




DATE: 04/23/04 FURTHER:

DATE TURNED 
IN TO OFFICE: ZJ \ 1

Finance Committee considered HOUSE BILL NO. 378

HB 378 FOOD, DRUGS, COSMETICS, CERTAIN DEVICES

"An Act relating to the Alaska Food, Drug, and Cosmetic Act, including sales, advertising, certain devices, 
food donors, and food banks; making certain violations of organic food provisions and of the Alaska Food, 
Drug, and Cosmetic Act unfair methods of competition and unfair or deceptive acts or practices under certain 
of the state's unfair trade practices and consumer protection laws; and providing for an effective date."

SENATE FINANCE COMMITTEE Rt>

REPORTED OUT

M A Y  0 3 2004
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and recommends:

[ ] be replaced with_____  C S ___________________________ (_________ )

[ ] adopt previous  CS   (_)

[ ] attached amendment(s)

[ ] adopt Letter of Intent by _________________________ Committee

[ ] further referral to __________________________ Committee
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[ ] Same Title 
[ ] New Title
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REPORTED OUT

S T A T E  O F  A L A SK A  Fiscal Note Number: J ______
2004 L E G IS L A T IV E  S E S S IO N  Bill Version: HB 378

(H) Publish Date: 2/9/04

F I S C A L  N O T E

Revision Date/Time (Note if correction):___________________ Dept. Affected;__________ LAW
Title "An Act relating to the Alaska Food. Drug,_______ RDU Civil___________
and Cosmetic Act, including sales, adve rtis ing .______________ Component Environmental
Sponsor House Finance_____________________________  _______________
Requester House Health, Education and Social Services Component No. ____

Expenditures/Revenues______________________________(Thousands of Dollars)
Note: Amounts do not include inflation unless otherwise noted below.
OPERATING EXPENDITURES FY 2005 FY 2006 FY 2007 FY 2008 FY 2009 FY 2010
Personal Services 
Travel 
Contractual 
Supplies 
Equipment 
Land & Structures 
Grants & Claims 
Miscellaneous

TOTAL OPERATING 0.0 0.0 0.0 0.0 0.0 0.0

[CAPITAL EXPENDITURES

CHANGE IN REVENUES ( )

FUND SOURCE____________________   (Thousands of Dollars)
1002 Federal Receipts
1003 GF Match
1004 GF
1005 GF/Program Receipts 
1037 GF/Mental Health
Other (Specify Type-Do not abbreviate)

TOTAL 0.0 0.0 0.0 0.0 0.0 0.0

M A Y  0 3 2004

SENATE FINANCE 
 COMMITEE

Estimate of any current year (FY2004) cost: 0.0 __
Mark this box (X) if funding for this bill is included in the Governor's FY 2005 budget proposal: 

POSITIONS
Full-time
Part-time
Temporary

ANALYSIS: (Attach a separate page if necessary)
This bill amends AS 17.20.005 by adding a requirement that training, testing and certification be required
for individuals who handle or prepare food, their supervisors, and their employers to ensure knowledge of 
food safety and sanitation. It also broadens the potential penalties and fines that may be imposed on 
anyone who violates one of the prohibited acts under the Food, Drug and Cosmetics Act but provides 
certain exceptions, under certain circumstances for disseminators of false advertising, and for donors of 
food to a food bank and to food banks themselves, The bill also gives concurrent jurisdiction to the
Attorney General lo act against violators of this revised statute.

Passage of this legislation will have a negligible fiscal impact on the Department of Lav/.

Prepared by: Kathryn A. Daughhetee, Director__________________________  Phone 465-3673
Division Administrative Services Date/Time 2/2/04 1:13 PM

Approved by: Kathryn Daughhetee for Gregg D. Renkes, Attorney General Dato 2/2/2004
Agency Department of Law______________________________________

(RovimkI 12/2003 OMB)
C C .  I T T  E E  C O P Y
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REPORTED OUT

STATE OF ALASKA
2004 L EG ISLA TIV E SESSION

Revision Date/Time (Note if correction):__________________ Dept. Affected] Environmental Conservation
Title An Act Relating to Food. Drug and Cosmetics RDU _____________ Environmental Heallh
_______________________________________________________ Component _________ Food Safety and Sanitation
Sponsor Representative Bill Williams_____________________________________________________________
Requester House HESS Committee______________________ Component No. 2343

