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FRANKFORT CONDITIONS

Yesterday’s high. . . . . . . 62
Yesterday’s low. . . . . . . . 37
Normal high  . . . . . . . . . . .70
Normal low.  . . . . . . . . . . 46
Record high. . . . . . 89(1925)
Record low.. . . . . . 28(1986)

Tonight

Local records

PRECIPITATION
Yesterday. ....................... 0.15
Month’s total. ................ 1.74
Normal month to date. 2.84
Year’s total. .................. 11.58
Normal year to date. .. 13.77

SUNRISE/SUNSET
Sunset today .........8:26 p.m.
Sunrise tomorrow 6:49 a.m.
Sunset tomorrow .8:27 p.m.

Tonight | Thursday
Low I High temperatures for the city and Kentucky region

Showers and storms 
likely.

WEATHER Thursday

62˚
50% chance of show-
ers and storms.

76˚
50˚

Friday

50% chance of show-
ers and storms.

61˚
51˚

Saturday

50% chance of show-
ers and storms.

66˚
44˚

Sunday

20% chance of rain. 

61˚
41˚Summary of the week ahead:

Storms and showers.

BY PAUL ROGERS
SAN JOSE MERCURY NEWS

SAN JOSE, Calif. – In an 
announcement that could 
raise new questions about 
food safety and result in eco-
nomic setbacks to Califor-
nia’s multi-billion-dollar ag-
ricultural industry, the U.S. 
Department of Agriculture 
on Tuesday confirmed that a 
case of mad cow disease has 
been found in a dairy cow in 
the state’s Central Valley.

The incident represents 
the first time the disease has 
been found in California –
and the first case in the Unit-
ed States since 2006.

John Clifford, the USDA’s 
chief veterinary officer, said 
that the cow was discovered 
at a rendering company and 
that the animal’s carcass is 
now being held there as part 
of an investigation. The pub-
lic is not at risk from the ani-
mal, he said.

“It was never presented 
for slaughter for human con-
sumption, so at no time pre-
sented a risk to the food sup-
ply or human health,” Clif-
ford said.

But numerous questions 
remained unanswered late 
Tuesday, including where the 
cow came from, how it got the 
disease, whether other ani-
mals in the herd might be in-
fected and whether any meat 
from them has been sold for 
public consumption.

The cow tested positive 
at a transfer facility in Han-
ford, 15 miles west of Visa-
lia in Kings County, oper-
ated by Baker Commodi-
ties, the company confirmed 
Tuesday. Baker has 21 plants 
across the United States that 
convert animal by-products 
into pet food, poultry feed 
and tallow, used in soaps, 
paints and cosmetics. The 
company advertises that it 
provides “dead stock remov-
al” for dairy cows and cattle.

Dead livestock are brought 
to the transfer facility to have 

their hides removed before 
going to a rendering plant 
at Kerman 48 miles to the 
north. The animal was test-
ed as part of a random sam-
pling program.

“Our facility collected it 
from a local dairy,” said Den-
nis Luckey, executive vice 
president of the company. “It 
was going to be rendered.”

Luckey said he didn’t 
know which dairy it came 
from, or other details, such 
as the age of the animal.

Although many dairy 
cows in the U.S. eventually 
are slaughtered for pet food 
and other products, some are 
turned into ground beef and 
other types of meat for hu-
man consumption, includ-
ing hamburgers at fast-food 
restaurants and on school 
lunch menus.

Mad cow disease, formal-
ly known as bovine spon-
giform encephalopathy, or 
BSE, is a progressive brain 
disease that is always fatal 

in cattle.
The disease can be trans-

mitted to humans through 
eating meat tainted with in-
fected brain or nerve tissue of 
an infected animal. It is not 
transmitted through con-
sumption of milk, the USDA 
emphasized on Tuesday. The 
human form, known as vari-
ant Creutzfeldt-Jakob dis-
ease, is rare but can be fatal.

After a dairy cow in Wash-
ington state was diagnosed 
with mad cow disease in 
2003, it devastated the U.S. 
beef industry. Dozens of 
countries refused to import 
U.S. beef, and American 
beef shipments plunged 82 
percent. When the disease 
swept across Britain’s farms 
in the 1980s and 1990s, an 
estimated 3.7 million ani-
mals were slaughtered. The 
disease was linked to the 
deaths of 180,000 cattle and 
roughly 150 people.

California agriculture of-
ficials Tuesday issued a state-

ment saying the discovery of 
the animal is an indication 
that the state’s food-safety 
system works.

“Milk and beef remain 
safe to consume. The dis-
ease is not transmitted 
through milk,” said Karen 
Ross, secretary of the Cali-
fornia Department of Food 
and Agriculture. “Because 
of the strength of the food-
protection system, the cow 
did not enter the food or feed 
supply.”

But critics said the inci-
dent shows shortcomings 
in the USDA’s safety regula-
tions.

“Since the Bush adminis-
tration, the number of cows 
tested each year has dimin-
ished,” said Elisa Odabashi-
an, West Coast director of 
Consumers Union, the ad-
vocacy arm of Consumer 
Reports.

“Only 40,000 cows a year 
– of millions of millions 
slaughtered – are tested,” she 

said. “We don’t know if this 
is an isolated, unusual event 
–or if they are not finding it 
because they are not look-
ing. There very well may be 
more beef that has this dis-
ease. Our monitoring pro-
gram is tiny.”

