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History 

“One of the 
things we learn 
from history is 
that we never 
learn from 
history” 



           Ancient Food Regulation 
• 370-285 BC “Enquiry Into Plants” 

– Theophrastus  
– Treatise on plants as sources of food 

and medicine 
– Noted that balsam gum was mixed 

with adulterants for economic 
reasons 

 
 
  

• 234-149 BC  “Treatise On 
Agriculture” – Cato 
– Noted use of boiled down musk, 

salt, marble dust and resin in wines 
– Method to determine if wine 

watered down 
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         Ancient Food Regulation 

• 23-79 AD  “Natural 
History” Pliny the Elder 
– Adulteration of breads 

with chalk and peppers 
with juniper berries 

– “so many poisons are used 
to force wine to suit our 
taste – and we are 
surprised that it is not 
wholesome” 

– “Greatest aid to health is 
moderation in food” 

– Urged use of kitchen 
gardens 
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        Ancient Food Regulation 

• 131-201 AD “Galen”  Roman 
physician  
– Warned against adulteration of 

pepper 
 

• Stellionatus – Roman Civil Law 
– “where anyone has substituted 

some articles for another; or has 
put aside goods which he was 
obligated to deliver, or has spoiled 
them, he is liable for this offense” 
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Middle Ages - Queen Elizabeth 1597 

"That if any shall bring into 
any haven, port, creek, or 
town of this realm any salt 
fish, or salt herring, which 
shall not be good, sweet, 
reasonable, and meet for 
men's meat, and shall offer 
the same to be sold, then all 
and every person, owners, 
thereof, shall lose and forfeit 
to our sovereign body all the 
said unreasonable fish." 



Fredrick Accum 1820  
A Treatise on Adulterations of Food, and Culinary Poisons, 

exhibiting the Fraudulent Sophistications of Bread, Beer, Wine, 
Spirituous Liquors, Tea, Coffee, Cream, Confectionery, Vinegar, 
Mustard, Pepper, Cheese, Olive Oil, Pickles, and other Articles 

Employed in Domestic Economy, and Methods of Detecting 
Them.  



Recipe for Reusing Tea Leaves 

• Collect spent leaves from hotels & 
tea rooms 
•Boil in ferrous sulfate 
•Add sheep’s dung 
•Dry and color with Prussian blue, 
verdigris, logwood, tannin, or 
carbon black 
•Resell 



Department of Agriculture; Bureau of 
Chemistry  1862 

 

Charles M. Wetherill 



History of Food Safety • Food & drug regulations 
had its roots at the state 
and local level 

• 1641 Massachusetts Food 
Adulteration law 
[Inspection of beef, pork, 
& fish] 

• 1641 Colony of Virginia 
prohibits adulteration of 
wine 

• 1650 Massachusetts law 
regarding the quality of 
bread 

• Uncertainty about food 
quality led to formation of 
state agriculture 
departments 

• New technology gave rise 
to new food products 
[oleomargarine, blended 
whiskey, glucose] 
 



Early Legislation Sam Adams – signed First General 
Food Law Massachusetts - 
March 8, 1785 

 
"Whereas some evilly disposed persons, 

from motives of avarice and filthy lucre, 
have been induced to sell diseased, 
corrupted or unwholesome provisions, 
to the great nuisance of public health 
and peace :  

Be it enacted that if any person shall sell 
any such diseased, corrupted 
contagious or unwholesome provisions, 
whether for meat or drink, knowing the 
same, without making it known to the 
buyer shall be punished by  

– Fine  
– Imprisonment  
– Standing in the pillory  
– Binding to the good 

behavior  
• Or one or more of these 

punishments to be inflicted 
according to the degree and 
aggravation of the offence  
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                Early Food Laws 

• Iowa  1838  “Act to punish Vendors of 
Unwholesome Liquors and Provisions 

• Oregon Territory  1848  adopted Iowa Act 
• California 1850 regulated sale of 

unwholesome provision under Offenses 
Against Public Morality, Health and Police  
Law (exercise of police power?) 



8/22/2003 

Early Legislation 
Federal Legislation  

– sale of fresh and processed foods 
• 1886 – Butter and Oleo-Margarine Act  

– Legally defined butter and oleo-margarine  
– Butter definition amended in 1923 to include a minimum of 80% 

milkfat  
• 1890 Bill - Federal inspection of salted pork and bacon when boxed 

for export as requested  
– Same Bill also banned the importation of and adulterated or 

unwholesome food  
• Initial Meat Inspection - 1891  

– Inspect all live cattle and meat intended for export  
– Inspect all live cattle, sheep and hogs destined for interstate 

commerce before slaughter  
– Post mortem inspection of all cattle, sheep and hog carcasses 

prepared for human consumption  
– Resulted in the "Inspected and Passed" label for meat  



History of Food Safety 
• Greater dependence 

on preservatives 
• Adulteration 
• Cream thickened with calves brains 
• Salad oils with mineral oils 
• Red wine colored with lead coloring 
• Sponge cakes with boric acid 
• Cocoa with dust and arsenic 
• Brown rice and sugar with sand 
 
 

Influence of Patent 
Medicines 









Harvey W. Wiley 
  Father of Food & Drug Law 



Harvey W. Wiley 
• Studied sorghum and sugars at Purdue University 
• Discovered glucose for honey adulteration  
• Chief Chemist for USDA in 1882 
• Waged war against preservative use 
• Sued Coca Cola over caffeine use 
• Assembled “Poison Squad” 
• Fought powerful industry lobbyists 
• Paved way for the Pure Food and Drug Act  
• Actions led to formation of FDA 
• Good Housekeeping Magazine  





