BIET TILL THE COWS COME HOME

“ BY EDDIE FARAH

the rest of you, but
“BI'm getting a little
tired of all the health:

I.don’t know about

scares surrounding beef. It seems,.

however, that they are going to: con-
tinue being part of our everyday lives.
The:beef industry bigwigs are doing
everything. they can to keep us calm
and perhaps a little inured tq the situ-
ation. They’d like for us to think
they're hard at work trying to keep our
food safe. But so far, the best thing
they’ve come; up with is irradiated

beef, beef that is exposed to gamma

rays, high-energy electrons and X-
rays to kill' bacteria, parasites and
mold. This sanitation- process is
endorsed by a majority of health insti-
tutions such  as- American: Meat
Institute, - American ~ Diétetic
Association, Grocery

The biggest danger of irradiation,
however, is that it provides an excuse
not to tackle the real sources and

-practices responsible for the contami-.

nation. of beef. For- example, modern
corporate centralization and integra-

_tion: of the meat industry- has: pro~

duced high-speed, factory assembily-
line-processing — by unskilled labor
— of mare than 400 cows an hour.
Speed means profit and it can also
mean careless practices which are
greatly responsible for the occurrence
of bacterial. contamination. The: good
news is that there is a logical fix to
these problems and. that includes
putting cows on a rabbit food' diet.
Cattle raised in natural, open-grass
pastures 100 percent.of their lives
harbor significantly lower numbers: of
E-coli, according.to the USDA. As an
added benefit, grass-

Manufactures  of
America, The World
Health Organization
‘and  the’ National
Cattlemen’s’ ‘Beef
Association. These
‘organizations hail this
néw technology as. |
‘the:fix-all' standard: of
food decontamina-
tion;. despite-what
research tells us.. _

‘Irradiated. meat
isn’t the: same. thing
as. natural meat. In
addition to the: high:
levels: of benzene,

preeessmg.nf mnr_e._than.

4&0' i:oﬁs"an'-h'our- Sheed*'
means prufit Speed

means careless hacterlal
cuntammatmn- g

fed cows are exposed

Burpnrate centralization of t© fewer pathogens,

grazing. in clean, open

the meat mdustry creates. areas versus cramped,

contaminated feedlot

hlgh-speed assemblv—llﬁe pens. Grass-fed beef

~or. grain-fed: beef
should . never be
processed: in. high
speed processing
- facilities.. To: further:
“reduce the risk; cattle:
.must: be- processed:
individually by a skilled
butcher to avoid.cross-
. contamination and.
- deadly processing

new: chiemicals. were.

ldentrﬁed in-irradiated: meat in U St
‘Armytestsm 1977” ‘and:recognized as.
carcmogemc As:recently-as avyear:
ago,. independent lab: tests: indicated:
these: same chemicals that promote
‘cancer and-genetic: damage-in:irradi=

ated: beef being: served.in restaurants, .-

.and:available-in- grocery. storés- and’
our public schools. Other studies:
show-thatirradiation-damages:food. by

breaking: up: molecules:and: creating:
~ doing: things: to keep up-with: its'

free: radicals; causes: a:loss:of 5-80°

percent of many: vitamins;.and: dam=

ages-the:natural digestive:enzymes:"
foundiin raw:foods: The:longest: "
hirman studies-involving. eating:irradi-

ated food:- lasted for only: 15 weeks:
The:long-ternr effects:are: still-very
much:in:question. Animal: studies-have

shown increased: tumors::reproductw&b ;
failure; ksdney damageaand tvitamin=

deficienciesz +

mistakes: There: are
many who: would: say. that doing: this:

is-impractical; and. to. them' I'would
* say that this'is the way it:was:original~

ly-done; and:there are farms: stilF
doing: it this:way today. So, it seems
that the: responsub:lity onceragain falls

'orLyou .the: cansumer,;.to  do: your
‘homework and: make good; informed:
= health choices.. Our world. is:growing.

rapidly and. as: it does,.we- are forced
to:find: new: and improved. ways. of

demands: Sometimes: the: best
answers' aren’t: always: the:easiest or
most economicalzEF 7



