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April 6, 2021 

Sandra Eskin 
Deputy Under Secretary for Food Safety 
Food Safety and Inspection Service 
1400 Independence Avenue SW 
Washington, DC 20250 

Re: Petition to Establish Enforceable Standards Targeting Salmonella Types of Greatest Public Health Concern 
while Reducing all Salmonella and Campylobacter in Poultry, and to Require Supply Chain Controls, January 25, 
2021. (Docket No. FSIS-2021-0003-0006) 

Dear Deputy Undersecretary, 

The Center for Foodborne Illness Research and Prevention at The Ohio State University (CFI) appreciates the 
opportunity to provide comments on the January 25, 2021 petition (Petition) submitted by four consumers 
groups and five individuals, which focuses improving control of Salmonella types of greatest public health 
concern as well as Campylobacter.  

CFI was founded as a national, 501 (c)(3) non-profit organization to drive the development and implementation 
of innovative, science-based solutions for the food safety challenges of the 21st Century. We view ourselves as 
knowledge brokers, working to translate science into practical, evidence-informed policies that protect public 
health and prevent foodborne disease. Our objective is to provide an independent voice, committed to using the 
best available science to develop evidence-informed policies and practices that create a positive food safety 
culture from farm to table and beyond. In August 2019, CFI was established as a center within the College of 
Food, Agricultural, and Environmental Sciences (CFAES) to further establish Ohio State and CFI’s global 
leadership in food safety; encourage and facilitate transdisciplinary collaborations; build a network of food 
safety experts; and create lasting strategic partnerships with food safety stakeholders. 

CFI supports the Petition’s calls for FSIS to:   

1. Create modernized, enforceable standards for Salmonella types of greatest public health concern and 
Campylobacter to eliminate these pathogens in raw poultry.  

2. Require establishments to identify and control food safety risks within their supply chains, including risks 
from Salmonella and Campylobacter, by requiring slaughter establishments to identify appropriate 
prerequisite programs and critical control points, and establish microbial testing programs to verify 
program effectiveness, including through testing of incoming raw materials.  

Salmonella and Campylobacter are significant foodborne pathogens associated with poultry products. 
Salmonellosis, the leading cause of deaths due to foodborne illness in the United States, can result in death or 
other critical health complications, such as aortic aneurysm, bacterial pneumonia or septicemia. In addition, 
several long-term health outcomes, such as irritable bowel syndrome, reactive arthritis and Guillain-Barré 
Syndrome, have been associated with these pathogens. According to the Economic Research Service, the public 
health impact of these two pathogens in the United States is estimated to be $6.3 billion dollars annually in 
human illness costs and productivity losses – $4.1 B for nontyphoidal Salmonella and $2.2 B for Campylobacter. 1 
Despite numerous efforts to improve the safety of meat and poultry products, the incidence of Salmonella and 

 
1 U.S. Department of Agriculture (USDA), Economic Research Service (ERS). Cost Estimates of Foodborne Illnesses. (2020). 
https://www.ers.usda.gov/data-products/cost-estimates-of-foodborne-illnesses/ 

https://www.ers.usda.gov/data-products/cost-estimates-of-foodborne-illnesses/


Campylobacter have not significantly changed since 1996 and the Healthy People 2020 goals for these 
pathogens were not met.2 

Salmonella has been a major priority of U.S. federal agencies charged with the oversight of food safety. In 1996, 
as part of the Pathogen Reduction, Hazard Analysis and Critical Control Point (PR/HACCP) Systems Final Rule, 
FSIS established Salmonella performance standards to verify, through the Salmonella Verification Testing 
Program, process control in establishments that slaughter and process meat and poultry products. In 2001, after 
large plants began implementing the PR/HACCP rule, the Salmonella Verification Program was compromised by 
the Supreme Beef, Inc. v. USDA court case, which ruled that USDA did not have the authority to shutdown plants 
that failed to meet the Salmonella performance standards. In response, The Meat and Poultry Pathogen 
Reduction and Enforcement Act was introduced in the 107th, 108th and 109th Congresses, calling for FSIS to 
identify and regularly update a pathogen list and file an annual report on the levels of pathogenic contamination 
in meat and poultry products; conduct microbial testing to verify compliance of the standards, and  seek advice 
from the National Advisory Committee on Microbiological Criteria for Foods (NACMCF) about the feasibility of 
developing health-based performance standards for pathogens in raw meat and poultry products.3 Despite 
never being passed, the bill has served as a model for developing health-based performance standards. In fact, 
the Petition include many of these same objectives, with additional provisions asking FSIS to target specific 
Salmonella strains instead of Salmonella as a species, and to build a framework monitoring industry’s  supply 
chains, including the animals coming into processing facilities. 

As noted in the Petition, there have been multiple calls for modernizing America’s meat and poultry inspection 
system over the past 20 years. For example, in 2003, the National Academies of Science discussed the 
importance of performance standards to improve meat and poultry safety. 4 In 2011, a report from Emerging 
Pathogens Institute at the University of Florida discussed the need for FSIS to develop new data and risk-
prioritization models that identify high-risk foods and facilities.5 Finally, in 2018, NACMCF suggested that FSIS 
move toward a risk-based approach that is informed by the level and serotype of Salmonella found in the 
product and focuses on effective Salmonella control strategies such as vaccines, improved diagnostic methods, 
and pre- and post-harvest controls that reduce the risk of transmission and cross-contamination.6  We simply 
cannot ignore these recommendations; it is time for FSIS and the meat/poultry industry to adopt science-
informed policies and practices to better protect consumers from Salmonella and Campylobacter illnesses, 
including enforceable performance standards and on-farm mitigation strategies. 

CFI applauds the Center for Science in the Public Interest, Consumer Federation of America, Consumer Reports, 
STOP Foodborne Illness, Mr. David Clubb, Ms. Amanda Craten, Ms. Diana Goodpasture, Ms. Mary Graba and Ms. 
Melissa Lee for their work on this Petition and hopes that FSIS will respond positively. 

Sincerely,  

 
Barbara Kowalcyk, PhD 
Director, Center for Foodborne Illness Research and Prevention 

 
2 Healthy People 2030. Reduce infections caused by Campylobacter — FS-01. https://health.gov/healthypeople/objectives-and-
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