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National Pork Board Applauds Efforts to Curb Antibiotic Resistance 

Source: National Pork Board    
     DES MOINES, IOWA — April 
4, 2016 — The National Pork 
Board is leading the conversation 
to combat antibiotic-resistant bac-
teria and applauds the action steps 
defined by the White House 
through the Presidential Advisory 
Council on Combating Antibiotic-
Resistant Bacteria (PACCARB). 
The Pork Checkoff, funded direct-
ly by America’s 62,000 pig farm-
ers, has defined a three-point anti-
biotic stewardship plan centered 
on research, pig farmer education 
and outreach to pork industry part-
ners and consumers. 
     “Antibiotics are essential tools 
for veterinarians and farmers in 
raising healthy livestock and pro-
ducing safe food,” said John John-
son, the National Pork Board’s 
chief operating officer. “We are 
pleased to see the administration 
acknowledge the very real changes 
occurring on farms across America 
in accordance with new federal 
guidance.” 
     Johnson specifically points to 
references in the PACCARB re-
port that notes U.S. Food and Drug 
Administration (FDA) Guidance 
209 and 213, which bring the use 
of medically important antimicro-
bial medicine under the direct su-
pervision of veterinarians to be 
used only when necessary to en-
sure animal health. The report also 
defines the need to collect more, 
and better, data. 
     “Pig farmers embrace the new 
guidelines and are actively imple-
menting them across the country,” 
Johnson said. “Strengthening vet-
erinarian relationships, requiring a 

prescription or 
veterinary feed 
directive for the 
use of medical-
ly important 
antibiotics in 
water and feed, 
and prohibiting 
use of medical-
ly important 
antibiotics for 
anything other 
than treatment, 
control and dis-
ease prevention are major steps 
forward.” 
     Since 2000, the National Pork 
Board has invested more than $6 
million to research and collect data 
on this issue. The Checkoff also 
has provided tools to pig farmers 
that are specifically addressed in 
the Council’s report. The pork in-
dustry’s current research is fo-
cused on priority areas that include 
alternative antibiotic technologies, 
the environmental fate of antibiot-
ics, antibiotic-resistant bacteria 
and resistance genes and route of 
administration on the potential de-
velopment of bacterial resistance. 
     Also, the National Pork Board 
is researching new ways to evalu-
ate models and metrics for collect-
ing data on antibiotic use in the 
U.S. pork industry. This invest-
ment in research, which is con-
sistent with the focus of the Coun-
cil, further underscores the pork 
industry’s commitment to enabling 
and implementing on-farm change. 
     In February, the National Pork 
Board convened the first meeting 
of its Blue Ribbon Panel on antibi-
otic stewardship. The third-party 

panel includes seven experts who 
have specific experience and 
knowledge in animal and human 
health antibiotic practices or in 
retail and foodservice consumer 
marketing. The panel’s focus is to 
provide objective, independent 
counsel on the National Pork 
Board’s research, education and 
communication priorities. 
     The Pork Checkoff also recent-
ly hosted Resistance: The Antibi-
otic Challenge. The dialogue, fa-
cilitated by The Atlantic Media 
Group, brought together key opin-
ion leaders from human health, 
animal health, government, phar-
maceutical, and retail and consum-
er groups to discuss the challenge 
of responsible antibiotic use in the 
21st century. Representatives from 
the National Pork Board, the Cen-
ters for Disease Control and Pre-
vention, the American Public 
Health Association, the American 
Academy of Family Physicians, 
the American Veterinary Medical 
Association and other organiza-
tions shared what is being done to 
address antibiotic resistance con-
cerns. 
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"Animal Health Law" has been released 

FSIS, Almanza seeing out ómodernizationô initiatives 

Source Pig333 | Thursday March 31, 2016  

     The final rule on Animal Health, adopted by the 

European Parliament and the Council on the Com-

mission's proposal, was published in the Official 

Journal on 31 March 2016. 

     "Animal Health Law", that comes into force on 

the 20 April and will be applicable in 5 years, paves 

the way for a more efficient system to combat trans-

missible animal diseases. 

     Overall, the single, comprehensive new animal 

health law will support the EU livestock sector in its 

quest towards competitiveness and safe and smooth 

EU market of animals and of their products, leading 

to growth and jobs in this important sector: The huge 

number of legal acts are streamlined into a single law 

   - Simpler and clearer rules enable authorities and  

      those having to follow the rules to focus on key  

      priorities: preventing and eradicating disease. 