Expenditures/Revenues______________________________ (Thousands of Dollars)____________________
Note: Amounts do not include inflation unless otherwise noted below.
OPERATING EXPENDITURES FY 2005 FY 2006 FY 2007 FY 2008 FY 2009 FY 2010
Personal Services 
Travel 
Contractual 
Supplies 
Equipment 
Land & Structures 
Grants & Claims 
Miscellaneous

106.7 106.7 106.7 106.7 106.7 106.7
5.0 5.0 5.0 5.0 5.0 5.0

13.2 13.2 13.2 13.2 13.2 13,2
72.0 2.0 2.0 2.0 2.0 2.0
13.8 2.0 2.0 2.0 2.0 2.0
0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0

TOTAL OPERATING 210.7 128.9 128.9 128.9 128.9 128.9

CAPITAL EXPENDITURES

CHANGE IN REVENUES (1005/1156 ) 80.0 157.0 77.0 157.0 157.0 77.0

F I S C A L  N O T E

Fiscal Note Number: 
Bill Version:
(H) Publish Date:

M A Y  0 3 2001

HB 378 
2/9/04

JcNAVE FINANCE 
— CQMMITEE

FUND SOURCE___________________________________________ (Thousands of Dollars)
1002 Federal Receipts
1003 GF Match
1004 GF
1005 GF/Program Receipts 
1037 GF/Mental Health
1156 Receipt Supported Services

0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0
0.0 0.0 0.0 0.0 0.0 0.0

210.7 128.9 128.9 128.9 128.9 128.9
TOTAL 210.7 128.9 128.9 128.9 128.9 128.9

Estimate of any current year (FY2004) cost: 0.0
Mark this box (X) If funding fo r U .s bill is included in the Governor's FY 2005 budget proposal: 

POSITIONS
Full-time 2 2 2 2 2 2
Part-time 0 0 0 0 0 0
Temporary 0 0 0 0 0 0

ANALYSIS: (Attach a separate page if necessary)

See Attached

Prepared by: Kristin Ryan, Director Phono 269-7645
Division Division of Environmenlal Heallh Date/Time 1/14/04 12:00 AM

Approved by: Kurt Fredriksson. Doputy Commissioner____________________  Date 1/14/2004
Agency Department of Environmental Conservation

(Rumcd 12/2003 OMU) CC. :iTTE£ copy Page 1 o f 3



FISCAL NOTE #2

A N A L Y S IS

This bill authorizes the departm ent to im plem ent key elem ents o f  the new food safety program  called - Active 
M anagerial Control (AM C). This includes certification requirem ents for food service m anagers, separate food 
w orker certification and testing, and authority to issue civil fines.

R E V E N U E S

Food W orker Certification: Regulations will be im plem ented that require food w orkers to pass an  exam 
adm inistered by the departm ent. A S10.00 fee will be assessed for a three-year certification with a $10.00 fee 
for each re-certification. T here are approxim ately 16,000 food w orkers em ployed in the state.

•  FY2005 -  H alf o f  the food w orkers will be certified in the first year o f  im plem entation producing S80 0 
in receipts. (There is a one-year grace period in effect that extends into FY 2006).

• FY2006 -  The other h a lf  o f  food workers will be certified plus 45%  in new  certifications representing 
estim ated industry turnover for seasonal w orkers generating revenue estim ated at $152.0.

• FY2007 -  Third year revenue is from  turnover certification only.

Revenues continue in this pattern with a three-year re-certification cycle.

Civil F ines: Revenue projections include a m inim al am ount for civil fines at a rate o f  $5.0 per year. The 
departm ent will impose fines for failure to com ply with Ihe food safely system  requirem ents or repeat or serious 
food safety violations. Food establishm ents will have a one year grace period for the necessary training and lo 
im plem ent the A M C system . R evenue from  fines will not begin until after the grace period has expired 
(FY 2006 or later) and are, at this point, difficult to estimate.

