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Executive Summary

The U.S. Department of Agriculture’s Food Safety and Inspection .
Sarvice (USDA, FSIS) needs data on consumners’ use and -
understanding of different [abeling features and whether consumers
desire that certain labeling features be mandatery for seme meat,
poultry, and egg products. FSIS contracted with RTI to conduct
facus group discussions with household grocery shoppers and food
preparers, FSIS can use the findings from the focus groups 10 guide

jabefing policy development.

RT] conducted six focus groups—two groups in each of three
locations (Raleigh, North Careling; Phitadelphia, Pennsylvania; znd
St. Louis, Missouri), In each location, we conducted one focus
group with individuals who have a high school eduiation or less
and one focus group with individuals who have 2 college
educatian. We conducted two focus groups-with individuals in
each of the following age groups: 18 to 30 years old, 35 10 53 years
old, and &0 years old or older.
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13-item questionnaire tHat E‘oliliec:te:d. infqnnati?n c:rj héh’, use of
aroduct dates and preparation instructions, their awareness of . J
irradiated meat and poultry products, and demographics (2.8.7 - E
education, age, race), The moderatar thgri ledi, participants in a -
discussion to unveil participams” usage and understapding of [‘
different labeling features— "~~~ ;
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| ﬁ;ﬂﬁﬂg of !rradiated g.vreat aﬂd Poultry Frnduc.ts
> Many participants aresunawam of lrradlated meat and.

Participants think itis - ~ poultry products and are unstre of the safety of lrradmted; :
misleading to label . products given their | lmlted knowledge .
iradiated meat and poultry :
products as "pasteurizec.” } ::gl;tm?rt; g:c:d?:tsfnllng:ng ita;ements for lrraduated meat ‘

v “lrradiated to Decrease Ha}mful Bacteria”
v “lradlated for Your Safety” ‘
v “Treated by Irradiation” *

4 » Participants consider nn;adlatmn and pasteurizatiem to be
: two ditferent processes; hence, they considesif misleading
to label irradiated meat and paultry products az - '
paszeurized "
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