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STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE

COMMISSIONER

CHARLESTON 25305
. November 5, 1971

Honorable John D, Rockefeller 1V
Secretary of State

State Capitol Building
Charleston, West Virginia 25305

Dear Secretary Rockefeller:
Enclosed are two (2) copies of Revised Rules and Regulations
Governing Meat Inspection promulgated by me pertaining to Chapter 19,

.7 Article 2-B of the Code of West Virginia.

I hereby certify that the enclosed regulations are true and
accurate copies of official regulations adopted by this Department on

November 5, 1971,
ZifV)truly

) s
Gus R, Douglass
Commissioner of Agriculture

‘I', GRD :rmw

Enclosures (2)

FILED IN THE OFFICE
JOHN D. ROCKEFSLLER, IV
SECRETARY OF STAJE

o s oate 14/5 [ 71




STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE

COMMISSIONER

CHARLESTON 25305

April 2, 1975

Honorable James McCartney
Secretary of State

State Capitol Building
Charleston, West Virginia 25305

Dear Secretary McCartney:

Enclosed are two (2) copies of Amended Rules and Regulations
Governing Meat Inspection promulgated by me pertaining to Chapter 19
Article 2=-B of the Code of West Virginia,

| hereby certify that the enclosed amended requlations are
true and accurate copies of official regulations adopted by this
Department on April 2, 1975, to become effective May 2, 1975,

Gus R, Douglass
Agriculture Commissioner

GRD :mw

Enclosures



WEST VIRGINIA
RULES AND REGULATIONS GOVERNING MEAT INSPECTTON

’r
- — -
Sl s
Y/ ahal
"75/7.:’
AGRICULTURE M
Chapter 19-2 /%Z"”“/
Series XVI

SECTION 1 - GENERAL

Subsections

1.01 SCOPE. These regulations established general operating rules and
procedures in the Meat Inspection Division.

1.02 AUTHORITY. These regulations are issued under authority of
Chapter 19, Article 2-B, Code of West Virginia.

1.03 EFFECTIVE DATES. These regulations are promulgated and become
effective on December 6, 1971, **These regulations further amended
with eﬁﬂective dates May 10, 1972; Apnil 22, 1974; and May 2,
1975, %

1.04 FILING DATES. These regulations were filed in the office of the
Secretary of State on November 5, 1971. **The filing dates of
the amendments to the negu!ia,téoru.s wene Apndl 2, 1972; March 19,
1974; and Apnit 1, 1975, *

1.05

INTERPRETATIONS. The **Meat and Poultry Imeec,téon Manual of the
Animal and Plant Health Inspection Servdice,** United States Depart-
ment of Agriculture where applicable will be applied in interpreting
these regulations.,

%¥¥Regulation Change Effective 5-2-TH*¥*
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STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE
COMMISSIONER CHARLESTON 25305

. April 7, 1972

. Honorable John D, Rockefeller 1V
Secretary of State
State Capitol Building
Charleston, West Virginia 25305

Dear Secretary Rockefeller:

Enclosed are two (2) copies of Amended Rules and Regulations
Governing Meat Inspection promulgated by me pertaining to Chapter 19,
Article 2=B of the Code of West Virginia,

I hereby certify that the enclosed amended regulations are

. true and accurate copies of official regulations adopted by this
Department on April 7, 1972 to become effective May 10, 1972,

Gus R, Douglass
Agriculture Commissioner

GRD :mw

Enclosures (2)




Adm. Reg. 19-2

Seriesg XVI
SECTION 2 ~ DEFINITIONS ﬂﬁlmmi QmCE of
Subsect ions SECRETARY GF STATE
2.01 Meaning of terms. THS B*TE_S\' -
2.02 Definitions.
2 2,01 Meaning of terms,

As used in these regulations, unless otherwise required by the context,
the *singular* form shall also import the plural and the masculine form shall
also import the feminine, and vice versa.

g 2,02 Definitions.

(a) 'Law' means Article 2-B, Chapter 19, of the Code of West Virginia,
relating to the Department of Agriculture, to the inspection, labeling,
and disposition of animals, carcasses, meat, meat food products, and meat
by-products; to the licensing of commercial slaughterers, custom slaughterers,
commercial processors, custom processors, or distributors; and to the
inspection of slaughterhouses and processing plants; and providing exclusions,
exemptions, prohibitions, and penalties.

(b) ''Department'' means the Department of Agriculture of the State
of West Virginia.

(c) ''Department Employees'' means inspectors and all other individuals
employed in the Department who are authorized by the Commissioner to do any
work or perform any duty in connection with meat inspection.

(d) '"Commissioner' means the Commissioner of Agriculture of the
State of West Virginia and his duly authorized representatives.

(e) 'Program'' means the Meat Inspection Program of the West
Virginia Department of Agriculture.

(f) "State Inspection'' means inspection services conducted by the
Department at, or in connection with, establishments required to be licensed
by the Meat Inspection Law.

(g) '"Director' means the Director of the West Virginia Department of
Agriculture, Meat Inspection Division or any employee of the Department to
whom authority has heretofore been delegated or may hereafter be delegated
to act in his stead.

(h) “Contract Veterinarian' means a graduate of a School of Veterinary
Medicine accredited by the American Veterinary Medical Association who
provides services for the Department under contract.

(i) '"Veterinary Supervisor' means a graduate of a School of Veterinary
Medicine accredited by the American Veterinary Medical Association, and
employed by the Department to inspect and supervise the inspection of
animals, carcasses, meat, meat food products, or meat by-products.

*Regulation Change Effective 5-10-72%*
- -




§ 2.02 (})

(j) ‘''Department Inspector' means an individual employed by the Depart-
ment to inspect animals, carcasses, meat, meat food products, or meat by-
products under the supervision of a Veterinary Supervisor.

{k) ‘'Department Employee'' means Department inspector or the
Commissioner's duly authorized representative.

(1) "Supervision' means the controls, as prescribed in instructions
to Department employees, to be exercised by them over particular operations
to insure that such operations are conducted in compliance with the West
Virginia Rules and Regulations.

(m) "Officia! Certificate" means any certificate prescribed by these
regulations for issuance by an inspector or other person performing
official functions under the Law.

(n) "official inspection Mark' means any symbol prescribed by the
Commissioner for the purpose of identifying the inspection status of any
article so inspected.

{o} "inspection Legend' means a mark or a statement on a carcass,
meat, meat food product, or meat by-product indicating the same has been
inspected and passed in this State under the provisions of the Law.

{p) 'Meat Label" means a display of written, printed, or graphic
matter on a container indicating the carcass, meat, meat food products,
or meat by-products contained therein have been inspected and passed in
this State under the provisions of the Law,

{q) ‘'Misbranded' means and shall apply to any carcass, part thereof,
meat, or meat food product under one or more of the following circumstances:

(1) If its labeling is false or misleading in any particular;

{2) f it is offered for sale under the name of another food;

(3) If it is an imitation of another food, unless its label
bears, in type of uniform size and prominence, the word "imitation' and

immediately thereafter, the name of the food imitated;

(4) If its container is so made, formed, or filled as to be
misleading;

(5} If in a package or other container unless it bears a label
showing:

(i} The name and place of business of the manufacturer, packer,
or distributor; and

(i) An accurate statement of the quantity of the contents
in terms of weight, measure, or numerical count; except as otherwise
provided in Section 17 of these regulations with respect to the quantity
of contents;

*Regulation Change Effective 5-10~72%
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(6) If any word, statement, or other information required by or
under authority of the Law to appear on the label or other labeling is not
‘ prominently placed thereon with such conspicuousness (as compared with
other words, statements, designs, or devices, in the labeling) and in such
terms as to render it likely to be read and understood by the ordinary
individual under customary conditions of purchase and use;

(7) If it purports to be or is represented as a food for which
a definjtion and standard or identity or composition has been prescribed
. by these regulations in Section 19 unless:

(i) 1t conforms to such definition and standard; and

(ii) 1ts label bears the name of the food specified in the
definition and standard, and, insofar as may be required by these
. regulations, the common names of ingredients (other than spices, flavoring,
and coloring) present in such food;

(8) 1If it purports to be or is represented as a food for which
a standard or standards of fill of container have been prescribed by these
regulations in Section 19, and it falls below the standard of fill of
container applicable thereto, unless its label bears, in such manner and
form as such regulations specify, a statement that it falls below such
standard;

(9) If it is subject to the provisions of subparagraph (7)
of this paragraph unless its label bears:

. (i) The common or usual name of the food, if any there be; and

(i) In case it is fabricated from two or more ingredients,
the common or usual name of each such ingredient, except as otherwise
provided in Section 17 of these regulations;

(10) If it purports to be or is represented for special dietary
uses, unless its label bears such information concerning its vitamin,
mineral, and other dietary properties as is required by these regulations
in Section 17;

(11) If it bears or contains any artificial flavoring, artificial
coloring, or chemical preservative, unless it bears a label stating that
. fact; except as otherwise provided by these regulations in Section 17; or

(12) If it fails to bear, directly thereon or on its containers
when required by these regulations in Sections 16 and 17, the inspection
legend, and, unrestricted by any of the foregoing, such other information
as the Commissioner may require to assure that it will not have false or
misleading tabeling and that the public will be informed of the manner
of handling required to maintain the article in a wholesome condition.

(r) '"Product' means any part or all of meat, meat by-product, and
meat food product.

y ‘ (s) "Container' and ''Package' shall include but not be 1imited
to any box, can, tin, cloth, plastic, or any other receptacle, wrapper,
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or cover.
(t) ‘"Immediate Container or True Container' means the unit, can, pot, '
tin, canvas, or other receptacle or covering in which any product is

customarily shipped.

(u) "Shipping Container or Outside Container' means the box, bag,
barrel, crate, or other receptacle or covering enclosing any product packed
in one or more immediate or true containers. _ .

(v) 'Wholesome' means sound, healthful, clean, and otherwise fit
for human consumption,

(w) '"Adulterated'' means and shall apply to any carcass, part thereof,
meat, or meat food product under one or more of the following circumstances: .

(1) If it bears or contains any poisonous or deleterious substance
which may render it injurious to health; but in case the substance is not
an .added substance, such article shall not be considered adulterated under
this clause if the quantity of such substance in or on such article does
not ordinarily render it injurious to health;

(2)(i) I!f it bears or contains (by reason.of administration of
any substance to the live animal or otherwise) any added poisonous or
added deleterious substance (other than one which is:

(a) a pesticide chemical in or on a raw agricultural

commodity; .
' (b)

a food additive; or

(c) a color additive) which may, in the judgement of the
Commissioner, make such item unfit for human food;

(ii) If it is, in whole or in part, a raw agricultural
commodity and such commodity bears or contains a pesticide chemical which
is unsafe within the meaning of the Federal Food, Drug, and Cosmetic Act;

(iii) If it bears or contains any food additive which is
unsafe within the meaning of the Federal Food, Drug, and Cosmetic Act;

(iv) If it bears or contains any color additive which is .
unsafe within the meaning of the Federal Food, Drug, and Cosmetic Act:

Provided, That an article which is not adulterated under clause (ii),
(iii), or (iv) shall nevertheless be deemed adulterated if use of the
pesticide chemical, food additive, or color additive in or on such

article is prohibited by reqgulations in establishments at which inspection
is maintained;

(3) If it consists in whole or in part of any filthy, putrid,
or decomposed substance or is for any other reason unsound, unhealthful,
unwholesome, or otherwise unfit for human food;

(4) If it has been prepared, packed, or held under insanitary ‘
conditions whereby it may have become contaminated with filth, or whereby -
it may have been rendered injurious to health;

_5_
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(5) If it is, in whole or in part, the product of an animal
which has died otherwise than by slaughter;

(6) If its container is composed, in whole or in part, of any
poisonous or deleterious substance which may render the contents injurious
to health;

(7) If it has been intentionally subjected to radiation, unless
the use of the radiation was in conformity with a reqgulation or exemption
in effect pursuant to the Federal Food, Drug, and Cosmetic Act;

(8) If any valuable constituent has been in whole or in part
omitted or abstracted therefrom; or if any substance has been substituted,
wholly or in part therefore; or if damage or inferiority has been concealed
in any manner; or if any substance has been added thereto or mixed or
packed therewith so as to increase its bulk or weight, or reduce its
quality or strength, or make it appear better or of greater value than it is;

(9) 1f it is margarine containing animal fat and any of the raw
material used therein consisted in whole or in part of any filthy, putrid,
or decomposed substance.

(x) 'W. va. Condemned" or abbreviation thereof means the animal
so marked has been inspected and found to be in a dying condition or to
be affected with any other condition or disease that would require condemna-
tion of its carcass.

(y) '"w. va. Inspected and Condemned' or abbreviation thereof means
that the carcass, meat, meat food product, or meat by-product, so marked
or so identified, is unwholesome or adulterated and shall be disposed of
in the manner prescribed by the Commissioner.

(z) "W. Va. Retained' means that the carcass, meat, meat food
product, or meat by-product so identified is held for further examination
by a Veterinary Supervisor or Contract Veterinarian to determine its
disposal,

(aa) 'W. Va. Suspect'' means that the animal so marked and identified
is suspected of being affected with a disease or condition which may require
its condemnation, in whole or in part, when slaughtered, and is subject
to further examination by a Contract Veterinarian or Veterinary Supervisor
to determine its disposal,

(bb) "W, va. Inspected and Passed' or abbreviation thereof means
that the carcass, meat, meat food product, or meat by-product, so marked
or so identified, was at the time it was so marked or so identified found
to be whoiesome.