O P E R A T IN G  C O ST S

Personal Services: An Environm ental H ealth Technician, will track com pliance, deposit paym ents, issue 
certifications, and distribute training m aterials. An Environm ental Heallh O fficer will supervise Train-the- 
Trainer instruction on the requirem ents for food worker tra in ing  and will coordinate with state and national 
providers o f  training for the Certified Food Protection M anager (CFPM ) certification requirem ent in conjunction 
with stale proctored exams.
Travel: Cost o f  conducting training, audits and lo provide technical assistance.
Contractual: Funding for m aintenance and support o f  the certification system  and basic position support costs. 
Supplies: Costs include a first year, one-tim e expenditure o f  $70.0 for the purchase and im plem entation o f  a 
Food Safety System (softw are) that w ill provide food w orker training and testing on-line and in multiple 
languages. Training and certification w ill be available in rem ote as well as urban areas, and to workers for 
whom  English is not die prim ary language.
Equipm ent: Standard equipm ent purchases in the first year w ith ongoing m aintenance costs.

F U N D IN G

Receipts from annual food establishm ent perm it fee collections will be used to fund A M C activities.

STATE OF ALASKA BILL NO. HB 378______________
2004 LEGISLATIVE SESSION
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FISCAL NOTE \\2

Personal Services New Position Detail
Department o f Env ironm enta l C onse rva tion

Scenario: A Scenario for FY2005 Fiscal Notes (3605) 
Component: Food Safety & Sanitation (2343)

RDU: Environmental Health (207)

PCN Job C lass Title
Time Retire Barg 
Status Code Unit Location

Salary Range & Budgeted Split I Annual 
Sched Steps Months Count Salary COLA

Prem ium  Annual Total
Pay Benefits Costs

184015 Environmental Heallh Tech. FT A GP Anchorage

Justification:

This posilion will be responsible for tracking compliance wilh Ihe food worker 
certification requirement, deposit of the certification fees, issuance of the 
certifications and the distribution of training materials.

184016 Environmenlal Health Officer FT A GP Anchorage

Justification:
This posilion will be responsible for providing food worker and Active Managerial 
Control (AMC) trainin', proctoring certification exams and "training the trainer" fur 
3rd parly trainers in food worker and AMC requirements.

2A 12B 12.0 31,308
Funding Detail:
1156 Receipt Supported Services

0 15,944 47,252

100.00% 47,252

2A 16B

Total Funding: 100.00% 47,252

! 12.0 41,136 0 0 18,257 59,393
Funding Detail:
1156 Receipt Supported Services 100.00% 59,393

Total Funding: 100.00% 59,393

Com ponent Sum m ary : 
Total New Positions: 2

Fund Description
Fund

Percent
Fund

Amount
1156 Receipt Supported Services 100.00% 106,645

Total Funding: 100.00% 106,645

Note: If a posilion is split, an asterisk (') will appear in tho Split/Count column. If Mie jplit posilion is also counted in the component, two asterisks (") will appear in this column.
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REPRESENTATIVE

BILL WILLIAMS
Co-Chair 

(907) *165*3424 

Fax: (907) 465-3793

INTERIM ADORESS 

50 From Si. eel, Suite 203 

Ketchikan, Alaska 99901 

(907) 247*4627 

Fax: (907) 225*7157

Alaska ^ ‘atc Xegislature
iriousc jfinancc Committee

REPRESENTATIVE

JOHN HARRIS
Co*Chalr 

(907) 465-4859 

Fax: (907) 465-3799

INTERIM ADDRESS
Stale Capilol, Room 507 

Juneau, AK 99801*1162

State Capitol, Juneau, Alaska 99801-1182

HB 378 

Sponsor Statement

HB 378 amends provisions in Title 17 relating to the powers o f the Comm issioner of the 
Department of Environmental Conservation (DEC) relating to food offered or sold to the public. 
The bill makes it possible for DEC to require food-handling operators to become trained and 
certified and assess fines. Both o f these capacities are needed as part of the new food safety 
paradigm - Active Managerial Control. In addition, the bill defines a violation of labeling or 
advertising as a violation of the unfair trade and consumer protection provisions.

Currently, AS 17.20.005 allows the Comm issioner of DEC to issue orders, regulations, permits, 
embargoes, and quarantines. This includes inspection, sanitation standards, food handling 
methods, and labeling. Under this bill, the Commissioner of DEC v/ill have additional authority 
to ensure knowledge of food safety and sanitation by individuals who handle or piepare food for 
the public, and persons who supervise or employ those individuals. This bill also authorizes DEC 
to impose a civil fine for a violation of the Alaska Food, Drug, and Cosmetic Act.

