Congressman Blunt to Introduce Measure to Allow State Inspected Meats to be Sold Nationally
8.8.2006

Carthage, Missouri –  Southwest Missouri Congressman Roy Blunt will introduce legislation in the U.S. House of Representatives next month to give local meat processors that pass state inspections equal footing with interstate and international meat suppliers that pass comparable U.S. Department of Agriculture (USDA) inspections.  “A 2005 study by the USDA has already found that state inspection programs are “at least equal to” federal inspections, but an antiquated 40 year-old law is keeping local meat processors from competing across state lines,” Congressman Blunt said.

“Our local meat processors need an even playing field to compete with USDA-inspected meat processors and 30 foreign meat producing countries who sell their meats freely across the nation. Our locally produced, state-inspected meats are just as safe and, I believe, of a better quality. Let them compete in an open market with the same essential safety inspection criteria.” Blunt said at a news conference with local meat producers, processors and distributors in Carthage.  “This measure will promote local agriculture without compromising food safety that consumers demand.”

The same federal law that restricts interstate shipment of state-inspected beef, lamb, pork, goat and poultry now allows interstate shipments of bison, venison, pheasant, rabbit and quail that are state inspected.

Twenty-eight states, including Missouri, have their own meat and/or poultry inspection program covering nearly 2,000 smaller establishments. Missouri has 30 processors like Cloud’s Meat Processing and Smoking of Carthage that are state-inspected, but cannot sell its beef and poultry products outside the state. Mike Cloud explained, "I can sell meat to someone in Carthage Missouri, why isn't the same meat safe enough to sell to someone in Pittsburg, Kansas? If this bill were to pass it would not only help our family business but those family farms in our area."

The states run the programs cooperatively with USDA’s Food Safety Inspection Service (FSIS), which provides 50 percent of the funds for operating them. A state inspection program must demonstrate that its system is equivalent to federal inspection. Even so, state inspected establishments do not receive the USDA stamp that allows them to market their products outside their home state. “Sometimes that market is just minutes away”, said Congressman Blunt. 

Among the groups supporting the new rules are: Missouri Association of Meat Processors, the National Association of State Departments of Agriculture, American Association of Meat Processors, American Meat Goat Association, National Farmers Union, American Sheep Industry Association, National Association of State Meat and Food Inspection Directors, National Bison Association and numerous state agricultural groups and associations.