*(ce) 'W. Va. Passed for Cooking'' or abbreviation thereof means
that the meat or meat by-product so identified has been inspected and passed
on condition that it be cooked or rendered as prescribed by the regulations in
Section 15 of these requlations.*

(dd) 'W. Va. Passed for Refrigeration' or abbreviation thereof means

*Regulation Change Effective 5-10-72%
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that the meat and meat by-product so identified has been insvected and
passed on condition that they be refrigerated or otherwise handled as
prescribed by Section 12 of these regulations or by a method approved by
the Commissioner.

(ee) "Artificial Flavoring" means a flavoring containing sny sepid
or aromatic constituent, which constituent was manufactured by a process
of syntheses or other similar artifice.

(ff) "Artificial Coloring" means a coloring containing any dye or
pigment, which dye or pigment was manufactured by a process of synthesis
or other similar artifice, or a coloring which was manufactured by
extracting a natural dye or natursl pigment from plant or other material
in which such dye or pigment was produced.

(gg) "Chemical Preservatives" means any chemical that, when added
to a meat or meat food product, tends to prevent or retard deterioration
thereof, but does not include common salt, sugars, vinegars, spices, or
0il extracted from spices or substances added to meat and meat food
products by exposure to wood smoke.

(hh) "Biological Residue" means any substance, including metabolites,
remaining in livestock at time of slaughter or in any of its tissues after
slaughter as a result of treatment or exposure of the livestock to a
pesticide, organic or inorganic compound, hormone, hormone-like substance,
growth promoter, antibiotic, anthelmintic, tranquilizer, or other
therspeutic or prophylactic agent.

(i1) "Livestock" means cattle, swine, sheep, goat, horse, mule, or
other equine,

(33) "Animals" means cattle, swine, sheep and goat.

(kk) "Carcass" means all or any part of a slaughtered animal, including
viscera, which is capable of being used for human consumption.

(11) "Meat" means the edible part of the muscle of animals, which is
skeletal or which is found in the tongue, in the diaphragm, in the heart,
or in the esophagus, with or without the accompanying or overlying fat,
and the portions of bone, skin, sinew nerve, and blood vessels which
normally accompany the muscle tissue and which are not separated from it
in the process of dressing; it does not include the musele found in the
lips, snout, or ears.

(mm) '"Meat Food Product" means any article of food for human
consumption or any article which enters into the composition of food for
human consumption, which is derived or prepared in whole or in part from
any portion of any animal, except organo-therapeutic substances, meat
Julices, meat extract, and the like which are only for medicinal purposes
and are advertised only to the medical profession; and edible part of the
carcess which has been manufactured, cured, smoked, processed, or otherwise
treated shall be considered a meat food product.

**(nn) "EstablLishment" means any slaughterhouse, processing plant,
nequlated commenrcial outlet, on distnibutor in this State.**

¥Regulation Change Effective 5-10-T2%  ¥¥Regulation Change Effective 5-2-T5%%
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(00) 'Product'' means any. carcass, meat, meat food product, or meat
by-product capable of use as human food.

. " (pp) "Edible'" means intended for use as human food.

(qq) "lInedible" means adulterated, uninspected, or not intended for
use as human food.

(rr) "Prepared' means slgughtered, canned, salted, rendered, bonéd,
cut up, or otherwise manufactured or processed,

(ss) '"4-D Animal'' means éhy animal that is dead, dying, down, or

diseased,
(tt) ''Dead Livestock'' means the body (cadaver) of livestock which'
. has died otherwise than by slaughter, -

(uu) 'Dying, Diseased, or Disabled Livestock' means livestock which
has or displays symptoms of having any of the following:

(1) Ccentral nervous system disorder;
(2) Abnormal temperature (high or low);
(3) Difficult breathing;
(4) Abnormal swellings;
. ‘ (5) Lack of muscular coordination;
(6) Inability to walk normally or stand;

(7) Any of the conditions for which an animal is required to he
condemned on antemortem inspection in accordance with Section 10 of thgse
regulations. .

(vv) ‘''Denature’ means the uniform application of sufficient quantities
of crude carbolic acid, cresylic disinfectant, or any other denaturing
agent listed in these regulations or approved by the Commissioner, upon and
into the freely slashed flesh of any livestock or animal, carcass, parts
thereof, or product condemned.

. (ww) ‘''Decharacterization'' means the uniform application of sufficient
quantities of dye, charcoal, malodorous fish oil, or decharacterizing agents
listed in these regulations or approved by the Commissioner, upon and into
the freely slashed flesh of carcasses, parts thereof, meat or product not
being rendered, so as to unequivocally preclude its use for human foad.

. _ (xx) "Person'' means any individual, firm, or corporation.

(yy) "Firm'" means any partnership, assoclation, or other'unincofborated _
business organization,

‘ (2z) '"Licensee'' means any person licensed under the provision of the
Law. : |
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iaom vdaaa) tMOFficial Establishment! means any W. Va. llcensed s]aUn%ter-
house, processing plant, or distributor. : -

(bbb) 'Commercial Slaughterer'' means a person engaged for profit in ‘
this State in the business of slaughtering or dressing animals for human
odnsuhption which :are to-be 'sald.or:offered for sale through a commercial
outlet, and shall include a person who in addition to such commercial
slaughterlng also engages in the business of a custom slaughterer.

PO ‘,,.1.”)4 Rt I ”}.3" [ SR N . .. o L

(ccc) "Custom Slaughterer means a person engaged for profit in: .
this State in the business of slaughtering or dressing animals for human
consumption whigh are not.to:.be sold or offered for sale and 'shall include
the boning or cutting up of carcasses of such animals and the grinding, "*
Chopplng, and muxnng of the carcasses thereof

2% LRSI, T 2 ~ ; [T : ) P . .
(ddd) ”Commermal Processor means @ processor for commercial . »+.! .
outlets or dlstrlbutors and shall |nclude the business of custom processing.
ﬁ}i“w '“ﬁf?“b' R ltﬂ;m . ” . . .

(eee) ”Custom Processor“ means a processor in which the meat meat
food products, or meat by-products derived through processing cannot be
sold or offered for sale through & commercial outlet, commercial establishment,

distributor, or to an |nd|v1dual .

(fFff) ”D|str|butor“ means a person engaqed For proflt in this State
'in the business where carcasses, meat, meat food products, or meat by-
products are received from state or federally inspected establishments,
~or approved by the United States Department of Agriculture, and who stores
and. distributes to commercial outlets, processors, or individuals, and who
conducts no processing other.:than wrapping and/or cutting ‘of carcasses or ‘
its parts into quarters or wholesale cuts.

. c e , ,

(ggg) ‘''Commercial Outlet' means a place of business in this State
«@nd:'shahl ~include :all retail stores+and public eating places-in which
camcdsses ; ‘meat, meat ‘food products,:or meat by-products are stored,
sold, or offered for sale for human consumption by the purchaser or others.

“v: om0 (hhh)} Commercial ‘Dealer!' means any-person who operates one or more
commercial outlets and who sells or offers for sale thereat any carcasses,
~meat; meat-food products, or meat by-products for human consumption, "and-
who «dees -not «can, ¢cook, cure, -dry; smoke, or render any carcass, meat,
-meat food products, or meat by-products at such outlets except as .provided
for in 8 4.03 (a) (4) (ii) (a) of these regulations and who conducts no .
v dladghtefing: 6r *preparing of carcasses, meat, meat food products, or meat
~oby=prodactsrat such outlets other than boning or cutting up of carcasses,
-amd other-than grinding, chopping, and mixing operations at such.outlets
with respect to trlm or- meat deraved only from such boning or cuttlng up
operatrons : ' oo :

, (iii) "'Processor" means a person who engages for profit in this .
State in the business of packing or packaging carcasses, meat, meat food
~1:-products; or meatbyrprodiucts -for human.consumption or a person engaged
for profit in the business of curing, salting, processing, or other
preparing of carcasses, meat, meat food products, or meat by-products for

~-hurtan -corsumption, . - . e
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(jji) "“Further Processing'' means smoking, cooking, canning, curing,
refining, or rendering in official establishments.

(kkk) ''™Meat Broker'' means any person engaged in the business of
buying or selling carcasses, parts of carcasses, meat, or meat food products
of animals on commission, or otherwise negotiating purchases or sales of
such articles other than for his own account or as an employee of another
person.

(111) "Animal Food Manufacturer' means any person engaged in the
business of manufacturing or processing animal food except manufacturers
of livestock and poultry feeds with respect to any activity of acquiring
or using processed animal by-products (such as meat meal tankage, meat
and bone meal, blood meal, and feed grade animal fat) in the manufacture
of such feeds.,

(mmm) "'Animal Food' means any article intended for use as food for
dogs, cats, or other animals derived wholly, or in part, from the carcass
or parts or products of the carcass of any livestock, except that the term
animal food as used herein does not include livestock and poultry feeds
manufactured from processed animal by-products (such as meat meal tankage,
meat and bone meal, blood meal, and feed grade animal fat).

(nAn) '""Renderer'' means any person engaged in the business of rendering
carcasses or parts or products of the carcasses of any livestock except
rendering conducted under inspection or exemption under Title 1 of the 1967
Federal Meat Inspection Act.

(0oo) '"lIntrastate Commerce'' means commerce wholly within the State
of West Virginia.

(ppp) ''Region' means the State of West Virginia is divided up into

five inspection regions: Northwest, Southwest, North Central, Southeast,
Northeast; and each region is subdivided into inspection assignment areas.

=10~
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SECTION 3 - SCOPE OF INSPECTION AND LICENSING

Subsections

3.01 Establiishments requiring inspection.

3.02 Establishments requiring licensing; license fees.

3.03 Animals and products entering inspected establishments.
3 3.01 Establishments requiring inspection,

Every establishment in which animals are slaughtered for transportation,
or sale as articles of intrastate commerce, or in which meat, meat food
products, or meat by-products of, or derived from, are, wholly or in part,
canned, cooked, cured, smoked, salted, packed, rendered, or otherwise
prepared for transportation or sale as articles of commerce, which are
capable of being used as food for human consumption, shall have inspection
under Sections 2 through 2L of these regulations, except as expressly
excluded and exempted by & 2 4,02 and 4.03 of these regulations.

¥ 3.02 Establishments requiring licensing; license fees.

Ai1 commercial slaughterers, custom slaughterers, commercial processors,
custom processors, and distributors as defined in Section 2 of these regula-
tions shall be licensed under the provisions of Section 4 of the Law.

Establishment license fees are as follows:

*COMMERCIAL SLAUGHTERER

! to 500 Animals STaughtered Per Year------=----~-----------=-——n=c==-- $10.00
501 to !,000 Animals Slaughtered Per Year----=-=r-=r—-==rm--—-ooooomomo $25.00
1,001 to 5,000 Animals Slaughtered Per Year--=======--=---r=rece——ow=- $50.00
Over 5,000 Animals Slaughtered Per Year---------------c------—oononom- $75.00

*NOTE: Commercial Slaughterer license includes Custom Slaughtering.

COMMERCIAL PROCESSOR

I te 25,000 Finished Product Poundage Processed Per Year------===—==== $10.00
25,001 to 250,000 Finished Product Poundage Processed Per Year—-------- $25.00
250,001 to 1,000,000 Finished Product Poundage Processed Per Year----- $50.00
Over 1,000,000 Finished Product Poundage Processed Per Year----------- $75.00
*CUSTOM SLAUGHTERER-==——=-=—mmr-=r o mm e emm e oo m o mm i m $10.00
CUSTOM PROCESSOR=--=========mm=m e e e e e e e e e m e mm oo o $ 5.00
DISTRIBUTOR= == == === e m e e e o e e e oo oo oo m oo oo o $ 5.00

#NOTE: Custom Slaughterer license includes Custom Processing.
t 3,03 Animals and products entering inspected establishments.

(a) A1l animails, and all products entering an establishment at
which inspection is required by Sections 2 through 24 of these regulations
and all products prepared, in whole or in part, therein, shall be
inspected, handled, prepared, marked, and labeled as required in
Sections 2 through 24 of these regulations.

-11=-
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(b) No horse, mule, or other equine, horse meat, mule meat, or
other equine meat, or kangaroo meat shall be brought into an official
establishment.

(c) Poultry and poultry products shall not enter an official
establishment except as provided for in 3 18,01 (b) of these regulations.

(d) Carcasses of game animals, and carcasses derived from the
slaughter by any person of animals of his own ralsing shall not enter an
official establishment except as provided for in 2 18.01 (h) of these
regulations.

-lla-
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SECTION 4 - APPLICATION FOR LICENSE AND INSPECTION;
EXCLUSIONS; EXEMPTIONS

‘ Subsections

L. o1 Application for license and inspection.

4,02 Exclusions.
. L.03 Exemptions.

2 4,01 Application for license and inspection.

(a) The groprietor or operator of each establishment of the kind
. specified in 2 2 3,01 and 3.02 of these regulations shall make application
to the Commissioner for license and inspection.

(b) Every application under this subsection shall be made on a
form furnished by the Commissioner. |In cases of change of ownership or
change of location, a new application shall be made.

(c¢) Each license shall expire on the thirtieth day June next
following its issuance.

2 4,02 Exclusions,

(a) The provisions of these regulations shall not apply to any
slaughterhouse or processing plant, or their products, operating under
. the Federal Meat Inspection Act or the Federal Poultry Products lInspection
Act: Provided, That the products received from these establishments are
not adulterated,

(b) The provisions of these regulations shall not apply to those
slaughterhouses or processing plants or their products, listed in (1)
and (2) of this paragraph:

(1) Foreign meat plants: Provided, That the plants are approved
by the United States Department of Agriculture to import products into
the United States and their products are not adulterated.

(2) Talmadge-Aiken meat and poultry plants operating under a
. Federal-State Cooperative Agreement with the United States Department of
Agriculture: Provided, That their products are not adulterated.

