Radiation of Food:

The USDA estimates that over 4000 deaths, 500,000 hospitalizations and 9,000,000 illnesses were attributed to contaminated meat and poultry annually. And the numbers keep climbing.

Like its better known pathogenic relative e.coli, Listeria is most dangerous the the very young, the very old nd those with compromised immune systems. Listeria is also especially dangerous to pregnant women. Of 20 deaths in one study, 6 were miscarriages or stillbirths. Thiough lesser known, Listeria is more deadly that E.coli. The mortality rate for listeriosis is 30%, even when antibiotic treatments are used.

Last summer 25 million pounds of E.coli infested ground beef were recalled by Tyson Foods plant in Nebraska.

That USDA approved steak neatly packaged at your favourite market may look wholesome, but consider its source. You probably haven't visited the meat plant where the beef came form. You may not want to. Putting together actual reports from the USDA Food Safety and Inspection Service [FSIS], the scene could look very much like this. The carcasses of hundreds of dead steers are lying around waiting to be processed. Many are contaminated with fecal matter, bile, hair, maggots, rodent droppings, factory grease,  machine parts or other unwholesome substances.

There is an inspector from the USDA on site, mandated to inspect each carcass, but he has onloy seconds to inspect each 1,000 pound carcass as they fly past him on a production line at a rate of up to 5 a minute. He has, in fact, issued number of citations for safety and sanitary violations. Some of these were "critical", meaning that there was gross contamination in the product about to be shipped resulting in a direct threat to health. However, the meat processing plant has never changed its practices, been shut down for one minute, or been fined one dollar.

Can things really be this bad? Read over the statistics at the beginning of this article.

Not to worry though. The FDA working with the meat industry, has come up with what they think is a wonderful way to protect you from the life-threatening bacteria you might ingest eating contaminated meat. It does not address the problem directly, however it does nothing to pressure the meat industry to change the way it raises, slaughters and butchers meat and poultry. Nor does it improve the FSIS's ability to prevent contaminated meat form being shipped. Instead, their solution is to use radiation to sterilize the filth. This way, theoretically, even thogh you may be eating diseased meat, the bacteria that actually cause food poisoning will have been killed.

