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The threat of deadly illness

from contaminated hamburger
is npJ oveF, experts

warn. There are precautions
you need to take now.

by PAMELA WEINTRAUB AND MARK TEICH

n June 1992, alter she suddenly devel-
o p e d  w r a c k i n g  s t o m a c h  p r o b l e m s ,
3-year-old Lois Joy Galler was brought
f,rom l'rer Freeport, Long Island, home
t o  n e a r b y  S c h n e i d e r  C h i l d r e n ' s
Hospital for testing and treatment. But
even when she didn't improve and had
to be admitted on the third day of her

illness, her parents, Robert and Laurie, were still convinced
she had a fleeting intestinal virus. So they were shocked
when Howard Trachtman, M.D., a kidney specialist, came
tcl her room.

Lois Joy's tests had revealed E. col i  0157:H7 ,  a toxic
bacterium that sometimes comes from contaminated (and
undercookedl ground beef and can lead to a devastating
kidney disease called hemolytic uremic syndrome, or HUS.
Whi le HUS can occur in heal thy adul ts,  Dr.  Trachtman
explained, it is most common in children, the elderly. and
adults with weakened immune systems. With HUS, a toxin
produced by the bacteria ravages the body, step by step. At
first it attacks the digestive tract, triggering vomiting, stom-
ach cramps, and bloody diarrhea, as it had in Lclis Joy. If
the i l lness progresses. it danrages the cells that l ine blood
vessels, destroys platelets, and disrupts blood flow ttt vital
organs. In the final stages, the toxin often causes acute kid-
ney failure and sometimes brain damage. There is no cure.
In most patients, Dr. Trachtman explained. the toxin even-
tually passes out of the body and the body heals itself. But
in some it 's simply unstoppable.

The Gallers were in shock. "You mean she could die'J"
they asked, grasping the danger for the first time.

Within days Lois Joy went into kidney failure. Despite
aggressive dialysis. the fluids overflowed into her lungs, and
she needed a respirator to breathe. The last words she said to
her heartbroken parents before losing consciousness were
"Get my car seat. I want to go home."

But Lois Joy never went home. The E. coli tclxin injured
her pancreas, inducing diabetes. Finally, a stroke left her
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brain-dead, and I i fe-sustaining equipment was removed.
Eighteen days after her struggle began, Lois Joy died in her
parents' arms.

A SITENT EPIDEMIC
For mnnths after, Bob Caller tried to meet with meat indus-
try representatives and government health authorit ies to
alert  them to the dangers of  the devastat ing disease that
kil led his l i tt le girl. But he had litt le success.

What finally thrust HUS into the public eye, in January
1993,  was a  s tunn ing  na t iona l  t ragedy .  Contaminated ,
u n d e r c o o k e d  g r o u n d  b e e f  s e r v e d  i n  J a c k - i n - t h e - B o x
restaurants in the Seatt le,  Washington, area and three
other western states inf'ected some 600 people in the space
of a few weeks, kil l ing thr"ee children. Smaller outbreaks
in a dozen other states,  f rom Texas to Pennsylvania to
Maine, have subsequently infected hundreds of others and
c a u s e d  s i x  m o r e  d e a t h s "  S e v e n t e e n - m o n t h - o l d  R i l e y
Detwiler, one of the Seattle-area children who died, had
not even eaten the ground beef. While playing at his day-
c a r e  c e n t e r ,  h e ' d  c o m e  i n  c o n t a c t  w i t h  a n o t h e r  c h i l d
who 'd  ea ten  a t  Jack- in - the-Box and cont rac ted  a  mi ld
lorm of inf-ection from the E. coli, but this child recovered
completely.

Such person-to-person {ransmission is especially l ikely
in day-care centers and between siblings. In about 25 to 30
percent of HUS cases. there's another family member with
the i l lness, says HUS researcher Elaine Orrbine, associate
director <lf the Canadian Pediatric Kidney Disease Research
Center.

