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coverage to Congress within 6 months
after the campaign's conclusion. This in
formation should be of valuable assist
ance in considering possible permanent
revisions to section 315(a) at a later
date.

Please let me emphasize, however, that
a temporary suspension this year would
not affect the fairness doctrine. Broad
casters would still have a definite obliga
tion under this doctrine to make avail
able to others "a reasonable opportunity
for the discussion of controversial issues
of public importance."

Nor would my bill compel the broad
cast networks to again stage presidential
debates such as those of 1960. Although
it might be hoped that this would result,
these decisions, inclUding perhaps in
novations with new broadcast formats
yet untried, would be left to the private
networks, their station affiliates and, of
course, the candidates themselves once
the nominating conventions have made
their choices known.

What should certainly result, however,
is a broader public discussion of essential
national issues in this vital election year.
My bill can help to make this possible
and I urge its immediate enactment.

The PRESIDING OFFICER. The bill
will be received and appropriately
referred.

The bill (S. 3382) to suspend for the
1968 campaign the equal-time require
ments of section 315 of the Communica
tions Act of 1934 for nominees for the
offices of President and Vice President,
introduced by Mr. SCOTT, was received,
read twice by its title, and referred to
the Committee on Commerce.

S. 3383-INTRODUCTION OF WHOLE
SOME POULTRY, EGGS, AND FISH
PRODUCTS ACT OF 1968
Mr. MONDALE. Mr. President, I in

troduce today, for appropriate reference,
the Wholesome Poultry, Eggs, and Fish
Products Act of 1968.

The PRESIDING OFFICER. The bill
will be received and appropriately re
ferred.

The bill (S. 3383) to amend the Poul
try Products Inspection Act in order to
provide for the mandatory inspection of
all poultry and I poultry prodUCts in
tended for human food, to provide a
mandatory progr::im for the inspection
and grading of eggs and egg products
and for the mandatory inspection of fish
and fish products, and for other pur
poses, introduced by Mr. MONDALE, was
receiVed, read twice by its title, and re
fe.rred to the Committee on Agriculture
and Forestry.

Mr. MONDALE. Mr. President, this
measure would amend the Poultry Prod
ucts Inspection Act to provide for man
datory inspection of all po\l.ltry and poul
try products intended for human food,
and provide a mandatory program for in.
spection of fish and fish products, and
inspection and grading of eggs and egg
products.

Mr. President, a quarter million or
more Americans every year suffer need
less disease, and even death from eating
contaminated poultry, fish, and eggs.

And this quarter million is a conserva
tive estimate, based on reported cases.

Most cases of food-borne illness and
death are not reported. The reports u
lustrate some of the dimensions of the
problem: In the last 7 years, 10,609 Amer
icans have been reported Ul or dead be
cause of diseases related to poultry, eggs,
and fish. Of these cases, 7,653 were at
tributed to poultry, 1,466 to eggs, and
1,490 to fish.

In the same period, there were 11 re
ported deaths from botulism attributed
to fish, two from smoked ciscoes; and
nine from tuna, smoked whitefish, and
whitefi~h chub.

In the last 5 years alone, 320 deaths
have been associated with salmonellosis,
much due to contaminated poultry, fish,
and eggs.

Authorities emphasize that such statis
tics must be multiplied several hundred
times to get any real estimate of the
problem.

It has, for example, been estimated
that more than 1 percent of the popula
tion becomes infected with salmonellosis
from all sources, but that only 1 percent
of the cases are reported to public health
authorities.

Other diseases associated with poultry,
eggs, and fish are caused by staphylo
cocci, clostridium botulinium, clostridium
perfringus, streptococci, shigella, infec
tious hepatitis, and paralytic shellfish
poison.

The major cause of salmonellosis re
ported over the last decades has been
livestock and fowl. Widely distributed
animal feeds have been found heavily
contaminated with salmonella. Eggs and
egg products have been the principal
source of reported outbreaks in the re
cent past.

Why does the count continue?
The answer is to be found in the un

sanitary practices of growers, processors,
and retailers of poultry, fish, and eggs,
inadequately regulated by existing Fed
eral, State, or local programs.

According to the Public Health Serv-
ice: .

The accumulated knOWledge stronglY sug
gests that prevention of food borne illnesses
from poultry, eggs, and fish ... depends on
the continuous applIcation of sanitary meas
ures from production and harvesting of raw
prodUCts, through all intermediate steps of
processing and distribution, to final prepa
ration for serVing.

No effective mechanism is available for
achieving such a unified program of con
sumer protection. that encompasses alI the
commercial enterprises and governmental
agencies whose participation is necessary to
reduce the health hazards to a practical
minimum.

THE PROPOSED POULTRY AND FISH BILLS

In his consumer message, President
Johnson recognized the problems exist
ing in the poultry and fish industries. He
called for closing the gaps in the system
of poultry inspection, and for "guarding
the consumer's health against unwhole
some fish," He subsequently had pre
pared two bills to carry out this work.

It is my feeling, however, that these
measures could· be strengthened.

The administration measures would
extend many of the provisions of the
Meat Inspection Act to fish and poultry.

Neither measure provides immediate
continuous protection for the consumer.

Immediate authority is extended only to
fish and poultry shipped in interstate
commerce. ProdUCts shipped within a
State may remain uninspected or inade
quately inspected for 2, or in some cases
3 years before standards equal to Fed
eral requirements would be required. The
poultry measure would permit poultry
exempted from Federal inspection to be
shipped across State lines. It does not
cover feed grains, an important source
of salmonella contamination. Both bills
leave out the key word "manda.tory"
which eave added strength to the meat
inspection meQSure. The poultry inspec
tion measure omits the annual review of
state programs conta41ed in the meat
bill to assure that once 'a State has been
made responsible, it is, in fact, carrying
out a program equal in strength to the
national requirements. Advisory commit
tees, so important to effective develop
ment of regulations and programs, fail
to include both consumers and industry
in the poultry bill, although the con
tribution of these two groups is included
in the fish measure.

While the fish bill contains much more
of the original intent of the meat meas
ure, it too fails to "cover the water
front," so to speak. Adequate inspection
of vessels is made discretionary. Record
maintenance is considerably weaker in
the fish measure than it is in the poultry
bill. Records need be maintained only by
those processing fish and holding them
after shipment, deleting important steps
in the process from boat to consumer.
Unlike the poultry measure, access to
records is provided only for the Secre
tary, not for authorized representatives.

Moreover, both measures delete the
provision for full public disclosure con
tained in the Meat Inspection Act, in
clUding reports to Congress revealing the
nature and extent of activities, and the
total effectiveness of the overall govern
mental effort.

Moreover, the fish bill fails to take
adequate account of the special factors
pertaining to fish that require a differ
ence in treatment from the meat meas
ure. There is no provision for help to
the fishermen of the Nation through a
fisheries extension program.

Both contain other, smaller deficien
cies. For example, the poultry bill pro
vides for administration detention of
unwholesome poultry, but does not re
quire that the owner pay for storage
during the detention proceedings. The
fish bill fails to state that charges for
impounded imported fish be paid by the
owner. It permits certification for coun
tries which meet U.S. standards, but fails
to provide for any review of compliance.
While placing reliance on States, the fish
bill fails to include the requirement for
"equitable distribution of development
funds" among the States included in the
poultry measure.

The poultry measure has been con
sidered on the House side. The bill re
ported out by the subcommittee has been
strengthened in several respects. How
ever, two new weaknesses have been in
traduced: Violations of the law must be
"knowingly" committed, even though
this is required neither by the meat in
spection nor by the Pure Food and Drug
Act; plants handling less than $15,000
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worth of poultry a year are exempted,
even though these may send contami
nated •. poultry to the consumer. And
there is still the long waiting period be
fore Federal inspectors can check intra
state plants when States do not intend
to enforce inspection laws of their own.

Finally, no measure yet before either
House deals with eggs.

THE NEED FOR EGG INSPECTION

The fresh, unbroken hen's egg is one
of nature's best protected raw foods.
Usually, even when eggs are obtained
fromc diseased flocks, the egg, and yolk
remain germ· free. Most problems begin
wheh the shell is cracked.

In commercial processing, an occa
sional contaminated egg cannot always
be detected; and may be mixed in with a
large number of good eggs. If eggs are
dirty, cracked, or otherwise mistreated,
they may cause contamination. Storage.
of Whole eggs under warm and moist
temperatures may allow micro-organisms
to penetrate the shell. Ideally, the break
ing operation should allow rejection of
dirty, low-weight, check eggs, and in
cubator rejects before they are mixed.
However~ this is not always the case. The
Food and Drug Administration, for ex
ample; cites· case after case of .the use
of incubator rejects-eggs incubated at
the hatcheries, but which fail to germi
nate, or in which the fetus had died.

