
FDA 
Dockets Management Branch (HFA-305) 
5630 Fishers Lane, rm. 106 1 
Rockville, MD 20852 1 , :, ‘j 2 ‘{“i,;! _ et:;_: ‘E fj ;c” ;:: :::jtj y ,. 

\ In reply to Guidance for Industry: Reducing Microbial Food Safety Hazards for Sprouted 

1: 
p Seeds. 

I am concerned about the contamination issue of raw and fresh produce. Sprout growers 
are downstream of the obvious source of contamination. Please address the problem more 
directly. The guidelines place an unfair burden on sprout growers. The article below is a 
serious indication of a problem out of control. Further research is not necessary, action is 
required. The Food Safety Issue is a waste management issue lacking management. 

Researchers say many b@%dCf~edots are 
contaminated :*6ith ‘E. izol‘i‘, 

! CLAY CENTER, Neb. (AB) - 
‘A deadly strain of E. coli bacteria 
‘is more prominent in U.S. tbedI& 
thanpreviousIy beheved, said sci-, 
entists at the U.S. Meat Animal 
.BesearchCenter. 

“It may be that every fee&& is 
colonized with the 0167:H7 
strain,” said Jim Been, a veteri- 
nary epidemiologist at the center. 
We’ve looked only at beef cattle, 
but we’ve looked at about 16,696 
to 16,099 in about 16 different 
states. We’ve never found a. neg- 
ative feedlot’ ’ 

1thadbeenwideIyassumedthat 
perhaps1or2pezwntcfcattlecsP 
rytheE.coIistrain-whichdoes 
not a&ct cattIe, but can be fatal 
to people. 

Research done by Keen and 
partaerBobBHar,avet&uuymi- 
tzdagl&euggeetethemlmbers 
maybeashighas60to70per- 
cent of sII animaIs approaching 
slayght.erweightin~summer~ 

Bacteria flourish in higher 
tempera~ which undoubted- 

lvisafactorinhiaher 
ken said of cat- 
tlehasturnedupaboutlpercent 
of positive E. coIi rem&s. 

Akeyto~successin 
tldriQgE.coliwae~devei- 
ooment and seIection of sensitive 

. . Thatehminatedpreviousteet- 
ingprobkwns with false madings. 

Been and Elder are preparing 

iiGyearS of reseamh in profes- 
s&&omda Their work in- 
chldfdthe eaamination of 16,996 
manure samples fium 60 herde. 
MEUkpftheherdsW~hthebeef 

statesof%xas,KansasandNe- 
braska,butaninmIsftumstates 
;eE;wga&Nod Carolina also 

The reseat&em project took 
shapeinthewakeofthe1993E. 
coli contamination of frosen ham- 
burgerpattieethatledtosever- 
aldeathsand~d~ 
in westam St&es. 

Thesarireprobkunledtothe 

plant-in Columbus in 1997. In the 
months that followed, the former 
BeefAmerica plant in Norfolk 
aisowaetheIacueoftwobeefre- 
calls because of E. coli 

The Nebraska Cattlemen has 
been ckmely monitoring the Clay 
Cedar faciIitI?s T888Lvch. 

lllemost annmoncause3of~ 
tamination during meat process. 
ing are E. coJ.i being transferred 
during removal of a manure-coat 
edhideor intmmlo&+~ 
the-,cattlemene 
GregRuehle said. 

l%OlW&lYeookiae~eatiethe 
best protection against contami- 
nation problems. 

Been said more accurate ways 
oftestingtbrE.coIisndmora 
knowledge about its prevaIence 
may help controI it in cattle. 

Changingdietsanda&sting 
use ofantlbiotlca are areas sci-, 
entists will explore to control E. 
coli presence in feedlote, .he said. 
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