HB 378 also clarifies that a violation of the label or advertisement provisions in AS 17.20, or a 
violation of the representation requirement in AS 17.06 is an unfair or deceptive trade practice 
under A laska’s Statutes. This will allow the Attorney General’s office to investigate labeling 
violations that are not food safety or sanitation concerns.



H o u s e  B i l l  3 7 8  F a c t  S h e e t

WHY
• Regulation of sanitary practices in food handling is one of the core duties of 

government assigned to DEC by the Legislature in Title 44.

• FIB 378 proposes several am endm ents to Title 17, Chapter 20 of the Alaska Food, 
Drug and Cosmetic Act. This Act enables DEC to carry out the responsibilities 
assigned in Title 44.

• HB 378 is a response to legislative intent delivered to the Administration with the FY 
2002 budget for DEC. The Legislature told the Department it would not continue to 
fund the old system of restau ran t inspections. DEC would have to find a better way 
to protect food sold in restauran ts.

• DEC has current statu tory  powers to issue orders, regulations, permits and closures.

• The Cabaret, Hotel, R estaurant and Retailer^ Association (CHARR) has endorsed 
DEC’s new approach to require training and certification.

WHAT
• HB 378 adds training, testing and certification -  these are regulatory tools th a t have 

worked well in other s ta tes and other industries, such as commercial driving and 
alcohol servers (Tam cards).

• HB 378 also adds civil fine authority for food safety violations, bringing the food 
industry into alignment with other regulated industries.

• HB 378 adds labeling and advertising violations of AS 17.20 to the list of violations 
th a t can be enforced through the unfair trade practices act.

• HB 378 clarifies tha t violations of AS 17.06, Sale of Organic Foods, are also violations 
under AS 45.50.471-45.50.561 (unfair trade practices).

FISCAL IMPACT
■ 210.7 First year and 128.9 following years, ALL RECEIPT SUPPORT SERVICES.

■ DEC proposes to charge $10 for each food handler test which will be valid for 3 years.

NEXT STEPS
• DEC wiJl work closely with industry while developing the regulations to implement 

the new program

• Proposed changes to the program regardless of the legislation include seli-inspections, 
w ritten standard operating procedures.

■ self-assessments and standard  operating procedures for high risk practices and 
procedures.

Contact: Kristin Ryan, Director - 907-269-7644



K n o w le d g e a b le  W ork fo rce

Trained Workers

Certified Managers
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Quarterly Self Assessments 

Standard Operating Procedures:

Cleaning & Sanitizing 
Handwashing 
Employee Health 
Risk Factor related SOPs 
Receiving & Storage

Record Audits

Risk Based Inspections

Enforcement Actions



D irty  d in ing?
'D ateline' hidden 
cameras investigate 
cleanliness o f America's 
top 10 fast food chains

Fast food; I t 's  served fast a id  you ea t  it fast, m aybe too fast to notice the res tauran t 

is a little dirty. The fact is tha t  no one has ever done a national surve, .ooking a t the 

cleanliness of fast food chains — until now. Recently, we took our Dateline cam eras 

undercover for the first-ever investigation of w hether America's top 10 fast food 

chains are clean and safe. How did your favorite restaurant do? We’re a nation fueled 

by fast food: burgers and fries, tacos, fried chicken. It's hot, tasty  and easy. And 

with millions and millions of meals sold every day, most of us ju s t  assum e it's all 

clean and safe. But when it's not, it can be devastating.

After eating a t  this McDonalds in Erwin, Tenn., last March, one hundred people 

becam e violently ill. Som e ended up in the hospital, dehydrated and even 

hallucinating. The Centers for Disease Control says  sick res taurant employees very 

likely contaminated food with a virus, although McDonald's disputes that.

Meanwhile, after eating a t a KFC in Colorado, Gianni Velotta was infected with a 

dangerous salmonella bacteria. His m other says he almost died.

N a ta l ie  V e lo t ta :  "His kidneys weren 't working. I mean, there 's  ju s t  no words to 

explain how bad it actually was."

How do your favorite res tauran ts  rate?

Was there  any way to prevent it? Well, had Natalie Velotta checked, she 'd  have 

learned health Inspectors had cited and fined tha t  KFC just  a few m onths earlier.

