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On Dec. 23, 2003, the U.S.
Department of Agriculture (USDA)
announced a presumptive diagnosis
of bovine spongiform encephalopathy
(BSE), or "mad cow" disease isolated
in an adult Holstein cow from the
state of Washington. Samples were
collected from the "downer" cow on
Dec. 9 as part of the USDA's BSE
surveillance program. An international
reference laboratory in Weybridge,
England, confirmed the diagnosis.
Preliminary trace-back based on an
ear-tag identification number indicated
that the animal was imported from
Canada during August 2001.

USDA's Animal and Plant Health
Inspection Services (APHIS) is work-
ing to implement a national identifica-
tion system to track animals of various
species through the livestock market-
ing chain. USDA also will appoint an
international panel of scientists with
BSE expertise to provide an objective
review of the response to the identifi-
cation of the BSE-positive animals
and to identify areas for potential
improvement of current BSE
safeguards.

USDA reported that herd inventories
on 51 premises in three states -
Washington, Oregon and Idaho - that
involved the examination of identifica-
tion on more than 75,000 animals has
been completed through mid-February.
A total of 255 "Animals of Interest”
were identified on 10 premises in
Washington, Oregon and Idaho.
"Animals of Interest" are defined as
animals that were - or could have
been - from the source herd in Alberta,
Canada. All 255 animals were

slaughtered, and BSE testing was
negative on all of them.

During December 2003 and January
2004, USDA Secretary Ann Veneman
announced policies intended to
strengthen protections against BSE,
including the immediate banning of
non-ambulatory (downer) animals
from the human food supply. Rules to
further address other related issues
involve:

* requiring additional process con-
trols for establishments using
advanced meat recovery (AMR)
systems;

* holding meat from cattle that have
been tested for BSE until the test
results are received and those
results are negative; and

« prohibiting the air-injection
stunning of cattle.

Acknowledging the food industry's
need for information and how to deal
with new rules and regulations, the
National Food Processors Association
(NFPA) offers advise and training to
its members, such as the recent Feb.
18 BSE Workshop in Washington,
D.C., USA. Highlights of this NFPA-
sponsored training include:

« restrictions on the use of
mammalian-derived meat and
bone meal (MBM);

* the manufacture of beef from
AMR systems and the removal of
specified risk materials from cattle
at slaughter;

* process controls required to com-
ply with government policies; and

* rapid tests for MBM in feeds and
central nervous system tissue in
beef products to provide verification
tools for compliance monitoring,
product quality, manufacturing
defect, and certification by food and
feed industry personnel.

For more information, contact Gary
Coleman at UL's Research Triangle
Park, N.C., USA, office by phone at
+1-919-549-1400, ext. 11732; or by e-
mail at Gary.E.Coleman@us.ul.com.

Environmental
concerns spur
new European
directives

Early in 2003, the European Union
passed two new directives: the Waste
Electrical and Electronic Equipment
(WEEE) Directive, which introduces
mandatory collection, re-use and recy-
cling of electrical and electronic prod-
ucts, and the Restriction on
Hazardous Substances (RoHS)
Directive, which bans the use of four
heavy metals (lead, mercury, cadmi-
um and hexavalent chromium) and
brominated fire retardants "PBB" and
"PBDE" in the manufacture of electri-
cal and electronic equipment.

EU member states have until August
2004 to adopt legislation needed to
implement the directives, which would
then go into effect by 2005.
Collection, treatment and financing
systems for WEEE must be in place
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by September 2005. The use of
restricted heavy metals and flame
retardants will be banned effective
July 2006. Similar regional "green" ini-
tiatives are affecting the consumer
manufacturing industries and their
supply chains worldwide.

Through its Commercial Inspection
and Testing Services (CITS), UL can
perform testing for lead and cadmium
content in polymeric materials based
on U.S. Environmental Protection
Agency (EPA) and European
Standards (EN 1122:2001) methods.
UL's research and development pro-
fessionals are committed to develop-
ing additional testing services and
knowledge-based tools addressing
the global green initiatives for the
consumer electronic manufacturing
industries.

