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#He said there  were  many simi lar i t i es  be tw een  the OTA report and FDA's  1981 study 

on emerging technologies (See FOOD CHEMICAL NEWS, July 6, Page 48), adding that  
over 30 new technologies identif ied fall into the following four major groups:

"The  new nutr ient  sources included genetica l ly  engineered plants  
and animals through recombinant  DNA, the growth of aquacul ture  
and the uti l ization of microbial  biomass production and animal waste  
as untapped sources of p ro te in .  New processing and preservation 
methods.  . . (included) the  use of chemica ls  to steri lize conta iners ,  
food irradiat ion  and solar dehydrat ion.  . . . The new technologies.  . . 
included development of new methods for detec t ing  contaminants  
and o ther hazardous subs tances in the food supply. . . . New ways 
of food packaging.  . . (included) re to r tab le  pouches and other non- 
rigid con ta iners .  .

"I believe that  the  research invest igat ions tha t  the FDA is carrying out will enable us to 
be ready for the impac t  of these technology developments,"  Schaffner said,  adding, "FDA 
will con tinue  to monitor  these new products  to make sure that  they are  safe."
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TCDF's  CONSIDERED 30-33 TIMES LESS TOXIC THAN TCDD’s, FDA NOTES

TCDF's  ( te trachlorodibenzofurans)  are  30-33 t im es  less toxic than TCDD's ( te t  rach lo ro-  
dioxins),  according to work done a t  the National  Inst i tu te  of Environmental  Health 
Sciences,  the Food and Drug Adminis trat ion  noted recent ly.
In a l e t t e r  to Dr. Norman E. Dyer,  of the Environmental  Protec t ion Agency 's  Pes t icides 
and Toxic Substances Branch in Dallas,  Tex. ,  F D A 's  John M. Taylor, Director  of the 
Division of Regulatory Guidance in F D A 's  Bureau of Foods, noted that  FDA "has 
previously advised the  hea l th  off icers  of the Great  Lakes S ta tes  tha t  they should c o n ­
sider limit ing the taking of fish from a reas  where the TCDD residues exceeded  50 p.p. t." 
(See FOOD CHEMICAL NEWS, Sept.  28,  Page 15).
"If one accep ts  the  toxici ty da ta  from NIEHS comparing the TCDF's  with the TCDD's
then the level of concern  for TCDF residues would range at levels of 1500-1650 p.p. t .
when consistent ly found in samples of the  edible port ion  of fish consumed by people
on a frequent  basis," Taylor poin ted  out ,  noting " th a t  the advice given to the heal th  • j,
off icers in the  G rea t  Lakes S ta te s  is only a public heal th advisory and the 50 p.p. t .
does not c o n s t i tu te  an ac t ion  level or any level in a regulatory sense."
The FDA -er  said tha t  sc ien t is ts  in the a g e n c y ' s  Bureau of Foods would need considerably 
more information  concerning TCDF residues in multiple samples of the edible portion 
of fish, the  kinds of fish from which the residues were measured,  and information related  
to human consumption  of the  species of fish of concern  before  making any kind of 
d e te rm ina t ion  as to whether any hea l th  hazards exist  based on TCDF levels in fish.

Overall Adverse Findings in 1979 Fish Survey Were 4.6%------------------------------------------_ 003729
The overall adverse findings ra te  for both domest ic  and imported  samples of fish in 
F D A 's  fiscal year 1979 pes t ic ides and metals  in fish program, released recently,  was 
4.6%, cont ras t ing  with 6% in fiscal year 1978.
The occurrence  ra te  for PCB (polychlorinated biphenyl) residues in domestic samples 
in fiscal y ea r  1979 was 43%, while the occu rrence  ra te  in import samples was 8%.
Of the  domestic  samples ,  5.5% were  in the range of 2-5 p.p.rr?., while ten (1.0%) exceeded 
the  5 p.p.m. tempora ry  to le rance  for PCBs. No impor ted  samples were above the 
to le rance  for PCBs.
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The most frequently found residues (excluding the se lec ted  e lements )  de t e c te d  in 
domes t ic  samples were DDE (52.6%), PCBs (42.0%), dieldrin (29.6%), BHC (28.4%),
TDE (27.2%), c is -chlordane  (17.6%), t rans -ch lo rdane  (16.4%), and DDT (14.5%).
For imported  samples the residues found most frequently were DDE (26.7%), BHC (17.0%), 
DDT (14.6%), TDE (8.4%), PCBs (8.0%), HCB (6.2%), and dieldrin (5.9%).
Total  chlordane showed a 24.2% occurrence  ra te  of the  domestic  samples,  and 3% of the 
samples exceeded the 0.3 p.p.m. act ion level, with ca tf i sh ,  carp and suckers (buffalo)  
the  major species involved.
Seven domestic samples (0.7%) exceeded  the 0.3 p.p.m. ac t ion  level for dieldrin,  and the 
overall incidence of residues in domestic samples was 30.9%.
For the DDT group,  the adverse findings ra te  in domestic  samples was 1.1%, with sable 
fish, eels,  cod, mackerel ,  and ocean perch having the highest  average levels of DDE. The 
5 p.p.m. ac t ion  level for the DDT group applies to the compounds individually or in 