V e lo t ta :  "If I Id have known that  they had several health violations, I would not 

have ea ten  there ."

But who has time to check health inspection reports before they go to a fast food 

res taurant?  Virtually no one, so Dateline decided to do it.

The biggest i n  chains have 75,000 restaurants . We couldn't look a t  all of them , so 

we hired a survey company to choose a sample, 100 restaurants  from each chain, 

1,000 in all, spanning 38 sta tes.

P f o v l ' i c P d  T s e p . V j 't lV iQ m s  O f f i c e .



Wc then collected and examined local health inspection reports  for the last year  and 

a half on each of those  1,000 res taurants .  Some were inspected ju st  once, som e 

more often during th a t  period.

In a first of its kind national investigation, Dateline is going to use  these  health 

inspection reports to find out which fast food chains in our survey are the  cleanest 

and the dirtiest. W hat we found may do more than surprise you. Som e of the  horror 

stories in Dateline's dirty dining survey ju s t  might turn your stomach.

In a Chicago, in a Wendy's, inspeciois found dead rodent decomposing on a rat trap. 

At a California Taco Bell, som eone  bit into a taco, only to find chewing gum. An 

inspector in Texas found a worm in a Wendy's salad. At a Hardee's in Florida, a 

custom er was handed  a cup of soda with blood dripping from it. There was blood on 

her change as well.

The list goes on. A cockroach in som eone 's  soda, a sharp metal object in a m an 's  

sandwich. But a s  disgusting as  those  things are, they are rare. Experts say the 

things you can 't see  can be even more hazardous.

So what can be done abou t all this? Well, health Inspectors tell us it's not th a t  easy  

to jus t  close down a res tau ran t,  and they say their power is limited when it com es to 

even imposing heavy fines. What they can do is cite res tauran ts  for what is known as 

a hazardous or critical violation.

Caroline Smith-Dewaal is with the Center for Science in the Public In terest, a food 

safety watchdog group.

Smith-Dewaal: "A critical violation is something that  happens in a res tauran t tha t  

may result in the  food becoming contaminated."

Lea Thompson: "By definition, is a critical violation something th a t  could m ake you 

sick?"

Smith-Dewaal: "Yes."

Critical violations a re  a benchm ark forjudging a res taurant's  cleanliness. Most food 

regulations m anda te  they be corrected immediately, and they are  the  only type of 

violations we counted in our survey. They include things like handling ready-to -eat  

food with bare hands or unwashed hands, undercooked m eat,  improper food holding 

tem pera tures , sick employees preparing food, and a host of othei potentially



h azard o u s p rob lem s.

What may shock you is ju s t  how m any res tauran ts  had critical violations. More than 

sixty percent of all fast food res tau ian ts  in our sample had at least one critical 

violation in the  last year  and a half.

How many total violations did each chain have? Here comes Dateline's dirty dininy 

survey — it's a top 10 list where no fast food res tauran t wants to come in num ber 

one:

10: TACO BELL

The 100 Taco Bells we sampled had the fewest total critical violations, 91, making it 

the best performer in our survey. But it was not without problems. Recurring 

violations included dirty food preparation counters and rodent droppings.

9. MCDONALD'S

The golden arches, the  100 McDonald's we looked at came in with a total of 136 

critical violations. Some didn't have a trained and certified food handler on the job, 

required by law in m any sta tes.

Thompson: "It's th a t  important?"

S m ith -D e w a a l :  "Absolutely. We can 't  have food prepared by people who don't know 

that  you can't combine raw m eat with cooked m eat, with people who don't 

understand the  importance of proper tem pera tu res  in food preparation."

8. KFC

The 100 KFCs we sampled tallied up 157 critical violations, and two thirds of the 

"finger lickin' good" res tau ran ts  had at least one critical violation. Remember, it was 

a t a KFC, the Health Departm ent says, little Gianni Velotta picked up salmonella 

poisoning last year. We've now learned th a t  another  child was also sickened there, 

and the sam e  res tau ran t has since been cited for three more critical violations.

While the Velotta's have settled a lawsuit against the restaurant, a lawyer for the 

owner of the  franchise contends the salm or rlla cases  did not originate there.

