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Wdl done!

By Julian Armstrong
Mortreal Gaete

M ake your hanburgers on he $m

sice — wnderthreequarters of an
inch thick — and @dk until well
done
That how to avoid risk of a bod pdson
ing dubbed "hanbuger dseasé¢ federd
heath authorities sg
Equdly important, becau® te taderia an
be tanamitted peron-to-peron, is wading
your hands before eting, paricularly after

handing med or going to the kathroom,
doctars and miaobiologstsadvise.

A mid-Janary outbeak @ the dsease i
Wasington and tree dher westen dates
was traced b underodked hanburgers
from Jak In The Box fag-food estarants
More than B0 Ameiicars, nosty children
fellill. Three tildrendied. Two reman in
hosptal.

You can @ on @éyjoying your roass and
steakgare @ medum-rare & long as hey're
well cooked on te aitside, ®ys edera
sdenist Hemy Lior from his postat Ota-
was Laboraory Cente for Disease @ntol.

Butavad the aw-beef dsh called seak tar-
tare, Lio warrs. If the potentally toxic bac-
teria known as \erotaxigenick. oli (VETC)
is preent o1 mea surfaces, f's eadly spread
when metis gound and can aase food
pasoring if eaten uncodked he sid.

VETC baderia live in the ntesines o
cdtle, pigs and sie@ and, when the amhak
are hutcheed can gt an to the ater sr-
faces of he mea

Fecerd scientstswho seach vigilanty for
it in med plants and sipermarkes have
often failed to find &, says eseeacher Bob
Clake of te Agricuture Ganadaanimak
heath laboraory in Gudph.

The baderia ®en to be 'sporadc and
seasnal, said the \etemary micrabiologst.

But Clarkke |ays ele ae best avised
to hande mea — groundbeef in parfcular —
"as thoudh the tain might be tee. You
have D be \wgilantat dl time$

The ilness #rikes etween two andlO dcays
after onsumpton of he onfaminded bod,
expgained a 1990 £derd heath depatment
bulein tha called t Barbecue ndrome

An updatededtion of this lllein is due
shatly from the Heath Protedion Branch
Fecerd epidemidogigd John Soika sid re-
saarch $1ons lbme odks tend to ook med
sabBly, but ocodking a lamge occasonal
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evaits sich as findraising picnics or tar-
becues ould poseprobems.

If you dtend such an @ent "Dont be draid
to ask tha your hanburger ke recodked he
swygested

Mild cases of this ©ood pdsoring resut in
diarheg feve, vomiting and stonach camps.
About10 per cent o victims devdop hemo-
lytic uremic syndrome which can esut in
pemanentdanageto kidne/s and the er
voussysten.

Feckrd heath and aricuture depatments
hare teen oollaboraing for mary yeas in
studying meds for 'diseaseeausng” bac-
teria, Lior sad.

Numbes d reported casef hamburger
disease lavededined ince a rational peak
in 1989 d 2,432. Tle 1991 total (the nostre-
cent availalle) was 1565 mary cases ocaur-
ing in one aitbreak n the NorthwestTenmi-
tories

"lts an areaof seriousconcer, said Lior,
whoseresach pubished n 1983 was he
first n the wald to fow tha the oliform
baderia produces the tain.

"Make sure you @dk your hanburgers a
graundmed very well; Lior sad. An inter
nal @oked temperdure d 160°F (71°C)
kills the taderia, e said.

The U.S Food ad Drug Administrdion

Its the sa¢ way © c0dk burgers, sientstssgy

Burger tidbits

e "Dargewusif pink" is the Bed | nfor-
mation Centes warring ebout ground
beef codking
e Fometthe idea ba an "off" smdl to
graundbeef warns d a potental heath
probem

"Most baderia which cause food-
borne llness @amat be £, snelled,
or tested the Bed Information Cente
warns.

e Presspdties ® they are flat on he
grill for the entire mwdking ime The
gril temperaure stould be IF5° F
(190°C), and the mecodked until its
interral temgeraure is 155°F (55°C).

recely raised its recanmended interral
temperaure r bugers to B8°F (70°C).

A higher tenperaure, from 170 to 75°F
(77 © 80°C) is emmmendedby miarobio-
logist Phibang Ngo Darseeau of the Bdera
heath depatment Quebec City office.

"If the mtty is thik, say e nch thick,
and s @mdkeduntil charred o the me e
then fipped and chared o the oher sice;
this aredes an nsuation tha proteds the mea
indde from beingfully cooked said Darser

Canadian fg-food hans pecidizing
in hambugers dred daff to cook
paties untl thdr intenal emperdure is
bewean 156 axd 200°F (66 © 80°C).
No hurgers ae dlowedto be ned rag
sad dficials of the chans

Harveys requiresits hanburgers be ook-
ed b an ntenal emgeraure d 170°F
(76°C). The chan setsmed freshon b a
charoal grill that codks from below

Raher tran @dking a pesribed num-
be of minutes, saff watd for "doneness
and un random ésts 6r baderia courts,
sall DaveBarlow o Cara Opeadtions.

Wend/s has a nmimum cookedburger
temperaure d between 170 andl175°F
(76 © 77°C). The chan uses freshmed,
sdting the hurgers on a gill tha codks
them fom below and iming them to ke
done n four minutes,sad Yvete Qunus,
Quebec ®mmnunicatbnsmanger

Chains brush up on rules

temperaure d from 156 b 163°F (66 ©

McDonalds requiresa @adked interral

72°C). Usingfrozen patties, the chai uses
a'tlam shell’ grill tha codks the meiafrom
bath sdessimultaneudy.

Burger Kings requirement & 160°F
(72°C). They use fozen patties and an
aubmated'flame throwing" process that
cooksthe mea from both topand kottom,
sad marketig dredor Drew Sasom
"The tomihg-outtemperdure s aitical

Sdenist Hemy Lior points ait that aito-
maed odking imesdont compensde for
busy periods during which some grills
may be wder because theyre covered
with extrafrozen patties

Lior prefers ovetheadbroilers bkecaue
the hea tends to be nore gable. If you pre-
fer chans ha grill from below patronize
them during quet periods, he sgs.

(continued overleaf )



University of Waterl@ STAT 221 —WH. Chery

eal, who s a nenbe of a federhheath cm). "Insteaddf high red, use nedum and  until well dane
department ommitee studying hanburger  cook the turger longef’ Darserai said. "Dont score your geak before moking"

disease laderia. Lior's final caiion concens a olled roas.  Lior said.
Its her rommendton ha no patty shauld Becaug baderia dtach hemselves to he
be hidker than fie-eighths of an nch (1.5 suface of mea, this ait shauld be ®dked

The aticle EM9323 eprinted ovaleaf v pagell37 axd dove gves fourteen grill and @dking emperaures in °F,
togeherwith the rreponding emperauresin °C. List the o stsof temperduresin order d increagng magntude
identify dealy the gace i the aticle whee each pair o figuresis gven.

e Comment citically on yourfindings
HINT: The Fahenhé-Cédsius converson is: °C = %s(°F —32).
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