FOOD SAFETY ¥ LISTERIA QUTBREAK

BV BILL CURRY OTTAWA

“The Canadian government
strongly opposed tougher U.S.
Tules-to prevent listeria and
lobbied the United States to
dccept Canada’s more lenient
standards, internal docurnents
reveal. . ° o

*‘Briefing notes -jfsi'epared{bjr' g .
the Canadian Food Inspection™
-Agency for.an April 7, 2006, -

meeting with the board of di-
rectors of the Canadian Meat

Council outline héw bothin-

dustry and the Canadiai gov-
‘erninent were frilstrated with
the increased precautions the .
United States was démanding

. Specifically; Catiada opposed.
daily inspéction visits and the -

|- Jim Las; the executive di

{ represents Canada’s:

| Ottawa wanted U.S. |
|to accept more lenient - -
meat inspection regime
6 Aes 29068 Ay

testing of finished produéts for |

| Listeria monocytogenes.
Further, the documents show

the CFIA dgreed to the meat.
packing and processing indus-
try’s request to end a 20-year-
old practice-of having inspec- .
tors.issue reports and rankings

‘on facilities. The Canadian .- .,
Meat Council gomplained th
reports were ending tip in the .

hands of reporters through the - |

Access to Information Act,
leading to bad coverage; -

rector-of the couicil
| packers and processors, said .
yesterday that he believes he

attended the meeting.©

Y SEE 'INSPECTION' PAGE 9 + .
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_Proddcers successfully _lobbied‘ against public reports on plants

. 7

\ Hesaid Canada
} ¥ dropped the inspection

% reports and rankings as
part of a host of changes
brought in on March 31.

“It was an archalc way of rat-
ing plants that was not logical,”
he sald. “Part of the concern
was that this information, it
was available to the public ... it
was indeed causing our mem-
bers some grief”

Mr, Laws sald the industry
has always lobbied for Canada
to adopt the U.S, standards to
avold having two sets of rules,

The governiment documents
indicate Canada’s meat pro-
ducers were frustrated that
they must add more stringent
safeguards to thelr production
lines when producing meat for
export to the U.S, market,

“Industry would prefer a sin-
gle set of standards for both the
Canadian and American mar-
ket,” states the document pre-
pared by Dr. Richard Axrsenault
of the CFIA, anticipating what
meat council board members
would tell CFIA at the meeting.
“[The CMC] will also express
thelr frustration about the re-
cent {United States Depart-
ment of Agriculture]
imposttion of product testing
for Listeria monocytogenes and
of dafly visits in U.S.-eligible
meat processing plants.”

Agriculture Minister Gerry
Ritz, who is responsible for the
CFIA, hinted this week that
Canada might move toward
U.8. practices of preventing lis-
teria, such as the pastétiriza-
tion of packaged meat. But the
documents reveal the CFIA
lobbied the United States to
adopt Canada's rules.

“The CFIA Is working at bilat-
etal levels to convince the US-
DA that its system is equivalent
to theirs in order to minimize
the need for extra import
rules,” the document says,

The U.S. Department of Agri-
culture has not backed down
from its requirement that all
producers of ready-to-eat meat
must pasteurize ox boil prod- -
ucts in the package to kill Liste-
ria monacytogenes, add
chemicals to prevent the bacte-
tia, or allow more rigorous
plant inspections, It wasun-
cleat yesterday which option
Maple Leaf took to comply
with U.S, standards.

Hovwever, it does not appear
those higher U.S, standards
were enough to prevent the

‘current outbreak.

Canadian plants approved to
ship to the U.S,, which include
the Maple Leaf plant in Toron-
to that was the source of the
outbreak, must meet the USDA
standards. The CFIA sald yes-
terday that products from that
plant are the same regardless .
of whether they are for Cana-
dian or U.S. consumers.

Paul Mayers, associate vice-
president of the Canadian Food
Inspectioit Agency, acknowl-
edged therels a different stan-
dard for Canadian meat plants
that aren't approved to ship to
the United States.

