SEE FULL REPORT AT: http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5316a2.htm
ALSO, SEE INFECTION RATES BY YEAR AT: http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5316a2.htm#fig2 (through 2002, rate decreases were much less dramatic)

Industry posts major decline in E. coli O157:H7 infections 

by Daniel Yovich on 4/30/04 for Meatingplace.com  

A new study by the Centers for Disease Control shows 

significant declines in the numbers of infections from 

foodborne pathogens from 1996 to 2003, including a 36 percent 

drop in E. coli O157:H7 infections.

In its annual report on foodborne pathogen-caused illnesses, 

the CDC, noted a decline in Salmonella of 17 percent, a 28 

percent decrease in Campylobacter and a 49 percent decrease in 

Yersinia. Illnesses caused by Salmonella Typhimurium decreased 

during the reporting period by 38 percent.

The data, released by CDC in collaboration with the Food and 

Drug Administration and the Agriculture Department, drew 

immediate praise from industry leaders and government 

regulators.

"These findings represent real achievements in assuring safe 

food for Americans," Health and Human Services Secretary Tommy 

G. Thompson said. 

Agriculture secretary Ann Veneman said the agency will 

"continue to implement a science-based system to enhance our 

systems further to help continue the positive trend" and 

American Meat Institute President J. Patrick Boyle noted the 

declines came in the wake of the AMI Foundation's 2001 

declaration that its two priorities would be to "reduce and 

ultimately eliminate E. coli O157:H7 on fresh beef products and 

listeria on ready-to-eat products.

While the report tallied major decreases in most foodborne 

pathogen categories, the data found that the incidence of 

Listeria, which had been decreasing the previous four years, 

did not decline in 2003. 

An updated national Listeria Action Plan was issued in 2003 to 

increase prevention efforts in the food chain, and a method is 

being developed in order to rapidly identify contaminated food 

items in outbreaks. 

CDC's report noted several factors that have contributed to the 

overall decline in foodborne illnesses. Enhanced surveillance 

and outbreak investigations have identified new control 

measures and focused attention on preventing foodborne 

diseases. 

Specific examples of some of these interventions have been 

carcass washing systems installed during the last year at 

Greeley, Colo.-based Swift & Co. operations and at Cargill Meat 

Solutions plants. Both companies have also been working with 

producers in an effort to get them to deliver cleaner cattle to 

the plant. The National Cattlemen's Beef Association 

acknowledged the industry is focused in decreasing the number 

of E. coli O157:H7 incidents, and noted the new CDC data shows 

those efforts are being rewarded.

"Last year, every sector of the beef industry came together and 

pledged to work cooperatively to reduce and eventually 

eliminate E. coli O157:H7 in the beef supply," said James O. 

Reagan, VNCBA's vice president of research and knowledge 

management. "While we still have a lot of work to do, it's 

promising to see these figures and know we're moving in the 

right direction."

The Department of Agriculture's Food Safety and Inspection 

Service implemented the Pathogen Reduction/Hazard Analysis 

Critical Control Point (HACCP) system in all 6,000 federally 

inspected meat, poultry and egg products plants over a three 

year period beginning in 1997. Since then, FSIS has 

strengthened HACCP enforcement through innovative inspector 

training and implemented rules to force plants to install new 

technologies. 

The full report, "Preliminary FoodNet Data on the Incidence of 

Infections with Pathogens Commonly Transmitted Through Food-

Selected Sites, United States, 2003" appears in this week's 

Morbidity and Mortality Weekly Report (April 30, 2004) and is 

available online at www.cdc.gov/mmwr/.

