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‘Genetic engineering \
raises many questions

By DONNA W. PAYNE ;

OW! AS I lifted

the lid of the Ben

& Jerry’s . con-

tainer, I noticed

it was offering a

lot more than the

“World's Best” vanilla. My favorite

lee-cream guys were also giving me

commentary on some very high
high-techi science:

“We oppose recombinant

bovine growth hormone. The fami-

ly farmers who supply our milk and
cream pledge not to treat their
cows with rBGH.”

You might guess that Ben &
Jerry’s message means they want
to protect their customers from
products made from the impure
and unnatura] milk of giant,
steroid-induced cows. If s0, you
would be wrong about the giant
cows. Recombinant bovine growth
hormone (+BGH for short) makes
cows give more milk. You'd also be
wrong about the steroids — rBGH
is protein hormone, not a stercid
hormone, But you would be right in
guessing that consumers don't
want the animals in their food sup-
ply to be treated with any “unnat-
ural” drugs.

Although recombinant bovine
growth hormone seems like an eso-
teric toplc for ice-cream lids, its ap-

pearance there is evidence of the
appeal of the “natural” in all of our
consumer goods. We don't call Na-
ture “Mother” for nothing.

So, what is natural? In the good
oid days, “a rose was a rose was a
rose.” These days, with the advent
of cloned sheep and worries about
the prospect of innumerable
copies of little Johnny, people
might wonder whether the roses of
thefr future will be unnatural, false,
imitation, pretend and synthetic.
Man-made roses! That's exactly

“the problem that plaguesthe use of
recombinant bovine growth hor-
mone. For many folks, it is nothing
more than an unnatural rose.

The chemical manufacturing g-
ant Monsanto tcok a normal cow
protein named growih hormone
and bioengineered & copy Dy re-
combinant DNA technology (more

about this ater). Monsanto gave '
#ts recombinant bovine growth
hormone the name Posilac.
"What's in a name?” Shakespeare |
wrote, “That which we eall a rose
by any other name would smell as
sweet.” But to many other con-
sumer groups, Posilac is not just a
Tose with another name, and they
certainly don’t think it is as sweet
as the original. :

FPosilac is a nearly exact copy of
the cow’s own natural growth hor-
mone. As such, many august
health and sclentific “agencies, !
worldwide, have confirmed the
Food and Drug Administration’s
1993 approval of its safety. Never-
theless, the use of bicengineersd
(recombinant) bovine growth hor-
mone as a milk enhancer in dairy
COws has met with stiff resistance.
Many objections revolve around

the safety of giving “extra” growth
hormone to a cow, and the possible
negative economic impact of in-
creasing the nation's milk supply.
At the heart of all the objections,
though, uapmnmh:mdlmustnm;nis
new copying’ — our com-
ing brave new artificial world.
Itisan odd twist of fate that one

volves milk — the quintessential
representative of purity and natu-
rainess. Fooling wlt.hh'.h":e milk sup-
ply, for most people, messing
with apple pie. motherhood, and
the American flag. We give milk to
our babies, for goodness sake. Al
most nothing else we can think of
should have stricter standards of
purity and naturainess. No other
food is more highly regulated.

No wonder people are upset
when they hear about recombi-
nant bovine growth hormone. The
more you learn about the process
of its making and #ts use, the more
unnatural i appears. Recombi-
nant gene techmology involves the

manipulation of the ceBular blue-
print for life. The genes in the cell
nucleus carry the DNA code that
tells cells how to manufacture a
huge number of proteins. The DNA
of a cow's (or 8 human’s) pituitary
giand (the hormone-regulating
gland at the base of the brain) is
coded to make, among other
things, growth hormone. Scientists.
have learned to commandeer cellu-
lar machinery to make proteins,
like growth hormone, for their own
purposes. They do it by combining
the genes of one species with the
genes and protein-manufacturing
apparatus of ancther. That's
‘where things get weird — unnatur-
4l you might say.
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[image: image2.png]My daughter knows something:
about recombinant gene technalo-"
gy from watching Spiderman car=;
toons. It seems Spldermm gets hig.|
spider + man genes mumnzed
from time to time with the helpofa
“neogenic recombinator.” Just for’ ;
the record, the machine that re-
arranges his DNA is pure fiction.”
‘The recombining concept, howev--
er, has an element of truth. .

