
 

 

Every year, the Centers for Disease Control (CDC) issues its Report on foodborne illnesses 
and trends.  This report, colloquially known as the industry’s “report card,” was below expecta-
tions. 
 
We made no progress in the past year on reducing 4 of the 5 top pathogens.  The only im-
provement was for Salmonella, which declined in 2013 as compared to the 2010-2012 baseline.  
However, even this Salmonella improvement was marginal given there was no improvement 
when the 2013 data are measured against the 2006-2008 Salmonella baseline.  Moreover, Salmo-
nella caused the most illnesses (38%) in 2013. 
 
The Report Card reads: 
 
Incidence of Illnesses Per 100,000 People 

As to each of these pathogens: 
 
E. Coli O157:H7 – The incidence rate for this organism increased again in 2013, though not sig-
nificantly different than the rate for the 2010-2012 baseline.  That said, if the rate continues its 
current trend, one expects any increase next year would be significant.  At 1.15 cases per 
100,000 population, it no longer meets the 2010 Healthy People target of 1.0 cases, let alone 
the 2020 target of 0.6 cases.      -continued on page 2 
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Pathogen 2013 2012 Healthy People 2020 

E. Coli O157 1.15 1.12 0.6 

Non-O157 STEC 1.17 1.16 N/A 

Listeria 0.26 0.25 0.2 

Campylobacter 13.82 14.30 8.5 

Salmonella 15.19 16.42 11.4 

http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6315a3.htm?s_cid=mm6315a3_w�
http://agfdablog.com/�
http://agfdablog.com/�
http://agfdablog.com/�
http://agfdablog.com/�


 

 

Non-O157 STEC – The incidence rate for this group of pathogens did not change in any 
meaningful manner.  The most common serogroups in 2013 were the same as 2012: O26 
(157 cases), O103 (116 cases), and O111 (63 cases). These same serogroups were noted 
last year as the most common among the non-O157 isolates.  
 
Listeria – Listeria monocytogenes showed a non-statistically significant increase. 
 
Campylobacter – Although the number of illnesses decreased, CDC determined that this 
change was not statically significant. 
 
Salmonella – As noted above, although the estimated incidence rate for Salmonella was low-
er in 2013 compared to the 2010-2012 baseline, the rate was not different than the 2006-
2008 baseline.  On Salmonella serotypes, the top three remain Enteritidis (1,237 cases); 
Typhimurium (917 cases); and Newport (674 cases). 
 
Bottom line, we as an industry need to reverse this trend if we ever hope to achieve the 
Healthy People 2020 targets.  

CDC Report Card and Pathogen Trends (cont.) 
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FSIS Compliance Guidelines For Allergens and Ingredients 
of Public Health Concern 

Over the last several years, there has been a sustained increase of recalls of meat and poul-
try products due to undeclared allergens and ingredients of public health concern.  To ad-
dress this concern, the Food Safety Inspection Service (FSIS) recently made available to the 
industry Compliance Guidelines to assist establishments in identifying, preventing and con-
trolling these hazards.  Based on the principles of “identify, prevent and control, and de-
clare,” the Guidelines include best practices that establishments can adopt as part of their 
food safety systems to ensure that product labels declare all ingredients. 
 
Regarding the identification of chemical hazards associated allergens and other ingredients 
of public health concern, the Guidelines recommend that each establishment, as part of its 
hazard analysis, evaluate each step of its process to determine if allergens and other ingre-
dients of public health concern may be introduced and if so, where and whether cross-
contact may occur.  Although the guidelines list several best practices in this regard, the 
Guidelines place special emphasis on verifying that incoming ingredients are properly la-
beled and reflect the correct formulation.  The agency recommends that establishments 
review letters of guarantee (LOGs) on a continuous basis, for each lot, to ensure that aller-
gens and other ingredients of public health concern are properly identified and to pay 
“increased attention when there has been a change in suppliers or a supplier has modified 
an ingredient formula.” The agency also recommends that establishments maintain an ap-
proved supplier list along with ingredient information from each supplier and use the list 
when receiving incoming ingredients to verify proper labeling.   
 