2 4,03 Exemptions.

(a) The requirements of the Law and these regulations for inspection
. of the animal and preparation of product do not apply to:

(1) Any commercial dealer: Provided, That all carcasses, meat,
meat food products, and meat by-products sold or offered for sale by such
dealer were slaughtered and/or processed in commercial establishments under
State inspection; or have been inspected and passed by the United States

’ Department of Agriculture; or have been approved by the United States
Department of Agriculture as defined in § 4.02 (b) of this Section; and the

-12-
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operations are in compliance with Section 25 of these regutations, and all
carcasses, meat, meat food products, and meat by-products shall be prepared,
identified, labeled, and sold in normal retail quantities in compliance
with paragraph (a) (4) (i) and (ii) of this subsection and Section 25 of
these regulations,

(2) The slaughtering by any person of animals of his own raising,
and the preparation by him of the carcasses, meat, meat food products, and
meat by-products of such animals exclusively for use by him and members
of his household and his nonpaying quests and employees; or custom
slaughtered animals, by a custom slaughterer, delivered by the owner
thereof for such slaughter and the preparation by such slaughterer or
custom processor of the carcasses, meat, meat food products, and meat
by-products of such animals, exclusively for use, in the household of such
owner, by him and members of his household and his nonpaying guests and
employees: Provided, That the custom slaughterer or custom processor is
licensed and is not handling adulterated carcasses, meat, meat food
products, and meat by-products; maintains identity of carcasses, meat, meat
food products, and meat by-products; and maintains acceptable sanitation
and operational controls as provided for in paragraph (a) (4) (iii) of
this subsection,

(3) Antemortem and postmortem inspections of custom animals may
not be conducted in custom or commercial licensed slaughterhouses unless
approved by the Commissioner.

(4) Other operations and requirements which the Commissioner
determined would best be exempted and clarified to further the purposes of
the Law and these regulations, to the extent such exemptions conform with
requirements to the Federal Meat Inspection Act and the Federal Poultry
Products Inspection Act as amended from time to time and the regulations
thereunder:

(i) The requirements of the Law and the requirements in these
regulations for continuous inspection of the preparation of products do not
apply to operations of types traditionally and usually conducted at retail
stores and restaurants, when conducted at any retail store or restaurant
or similar retail-type establishment in this State for sale in normal retail
quantities or service of such articles to consumers at such commercial
outlets,

(ii) For purposes of paragraph (a) (4) (i) of this subsection:

(a) Operations of types traditionally and usually conducted
at retail stores and restaurants are the following:

(1) Cutting up, slicing, and trimming carcasses,
halves, quarters, or wholesale cuts into retail cuts such as steaks,
chops, and roasts, and freezing such cuts;

(2) Grinding and freezing products made from meat;

(3) Curing, cooking, smoking, or other preparation of

products, except slaughtering, rendering, or refining of livestock fat or
the retort-processing of canned products;

-13-




GUS R.DOUGLASS STATE OF WEST VIRGINIA
COMMISSIONER DEPARTMENT QOF AGRICULTURE .
CHARLESTON 25305 P UL T TR
L Gl

. March ]9, ]971{- E« T P Lok

. Honorable Edgar F, Heiskell, 111
Secretary of State
State Capitol Building
Charleston, West Virginia 25305

Dear Secretary Heiskell:

Enclosed are two (2) copies of Amended Rules and Regulations
Governing Meat Inspection promulgated by me pertaining to Chapter 19,
Article 2-B of the Code of West Virginia,

| hereby certify that the enclosed amended regulations are
. true and accurate copies of official regulations adopted by this
_ Department on March 18, 1974, to become effective April 22, 1974,

VeFy) tpuly . yours,

Gus R. Douglass
Agriculture Commissioner

GRD :mw

Enclosures (2)
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(L) Breaking bulk shipments of products;

(5) Wrapping or rewrapping products.

(b) Any quantity of product purchased by a consumer from
a particular retail supplier shall be deemed to be a normal retail
quantity if the quantity so purchased does not in the aggregate exceed
one-half carcass. The following amounts of product will be accepted
as representing one-half carcass of the species identified:

One-half
carcass
pounds

Cattle——m———r = e e e 300
CalVesSm e e e e 37.5
Sheep——w——————— 27.5
Swing——mm—— e - 100
Goats~— e e 25

(g) A retail store is any place of business where the
sales of product are made to consumers only; at least T5 percent, in
terms of dollar wvalue, of total sales of product represents sales to
household consumers and the total dollar value of sales of product to
consumers other than household consumers does not exceed*$18,000.00*
per year; only Federally or State inspected and passed product is
handled or used in the preparation of any product, except that product
resulting from the custom slaughter or custom preparation of product
may be handled or used in accordance with paragraph (a) (2) and (4)
of this subsection but not for sale; no sale of product is made in
excess of a normal retail quantity as defined in subdivision (b) of
this subparagraph; the preparation of products for sale to other than
household consumers is limited to traditional and usual operations as
defined in (1), (2), (4) and (5) of subdivision (a) of this subparagraph.
(A retail store at which custom slaughtering or preparation of products
is conducted is not thereby disqualified from exemption as a retail
store under paragraph (a) (4) (i) of this subsection.)

(g) A restaurant is any establishment where product is
prepared only for sale or service, in meals, or as entrees, directly
to individual consumers at such commercial outlet; only Federally or
State inspected and passed product or such product prepared at a retail
store exempted under subdivision (g) of this subparagraph is handled or
used in the preparation of any product; no sale of product is made in
excess of a normal retail quantity as defined in subdivision (p) of
this subparagraph; and the preparation of product is limited to
traditional and usual operations as defined in subdivision (a) of this
subparagraph. This definition includes a caterer which delivers or
serves product in meals, or as entrees, only to individual consumers
and otherwise meets the requirements of this paragraph.

(e) Similar retail-type establishment: Apy commercial

outlet which is a combination retail store and restaurant; and delicattessen
which meets the requirements for a retail store or restaurant as prescribed
in subdivision (c) or (d) of this subparagraph; or other commercial
outlet as determined by the Commissioner in specific cases.
*Regulation Change Effective 4/22/Th¥
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(i) Consumer: Any household consumer, hotel, restaurant,
or similar institution as determined by the Commissioner in specific .
cases.

(g) The adulteration and misbranding provisions of the Law and
these regulations, other than the requirement of the official inspection
legend, apply to articles which are exempted from inspection or not re-
gquired to be inspected under this Section. This includes the requirement
that any pork and any product containing pork be prepared only in compliance .
with any applicable requirement for the destruction of trichina as provided
in Section 18 of these regulations.

(1ii) The requirements of the Law and these regulations for
continuous inspection of the preparation of products do not apply to
custom operators, provided: .

(a) If the establishment in which the custom operations are
conducted is licensed, maintained, and operated in accordance with the

requirements of § 8.03 through § 8.15 of these regulations:* prouided, *

That the requirement of § 8.04 for separate facilities for men and women

workers shall not apply to such establishments when the majority of the

workers in the establishment are related by blood or marriage and this

arrangement will not conflict with municipal or other State requirements,

and the requirement of g 8.04 for separation of toilet soil lines from

house drainage lines to a point outside the building will not apply to

such establishments when positive acting backflow devices are installed:
*Phovidqd.ﬁun{hen,* That the requirements of £ 8.13 for paved driveways,

approaches, yardsg, pens, and alleys shall not apply to such establishments. .
However, if custcm operations are conducted in a commercial establishment, '
all of the provisions of Section 8 shall apply to such establishment.

(b) If the custom operator prepares or handles any products
for sale, they are kept separate and apart from the custom carcasses and
parts and/or custom products at all times while the latter are in his custody;
and 2ll facilities and equipment in the establishment used for such custom
operations are thoroughly cleaned and sanitized before they are used for
preparing any products for sale.

(c) *14 the custom operator phepares 3}1 hamd,l’_u6 any wild garge;
it is kept sepanate and aparnt grom all carcasses and parts of carcasses o
catile Eheepr? swine, and goats at all times while the wild game s Ain his .
cws,tod;; and all facilities and equipment in the establishment used for such
operations are thoroughly clLeaned and sanitized before they are used for X
preparing carcasses and paris of carcasses of cattle, sheep, swine and goats.

(d) *An establishment Licensed for custom sLaughter on cormercial
slaughter operation identifies when applicable all custom carcasses, carcass .
parts, and custom meats with:

(1) A custom stamp on brand, immediately agter slaughten,
as provided for in 813,03 (a) of Zhese regulations.

(2) A custom stamp on brand, immediately a.é:tejt slaughter, .
on upon necedpt at the establishment with wonds "NOT FOR SALE.

*Regulation Change Effective h/22/7h*“
-~ 15 -




£ 403 (a)

(3) A tag made from a material that Is nontoxic and water-

" proof immediately after slaughter, or upon receipt at the establishment, that

identified name of owner or a number which ldentifies owner of meat: Provided,
that the tag may be omjtted if the Identification number is legibly applied
directly on the meat by use of an approved marking pencil.

(4) A stamp or legible printing or pressure sensitive tape
with words ''NOT FOR SALE" on all custom wrapped or packaged meats immediately
after final preparation and must remain so identified while on the establish-
ment's premises.

(5) A stamp, leqible printing or pressure sensitive tape
or tag attached with words '"NOT FOR SALE' on closed containers when utilized
for packing unwrapped, wrapped, or packaged custom meats and must remaln so
identified Immediately after packing containers and while on the establish-
ment's premises. '

(6) Any other labeling Identity requested by owner as
lonq as the additional labeling Is in compliance with subdivision (i) of this
subparagraph (ilf).*

(e) *An establishment licensed for only custom processing or
commercial processing identifies when applicable all custom carcasses,
carcass parts, and custom meats with:

(1) A custom stamp or brand, Immediately upon receipt
at the establishment with words '"'NOT FOR SALE."

(2) A tag as provided for in subdivision (d) (3) of this
subparagraph (fit).

(3) A stamp or legible printing or pressure sensitive
tape as provided for in subdivision (d) (4) of this subparagraph (vi1).

(h) A stamp, legible printing or pressure sensitive
tape or tag attached as provided for in subdivision (d) (5) of this
subparaaraph (iii).

(5) Other labeling identity as provided for in
subdivision (d) (6) of this subparagraph (iit).*

(f) *If all custom carcasses, carcass parts, and custom meats
are inspected by an establishment employee immediately upon receipt at the
establishment for contamination or adulteration, and ones that are not acceptable
are either turned back to the owner, or If applicable the contamination or
adulteration is Immediately removed by trimming.*

(a) *If all marking lettering, ''NOT FOR SALE," applied to
custom carcasses, carcass parts, custom meat and containers s at least |
three-eights of an inch In height.*

(b) *1f all ink for marking carcasses, carcass parts and custom
meats comply with the requirements of & 16.05 of these requlations.*

*Regulation Change Effective 4/22/7h*

hhk | HAhk

\Fai g




-2 4,03 (a)

(i) 1f custom prepared products have no false or misleading

o labeling on packages or containers or be otherwise misbranded as defined

in Section 2 (g) of these regulations.

(l) *1f the exempted custom prepared products are prepared
and handled when applicable in accordance § & 18.05, 18.06, 18.07, 18.10 and
18.11 of these requlations, and products as defined in Section 2 (rr) of
the Law and are not adulterated as defined in Section 2 (tt) of the Law:
Provided further, That all equipment and utensils used for pork products
must be thoroughly cleaned before belng used for product not requiring
trichina treatment.*

(k) |f the custom operators keep records, in addition to
records otherwise required by Section 20 of these requlations, showing the
numbers and kinds of livestock slaughtered on a custom basis, the quantities
and types of products prepared on a custom basis, and the names and addresses
of the owners of the animals and products.

(1) *If all articles capable for use as human food resulting
from the exempted custom slaughter or other custom operations and if appli-
cable meat retail operations are denatured or decharacterized or otherwise
identified in accordance with Section 22.13 of these requlations and not
removed from the establishment where the custom operations are conducted
until so identified, unless they are delivered to the owner of the articles
for use in accordance with restrictions contained in paragraph (a) (2) of
this subsection.*

(b) *Any store not llcensed as a custom establishment can prepare wild
game carcasses for their owners if properly handled as provided for in
paragraph (a) (4) (iii) (c) of this subsectlon.*

(c) The Commissioner in specific cases may modify, by relieving the
requirement in paragraph (a) (4) (17i) of this subsection when he determines
that application of the modified requirements will be adequate to effectuate
the purposes of the Law and comply with the provisions In paragraph (a) (&)
of this subsection.

(d) Any institution operated by the State requiring inspection under
the Law shall be exempt from the licensing fee as required by Section L of
said law. ’

*Requlation Change Effective 4/22/74.%
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g 4,03 (a)

number identifying owner of meat, and words ''NOT FOR SALE' appear legibly
on each tag. Ink used for marking tags must comply with the requirements
of § 16.05 of these regulations.

(e) 1If a custom operator's final preparation consists
only of a custom dressed carcass, sides, quarters, or wholesale cuts, each
carcass, side, quarter, or wholesale cut is immediately, after final
preparation, tagged as provided for in subdivision (d) of this subparagraph
with exception that the words "NOT FOR SALE" in legible letters at least
three-eighths inches in height will be the only marking requirement on the
tag if a legible custom stamp had been applied directly on each carcass,
side, quarter, or wholesale cut. All custom products must be kept so
identified until delivered to the owner. Ink used for marking must comply
with the requirements of subsection 16.05 of these regulations.