Recombinant bovine gro
hormone is made by taking the j
growth hormone gene from a COW,.-
inserting it into the genes of bacte-
ria, and fooling the bacterial cellu-,
lar machinery into making the cow:’
growth hormone along with its,
own proteins. When these bacteria
are grown in huge tub-like fer-
menters, large amounts of relative:
ly pure growth hormone are gener-
ated, identical copies of the origi-
nel thing. The alternative to this
procedure is cumbersome and of-
ten impossible — extraction of
small quantities of valuable biolog;,
ical chemicals from large amounts’
of the appropriate animal organ.:
Until recently, insulin was made ai-"
most exclusively from the panere-
atic tissue of slaughterhouse ani-
mals. Important therapeutic
agents like hurnan (not antmal) in- -
sulin and human growth hormone '
(used to promote growth in abnor-
rhally small children) would be very
difficuit to obtain except for re-

really is “the real thing.” Bovine ,
growth hormone, ke humln
growth hormone or insulin, is a'
long string of protein subunits. Ex-
cept for one subunit change in the
Monsanto version of bovine
growth hormone, it is, unit for unit,
identical to the cow's own mole-
cule. It is even unfair to call the re-
combinant version man-made, ar-
tificial. or unnatural, because it
was made by living cells (the bacte-
ria}, just as it could have been
made the old-fashioned way, in the.’
cells of a cow’s pituitary gland. This
scientific reality, so clear to the sei-
entists who proeiaim the safety of '
recombinant growth hormone, of-

| ten evades the layperson. And,

while scientists and laypeopie alike
might well debate the wisdom of
giving a cow more than its normnl-,
complement of growth hormone, it |
is the perceptions surrounding the+
use of a mysterious and seemingly !
unnatural process that seem to
dominate this and other contro-
versies about genetically based
technologies.

Scientists who can't understand
why the public doesn't believe the
Food and Drug Administration, the
Natfonal Institutes of Health, the
American Medlcal Association and
the World Health Organization
pronouncements that recombi-
nant bovine growth. hormone is
safe, might consider some of the
negative associations held by the
public. No doubt, there are some
people who believe it is the result of
combining animal genes with those
of a bug, or that scientists are tam-
pering with the blueprint of life, or*
that it's done by injecting cherni-
cais into cows, or that it results in:
impure, unnatural milk. ]

The consumer worried by high-
tech pronouncementsonice cream-
lids might consider this aphorism;
from the science fiction writer;
Arthur C. Clarke: “Any s)mdemb"’
advanced technology 15 indistin-!
guishable from magic.” In our age,
technology is advancing at an ex-
ponential rate, with results that
seem so magical that we are often
foreed into judging their vaiidity by
perception alone, We can expect
this trend to continue with the
mega-sophisticated technology. ™|

Nevertheless, the humans of to-
day who clone sheep and bioengi-
neer copies of valuable natural
chemicais, are fundamentally the
same as the humans of the past.
We are ever tinkerers and copiers
of the grand design in nature. Our |
forebears leamed to make better -
sheep by breeding, and they bio-"
engineered milk into cheese,.
grapes into wine and flour and;
yeest into leavened bread.
learned to spiit the atom and tum
mold into medicine.

Then, as now, people with me !
inside secrets of new technalngies
sometimes abused or confused.
their knowledge to harm others or”
they used it to benefit them. In.
turn, the uninitiated majority were
sometimes gullible and sometimes
wise in the lcceptance of the new
technologies.