Increasing numbers of the things that
we buy contain not freshly broken shell
eggs, but frozen, dried, or powdered egg
yolks and whites. The processing of eggs
can leave much to be desired.

According to the Public Health Service,
conditions in most egg processing plants
allow many disease-bearing micro-or
ganisms to remain in the finished raw
egg or egg products.

Unless pasteurization is used, Salmo
nella may remain throughout the proc
essing operation. And even pasteuriza
tion may be inadequate, because the milk
equipment adapted to egg processing
may not do an adequate job.

The present inspection effort consists
of actions by the States; and by Federal
Government. The USDA operates a con
tinuous, voluntary inspection service. In
this, they are joined by Food and Drug
Administration representatives, conduct
ing surveillance or spot check inspections
as part of their overall responsibilities
under existing laws. Under the USDA
program, 68 percent of the total U.S.
liquid and frozen egg production, and 72
percent of the dried egg production was
inspected last year.

While the Food and Drug Administra
tion has authority to inspect under the
Food, Drug, and Cosmetics Act, its in
spections are not continuous. Only 652
inspections were made in 536 plants in
1967, an average of a little over one dur
ing the entire year, and these only in
plants that shipped for interstate com
merce.

Information on State programs indi
cates that they too are inadequate.

Most States do not have specific laws
applicable to egg prodUCts, although 36
States have_ general food-type sanitary
laws, that cover processing of all foods,
but do not require pasteurization. Twelve
states have mandatory laws, and two
States h.av~ a voluntarY law covering egg

products. There is tremendous varia
tion, both in the content of all of these
laws, and in how they are administered.

There are approximately 800 non
USDA plants, producing about 231,470,
000 pounds of liquid or frozen products.
While the USDA has not done a survey
of these plants as they did for nonfed
erally inspected poultry and meat plants,
evidence from my o\vn State, and oth
ers, shows how badly a uniform, strong
inspection system is needed.

I first became aware of the problem
with nonfederally inspected broken egg
processors when one of my constituents,
Mr. James Kosmo, editor of the Edina
Courier, brought to my attention the sit
uation in Lonsdale, Minn. The FDA has
seized 6,000 pounds of egg whItes from
the egg company in that town. The egg
whites were found to contain Salmonella,
fecal strep, and a coliform count more
than 10 times that of raw sewage. The
FDA report on the Lonsdale Egg Co.,
explained the reason for contamination:
flies in the breaking room; dead flies in
empty cans that then were filled with
eggs; cleaning equipment that was it
self contaminated from a hose left ly
ing on the floor when it was not in use;
raw, whole eggs stored in a holding tank
at a tempeJ:ature of 65-67 degrees for
1 hour or more; employees taking sani
tized empty cans from the floor, and
stacking them on each other.

The people receiving these eggs in Iowa
and Missouri were lucky they were
shipped in interstate commerce, and that
the FDA inspectors caught them. How
many other loads had been shipped to
other States and within the State be
fore these conditions were caught we will
never know. For the Lonsdale plant was
not under any kind of continuous in
spection system.

These kinds of problems are not lim
ited to Minnesota alone, of course. They
exist across the United states.

In the spring of 1967, the Public
Health Service, and local health officials,
investigated the largest epidemic of
salmonellosis in recent years in New York
City. In one 3-week period, 14 outbreaks,
with 1,790 persons involved, were tallied
among families who had attended bar
mitzvah celebrations in the New York
area. The Public Health Service esti
mates that the total number of persons
ill ranged somewhere between 9,000 and
21,000 persons. The cause turned out to
be frozen cream chiffonade dessert pre
pared from contaminated, unpasteurized
frozen egg yolks distributed not only to
New York, but through the Northeastern
United States. The source of the problem
was in the processing plant:

Eggs were automatically broken, the whites
and yolks were separated and fiowed into
buckets. Bits of egg shell often fell into the
egg yolk and these were removed by hand,
thus allowing ample opportunity for orga
nisms on the outside of the shell to be inocu
lated into the yolk ... some amount of yolk
or egg white remained present in the mixing
tank from the beginning to the end of the
working day, a period of seven hours ...
the egg breaking and mixing were done at
room temperature. Multiple salmonella sero
types were found in the egg breaking equip
ment and in the yolk mixing and straining
tanks. A great variety of salmonella serotypes
were found in samples of the plant environ
ment and frozen wastes on the .freezer

fioors. .. The very generalized contamina
tion of the environment, the machinery, and
the unfinished product made it difficult for
any product to be free of salmonella unless
it was subsequently cooked or pasteurized.

But this did not happen, for the chif
fonade was not cooked, nor were the eggs
pasteurized before they were made into
the dessert.

The Public Health Service report
concluded:._, .

This large\outbreak resulted from the fail
ure to control salmonella contamination at
multiple points •.. I) salmonella in the
pOUltry feed leading to 2) salmonella in the
children's gaStro intestinal tract, causing 3)
salmonella in the fecal contamination of the
shells of eggs; 4) use ... of "checked" eggs
which would be most likely to have salmo
nella penetration; 5) an egg breaking process
which distributed the salmonella uniformly
into all of the egg products and allowed for
its growth; 6) mixing the unpasteurized egg
yolk into the dessert~product and allowing
for further incubation•.and 7) failure to cook
the chiffonade mixture after adding the con
taminated eggs. the outbreak might have
been prevented by correction of the inade
quate sanitary practices at anyone of these
points.

And it also pointed to the need for
further uniform regulation of egg proc
essing plants, within as well as outside
States:

The FDA requires that all egg products
shipped interstate be salmonella-free. The
FDA and the USDA have begun a program to
try and eliminate salmonella from animal
feeds. Such a federal regUlation, however,
would have been insufficient to prevent the
outbreak under consideration because many
poultry feeds given to the chickens were pro
duced in the state in which they were used,
and the egg product, frozen eggs, was not
shipped interstate. The majority of the
chitronade dessert was also shipped intra
state.

Here again, this is not an isolated
instance. Other Public Health Service
reports point to six persons infected from
drinking eggnog in Illinois; an unknown
number infected in Washington, D.C;,
from egg yolk used in cake filling; 268
persons ill after eating coconut cream
pie with meringue in Michigan. All of
these could be traced to contaminated
c.ans from frozen egg white.

Powdered eggs have caused widespread
outbreaks of disease in infants because
the eggs were inadequately pasteurized.

In the spring of 1964, Public Health
Service investigations of an outbreak of
food poisoning at a sorority dinner at
the University of Utah discovered the
cause to be banana-cream pie made from
Salmonella-contaminated eggs. Sixty-six
guests, waitresses, and kitchen employees
became ill, some so ill that they requirEd
hospitalization. Eighty-eight cases were
found at about the same time in other
parts of Utah, and in Arkansas, Hawaii,
Maryland, and Washington State. Three
welfare recipients were reported dead in
1965 in Washington State from Salmo

nella-tainted dried eggs the~' had received
from the State surplus food program. The
Public Health Service points out that the
use of raw eggs in bakery goods such as
eclairs, or in hospitals have repeatedly
caused outbreaks of illness that have
been traced back to the eggs.

And the count continues on.
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The Public Health Service sums up the
situation well:

The practical fact is • • • that conditions
In most egg processing plants aJlow 6Ul"V1vaJ.
of pathogenic microorganisms In finished raw
egg and egg products.

They go on to cite evidence from
Canadian authorities who have dealt
with our exported egg products for many
years.

A recent Canadian survey of such products
showed that salmonella organisms were pres
ent In 12 percent of 114 samples of frozen egg
and In 54 percent of 119 samples of egg
containing cake mixes, mostly manufactured
by U.S. firms.

If this is the case from· eggs shipped
in interstate commerce, and across our
national border, we have only to imagine
what it must be like in the noninspected
intrastate operations.

THE WHOLESOME POULTRY, EGGS, AND FISH
PRODUCTS ACT OF 1968

The measure I introduce today repre
sents an electric approach to resolving
the problems not only in poultry and fish,
but in egg inspection as well. While it
takes much from the administration
measures, it remedies the defects in the
fish and poultry bills, and adds other
provisions. It moves us toward that
"unified program of consumer protec
tion" the Public Health Service and all
of us believe is necessary to protect the
well-being of the Nation.

The bill creates the broad unified
framework we need today to administer
all three programs. It rests administra
tive authority for inspection not only of
poultry, but of eggs and fish in the Sec
retary of Agriculture, thereby ending the
potential for overlapping and duplica
tion inherent in presently pending bills.