(f) if the custom products other than described in
subdivision (e} of this subparagraph are marked at the time of final
preparation with the term '"NOT FOR SALE" in legible letters at least
three~eighths inches in height on the wrapper or package, except that
such products need not be so marked if in immediate containers properly
labeled as provided for in subdivision (g) of this subparagraph. All
custom products are kept so identified until delivered to the owner.
Ink used for marking such products in wrappers must comply with the
requirements of 2 16.05 of these regulations.

(g) If immediate containers are utilized for packing
custom prepared products, the custom prepared products must be packaged
immediately after preparation and the following information must be
legible and conspicuously displayed on the principal display panel or on
a tag attached to the container and so identified until delivered to
the owner:

(1) The words ''NOT FOR SALE' in lettering not less than
one-half inches in heTght.

(2) The abbreviations for West Virginia and word
establishment and the establishment number (W. VA. Est. 666)1/ in lettering
and numbers not less than one inch in height or as an alternative the
custom stamp as provided in § 16,10 (d) of these requlations may be
utilized if imprint is made from a rubber type stamp.

(h) If custom prepared products have no false or :
misleading labeling on packages or containers or be otherwise misbranded
as defined in Section 2 (q) of these regulations.

(i) If the exempted custom prepared products are
prepared and handled in accordance with 2 & 18,05, 18.06, 18.07, 18.10,
and 18.11 and Section 19 of these regulations and products as defined
in Section 2 (rr) of the Law are not adulterated as defined in Section 2
(tt) of the Law.

(j) If the custom operators keep records, in addition to

1/ The number 666 {5 given as an example only. The establishment number
of the official establishment shall be used in lieu thereof.
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2 4.03 (a)

records otherwise required by Section 20 of these regulations, showing the

numbers and kinds of livestock slaughtered on a custom basis, the quantities

and types of products prepared on a custom basis, and the names and .
addresses of the owners of the animals and products.

(k) If all articles capable of use as human food,
resulting from the exempted custom slaughter or other custom operations are
promptly denatured or decharacterized or otherwise identified in accordance
with Section 22,13 of these regulations and not removed from the .
establishment where the custom operations are conducted until so identified,
unless they are delivered to the owner of the articles for use in accordance
with restriction contained in paragraph (a) (2) of this subsection.

(iv) Any store or custom operator can prepare carcasses of
wild game delivered by the owner for limited use as described in subdivision .
(a) (2) of this subsection: Provided, That they prepare and handle the

wild game and its products separate and apart from other custom products

or products for sale,

(v) The Commissioner in specific cases may modify, by
relieving the requirement in paragraph (a) (4) (iii) of this subsection
when he determines that application of the modified requirements will be
adequate to effectuate the purposes of the Law and comply with the
provisions in paragraph (a) (4) of this subsection.

(b) Any institution operated by the State requiring inspection
under the Law shall be exempt from the licensing fee as required by
Section b of said Law. .
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SECTION 5 - ESTABLISHMENT NUMBERS; INAUGURATION OF INSPECTIOQM;
WITHDRAWAL OF INSPECTION; REPORTS OF VIOLATIONS

Subsections

5.01 Establishment official numbers; subsidiaries and tenpants.
5.02 Separation of official establishments.

5.03 Sanitation and adequate facilities.

5.04 Inauguration of inspection.

5.05 Suspension of inspection; statement of policy.

5.06 Reports of violations.

g 5,01 Establishment official numbers; subsidiaries and tenants.

(a) An establishment number shall be assigned by the Department to
each establishment granted a license. Such number shall be used to identify
all inspected and passed products prepared in the establishment. More than
one number shall not be assigned to an establishment,

(b) Two or more official establishments under the same ownership
or control may be granted the same official number, provided a serial
letter is added in each case to identify each establishment and the
products thereof.

(c} When inspection has been granted to any applicant at an
establishment, it shall not be granted to any other person at the same
establishment, except that a subsidiary or tenant of the grantee, preparing
any product at the establishment, may receive inspection at the same
establishment,

2 5.02 Separation of official establishments.

(a) Each official establishment shall be separate and distinct from
any unofficial estabiishment except a poultry products processing
establishment operated under Federal inspection under the Poultry
Products Inspection Act or inspected under a State-Federal Cooperative
Agreement whereby the State Department employees conduct inspection under
the Poultry Products Inspection Act.

(b) Inspection shall not be inaugurated in any building, any part
of which is used as living quarters, unless the part for which inspection
is requested is separated from such quarters by floors, walls, and ceilings
of solid concrete, brick, wood, or similar material, and the floors, walls,
and ceilings are without openings that directly or indirectly communicate
with any part of the building used as living quarters,

(¢) If a retail meat business is carried on within the official
premises of the establishment, it shall be so arranged that customers
shall have access only to the room or rooms where such business is conducted
and shall be excluded from the rest of the establishment. All meat and
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meat food products handled in the retail business shall be USDA inspe:: '
and passed or from W, Va, Ticensed commercial slaughterers or processor:,
and so identified when brought into the market.

2 5,03 Sanitation and adequate facilities,

Inspection shall not be inaugurated if an establishment is not in a
sanitary condition nor unless the establishment agrees to maintain a sanitary
condition and provides adequate facilities for conducting such inspection,

2 5.04 Inauguration of inspection,

When inspection is granted, the Veterinary Supervisor shall, at or
prior to the inauguration of inspection, inform the operator of the
establishment of the requirements of these regulations, [f the
establishment contains any product not marked in compliance with these
regulations, the identity of the same shall be maintained, and it shall
not be distributed in intrastate commerce until inspected, passed, and
properly marked or labeled under these regulations. The establishment
shall adopt and enforce all necessary measures and shall comply with all
such requirements as the Veterinary Supervisor may prescribe, for
carrying out the purposes of this subsection,

2 5.05 Suspension of inspection; statement of policy.

(a) The Commissioner is authorized to suspend inspection in an
official establishment where the sanitary conditions are such that its
products are rendered adulterated, or for failure of the operator to
destroy condemned products as required by Article 2-B and these
reqguiations, Inspection may be suspended in accordance with Section 4
of Article 2-B and these regulations,

(b) Inspection service may be suspended when the operator of
any official establishment or tenant therein, or any officer, employee,
or agent or any such operator or any subsidiary or tenant therein,
acting within the scope of his office, employment or agency assaults,
resists, opposes, impedes, intimidates, or interferes with any
Department employee while engaged in or on account of the performance
of his official duties under Article 2-B. This suspension of inspection
will continue in effect until assurances acceptable to the Commissioner
are received that there cannot be any recurrences.

2 5.06 Reports of violations,
Department employees shall report, in a manner prescribed by the

Commissioner, all viclations of Article 2-B or these regulations of
which they have information,
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SECTION 6 - ASSIGNMENT AND AUTHORITIES OF DEPARTMENT EMPLOYEES

Bubsections

6,01 Designation of Veterinary Supervisor and assistants.

6.02 Department employees to have access to establishments.
6.03 Official identification of inspectors.

6.0k Assignment of Department employees where members of family

employed; soliciting employment; procuring product from
official establishments.

6.05 Appeals.
g 6.01 Designation of Veterinary Supervisor and assistants.

The Director shall designate a Veterinary Supervisor of the inspection
in each region, and assign to said supervisor such Department inspectors
as may be necessary in each assignment area within a region.

8 6.02 Department employees to have access to establishments.

For the purpese of any examination or inspection necessary to prevent
the use in intrastate commerce of any adulterated product, Department
employees shall have access at all times, by day or night, whether the
establishment is operated or not, to every part of any official establishment
to which they are assigned. Access to establishments is also authorized
in accordance with Section 5 of the Law and Section 20 ot these regulations.

§ 6.03 Official identification of inspectors.

Each inspector will be furnished with a numbered badge or name plate
and an identification card which he shall not allow to leave his possession,
and which he shall wear or have in his possession in such manner and at
such times as the Director may prescribe. This badge or name plate and
W. Va. DA identification card shall be sufficient identification to entitle
him to admittance at all regular entrances or exits and to all parts of
the establishment and premises to which he is assigned.

§ 6.04 Assignment of Department employees where members of family
employed; soliciting employment; procuring product from official establishments.

(a) Except as specifically authorized by the Commissioner, no
Department employee shall be detailed for duty at an establishment where
any member of his family is employed by the operator of the establishment,
or any tenant or subsidiary of such operator nor shall any Veterinary
Supervisor or other employee acting in a supervisory capacity be continued
on duty in a region where any member of his family is so employed at any
establishment under his jurisdiction. Department employees are forbidden
to solicit, for any person, employment at any official establishment, or
bys any officer, manager, or employee thereof.

(b) Department employees shall not procure product from any official
establishment or any other establishment if its operations or products are

—20-



g 6.04 (b)

inspected or regulated under the Law unless the establishment's store or
establishment's outlet from which the purchase is made is open to the
general public and the price paid by such employee is the same as the price
paid by the general public. Department employees must pay, and obtain
receipts for money pald to such establishments for all such product and
keep such receipts subject to inspection by supervisory employees or other
authorized Department employees. *The Director on a Veterinawry Supervisor
can direct any Depantment employee Lo cease procuring meat or food products
grom an establishment when the purchases might effect the Linspectorn's
ability fo carny out his nespondibilities in the establLishment.*

g 6.05 Appeals

Any appeal from a decision of any Department employee shall be made
to his immediate supervisor having Jjurisdiction over the subject matter
of the appeal.

¥Regulation Change Effective L-22-Th¥
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SECTION 7 - FACILITIES FOR INSPECTION
Subsections
. 7.01 Facilities for Department employees.
7.02 Other facilities and conditions to be provided by establishment.
7.03 Department to furnish inspection implements and inspectors to
maintain hands and implements in sanitary condition.
. 7.0k Hours of operation of official establishments.
7.05 Designation of days and hours of operation by Veterinary

Supervisor.

. § 7.01 Facilities for Department employees.

Office space, including necessary furnishings, light, telephone service,
heat, and janitor service, shall be provided by official establishments,
rent free, for the exclusive use for official purposes of the inspector
and other Department employees assigned thereto. The space set aside for
this purpose shall meet with approval of the Veterinary Supervisor and
shall be conveniently located, properly ventilated and provided with
lockers suitable for the protection and storage of Department supplies
and with facilities suitable for Department employees to change clothing
if such clothes changing facilities are deemed necessary by the Veterinary
Supervisor. At the discretion of the Director, small plants requiring the

. services of less than one full-time inspector need not furnish facilities
for Department employees as prescribed in this Section, where adequate
facilities exist in a nearby convenient location. However, each such
small plant shall provide a metal security file which may be sealed for
Department supplies.

g 7.02 Other facilities and conditions to be provided by establishment.

When required by the Veterinary Supervisor, the following facilities
and conditions, and such others as may be found to be essential to efficient
conduct of inspection and maintenance of sanitary conditions, shall be
provided by each official establishment:

(a) Satisfactory pens, equipment, and assistants for conducting
. antemortem inspection and for separating, marking, and holding apart
from passed animals those marked '"'W. Va. Suspect' and those marked
'"W. Va. Condemned" (pens, alleys, and runways shall be paved, drained,
and suppliied with adequate hose connections for cleanup purposes);

(b) Sufficient light to be adequate for proper conduct of inspection
. and heat in inspection areas when temperature of facility is too uncomfortable
to work in;

(c) Racks, receptacles, or other suitable devices for retaining such
parts as the head, tongue, tail, thymus gland, and viscera, and all parts
and blood to be used in the preparation of meat food products or medical

. products, until after the postmortem examination is completed, in order
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5 7.02 (c)

that they may be identified in case of condemnation of the carcass; egulpment,

trucks, and receptacles for the handling of viscera of slaughtered animals

so as to prevent contact with the floor; and trucks, racks, marked

receptacles, tables, and other necessary equipment for the separate and ‘
sanitary handling of carcasses or parts passed for cooking;

(d) Tables, benches, and other =quipment on which inspection is to
be performed, of such design, material, and construction as to enable
Department employees to conduct their inspection in a ready, efficient and

sanitary manner; .

(e) Watertight metal trucks or receptacles for holding and handling
diseased carcasses and parts, so constructed as to be readily cleaned;
such trucks or receptacles to be marked in a conspicuous manner with the
phrase ''W. Va, Condemned" in letters not less than 2 inches high, and, when
required by the Veterinary Supervisor, to be equipped with facilities for .
locking or sealing;

(f) Adequate arrangements, including liquid soap and cleansers,
for cleansing and disinfecting hands, for sterilizing all implements used
in dressing diseased carcasses, fioors, and such other articles and places
as may be contaminated by diseased carcasses or otherwise;

(g) In establishments in which slaughtering is done, rooms,
compartments, or specially prepared open places, to be known as 'final
inspection places,'" at which the final inspection of retained carcasses
may be conducted (competent assistants for handling retained carcasses
and parts shall be provided by the establishment; final inspection places
shall be adequate in size and their rail arrangement and other equipment .
shall be sufficient to prevent carcasses and parts passed for food or
cooking, from being contaminated by contact with condemned carcasses or
parts; they shall be equipped with hot water, lavatory, sterilizer,
tables, and other equipment required for ready, efficient, and sanitary
conduct of the inspection; the floors shall be of such construction as to
facilitate the maintenance of sanitary conditions and shall have proper
drainage connections, and when the final inspection place is part of a
larger floor, it shail be separated from the rest of the floor by a curb,
railing, or otherwise);

(h) Retention rooms, cages, or other compartments, and receptacles
in which carcasses and product may be held for further inspection (these
shall be in such number and in such locations as the needs of the inspection
in the establishment may require; they shall be equipped for secure locking .
or sealing and shalil be held under locks or official seals furnished by |
the Department; the keys of such locks or seals shall not leave the custody
of Department employees. Every such room, compartment, or receptacle
shall be marked conspicuously with the phrase 'W. Va. Retained" in
letters not iless than 2 inches high; rooms or compartments for these
purposes shall be secure and susceptible of being kept clean, including .
a sanitary disposal of the floor liquids; establishment employees shall
not enter any retention rooms or compartments or open any retention
receptacles unless authorized by Department employees);

(i) Adequate facilities, including denaturing materials, for the
proper disposal of condemned articles in accordance with these regulations .
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(tanks or other rendering equipment which, under these regulations, must be
sealed, shall be properly equiped for sealing as specified by these

. regulations in Section 14 or by the Veterinary Supervisor in specific
cases) ;

(j) Docks and receiving rooms to be designated by the operator
of the official establishment with the Veterinary Supervisor's concurrence
for the receipt and inspection of all products as provided in Section 18

. of these regulations.