Regarding preventing and controlling hazards, the Guidelines recommend that establish-
ments take measures to minimize inadvertent transfer of allergens to a food product from 
other food products, food contact surfaces, equipment and utensils (i.e., “cross-contact”).  
Some of these measures include: 

-continued on page 3 
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 Color coding of ingredient packages, supplies, uniforms and utensils used for products 
containing allergens throughout processing to facilitate identification; 

 Ensuring equipment and utensils are suitable for the purpose intended and are of such 
material and construction that facilitates thorough cleaning; 

 Documenting cleaning procedures with checklists, including procedures for spill clean-up; 
 Training personnel regarding products that contain allergenic ingredients and proper 

cleaning procedures; 
 Employing a method for the verification and validation of cleaning, which could include 

documenting cleaning procedures and a visual cleaning assessment, as well as the use of 
allergen test kits to determine if allergen residues remain on equipment after cleaning; 

 Carefully evaluating rework and work-in-progress, and tracking work-in-progress with at 
least the product name, lot code and allergenic ingredients or ingredients of public health 
concern; 

 Dedicating equipment, or if not feasible, separating allergenic products by time, space, 
etc.; and 

 Avoiding using the same cooking medium (e.g., oil or water) when processing both aller-
genic and non-allergenic product, or if using the same cooking medium, process non-
allergenic product before allergenic product. 

 
Regarding declaring allergens on labels, best practices recommended by the agency include: 
 
 Having procedures and checklists in place to ensure the label being applied to a given 

product within a production lot is correct and matches the label on other packaged units 
of product within the lot; 

 Including a procedure in the HACCP plan or pre-requisite program for verifying the ac-
curacy of the final label to ensure it includes all allergenic and non-allergenic ingredients; 

 Establishing procedures for handling labeling discrepancies to ensure that mislabeled 
product is held, establishment management is notified, and proper product disposition is 
taken; 

 Establishing procedures to ensure that product is not cross-contaminated when placed in 
freezers, refrigeration units or dry warehouses; and 

 Storing product containing allergenic materials in areas that are clearly identified and 
marked. 

 
The agency notes that the best practices set forth in the Guidelines are recommendations 
and not requirements.  Nonetheless, FSIS encourages their adoption and establishments 
would be well advised to consider the best practices in conducting their hazard analysis and 
developing controls to address allergens and other ingredients of public health concern. 
 
Comments on the Compliance Guidelines will be accepted until June 20, 2014, and can be 
submitted to www.regulations.gov with reference to Docket No. FSIS-2013-0029.  FSIS will 
update the current draft Guidelines in response to comments.  

FSIS Compliance Guidelines For Allergens and Ingredients of 
Public Health Concern (cont.) 
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On April 30, 2014, FSIS and the Animal Plant Health Inspection Service (APHIS) signed a 
Memorandum of Understanding (MOU) to work together in “assessing root cause in out-
breaks of foodborne illness in humans”.  The MOU does not provide new authorities or 
new funding to either FSIS or APHIS. 
 
FSIS is the regulatory agency that has authority for investigations at Federal establishments 
when there is a foodborne illness that may involve a meat, poultry or processed egg prod-
uct.  FSIS has traditionally conducted Food Safety Assessments, traceback and records re-
view, and assessment of laboratory data, with coordination with the Centers for Disease 
Control (CDC) and States on the epidemiological data.  APHIS is the regulatory agency 
which is responsible for protecting animal and plant health.  Given this different responsi-
bility, APHIS has the “on-farm” expertise. 
 