Since the Seattle tragedy, startling (contiruted on page 136)
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( continuec{ .from page I 34 )
detai ls have emerged about just  how
widespread HUS is. Cases of HUS have
been recognizeci  around the United
S t a t e s  s i n c e  t h e  1 9 5 0 s ,  a n d  t o d a y ,
according to the Centers for Disease
ConLrol and Prevention, up to 20,000
people are stricken with E. coli infec-
t ion  each year ,  wh ich  makes i t  our
m o s t  s e r i o u s  l ' o o d - b o r n e  P u b l i c
health problenr. O1'these 20,000, 2 to
7 percent develop HUS. (The source
for  about  ha l f  the  ou tbreaks  in  the
past decade has been beef,  br"r t  raw
milk is ofien to blarne too.) Nearly a
f  i f th of  the v ict ims need hospi ta l iza-
tion, and it 's estimated that about 100
d ie  each year ,  most  o f  them Young
ch i ld ren .  Many more  w ind  uP w i th
permanent kidney damage. Scores of
v ict ims around the country recluire
k i d n e y  d i a l y s i s  b e c a u s e  o 1 ' t h e  d i s -
ea$e,  anc l  some have surv ived on ly
through kidney transplants.

"HUS str ikes quicklY-at tacking
c h i l d r e n  w h o ' d  b e e n  P e r f e c t l Y
hea l thy  t i l l  then , "  says  Bernard  S.
Kaplan, M.D.,  d i rector of  the div is ion
o f  n e p h r o l o g y  a t  t h e  C h i l d r e n ' s
Hospital of Philadelphia and director
a n d  v i c e  p r e s i d e n t  o f  t h e  m e d i c a l
board  o f  the  Lo is  Joy  Ga l le r  Foun-
dation-the organization Bob Galler
f o u n d e d  t o  b r i n g  t h e  d i s e a s e  t c l
national attention.

WHY DIDN'T SOMEONE
WARN US?

For all the misery it caused, HUS was
v i r t u a l l y  u n k n o w n  t o  t h e  P u b l i c
before the Jack-in-the-Box catastro-
p h e .  F r e q u e n t l y  i t  w a s  n o t  e v e n
reported, so that when an outbreak
occur red ,  the  Pub l ic  never  learned
about i t .  Bob Gal ler  d iscovered this
atler an appearance on the local news,
when he received a call from a couple
who los t  the i r  2O-month-o ld  son to
HUS in August 1992, a month af ter
L o i s  J o y ' s  d e a t h .  T h e  G a l l e r s  a l s o
heard f'rom the parents of a 23-month-
old girl who died from the disease just

two weeks afler the boY.
T h e  t w o  o t h e r  f a m i l i e s  l i v e d

w i t h i n  a  f e w  m i l e s  o f  e a c h  o t h e r
i n  N e w  J e r s e y - s o  c l o s e  t h e Y ' d
l e a r n e d  o 1 '  e a c h  c l t h e r  t h r o u g h  a
f l o r i s t  w h o  s u P P l i e d  f l o w e r s  t o
mourners  a t tend ing  bo th  ch i ld ren 's
tunerals.  Nei ther couple was able to
trace their child's poisoning to a spe-
c i f i c  s c l u r c e ,  b u t  i t  c r o s s e d  t h e i r
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minds that there might be a local epr-
demic of bad beef.

I f  so,  n0 one knew about i t ,  s ince
these HUS cases weren't repclrted to
health authorities, despite the fact that
New . lersey required i t .  Even now,
only l ive $tates require that  they bc
r e p o r t e d .  I l '  H U S  c a s e s  w c r c  r e g i s -
t e r e d ,  e K p e r t s  b e l i e v e ,  o u t b r e a k s
would be spotted earlier and contami-
nated meat sources traced in time to
avoid additional cases of HUS.