As did my original version of the Meat
Inspection Act, the bill gives the Gover
nors of States the chance to choose
whether they wish to conduct part or all
of the poultry, fish, and egg program
without forcing it on them. Under this
measure, Governors whose State laws
equal Federal measures would be able to
apply to the Secretary for an exemption
from Federal inspection. If the Secre
tary found evidence that the State would
be able to carry out a program equal in
consumer protection to the Federal in
spection system, h'e could then work with
the States. He could provide technical
assistance to strengthen State programs,
and supply up to 50 percent of the total
cost of the inspection program. But the
consumer would be protected at all times.
If the Secretary found that State pro
grams were inadequate, he would be em
powered to move quickly to reassert Fed
eral standards and controls. The Secre
tary could, of course, reexempt the State
if and when the standards.became suffi-
cient again. ,.;,

I think this flexible provision is es
sential in view of the fact that only five
States now have active, mandatory
poultry inspection laws, and that no
State egg or fish programs are as ex
tensive as would be required under this
proposed measure. Adequate protection
of the consumer cannot be achieved
without uniform standards applying
both to products shipped within States
and across State lines, because increas-

1ng number of poultry, fish, and egg
processors prepare prodUCts for both
types of shipment at the same plant, if
not at the same time. Some states may
wish to develop their own programs;
but many may not. Those who do not
wish to go to the added expense of de
veloping their own administrative struc
tures should not be required to do so.

This measure would permit the Sec
retary to work not only with States, but
with other Federal agencies as well.
With the ability to use the personnel
and skills of States and other agencies,
the Department will be able to work out
the most ell'ective and efficient arrange
ments for administration of the program
on a State-by-State basis.

This bill authorizes the Secretary to
make fullest use of the expertise of in
dustry and the consumers. It provides
for broadly representative advisory com
mittees. We would expect these commit
tees to consider not only issues specific
to poultry, eggs, and fish, but also prob
lems that cut across the protein products
industry. The committees could help de
velop ell'ective, uniform standards to
protect the consumer, and the responsi
ble members of the industries involved
who often in the past have had to suf
fer losses in profit because their higher
quality products have cost more than
contaminated ones. We would expect
committees to consider more effective
means of warning consumers and in
dustry of products potentially hazard
ous to health. The Minnesota Mining &
Manufacturing Co. has developed a
stamp for food packages, for example,
which would indicate when frozen food
packages had been thawed above safe
temperature levels. This, and numerous
other avenues to consumer protection
could be explored.

We would expect an overall saving to
taxpayers from this centralized protein
inspection arrangement. The Secretary
could unify recruitment, selection, train
ing and advancement arrangements,
eliminating much of the duplication and
inconsistency that now exists. He could
deploy manpower with great efficiency,
using inspection and laboratory person
nel in multiple roles. Meat, vegetable,
and egg inspectors could also inspect
poultry, fish, and egg products. The Sec
retary also could make cooperative ar
rangements with other Federal agencies,
or State and local government to have
their personnel conduct the multiple seg
ments of the program.

The Department of Agriculture is the
obvious choice to undertake this respon
sibility. While other agencies have been
involved in parts of the overall effort,
none has the combination of previous
experience, and present administrative
capacity necessary to assure the success
of the measure I propose. The Depart
ment of Agriculture has administered
successfully meat, poultry, and egg pro
grams. It also has had responsibilities in
fish inspection in the past. The Depart
ment could call upon the expertise of
other agencies. 'But the Department itself
could be made accountable on behalf of
the consumers.

All three titles of this bill would re
quire annual reports to the Congress and

Nation like those required under the
Meat Inspection Act.

The bill requires that mandatory pro
grams be adopted for inspection of all
poultry, fish, and eggs and their prod
ucts. Exemptions are provided, but only
in cases where evidence proves these to
absolutely be essential. The Secretary is
required to make the reasons for any
additional exemptions available to the
public.

The provision of the administration
poultry bill making possible the shipment
across State lines of poultry exempted
from Federal inspection is ,deleted. This
provision, not in the Meat Act, would
make it possible for millions of pounds
of inadequately inspected poultry to be
sold to the consumer unaware that state
requirements did not equal the Federal.
The Federal-State inspection legend pro
vision also is deleted. It was not in the
meat bill either, and raises serious
problems.

My poultry title adds a provision not
in the administration measures, provid
ing for inspection of poultry feed, to
prevent contamination. And the fish title
provides for technical and financial as
sistance to the fish industry to help it up
grade and modernize its operation to
meet the requirements of the act, and for
a fisheries extension program.

The fish title also amends the admin
istration import provisions, making it
conform to the standards of the Meat
Act.

My bill gives 1 year for studY and de
velopment of standards for fish inspec
tion. I do not see why we must wait for
three.

Finally, my bill remedies numerous
smaller gaps in the administration poul
try and fish measures. Adequate inspec
tion of vessels would be required as part
of the fish program instead, rather than
left to the discretion of the Secretary, as
it is in the administration bill. Import
certificates would be reviewed under my
fish title. Those responsible for illegal
acts, such as importing diseased prod
ucts, or merchandising them would be
required to pay for administrative costs.

Mr. President, the American consum
er can wait no longer for adequate pro
tection of protein products. This year
in which spectacular progress is being
made to prolong life through medical
science seems the appropriate time to act
to assure that the quality of life, the
health of people, be protected as well.

Mr. President, I ask unanimous con
sent that a section-by-section analysis of
the legislation be printed in the RECORD
at this point.

There being no objection, the section
by-section analysis of the bill was or
dered to be printed in the RECORD, as fol
lows:
SECTION-BY-SECTION ANALYSIS OF THE WHOLE

SOME POULTRY, EGG, AND FlSH PRODUCTS
ACT OF 1968

TITLE I.-AMENDMENTS TO THE POULTRY PROD
UCTS INSPECTION ACT

Section 101. Amendments.-
(1) Section 2 amends the legislative find

ing now In Section 2 of the Poultry Products
Inspection Act (PPIA) to support the pro
visions of the bill which affect Intrastate
commerce.

(2) Section 3 of the PPIA is amended to
delete reference to designated major con-
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suming areas, and include the terms adul
terated and misbranded, used elsewhere in
the Act.

(3) Section 4 of the PPIA is amended to
revise definitions of "commerce," "Secretary",
"poultry product", adulterated", "inspector",
and "label", to delete the definitions of
"official inspection mark", "wholesome", and
"unwholesome" and to add numerous new
definitions including "processed" and "mis
branded:' Definitions conform closely to those
of the Federal Meat Inspeclon Act (FMIA).

(a) The term "commerce" is amended to
mean commerce within or between any state,
territory, District of Columbia or within any
territory not organized with a legislative
body.

(b) A definition of "State" (including the
Commonwealth of Puerto Rico) is added.

(c) A definition of "Territory" is added, in
cluding territories and possessions of the
United states, except the Canal Zone.

(d) A definition of "United States" is
added, covering all the States, Territories,
and the District of Columbia.

(e) The definition of "poultry" is extended
to include domesticated birds that died
otherwise than by slaughter.

(f) The definition of "poultry product" is
clarified and extended to inclUde New York
dressed poultry under the coverage of the
Act. The definition closely resembles that for
meat products under FMIA, except for the
phrase "capable of use as human food"
quoted elsewhere in the Act.

(g) The definition of "adulterated" is
amended to conform to the FMIA except for
non-substantive changes and other changes
to make it applicable to poUltry products.

(h) The definition of "misbranded" is
amended to conform generally to the FMIA
except for changes needed to make it appli
cable to poultry products.

(i) "Secretary" is redefined to include
delegates of the Secretary as well as the Sec
retary of Agriculture himself.

(j) A grammatical change is made in the
definition of "person".

(k) The c.efinition of "inspector" is
changed to include reference to employees
or officials of a Territory, the District of
Columbia, as well as of a State, or the United
States.

(1) A definition for the term "official
mark" is added, broader than the "official
inspection legend."

(m) The term "official inspection legend"
is substituted for "official inspection mark"
in conformity with the FMIA.

(n) and (0) The terms "official certificate"
and "official device" are added to conform
totheFMIA.

(p) and (q) There is no change in the
definitions of "official establishment" or "in
spection service."

(r) A grammatical change is made in the
definition of "container" or "package."

(s) "Label" is redefined to include writ
ten, printed, or graphic matter upon articles
as well as matter upon the immediate con
tainer. The definition of "labeling" is added
in conformitt with the FMIA.

(t) and (ti) No change is made in the
definition of "shipping container" and "im
mediate container."

(v) A definition for "capable of use as
human food" is added in conformity with
theFMIA.

(w) A definition of "processed" is added,
adapted from the FMIA for poultry.

(x) and (y) Definitions of "Federal Food,
Drug, and Cosmetic Act"; and "pesticide
chemical" and related terms are added iden
tical with the definitions of FMIA.

(z) (aa) (bb) The terms "poultry products
broker." "renderer," "animal food manufac
turer" are added to conform to the defini
tions of the FMIA to make them apply to
pOUltry prOdUCts.