That pattern will not change.
‘The majority, who are not expert in
the new ways, will need to become
as educated as possible in under-
standing them. It is their job, as
much as the job of scientists, to do
their best to distinguish between
reslity and perception, and 5o to
decide together how the latest
technologies will be used. Is it the
science that is unnatural oris it the
application that {s unacceptable?

It's your oall. As for me, I've got
some jce cream to eat.
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A young gitl is rushed to an evacuation heficopter at a clinic in
Walkerton, Ontario, after heing sickened by E cofl bacteria.

E. Coli Outbreak Kills Five in Canada

WALKERTON, Ontario—E. coli bacteria in a southern Ontario
town's water supply has killed four elderly adults and an infant and
sickened hundreds more.

Ten people, including four children, remain in critical condition,
with dozens of other victims hospitalized, and officials warned that
more infections are likely in coming days.

“There’s never been anything like this in Canada before, of this
magnitude, never,” Murray McQuigge, health officer of the Grey-
Bruce region west of Toronto, said .

It was unclear how the bacteria, often spread by fecal matter, got
into the water supply in mainly agricultural Walkerton, 80 miles
northwest of Toronto.

McQuigge said the outbreak could have been prevented and ac-
cused the local Public Utilities Commission of ignoring the resuits
of its own tests a week ago, which he said established the town’s
‘water was unsafe.

began last week suspect that flooding after a heavy rainstorm May
12 may have caused animal manure to infiltrate the community wa-
ter supply.

Health and environment officials investigating the outbreak that |,

(ews services) |
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Q-C kids eat recalled hot dogs

By Tom Saul, QUAD-CITY TIMES — December 23, 1998

Area health officials plan to canvass grocers and other retail outlets today
to find out how widespread the sale of possibly contaminated brands of
Sara Lee Corp. hot dogs has been in the Quad-Cities.

A package of the hot dogs was eaten Tuesday by children at a day-care
center in Moline. The day-care operator saw an advisory about the franks
on a television news program, dug the wrapper out of her trash and
discovered it had the same code number as those reported to be
potentiaily tainted.

"If anything happens, I couldn't live with myself, knowing I served
them,” said Anna Perez, who runs the center from her home.

She served The Ball Park brand hot dogs to seven children ranging in age
from 14 months to 10 years and ate one herself, she said. She has
notified the children's parents and plans to contact public health officials
today.

Sara Lee Corp. announced Tuesday that it is recalling its hot dogs and
other packaged meats as a precaution after an outbreak of food poisoning
killed four people and sickened more than 30 others in nine states.

Dr. Louis Katz, an infectious disease specialist for Genesis Medical
Center in Davenport, said the kids from the day-care center and their
families probably have nothing to worry about. The bacteria is most
dangerous to infants, very old people, people with damaged immune
systems and pregnant women.

"(The day care) is not likely to have a serious problem,” he said. "The
parents should just watch and, if something develops, take (the children)
to their doctor and pass along the history."

Health officials said the outbreak was caused by the listeria bacterium,

which can be found in meat products. Healthy people usually can fight

off listeria with no more than flu-like symptoms. But the bacterium can
kill, causing meningitis or a blood infection in some people.

Larry Barker of the Scott County Health Department said he had
inspectors out in the field Tuesday night to see how widespread the sale
of the hot dogs has been, but he did not expect to make much progress
until managers are back in their stores today.

Barker saw some of the same news reports about the tainted franks. but
said he had received no information about potential contamination from
state health officials in Des Moines. "We usually get some kind of
notification from them." he added.

The products affected by the recall are coded EST P261 or EST 6911 and
include the Bali Park, Grilimaster and Hygrade brands, which are





[image: image5.png]distributed throughout the United States. Also affected are the regionally
distributed Bil Mar, Bryan Bunsize and Bryan 3-pound Club Pack hot

dogs, Mr. Turkey, Sara Lee Deli Meat and Sara Lee Home Roast brands.
Consumers can return the meats to the place of purchase for a full refund.