The MOU suggests that APHIS participation in any outbreak (at least on-site at producers) 
would be voluntary.  APHIS’ primary role appears to be to “identify on-farm risk factors 
for disease occurrence or spread that could be controlled or mitigated by some interven-
tion in current or future situations”. It is important to note that the MOU does not specif-
ically cite any regulatory authority that APHIS would be relying on in providing assistance 
to FSIS.  APHIS could participate in meetings with FSIS, even if the producer did not agree 
to voluntarily allow APHIS to participate in an investigation.  APHIS staff would bring their 
animal health and epidemiological expertise to outbreak discussions based on their differ-
ent background and training. 
 
As we understand the goal of the MOU, it is consistent with the overall USDA “One 
Health” initiative.  The MOU provides the “framework” for the cooperative opportunity, 
but the “operational” details are not yet completed.  It provides FSIS with a resource to 
work with to understand the producer and on-farm component as appropriate in a food-
borne outbreak.  Because the APHIS component relies on participation from industry and 
is voluntary, we anticipate an opportunity to better understand its role prior to implemen-
tation.  FSIS has indicated that there will be activities such as a table-top exercise that 
might facilitate the opportunity for industry to better understand the role of APHIS on an 
outbreak investigation team. 
 
The FSIS website should be a source for updates regarding this new initiative. 

Memorandum of Understanding between the Food Safety and 

Inspection Service and Animal and Plant Health Inspection 
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Controlling Listeria in the Retail Deli 
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In April, FSIS published a Notice, Docket No. FSIS-2013-0038, in the Federal Register an-
nouncing the availability of the “FSIS Best Practices Guidance for Controlling Listeria mono-
cytogenes (Lm) in Retail Delicatessens,” (Guidance) and requesting comments on same.   The 
Guidance discusses steps that retailers can take to prevent listeriosis associated with the 
consumption of certain ready-to-eat (RTE) foods that are prepared or sliced in retail delica-
tessens (delis) and consumed in the home, such as deli meats and deli salads.  Comments 
on this Guidance need to be submitted on or before June 20, 2014. 
 
Background – Risk Assessment 
 
To help minimize the public health burden of listeriosis, the FSIS and the U.S. Food and Drug 
Administration (FDA) conducted a risk assessment to better understand the risk of food-
borne illness associated with eating certain RTE foods prepared in retail delis, and developed 
recommendations for changes to current practices that may improve the safety of those 
products.  The FSIS and FDA made their findings available in the draft ‘‘Interagency Risk As-
sessment—Listeria monocytogenes in Retail Delicatessens’’ (Interagency Retail Lm Risk Assess-
ment) (78 FR 27939; May 13, 2013).  FSIS and FDA finalized the risk assessment in Septem-
ber 2013.   
 
FSIS used the key findings, available scientific knowledge, the 2013 FDA Food Code, and les-
sons learned from controlling Lm in FSIS-inspected meat and poultry processing establish-
ments to develop this Guidance.  The Guidance provides practical recommendations to re-
tailers which they can use to control Lm contamination and outgrowth in the deli, and en-
sure that RTE meat and poultry products in the deli area are handled under sanitary condi-
tions and do not become adulterated.  It should be noted that even though these practices 
were specifically designed to control Lm, they may also aid in controlling other foodborne 
pathogens that may be introduced into the retail deli environment – or other facilities where 
consumers receive food.   
 
Guidance 
 
The FSIS Comparative Risk Assessment for Lm in Ready-to-Eat Meat and Poultry Deli Meats 
(May 2010) estimated that of listeriosis illnesses attributed to deli meat, 83% are associated 
with deli meat sliced and packaged at retail (Endrikat et al. 2010).  This Guidance, if used 
by retailers, should help them decrease the risk of illness by controlling Lm contamination in 
the retail deli.   
 