   - Responsibilities are clarified for farmers, vets and  

      others dealing with animals 

   - The new rules allow greater use of new  

      technologies for animal health activities - sur-     

      veillance of pathogens, electronic identification  

      and registration of animals 

   - Better early detection & control of animal diseas- 

      es, including emerging diseases linked to climate  

      change, will help to reduce the occurrence and  

      effects of animal epidemics 

   - There will be more flexibility to adjust rules to  

      local circumstances, and to emerging issues such 

      as climate and social change 

   - It sets out a better legal basis for monitoring  

     animal pathogens resistant to antimicrobial agents  

     supplementing existing rules and two other pro- 

     posals currently being negotiated in the European  

     Parliament and Council, on veterinary medicines  

     and on medicated feed. 

Regulation (EU) 2016/429 on transmissible animal diseases 

and amending and repealing certain acts in the area of ani-

mal health ("Animal Health Law")   

Link: https://www.pig333.com/3tres3_common/art/pig333/11188/fitxers/

Regultaion%202016-429-Animal%20Health%20Law.pdf 

By Tom Johnston, 4/6/2016  
     CHICAGO — Likening the 
remaining months of his tenure 
under the Obama Administration 
to the fourth quarter of a football 
game, Al Almanza said he and 
USDA’s Food Safety and Inspec-
tion Service (FSIS) is focusing on 
advancing the agency’s efforts in 
modernizing its inspection proto-
cols. 
     “Nothing new is going to start 
… we’re going to finish what we 
started,” said Almanza, the Deputy 
Under Secretary for Food Safety. 
     Addressing meat processors 
here at the North American Meat 
Institute’s (NAMI) annual outlook 
conference here, Almanza touted 
the effectiveness of the modern-
ized poultry inspection system that 
focuses inspection activities at the 
end of the line in poultry plants to 
ensure overall process control. 
     Meanwhile, the agency contin-
ues to collect data from a pilot 
program testing how a similar sys-

tem would work for pork pro-
cessing facilities. Within “the next 
few months,” he said, the agency 
should have enough data to deter-
mine whether to expand the pro-
gram beyond the five plants now 
participating in the pilot and issue 
a proposed rule. 
     “And while we do not have a 
HIMP pilot program for beef, 
we’re always looking for ways to 
modernize beef inspection as 
well,” Almanza added. 
     Another facet of FSIS’s mod-
ernization efforts includes whole 
genome sequencing, a means by 
which, compared with its tradi-
tional pulsed field gel electropho-
resis (PFGE), can far more thor-
oughly and accurately provide data 
to more definitively say whether 
the clinical isolate and the food 
isolate are the same. In doing so, 
sources of illness can be found 
sooner and the number of illnesses 
can be reduced, as explained by 
Purdue University associate pro-

fessor Haley Oliver. 
     The agency, Almanza noted, 
included whole genome sequenc-
ing as part of its fiscal-year 2017 
budget requests to advance analyt-
ics and expand lab analysis. 
     “The science is advancing so 
rapidly now that it’s worth paying 
attention to,” he said. “We’ve 
learned that by adopting these new 
and innovative advances, we will 
be able to strategically improve 
food safety. FSIS is experimenting 
with new ways to view and pro-
vide information in order to gain 
fresh insights into these issues and 
more effectively target potential 
sources and causes of illness. For 
example, we’ve identified testing 
gaps for product classes and path-
ogens … . Using this approach, we 
will begin to fill in these gaps, and 
the agency will learn more about 
contamination and pathogen prev-
alence.” 
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Source: Airlines.org  
Solids, Liquids and Gels ï Oh My! 
     Having trouble discerning what is and is not considered a liquid? Wonder if you can bring that sandwich 
with you through the security line? Air travel is fun and takes you to new places, but packing should not be 
as difficult as the Sunday Times crossword puzzle, so we pulled together this guide with some common 
items in question. 
¶ Deodorant 

This one is a bit tricky because it depends on the type – solid (yes!), gel or spray (both must be less than 
3.4 ounces to carry on). 

¶ Wine 
Sorry, but unless that bottle of bubbly was purchased at Duty-Free, it has to go in your checked bag. 
Also note that even if you purchased it in Duty-Free, you’re not able to consume it on the flight. 

¶ Food 
In general, solid food items can be carried on, but foods in liquid or gel form must follow the 3-1-1 rule. 
So you can bring your sandwich and chips, but not your jar of salsa. 

¶ Water 
We all should know by now that a bottle of water is not permitted through security. You can, however, 
bring an empty bottle through and fill it up at a water fountain on the other side of security. 