THE GOVERNMENT GOOF
Frightened by the potential for more
t r a g e d i e s ,  p u h l i c  h e a l t h  o f f i c i a l s
have launched nationwide investiga-

t i o n s  i n t o  t h e  c a u s e  o f  o u t b r e a k s .
Their  f indings reveal  that  the prob-
lem often begins with sloppy proce-
dures  and f i l thy  cond i t ions  in  meat
packaging plants.  Dur ing s laughter,
the intestinal f luid or feces of infect-
ed cattle may drip onto the surface of
the  meat ,  con taminat ing  i t  w i th  E .
c o l i  0 1 5 7 : H 7  b a c t e  r i a  o r  o t h e r
soul"ces of disease. In many instances
l a r g e  m e m b r a n e  s  c o n t a i n i n g  t h e
s t o m a c h  a n d  i n t e s t i n e s  h a v e  b e e n
c a r e l e s s l y  b r o k e n ,  s P e w i n g  t o x i c
juices on handling surlaces and meat.
When this happens, meat Packagers
are supposed to slop their mnchinery,
c lean up  the  n less ,  and d isPt lse  o f
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BEFORE YOU EAT BEEF
You can still enioy ground beef with'
out fear of E, coli poisoning, "as

long as you handle it rvith the utmost
care through every stage of prepara'
tion," says kidney researcher Elaine
Orrbine, Similar precautions apply
for lambn pork, and pouttry; although
no E. coli illness has heen traced
to these, the bacteria have been
found on samples in stores. Here,
safuty advice from Orrbine and the
U$DA's Meat and Poultry Hotline.

AT THE $TORE
. lf you buy ground beef, Pick it uP

iust before checking out, so it's
out of refrigeration for the least
amount of time possible' Make sure
the package feels cold and has no
tears. Check the "sell.by" date to get
the freshest package Possible.
. lmmediately sealthe package in a
separate plastic bag so its iuices can't
drip on and contaminate other foods
in the ca*.
. l!,on't buy raw {unpasteurizedl milk.

AT HOME
. RefrigBrate meat prcmptlY tand
make sure your refrigerator is set at
40 deereesl, then use it within two
days, (Xhenvisen freeze iU ground beef
will keep its quality for uP to four
morths if frozen at zero degrees.
. Wash fruits and vegetables, in case
meat juices spilled on them or they
were handled by a store employee
who'd been in contac't with contami'
nated meat.
r Defrost in the refrigerator, nat
on the kitchen counter' E. coli lie
dormant in frozen meal, but can
begin to gtrow again at room temPer'
ature. You can use your microwave
for defrosting, bul only if you're plan'

ning to cook the meat immediately.
o When preparing ground beef,
keep it away from other foods to
avoid contaminating them. After
making patties, use hot soapY
water to wash your hands and all
plates, utensils, counterc, and
cutting boards that have touched
the beef. Never reuse any packaging
materials that contained the
raw beef.
r lbn't let children eat rarc or eyen
medium-rare ground beef {and think
twice before you eat it that way yorr'
selfl. Cook unlil the iuices turn from
pink to clear and the center turns
gray; at restaurants, order burgers
medium or welhdone.
r Never partially grill extra hamburg'
ers for later use. Gontinue cooking
until the burgers are completely done
to make sure bacteria are destroyed.
.Use a clean platter, not the one that
held the raw beef, to serve.
. Toss any cooked burgers left out
for more than two hours. lf refriger'
ated promptly, cooked ground beef
can keep for three to four daYs or
can be frozen for uP to three
months.
. To avoid person-to'Penion
transmission, make sure allfamilY
memhrs wash their hands with hot
soapy water after goingto the bath'
nxlm. Check that your children's
schools and day.care centers are
careful about this too; germs can be
passed from an infected child to a toy'
then to ihe next child who touches
tftat toy and puts his fingers in his
mouth.

For further information call the
USDA's Meat and Poultry Hotline at
t8001 5354555.



any potentially contaminated matert-

al.-However. some just pass the meat

on through.
Unt i l  recent months the s i tuat ion

was made worse bY a shortage of fed-

eral inspectors- Public health inspec-

tions by the United States Department

of Rgti.ulture (USDA) are supposed

to reiiew slaughtering and packaging

si tes on a regular basis,  but  because

of  under t ta tT ing  i t ' s  l i ke ly  tha t  the

rit ing"nt standa-rcls were not always

*"t. in I993 Secretary of Agriculture

Mi t .  EspY asked Congress  tb r  the

money t i l -h i re  200 add i t iona l  meat

inspec tors .  He has  a lso  ins t i tu ted  a

, . r i " ,  o f  unannounced insPect ions

designed to get the worst otl'enders ttl

cleai up or be shut down' [n addition'