It is important to note that the Guidance does not replace the FDA Food Code, State, 
tribal or local, or FSIS regulations.  It is anticipated that when used along with the 2013 
FDA Food Code it would be helpful in ensuring that meat and poultry products are not pre-
pared or sliced under insanitary conditions in the retail deli area.  At retail, FSIS shares juris-
diction for meat and poultry with FDA and State, local, and tribal authorities.  The FDA 
makes recommendations regarding retail practices through the FDA Food Code which is 
used by the State and local agencies as a model to establish regulations, ordinances, and ac-
tionable policies that can be enforced in their jurisdictions.1 
 
1 Operators of retail establishments are required to comply with the conditions of the permit or license under 

which they operate.  
-continued on page 6 
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Controlling Listeria in the Retail Deli (cont.) 

Even though retailers are generally exempt from FSIS inspection, retailers are required to 
maintain sanitary conditions and otherwise not produce adulterated or misbranded product 
(21 U.S.C. 623(d) and 464(e); 9 C.F.R. §§ 303.1(f) and 381.10(d)(4)).2  FSIS Directive 8010.1 
provides instructions to FSIS personnel on conducting surveillance activities at retail to ensure 
that FSIS-regulated meat and poultry distributed in commerce is: (1) safe, wholesome, and not 
adulterated; (2) correctly marked, labeled, and packaged; (3) secure from intentional acts of 
contamination; and (4) legally imported and properly exported.  
 
Retail Deli Best Practices 
 
The practices that can significantly decrease the predicted risk of foodborne illness are high-
lighted in each section.  The self-assessment tool provided for deli operators can help them 
identify the best practices they are using and to assess the need to adopt others.  Questions in 
each section can be asked by the retailer to determine whether or not they are following 
“best practices.” 
 
 Product and Product Handling Best Practices  
 
 Use of products formulated with antimicrobial agents (e.g., acetic acid, sodium diacetate, 

lactic acid, citric acid) when possible, to eliminate or prevent the growth of Lm in RTE 
products; 

 Use of products that have been treated to reduce pathogens (e.g., through high pressure 
processing (HPP));  

 Monitor the shelf life of an RTE product opened, prepared, and held in a retail setting for 
more than 24 hours.  To monitor the shelf life of the opened product, date-mark the 
product (e.g., clearly mark it with the date of opening and the discard date) as recom-
mended by the 2013 FDA Food Code (3-501.17);  

 Do not pre-slice products.  Slice product at the time it is requested by consumers;3  
 Promptly refrigerate RTE products to prevent pathogen growth.  Maintain refrigeration 

units at or below 41°F (5°C) to slow the growth of Lm, as recommended by the 2013 
FDA Food Code (3-501.16(A)(2)); 

 Store and handle RTE products in a separate area from raw products; and  
 Clean and sanitize surfaces between RTE items when using the same equipment to cut, 

slice, or otherwise reduce the size of large RTE products (e.g., ham, seafood, and vegeta-
bles).  

 
 Cleaning and Sanitizing 
 
Following the sanitation practices in the 2013 FDA Food Code will aid in controlling Lm on 
deli area food contact surfaces to reduce the predicted risk of listeriosis.  It recommends 
cleaning equipment and utensils at least every 4 hours. Key issues to consider include: 
 

-continued on page 7 

 
 
2 The types of operations that are traditionally and usually conducted at retail stores can be found in 9 C.F.R. § 303.1(d)(1) 
and 9 C.F.R. § 381.10(d)(1).  
3 NOTE: The Interagency Retail Lm Risk Assessment found that pre-slicing the product increases the predicted risk of 
listeriosis from the consumption of RTE products sliced or prepared in retail deli departments by approximately 6%.  
 

http://www.fsis.usda.gov/wps/wcm/connect/66a3ae47-3a55-426e-8bab-ea7b2175c9be/8010.1.pdf?MOD=AJPERES�
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Controlling Listeria in the Retail Deli (cont.) 