(k) Suitable lockers in which brands bearing the official inspection
legend and other official devices (excluding labels) and official
certificates shall be kept when not in use (all such lockers shall be
equipped for sealing or locking with locks or seals to be supplied by
the Department; the keys of such locks or seals shall not leave the

. custody of Department employees);

(1) Sanitary facilities and accommodations as prescribed by Section
8 of these regulations.

g 7.03 Department to furnish inspection implements and inspectors to
maintain hands and implements in sanitary condition,

Department shall furnish inspectors their work clothing and implements,
such as flashlights and triers, for conducting inspection and inspectors
shall cleanse their hands and implements, and wear clean clothing as prescribed
by Section 8 of these regulations.

. 2 7.04 Hours of operation of official establishments.

The operator of each official establishment shall inform the Veterinary
Supervisor, or responsible Department employee, when work in each opera-
tional area has been concluded for the day, and of the day and hour when
work will be resumed therein. Whenever any product is to be overhauled
or otherwise handled in an official establishment during unusual hours,
the establishment operator shall, a reasonable time in advance, notify
the Veterinary Supervisor or responsible Department employee of the day
and hour when such work will be commenced and such products shall not be
so handled prior to that time and except after such notice has been
given, No department of an official establishment in which are conducted
operations requiring inspection shall be operated except under the
supervision of a Department employee. All slaughtering of animals and

. preparation of products shall be done within reasonable hours, and with
reasonable speed, the facilities of the establishment being considered.

g 7.05 Designation of days and hours of operation by Veterinary

Supervisor,
. When one inspector is detailed to conduct the work at two or more
official establishments where few animals are slaughtered or where but

a small quantity of any product is prepared, the Veterinary Supervisor
may designate the hours of the day and the days of the week during
which operations requiring inspection in such establishments may be
conducted,
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SECTION 8 - CONSTRUCTION AND SANITATION
' Subsections

8.01 Drawings and specifications to be furnished in advance of
construction.

8.02 Examination and specifications for equipment and sanitation
prior to granting a license and inspection.

. 8.03 Establishments; sanitary condition; requirements.
8.04 Sanitary facilities and accommodations; specific requirements.
8.05 Equipment to be easily cleaned; that for inedible products to
. be so marked.

8.06 Scabbards for knives.

8.07 Rooms, compartments, etc., to be clean and sanitary.

8.08 Operations, procedures, rooms, clothing, utensils, etc., to
be clean and sanitary.

8.09 Protective handling of products.

8.10 Slack barrels and similar containers and means of conveyance
used for product, paper in contact with product.

. 8.11 Burlap wrapping for meat.

8.12 Second-hand tubs, barrels, other containers, tank cars, trucks,
and trailer trucks; inspection and cleaning.

8.13 inedible opefating and storage rooms; outer premises, docks,
driveways, approaches, pens, alleys, etc.; fly-breeding material;
other conditions,

8.14 Tagging insanitary equipment, utensils, rooms, or compartments.

8.15 Facilities requirements for small existing meat establishments.

(Reserved)

Midshift cleanups.




2 8.0!

g2 8.0! Drawings and specifications to be furnished in advance of
construction.

Prior to inauguration of inspection, the Commissioner must be .
satisfied that requirements as to construction and sanitation established
by this Section are complied with and shall order an examination of the
premises, equipment, and facilities. Two (2) copies of complete
drawings with specifications for new construction and major alterations
of existing premises shall be submitted to the Director for approval
before such construction is begun. The drawings shall consist of the .
plot plan of the entire premises showing location of all buildings,
roadways, railroad trackage, streets and allies adjoining the plant,
streams, catch basins, water wells, reservoirs, and storage tanks; the
character and surfacing of roadways, driveways, streets, and the paving
of vehicular loading areas and alleys should be indicated; if nearby .
buildings exist on adjoining property, their height and use should be
indicated; floor plans of each level in the various buildings showing
the locations of walls, partitions, posts, doorways, windows, and other
openings; floor drainage inlets and gutters; rail systems for conveying
carcasses, parts, and product; chutes; location of the principal pieces of
equipment; hot and cold water hose connections; and hand-washing
facilities (lavatories). The slope of floors to drainage facilities
should be indicated by grade lines. The location of sectional lines
should be shown on the floor plans, For convenient reference, the north
point should be shown on the floor plans. Roof plans showing skylights,
vents, and other pertinent information shall be shown. Cross sections and
longitudinal sections of the various buildings showing the character
and finish of floors, walls, partitions, and ceilings; heights of ceilings;
the principal pieces of equipment; and rail heights, especially in the
slaughtering departments, to show their relation to equipment such as
viscera inspection tables, inspectors' and operatives' foot platforms,
and the like. Exterior elevations on each side of each building showing
locations and size of doors, windows, and other openings. A Guide to
Construction, Equipment, Layout - Agriculture Handbook No. 191, Consumer
and Marketing Service, U.S. Department of Agriculture outlines in detail
specific requirements for construction and equipment.

2 8.02 Examination and specifications for equipment and sanitation
prior to granting a license and inspection.

Prior to granting a license and the inauguration of inspection, an
examination of the establishment and premises shall be made by a Department
employee and the requirements for sanitation and the necessary facilities .
for inspection shall be acceptable to him in accordance with this Section
of these regulations.

2 8.03 Establishments; sanitary condition; requirements.

(a) Official establishments shall be maintained in sanitary condition, .
and to this end the requirements of this Section shall be complied with.

(b) There shall be abundant light, of good quality and well
distributed, and sufficient ventilation for all rooms and compartments
to insure sanitary condition. Light fixtures in rooms where exposed meat .
is handled shall be provided with a protective shield of suitable

-26-




~Adm. Reg.l9-2
Serles XVI

2 8.03 (b)

nonshattering material to preclude contamination of product with broken glass.

(c) There shall be an efficient drainage and plumbing system for
the establishment and premises, and all drains and gutters shall be properly
installed with traps and vents approved by the Veterinary Supervisor,

(d) (1) The water supply shall be ample, clean, and potable, with
adequate facilities for its distribution in the plant and its protection
against contamination and pollution. In order to determine that the
water supply is potable, the establishment must have on file a certification
based on analyses of samples taken from within the facility as to water
potability of county health authority having jurisdiction. If supply is
from municipal source, such certification must be on an annual basis.

If supply is from a private supply (well, spring, cistern, etc.),
certification must be on a semiannual basis. Additional testing and
certification by local authority may be required to assure potability

in the event there is reason to believe the supply is being contaminated--
cross connections, potable and non-potable lines, back-~siphonage, surface
drainage or ineffective protection of wells, floods, etc. Every
establishment shall make known and, whenever required by the Veterinary
Supervisor, shall afford opportunity for inspection of the source of

its water supply, the storage facilities, and the distribution system.
Equipment using potable water shall be so installed as to prevent
back-siphonage into the potable water system. Non-potable water is
permitted only in those parts of official establishments where no edible
product is handled or prepared, and then only for 1imited purposes such
as on ammonia condensers not connected with the potable water supply, in
vapor lines serving inedible product rendering tanks, in connection with
equipment used for hashing and washing inedible products preparatory

to tanking, and in sewer lines for moving heavy solids in the sewage.
Non-potable water is not permitted for washing floors, areas, or
equipment involved in trucking materials to and from edible product
departments nor is it permitted in hog scalding vats, dehairing
machines, or vapor lines serving edible product rendering equipment, or
for cleanup of shackling pens, bleeding areas, or runways within the
slaughtering department. In all cases, non-potable water lines shall be
clearly identified and shall not be cross-connected with the potable
water supply unless this is necessary for fire protection and such
connection is of a type with an adequate break to assure against
accidental contamination, and is approved by local health authorities
and by the Veterinary Supervisor.

(2) The Veterinary Supervisor may permit the reuse of water in
vapor lines leading from deodorizers used in the preparation of lard and
similar edible product and in equipment used for the chilling of canned
product after retorting, provided the reuse is for the identical original
purpose and the following precautions are taken to protect the water that
is reused:

(i) A1l pipelines, reservoirs, tanks, cooling towers, and like
equipment employed in handling the reused water are so constructed and
installed as to facilitate their cleaning and inspection.

(ii) Complete draining and disposal of the reused water,
effective cleaning of the equipment, and renewal with fresh potable water
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is accomplished at such intervals as may be necessary to assure an
acceptable supply of water for the purpose intended,

(iii) Effective chlorination (not less than approximately |
part per million of residual chlorine at any point within the cooling
system) of the reused water utilized for cooling canned product is
maintained but with the understanding that chlorination alone is not to be
relied upon entirely or to be accepted in lieu of the requirements listed
in subdivisions (i) and (ii) of this subparagraph.

(3) Approval for the reuse of water other than as specified in
subparagraph (2) shall be obtained from the Commissioner in specific cases.

(4) An ample supply of water at not less than 180°F. shall be
furnished and used for the cleaning of inspection equipment and other
equipment, floors, and walls which are subject to contamination by the
dressing or handling of diseased carcasses, their viscera, and other parts.
Whenever necessary to determine compliance with this requirement,
conveniently located thermometers shalil be installed by the operator
of the official establishment to show the temperature of the water at the
point of use.

(5) Hot water for cleaning rooms and equipment other than those
mentioned in subparagraph (4) of this paragraph shall be delivered under
pressure to sufficient outlets and shall be of such temperature as to
accomplish a thorough cleanup.

(e) The flioors, walls, ceilings, partitions, posts, doors, and other
parts of all structures shall be of such materials, construction, and
finish as will make them susceptible of being readily and thoroughly
cleaned., The floors shall be kept watertight. The rooms and compartments
used for edible product shall be separate and distinct from those used
for inedible product.

(f) Rails should be located and passageway space provided so that
exposed product does not come in contact with posts, walls, and other
fixed parts of the building, or with barrles, boxes, and other containers
trafficked through holding and operating areas. Exposed product shall not
be placed or stored beneath carcasses in coolers or holding areas.

(g) The rooms and compartments in which any product is prepared
or handled shall be free from dust and from odors from dressing and
toilet rooms, catch basins, hide cellars, casing rooms, inedible tank
and fertilizer rooms, and livestock pens.

(h) Every practicable precaution shall be taken to exclude flies,
rats, mice, and other vermin from official establishments. The use of
poisons for any purpose in rooms or compartments where any unpacked
product is stored or handled is forbidden, except under such restrictions
and precautions as are prescribed by these regulations in this Section
or by the Veterinary Supervisor in specific cases. The use of n
insecticides, rodenticides, and similar pest control substances in hide
cellars, inedible product departments, outbuildings, or similar places,
or in storerooms containing canned or tierced products is not forbidden
but only those approved by the Commissioner may be used. So-called rat
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viruses shall not be used in any part of an establishment or the premises
thereof,
. (i) Dogs and cats shall be excluded from the interior of official

establishments; however, dogs may be permitted on the outer premises for
guard purposes,

g 8.04 Sanitary facilities and accommodations; specific requirements.

. Adequate sanitary facilities and accommodations shall be furnished by
every official establishment. Of these, the following are specifically
required: '

(a) Dressing rooms, toilet rooms, and urinals shall be sufficient in

number, ample in size, and conveniently located. The rooms shall be provided
. with facilities to provide abundant light of good quality and well distributed.

They shall be properly ventilated, and meet all requirements of these
regulations in this Section as to sanitary construction and equipment.
They shall be separate from the rooms and compartments in which products
are prepared, stored, or handled. Where both sexes are employed, separate
facilities shall be provided.

(b) Acceptable lavatories, including running hot and cold water,
soap, and towels, shall be placed in or near toilet and urinal rooms and
also at such other places in the establishment as may be essential to
assure cleanliness of all persons handling product.

(c) Toilet soil lines shall be separate from house drainage lines to
. a point outside the building and drainage from toilet bowls and urinals
shall not be discharged into a grease catch basin,

(d) Properly located facilities shall be provided for cleansing and
disinfecting utensils and hands of all persons handling any product.

g 8.05 Equipment to be easily cleaned; that for inedible products to
be so marked,

Equipment and utensils used for preparing and otherwise handling any
product shall be of such materials and construction as will make them
susceptible of being readily and thoroughly cleaned and such as will
insure strict cleanliness in the preparation and handling of all products.

’ So far as is practicable, such equipment shall be made of metal or other
impervious material. Trucks and receptacles used for inedible material
shall bear a conspicuous and distinctive mark, '"'INEDIBLE" in letters not
less than 2 inches high identifying them as used for stich material, and
shall not be used for handling edible products.

. 2 8.06 Scabbards for knives.

Scabbards and similar devices for the temporary retention of knives,
steels, triers, etc., by workers and others at official establishments
shall be constructed of rust-resisting metal or other impervious material,
shall be of a type that may be readily cleaned, and shall be kept clean.

