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Louisiana Food Poisoning Lawyer Applauds FSIS for Paying Closer Attention
to E. coli 026

By issuing a notice to food inspection personnel on how to collect samples of E. coli 026-
contaminated food, such as ground beef, federal officials helps to protect consumers, says
Louisiana food poisoning attorney Richard J. Arsenault of Neblett, Beard & Arsenault.

Alexandria, LA (PRWEB) December 21, 2010 – Louisiana food poisoning lawyer Richard J. Arsenault says the
federal Food Safety and Inspection Service has taken a big step toward protecting consumers from foodborne
illnesses by ordering its inspectors to take samples of E. coli 026-contaminated food products.

The FSIS recently sent a notice to its inspection program personnel (IPP) and import inspection personnel in
response to a string of E. coli 026-related illnesses and a recall in late August of Cargill Meat Solutions ground
beef products.

The notice provides instructions for collecting product samples from establishments that have produced
products associated with E. coli 026-related illnesses.

“This new sampling procedure helps to ensure that only safely manufactured food products get into the hands
of consumers, and it will help to prevent the spread of E. coli illnesses,” says Arsenault, a partner in the law
firm of Neblett, Beard & Arsenault of Alexandria, Louisianaand the co-chair of the American Association for
Justice’s Foodborne Illness Litigation Group.

Certain strains of Escherichia coli, or E. coli, can produce a dangerous chemical called shiga toxin. If a person
consumes food that is contaminated with one of these shiga-toxin producing E. coli strains, they can suffer
severe illness, including bloody diarrhea, dehydration and failure of the kidneys.

Usually, recalls involve E. coli 0157:H7-contaminated food products, which is why the August recall of E. coli
026-tainted beef served as an eye-opening event, Arsenault says.

“Federal officials are realizing that more than one E. coli strain presents a serious risk of illness to consumers,”
Arsenault says.

According to the Centers for Disease Control and Prevention, nearly 48 million foodborne illness cases occur in
the United States every year, including those involving foods contaminated with pathogens such as E. coli,
Salmonella, Hepatitis A, Shigella, Norovirus, Campylobacter and Listeria.

In an effort to inform the public about food safety issues, such as E. coli 026 contamination, Arsenault’s firm
has developed a website, My Food Advocate, which features in-depth articles, breaking news and other
information about food poisoning and foodborne illnesses.
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Contact Information
Nicole Cerullo
Neblett, Beard & Arsenault
http://www.myfoodadvocate.com
(800) 256-1050

Mike Dayton
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(919) 880-1748

Online Web 2.0 Version
You can read the online version of this press release here.
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