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The consumer’s right to safety

A. GINSBERG

New Zealand High Commission, London
England

Mei }f?llvlei*ti011.1 have b.een asked many a time is »\\"hat is Meat Hygiene?».
final-\.l’\,glene 1s a term introduced 1r} the ear.ly hveptws by the Germa‘n vete-
I)Y(J(lilctféllc)()'l to C(')mmtc a collectl\rg applied science concerned with the
Vit g llon, m.s,pectlon and control (.)1' meat and meat products. It deals
50q ](, condition and. health of animals z.md carcases destined for human

i and the construction, lay-out and hygiene of the meat plant. It covers
(; Preservation of meat and facilities provided for this purpose as well as
) Processing, transport and disposal of this important food. With the
. rrr;:tm”discove.ry of zmimall diseases t.rzmsmissible to man, meat hygiene is
Meaf h\ydbl;uab]o instrument 1n combattlgg some of thesc.dangero'us 7.()011090:\‘,
h@alt}] }glene. h'a-s thgrefore become a v1tz}1 component in \Tejtermary p.ubhc
Mg iC"’L]af definition .mtroducod ‘by the W.H.O. :11.1(1 comprising »ve'termary
5 iCie; ilrts and sciences, applied to the promotion of the well-being and

Cy of man.»

Co

Llndtlre?lt 1s a ta.sty food and a defired body builder which can, nevertheless,
; Certain circumstances turn into a hazard to human health. Of course,
QCtil(l;;haS hcrscl.f taken precautions to dc.fend man against mcat.—bome.in—
el S and provlded.a detcncc—for@ for th.1s purpose. S'mell and s?ght reject
" or decomposing flesh, while gastric and intestinal secretions exert
i amount of bactericidal action on the invading organisms. Specific
(&f:lllolt_i‘(‘& ]}QIp to oppose the agressor and the age old bastion of this selfi
Preparint of course thorough cooking. However, since th.e latter method of
o )i mcat does not :11,-)1)0211.1‘0 every Palatc and since the consumer
Taneg Prepared to gambl.o with his health, his (1cmzmd§ for sa.foty zm(‘l assu-
fy by ]ur:m a \\‘clv] '()rgamscd and kno\}'lcdgeable Tncat inspection service are
i COINt"llnCd‘ \.\ 1.]116 the awareness of 'the IlC?(‘SSlty f.or proper meat hygiene
“tantly gaining ground, changes in feeding habits and food supply are

Cayg;
51]‘1” , . : 9 5 oo v
evan O the Veterinary Meat Hygienist some justifiable concern and require
to g tri ter vigilance and adherence to the bacis rules of hygiene in order
° give ¢, .

g e

Tt consumer the protection he needs and expects.
20 f

ar reaching, scientific and economic evolution of our times has chan-
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ged the pattern of meat production, distribution and sale. The individud
supply directly from producer to consumer has been replaced by an intricaté
commercial chain. Mass production of food, ready to serve dishes, stafl
canteens and restaurants have to a great extent replaced the home cooked
meal. While then in the past a food poisoning outbreak could be confin
to only one family when the meat was uninspected and diseased or the hot”
sewife did not pay attention to cleanliness or proper storage of food, toda¥
hundreds of consumers may suffer if those who prepare, handle or serve the
food do not appreciate the necessity for hygiene or if the meat inspection se”

ed

vice fails in its duties.

The centre of meat production, the abattoir, has also passed throught many
phases since the early days of animal sacrifice. At the peak of Roman might
it was even the rendezvous of the noble gourmet, as at the adjacent eatin
place fresh succulent and tasty joints were served and pleasant gossip excha
ged. However, with the downfall of the Roman Empire the finesse of mea’
production declined and indeed it was not until the 3th Century that a wise
Bavarian king appreciated the necessity to slaughter animals for human food
in a confined place supervised by a public authority and so came the pirth
of the municipal abattoir.