California is the nation’s 
largest agricultural-produc-
ing state, with $37 billion in 
farm products. Milk is the 
largest crop by dollar value, 
worth $5.9 billion in 2010. 
Beef cattle are a $2 billion in-
dustry statewide.

The meat industry worked 
hard Tuesday to reassure 
consumers. James Hodges, 
vice president for the Amer-
ican Meat Institute, a na-
tional trade organization, 
noted that the U.S. has only 
had four cases of mad cow 
disease since 2003 and none 
has been linked to a human 
fatality.

“Certainly, BSE news can 
generate concerns and ques-
tions, but the facts show that 
our animal disease-preven-
tion system is strong and our 
beef is safe,” Hodges said.

The institute, however, 
worked hard in recent years 
to overturn California’s 
strict standards for livestock 
treatment. After the 2003 
mad cow incident, Congress 
banned farmers from selling 
“downer cows,” or cows too 
sick to walk, for being pro-
cessed into human food.

California went a step 
further, passing a state law 
in 2009 that required meat 
processors to euthanize any 
downed livestock, including 
pigs, goats and sheep, and 
keep them from the food 
supply. The National Meat 
Association and the Ameri-
can Meat Institute sued, ar-
guing that federal law pro-
hibits California from pass-
ing tougher rules. In Janu-
ary, the U.S. Supreme Court 
agreed, blocking California’s 
law.

At stake with such regula-

tions and Tuesday’s mad cow 
finding are billions of dollars 
in commerce.

In 1989, the United States 
began prohibiting imports 
of cattle, sheep and goats 
from countries that have 
cases of BSE. After the Brit-
ish mad cow outbreak, the 
U.S. Food and Drug Admin-
istration in 1997 banned the 
practice of adding slaughter-
house scraps to animal feed. 
Until then, the U.S. agricul-
tural industry, like Britain’s, 
turned such scraps into cat-
tle feed and fertilizer.

This process, known as 
animal recycling, can cause 
low-level infection to be-
come dramatically ampli-
fied. In England and other 
countries, spread of the dis-
ease in cattle has occurred 
when cattle ate feed contain-
ing infected tissue and bone 
meal.

U.S. ranchers now feed 
their cattle supplements 
made from soy-based pro-
teins and cotton-seed meal. 
But cattle tissue can still be 
used in other animal feed, 
for pets, poultry, pigs and 
other animals. Some experts 
have become concerned that 
the feed types could at times 
be accidentally mixed, par-
ticularly in large mills that 
make both kinds.

The form of the disease 
detected “is a very rare form 
not associated with an ani-
mal consuming infected 
feed,” said Ross, of the Cali-
fornia Department of Food 
and Agriculture.

“CDFA veterinarians are 
working with the USDA to 
investigate this case and to 
identify whether additional 
cows are at risk,” she said. 
“Feed restrictions in place 
in California and around the 
country for the last 15 years 
minimize that risk to the 
greatest degree possible.”

Mad cow disease is found in California dairy cow
It’s the first time it’s been found in the state, and the first case in the U.S. since 2006

TRITECH AUCTIONS, INC.
The Commercial and Industrial Specialists

tritechauctions.com
Auctioneers: Jesse & J.P. Lyninger (502) 523-4151

No Reserves. 15% Buyer’s Premium. All items sell “As Is” and
“Where Is” for Cash or Cashiers Check. No Credit Cards.

Visit our website for more details & photos:

ABSOLUTE AUCTION
ONLINE
ONLY!

Calistoga Bakery Cafe
Inspection: May 7th, 10 a.m. - 5 p.m.

Lots start closing May 8th at 10 a.m.

4000 Dutchmans Ln. Louisville KY

Featuring: Astoria AK/2-GD Espresso Machine; (3) Blodgett
Convection Ovens - (1) DFG1XL/AA & (2) XR8G/AB; Pitco
SRTE Rethermalizer; Sinmag SM60L Planetary Mixer;
Star 615TD Griddle; Star 6115RCB Charbroiler; Star 804H
4-Burner Stove; True Refrigerated Chef Base; (2) True
Pizza Prep Tables; Sodir Panini Press; Manitowac QY-
0274A Icemaker; (2) True TBB-24-48G Back Bar Cool-
ers;  CresCor Proof/Hot Cabinet; Food Warming Equip.;
Radiant Systems POS Equipment; Sinks; Stainless Tables
& Shelves; Tables, Chairs, Patio Furniture and MORE!

WE MAKE LOANS 
TO PEOPLE NOT 
CREDIT SCORES

Call

at 502-352-2225
LET US HELP YOU ESTABLISH OR

RE-ESTABLISH YOUR CREDIT
��������������������

809 Louisville Rd., Frankfort, KY 40601

Frankfort Habilitation
Open House

Friday, April 27th and Sat., April 28th ONLY
3755 Lawrenceburg Rd.

Frankfort, Ky.

Bedding Plants
Vegetables

Boston Ferns
&

Various Other types of Hanging Baskets
10% Off If You Bring In This Coupon

Receive 10% Off your order when you 
bring in this coupon.

Friday, April 27th & Sat., April 28th ONLY