(4) Section 5 is amended to provide for
the cooperation. assistance, and advice Of

appropriate State agencies and other de
partments and agencies of the Federal Gov
ernment, deleting present provisions in Sec
tion 5 of the Act for designation of major
consuming areas for intrastate activities.

(a) The policy of Congress is stated to be
the protection of the consumer from adul
terated or misbranded pOUltry and pOUltry
prOdUCts. To further this policy:

(1) The Secretary is authorized to enter
into arrangements with state agencies, and
other departments and agencies of the Fed
eral Government to carry out the provisions
of the Act.

(2) The Secretary is authorized to appoint
advisory committees consisting of representa
tives of State agencies, consumers, and the
pOUltry industry to advise him concerning
means of increasing effectiveness of the pro
gram. Committees must include a majority of
consumers. Notice shall be given of meetings,
and minutes or transcripts kept.

(3) The Secretary is authorized to develop
or arrange for training programs for person
nel engaged in carrying out programs under
the Act, and education programs for those in
industry, and other related educational
activities.

(4) The Secretary is authorized to use by
agreement the officers, employees and faclll
ties of any State and Federal agencies.

(b) (1) Upon application by the Governor,
the Secretary is authorized to exempt from
the provisions of this Act states which have
State laws at least equal in scope and content
to the Federal laws, as well as such other
characteristics as are prescribed by the
Secretary.

(2) The Secretary is authorized to provide
exempted States with advisory assistance,
technical and laboratory assistance, training,
financial, and other aid for administration of
the program. The Federal Contribution is
not to exceed 50% of the total cost of the
cooperative program, with the states provid
ing the remaining funds.

(3) This section specifies that the State
agency with which the Secretary may co
operate may include State and municipal
or other SUbordinate government units
when these are involved in activities under
the Act.

(4) The Secretary is authorized to termi
nate exemptions of States upon finding that
they are falllng to administer the program
In accordance with the Federal standards.
The Secretary is authorized to notify the
Governor of such a fact, and to terminate the
exemption after thirty days, unless the find
ings change within this time perod, in which
case the exemption may remain.

(5) Even in states exempted under the
Act, the Secretary is authorized, upon find
ing that a processing plant is producing
adUlterated poultry prodUCts injurious to
public health, to notify the Governor and
advisory committee of the finding. If, after a
reasonable time, the State has not taken
action, the Secretary may withdraw the
exemption from the establishment, and It
w1l1 be subject to the requirements of the
Title.

(6) When the exemption is Withdrawn, the
Secretary is authorized to establish inspec
tion procedures under the Act for pOUltry
processors distributing their products within
the State.

(7) The Secretary is authorized to prOVide
an annual review of the State programs un
der this section, and to report on them.

(c) "State" is redefined to include the
Commonwealth of Puerto Rico, organized
territories, and the District of Columbia.

(5) The heading of Section 5 is amended
to read "Cooperation and Utlllzation of State
and Other Federal Agencies; Exemption Au
thorized for Intrastate Activities,"

(6) and (7) Section 6 is amended to con
form to language contained in amendments
made by the bill, including adding the phrase
"capable of use as human food" to quality

"pOUltry products" in the provisions for
quarantine, segregation, and reinspection.

(8) Section 7 Is amended editorially to con
form to other amendments.

(9) Section 8 dealing with labeling require
ments is amended to conform generally to the
FMIA, except for editorial changes needed to
make it relevant to poultry prOducts. The
single exception is that the Secretary is
given authority to require specified informa
tion not only on the products "or" their con
tainers, bU~·· on the prodUCts "and" their
containers.!':,

(a) Thls!paragraph Is amended as to label
ing information to be required. The present
Act specifies certain items reqUired to appear
on the shipping container and more extensive
information' for the immediate container.
Under the revised section, information neces
sary under the definition of "misbranded"
would appear on the pOUltry product itself,
under certain circumstances, and on the
shipping containers and immediate con
tainers. The present inspection mark could
continue to be used.

(b) The SecretarY"would be authorized to
prescribe styles and sizes of type of required
label information, an'd to prescribe standards
of identity, com~ition, and fill of contain-
ers. .

(c) The sale of articles subject to the Act
under a false or misleading name or in con
tainers of false or misleading form or size is
prohibited. The use of approved labeling and
containers is permitted. Similar provisions
are in present paragraph 8(b).

(d) The Secretary is authorized to order
labeling of containers be withheld from use
if there is reason to believe they are false
or misleading, and to prOVide for adminis
trative hearing and jUdicial review. This pro
vision is essentially the same as in paragraph
8(b) of the present Act, except that it in
cludes authority to prevent use of containers
of a false or misleading form or size.

(10) Section 9 is amended to delete the
principal probibition now in the Act, and
substitute prohibitions like those in the
FMIA plus others adapted from the present
PPIA, and to make necessary editorial
changes. Under the revised section it would
be unlawful to:

(1) Slaughter or process poultry and
pOUltry prodUCts capable of use as human
food except in compliance with the reqUire
ments of tbe Act. (This clarifies a prohibi
tion now in paragraph 9(a) of the Act with
respect to processing.)

(2) Introduce or deliver for introduction,
sell, transport, offer for sale or transporta
tion, or receive or otherwise dispose for trans
portation or store (A) adulterated or mis
branded poultry products capable of use
as human food; or (B) poUltry products re
quired to be inspected unless they have been
inspected and passed.

(3) Adulterate or misbrand pOUltry prod
ucts capable of use as human fooel while
they are being held for storage or for trans
portation or being transported or held for
sale.

(Clause (2) (A) and Clause (3) replace
comparable prohibitions in paragraphs 9(a),
(b), and (d) and Section 16 of the present
Act with respect to mislabeled or unwhole
some or adulterated articles, and extends cov
erage into areas now included only in the
Federal Food, Drug, and Cosmetic Act. Clause
(2) (B) preserves prohibitions now in para
graph 9(a) concerning distribution of poul
try products that have not been inspected.)

(4) Sell, transport, offer for sale or trans
portation, or receive for transportation
articles not qualifying under the present
definition of "poultry products", principally
"New York dressed poultry."

(5) Use to his own advantage or reveal
except under certain conditions, information
entitled to protection as a trade secret. (This
clarifies and slightly relieves the present pro
hibition in paragraph 9(h) of the Act.)

(6), (7), (8), (9) Make, simUlate, forge,
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alter. counterfeit. possess, alter. detach. de
face or destroy official marks, devices, or cer
tificates. except as authorized by the
Secretary.

(10) Knowingly possess any of the above.
without notifying the Secretary or his
representative;

( 11) Make false statements on certificates;
(12) Knowingly represent that an article

has been inspected and passed or exempted
when it has not.

(Paragraphs 6-12 clarify and expand upon
prohibitions contained In paragraphs 9(c)
and (e) of the Acts which contain similar
provisions, except as to false statements in
certificates) .

(11) Section 10 is amended to conform to
other amendments.

(12) Section 11 is amended to delete the
present record requirements, and substitute
the records and other provisions of Title II
oftheFMIA.

(a) A new paragraph is added, l1mitlng in
spection under the Act to poultry and poultry
products intended for use as human food.
Denaturing or other identification is reqUired
for prodUCts not for human consumption
before they can be distributed or imported.

(b) A new paragraph requires record
keeping and full and correct disclosure of
business transaction by those who slaughter,
process, freeze. package. label. buy, sell, trans
port. deliver. store. ship. import, receive or
render poultry and pOUltry products. In ad
dition. at reasonable times such persons
would be required to give access to repre
sentatives of the Secretary to their places of
business. their records, facilities, and inven
tories, and to take samples of their inven
tories upon payment, whether under the
Act. or in an exempted State.

(c) A new paragraph would authorize the
Secretary to require registration of persons
engaged in business as poUltry and poultry
products brokers. renderers. animal food
manufacturers. wholesalers or pUblic ware
housemen of poultry carcasses. etc., and per
sons engaged in the business of buying. sell
ing or transporting or importing 4 D (dead.
dying, diseased. disabled) or parts of car
casses of pOUltry that died otherwise than by
slaughter.

(d) A new paragraph would prohibit those
mentioned in (c) above from making busi
ness transactions, except in accordance with
the Secretary's regulations.

(13) The Heading of Section 11 is amended
to read: "Products Not Intended for Human
Food; Records and Related ReqUirements:'

(14) Section 12 relating to penalties is
amended by substituting provisions adapted
from Section 406 of thelFMIA; by making
editorial changes in paragraph 12(b); and
by adding as 12(c) prillhibitions and penalties
like those in Sectio:r(",05 of the FMIA relat
ing to forcible assautm. etc. against persons
performing official duties under the PPIA.