(The Associated Press contributed to this report.)
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finds

ulercury
in fish

Consumers told
to limit eating

By JOHN C. KUEHNER

MLAIN DEALER REFORTER

A high level of mercury in
sport. fish from Ohio waters. has
prompted the Ohic Department of
Health to suggest people, espe-
cially women of child-bearing age
and young children, limit con-
sumption.

The department also revised
consumption advisories for other
contaminants, including lead and
polychlorinated biphenyls
(PCBs). The revisions stem from
a three-year study of nearly 2,000
sport fish caught in more than
“"" of Ohic’s rivers, creeks and

s, including near-shore Lake

The test results led health offi-
cials to issue new advisories or
upgrade existing warnings for 27
lakes, rivers or creeks. Mercury
was found it nearly all the sam-
ples, and the department issued a
blanket advisory that children
age 6 and younger and women of
child-bearing age should eat no
more than one meal a week of fish

— any species — from any Ohio
body of water.
However, the study also

prompted health officials to ease
existing fish consumption restric-
tions on four rivers, including the
Black River, and one creek.

WE VLG sbavas)
tion,” said Steve Wagner, ser. chief of
environmental heatth and mm:ol-
ogy for the Ohio Department of
Henllh “ don’t think people need '
to be overly concerned. X's not so
much an indication wee a pol-
luted state, but a realization of the
fact we're an industrialsation.” |

Mercury can affect brain devel-
opment in fetuses and young chil-
dren and cause slower learning
and learning disabilities, Wagner
said. With high cossumption,
adults can suffer loss of memory
and motor skills.

Mercury is a trace dement in
coal and probably accumuiated in
the environment from burning it
for more than 150 years, Wagner
said. It's aiso used in mdustrial
production, pharmacentical de-
velopment and electramics.

Contamination by mercury and
lead caused state heaith officiais
to issue advisories for the first
time for the Chagrin River, cne of
10 state-designated scenic rivers.
The state warned everyone to
limit the number of meals of rock
bass and smallmouth bassto 12 a
year. It wamed the higher risk
group of women and children to
space the meals at least a month
apart.

Meanwhile, the state eased re-
strictions on the Black River in
Lorain County and Ashtabula
River in Ashtabula County. Ap-

giers had been warned for more :

than a decade not to eat any fish
caught in those two rivers be-
cause of PCB contamination. Now
the ban is reduced tv eating a
limited number of specific spe-
cies.

Since 1994, the stawe has urged
people to limit their consumption
of Lake Erie walleye, drum and
chinook salmon to ome meal a
week based on levels of PCBs.
Yellow perch consumgption, which
had oo prior restrictions, is now
advised to be a maximum of one
meal a week for women of child-
bearing age and young children,
based on mercury levels.

N. E. OHIO FISH ADVISORIES

e
tiie Obio and Saom l'lvars, Wag-
nersaid. " .

Before 1993 the state only
tested for PCBs and pesticides
because money wasn't available
for more testing, Wagner said.
But in July 1993, the state bud-
geted $1.2 mllmn for testing,
which was expanded to includ
mercury and lead.

Previous fish advisories were
primarily based on sediment con-
tamination and limited fish sam-
pling. Previous studies also used
the whole fish, which can have
contaminapts in the head and
fatry areas that are not normally
eaten, Wagner said. New data was
based on analyzing contaminants
in fish fillets.

George Espy, executive direc-
tor of the Seventh Generation, a
nonprofit environmental group in
Lorain County, said he worried
that the new advisory approving
limited consumption of Black
River fish might give people the
wrong idea.

“We still have a major problem
in the Black River,” Espy said.

Anglers working the Chagrin
River in Willoughby yesterday
‘were not alarmed by the new ad-
visory. They said they prized the
smallmouth bass and rock bass
more for their tussle than their

taste.