 
 Develop written sanitation procedures that describe how utensils and equipment (e.g., slicers) will be cleaned and sanitized 

daily prior to use and ensure employees are familiar with and follow the procedures;4 
 Clean and sanitize utensils and equipment used to handle, prepare, and store RTE products frequently (e.g., at least every 4 

hours as recommended by the 2013 FDA Food Code (4-602.11 (C)) to maintain sanitary conditions throughout the day; 
 Disassemble RTE food-processing equipment to clean and sanitize on a regular basis to ensure that hard to reach areas where 

Lm can hide are addressed; 
 Develop a procedure to sanitize cleaning aids or have single-use items that are discarded after use; and 
 Use low water pressure when cleaning in the deli areas.  
 
 Facility and Equipment Controls & Considerations 
 
 Do not allow conditions such as condensation dripping on exposed product, construction dust on product or food contact 

surfaces, or broken equipment to exist in the retail facility that could cause the product to become adulterated;  
 Ensure that walls, floors, drains, and overhead structures in the RTE deli and cooler areas are smooth, durable, easily cleanable, 

and in good repair;  
 Do not perform construction (e.g., replacing floors, walls, or ceilings) when exposed RTE product is present in the deli; 
 Maintain tables, slicers, and other food contact surfaces so that they are easily cleanable; 
 Clean overhead structures as often as necessary to keep them free of condensation and ensure that sanitary conditions are 

maintained; and 
 Keep water from pooling on the floor or other surfaces within the deli area.  
 
 Employee Practices 
 
 Ensure that employees wear gloves or use suitable utensils when handling RTE products; 
 Train employees in sanitation practices and safe food handling procedures; 
 Provide adequate facilities, including soap and running water, for employees to wash their hands;  
 Implement a policy to ensure that ill employees do not work with open food items, including RTE foods;  
 Limit traffic in the deli area and develop traffic-flow plans for product, employees, and other items to prevent contamination by 

consumers and employees; and  
 Develop practices to prevent outer clothing from spreading contamination.  
 
Deli Self-Assessment Tool 
 
The self-assessment tool consists of a number of questions which the retail deli operator can use in determining whether or not 
they have adopted the appropriate procedures to control Lm or should adopt new procedures.  The questions are grouped in the 
same four sections as the “best practices” section.  The Guidance also marks the “correct response” with an asterisk to assist retail-
ers to better understand what is a “best practice.” 
 
Summary 
 
The Guidance includes an extensive list of references and resources that can be used by the retail deli operator in better under-
standing best practices and how they might comply.  Establishments should share this with their customers to assist them in ensur-
ing the deli products provided are handled using the best practices to prevent the potential for contamination from Listeria or other 
foodborne pathogens.   This not only furthers public health, it also keeps the retailers and establishments from dealing with recalls 
because illnesses were linked to their product.  
 
 
4 NOTE: The Interagency Retail Lm Risk Assessment found that the predicted risk of listeriosis increases by approximately 41% if wiping, 
washing, and sanitizing activities are not performed.  
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The Food and Drug Administration (FDA) has provided some insight into next steps in the pro-
cess that will ultimately lead to final rules implementing many parts of the Food Safety Moderni-
zation Act (FSMA).  As a recap, the following proposed rules have been issued: 
 
 Standards for the Growing, Harvesting, Packing, and Holding of Produce for Human Con-

sumption  
 
 Current Good Manufacturing Practice and Hazard Analysis and Risk-Based Preventive Con-

trols for Human Food 
 
 Accreditation of Third-Party Auditors/Certification Bodies to Conduct Food Safety Audits 

and to Issue Certifications 
 
 Foreign Supplier Verification Programs (FSVP) for Importers of Food for Humans and Ani-

mals 

 Current Good Manufacturing Practice and Hazard Analysis and Risk-Based Preventive Con-
trols for Food for Animals 

 Focused Mitigation Strategies to Protect Food Against Intentional Adulteration 

 Sanitary Transportation of Human and Animal Food 

The comment period for most of these proposed rules has closed.  Comments can still be made 
on the “Focused Mitigation Strategies to Protect Food Against Adulteration” until June 30, 2014 
and the “Sanitary Transportation of Human and Animal Food” proposed rule until July 30, 2014.    
 
