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I am writing this letter soon after watching 
the New York Giants defeat the New 
England Patriots in Super Bowl XLII, 
thereby denying the Patriots their quest for 
a perfect 19-0 season.  This had me 
thinking about the concept of perfection.  
While I certainly do not expect our 
scientists here at �  Laboratories to be 
perfect, I do believe the we must strive 

for perfection if we are to ever reach our potential, both as individuals 
as well as an organization.  Our goal is to treat each and every 
sample that enters our facility with the utmost diligence and attention 
and to try to make the process from log-in through data reporting as 
close to perfection as possible.  When we recognize perfection as our 
ultimate goal, yet realize that true perfection is never reachable, we 
have taken a very important step in providing our clients with the best 
service possible. 

 
 
 
 
 
 
 

 

 David G. Goins, President 
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MM II CCRROOBBII OOLLOOGGYY  II NN FFOO  
The USDA provides many helpful resources for food processors for 
developing, implementing and executing a food safety plan. One 
particularly valuable tool is, The Predictive Microbiology Information 
Portal (PMIP), a website with vast amounts of information to help food 
industry personnel.  One valuable resource on the site is COMBASE, 
a database of information about how microorganisms respond to 
different environments. The information in ComBase is “quantitative 
microbiological” data since it describes how levels of microorganisms, 
both spoilage organisms and pathogens, change over the course of 
time.  Another tool on the site is the Pathogen Modeling Program 
(PMP).  The PMP is a package of models that can be used to predict 
the growth and inactivation of foodborne bacteria, primarily 
pathogens, under various environmental conditions. These 
predictions are specific to certain bacterial strains and environments 
that were used to generate the models.  You can find the site by going 
to www.fsis.usda.gov and entering search word “PMIP.” 
 
 
 
 

 
 

For a comprehensive list of testing services  
visit www.qlaboratories.com  

FFOOOODD   SSAA FFEETTYY  PPLLAA NN   
In November, the FDA released the, “Food Protection Plan: An 
integrated strategy for protecting the nation's food supply.”  The 
document begins by quoting Michael O. Leavitt, Secretary of Health 
and Human Services, “Americans enjoy unprecedented choice and 
convenience in filling the cupboard today, but we also face new 
challenges to ensuring that our food is safe. This Food Protection 
Plan will implement a strategy of prevention, intervention and 
response to build safety into every step of the food supply chain.” 
Andrew C. von Eschenbach, M.D., Commissioner of Food and Drugs 
adds, “American consumers have one of the safest food supplies in 
the world, but the world is changing and we know it can be safer. 
New food sources, advances in production and distribution methods, 
and the growing volume of imports due to consumer demand call for 
a new approach to protecting our food from unintentional or 
deliberate contamination. The U.S. Food and Drug Administration 
(FDA) must keep pace with these changes so that the safety of the 
nation's food supply remains second to none.... with this FDA Food 
Protection Plan we are going even further. It is a forward-oriented 
concept that uses science and modern information technology to 
identify potential hazards ahead of time. By preventing most 
harm before it can occur, enhancing our intervention methods at key 
points in the food production system, and strengthening our ability to 
respond immediately when problems are identified, FDA can provide 
a food protection framework that keeps the American food supply 
safe.”  The Executive Summary within the document states, “FDA's 
integrated approach, within the Food Protection Plan, encompasses 
three core elements: prevention, intervention and response. The 
prevention element means promoting increased corporate 
responsibility so that food problems do not occur in the first place. By 
comprehensively reviewing food supply vulnerabilities and 
developing and implementing risk reduction measures with industry 
and other stakeholders, FDA can best address critical weaknesses. 
The intervention element focuses on risk-based inspections, 
sampling, and surveillance at high risk points in the food supply 
chain. These interventions must verify that the preventive measures 
are in fact being implemented, and done so correctly. The response 
element bolsters FDA's emergency response efforts by allowing for 
increased speed and efficiency. It also includes the idea of better 
communication with other federal, state, and local government 
agencies and industry during and after emergencies. Whether 
contamination is unintentional or deliberate, there is a need to 
respond quickly and to communicate clearly with consumers and 
other stakeholders. The communication should emphasize 
identifying products of concern as well as assuring the public of what 
is safe to consume.” 
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��� �  Laboratories, Inc.  will have representatives at the following trade 
shows in the upcoming months: 
 

 

     ��� �  Food Safety & Security Summit,   
                           March 17-19, Washington D.C.;  Booth# 434 
 

     ��� �  Ohio Association of Meat Processors (OAMP) Trade S how,  
                            March 28-29, Columbus, OH; Booth# 304       
 
 

     ��� �  Ohio Valley IFT Suppliers Night Expo,  
                            April 17, Cincinnati; 

��� �  Laboratories, Inc. ····  1400 Harrison Avenue ····  Cincinnati, Ohio 45214-1606 
Phone: (513) 471-1300 ····  Fax: (513) 471-5600 ····  E-mail: qlabs@fuse.net 

Michelle Kelly has been promoted to 
Microbiology Laboratory Supervisor at  
�  Laboratories, Inc.  Ms. Kelly has served as a 
Microbiologist at �  Laboratories, Inc. since 
2004.  As Microbiology Laboratory Supervisor, 
Ms. Kelly is responsible for overseeing all 
functions of the Microbiology Department, 
including staff training, upgrading technological 
capabilities, optimizing the services offered by 
the lab and formulating and implementing future 
growth strategies and planning. 
 