However, with the growth of dwelling areas and the demand for impr®
ved standards of meat inspection and hygiene the whole question of slaught®
of animals for human food had to be thoroughly reviewed. In consequenc®
during the last two decades, the majority of private slaughterhouses ant
out-of-date municipal abattoirs closed down either as a voluntary measur®
or as the result of newly enacted legislation. Today the bulk of meat is su}‘l?’
lied by meat concerns which have their own slaughter and processing fac”
lities and usually retail the meat in their own shops. Modern transport ant
the ease of communication has made far off corners of the globe pmcntm
meat supply bases of importance. This world wide exchange of food neces’
tates an international standard for the hygiene, processing and inspccfi"'ﬂ
of meat. For this reason FAO/WHO are endeavouring through Codex Alr
mentarius Committees to give the world these essential minimum I’(‘(]llil‘(‘lﬂ"lﬂfj
The envisaged draft proposals stress the necessity for protecting the consuﬂ‘Cl
and demand well constructed meat plants, laid out for new operational ¥
tems based on the widespread use of mechanical installations. This m()dcl'“
equipment offers two main advantages from the point of view of I]}'gvlt'“f‘_'
The space of time during which carcases are exposed to the atmospher® .
reduced and less manual handling of the meat takes place. All l)y-pro<hlt’t"“
condemned carcases and parts are removed from the dressing floor in th
shortest possible time and combined with an improved overall standard Q
hygiene, sanitation and better meat inspection facilities the danger of }7“5“

mortem contamination of meat is greatly reduced and its shelf-life extend®
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It is of course vital that all these international rules, codes and standards
ATe of a realistic nature. Therefore, before placing any demands on paper,
thoge fesponsible should be quite certain that such demands are absolutely
“gcesSm:v and feasible to fulfil in day to day practice. While the Meat Hy-
Slenist’g foremost duty is to protect the health of the consumer, he should
1t overlook the economical and practical implications of his demands.
%4t must not become a costly luxury food. It is a vital protein which must
¢ available as a staple diet to the largest possible number of consumers
"foughout the world at a reasonable price.

A In Step with the progress of time, meat inspection methods have changed.
Al g

0ugh the traditional macroscopical examination of carcases and viscera
Stil]

holds good it is rightly regarded as being incomplete especially in
(‘Oubtful cases where a differential diagnosis is essential. Meat inspection
>loulq begin on the farm as none but the healthy animal should go to
' € meat plant. The importance of ante-mortem inspection is now fully
“PPreciateq and the laboratory examination has been accepted as a

Necaces " . . . £ At S cT A -

j °Ssity and a vital link in the new concept of meat inspection and
u 5 1 3 < ¢ - NO1” e ~ hir
dgm(‘nt. It is not only micro-organisms and pathological lesions which

the Meat hygienist is looking for. Today he has to be quite certain that the
mQat he -
QYUgS Wwhich may have masked the true state of the animal’s health when
Vas presented for slaughter. Indeed the abattoir is becoming more and
?:U;IL 4 diagnostic centre for the veterinary field services, intercepting as
e

passes for human consumption is free from harmful chemicals and

as Uncovering diseases which may endanger the health of man or animal.

.S Mot the consumer alone who enjoys the benefits of a well organised
a Teliable meat inspection service and up-to-date slaughtering and meat
i]):‘;:fef*iﬂg facilities, but the li\'cst()ck.produc‘cl‘ also, C()Il.\‘(‘(]tl?‘l?ﬂ}' t.hv eco-
W of the country as a whole. »Disease due to bad nutrition kills 100
.S more people than the past wary said Lord Boyd Orr, regarding nutri
nll(:?r_fl_-* »that base of human lifer. It should be lllAld(‘l‘:\‘\tv()(‘)d that by bad
! tHon this eminent scientist did not only mean insufficient or poor food

e g 5 ~7 N o jc 2
\ food which had actually undergone decomposing changes. It is the

y '* Hygienist who has been called upon to participate in the protection
Nd. oo - i ie challence
i “Upply of sthat base of human lifer. He has accepted this challenge
Must therefore ensure that the meat the consumer purchases is whole-