Early Food Safety Pioneers 



Roosevelt vs. Wiley 



1906 Pure Food & Drug Act 

• Signed into law by 
President Theodore 
Roosevelt 

• Enforced by the Bureau of 
Chemistry [Food & Drug 
Administration 1931] 

• Focus was on accurate 
product labeling 

• Required manufacturers to 
list potentially addictive 
drugs on product labels 



1906 Meat Inspection Act  



1906 Meat Inspection Act 

Federal Meat Inspection Act (1906) 

Poultry Products Inspection Act (1957) 

Wholesome Meat Act (1967) 

Poultry Products Inspection Act (1968) 

Mega-Reg (1986) 
 





Milk 
Pasteurization • 1908 City of Chicago 

Ordinance 
• Repealed in 1911 
• Restored in 1912 
•  1947 Michigan  1st state 

to require 
pasteurization of milk 

• > ½ states currently 
allow intrastate sale 

• 99% of milk sold today 
is pasteurized 



Nathan Straus • 10% of all NY City 
children would die 
before the age of 5 

• Straus had read about 
Pasteur’s work and was 
certain raw milk was 
the culprit 

• Set up milk processing 
station on East 3rd 
Street [many others 
would follow] 

• Provided processed 
milk to Randall Island  
orphanage that had a 
42% mortality rate 



NY City • Voluntary milk stations 
arise in other cities 

• Dairy industry blocked 
efforts to pass laws 

• Public resistance 
remained 

• NY City one of the 1st 
to inspect dairies 

• Ordinances failed in 
1907 & 1909 

• 1913 Typhoid fever 
outbreak 
 Infant Mortality Rate Dropped by two-thirds by 1915 



Emelia and Reinhold Gerber 
• Albany, Oregon 1924 
• Home Processed String 

Beans 
• All 12 individuals died 

within days of one 
another 

• Story was bigger than 
the death of President 
Wilson 

• U.S. Public Health 
Service bulletin 





FD&C Act of 1938 
• Signed into law by President 

Franklin Roosevelt 
• More consumer oriented 
• Provided for 3 kinds of 

standardized foods; Identity – 
Quality – Container Fill 

• Authority to set other standards 
when judged to be necessary 

• Resulted from Sulfanilamide 
incident which resulted in 105 
deaths [mostly children] 

• Changed FDA to one more focused 
on regulation 
 



Sulfanilamide Disaster 1937 

• Used to treat 
streptococcal infections 

• Produced in liquid form 
by S.E. Massengill Co.; 
Bristol, TN. 

• Blended with 
Diethylene glycol and 
raspberry flavoring 

• Reported deaths in 15 
states 
 

• FDA assigns their entire 
field staff [239] to 
follow up 

• Chemists and 
state/local officials 
assisted FDA to track 
down the firms 200 
salesmen 

• 234 of the 240 gallons 
retrieved 



Cooperative Programs 

• 1968 – Reorganization 
places FDA in the Public 
Health Service 

 
• 1969 - FDA begins 

administering Sanitation 
Programs for milk, shellfish, 
food service, and interstate 
travel facilities, and for 
preventing poisoning and 
accidents. These 
responsibilities were 
transferred from other units 
of the Public Health Service. 
 



• 1973 LACF Regulations 
• 1980 Infant Formula Act 
• 1990 NLEA 
• 1993 Food Code 

published 
• 1994 DSHEA 
• 1995 Seafood HACCP 
• 1998 Juice HACCP 
• 2010 Egg Safety Rule 

 

• Food Drug & Insecticide 
Administration 1927 

• Food & Drug 
Administration 1931 

• Transferred from USDA 
to Federal Security 
Agency 1940 

• Renamed Department 
of Health Education & 
Welfare 1953 

 



Impact of History 
• Multiple state adulteration rules paved the way 

for federal intervention and the need for national 
uniformity 

• Cooperative Programs demonstrated the ability 
of states and FDA to work together 

• Continued collaboration include: 
– FDA Inspection Contracts 
– FDA Cooperative Programs 
– FSIS and FDA Cooperative Agreements 
– Partnerships/MOU’s 
– Partnership for Food Protection 

 
 



Food Safety Modernization Act 
• Signed into law by 

President Obama on 
Jan. 4, 2012 

•  Enables FDA to focus 
more on preventing 
food safety problems 
rather than relying 
primarily on reacting to 
problems after they 
occur     



• Involves creation of a new food safety system 
 

• Broad prevention mandate and accountability 
 

• New system of import oversight  
 

• Emphasizes partnerships 
 

• Emphasizes farm-to-table responsibility 
 

• Developed through broad coalition 
 

What’s so historic about the law? 




	History of Food & Drug Law
	History
	           Ancient Food Regulation
	         Ancient Food Regulation
	        Ancient Food Regulation
	Middle Ages - Queen Elizabeth 1597
	Slide Number 7
	Slide Number 8
	Department of Agriculture; Bureau of Chemistry  1862�
	History of Food Safety
	Early Legislation
	                Early Food Laws
	Early Legislation
	History of Food Safety
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Harvey W. Wiley
	Harvey W. Wiley
	Slide Number 20
	Early Food Safety Pioneers
	Roosevelt vs. Wiley
	1906 Pure Food & Drug Act
	1906 Meat Inspection Act 
	1906 Meat Inspection Act
	Slide Number 26
	Milk Pasteurization
	Nathan Straus
	NY City
	Emelia and Reinhold Gerber
	Slide Number 31
	FD&C Act of 1938
	Sulfanilamide Disaster 1937
	Cooperative Programs
	Slide Number 35
	Impact of History
	Food Safety Modernization Act
	What’s so historic about the law?
	Slide Number 39