“I don't keep any of them,’ said
David Vitz, 32, of Wickliffe as ht
headed toward his favorite ba:
hole near Todd Field. “T just like
catching them.”

But several anglers said they
had thought the Chagrin, as
muddy as the shallow water
might be, was clear of contami-
nants.

“You mean to say the Chagrin
River is polluted now?’ asked
Jack Levitt, 82, of University
Heights, as he fished near the
dam at Daniels Park. “I know
Lake Erie is polluted, but I fig-
ured these (fisk] would be good.

‘Zgussevemhing comes to an
end.”

Reporters Tom Ott and Molly
Kavanaugh contributed to this
story.

*nmomommzdmmmmmmmmm;mmMMomManm.
based on the resuits of new testing for chemical contamination.

Luwlevdsofm‘rmgyvunfcundinnunymryﬁshmmmwmndmlltumgmmﬂaﬁhnns
and younger are especially vuinerable to ham from mercury, they shouid not eat more than one meal per week of

any species of Ohio fish. In some cases, thosa in which marcury is listed as a peliutant in the chart beiow, the
maximum intake recommended for these women and chiidren is even more restrictive: one meal a month.

(_)mer chemicals also can cause health problems. The chart below lists maximum mea! frequencies for each fish
species and water body below: The first listing is for women of child-bearing age and young children, and the
second, in parentheses, is for all other people. The diffarence is ganerally that spacing between meals — such as at
least a week between meais — is more important for the higher-fisk group, while total consumption per year is the

emphasis for other people.
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uncommonly prevalent

YONKERS, NY. (AP) — A germ
that kills hundreds of people a year
and sickens millions was found on
twosthirds of the chickens bought
at stores around the country for a
study by Consumer Reports,

The bacterium — campylo-
bacter — was found four times as
often as salmonella, yet the gov-
ernment dees not require that
chickens be tested for it, said Ed-
ward Groth, director of technical
policy for Consumers Union,
which publishes the magazine.

_Campylobacter “is the most
widespread cause of food poison-
ing in the United States” he said
yesterday. “We're talking up to
1,000 deaths and many miilions of
cases of indigestion and diarrhea,
and it really is not something that
smla;x‘lid be overlooked”

ustry spokesmen called the
article alarmist, saying that not all
cases of campylobacteriosis come
from chickens and that it would be
impossibie or o expensive to
eliminate all contaminated chick-
ens.

Pro:gn':;rs and the magazine
agree it thorough cooking will
kil the bacteria, and that consum-

Keeping food safe !

FEB.1998 ‘

ers should foliow the directions on
every package about how to handle
poultry.

Unpasteurized milk and un-
chlorinated waterare other sourc-
es of the bacterium, but the Cen-
ters for Disease Control and
Prevention said poultry causes
more than haif of all cases. It es-
timates 500 deatbs and 2 million
cases each year from the germ.

Generally, it causes fever and di-
arrhea that last no more than a
week. But the infection can also
leave a person with arthritis and is
a major cause of Guillain-Barre
syndrome, which can lead to pa-
ralysis. i

Consumer Reports bought 1,000
chickens in 36 cities last fall, then
Sent them in coolers to a lab.
Campylobacter was found in 63
percent of the birds, salmonella in
16 percent. Eigitt percent of the
chickens had both and 29 percent
had neither. {

No one brand was consistentty
cleaner than others, Consumer Re-
ports said. However, expensive
premium chickens, inctuding

range” birds, were the most ‘
contaminated.

