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In an attempt to determine industry trends in pathogen testing—how much,
which bugs, future directions—inquiry about food manufacturers’
motivations for testing turned into a forum for discussing disincentives,
which led to how to get around testing product while satisfying federal
agencies whose regulations aren’t all that clear.

Why Test?

“CLEARLY THE KEY DRIVER MOTIVATING
tests is to comply with regulations, especially in
dairy and meat," says Kevin Habas, marketing
manager of 3M in St. Paul, MN. "Also, a com-
pany's own quality assessment, to ensure the
product meets shell life expectations, con-
sumer demand, some internal concerns, liabil-
ity..." He adds, “To be a supplier for a hig firm,
you sometimes have to provide criteria for a
COA (Certificate of Analysis)."

“The last couple of years we've seen an
increase in Listeria testing,” says Bradley
Stawick, director of Silliker, Ing.'s Chicago
Heights, IL, testing laboratory. “A lot has to do
with recalls that increase awareness. NMow it
seemns the number of recalls has diminished."
He points out that too much testing is reactive,
“Look at the E. coli Or57:H7 outbreak: Almost
no one tested for it, but when children got very
ill, it raised a red flag, and operators said, "Wow!
that could be me!™ A direct competitor an-
nouncing a recall should, ideally, be viewed as
a warning sign; a committed company is watch-
ing all the time,

Pete Mrozinsky, PhD, director of RED at

DuPant Qualicon, Wilmington, DE, says, "If
it's there, eventually it's going to jump up and
bite us.” Also, a company with a “concern for its
brand name wants to deliver safe product. And
for some companies, safety is truly altruistic.”

Of course gg.9% of food manufacturers
want to produce a safe, wholesome and unadul-
terated product; one way to assure that is 1o test
product, right® Yet, according to USDA, if a
product is tested, it shouldn't ship until the test
comes back; some resist testing at all. As Bo
Regan, executive director for research and tech-
nical services for the National Cattlernan's Beef
Association (NCBA) points out, “it means the
whole day’s lot is shot.”

So, how does one avoid the wrath of an
agency whose intentions are clear—without
actually enacting a regulation—yet still get
product out the door before, as Denis W.
Stearns says, “it loses half its shelf life."? An
attorney with Marler Clark in Seattle WA,
Stearns says the ambiguity is rdiculous (see
sidebar, Vague but True).

It is possible to satisfy 2 USDA that strongly
recommends—but does not require—that
product is held until test results come through.