(15) Section 14 of the Act is amended to
add authority for the Secretary to regulate
standards of sanitation, quality control.
storage. and handling. in consultation with
an advisory committee, for persons engaged
in processing, shipping and storing pOUltry
and poultry products.

(16) The heading of Section 14is amended
to read: "Standards for storage and Handl
ing; Rules and Regulations." .. ;

(17) Section 15 relating to\fxemptions Is
amended by (a) deleting th.e poultry pro
ducer exemption authority now contained in
paragraph 15 (a) (1) (a more restricted ex
emption is provided in new paragraph
15(c» ;

(b) deleting the exemption authority
given the Secretary by Section 15(a) (3) in
cases of impracticability;

(c) preserving and redesignating as para
graph (a) (1) the exemption authority to
retail dealers now contained in paragraph
15(a) (2); redesignating as paragraph 15(a)

(2) the religious exemption provlslons now
contained in paragraph 15(a) (4);

(d) redesignating as (f) present para
graph (b) relating to suspension or termina
tion of exemptions and adding new para
graphs (b), (c), (d), and (e) to the Act:

"(b) The Secretary is authorized to exempt
from inspection slaughter of poUltry and
processing of pOUltry products in any un
organized territory for distribution therein,
when he finds it is impractical to provide
such inspection. (This is the same as para
graph 23(b) of the FMIA except for editorial
changes.)

"(c) The Secretary may exclude from the
inspection reqUirements of the Act slaughter
and processing by persons using prodUCts of
their own raising, for use by them. their
famiiy. their nonpaying guests and. em
ployees; and custom slaughterers who do not
engage in buying or selling poultry products
capable of use as human food. (This is the
same as paragraph 23(a) of the FMIA except
for editorial changes.)

"(d) The adulteration and misbranding
provisions apply to articles exempted or ex
cluded from the inspection requirements.

"(e) A subsection states that under such
regulations as the Secretary may prescribe
to protect the public health. slaughter and
processing of poUltry normally conducted at
retail stores and restaurants for sale at nor
mal retail quantities may be exempted.

"(f) When exemptions are granted, the
Secretary shall keep Written records show
ing Why the exemption is granted. and to
make these records available for inspection."

(18) Section 16 is amended to give the
Secretary authority to limit entry of poultry
products into official establishments.

(19) Section 17 relating to imports is
amended to conform to provisions in Section
20 of the FMIA.

(a) Importation of adulterated or mis
branded poultry products capable of use as
human food is prohibited; as is importation
unless they comply with all the inspection.
bUilding construction standards and other
provisions of the Act and regulations there
under applicable to such articles in domestic
commerce. An exception is made for imports
not in excess of 50 pounds by persons for
their own consumption.

(b) The Secretary is authoriZed to pro
vide for destruction of articles imported
contrary to the Act unless thlly are exported,
or, if misbranded. brought into compliance
with the Act under official supervision, in
stead of being exported.

(c) The provisions of paragraph 17(c) of
the PPIA are expanded relating to assess
ment for storage. cartage and labor charges
against the owner or consignee of prodUCts
refused admission.

(d) Knowing importation in violation of
these provisions is prohibited.

(20) Bection 18 is amended to delete pres
ent provisions relating to jurisdiction of the
Secretary in cooperation with other branches
of government and State agencies, and sub
stitute provisions of the FMIA for refusal
of withdrawal of the Inspection Service
under the Act.

(a) A new provision would authorize
withdrawal or refusal of inspection service
under the Act for any establishment. if it is
determined that the applicant or recipient
is determined to be unfit to engage in busi
ness. or if someone responsibly connected
with him is determined unfit. Unfit persons
can include persons convicted within the
previous ten years of felonies or more than
one misdemeanor relating to food; or felo
nles involving acts indicating a lack of in
tegrity needed to conduct the operations
affecting the public health.

(b) A new provision would provide oppor
tunity for hearing. upon request by ad
versely affected processors. in cases where
inspection service has been withdrawn or
refused because of failure to destroy con-

demned poultry products or otherwise com
ply with requirements under Section 7 of the
Act. However. the withdrawal or refusal
would continue unless otherwise ordered by
the secretary.

(c) A new pr()vlsion would call for judicial
review of orders in proceedings within para
gra.phs (a) and (b).

(21) The first sentence of Section 19 is
amended to clarify the circumstances under
which the cost of inspection shall be borne
by the United states.

(22) The heading of Section 18 is amended
to read: "Authority of Secretary To Refuse
Inspection Service."

(23) Sections 20-22 are redesignated as
Bections 27 through 30 respectively. and new
sections and headings are inserted.

(a) A new Bectlon 19 authorizes adminis
trative detention by the secretary of Agri
culture's representative of poUltry products
and other articles and· 4-D poUltry if found
on specified preInlses. and there is reason to
believe that such products are adulterated,
misbranded. uninspected, in violation ·of
Federal or other laws. or are intended to be
distributed in violation of such laws and
are capable of use as human food.

(b) A new Section 20 authorizes jUdicial
proceedings· for seizure and condemnation
of poultry found to be in violation of the
Act as mentioned in (a) above.

(C) A new Section 21 would give specified
courts jurisdiction over actions to enjoin
violation and certain other cases under the
Act.

(d) A new Section 22 would incorporate by
reference provisions of the Federal Trade
Commission and Communications Acts, au
thoriZing reqUirement of reports. adminis
trative subpoenas, and conferring other in
vestigative and hearing powers.

(e) A new Bection 23 would exempt pOUl
try and poultry prodUCts to the extent they
are covered by the provisions of this Act
from the provisions of the Federal Food.
Drug, and Cosmetics Act. This would not
exempt them from liability under State
negligence laws. however.

(f) A new Bection 24 states that no juris
diction may impose reqUirements different
than these under the Title, but that they
may exercise concurrent jurisdiction. except
with respect to record-keeping.

(g) A new Section 25 provides for inspec
tion of grain and other commodities used
as poultry feed.

(1) Subsection (a) authorizes the Sec
retary to investigate the handling, processing.
transporting. storage and use of poultry feed
and to establish sanitation and health stand
ards to insure the consuming public against
diseased poultry.

(2) SUbsection (b) states that distribu
tion of uninspected feed is prohibited.

(3) Subsection (c) gives the Secretary
the authority to exempt from the inspection
provisions those whom it would be imprac
tical to inspect.

(4) Subsection (d) prohibits violation and
prescribes penaities.

(5) Subsection (e) states that these pro
visions are in addition to the authority of
the Secretary under the United States Grain
Standards Act, and the authority of the
Secretary of Health, Education, and Welfare
under the Federal Food. Drug, and Cosmetic
Act.

(g) A new Section 26 calls for Annual Re
ports to Congressional Committees similar
to the provisions of the FMIA.

Reports are to be submitted to the Com
mittee on AgriCUlture of the House of Rep
resentatives, and the Committee on Agri
culture and Forestry of the Senate on the
effectiveness of operations of State programs
granted exemptions under Section 5, and the
administration of Section 17 of the Act
relating to imports.

SEC. 102. This section contains the usual
savings· provision to apply in the case of
partial invalidity of the bill.
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SEC. 103. This section provides that the

bl1l shall become effective immediately upon
enactment except for the adulteration and
misbranding provision, import provisions,
amendments of exemptions provision, and
provisions relating to 4-D poultry, all of
which would become effective 60 days after
enactment.
TITLE n.-MANDATORY FEDERAL INSPECTION AND

GRADING PROGRAM FOR EGGS AND EGG PRODUCTS

Section 201.-Findings and statement 0/
Purpose.-In order to protect the consuming
public, avoid adverse effects on marketing,
and avoid losses to egg producers and proces
sors of egg prodUCts, it is necessary to pro
vide for a mandatory inspection and grading
program for egg and egg products, whether
or not they enter into the current of foreign
or interstate commerce.

Section 202.-Dejinitions.-The definitions
of this section include language like that of
Title I, modified to include egg and egg
products.

(a) The term "egg product" is defined to
include the yolk and albumen from the egg
or any portion tbereof or mixture, with or
without added ingredients, and Whether or
not further processed, exception prodUCts
which contain egg prodUCts only in a rela
tively small proportion.