7. SUBWAY

The 100 Subways we looked at totaled 160 critical violations. A recurring problem at 

the sandwich chain was improper food holding tem peratures.



T h o m p s o n :  "W hat d o es  th a t m ean ?"

Smith-Dewaal: "That m eans  that bacteria in the  food tha t 's  already cooked can 

s ta r t  to grow, and it can reach levels that  can cause serious illness for someone who 

consum es it."

6 . JACK IN THE BOX

The 100 Jack in the  Box res tauran ts  had a total of 164 critical violations. A Ventura, 

Calif., Jack in the Box was a trouble spot. I t  had several custom er complaints of food 

borne illness.

5. DAIRY QUEEN
The 100 Dairy Queens we examined totaled 184 total critical violations. One Dairy 

Queen in Hampton, Va., rang up a num ber of critical violations last sum m er for 

grime, debris, and a inaccurate therm om eter.

When Dateline went back recently to take a look, the res taurant invited us in, and 

showed it had fixed the problem.

4. HARDEES

The 100 Hardee's tallied 206 critical violations. Again and again inspectors cited the 

presence of insects and rodents.

Smith-Dewaal: "Rodents and roaches are gross. But more importantly, they can 

also spread germ s from food to food, and carry germ s into a restaurant."

Last May, one res tau ran t was cited for not having soap in the  employee's sink. Yet, 

inspectors found employees handling ready-to-eat food with their bare hands.

3. WENDY'S
100 Wendy's had 206 critical violations. That's the sam e as  Hardees, but more 

Wendy's res tau ran ts  had violations. So Wendy's is num ber three in our Dateline dirty 

dining survey.

At a Wendy's in Mesa, Ariz., inspectors noted repeated problems with food holding 

tem pera tu res , mice droppings on the shelves, bare  hand food contact, and one food 

borne illness complaint.

2 . ARBY'S



The 100 Arby's had 210 critical violations. The roast beef specialists had recurring 

violations for improper hand-washing and employees handling ready-to -ea t  foods 

with their bare hands.

Smith-Dewaal: And clearly, if the person isn't washing their hands or using o ther 

sanitation practices, they can really m ake people very sick.

1. BURGER KING

So which fast food chain finished num ber one on Dateline's dirty dining list? It's 

Burger King. The 100 Burger Kings we sampled rang up a whopping 241 total critical 

violations. Health inspectors cited a Virginia Burger King for 14 separa te  critical 

violations: employees not washing their hands, uncovered food in the  fridge, grime 

and debris found on this ice chute, and on the drink machine a t the  drive-thru 

widow. We observed one employee scooping ice into a cup with his bare hands, an 

apparent critical violation.

SO WHAT'S THE BIG PICTURE?

The 1,000 res tauran ts  we sampled totaled 1,755 critical violations, and 613 

restaurants  were cited a t least once. That's more than 60 percent with problems 

inspectors consider potentially hazardous to your health.

Still, in an industry where millions of meals are served...

Thompson: "Is it unrealistic to expect a fast food res tauran t to come up with a 

clean bill of health every single time an inspector walks in the  door."

Smith-Dewaal: "The governm ent inspector is the iast checkpoint. The res taurant 

itself should be doing inspections and checking for critical violations every day. They 

shouldn't wait for a governm ent inspector to tell them  they 're  doing it wrong."

Steve Grover of the National Restaurant Association represen ts  fast food restaurants . 

He's a former health Inspector himself.

Thompson: "Does Dateline's survey concern you?"

Steve Grover: “It concerns me. I do not find critical violations acceptable." 

Thompson: "W h/ a re  they there  in the first place?"



G rover:  "Because no one 's  perfect. I tell the  executives every day, 99.9 percent is 

not good enough, when it comes to food safety."

T h o m p s o n :  "What abou t 60 percent?"

G rover:  "Sixty percent is not good enough when it comes to food safety."

Grover argues as  long as critical violations are being corrected promptly, then the 

system  is working. Inspectors are doing their job, and the res tauran ts  are  following 

the advice of the inspectors as they come through.

Most fast food res tau ran ts  are owned by individuals, but m ost chains say they 

inspect every res tauran t that  has their nam e on it.