SOme : Sgh e
= hOalthy, clean, of good quality and free from undesirable or prohibited

(1rl § : . q=

M 83, chemicals and hormones. To carry out this responsible task, the

j (‘714 7 1 1 2 ol f ) La) 1 Y - ~ee

;m(t Hygienist must have the full support of the man in the street
4 the

Meg+ ; : ) ] )

1 - Products, Here then there is still ample room for broadcasting know-
MQQ

ady,

people who produce, prepare, process or handle meat and

and understanding of hygiene at all levels the world over. Full

Mtage should be taken of the existing mass media of modern education
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and propaganda. Public health education should start in the meat plant
with the meat inspection staff taking a critical look at themselves. HoW
otherwise can a Meat Inspector enliven the attitude of the labour forc€
towards hygiene if he himself tolerates an untidy or even unclean environ”
ment in his own changing room or office. How can a Meat Hygienist inspir®
an employee of a meat plant when he himself has a slovenly appearanc®
in unclean protective clothing requiring urgent repair. How can one expect
a butcher working along the killing and dressing line to wash his hand$
regularly or sterilise his implements when the Mean Inspector himself make®
no effort to take advantage of these facilities and is content to wipe his
hands on a piece of stockinette stuck behind his belt.

A splendid display of stainless steel and walls tiled in white to the
ceiling, washed down every minute or so by automatically operated watef
points are tangible evidence of progress, provided they are not, a meaningles®
display without the backing of all other essential facilities and an operational
staff which is fully aware of the meaning of hygiene. !

Over the last decade not only methods of meat production but dist”
bution and sales techniques have also changed. In the preparation ©
meat and meat products the machine has taken over a good deal of work
previously carried out by hand. It is perhaps this partial automation which
has caused some operators to become casual to the point of neglecting th
principles of hygiene. Yet regardless of all changes for better or worse the
aim of the Meat Hygienist must remain the same, to assure the consumeé’
that the meat or meat products he eats have been thoroughly ecamined
hygienically handled, prepared, processed and stored and that they af*
sound, healthy, wholesome and of good quality.

In this struggle for the betterment of meat hygiene and public healtP
the relationship between the executives and the labour force in the mea’
industry and meat trade is of paramount importance. An order alone ma!
have worked wonders in the past, but, today an inspiring example from th‘
foreman or even a more senior executive is what is required to win the pcOP
over. It is not enough to display a placard saying »Wash Your Hand¥
Wear Protective Clothingy, if the Manager himself struts about in his executiv®
suit without a white overall and head covering when entering departmentﬁ
where meat is prepared, processed, stored or packed. When talks are g‘i"‘)ﬂ
to the staff of the meat plant, as there ought to be, in connection with the
drive to improve hygiene, it is impertative that not only the meat inspL’Cfioﬂ
personnel but also the plant’s executives should be seen and heard and *
set an example of their attitude towards this vital problem to the
employees. p

Even in countries with an overall good standard of hygiene one can st
witness for instance that the room behind the shop where meat is cut uf
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leaving the half empty can exposed to infection during a hot summer ¢
night. Increased attention to public health education is therefore essential
Besides, a well informed consumer becomes a promoter of sound and ;\umtl
meat and meat products prepared and offered for sale in conditions worthy
of a reputable food industry and food retail trade.

Nations certainly cannot afford disruption of the activities within thelf
community because of illness caused by unsound food nor can they toleratf
faulty handling of food resulting in nutritional wastage and economic 105>

In his efforts to help humanity the late President Kennedy demz \nded
four basic rights for the consumer: 1. The right to choose; 2. The right
to be heard; 3. The right to be informed; but foremost 4. The right to safety"
This safety we Meat Hygienists can and must assure the consumer.