(b) The term "egg" is defined to mean the
shell eggs of domesticated chickens, turkeys,
ducks, geese, or guineas. In addition, the fol
lOWing classifications of eggs are defined:

(1) "check" to mean eggs with broken or
cracked shells;

(2) "clean and sound shell eggs" to mean
eggs with shells free of adhering dirt or for
eign material, and not cracked or broken;

(3) "dirty eggs" to mean eggs with unbro
ken shells with dirt or foreign materials;

(4) "incubator rejects" to mean eggs sub
ject to incubation, but rejected as infertile or
otherwise unhatchable;

(5) "inedible" to include black rots, yellow
rots, white rots, mixed rots (addled eggs),
sour eggs, eggs with green Whites, eggs with
stuck yolks, moldy eggs, misty eggs, eggs
shOWing blood rings, eggs containing embryo
chicks (at or beyond the blood ring stage),
and any adulterated eggs;

(6) "Leaker or leaking" to mean eggs With
cracks or breaks in shells and shell mem
branes such that contents are exposed or
exuding or free to exude through the shell;

(7) "loss" to mean eggs inedible, smashed,
cooked, frozen, contaminated, or leaking or
incubator reject; or that contain bloody
Whites, or other large quantities of blood,
large meat spots, or other foreign material;

(c) The term "grading" is added to mean
determination of the class, quality, quan
tity, or condition of any product; and the act
of identifying such product by means of an
omcial identification symbol;

(d) The term "processed" and "process
ing" is added to mean breaking, filtering,
mixing, blending, pasteurizing, stab1l1zlng,
cooling, freezing, drying or packing or other
wise manufacturing, preparing or processing
eggs. ~

(e) Deleted are terms inapplicable to the
egg industry, inclUding "broker," "renderer,"
and "animal food manufacturer."

(f) The terms "pasteurize" and "pasteuri
zation" are added to mean the process pre
scribed in regulation of the secretary for de
.strOying harmful, viable micro-organisms
in egg products.

(g) The term "egg handler" is added to
mean persons producing, buying, selllng,
processing, shipping, or receiving eggs or
egg prodUCts, or otherwise handiing them
for commerc1al purposes.

Section 203. Inspection and Grading Pro
gram fOT Egg Products; Re-inspection and
Quarantine; Seizure and Condemnation; Ad
ministrative Detention.-The provisions of
this Title are much like s1m1lar provls1ons
in Title I, amended Sections 19 and 20.

(a) The secretary is authorized and di
rected to formulate and carry out an in
spection and grading program for all eggs
and egg prodUCts intended for human con
sumption, whether they are in interstate, or
foreign commerce, or travel through intra
state commerce.

(b) The Secretary is authorized to quar
antine, segregate, seize, or re-inspect such
products as he deems necessary.

(c) In order to prevent the sale or trans
portation of eggs capable of use as human
food, but which are dirty, chick, leakers, in
cubator rejects, loss or inedible, the Secre
tary shall:

(1) Promulgate standards and regulations
to prohibit sale; and see that premises are
inspected;

(2) PromUlgate regulations to prohibit
purchase, except when denatured or dechar
acterlzed;

(3) Promulgate regUlations to prohibit
purchase, possession or use of such eggs by
restaurants, other food service and food
manufacturing plants;

(d) In order to prevent sale to consumers
of Incubator rejects, the Secretary shall in
spect hatcheries and other establishments, to
present use of such eggs as human food, and
to require denaturing or decharacterlzation.

(e) Inspection is not to be provided for egg
product processors processing eggs not in
tended for use as human food. On the other
hand, such products are required to be ren
dered Inedibie under regulations prescribed
by the Secretary.

(f) The Secretary Is authorized to provide
for the sampling, detention, and re-inspec
tion of egg prodUCts at processing establish
ments. Adulterated egg prodUCts are required
to be destroyed, unless they can be unadul
terated for use as food products. An appeal
procedure also Is provided.

(g) L. Administrative detention of adul
terated or misbranded products is provided
for up to twenty days.

2. Seizure and condemnation of products
being processed, sold, transported, or other
wise distributed; or adulterated or mis
branded; or otherwise in violation of this
Title is provided for under specified legal
procedures. Procedures for disposal of such
condemned products are Included.

3. No provisions of this section are to evn
ft1ct or derogate from other condemnation or
seizure authority conferred by other laws or
other provisions of this Title.

Section 204. Sanitation, Facilities, and
Practices.-

(a) Each omclal establishment is to be op
erated in accordance with standards as are
reqUired by the Secretary to prevent market
Ing or transportation of adulterated or mis
branded egg products.

(b) No establishment processing egg prod
ucts for human consumption shall do so ex
cept In compl1ance with the requirements of
this Title.

(c) The Secretary shall refuse to give In
spection or grading to establishments whose
facUlties and bUildings, and equipment, and
operations fall to meet the requirements of
this Section.

Section 205. Labeling.-This Section is the
same as Section 8, Title I, as amended, with
the exception of editorial changes needed to
make It relate to egg and egg products.

section 206. Imports.-This Section Is the
same as Section 17, Title I, as amended, with
the exception of editorial changee needed to
make It relate to egg and egg prodUCts.

Sectlon 207. Prohibited Acts.-This sec
tion is the same as Section 9, Title I, as
amended, with editorial changes needed to
make it conform to egg and egg products.
This includes changes of wording. and the
omission of Section 9(4) of Title I.

Section 208. Penalties.-This Section is
written to correspond to Section 12, Title I,
as amended.

Section 209. Record and Related Bequfre-

ments.-Thls provision is like Section 11 (b),
Title I, with the exception of changes needed
to make the requirements applicable to egg
and egg products.

Section 210. Reporting Of Violations.-This
section, like Section 13 of the POUltry Prod
ucts Inspection Act, requires reasonable
notice to persons suspected to be in violation
of this Act before proceedings are Instituted.
Furthermore, the Secretary continues to be
authorized to· give notice of warning of sus
pected Violation when he thinks this would
adequately/serve the pUbl1c Interest.

Section 211. Exemptions.-
(a) As In Section l5(b) as amended, of

Title I, the Secretary may provide an ex
emption for prodUCts In territories not orga
nized into legislative bodies solely for dis
tribution within such territory if it Is im
practicable to prOVide such Inspection.

(b) Exemption Is provided for persons rais
Ing eggs on their own farms or processing egg
prodUCts for the use of themselves, members
of their famUles, non-paying guests, and em
ployees, or for sale.·"1'Urectly to household
consumers. ('

(c) As In Section 15(d) as amended, of
Title I, the adulteration and misbranding
provisions apply to exempted products.

(d) The Secretary may suspend or termi
nate exemptions.

(e) When exemptions are granted, the sec
retary shall keep written records showing
Why the exemption is granted, and make
these records available for Inspection.

Section 212. Standards for Storage and
Handling.-This section is written to con
form to Section 14. Title I, as amended, with
the exception of editorial changes needed to
make it conform to egg and egg products.

The Secretary is authorized to prescribe
regulations and standards of sanitation and
quality control for processing, storing, and
handling, to prevent adulteration or mis
branding, with an advisory committee. The
Secretary Is further authorized to publ1sh
these regulations In the Federal Register;
six months after the code has been published.
the provisions wUl become effective, with the
exception of retail stores or other establ1sh
ments regUlated under state or territorial
law.

Section 213. Cooperation and Utilization 0/
State and Other Federal Agencies; Exemption
authorized for Intrastate Activities.-Thls
section corresponds and parallels Section 5,
Title I, as amended, with the exception of
editorial changes needed to make it conform
to egg and egg product Inspection.

Section 214. Cost of Inspection and Grad
ing.-Thls section Is like Section 19 of the
POUltry Products Inspection Act, providing
that cost of Inspection shall be borne by the
United States, except for over-time and holi
day work. Reimbursements to the Secretary
are to be available without fiscal year 11m1ta
tlon to carry out the programs under this
Act.

Section 215. Annual Reports to Congres
sional Oommittees.-Thls section reads
exactly as does Section 26, as amended, of
Title I with the exception of editorial changes
needed to make it relate to egg and egg
products.

Section 216. Court Jurisdictions; Preven
tion and Restraint 0/ Violations.-Thls sec
tion Is like Section 21, Title I.

Section 217. Additional Authority for Ad
ministration and Enforcement Of Title.-Thls
section reads as does Section 22 of Title I.

Section 218. Uniform Requirements.-
(a) No state or territory or District of Co

lumbia, may impose requirements within the
scope of the title that are d1fIerent from the
title, except for recordkeeping and other re
quirements within the scope of Section 209.
but they may exercise concurrent JUrisdic
tion over eggs and egg products.

(b) No state or subdivlslon, territory, or
District of Columbia may establish manda
tory standards, grades, or weights for eggs or
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other standards, consumer grades, or weight
classes different from those under this Title.

section 219. Effect on Other Laws.-This
Section reads as does Section 23 of Titie I as
amended. with the exception of editorial
changes needed to make it correspond to egg
and egg products.

Section 220. Rules and Regulations; Appli
cability Of Title.-This paragraph. like the
amended Section 14 of Title I, prOVides that
the Secretary shall promulgate such rules
and regUlations as are necessary to carry out
the provisions of the Act, and shall be effec
tive in the states, District of Columbia,
Puerto Rico, and the Virgin Islands.