1998 S
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w Increased fnding: Administration boosts
inspectors’ abilitp lo fight coniamination,

OR MOST of the past century, Ameri-
cans have rarely had to worry about the
safety of their food. With reasonable pre-
cautions — proper refrigeration, taking
care to wash and cook food properly, and
the like — Americans have been largely justified
in viewing food as a source of sustenance, not. a
cause of sickness. Health threats from food
have come more from overindulging or from
poor choices, such as too many high-fat dishes.
But in recent years, amid other pressures,
the federal government has become compia-
cent about its duty to protect the food supply.
One example can be seen in staffing levels for
the Department of Agriculture’s Food Safety
and Inspection Service, which in 1978 had some
12,000 inspectors. By the beginning of 1997, that
number had fallen to 7,500. Food imports, in-
cluding fruits and vegetables, offer another
troubling scenario. While imports have doubled
in the past decade, inspections of imported
food by the Food and Drug Administration
have decreased by more than half,

Claarie the fadswal gaversment has snma

catehing up to do in order to fulfill its obligation
{0 Iinsure a reasonable measure of food safety.
Stnce taking office, the Clinton administration
has tried to increase the number of inspectors
and to put in place new rules that would replace
18th-century methods with more effective ways
of {esting foods. In recent days, the administra.
tion has let it be known that it intends to fund a
$71 million increase for food inspection and
safety programs next year — & 8 percent in-
crease in a budget that, overall, represents only
&1percent increase in federal spending.

The Clinton administrations emphasis on
shoring up these programs comes none too
s00n, as stories of contaminated food are be-
coming more common. In 1993, four children
died after eating hamburgers contaminated by
E coli bacteria. Earlier this year, a large meat
processor recalled 25 million pounds of ground
Deet after 17 people contracted food poisonin,
from a batch of contaminated meat.

A safe food supply is more than a conven-
ience; it is a major public health concern. In re-
cent decades, the federal government has paid
too little attention to this essential task. The
Clinton administration is right to put more em-
phasis — and spend more funds — on the safety

Afths fannd crmnie
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In a Ferment Over Cheese |

Bacteria Scare Makmg French Review Productzon Methods

By Aoz Swarpson
Washington Port Foreyn Serwice

SAINTE-MARIE-AUX-ANGLAIS,
C beese factory it may be, but the

X A
o

sprawling structure in the heart of
Normandy's Camernbert country
bas the air of a hoapital.

‘Workers wezring white iab coats, caps
and white booties wash their hands as
they enter each room. Some pore over
test tubes containing milk samples ina
Iaboratory just off se of the curdling
rooms. Everywhere, the floor is spotiess
and damp from recent scrubbings. Even
the trucks that bring in the milk from
local farms are washed twice 2 day.

In the entire production procass, the
little wheels of Lepetit-brand Camembert
are touched oniy once by buman hands,
.those potential carriers of bacteria.

+ “Youcan't have zero defects, but we
take every precartion.” said Jean-Marie

hndxﬂdmthcumdsmwhu!m!y

cheese made from pasteurized milk is

See CHEESE. 419, Col, 2
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French

“into a full crisis of cheese. At issue: If
France no longer can stomach unpas-
* teurized cheese, if its people turn to

Indeed, raw-milk cheese is ot
permitted in the United States, while
E\msﬁdlmwkeepmns

Amencan shipments of beef
umtedwl\‘.hhmmws.mdm

whﬁzmmehsst:gﬁofpnmncy
the baby died shortly after birth. The
producer’s factory was closed.

“Then folowed disclosures that cer-
tain persifies, the goat’s milk cheese
of the Savoie region near the Alps,
had been found to. contain some
Listeria. In short order, government-

in a Ferment Over Cheese

ordered recalls also began on batches
of softcurd saint-felicien from the
square brickish maroilles

diately fell by about 70 percent. They
have since picked up, but wuorkers'
bours have been reduced 30 percent.

“It's a real catastrophe,” said An-
toine Boissel, director general of the

company.

The company is fighting back by
opening its doors to the public,
politicians and the media, and trying
to publicize its hygiene program. But
the real fear. Boissel waid, is that
French consumers no longer are
willing to tolerate any safety con-
cerns in return for taste.

“We shouldn't confuse listeria with
hysteria,” he said. “Just because a
product is natural doesn't mean it's
:dzngrmus"
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