In a letter to Dateline, Burger King says it is "Extremely disappointed" by (the) 

findings... We want to assure  our guests we will quickly investigate... and take 

immediate and appropriate  actions..." The president of Wendy's writes, "one critical 

violation on a health inspection report is one too many." And Hardees says, "We 

m ust always do better. Any critical deficiency is unacceptable - which is why we 

address them  immediately." McDonald's says  "No one cares more about operating 

d e a n ,  safe res tauran ts  than McDonald's."

All are unanimous In agreeing with KFC tha t  "Food safety is our num ber one 

priority." The Velottas, whose little boy becam e alm ost died, hope tha t 's  true.

V e lo t ta :  "Every single time I go to a fast food res taurant,  there 's  that  doubt in the 

back of my mind th a t  they  could get sick. Every single time."



SENATE COMMITTEE REPO Ri

DATE TURNED ,
IN TO OFFICE: V/Z-5/o4

Judiciary Committee considered HOUSE BILL NO. 378

HB 378 FOOD, DRUGS, COSMETICS, CERTAIN DEVICES

"An Act relating to the Alaska Food, Drug, and Cosmetic Act, including sales, advertising, certain devices, 
food donors, and food banks; making certain violations of organic food provisions and of the Alaska Food, 
Drug, and Cosmetic Act unfair methods of competition and unfair or deceptive acts or practices under certain 
of the state's unfair trade practices and consumer protection laws; and providing for an effective date."

DATE: 04/21/04 FURTHER: Finance

and recommends:

[ ] be replaced w ith_______ CS   (_________ )

[ ] adopt previous  CS   (_________ )

[ ] attached amendment(s)

[ ] adopt Letter of Intent b y ___________________________Committee

[ ] further referral to __________________________  Committee

NEW FISCAL NOTE(S): PREVIOUS FISCAL NOTE(S):

Senate Bill:
[ ] Same Title 
[ ] New Title

House Bill:
[ ] Same Title 
f j Technical Title 

Change 
[ ] New Title w/ 

SCR#____

Department Date Fiscal Indet. Zero FN# Department Date Fiscal Indet. Zero FN#

L A io y * . 1 / 1

L)£C i / 2-

[ ] APPROPRIATION - no fiscal note
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State Affairs Committee considered HOUSE BILL NO. 378

HB 378 FOOD, DRUGS, COSMETICS, CERTAIN DEVICES

"An Act relating to the Alaska Food, Drug, and Cosmetic Act, including sales, advertising, certain devices, 
rood donors, and food banks; making certain violations of organic food provisions and of the Alaska Food, 
Drug, and Cosmetic Act unfair methods of competition and unfair or deceptive acts or practices under certain 
of the state's unfair trade practices and consumer protection laws; and providing for an effective date."

and recommends:

[ ] be replaced with_______ CS   (_)

[ ] adopt previous  CS   (_)

[ ] attached amendment(s)

[ ] adopt Letter of Intent by _________________________  Committee

[ ] further referral to __________________________  Committee

NEW FISCAL NOTE(S): PREVIOUS FISCAL NOTE(S):

Senate Bill:
[ ] Same Title 
[ j New Title

House Bill:
[ ] Same Title 
[ ] Technical Title 

Change 
[ ] New Title w/ 

SCR #_____

Department Date Fiscal Indet. Zero FN#

[ ] APPROPRIATION - no fiscal note



HB 378-FOOD, DRUGS, COSMETICS, CERTAIN DEVICES

NAME: — ^  ------------  Subjcci/Bill No: ---------

C o./D ept./T itlc:-------- V 3 W ~ 1 Phone: ---------------------------------

A ddress:---------------------------------------------------------------------------------  Z ip :---------------------------

S E N A T E  F I N A N C E  C O M M I T T E E

S I G N - I N

Do you wish to testify? Yes  No  Respond To Questions

NAME:

Co./Dept

Address:

./Title: - - P & c - ________

Subject/Bill No:

Phone:-------------

Z ip:___________

Do you wish to testify?  Yes  No Respond To Questions

NAME:

Co./Dept./Tille: 

Address:_______

Do you wish to testify? Yes  No

Subject/Bill No:

Phone:-------------

Zip:-----------------

.Respond To Questions

NAME:

Co./Dept./Title: 

A ddress:_______

Subject/Bill No:

Phone:-------------

Z ip:___________

Do you wish to testify? Yes No .Respond To Questions

SFC-04
HB 378
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