Section 221. Authorization for Appropria
tions.-Like Section 20 of the Poultry Prod
uct Inspection Act, this Section provides for
authorization of such sums as are necessary
to carry out the provisions of the Title.

Section 222. Separability Of Provisions.
As does Section 102 of Title I, this provision
contains the usual savln9S clause concerning
the Validity of remainins portions of the Act
shoUld any part of it become invalid.

Section 223. Effective Date.-The Title
takes effect Immediately upon enactment,
except that it does not become effective for
180 days after enactment, except for those
people whose applications for inspection are
approved. In the meantime, the voluntary
inspection and grading in effect under the
AgriCUltural Marketing Act is to continue in
effect.
TITLE m.-MANDATORY INSPECTION OF FISH

AND FISH PRODUCTS

Section 301. Statement of Findings and
Purpose.-In order to protect the COn.5umlng
public, avoid adverse effects on marketing of
fish. and avoid losses to fishermen and proc
essors. it Is neces~ary to provide for manda
tory inspection programs for fish and fish
products, whether or not they enter into the
channels of interstate or foreign commerce.

Section 302. Definitions.-The definition
section is written to conform to the amended
definition section of Title I, with editorial
changes and definitional changes needed to
make the section apply to fish and fish
prOdUCts.

(a) "Fish" ill defined to mean any aquatic
animal including amphibians or part thereof
capable of use as human food.

(b) "Fish prOduct" is defined to mean any
product capable of use as human foOd which
is made wholly or in part from fish or parts
thereof, except those prOdUCts exempted from
the definition by the secretary.

(c) The terms "processed" and "procells
ing" mean the harvesting, handling, storing,
preparation. production, manufacture, pres
ervation, packing, storin£f' or holding of any
11sh or fish prOduct. •

(d) The term "fishjng vessel" means water
craft involved in lantling and processing fish
for human cOn.5ump.tTon.

Section 303. Authorization for fish and fish
product inspection; Establishment of Task
Force.-

(a) The Secretary is authorized to develop
a comprehensive inspection program for fish
and fish prOdUCts.

(b) The Secretary is authorized within
thirty days of enactment of the title to con
vene a task force consisting of the represen
tatives of relevant Pederal agencies, the fish
ing industry, and eonsumers.

(c) The Task Force wi~lj! within six
months, formulate a progr:un.4providing for
the mandatory inspection of all domestic fish
and fish prOducts. The program shall include :

(1) Minimum standards. or requirements
for sanitation, equipment, and practices for
fishing vessels and fish processors to assure
that prOdUCts are not adulterated, mis
branded, and are suitable for ·human con
sumption.

(2) Minimum standards of quality and
goOd manufacturing proce8ses for processing
of fish, and for storage and handling;

(3) Continuous inspection of fish process-

ing plants. and adequate inspection of do
mestic fishing vessels;

(4) Means for assuring that Imported fish
prOdUCts meet the standards and require
ments appl1cable to domestic fish;

(d) The Secretary is to publish these reg
ulations in the Federal Register not more
than six months after the date of enactment
of the Title.

Section 304. Effective Date for Inspection
Program.-The program shall become effec
tive six months after the regulatiOns are
pUblished.

Section 305. Powers fOT Administration and
Enforcement Of the Inspection Program.
The Secretary of AgriCUlture is given the
following powers:

(a) Inspection. The Secretary is authorized
to inspect fishing vessels and establ1shments.
and to quarantine, segregate, seize, or rein
spect such prOducts as he deems necessary.
Inspectors shall have access to establish
ments and vessels.

(b) Sanitation, Facilities, and Practices.
This section is patterned after Section 204,
Title II.

(1) Official establishments and fishing ves
sels to be Inspected are required to operate
under such practices and regulations as are
promulgated by the Secretary to prevent
adulterated or misbranded fish products.

(2) Processing, except in oompl1ance with
the requirements of the Title, is prohibited.

(3) The Secretary shall refuse to render in
spection service to establishments or fishing
vessels which do not meet the requirements
of the Title.

(c) Certification. The Secretary is to issue
certificates of registratIon, upon application
by vessels and processors. and assurance that
standards will be maintained. After thirty
days. no person shall process fish or fish
prOdUCts unless such a certificate is in effect.
The Secretary may deny certification, and
such denial shall be SUbject to hearing in
jUdicial review.

(d) (1) Withdrawal, Suspension and Re
instatement Of Certificates.-Withdrawal of
registration is permitted after the oppor
tunity for hearing. Immediate suspension is
authorized for fallure to permit access for
inspection, or failure to comply with an order
for condemnation or detention. or where im
minent harm to the consumer might resUlt
from continUed operation in,. violation with
provisions of this Title. Application is per
mitted at any time for reinstatement, and
the Secretary Is authorized to grant immedi
ate reinstatement if he finds that standards
are being met. Review of suspension is pro
vided.

(2) The Secretary is authoriZed to refuse
to issue certificates of registration or to re
voke or suspend such certificates, upon de
termination that the applicant or holder is
unfit to en~ in business because of a)
having comIUitted and been convicted of a
felony or more than one misdemeanor re
lated to foOd or fraud in connection with
food, or b) felonies involving acts which
Indicate a lack of Integrity needed to con
duct operations affecting pUblic health.

(3) Refusal to issue a certificate of regis
tration is to be subject to the opportunity for
hearing in judicial review.

(e) Seizure. The 5ecretary is authorized to
provide for sampling, detention, and rein
spection of fish or 11sh prOdUCts at processing
establ~hment8 and fishing vessels. PrOdUcts
found adulterated shall be immediately con
demned and destroyed, but those which
could be made non-adulterated by reprocess
ing need not be 80 condemned. An appeal
procedure Is al80 prOVided for.

(f) Administrative Detention. (1) Fish or
fish prOducts found to be adUlterated, mIs
branded, or not inspected and intended to be
or having been distributed in vIolation of
this title may be detained by representatives
of the Secretary for periOds not. to exceed

twenty days pendIng action or notification
from appropriate authorIties.

(2) Products processed. sold. transported.
or otherwise distributed; capable for use as
human food and adulterated or misbranded;
or In any other way in violation of the Title
shall be liable to seizure, condemnation. un
der procedures outlined in this Section. Pay
ment for court costs, fees, storage and other
expenses shall be made by claimants of
products.

(3) Condemnation and seizure authority
conferred by other provisions of this Title,
or other laws Is not derogated by this sub
section.

(4) To the extent the provisions of this
Title apply, fish and fish products shall be
exempt from provisions of the Federal FoOd.
Drug and Cosmetic Act.

(g) Articles Not Intend:ed for Human
Food. Inspection shall not be provided ex
cept at vessels and establishments processing
fish for human consumption. but fish not
intended for human consumptIon is to be
denatured. or otherwise rendered inedible
and identified according to regulations of the
Secretary. (Sections (d), (e), (f) and (g) are
patterned after Sections 19 and 20 for Title
I, and Section 203. Title IL)

(h) Labeling. This section is like Section
205 of Title II and the amended Section 8
of Title I. with the exception of changes
needed to make it apply to fish and fish
prodUCts.

(i) Imports. This section is written gen
erally to correspond to Section 206 of Title
II and to the amended Section 17 of Title I,
with the exception of editorial changes
needed to make it correspond to fish and fish
prOducts. Importation is limited to specified
ports of entry.

(J) Prohibited acts. This section is like
Section 207 of Title II and the amended Sec
tion 9 of Title I. with the exception of edi
torial changes needed to make it apply to
fish and fish prOdUCts.

(k) Penalties. This section corresponds to
Section 208 of Title II and the amended Sec
tion 12 of Title I, with the exception of edi
torial changes needed to make it correspond
to fish and fish products.

(1) Record and related requirements. This
section corresponds to Section 209 of Title
II, and the amended Section 11 of Title I.
with the exception of editorial changes
needed to make It refer to fish and fish
products.

(m) Reporting Of Violations. ThIs section
corresponds to Section 210, Title II and Sec
tion 13 of Title I.

(n) Exemptions. (1) Retail dealers selling
fish and fish prodUCts directly to consumers
and who process fish at their stores, are
exempted from the provisions of this Title,
under such regulations and standards as
prescribed by the Secretary.

(2) Those processing fish in territories not
organized with a legislative body, solely for
distribution within that teITItory may also be
exempted.

(3) Products processed exclusively for use
by him and the members of his household
and nonpaying guests and employees are
exempted.

(4) The adulteration and misbranding pro
visions are applied to exempted fish and fish
products except as otherwise specified.

(5) The Secretary may suspend or ter
IUinate exemptions.

(6) When exemptiOns are granted. the
secretary shall keep written records shoW
ing Why the exemption is granted, and make
these records available for inspection.