For technical information on UL's lead
and cadmium testing services and
developing restricted substance
service offerings, contact Scott
Macleod at UL Melville, N.Y., USA, by
phone at +1-631-271-6200, ext.
22208; or by e-mail at
Scott.C.MacLeod@us.ul.com. For
business-related inquiries, contact
Mohammed Faraj at Northbrook, I,
USA, by phone at +1-847-664-1232;
or by e-mail at
Mohammed.Faraj@us.ul.com.

USDA is updating
GMO regulations
in 2004

By Gary Coleman, UL Food Safety
Services/Research Triangle Park,
N.C., USA

On Jan. 22, U.S. Department of
Agriculture Secretary Ann Veneman
announced that the USDA intended to
"... update and strengthen its biotech-
nology regulations for the importation,
interstate movement and environmen-
tal release of certain genetically engi-
neered (GE) organisms."

USDA's Animal and Plant Health
Inspection Service (APHIS) is charged

with the preparation of an environ-
mental impact statement to evaluate
its biotechnology (BT) regulations and
several possible regulation changes.
This notice was published in the Jan.
23 Federal Register and can be
accessed, along with its supportive
materials, at www.aphis.usda.gov/.
Comments on the regulations will be
received and considered by the USDA
until March 23, 2004.

BT achievements using genetic modi-
fication are viewed by many as merely
a scientific progression of food pro-
duction traceable back to practices of
seed selection and cross-pollination.
Although DNA (deoxyribonucleic acid)
was discovered in the early 1900s,
the stage for genetically modifying
food was not set until 1973, when the
first successful transference of a gene
occurred. The production of genetical-
ly modified (GM) plant variation by
gene transference became well estab-
lished during the 1980s.

Theories proclaim that U.S. con-
sumers expect abundant supplies of
safe and wholesome food, and that
they rely on public health regulations
from the FDA, USDA, Environmental
Protection Agency and state govern-
ments to protect the U.S. food supply.
Support for BT foods has not been
without opposition, which has led to
tighter regulatory oversight, including
FDA labeling requirements for BT-pro-
duced foods when:

« the nutritional value has been
altered significantly,

* known allergenic materials are
used in production of the food and
* new, substantially different vari-
eties of typical foods are intro-
duced.

For the consumer, biotechnology -
and specifically the practice of genetic
modification - is said to be opening
the door to foods that provide
advanced and targeted nutritional
benefit, while increasing aesthetic val-
ues associated with food odor, taste

and appearance. Picturing colorful,
fresh-appearing vegetables that pro-
vide increased Vitamin C, E and beta
carotene adds credibility to arguments
for the use of BT methodology to pro-
duce foods. Additionally, a reduction in
food cost is claimed due to increased
production attained by creating fruits
and vegetables that thrive in - or at
least are tolerant of - climatic
extremes and handling practices dur-
ing production, processing, storage
and transportation to the grocer shelf.

Conversely, the production of GM
foods is viewed as posing the possi-
bilities of harm to the consumer's
health, to animals and to the environ-
ment itself. So, this issue continues to
be one that inspires spirited debate.

For more information, contact Gary
Coleman at UL's Research Triangle
Park, N.C., USA, office by phone at
+1-919-549-1400, ext. 11732; or by e-
mail at Gary.E.Coleman@us.ul.com.

New USDA regu-
lations target
food imports

Two new U.S. Department of
Agriculture (USDA) regulations are
now in effect as a result of the U.S.
Public Health Security and
Bioterrorism Preparedness and
Response Act of 2002.

The first regulation requires food
importers to provide the FDA with
advance notice of human and animal
food shipments imported or offered for
import to the United States. This will
allow the FDA to know in advance
when specific food shipments will be
arriving at U.S. ports of entry and
what those shipments will contain.

The second regulation requires U.S.
and international food facilities that
manufacture, process, pack or hold
food for human or animal consump-
tion in the United States to register
with the agency. This includes such
things as animal feed, dietary supple-
ments, infant formula, beverages
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(including alcoholic beverages) and
food additives. The regulation involves
an estimated 420,000 facilities.

For more information on the regula-
tions, access the FDA Web site at
www.cfsan.fda.gov/.

