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One reason people gravitate toward organics is the large amount of food recalls in recent years. 

The recalls can be for misbranding the product or omitting undeclared allergens. But they also 

can be for food-borne illnesses linked to bad processing or vendors not following food safety 

regulations. 

Michigan is among a list of states affected by recent recalls. Last month, a Kent County Meijer 

store in Rockford had to recall 663 pounds of meat. Meijer officials stated that the meat might 

have contained small pieces of magnetized materials. Apparently, a malfunction during meat 

processing caused the potential contamination. 

Other recent significant recalls include: 

• In October, Reser’s Fine Foods in Topeka, Kan., recalled about 22,800 pounds of potentially 

bacteria-tainted chicken, ham and beef products. The U.S. Department of Agriculture’s Food 

Safety and Inspection Service said the meat products might have been contaminated with 

Listeria monocytogenes, an organism that can cause serious and sometimes fatal infections in 

young children, elderly people and others with weakened immune systems. The meat was 

shipped to retailers and distributors in 27 states including Michigan. 

• In August, Buurma Farms, an Ohio-based company, recalled 465 boxes of fresh cilantro due to 

possible Listeria monocytogenes. According to a press release from the U.S. Food and Drug 

Administration, the cilantro was distributed throughout Michigan and three other states. 

Although healthy individuals may suffer only short-term symptoms such as high fever, severe 

headache, stiffness, nausea, abdominal pain and diarrhea, Listeria infection can cause 

miscarriages and stillbirths among pregnant women. 

• In January, a Salmonella Typhimurium outbreak led two Michigan companies to recall 

hundreds of pounds of ground beef. Gab Halal Foods of Troy recalled 550 pounds of ground 

beef products and Jouni Meats Inc. in Sterling Heights recalled 500 pounds. The U.S. Centers 

for Disease Control and Prevention stated that the tainted meat resulted in 16 people getting 

sick, seven of whom were hospitalized. 



Organic farmer Bernie Ware of Ware Farm in Manistee County said, “When there is a food 

recall, there are more people turning toward organics. It’s unfortunate that it happens, but it 

happens.” 

Sasha King of Midland said she has altered her food purchases and increased her intake of 

organic food for the past eight months because she is tired of buying products that she thinks 

aren’t as wholesome. Today, she buys organic milk, butter and cereal, as well as beef produced 

from grass-fed cows. 

King said she continuously communicates with food companies through e-mail and sometimes 

by leaving a message on their Facebook page. The latter seems to have the biggest impact, 

because whether King mentions that a company labeled something wrong or comments on 

something else, other people begin a discussion about it online, leaving producers no choice but 

to acknowledge that there might be an issue. 

“The big reason why we buy organic food the way we do is we want to send the message to the 

companies that we want to know what’s in our food,” King said. 

Concerning food recalls, King said while they do worry her, she thinks it would be even more of 

a concern if no one caught the unsafe foods or alerted consumers. King added she would like to 

see more investigations into food quality and safety. 

“I feel that the FDA needs to do some intensive research into the impact of genetically modified 

organisms,” King said. 

The CDC published a report in 2011 that estimates one in six Americans get sick from food-

borne diseases each year, about 48 million people a year. In addition, about 128,000 people are 

hospitalized and 3,000 die. There are 31 pathogens known to cause food-borne illness, such as 

norovirus and E. coli. Eight of those known pathogens account for the vast majority of illnesses, 

hospitalizations and death, according to the CDC report. Norovirus is the leading cause of food-

borne illness in the U.S. 

The Michigan Department of Agriculture & Rural Development (MDARD) stated in its annual 

Food & Dairy Report that there were 109 food-borne related incidents reported to local health 

departments in Michigan. MDARD officials said 613 people got sick from a bacteria or virus 

found in their food. 



Jennifer Holton, director of communications from MDARD, said, “For the fiscal year 2013, 

Michigan was affected by 157 recalls that either started in Michigan or we were affected by a 

recall originated outside the state or country.” 

Holton said that the department has acknowledged the need to increase the number of 

processing and retail store inspections. Doing so would better assure that standards are being 

met, and it would further assist the industry in promising food safety. She went on to say that 

MDARD requires most food establishments have a certified manager who has passed a 

nationally accredited food safety certification exam. She added that the Federal Food Safety 

Modernization Act proposes adding preventative food safety plans and practices that will affect 

farm and processing areas, as well as food transportation. 

Chief science officer Karl Kolb from the High Sierra Group, who has defended farmers on recalls 

or issues with the government since 1991, said food safety technology has increased 

exponentially every year. When he first became involved with the industry, organic was only an 

idea, but even back then, he felt its influence on conventional farming would be significant. He 

thinks the biggest impact was to bring the conventional farmer new ideas, techniques and 

products. 

“I always get a lot of push back when I say this, but the conventional product is just about as safe 

and nutritious as the organic product,” Kolb said. “There has been a significant progress and I 

attribute it to the organic movement.” 

Kolb said the last link in the chain is educating consumers on their responsibilities in handling 

food, because contamination can happen anywhere. There are hundreds of high-risk foods that 

at any time when handled incorrectly from farm to fork can lead to a food-borne illness event, he 

explained. 

“As a side note, one of my six daughters, Carmel, was stricken by E. coli during the Spinach 

Crisis in 2006 and suffers from severe stomach problems to this day,” Kolb said. “No one is 

excluded.” 

To sign up for recall notices by email visit fda.gov/safety/recalls 

A free smart phone app can be downloaded at recalls.gov 
 
http://www.ourmidland.com/news/michigan-organics-food-recalls-push-consumers-toward-
organics/article_12ec52e8-25d6-5a1d-b3e8-56cf19c2986f.html 
 

http://fda.gov/safety/recalls
http://recalls.gov/
http://www.ourmidland.com/news/michigan-organics-food-recalls-push-consumers-toward-organics/article_12ec52e8-25d6-5a1d-b3e8-56cf19c2986f.html
http://www.ourmidland.com/news/michigan-organics-food-recalls-push-consumers-toward-organics/article_12ec52e8-25d6-5a1d-b3e8-56cf19c2986f.html

