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Quality Assurance Programs Work

Patrick McDonoueh is an associate professor o f microbiology at the College o f Veterinary Medicine at Cornell University. He is the chairman o f the United States 
Animal Health Association Committee on salmonella.

Updated August 25,2010,3:57 PM

The process of bringing salmonella-free eggs to consumers is long and complicated, and every step in that chain needs strict controls. Once we have more data from the two Iowa 
operations linked to the current outbreak we may learn which part of the process failed in the flocks.

In recent years, salmonella infections in humans were likely attributable to chicken meat than eggs.

In the late 1980s, we found that shelled eggs, which were considered salmonella-free because no bacteria could get past an unbroken shell, could contain salmonella if  the hen was 
infected. That meant regulators had to develop ways to ensure that the layers were disease-free. Although it is thought that very few eggs from a contaminated flock are actually 
contaminated with salmonella, perhaps 1 in 10,000, consumers are obviously concerned about the risk.

The U.S.D.A. set up the National Poultry Improvement Program to test breeder flocks (which produce the chicks that eventually become the egg layers) for many infectious agents, 
including all types of salmonella. The idea is that healthy chicks placed into a salmonella-free environment (facilities that are rodent-free with salmonella-free feed) will produce eggs 
free of salmonella.

In the past two decades, various states also created new quality assurance programs for producers, but many are voluntary. The new F.D.A. program, which went into effect in July, 
allows egg producers to do their own monitoring for the presence of salmonella enteritidis.The program is a work in progress and will have to be modified as we go along, including 
more on-site inspections, etc. Both the field and laboratory aspects of the F.D.A. program will impose new costs onto the states and egg producers.

Declining human infection rates in the past decade show that the egg quality assurance programs can work; in fact, in the last two years salmonella infections in humans were likely 
attributable to chicken meat than eggs.

The new national F.D.A. program will move us toward even safer eggs, but even that initiative is only a part of the whole farm-to-fork continuum, and all parts must function to keep 
the food supply safe.

Topics: Health, eggs, food, food safety, salmonella

2 Comments

Click here to read the best Times comments from the past week.

https://www.nytimes.com/roomfordebate/2010/08/24/why-eggs-became-a-salmonella-hazard/quality-assurance-programs-work 3/5

https://www.nytimes.com/roomfordebate/2010/08/24/why-eggs-became-a-salmonella-hazard/quality-assurance-programs-work


5/30/2018 Quality Assurance Programs Work - NYTimes.com
Share your thoughts.
Share your thoughts.

• All 2
• Readers’ Picks 2 

Newest

Andrea

Maryland August 27. 2010

I don't think we should rely on the policies o f the FDA to protect us from salmonella. Even if  they have good intentions and are funded properly (a hig IF), salmonella is 
always going to he a risk so long as we have so many huge industrial egg and chicken meat operations that keep animals inside all the time and keep them in such close 
quarters.

The scary thing is that American factory farming corporations are now trying to export the factory-farming model to the developing world, where regulations and public 
health agencies are often weak. Government oversight agencies in developing countries will prohahly he even more ineffective at stopping the spread o f salmonella than

America-hased Tyson Foods is trying to start more chicken meat and egg factory farms in Ghana and other African countries. Tyson Foods is a multi-hillion dollar food 
processing corporation that has experienced countless environmental, labor, animal welfare and public health controversies in the past several decades.

People concerned about public health, food safety, animal cruelty, pollution and the environment, the rights o f farm workers and the health of rural areas in both the US 
and the developing world need to unite and oppose the spread of factory farming and the increase in consumption o f animal products.

We can all start by reducing the amount of animal products in our diets, especially eggs. Americans eat far too many eggs and this is causing a lot of health problems. For 
example, a 20 year long Physicians’ Health Study published last year in the American Journal o f Clinical Nutrition found that the consumption of 7 or more eggs per 
week was associated with a significantly greater risk o f total mortality. Its so easy to cook and hake without eggs.
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Bruce Olson

Houston August 25. 2010

Good points about the efforts getting under way now. Sad that it is only about 10 years behind original schedule due to the Bush Adminstration attitude on all things 
regulatory, all things in the interest of progress, all things not geared to give more wealth to the richest among us.

Also, it is shocking how the FDA ignored the stunning successes in England with its voluntary innoculation program. But then, for that to work, the executives of the 
largest oligopolists o f a tightly consolidated industry must act for the long term good of the consuming public, something that has become a hit o f a novelty in American 
business.

Bruce Olson, Houston
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