EPA releases
water contami-
nation guidance
for public utilities

The U.S. Environmental Protection
Agency (EPA) has released a guid-
ance to help public water utilities plan
and respond to contamination threats
and incidents. The "Response
Protocol Toolbox: Planning for and
Responding to Drinking Water
Contamination Threats and Incidents"
is available electronically on the EPA
Web site at
www.epa.gov/safewater/security/
under Emergency Response Tools.
Print copies, in limited quantity, can
be obtained from the Water Resource
Center by phone at +1-800-832-7828
or +1-202-566-1729; by fax at +1-202-
566-1736; or by e-mail at
center.water-resource@epa.gov. For
more information, call the Safe
Drinking Water Hotline at
+1-800-426-4791.

Calendar

Water Quality Association 30th Annual
Convention

www.wqa.org

March 16-20, 2004

Baltimore, Md., USA

National Food Processors
Association's Food Safety Summit
www.foodsafetysummit.com
March 17-19, 2004

Washington, D.C., USA

Codex Committee on Food Hygiene
www.codexalimnetarius.net
March 29 - April 2, 2004
Washington, D.C., USA

Conference for Food Protection
www.foodprotect.org

April 16-21, 2004

Chandler, Ariz., USA

AWWA Water Security Congress
www.awwa.org

April 25-27, 2004

Charlotte, N.C., USA

UL's Food Service Establishment Plan
Review Seminar
www.ul.com/seminars/fservice.html
May 3-4, 2004

Research Triangle Park, N.C., USA

National Environmental Health
Association Annual Educational
Conference and Exhibition
www.neha.org/AEC/

May 9-12, 2004

Anchorage, Alaska, USA

American Water Works Association
Annual Conference and Exposition
www.awwa.org

June 13-17, 2004

Orlando, Fla., USA

Canadian Institute of Public Health
Inspectors 70th Annual Educational
Conference
www.ciphi.pe.ca/upcomingevents.htm
June 28-30, 2004

Charlottetown, Prince Edward Island,
Canada

UL news

UL expands its role with NEHA
By Jim Dingman, Underwriters
Laboratories Inc./Northbrook, Ill., USA

For the past several years,
Underwriters Laboratories Inc. has
been an active participant in the
National Environmental Health
Association (NEHA, www.neha.org),
both in a leadership role through serv-
ice on the NEHA Board of Directors
and on other committees, as well as
participating in the Annual Educational
Conference (AEC).

In the past few years, UL's role in
NEHA has deepened. In addition to

exhibiting at the AEC, UL now spon-
sors the "UL Event," which is a spe-
cial social night for attendees. This
activity has developed into the high-
light of the AEC social activities. This
year, UL will continue this tradition at
the AEC in Anchorage, Alaska, USA.
Also this year, UL will be the sole
sponsor of the President's Reception
for the incoming NEHA president.

Finally, UL is now also the sole spon-
sor of the NEHA Sabbatical Program.
This program provides an opportunity
for an American environmental health
professional to witness first-hand how
environmental health programs are
administered in Canada or England.

UL recognizes the importance of
investing in good working relation-
ships with regulatory authorities and
will continue to strengthen this rela-
tionship through active participation in
NEHA.

For more information, contact Jim
Dingman at Northbrook, Ill., USA, by
phone at +1-847-664-1579; or by e-
mail at James.D.Dingman@us.ul.com.

Gebhart to serve on EPA panel

Ann Marie Gebhart, Ph.D., UL's drink-
ing water business manager, will
serve on an advisory panel to the
U.S. Environmental Protection
Agency's (EPA's) Science Advisory
Board (www.epa.gov/sab), which has
been asked to review the EPA's
"Report on the Environment." Gebhart
is a member of the American
Chemical Society (ACS) and the
Committee on Environmental
Improvements. The ACS submitted
her name when asked to nominate
someone to serve on the panel. The
panel will meet via teleconference and
face-to-face in the coming months.

Dingman elected to accreditation
council

Jim Dingman, R.E.H.S., D.AAS.,
senior.regulatory services representa-
tive for UL Environmental Services,
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has been elected to serve on the
National Environmental Health
Science and Protection Accreditations
Council (www.ehacoffice.org/) for a
three-year term. The Council is
responsible for accrediting university
undergraduate and graduate environ-
mental health programs.

As a member of the Council, Dingman
will:

* evaluate self-studies done by univer-
sity programs seeking accreditation or
re-accreditation,

* serve on Council committees or as a
Council officer, and

* participate in site visits to university
programs seeking accreditation or re-
accreditation.