¶ Pie 
Pies and cakes are allowed in carry-ons but may be subject to additional screening. So if you’re travel-
ing for the holidays and don’t want Aunt Bessie’s fruit cake yet again, volunteer to bring your dessert of 
choice. 
Medical Liquids 
Passengers are allowed to carry baby food or formula, breast milk, a prescription cream or other medi-
cal liquid in excess of the allowed 3.4 ounces. 

¶ Matches and Lighters (with fuel) 
One book of safety matches or one standard lighter per passenger is allowed in the cabin. Matches are 
not allowed in checked baggage. Lighters are restricted to two and only if packaged according to the 
approved standards. 

¶ Self Defense Objects 
All of these must be placed in checked baggage, with the exception of mace or pepper spray, which can 
be carried on in the form of one 4 oz. container. 

http://airlines.org/blog/solids-liquids-and-gels-oh-my/
http://airlines.org/blog/12-tips-for-winter-holiday-air-travel/
http://airlines.org/blog/12-tips-for-winter-holiday-air-travel/
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Infection with Pathogens Transmitted Commonly Through Food and the Effect of  
Increasing Use of Culture-Independent Diagnostic Tests on Surveillance ð  
Foodborne Diseases Active Surveillance Network, 10 U.S. Sites, 2012ï2015 

Weekly / April 15, 2016 / 65(14);368–371 
Summary 
What is already known about this topic? 
The incidence of infections transmitted commonly 
by food has remained largely unchanged for many 
years. Multifaceted approaches involving public 
health, regulatory agencies, industry, and consumers 
are required to reduce the incidence. 
What is added by this report? 
Compared with average incidence in 2012–2014, in 
2015, the incidence of Cryptosporidium and non-
O157 STEC infections was higher and might, in part, 
be caused by the use of culture-independent diagnos-
tic tests (CIDTs), which more than doubled during 
the comparison period. 
What are the implications for public health prac-
tice? 
Some information about the bacteria causing infec-
tions, such as subtype and antimicrobial susceptibil-

ity, can only be obtained if a CIDTȤpositive speci-
men is also cultured. Increasing use of CIDTs affects 
the interpretation of public health surveillance data 
and the ability to monitor progress towards preven-
tion efforts. Currently,  
reflex culturing of specimens with positive CIDT 

reports should be considered for bacterial pathogens 
to obtain isolates needed for public health practice. 
In the long term, expedited research and develop-
ment are needed to create methods to detect the ge-
netic sequences of pathogens directly and rapidly 
from stool specimens, which could also benefit clini-
cal and public health practice because subtype, re-
sistance profile, and other features can be obtained 
from the genetic sequence. 

 
 
 
 
 
 
 
 
 
 
 

FIGURE. Incidence of confirmed infections and of positive 
culture-independent diagnostics test (CIDT) reports that 
were not confirmed by culture for bacteria with more than 
20 positive CIDT reports ð Foodborne Diseases Active 
Surveillance Network, United States, 2012ï2014 and 2015 

DEPARTMENT OF AGRICULTURE 
Agricultural Marketing Service          
7 CFR Part 205           
National Organic Program; Organic Livestock and Poultry Practices 
AGENCY: Agricultural Marketing Service, USDA. 
ACTION: Proposed rule. 
SUMMARY: The United States Department of Agriculture's (USDA) Agricultural Marketing Service 
(AMS) proposes to amend the organic livestock and poultry production requirements by: adding new pro-
visions for livestock handling and transport for slaughter and avian living conditions; and expanding and 
clarifying existing requirements covering livestock health care practices and mammalian living conditions. 
DATES: Comments must be received by June 13, 2016. 
Summary of Provisions 
This proposed rule would provide specificity on livestock health care practices, such as which physical 
alteration procedures are prohibited or restricted for use on organic livestock. The proposed livestock 
health care practice standards include requirements for euthanasia to reduce suffering of any sick or disa-
bled livestock. To improve upon the current standards, this proposed rule would set separate standards for 
mammalian and avian livestock living conditions to better reflect the needs and behaviors of the different 
species, as well as related consumer expectations. The proposed mammalian livestock standards would 
cover both ruminants and swine. The proposed avian living standards would set maximum indoor and out-
door stocking densities to ensure the birds have sufficient space to engage in natural behaviors. This pro-
posed rule would add new requirements on the transport of organic livestock to sale or slaughter. This pro-
posed rule would also add a new section to clarify how organic slaughter facility practices and FSIS regu-
lations work together to support animal welfare.    
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     PEORIA– Dr. Jorge J. Rodriguez, 79, of Peoria 
passed away at 8:48 p.m. Monday March 28, 2016, 
at his residence.  
     Dr. Rodriguez was born on Sept. 25, 1956, in Ha-
vana, Cuba, to the late Diego Rodriguez and Carmen 
Estravez de Estinoz. He spent most of his youth in 
Holguin, Cuba. He is survived by his loving wife of 
twenty years, Nikki M. Vulgaris. He is also survived 
by one daughter, one son, three grandsons, three 
great-granddaughters, and four brothers.  
     He was preceded in death by one brother, Robert, 
and one granddaughter, Zoie Ellenburg. 
     Dr. Rodriguez emigrated to the U.S. from Cuba 
in 1961. Having his doctorate in veterinary medicine 
from the University of Havana, he was able to estab-
lish a lifelong career of 36 years with the USDA. 
Jorge was an avid sportsman who enjoyed fishing, 
hunting, bowling, and boating. He was an avid golf-
er who achieved his hole in one, who loved to travel, 
and was naturally artistic. He was an acclaimed chef 

