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USDA HONORS FOOD SAFETY PIONEER 

Holds Two Day Symposium to Review New Science and Technologies

for Further Food Safety Enhancements

WASHINGTON, May 6, 2002 -- Agriculture Secretary Ann M. Veneman today presented the first Howard E. Bauman Award for food safety at a science symposium hosted by USDA=s Food Safety and Inspection Service.  The award was given posthumously to Dr. Bauman and was accepted by his daughters, Victoria Zobel and Kay Rose.

The Howard E. Bauman Award was created to recognize individuals showing longstanding commitment, leadership and service to improving food safety. 

Howard E. Bauman, who passed away last year, was the innovator behind the Hazard Analysis and Critical Control Point system. Bauman played a most significant role in developing HACCP in the 1960=s to provide uncontaminated food to astronauts. 

AWe owe much to Dr. Bauman for his creativity, and I=m sure he would be pleased to know that HACCP is now in place in meat and poultry plants nationwide,@ Veneman said.  AIt is because of his vision and foresight that American consumers today have a higher level of food safety protection.@
Employed by Pillsbury Company at the time, Bauman worked collaboratively with government scientists to develop the HACCP approach to ensuring the safety of food.  HACCP has emerged as a solid scientific tool to prevent contamination in food and is required by USDA in all federal and state inspected meat and poultry plants.  

Veneman presented the award during the opening of the Pathogen Reduction: A Scientific Dialogue, a scientific symposium held here. The symposium is one of nine public meetings to be held this year to stimulate thinking and generate new ideas towards the goal of enhancing the safety of meat, poultry and egg products. 

AFood safety is a complex system of inspections, surveillance, intervention, technology and so much more,@ Veneman said.  AOur goal is to protect the public health and to assure Americans that what they eat is safe and free from harmful disease and bacteria.@
Veneman noted that the implementation of Pathogen Reduction/HACCP stands out as a major achievement and has played a vital role in reducing pathogens.  
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Pathogen Reduction: A Scientific Dialogue features four panels of speakers and moderated discussions on new approaches for improving food safety in a HACCP environment. The symposium is being held from 8:00 a.m. to 5:00 p.m., on Monday and Tuesday May 6-7, at the Georgetown University Conference Center, 3800 Reservoir Rd., NW, Washington, DC. 
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