For more information, contact Jim
Dingman at Northbrook, Ill., USA, by
phone at +1-847-664-1579; or by e-
mail at James.D.Dingman@us.ul.com.

UL abstract to be presented at nation-
al toxicology meeting

UL is currently involved in risk assess-
ments of chemicals that leach into
water from products that it evaluates
for health effects. An abstract from
one of the completed chemical risk
assessments has been accepted for
presentation at the annual meeting of
the Society of Toxicology
(www.toxicology.org). The meeting
will be held March 21-25 in Baltimore,
Md., USA. Attendees at the meeting
include toxicologists, members of aca-
demia and manufacturers, and
consultants.

For more information, contact Ann
Marie Gebhart at Northbrook, Ill.,
USA, by phone at +1-847-664-1782;
or by e-mail at
AnnMarie.Gebhart@us.ul.com.

UL customer meeting focuses on
changes

In December 2003, about two dozen
manufacturers of products used to
treat, store or deliver drinking water -

some from as far away as Sweden -
attended the first-ever Drinking Water
Customer Round Table at UL's head-
quarters in Northbrook, Ill., USA.

The meeting included a discussion
about the changes going on at UL,
particularly the organization's focus on
new marketing and customer service
initiatives. Presentations about stan-
dards updates and drinking water reg-
ulations in the United Kingdom and
Germany, were followed by a cus-
tomer feedback session. Topics of
interest included UL's policy of follow-
up testing (which was clarified for
attendees), recognition of the EPH
Mark, project turnaround time and
invoices.

"This meeting gave customers the
opportunity to provide information
directly to UL and to hear what new
activities are under way at UL," said
Ann Marie Gebhart, UL drinking water
unit business manager at Northbrook,
lll. "In addition, UL appreciated having
the opportunity to strengthen its work-
ing relationships with customers."

For more information on the meeting,
contact Darlene Knauss at Northbrook
by phone at +1-847-664-3985; or by
e-mail at Darlene.Knauss@us.ul.com.

UL integrates water services

Underwriters Laboratories Inc. has
integrated its two drinking water pro-
grams to create a more focused, dedi-
cated business unit. The consolidation
is in line with UL's strategy of organiz-
ing its business around strategic busi-
ness or service units. The integration
brings together the EHL analytical lab-
oratory in South Bend, Ind., USA, and
the product certification lab in
Northbrook, lll., USA.

Maxime Elbaz, general manager of a
cluster of business units, will oversee
the Drinking Water Business unit.
Reporting to him is Ann Marie
Gebhart, business manager and glob-
al industry expert for drinking water
business. She is responsible for
sales, marketing and business devel-

opment. Ken Heffron, who is in
charge of the unit's operation, reports
to Andy Moschea, general manager of
UL Northbrook.

Prior to joining UL in December 2003,
Elbaz worked at Eastman Kodak for
25 years, starting out at Kodak Pathe
in France, where he was involved in
research, operations, sales, market-
ing, planning and development of
strategic partnership alliances. Most
recently, he was the president and
CEO of Kodak Global Imaging, Inc.,
(Quebec City, Quebec, Canada), a
wholly owned Kodak subsidiary.

Elbaz's goal is to grow business glob-
ally by leveraging UL's core compe-
tencies and leadership position in the
United States. "Because UL has a
smaller share of the water business in
the United States, | first want to solidi-
fy UL's position, then launch new
services and pursue international
opportunities on a case-by-case
basis," Elbaz said. "l also want to
build recognition of the UL brand in
the drinking water area."

Originally from France, Elbaz has a
master's degree in business adminis-
tration from the University of
Rochester (N.Y., USA) and a master's
degree in chemical engineering from
the Louis Pasteur University
(Strasbourg, France). Contact Maxime
Elbaz at UL's Northbrook, lll., USA,
corporate headquarters by phone at
+1-847-664-1575; or by e-mail at
Maxime.Elbaz@us.ul.com.

New Print Ad Campaign

The final page of this issue reveals
UL’s new print ad. This advertisement
will be running in the National
Environmental Health Association’s
Journal of Environmental Health and
the Canadian Institute of Public
Health Inspectors’ Environmental
Health Review later this year.

UL

Working for
a safer world.
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