3 .
. 5 8.07 Rooms, compartments, etc., to be clean and sanitary.
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Rooms, compartments, places, equipment, and utensils used for preparing,
storing, or otherwise handling any product, and all other parts of the
establishment, shall be kept clean and in sanitary condition. There shall
be no handling or storing of materials which create an objectionable
condition in rooms, compartments, or places where any product is prepared,
stored, or otherwise handled,

g 8.08 Operations, procedures, rooms, clothing, utensils, etc., to be
clean and sanitary. '

(a) Operations and procedures involving the preparation, storing,
or handling of any product shall be strictly in accord with clean and
sanitary methods.

(b) Rooms and compartments in which inspectians are made and those
in which animals are slaughtered or any product is prepared shall be kept
sufficiently free of steam and vapors to enable Department employees to
make inspections and to insure clean operations. The walls, ceilings, and
overhead structure of rooms and compartments in which product is prepared,
handled, or stored shall be kept reasonably free from moisture to prevent
dripping and contamination of product,

(c) Butchers and others who dress or handle diseased carcasses or
parts shall, before handling or dressing other carcasses or parts,
cleanse their hands with liquid soap and hot water, and rinse them in
clean water. Implements used in dressing diseased carcasses or cutting
diseased products shall be thoroughly cleansed with hot water having a
minimum temperature of 180°F. or in a disinfectant approved by the Director,
followed by rinsing in clean water. The employees of the establishment
who handle any product shall keep their hands clean, and in all cases
after visiting the toilet rooms or urinals shall wash their hands before
handling any product or implements used in the preparation of product.

(d) Aprons, frocks, and other outer clothing worn by persons who
handle any product shall be of material that is readily cleansed. The
employees garment sleeves must be short or long sleeves rolled up when
working with products that might become contaminated by soiled long
sleeved garments, Clean garments shall be worn at the start of each -
working day and the garments shall be changed during the day when required
by the Veterinary Supervisor.

(e) Such practices as smoking in rooms or compartments in which
any product is prepared or handled; spitting on whetstones; spitting on
the floor; placing skewers, tags, or knives in the mouth; inflating lungs
or casings with air from the mouth; or testing with air from the mouth
such receptacles as tierces, kegs, or casks, containing or intended as
containers of any product, are prohibited. Only mechanical means may
be used for such testing. Care shall be taken to prevent the contamination
of product with perspiration, hair, cosmetics, medications, and similar
substances.

(f) Equipment or substances which generate gases or odors shall not
be used in official establishments except as permitted by these regulations
in this Section or by the Veterinary Supervisor in specific cases in which
he determines that such use will not result in adulteration of any product.
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.. § 8,09 Protective handling of products.
Products shall be protected from contamination from any source such

as dust, dirt, or Insects during storage, loading, or unloading at and
transportation from official establishments,

@

§R.10 Slack barrels and similar contalners and means of conveyance
used for product; paper in contact with product.

(a) When necessary to avoid contamination of product with wood
splinters or similar contaminants, slack barrels and similar containers
and the cargo space of trucks, railroad cars, or other means of conveyance
shall be lined with sultable material of good quality before packing.

(b) Slack barrels and similar contatners and trucks, rallroad cars,
and other means of conveyance in which any product Is transported shall
be kept in a clean and sanitary condition.

(¢) Paper used for covering or lining slack barrels and similar
containers and the carao space of trucks, 1/ railroad cars, or other means
of conveyance shall be of a kind which does not tear durina use but
remains intact when moistened by the product and does not disinteagrate.

g 8’1 Burlap wrapping for meat.

Since burlap used without any other material as a wrapping for meat
deposits lint on the meat and does not sufficiently protect it from
outside contamination, the use of burlap as a wrapping for meat will not

. be permitted unless the meat Is first wrapped with a good grade of paper
or cloth of a kind which will prevent contamination with lint or other
foreign matter.

§ R.12 #**Second-hand tubs, barrels, other contaliners. ,-tapk—ears,—trucksy
—and—traiter—trucksi+—inspectiop—and—cleaning—

—a} Second hand tubs, barrels, and hoxes intended for use as containers
of any product shall be inspected when received at the official establishment
and before they are cleaned. Those showing evidence of misuse rendering
them unflt to serve as containers for food products shall be rejected.

The use of those showing no evidence of previous misuse may be allowed
after they have been thoroughly and properly cleaned. Steaming, after
thorouah scrubbina and rinsing, is essential to cleaning tubs and

. barrels.***2/

g —$b)—tnteriors—of-tank-cars—tank—trallorsytrucks,—and—traller—

trucks-—about--to-be—used-for-the—transportation—of-any—preduet—-from—an——-

—official establishment shall -be-carefully Inspected-bya Department—

—emplovee—for-cleanltiness-even—thoush—thelast-previous-content—was—————

, —edible—Lye—-and-seda-selutlens—used—in-cleantna-such—cars—and-trallers—

—possible,Department-employees—-shall-enter tank-cars—or-tank-tral-lers——
—with-a-tHaht-and-examine—allparts—of theinterior—

,- 1/ Paper should not he used in a truck or rallroad carqo space 1f it
Interferes adversely with circulation of refrigerated alr.

.2/ 8 308.12 heading changed, (a) desianation deleted, and (b) with
contents (s revoked.
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cleanup unless otherwise requested by the Director.

. (b) An adequate midshift cleanup will include removal of gross
accumulations of product with the use of hot water or warm water and appropriate
detergents if necessary. The use of sanitizers for midshift raw product
cleanup is optional unless otherwise requested by the Director.
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SECTION 10 - ANTEMORTEM INSPECTION

Subsections

10.01 Antemortem inspection in pens of official establishments.

10,02 Animals suspected of being diseased or affected with certain
conditions; identifying suspects; disposition on postmortem
inspection or otherwise.

10,03 Dead, dying, disabled, or diseased and similar animals.,

10.04 Animals showing symptoms of certain metabolic, toxic, nervous,
or circulatory disturbances, nutritional imbalances, or
infectious or parasitic diseases.

10,05 Swine; disposal because of hog cholera; swine injected with
hog cholera virus,

10.06 Epithelioma of the eye.

10,07 Animals affected with anthrax; cleaning and disinfection of
infected livestock pens and driveways.

10.08 Cattle affected with anasarca and generalized edema.

10.09 Swine erysipelas.

10,10 Onset of parturition.

10.11 Vaccine livestock.

10.12 Emergency slaughter; inspection prior to.

10.13 Disposition of condemned animals.

10,14 Brucellosis-reactor goats.

10.15 Vesicular diseases.

10.16 Animals suspected of having biological residues.

10.17 Animals used for research.

10.18 Official marks and devices for purposes of antemortem inspection.
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10.0t Antemortem inspection in pens of official estabiishments.

{a) All animals offered for commercial slaughter in an official
establishment shall be examined and inspected on the day of and before
slaughter unless, because of unusual circumstances, prior arrangements
acceptabie to the Director have been made in specific cases by the
Veterinary Supervisor for such examination and inspection to be made on
a different day before slaughter.

{b) Such antemortem inspection shail be made in pens on the premises
of the establishment at which the animals are offered for staughter before
the animals shall be allowed to enter into any department of the establish-
ment where they are to be slaughtered or dressed or in which edible products
are handled. When the holding pens of an official establishment are
located in a public stockyard and are reserved for the exclusive use of
the establishment, such pens shall be regarded as part of the premises
of that establishment and the operator of the establishment shall be
responsible for compiiance with all requirements of these regulations
with respect to such pens.

2 10,02 Animals suspected of being diseased or affected with certain
conditions; identifying suspects; disposition on postmortem inspection
or otherwise,

(a) Any animals which, on antemortem inspection, do not clearly
show, but are suspected of being affected with any disease or condition
that, under Section 12 of these regulations, may cause condemnation of the
carcass on postmortem inspection, and any animals which show, on antemortem
inspection, any disease or condition that, under Section 12 of these
regulations would cause condemnation of only part of the carcass on
postmortem inspection, shall be so handled as to retain its identity as a
suspect until it is given final postmortem inspection, when the carcass
shall be marked and disposed of as provided in Sections 1] and 12 of
these regulations, or until it {s disposed of as otherwise provided in
this Section.

(b) A1l seriously crippled animals and animals commonly termed
"downers,'" shall be identified as W. Va. Suspects or W. Va. Retained

and disposed of as provided in & 12.01 of these regulations unless
they are required to be classed as condemned under 3 10.03.

(c) Animals which have reacted to a test for leptospirosis, or
anaplasmosis, but which show no symptoms of the disease, shall be

identified as W. Va. Suspects and disposed of as provided in 2 12.10
of these reguliations,

(d) Livestock which are known to have reacted to the tuberculin

test shall be identified as W. Va. Suspects and disposed of as provided
tn 2 12,02 of these regulations, except that animals bearing an official

"USDA Reactor' or similar State reactor tag shall not be tagged as W. Va.
Suspects.

(e) Any cattle found on antemortem inspection to be affected with
epithelioma of the eye of the orbital region to a lesser extent than as
described in 8 10.06 shall be identified as a W, Va, Suspect and disposed
of as provided in § 12.12 of these regulations.
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(f) Cattle found on antemortem inspection to be affected with
anasarca to a lesser extent than as described in g 10.08 shall be

‘ identified as W. Va. Suspects and disposed of as provided in § 12.08
of these regulations or paragraph (g) of this subsection.

(g) Any animals suspected of being affected with anasarca may be set
apart and held for treatment under Department or other responsible official
supervision approved by the Veterinary Supervisor. If at the expiration
of the treatment period the animal upon examination if found to be free

. from disease, it may be released for any purpose. Otherwise, it shall be
identified as W. Va. Suspect and disposed of as provided in § 12.08 of
these regulations or condemned and disposed of as provided in 8§ 10.08,
whichever is appropriate.

. (n) All hogs suspected on antemortem inspection of being affected
with swine erysipelas shall be jdentified as W. Va. Suspects and disposed
of as provided in § 12.05 of these regulations, or paragraph (i) of this

subsection. .

(i) A hog suspected of being affected with swine erysipelas may be
set apart and held for treatment under Department or other responsible
official supervision approved by the Veterinary Supervisor. If at the
expiration of the treatment period the animal upon examination is found
to be free from disease, it may be released for any purpose. Otherwise,
it shall be identified as W. Va. Suspect and disposed of as provided
in § 12.05 of these regulations, oOr condemned and disposed of as provided
in subsection 10.13, whichever is appropriate.

. (3) Any animal which is affected with vesicular exanthema or
vesicular stomatitis, but which has recovered to the extent that the
lesions are in process of healing, the temperature is within normal
range, and the animal shows a return to normal appetite and activity,
shall be identified as W. Va. Suspect and disposed of as provided in
§ 12.32 of these regulations, except that if desired, such animals
may be set apart and held under supervision of a Department employee
or other official designated by the Veterinary Supervisor for treatment.
If the animal is set aside for treatment, the W. Va. Suspect identification
device will be removed by a Department employee, following such treatment,
if the animal is found to be free from any such disease. Such animals
found to be free from any such disease may be released for slaughter or
for purposes other than slaughter, provided that in the latter instance,

. the operator of the official estsblishment or the owner of the animal
shall first obtain permission from the State or Federal livestock
sanitary official having jurisdiction over the movement of such animals.

(k) Animals which are offered for antemortem inspection under this
Section, and which are regarded by the inspector as immature, shall be
. jdentified as W. Va. Suspects and, if slaughtered, the disposition of
their carcasses shall be determined by the postmortem findings in
connection with the antemortem conditions. If not slaughtered as suspects,
such animals shall be held under supervision of a Department employee
or other official designated by the Veterinary Supervisor, and after
sufficient development may be released for slaughter or may be released
. for any other purpose, provided they have not been exposed to any
infeetious or contagious disease. If such exposure OCCUIS, permission
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should be obtained from the Animal Health Division prior to
release of such animals.

(1) Animals previously condemned for listeriosis, if released for .
slaughter under § 10.13 (b) shall be identified as a W. Va. Suspect in
accordance with § 10.13 (o).

(m) Fach animal required by this Section to be treated as a W. Va.
Suspect shall be identified as such by or under the supervision of a .
Department employee with an official deviee in accordance with § 10.18. .
No such deviece shall be removed except by a Department employee.

(n) Each animal identified as a W. Va. Suspect on antemortem
inspection shall be set apart and shall be slaughtered separately from
other animals at the establishment unless disposed of as otherwise .
provided in this Section.

(o) Each animal identified as a W. Va. Suspect on antemortem
inspection, when presented for slaughter shall be accompanied with a
Form 11-FO12 on which the inspector at the establishment shall record
the W. Va. Suspect identification number and any other identifying tag
numbers present and a brief description of the animal and of the
disease or condition for which the animal was classed as a suspect,
including its temperature when the temperature of such animal might
have a bearing on the disposition of the carcass on postmortem inspection.

(p) When any animal identified as a W. Va. Suspect is released for
any purpose or reason, as provided in this Section the offieial identification .
device shall be removed only by a Department employee and he shall report
his action to the Veterinary Supervisor. When a suspect is to be released
under the provisions of this Section for a purpose other than slaughter,
the operator of the official establishment or the owner of the animal
shall first obtain permission for the removal of such animal from the
State or Federal livestock sanitary official having jurisdiction.

g 10.03 Dead, dying, disabled, or diseased and similar animals.

(a) Animals found to be dead or in a dying condition on the premises
of an official establishment shall be identified as W. Va. Condemmed and
disposed of in accordance with § 10.13.

(b) Animals plainly showing on antemortem inspection any disease .
or condition that, under Section 12 of these regulations, would cause
condemnation of their carcasses on postmortem inspection shall be
identified as W. Va. Condemned and disposed of in accordance with § 10.13.