by his friends 
and family. 
Jorge loved mu-
sic, literature, 
and the arts. He 
will be remem-
bered as an im-
mensely com-
passionate, kind 
and generous 
man, never knowing a stranger. Jorge was a a mem-
ber of All Saints Greek Orthodox Church.  
     Dr. Rodriguez had been a member of the NAFV 
since October, 1967. He retired from FSIS in Janu-
ary 2002. We encourage all members to make a 
small donation in his honor to the NAFV Memorial 
Scholarship Fund – which grants scholarships to vet-
erinary students. A check can be sent to the NAFV 
National Office with a note containing the intended 
use.  

law. 
     In deciding whether to use our 
civil or our criminal enforcement 
tools, the Justice Department fol-
lows the same set of guidelines that 
apply to every criminal prosecu-
tion. Among other things, prosecu-
tors evaluate the nature and seri-
ousness of the offense, the deter-
rent effect of the prosecution and 
the culpability of the individuals or 
entities involved. 
     When we decide that criminal 
prosecution under the FDCA is 
warranted, we then choose between 
two types of criminal charges: mis-
demeanor and felony. Congress has 
made the prohibition on introduc-
ing adulterated food into interstate 
commerce a strict liability offense, 
meaning that a company or individ-
ual violates the law and can face 
misdemeanor charges whether or 
not it intended to distribute adulter-
ated food. 
     So, for example, the department 
brought charges under the FDCA 
against the owners of a cantaloupe 
distributor in Colorado. When the 
distributor decided to install a new 
system for washing their canta-
loupes, they adopted a system that 

was meant for washing potatoes 
and elected not to use a chlorine 
spray to kill certain bacteria. Their 
decision caused an outbreak of Lis-
teria that resulted in the deaths of 
33 people. The defendants pled 
guilty to misdemeanor charges and 
were sentenced to probation, six 
months of home detention, and a 
fine. 
     In some cases, the facts are so 
egregious that it is appropriate for 
the Justice Department to bring the 
full force of the law to bear. When 
we can show an intent to defraud or 
to mislead consumers or the FDA, 
a defendant can face felony charg-
es. 
     Many of you are probably aware 
of the criminal trial and convictions 
of two former officials of and one 
food broker for the Peanut Corpo-
ration of America, or PCA. One of 
the defendants was the former own-
er and President of PCA. PCA 
products were tied to a salmonella 
outbreak that, according to the 
CDC, led to over 700 reported in-
fections and nine deaths. Using epi-
demiological projections, the CDC 
estimates that more than 22,000 
individuals may have been affected 
by salmonella.  

     The Justice Department’s focus 
on food safety and our recent suc-
cessful prosecutions – some of 
which I have mentioned here today 
– have accomplished a great 
deal. The cases that we bring help 
create conditions that ensure the 
safety of the food supply. They cre-
ate incentives for good behavior 
and they deter misconduct. They 
empower those within an organiza-
tion who see unsafe practices to 
speak out. They help to educate the 
industry and to support the great 
work that the FDA, the USDA and 
others are doing. In short, aggres-
sive enforcement of the FDCA and 
other food safety laws helps to en-
sure that making safe food is not 
only the best ethical and moral de-
cision, but also the best business 
decision. 
     We are committed to continuing 
to vigorously prosecute food safety 
cases.  We also look forward to 
continuing to support your work 
and I hope you will let us know if 
there is anything that the Justice 
Department can do to help you pro-
tect consumers, so that Americans 
can have the utmost confidence in 
the safety of the food that they eat. 

(Continued from Pg. 10 “Principal…”) 