scientists are working on ways to het-

ter detect bacteria in meat-or to pre-

vent it altogether
Desp i te  recent  p rogress ,  c r l t l cs

argue that the USDA's ties to farmers

an? ranchers l imit its abil ity to police

our  meat  suPPlY.  Ins tead,  say  some

l ike Vice President Al  Gore'  lnspec-

t i o n s  s h o u l d  b e  h a n d l e d  b Y  a  c o n -

sumer-or iented agency: such as the

F o o c l  a n d  D r u g  A d m i n i s t r a t i o n '
Another proposaf calls tor an entirely

new agencY to  oversee insPect ion :

fhat plan would also set  a mlnlmum

*unOototy cooking temperature for

restaurants.
But for  now E. col i  bacter ia wi l l

cont inue to make their  waY into the

beef that  reaches the stores'  There-

fore i t  wi l l  s t i l l  be up to fami l ies t t r

Dro tec t  then lse lves ,  so tne th ing  tha t

I t rou lc t  be  made eas ie r  bY the  sa fe

after the injunction was pla-ced on.the

ioO.t ing.  two chi ldren in Texas died

from HUS.

NEW TREATMENTS
Progress has also been made in treating

E .  I o l i - r e l a t e d  d i s e a s e '  
" ' W e  h a v e

learnecl that we can help save lives by

starting ki<tney clialysis and specialized

A fe d,eral jud,g e' s rul'ing delay e Q s y'fe
h,and,ti,ni taiets 0n meat. A useek later trt;o
Teras cii,td,ren d,i,edfrom tlt'e d'isease'

nutrition right away." says Ellis Avner'

M.D., the kidney specialist who treated

m o s t  o f  t h e  Y o u n g  P a t i e n t s  a t

C n i t o r * n ' s  H o i P i t a l  a n c l  M e d i c a l

Center  in  Seat t le .  And research  on

HUS is  now go ing  on .  he  adds ' - tha t

will hopefully lead to breakthroughs tn

the near tuture.
l t ' s  a lso  hoPed tha t  w i th  t igh ter

g o v e r n m e n t  c o n t r o l s ,  t h e r e  w o n ' t

6. *ony more children needing such

t rea tment .  Unt i l  tha t  t ime"  though '

i t  w i l l  be  up  to  parents  to  p ro te -c - I

them. '''

p r e p a r a t i o n ,  c o o k i n g ,  a n d  s t o r i n g

iatrets now appearing on raw meat and

poultry Packages.' 
Incredibly' even that sirnple saf-ety

step was deiayed when U'S' District

J u d g e  J a m e i  N o w l i n ,  i n  A u s t i n '

Texas ,  agreed w i th  th ree  grocerY-

i n d u s t r y  P l a i n t i f f s  t h a t  t h e  U S D A

hacln't fbllowed proper federal proce-

rJure in allowing enough time tor pub-

l i c  comment  on  the  labe ls '  S ince  E '

co l i  po ison ing  was so  iso la ted ' . the

iudge ru led .  permi t t ing  rnore  t rme

L"titO not result in hann' One week
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INHER T}IIGH
Push in to trim'
tinhten and tone

th-e inner thighs
(adductor

muscles)'

OUTER THIGH
Push out to ffrm
up and slim
down tle euter
thighc (aMuctor
mmcles).

LE6 PRESS
Works the front and
hack ofyour thighs'
as u'ell as your hack-
side, for a trim and
lirm look (quad*'
harnetrings and
gluteals).

tplus *hippinu and hancllingi

Tlfr AODV BV 'ATE
SATFArcllon
GUANATTEE.
tf you're not comPletelY
satisfied with the result
you achieve on the BodY

By Jake HiP And Thigh
Machine in 30 daYs, we

will refund Your moneY in

full and PaY for return
shipping and handling'

AilD, THE BODY BY TAKE HIP AtD "HIGH tACHtflE qtr-*.l::lf:

ffi:#ffi;;;;r, sr99.90 (prus shippine.is:g.,]*r. Even bener, its vours in 5 easv pavmenrs ol$39'98!
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