(c) Any swine having a temperature of 106°F. or higher and any
cattle, sheep, or goats having a temperature of 105°F. or higher shall .
be identified as W. Va. Condemned. In case of doubt as to the cause

of the high temperature, or when for other reasons a Department employee

deems such action warranted, any such animal may be held for a reasonable

time under the supervision of a Department employee for further observation

and taking of temperature before final disposition of such animal is

determined. Any animal so held shall be reinspected on the day it is .
slaughtered. If, upon such reinspection, or when not held for further
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observation and taking of temperature, then on the original inspectifon. tge
animal has a temperature of 106 F. or higher in the case of swine, or i05°F.
or higher in the case of other animals, it shall be condemned and disposed
of in accordance with & 10.13.

{d) Any animal found in a comatose or semicomatose condition or
affected with any condition not otherwise covered in the Section, which
would preclude release of the animal Vvor slaughter for human food, shall

be identified W. Va. Condemned and disposed of in accordance with 210,13,
except that such animal may be set apart and held for further observation

or treatment under supervision of a Department employee or other official
designated by the Veterinary Supervisor and for final disposition in
accordance with this Section.

g 10,04 Animals showing symptoms of certain metabolic, toxic, nervous,
or circulatory disturbances, nutritional imbalances, or infectious or
parasitic diseases.

(a) A1l animals showing, on antemortem inspection, symptoms of
anaplasmosis, ketosis, leptospirosis, listeriosis, parturient paresis,
pseudorabies, rabies, scrapie, tetanus, grass tetany, transport tetany,
toxic encephalomyelitis (forage poisoning), acute influenza, shall _be
identified as W, Va, Condemned and disposed of in accordance with & 10.13.

2 10,05 Swine; disposal because of hog cholera; swine injected with hog
cholera virus,

(a) A1l hogs plainly showing on antemortem inspection that they are
affected with hog cholera shall _be identified as W. Va. Condemned and
disposed of in accordance with 2 10.13,

(b) All hogs, even though not themselves identified as W. Va.
Suspects, which are of lots in which one or more animals have been
condemned or identified as W. Va. Suspects for hog cholera, shall,
so far as possible, be slaughtered separately and apart from all other
animals passed on antemortem inspection,

(c) Swine, other than hyperimmune swine, shall be condemned on
antemortem inspection if offered for slaughter within 28 days after
injection with virulent hog cholera virus, as defined in 9 CFR 76.1,
and within 21 days after injection with modified live hog cholera
virus approved under 9 CFR 76.16 (c¢) and within 14 days after injection
with inactivated hog cholera virus.

(d) Swine, other than hyperimmune swine, offered for slaughter
after 28 days following injection with virulent hog cholera virus
as defined in 9 CFR 76.1, 21 days after injection with modified live
hog cholera virus approved under 9 CFR 76.16 (c), and 14 days after
injection with inactivated hog cholera virus shall be given antemortem
inspection in conformity with this Section without reference to the
injected virus.

(e) Hyperimmune swine shall be condemned on antemortem inspection
if offered for slaughter within 10 days after hyperimmunization.

(f) Hyperimmune swine offered for slaughter after 10 days
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following hyperimmunization shall be given antemortem inspection in
conformity with this Section without reference to the injected virus.

g 10.06 Epithelioma of the eye.

Any animal found on antemortem inspection to be affected with
epitheljoma of the eye and the orbital region in which the eye has been
destroyed or obscured by neoplastic tissue and which shows extensive
infection, suppuration, and necrosis, usually accompanied with foul
odor, or any animal affected with epithelioma of the eye or of the
orbital region which, regardless of extent, is accompanied with cachexia
shall be identified as W. Va. Condemned and disposed of in accordance
with § 10,13,

g 10.07 Animals affected with anthrax; cleaning and disinfection of
infected Vivestock pens and driveways.

(a) Any animal found on antemortem inspection to be affected with
anthrax shall be_identified as W. Va. Condemned and disposed of in
accordance with & 10,13.

(b) No other animal of a lot in which anthrax is found on
antemortem inspection shall be slaughtered and presented for postmortem
inspection until it has been determined by a careful antemortem inspection
that no anthrax infected animal remains in the lot.

(c) Apparentiy healthy animals (other than hogs) from a lot in
which anthrax is detected, and any apparentiy healthy animals which have
been treated with anthrax biologicals which do not contain living
anthrax organisms, may be slaughtered and presented for postmortem
inspection if they have been held not less than 21 days following the
last treatment or the last death of any animal in the lot. Alternatively,
if desired, all apparently healthy animals of the lot may be segregated
and held for treatment by a State licensed veterinarian under supervision
of a Department employee or other official designated by the Veterinary
Supervisor. No anthrax vaccine (live organisms) shall be used on the
premises of an official establishment.

(d) Animals which have been injected with anthrax vaccines (live
organisms) within 6 weeks, and those bearing evidence of reaction to
such treatment, such as inflammation, tumefaction, or edema at the site
of the injection, shall be condemned on antemortem inspection, or such
animals may be held under supervision of a Department employee or other
official designated by the Veterinary Supervisor until the expiration of
the 6-weeks period and the disappearance of any evidence of reaction to
the treatment.

(e) When animals are found on antemortem inspection to be affected
with anthrax, all exposed livestock pens and driveways of the official
establishment shall be cleaned and disinfected by promptly and thoroughly
removing and burning all straw, litter, and manure. This shall be
followed immediately by a thorough disinfection of the exposed premises
by soaking the ground, femces, gates, and all exposed material with a

5 percent solution of sodium hydroxide or commercial lye prepared as
outlined in & 11,09 (e) (1) of these regulations, or other disinfectant
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that may be approved in specific cases by the Director specifically for

. this purpose.
' g 10.08 Cattle affected with anasarca and generalized edema.

All cattle found on antemortem inspection to be affected with anasarca
in advanced stages and characterized by an extensive and generalized edema
shall be identified as W. Va. Condemned and disposed of in accordance

. ' with § 10.13.

§ 10.09 Swine erysipelas.

All hogs plainly showing on antemortem inspection that they are
affected with acute swine erysipelas shall be identified as W. Va.
. Condemned and disposed of in accordance with § 10.13.

§ 10.10 Onset of parturition.

Any animals showing signs of the onset of parturition shall be
withheld from slaughter until after parturition and passage of the
placenta. ©Slaughter or other disposition may than be permitted if the
animal is otherwise acceptable.

& 10.11 Vaccine animals.

Vaceine animals with unhealed lesions of vaccinia, accompanied with
fever, which have not been exposed to any other infectious or contagious
. disease, are not required to be slaughtered and may be released for removal
from the premises.

§ 10.12 Emergency slaughter; inspection prior to.

In all cases of emergency slaughter, except as provided in 8§ 12.27
of these regulations, the animals shall be inspected immediately before
slaughter, whether theretofore inspected or not. When the necessity for
emergency slaughter exists, the establishment shall notify the Veterinary
Supervisor or his assistant so that such inspection may be made.

g 10.13 Disposition of condemned animals.

. (a) Except as otherwise provided in this Section, animals
identified as W. Va. Condemned shall be killed by the official establishment ,
if not already dead. Such animals shall not be taken into the offiecial
establishment to be slaughtered or dressed; nor shall they be conveyed
into any department of the establishment used for edible products; but
they shall be disposed of in the manner provided for condemned carcasses

. in Section 1L of these regulations. The W. Va. Condemned tag shall not
be removed from, but shall remain on the carcass until it goes into the
tank, or is otherwise disposed of as prescribed in Section 14 of these
regulations, at which time such tag may be removed by a Department
employee only. The number of such tag shall be reported to the
Veterinary Supervisor by the inspector who affixed it, and also by the

. inspector who supervised the tanking of the carcass.

(b) Any animal condemned on account of ketosis, swine erysipelas,
vesicular diseases, grass tetany, transport tetany, parturient paresis,
*¥Regulation Change Effective 5-10-T72¥
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anasarce, anaplasmosis, leptospirosis, listeriosis, or inflammatory condition

including pneumonia, enteritis, and peritonitis may be set apart and held

for treatment under supervision of a Department employee or official

designated by the Veterinary Supervisor. The W. Va. Condemned identification .
tag will be removed by a Department employee following treatment under such

supervision if the animal is found to be free from any such disease.

(c) Animals previously affected with listeriosis, including those
released for slaughter after trestment under praragraph (b) of this _
subsection, shall be identified as W. Va. Suspect. ‘

(d) When animals under the provisions of this subsection are to be
released for a purpose other than slaughter, the operator of the official
establishment or the owner of the animals shall first obtain rermission
for the movement of such animals from the State or Federal livestock
sanitary officisal having jurisdietion. .

8§ 10.14 Brucellosis-reactor goats.

Goats which have reacted to a test for brucellosis shall not be
slaughtered in an official establishment.

g 10.15 Vesicular diseases,

(a) Immediate notification shall be given by the inspector to the
State and Federal livestock sanitary officials having jurisdietion when any
animal is found to be affected with a vesicular disease.

(b) No animal under quarantine by State or Federal livestock sanitary .
officials on account of a vesicular disesse will be given antemortem

inspection. If no quarantine is invoked, or if quarantine is invoked

eand later removed, upon antemortem inspection, any animal found to be

affected with vesicular exanthema or vesicular stomatitis in the acute

stages, as evidenced by acute and active lesions or an elevated temperature,

shall be identified as W. Va. Condemned and disposed of in accordance with
§ 10.13,

§ 10.16 Animals suspected of having biological residues.

**la) Except as provided in paraghaph (b) on (e) of this subsection,
no catile on sheep shall be staughtened at any official establishment until
they have been hetd thereat as desenibed in this paraghaph forn a minémum
of 14 days before slaughten and the following conditions are met: .

(1) The animals must be fed a nation free of diethylstilbestrol
(DES) throughout the holding period.

[2) Sultable facitities as specified in 3 17.02 (a) of these nequla-
Lons must be provided for holding the animals. .

(3) Duning such period the animals shatl be Aidentified as
"W. Va. Condemned."

(b) In Lieu of hotding as nequired by paragraph (a) of this subsection,
cattle on sheep may be handled as provided in this paragraph (b),** .

¥*Regulation Change Effective 5-2-T5%*
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**{1) Cattle on sheep may, subject to othen nestrnictions unden these
regulations, be slaughterned at any official establishment 44 they ane
accompanied by a centificate as prescribed in this subparagraph, signed by
the ownen, feed Lot managen, feeder, selling agent, buying agent, dealen
or other pernson who had custody of the animats during a period of 14 days
or more immediately prion to deliveny to the official establishment, Each
cerlificate must show:

(<) The number and kind of animals covered by the centificate;

(44) That the person making the centification had custody of
the animals fon 14 days on more, immediately prion to deliveny to the
official establishment;

(Lid)  Whether the animals did on did not neceive geed containing
DES while in the custody of the person making the certification;

(<v) The date of withdnawing from DES if the animals neceived
feed containing DES; and

(v}l That the negulations under the Fedenat Food, Daug, and
Cosmetic Act were followed when feed containing DES was used in the feeding
of the animals.

(2) AfLternatively, cattle on sheep may, subject to othen restrictions
under these negulations, be slaughtered at any official establishment if any
market agency on dealen who provides cattfe ox sheep to the official
establishment (hereinagten neferred to as the agency on dealer) and who had
custody of the animals during an interim hokding period of Less than 14 days
pg&o@ Lo deliveny to the official establishment, furnishes a certificate
Showing:

(4) He has in his possession a certificate on cerntificates
executed by another person on persons showing:

(@) The number and kind of animals covered by each
certificate;

(b} That the person on persons making the centification had
custody of the animals fon a period of 14 days orn mone prion to thein
deliveny to said dealen;

(e) Whethen the animals did o did not neceive feed contain-
Ang VES duning the period in which the animals were 4n the custody of the
peison on pensons making the centification;

(d) The date of withdrawing from DES Af the animals neceived
feed containing TES duning said period; and

(e) That the negulations under the Fedenal Food, Drug, and
Cosmetic Act were foLlowed when feed containing DES was used in the feeding
of the animals during said perdiod.

(44)  For animals shown by a cerntificate prescnibed in paragraph
(b) (2) (&) of this subsection to have received feed containing DES within**

*¥Regulation Change Effective 5=2-T5%#
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**14 days prion to the date of execution of the agency's on dealer's certificate,
the Last date on which the animals neceived such feed, as shown by the
certifiicates preseribed in paragraph (b) (2) (4) 04 this subsection; '

(<id)  The animals offered fon slaugiiten ane the same animals
covered by the centificates descrnibed in paraghaph (b) (2) (i) of this
subsection;

(4v]  The number and kind of animals covered by the centificate; .

(V] The number of days the animals werne in the custody of such
agency on dealen; and

(vi)  The animals did not neceive feed containing DES while in
the custody of such agency on dealex. _ .

(3] A copy of each certificate issued by the agencr on dealen as
presendibed An paragraph (b} (2) of this subsection and the oniqinal certifdi-
cates issued by othen persons as prescrnibed in paragraph (b) () (i) of this
subsection shatll be maintained bu the agencw on dealen in his place of
business fon not Less than 1 yearn aften he issues his centificate unden this
paraghaph (b).

(4) Except as provided in paragraph (b) (3} of this subsection,
the centificates must accompany the animals and be delivered by the operatonr
of the official establishment 2o a Department emploee at the official
establishment prion to presentation of the animals pon slaughten.