“There are some additional
requirements that may come
into play in relation to export
certification of products,” he
said, but Insisted all ineat in
Canada {s safe, “We focus ona
single level of hygiene and safe-
ty for all consumers of prod-
ucts produced in Canada.”
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MOURNING THE VICTIMS
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The briefing notes were ob-
tained by researcher Ken Rubin
through the Access to Informa-
tion Act and outline Canada's
objections to the U.S. rules,
which were imposed in re-
sponse to a deadly listerfa out-
break in 1998,

“The CFIA does not agree
with this [USDA] approach,
and disagrees with a number of
specific USDA requirements
(e.g., daily visits, finished prod-
uct testing for Listeria monocy-
togenes), [but] it has
impleinented the required
changes to maintain Canada’s
access to the important U.S.
market, The CFIA will only be
successful in convincing the

Family bids farewell
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Famlily members carry Frances Clark’
an Eastern Ontarlo hospital and a nursing home that were serving lunch
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s casket yesterday after her funeral in Madoc, Ont., near Belleville, Mrs. Clark, 89, died Monday morning of listerlosis. She had been staying at
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By the numbers

29

Conflrmed cases of listerlosis
across Canada (22 In Ontarlo, four
in British Columbla, one [n Sas
katchewan, two In Quebec)

15

Deaths assoclated with the out-
break strain (12 In Ontario, one in
British Columbia, one in Sas-
katchewan, one In Quebec). In
elght of these cases, all In Onta-
tlo, listeriosis has been identified
as the underlying or contrlbuling
?\. Others are under

USDA to return to previousar- | cause of deat
rangements if Canadian oper~ | Investigati
ators can demonstrate that

they are operating in full

compliance with all USDA

rules,” it states.

In addition, the document In-
dicates the industry successful-
ly lobbied to end Inspection
reports and rankings of Its fa-
cilitles.

“The [Canadian Meat Coun-
cil] has sought changes to the
existing system because ratings
and reports are used by the me-
dia through the Access to In-
formation Act ... and thereis a
misperception that products
coming from a ‘B' or ‘marginal-
ly acceptable’ facility are less

safe.”

36

Suspected cases under investiga-
tion {19 in Ontarlo, one in British
Columbla, five in Alberta, ona In
Manitoba, 10 in Quebec)

) Source: Public Health Agency
of Canada

meat later recalled by Maple Leaf. JEREMY ASHLEY/THE BELLEVILLE INTELLIGENCER/THE CANADIAN PRES!
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Agrluiur Minister Gerry Ritz, tight, attends a news conference about the listerla oubreak in Oftawa '

yesterday. He is !oined by Paul Mayers of the Canadian Food Inspection Agency, left, and Dr. Mark
Ralzenne of Health Canada. SEAN KILPATRICK/THE CANADIAN PRESS
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LISTERIA OUTBREAK

FOOD SAFETY

Plants exporting to U.S. apply its rules to all meats

Producers that ship south must ensure products meet tougher standards no matter where they're heading, inspection agency says

BY MATTHEW TREVISAN TORONTO
AND BILL CURRY OTTAWA

Canadian meat headed for the
United States is subject to more
réquirements than products re-
maining in Canada, officials
. from Maple Leaf, the Canadian
Food Inspection Agency, and
the Canadian Meat Council
confirmed yesterday. But Paul
Mayers, the associate vice-pres-
ident of the Canadian Food In-
spection Agency, said that

plants approved to ship to the
United States use the same
practices regardless of where
the meat is heading.

“The product it produces for
the domestic market is the
same as the product it would
produce for the export mar-
ket,” he said.

Chapter 11 of the CFIA’s Meat
Hygiene Manual of Procedures
lists numerous Canadian
plants eligible to export to the
United States because they

meet additional requireiiients,
and the Canadian Meat Council
said that the number repre-
sents most plants in Canada.
The U.S. Department of Agri-
culture requires Canadian pro-
ducers of ready-to-eat meat to
choose from three broad op-
tions: pasteurize or boil prod-
ucts.in the package to kill

" Listeria monocytogenes, add

anti-microbial agents to pre-
vent the bacteria, or allow
more rigorous plant inspec-

tions.

Linda Smith, spokeswoman.
for Maple Leaf, said all of the
company’s 23 processing plants
in Canada were eligible to ex-
port to the United States - in-
cluding the Toronto plant
linked to a nationwide listeria
outbreak. But at the time of the

outbreak, the plant was notex-

porting to the United States,
she said. ‘

To adhere to U.S. standards,
Maple Leaf is required to do

such things as finished-product
testing once a month. ’

Maple Leaf was not immedi-
ately able to answer yesterday
whether meat from the Toron-
to plant goes through identical
steps regardless of whether it is
headed to Canadian or U.S.
consumers.

But Bob Kingston, a former
CFIA inspectorand the Agri-
culture Union president -
which represents CFIA inspec-

tors - said that the treatment

for meats is the same in Maple
Leaf plants regardless of where
it'’s going.

Earlier in the day, he released
a statement that said processed
meats sold in Canada don’t re-
quire the same level of hands-
on oversight by government in-
spectors as meat exported to
the United States.

“These higher standards are
required for processing plants
to have access to U.S. consurn-
ers,” he said.




