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Consumers and Restaurants: Consumers and Restaurants: 
Why Food Safety MattersWhy Food Safety Matters

Americans spend Americans spend ½½ of food dollars of food dollars 
on restaurant foodon restaurant food
Eating out an average of 5 times Eating out an average of 5 times 
per weekper week
Industry represents 4 percent of Industry represents 4 percent of 
U.S. gross domestic productU.S. gross domestic product
Annual sales over $500 billion in Annual sales over $500 billion in 
20072007



Restaurant Outbreak DataRestaurant Outbreak Data
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Pathogens Linked to Restaurant 
Outbreaks
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Americans’ Lack of Confidence in 
Groups Involved in Keeping Food Safe
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Imports to USImports to US

Each American eats 260 lbs of Each American eats 260 lbs of 
imported food yearly (13% of diet)imported food yearly (13% of diet)

Agricultural and seafood imports from Agricultural and seafood imports from 
all countries have increased by 50% all countries have increased by 50% 
within past decadewithin past decade
•• Imports from China increased 350% Imports from China increased 350% 

within past decadewithin past decade
•• 80% of seafood is imported80% of seafood is imported
•• 20% of fresh produce is imported20% of fresh produce is imported



http://www.scienceprogress.org/2008/05/our-fractured-food-safety-system/



Consumer concerns about imported foods Consumer concerns about imported foods 
CSPI Survey ResultsCSPI Survey Results



Countries: Levels of ConcernCountries: Levels of Concern 
CSPI Survey ResultsCSPI Survey Results



Are Foods Produced in Different Countries Unsafe?
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Traceability & COOLTraceability & COOL

CSPI Survey of over 600 consumers CSPI Survey of over 600 consumers 
shows 93% shows 93% ““very supportivevery supportive”” of Country of Country 
of Origin Labeling (COOL)of Origin Labeling (COOL)
80% also support more detailed labeling 80% also support more detailed labeling 
that would show region, county, state, that would show region, county, state, 
and farm of originand farm of origin
CSPI has called on agencies to institute CSPI has called on agencies to institute 
comprehensive comprehensive tracebacktraceback, using many of , using many of 
the methods already in use in the the methods already in use in the 
marketplacemarketplace

Presenter
Presentation Notes
*total of 612 people completed the survey



Import Systems Outside the U.S.Import Systems Outside the U.S.
GAO Report (2008): European Union and GAO Report (2008): European Union and 
CanadaCanada
•• FarmFarm--toto--table oversighttable oversight
•• Producer responsibilityProducer responsibility
•• Separate risk assessment and risk Separate risk assessment and risk 

managementmanagement
•• RiskRisk--based inspection systemsbased inspection systems
•• Certain food imports must meet equivalent Certain food imports must meet equivalent 

safety standardssafety standards
•• TracebackTraceback proceduresprocedures
•• Cooperation between government Cooperation between government 

veterinarians and public health officialsveterinarians and public health officials
•• Mandatory recallMandatory recall



Questions?Questions?
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