What’s Next? 
 
FDA has indicated that it intends to re-propose and re-open specific parts of several of the pro-
posed rules for additional comments this summer.  Note that only specific parts of the proposed 
rules will be reopened.  Some sections we are aware will be re-opened include: 
 
 CGMPs and Preventive Controls for Human Food:  

 New requirements for product and/or environmental sampling and testing and sup-
plier verification and approval; and 

 Hazard analysis will likely be expanded to consider the possibility of economically 
motivated adulteration. 

 Standards for the Growing, Harvesting, Packing, and Holding of Produce for Human Consumption: 
 Water quality standards and testing; 
 Standards for use of raw manure and compost; 
 Provisions affecting mixed-type facilities; and 
 Procedures for withdrawing the qualified exemption for certain farms. 

    
 
 

-continued on page 9 
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Photos courtesy of the Food and Drug Administration. 
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Update on FSMA (cont.) 

 
 CGMPs and Preventive Controls for Animal Food:   

 The definitions of “farm,” “packing,” “holding” will be reopened.  NOTE – any changes in any definitions 
will change the same across all proposed rules; and 

 CGMPs will be re-opened as believed to be too prescriptive as currently proposed as well as containing 
terms which are not used in the animal food industry. 

 All Proposed rules using “hazard reasonably likely to occur”:  FDA has agreed this is a HACCP concept and is review-
ing changes to this across all proposed rules where it is used. 

 
We understand that the sections of the various proposed rules will be re-opened sometime this summer for a 60-day 
comment period.    
 
Drop-Dead Deadlines 
 
Two consumer groups, the Center for Food Safety and the Center for Environmental Health, sued FDA (Center for 
Food Safety v. Hamburg) for failing to meet the FSMA statutory deadlines for the seven rulemakings.  The U.S. District 
Court for the Northern District of California decided for the plaintiffs and set deadlines for those rulemakings, and 
FDA appealed.  A settlement agreement was reached and approved by the court with the new deadlines for release of 
the final rules as follows:  
 

Final Rule    Deadline 
Preventive controls for human food August 30, 2015 
Preventive controls for animal food  August 30, 2015 
Produce safety standards   October 31, 2015 
Foreign Supplier Verification Program October 31, 2015 
Accreditation of third-party auditors October 31, 2015 
Sanitary transportation of food  March 31, 2016 
Intentional adulteration/food defense May 31, 2016 

 
Based on these deadlines, we do not expect the re-opening of the various sections of the proposed rules to be de-
layed too long.  FDA agreed in good faith to meet these deadlines, but it may seek extensions by written agreement of 
the parties or by filing a motion with the court.  Moreover, when the final rules are released, we do not expect there 
to be extensive background commentary as the FDA simply won’t have time to prepare it. 
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Dennis R. Johnson — a Principal with the firm who specializes in food safety law and regulation, representing large and 

small meat and poultry companies and trade associations before the United States Department of Agriculture's Food Safe-

ty and Inspection Service. Mr. Johnson is a certified HACCP instructor and is the author of HACCP and U.S. Food Safety 

Law. Mr. Johnson has been a frequent speaker on numerous topics, including food safety and regulatory compliance under 

the Federal Meat Inspection Act and the Poultry Products Inspection Act. Mr. Johnson received his law degree from Co-

lumbus School of Law and his Masters of Law degree from the National Law Center, where he was a Food and Drug Law 

Institute Fellow. 

 

Brett T. Schwemer — a Principal with the firm who concentrates his practice in rulemaking, compliance and  

enforcement matters, recalls, and labeling issues before the Food Safety and Inspection Service, the Packers and Stock-

yards Administration, and the Animal and Plant Health Inspection Service of the United States Department of Agriculture. 