, combination.
Isopropyl diphenyl phosphate,  an industr ial  chemica l ,  was found in four domestic samples  
a t  levels of 1.71-16.84 p.p.m. No ac t ion  level or to le rance  has been established for this 
residue.
Nine domestic  samples (0.9%) exceeded  the 1 p.p .m. ac t ion  level for mercury in fish 
while 19 impor ted  samples (3.7%), most of which were swordfish, exceeded  the 1 p.p.m. 
ac t ion  level for mercury.
Of the 84 samples of canned domestic tuna sampled for arsenic ,  20 had levels in excess 
of 1.20 p.p.m.,  with 3 of the samples exceeding 2.40 p.p.m. Eighteen of the 88 samples of 
canned domest ic  tuna analyzed had lead levels in excess of 0.50 p.p.m.,  with 8 of the 
samples containing more than 0.90 p.p.m. The maximum level of cadmium d e te c te d  in 
84 samples of canned domestic tuna was 0.24 p.p.m.
Of the  87 samples of canned domestic tuna  analyzed for selenium, 58 had levels in 
excess  of 0.60 p .p .m.,  of which 7 exceeded 1.00 p.p.m.
There  is no regulator) '  limit set  for any of these e lem en ts  in fish.
"In general ,"  FDA said,  " the  levels of pes t ic ides,  industr ial  chemica ls ,  and se lec ted  
e lem en ts  found in this survey were lower than  levels de te rmined  to be heal th  hazards 
to the consumer."

Lead ,  Cadmium, Mercury Within Acceptab le  Limi ts  in Infan t ,  Toddler  Diets
According to the findings ot F D A 's  fiscal yea r  1978 to ta l  diet  s tudies for infan ts  and 
toddlers ,  lead,  cadmium and mercury "w ere  well within any cur ren t  or suggested 
accep tab le  levels" for these e lements.
Lead was present  at  25 micrograms in infant d ie ts  and at  35 meg in toddler diets;  
cadmium at  6 meg in infant and 11 in toddler  diets;  and mercury at  0.2 meg in infant  
d ie ts  and 0.7 meg in toddler diets.
Arsenic was present  in infant d ie ts  at  2 meg and in toddler d ie ts  at  18 meg and selenium 
was present  at  18 meg in infant  die ts  and 52 rneg in toddler diets.
In some cases ,  FDA noted,  zinc "exceeded  the Recommended  Dietary' Allowance,  but  not 
to the ex ten t  of posing any hazard."
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It was present  a t  5 meg in infant d ie ts  and at  18 meg in toddler diets.  The RDA 
range for infan ts  and toddlers  is 3-10 meg per day.  FDA noted that  zinc is natural ly 
present in foods at higher levels than the o ther meta ls  included in the survey.

9
CHOLESTEROL QUESTION DELAYING FDA FOOD LABELING PACKAGE

Unresolved quest ions within the Food and Drug Adminis trat ion about cholesterol  labeling 
of foods are  delaying the  issuance of a package  of food labeling regulat ions (See FOOD 
CHEMICAL NEWS, June 28, Page 30).
The agency is considering doing away with the cur ren t  restr ict ive approach to cholestero l  
labeling, which mandates  tha t  a s t a t e m e n t  on physician 's  advice be used whenever 
cholesterol  or f a t ty  acid labeling appears .  It would propose a regulat ion which would 
define the  t e rm s  "low choles te ro l ,"  "reduced  choles tero l ,"  and "cholesterol  free,"  and 
would require labeling of both fa t ty  acids and choles terol  when e i ther  is dec la red.
Included in the labeling package  is an announcement tha t  the agency will re tain the 
cur ren t  "and /o r"  labeling approach for fats  and oils, ra ther  than adopt the more 
res tr ic t ive approach proposed as par t  of the 1979 labeling initiative (See FOOD CHEMICAL 
NEWS, Dec. 24,  1979, Pages 3, 7, 18, and 19).
Three  docum ents  to permi t  g re a t e r  flexibil ity in ingredient declarat ions are  also included 
in the package  — for firming agents ,  enr ichment  ingredients  and emulsifiers and 
stabil izers .
The documents  on firming agen ts  and on enr ichment  ingredients  will issue as final 
orders, following the  lines of FDA proposals  published in 1978 (See FOOD CHEMICAL 
NEWS, April 10, 1978, Page 31; and April 24,  1978, Page 43).
In response to an industry pet i t ion ,  FDA will propose to permi t  the declara t ion of 
s tabil izers  and emuls if ie rs  on the  ingredient  label by the specif ic name of each 
stabil izer  and emuls if ie r  in pa ren theses  following the  collect ive name "stabil izers" or 
"emuls if ie rs , "  as appropria te .
The proposal  would perm i t  individual s tabil izers  and emulsif iers  to be l isted in the 
pa ren theses  in o ther  than  descending order of predominance,  and would provide for 
label dec la ra t ion  of stabilizing and emulsifying agen ts  used in te rmi t ten t ly  in the 
manufac ture  of a food even though they may not always be present  in the food (See 
FOOD CHEMICAL NEWS, Jan. 8,  1979, Page* 43).
The remaining labeling document  to be included in the package is tha t  part  of the 
original labeling ini t iative in which the  agency said it would expedite revision of 
s tandards of identi ty  to require dec lara t ion  of all optional  ingredients ,  including the 
form of mandatory ingredients  where more than one form is available for use.
Defini tely not a par t  of the package  is any proposal dealing with labeling the sugar 
con ten t  of foods.

Hayes Expec ts  Resolution of  Sodium Labeling Compliance Problems Through Cooperat ion
"I expec t  that  any compl iance  problems that  a re  likely to be encountered  by industry 
(in sodium labeling) can be resolved by those a f f e c t e d  industr ies working in cooperat ion 
with FDA," Food and Drugs Commissioner Dr. Arthur  Hull Hayes wrote  May 25 to 
John F.  Speer,  Jr . ,  President  of the Milk Industry Foundation.


