
FOOD SAFETY 2011

REPORT 

RETAIL FOOD PROGRAM

CAROLYN PICARD BOMBET



FOOD SAFETY 2011

ƷMORE WITH LESS

ƷASTHO

ƷFOOD SAFETY 
MODERNIZATION ACT



FOOD SAFETY 2011

ƷJAPAN IMPORTS

ƷMERCURY IN SEAFOOD
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MORE WITH LESS

ƷSTREAMLINING

ƷPROMOTION OF TRAINING 
AND CAPABILITIES

ƷTRAINING WITH TECHNOLOGY

ƷUTILIZING PUBLIC AND GRANT 
FUNDS



ASTHO

ASSOCIATION OF STATE AND 
TERRITORIAL HEALTH OFFICIALS

ÅRESEARCH PERFORMED 

ÅEAST BATON ROUGE PARISH USED AS 
EXAMPLE

ÅRISK CATEGORIES NOT BEING UTILIZED

Å30% INCREASE IN FOOD RELATED 
ILLNESSES PROJECTED 



FOOD SAFETY MODERNIZATION 
ACT



FOOD SAFETY MODERNIZATION 
ACT

Ʒ What are the strongest arguments for the bill? 
Many Americans believe inspection reform is needed to protect the 
national food supply. "Senators often talk about the importance of 
addressing so-called 'kitchen table' issues ïthe practical, everyday 
concerns of working Americans," Sen. Tom Harkin (D) of Iowa, a co-
sponsor, has said. "Well, food safety is literally a 'kitchen table' issue.ñ

Most note it is absurdly overdue!

Ʒ What are the strongest arguments against the bill?
According to critics, it will create higher compliance costs for smaller 
producers, putting them at a competitive disadvantage against 
corporate farmers and producers who can more easily absorb costs, 
fees, and possible fines.



MERCURY IN SEAFOOD

ƷMercury

is a naturally occurring metallic substance. 
Minute quantities of mercury are in air, 
water, soil, and all living matter. Mercury 
exists as both inorganic and organic forms, 
and the organic methyl mercury is the most 
toxic to humans. 