He has spoken extensively on a variety of meat and poultry inspection issues; is a certified HACCP trainer; and co-

authored USDA Inspections: A Guide for Meat & Poultry Processors. Before joining OFW, Mr.  

Schwemer served as a Case Agent for the U.S. Food and Drug Administration’s Special Prosecution Staff. 

 

Jolyda (Jody) O. Swaim — a Principal with the firm who focuses on United States Department of Agriculture’s Food 

Safety and Inspection Service  and Food and Drug Administration regulatory matters, as related to meat and poultry  

production and high risk FDA regulated foods. She assists clients with issues regarding meat and poultry product labeling, 

HACCP and SSOP, as well as quality assurance and sanitation. Ms. Swaim also has experience in the areas of import and 

export of meat and poultry products. Prior to becoming an attorney, Jody had extensive experience in the meat, poultry, 

and food industry—specifically working for Sara Lee Corporation, ConAgra Foods, Inc., and The Campbell Soup  

Company. Her work has included high-risk bakeries, various prepared or frozen food operations, as well as vegetable 

manufacturing companies. She has experience in all matters relating to food production, gained from direct control of  

departments such as food safety, sanitation, quality assurance, consumer affairs, and operations. Jody received her B.S. in 

Biology from Mercyhurst University in Erie, Pennsylvania and her J.D. cum laude from Thomas M. Cooley Law School in 

Lansing, Michigan. 

 

Barbara (Barb) J. Masters — a Senior Policy Advisor with the firm who provides guidance on all areas of food safety, 

regulatory process and animal welfare. She has expertise in meat and poultry slaughter and processing. Prior to joining 

OFW Law, Dr. Masters served as Acting Administrator, and then Administrator, for the United States  

Department of Agriculture’s (USDA) Food Safety and Inspection Service (FSIS) from March 2004 through January 2007. 

During her tenure as FSIS Administrator, she worked to establish a solid infrastructure of science-based policies and data 

analysis. Dr. Masters graduated from Mississippi State University with a Doctor of Veterinary Medicine degree. Additional-

ly, she participated in the Food Animal Internship at Kansas State University. She  

continued to further her education by taking advanced coursework in biotechnology at Texas A&M University.  
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The nation’s premier FDA, USDA, and health care law firm, serving 
clients before federal agencies, courts, and Congress 

The U.S. Food and Drug Administration (FDA) regulates 25% of the gross  
domestic product (GDP) of the United States.  The United States Department 
of Agriculture (USDA) governs a substantial percentage as well. Whether  
companies under FDA or USDA jurisdiction are bringing a new product to 
market, responding to an agency enforcement action, or attempting to  
challenge a new regulatory initiative, businesses regulated by FDA or USDA 
must know how to navigate the regulatory process.  They must also clearly 
understand the legislative process and how new legislation can impact their 
businesses.  Our attorneys are well situated to anticipate legislative initiatives 
before Congress, to communicate with our clients about proposed changes, 
and to lobby Congress on their behalf.  The Washington, DC, law firm of   
Olsson Frank Weeda Terman Matz PC is the nation's premier FDA, USDA, 
and health care law firm, serving clients before federal agencies, courts, and  
Congress. 

Founded in 1979 as Olsson and Frank, P.C., and known for many years as  
Olsson Frank & Weeda, P.C., our lawyers have built a solid reputation for 
depth and expertise.  Providing legal and government affairs representation to 
companies and trade associations in the food, drug, medical device, and agricul-
tural industries, we work to remove obstacles that our clients face. 

With over 30 years of combined legal and public service experience, as well as 
backgrounds in government, medicine, and industry, we have an established 
reputation for finding solutions to client problems.  At Olsson Frank Weeda 
Terman Matz PC, we bring a wealth of knowledge and experience to every 
client we represent. 

OLSSON FRANK WEEDA TERMAN MATZ PC 

Creative Solutions to Difficult ProblemsSM 
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