(0) Effect on Other Laws. Provisions of
this title do not derogate from authority
given by the Federal Food, Drug and Cos
metic Act; the Fair Packaging and Labeling
Act. Qnd the Public Health Service Act; or
other acts.

(p) Cooperation and Utilization Of State
and Other Federal Agencies. This paragraph,
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like Section 213 of Title II, and the amended
Section 5 of Title I, provides for relationships
with other federal agencies and State Gov
ernments. Editorial changes are made as
needed.

(q) Exemption for Intrastate Activities.
This section also is Included within the
scope of Section 213, Title II, and the
amended Section 5 of Title I, with necessary
editorial changes.

(r) Cost of Inspection. This Section cor
responds to Section 214, Title II and to Sec
tion 19 of Title I amended, adopted to fish
processing establishments and vessels.

(s) Annual Reports to congressional Com
mittees. This Section corresponds to Section
215, Title II, and to the amended Section 26
of Title I,' with editorial changes needed to
make it correspond to fish.

(t) Court Jurisdiction; Prevention and
Restraint Of Violations. This section corre
sponds to Section 216, Title II and to Section
21 at Title I.

(u) Additional Authority for Administra
tion and Enforcement of Title. This section
corresponds to section 217 ot Title II and to
the amended Section 22 of Title 1.

Section 306. Fishery Extension Service. (a)
The Secretary Is authorized to establish fish
ery extension service within the Department
of Agriculture to attain and disseminate
practical information about commercial fish
ing operations.

(b) The Secretary Is authorized to carry
this out in th<l most effective manner, in
cluding cooperation with colleges and uni
versities, and coordination of activities with
Sta,te programs and those of the Bureau of
Commercial Fisheries.

(c) The Extension work shall consist of
giving instruction and practical demonstra.
Mons In commercial fishing, processing, mer
ketlng, and disseminating Information.

Section 307. Technical Assistance Grants.
(a) The Secretary Is authorized to make

technical assistance grants to help the fish
erIes Industry meet the standards to be im
posed under this Title.

(b) The secretary Is authorized to make
technical asslE,tance grants to fishery cooper
atives, marketing associations, and other pri
vate agencIes and organizations to Imple
ment technological Improvements for dem
onstration purposes.

(c) Factors to be considered in making
grants under this section are to include the
amount of money available, the number of
applicants, the financial condition of the
a.pplicant, and the benefits to be expected.

(d) Payments may be in advance or by
relmbursement.

(e) The services, facilities, and personnel
of the Bureau of Commercial FisherIes may
be used, wIth the consent and cooperation
of the Secretary of the Interior.

Section 308. Rules and Regulations; Ap
plicability Of Title.-This, like Section 220,
Title II, and Sectlon 14 of Title I, gives the
authority to th~ secretary to make necessary
rules and regulations.

Section 309. Effect on Existing Federal Fish
Inspection Programs.-Existing programs are
to remain In et'l:ect until the effectIve date
for the mandatory InspectIon program llnder
this Title.

Section 310. Authorization for appropri
ations.-Sums necessary to carry out the
provIsions of this Title are to be appropriated.

section 311. Separability 0/ Provisions.
Like sectIon 222, Title II and Section 102 ot
Title I, this section provides that If part ot
the statute Is held Invalid, the provisIons of
the rest of the title will remain In force.

ADDITIONAL COSPONSORS OF
BILLS

Mr; SCO'l;'T. 'Mr. Pr~sident, I ask
unanimous consent that, at J,ts. next
printing, ·the·names of the senator from
New Jersey [Mr. CASE] and the Senator

from Wisconsin [Mr. NELSON] be added
as cosponsors of the bill, S. 3354, to au
thorize the coinage of 50-cent pieces in
recognition of the outstanding services of
the Reverend Dr. Martin Luther King,
Jr., to the cause of the individual rights
and the equality of men.

The PRESIDING OFFICER. Without
objection, it is so ordered.

Mr. BYRD of West Virginia. Mr. Presi
dent. on behalf of the Senator from Wis
consin [Mr. NZLSON], I ask unanimous
consent that, at its next printing, the
name of the Senator from Kansas [Mr.
PEARSON] be added as a cosponsor of the
bill, S. 1567, to amend the Consolidated
Farmers Home Administration Act of
1961, as amended, to provide an alter
nate method of making loans for acquisi
tion and improvements of the farm,
needed by farm families, including young
farmers, and to provide the borrower
family with adequate standards of living
and the consumer with reasonable prices
fur dairy and other agricultural products,
as well as to maintain and improve na
tional health; and for other purposes.

The PRESIDING OFFICER. Without
objection, it is so ordered.

Mr. YARBOROUGH. Mr. President, I
ask unanimous consent that, at its next
printing, the names of the Senator from
Oregon [Mr. MORSE] and the Senator
from Wisconsin [Mr. NELSON] be added
as cosponsors of the bills. S. 3349 and
S. 3350, the cold war GI amendments
bills to give cold war GI veterans educa
tional opportunities equal to those en
joyed by the Korean conflict veterans
under the Korean conflict GI bill.

The present cold war GI veterans are
not given educational opportunities in
flight training or on-the-farm training
equal to those enjoyed by the Korean
GI veterans and are not given the num
ber of days credit equal to those en
joyed by the Korean G1.

The measures are designed to bring
the cold war GI's into equality with the
Korean GI veterans.

The PRESIDING OFFIC::!:R. Without
objection, it is so ordered.

Mr. YARBOROUGH. Mr. President, I
also ask unanimous consent that, at its
next printing, the name of the junior
Senator from New York [Mr. KENNEDY]
be added as a c<;Jsponsor of the bill, S.
2864, the OccupatIOnal Safety and Health
Act of 1968, which would 2.ssure safe and
healthful working conditions for the
working men and women of the United
States.

The PRESIDING OFFICER. Without
objection, it is so ordered.

AMENDMENT OF TITLE I OF THE
LAND AND WATER CONSERVA
TION FUND ACT OF 1965-AMEND
MENTS

AMENDMENT NO. 707

Mr. MORSE submitted amendments,
intended to be proposed by him, to the
bill (S. 1401) to amend title I of the
Land and Water Conservation Fund Act
of 1965, and for other purposes, which
were ordered to lie on the table and to
be printed. .

(see reference to the above amend
ment when submitted by Mr. MORSE,

which appears under a separate head
ing.>

NOTICE OF RECEIPT OF NOMI
NATION BY THE COMMITTEE ON
FOREIGN RELATIONS
Mr. FULBRIGHT. Mr. President, as

chairman of the Committee on Foreign
Relations, I desire to announce that to-.
day the Senate received the following
nomination'r

G. Mennen Williams, of Michigan, to
be Ambassador Extraordinary and Pleni
potentiary ofithe United States of Amer
ica to the Philippines.

In accordance with the committee rule,
this pending nomination may not be con
sidered prior to the expiration of 6 days
of its receipt in the Senate.

.....,~,

SERVICEMEN SHOULD BE PRO
TECTED FROM StICK OPERATORS

Mr. YOUNG of Ohio. Mr. President,
even in Vietnam where more than 25,000
American soldiers have been killed in
combat, died of wounds and also many
have died from hepatitis, plague, and
other jungle diseases; and more than
135,000 have been wounded in combat,
yet high-ranking Army officers have per
mitted some oily American slicksters,
unscrupulous salesmen, and smooth un
principled operators to defraud service
men. For example, scores of American
civilians are engaged in selling stocks to
servicemen most of wh?m have very lim
ited credit sources. On some occasions
these stock issues have been highly spec
ulative and of little or no real value. Un
fortunately, in some areas officers pocket
a 2-percent commission on every sale,
supposedly doing this to build up funds
for the officers' or enlisted men's clubs.
Such flnancial arrangements should not
be tolerated unless fully disclosed to all
personnel. A slippery automobile broker
was authorized by Air Force officers in
Vietnam to take orders for new cars and
guarantee delivery of the automobile for
which the serviceman had paid to the
address requested in the United States.
GI's with overseas service expiring a few
months hence considered this character
was reliable. They paid out the purchase
price for the supposedly new automo
biles. He pocketed thousands of dollarS
and then skipped out. Those unfortu
nate GI's landing in San Francisco will
be poorer, wiser-but still walking.

The Secretary of Defense and the gen
erals commanding in Thailand, Vietnam,
and elsewhere overseas should bar such
operators or at least thoroughly investi
gate finance companies, sales organiza
tions and individuals seeking to separate
GI's on payday from whatever is left
over from allotments mailed dependents.
Officials of the Defense Department have
a definite obligation to provide protec
tion for our officers and men serving
their country overseas and in bases in
this country.

A surety bond in the sum of at least
$100,000 should be required to be posted
for every salesman, or solicitor, so em';'
played. This woUld afford some protec
tion to our soldiers, sailors, airmen and
marines. Ariy officer permitting soldiers