(5) If it appears to the Department emploifee, 4rom such certificates, .
that there was compliance with the conditions specifdied in subdivision (v)
of paragraph (b) (1} of this subsection and that the animals did not neceive
any feed containing DES for 14 days immediately prion to thein presentation
for slaughten, the animals may be slaughtered, subfect to any othen nestrictions
An these regulations; othemwise, the animals shatl be hefd unden the conditions
preseribed in paragraph (a) of this subsection until the expiration of 14 days
An which the animals have not received feed containing DES,

(6] The Dinecton may, in specific cases, requine the collection
by Depantment employees and analysis by a Laboratony desianated by the Directon
0f tissue samples from animals slaughtened unden paragraph (b) of this sub-
section to determine whethen they contain any DES nesidues, .

(7)  Any person who knowingly makes a false statement in any
certificate prescribed in paragrnaph (b) of this subsection is subject to
cruiminal prosecution.,

(e) In Lieu of holdina as prescribed in paragraph (a) of this subsection
or of centifdication as prescrnibed in paragraph (b) of this subsection, cattle .
on sheep may, subject to other nestrictions unden these nequlations, be
slaughterned at any official establishment upon the condition that all the
carcasses and edible ongans and other parts theneof shatl be designated as
"W, Va, Retained" and held untif samples of the tissues have been subfected
1o Labonatony analyses fon DES nesidues, in accordance with the following
procedure, the nesults of the analyses have been fuinished to the Depantment .
employee, and the anticles have been neleased by the Department employee.
from retention on condemned under paragraph (e) of this subsection.**

**Regulation Change Effective 5-2-T5*# -472h-



Sevieg FIT ?ﬁ _

10,16 (e¢)

(1) A specigied number of nandom samples as prescribed in the
Meat & Poultrny Inspection Manual of the United States Department of
Agniculture must be collected by the Depantment employee. A sufficient
quantity of tissue must be collected to provide a duplicate of each sample.

(2] The operator of the official establishment must submit one
set of duplicate samples to a Laboratony that is acceptable to the Director
and have such sample analyzed forn DES nesidue. Expenses incurred in connection
with such analyses shall be pacd by the operaton of the official establfishment.

(3} The Deparntment employee must submit one set of the duplicate
samples Lo a Laboratony designated by the Directon for monitoring.

(d)  Animals suspected of having been treated with on exposed to any
dubstance that may impant a biolLogical nesidue which would make the edible
Lissues unfit forn human food on otherwise adultenated, shall be handfed
in compliance with the provisions of this paragraph in addition to any
applicable requinements of paragraph (a) of this subsection. They shall be
<dentified at official establishments as "W. Va. Condemmed." These animals
may be held unden the custody of a Department employee, or other official
designated by the Directon until metabolic processes have reduced the nesidue
sufgiciently to make the tissues {4t for human food and otherwwise not
adulterated. When the nequined tume has elapsed, the animals Lf netwwed
for slaughten, must be ne-examined on antemontem imspection. To aid in
determining the amount of residue present in the tissues, officials of the
Department may permit the slaughter of any such animals to coflfect tissues
forn analysis fon the nesdidue.

(e) ALE carcasses and edible ongans and othen pants thereof, in
which arne found any biofogical nesidues which nenden such anticles adulterated
hall be marked as "W. Va. Condemned" and disposed of in accondance with
14.01 on 8 14,03 of these negulations.

?

(§) The nequinements .in paragraphs (a) through (c) of this subsection
Shall not apply to cattle and sheep which are custom slaughtered in a Licensed

exempted custom slaughtering estabfishment until othemwise directed by the
Commissionen, **

§ 10.17 Animals used for research.

(a) No animals used in any research investigation involving an

®**Regulation Change Effective 5-2-T5%%
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experimental biological product, drug, or chemical shall be eligible for
slaughter at an official establishment unless:

. (1) The operator of such establishment, the sponsor of the
investigation, or the investigator has submitted to the Department's
Veterinary Biologics Division, or Pesticides Regulation Division of the

W. Va. Department of Agriculture or %o the Food and Drug Administration
of the Department of Health, Educatior, and Welfare, data or a summary
evaluation of the data which demonstrates that the use of such biological

. product, drug, of chemical will not result in the products of such animals

being adulterated, and a Department employee has approved such slaughter;

(2) Written approval by the Director of the Meat Inspection
Division is furnished the Veterinary Supervisor prior to the time of
slaughter;

(3) In the case of an animal administered any unlicensed,
experimental veterinary biologic product regulated under the Virus-
Serum Toxin Act (21 U.S.C. 151 et se .), the product was prepared and
distributed in compliance with Part 103 of the regulations issued
under said Act (9 CFR Part 103), and used in accordance with the
labeling approved under said regulations;

(4) tn the case of an animal administered any investigational
drug regulated under the Federal Food, Drug, and Cosmetic Act, as amended
(21 u.S.C. 301 et seq.), the drug was prepared and distributed in
compliance with the applicable provisions of Part 135 of the regulations
{ssued under said Act (21 CFR Part 135), and used in accordance with the
. labeling approved under said regulations;

(5) In the case of an animal subjected to any experimental
economic poison under section 2 (a) of the Federal Insecticide, Fungicide,
and Rodenticide Act, as amended (7 U.S.C. 135 et ggg:), the product was
prepared and distributed in accordance with subsection 362.17 of the
regulations issued under said Act (7 CFR 362,\7), and used in accordance
with the labeling approved under said regulations;

(6) in the case of an animal administered or subjected to any
substance that is a food additive or pesticide chemical under the Federal
Food, Drug, and Cosmetic Act, supra, there has been compliance with all
tolerance limitations established by said Act and the regulations
promulgated thereunder (21 CFR 1.1 et seq.), and all other restrictions
. and requirements imposed by said Act and said regulations will be complied
with at the time of slaughter.

(b) The Veterinary Supervisor may deny or withdraw the approval for
slaughter of any animal subject to the provision of this Section when he
deems it necessary to assure that all products prepared at the official

. establishment are free from adulteration.

g 10.18 Official marks and devices for purposes of antemortem inspection.
(a) All animals required by this section to be identified as

W. Va. Suspects shall be tagged with a serially numbered metal ear tag
. bearing the term '‘W. Va. DA" and ''W. Va. Suspect tag,' except as provided
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in % 10.02 (d) and except that cattle affected with epithelioma of the eve
antinomycosis, or actinobacillosis to such an extent that the lesions would
be readily detected on postmortem inspection, need not be individually
tagged on antemortem inspection with the W. Va. Suspect tag, provided that
such cattle are segregated and otherwise handled as W, va, Suspects,

(b} in addition, identification of W. Va. Suspect swine must include
the use of tattoos or an acceptable method specified by the inspector to
maintain the identity of the animals through the dehairing equipment when
such equipment is used, '

(¢} Al animals required by this Section to be identified as W, va,
Condemned shall be tagged with a serially number metal ear tag bearing
the term "W, Vg, Condemned, "

(d) The devices described in paragraphs (a), (b), and (¢) of this
subsection shall be the official devices for identification of animals
Fequired to be identified as W. Va. Suspect or W. Va. Condemned as
provided in this Section,
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SECTION 11 - POSTMORTEM INSPECTION

Subsections

11.01

11.02

11.03
11,04

11.05

11.06
11.07
11.08

11.09

11.10

1.1

11.12

11.13

11,14
.15
11.16
11.17
11.18

11.19

Extent and time of postmortem inspection.

ldentification of carcass with certain severed parts thereof
and with animal from which derived.

Carcasses and parts in certain instances to be retained.
Identification of carcasses and parts; tagging.

Condemned carcasses and parts to be so marked; tanking;
separation.

Carcasses and parts passed for cooking; marking,

Removal of spermatic cords, pizzles, and preputial diverticuli,
Passing and marking of carcasses and parts.

Anthrax; carcasses not to be eviscerated; disposition of
affected carcasses; hides, hoofs, horns, hair, viscera and
contents, and fat; handling of blood and scalding vat water;
general cleanup and disinfection,

Carcasses with skin or hide on; cleaning before evisceration;
removal of larvae of Hypodermae, external parasites, and other
pathological skin conditions.

Cleaning of hog carcasses before incising.

Sternum to be split; abdominal and thoracic viscera to be
removed.

Carcasses or parts thereof not to be inflated; transferring
caul or other fat.

Handling of bruised parts.

Hyperimmune swine bled before entering official establishments.
Disposition of lungs.

Inspection of mammary glands.

Contamination of carcasses, organs, or other parts.

Inspection of kidneys.
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2 11.01 Extent and time of postmortem inspection.
A careful postmortem examination and inspection shall be made of the
carcasses and parts thereof of all animals commercially slaughtered at

official establishments. Such inspection and examination shall be made

at the time of slaughter unless, because of unusual circumstances, prior

arrangements acceptable to the Commissioner have been made in specific

cases by the Veterinary Supervisor for making such inspection and

examination at a later time. .

§ 11.02 identification of carcass with certain severed parts thereof
and with animal from which derived.

(a) The head, tail, tongue, thymus gland, and all viscera of each
slaughtered animal, and all blood and other parts of such animal to be
used in the preparation of meat food products or medical products, shall .
be handled in such a manner as to identify them with the rest of the
carcass and as being derived from the particular animal involved, until
the postmortem examination of the carcass and parts thereof has been
completed. Such handling shall include the retention of ear tags,
backtags, implants, and other identifying devices affixed to the animal,
in such a way to relate them to the carcass until the postmortem examination
has been completed.

(b) The official State-Federal Department backtag on any carcass
shall:

(1) (i) Be removed from the hide of the animal by an establishment
employee and placed in a clear plastic bag. The bag containing the tag .
shall be affixed to the corresponding carcass.

(ii) The bag containing the tag shall be removed from the
carcass by an establishment employee and presented with the viscera to
the Department inspector at the point where such inspector conducts the
viscera inspection,

(2) (i) Brucellosis and tuberculosis ear tags, herd identification
ear tags, sales tags, ear bangles, and similar identification devices shall
be removed from the animal's hide or ear by an establishment employee and
shall be placed in a clear plastic bag and affixed to the corresponding
carcass.,

(i) The bag containing the tag shall be removed from the .
carcass by an establishment employee and presented with the viscera to
the Department inspector at the point where such inspector conducts
the viscera inspection.

(3) in cases where both types of devices described in .
subparagraphs (1) and (2) of paragraph (b) of this subsection are present

on the same animal!, both types may be placed in the same plastic bag or

in two separate bags.

(4) The Veterinary Supervisor may allow the use of any alternate

method proposed by the operator of an official establishment for handling .
the type of devices described in subparagraph (2) of paragraph (b) of this
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subsection if such alternate method would provide a ready means of
identifying a specific carcass with the corresponding devices by a
Department inspector during the postmortem inspection.

(5) Disposition and use of identifying devices.

(i) The official State-Federal Department backtags will be
collected by a Department inspector and used to obtain traceback information
necessary for proper disposition of the animal or carcass and otherwise
handled according to instructions issued to the inspectors.

(ii) The devices described in subparagraph (2) of paragraph
(b) of this subsection shall be collected by the Department inspector when
required to obtain traceback information necessary for proper disposition
of the animal or carcass and for controlling the slaughter of reactor
animals. Devices not collected for these purposes shall be discarded
after the postmortem examination is complete.

(6) Plastic bags used by the establishment for collecting
identifying devices will be furnished by the Department.

2 11.03 Carcasses and parts in certain instances to be retained.

Each carcass, including all detached organs and other parts, in
which any lesion or other condition is found that might render the meat
or any part unfit for food purposes, or otherwise adulterated, and which
for that reason would require a subsequent inspection, shall be retained
by the Department employee at the time of inspection. The identity of
every such retained carcass, detached organ, or other part shall be
maintained until the final inspection has been completed. Retained carcasses
shall not be washed or trimmed unless authorized by the Department employee.

2 11.04 1dentification of carcasses and parts; tagging.

Such devices and methods as may be approved by the Commissioner may
be used for the temporary identification of retained carcasses, organs,
and other parts. In all cases, the identification shall be further
established by affixing '""W. Va. Retained'" tags as soon as practicable
and before final inspection. These tags shall not be removed except
by a Department employee.

2 11.05 Condemned carcasses and parts to be so marked; tanking;
separation,

Each carcass or part which is found on final inspection to be unsound,
unhealthful, unwholesome, or otherwise adulterated shall be conspicuously
marked, on the surface tissues thereof, by a Department employee at the
time of inspection, as '"W. Va. Inspected and Condemned.' Condemned
detached organs and other parts of such character that they cannot be
so marked shall be placed immediately in trucks or receptacles which
shall be kept plainly marked 'W. Va. Condemned,' in letters not less
than 2 inches high. All condemned carcasses and parts shall remain in
the custody of a Department employee and shall be disposed of as required
in the requlations in Section 14 of these regulations at or before the
close of the day on which they are condemned.
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g 11,06 Carcasses and parts passed for cooking; marking.

Carcasses and parts passed for cooking shall be marked conspicuously
on the surface tissues thereof by a Department employee at the time of
inspection, ''W, Va. Passed for Cooking.' All such carcasses and parts shall
be cooked in accordance with Section 15 of these regulations, and until so
cooked shall remain in the custody of a Department employee.

2 11.07 Removal of spermatic cords, pizzies, and preputial diverticuli.

Spermatic cords and pizzles shall be removed from all carcasses.
Preputial diverticuli shall be removed from hog carcasses.

2 11.08 Passing and marking of carcasses and parts.

Carcasses and parts found to be sound, healthful, wholesome, and
otherwise not adulterated shall be passed and marked as provided in Section
16 of these regulations. In all cases where carcasses showing localized
lesions are passed for food or for cooking and "W. Va. Retained" tags are
attached to the carcasses, the affected tissues shall be removed and
condemned before the tags are removed. ''W. Va, Retained' tags shall be
removed only by a Department employee.

2 11.09 Anthrax; carcasses not to be eviscerated; disposition of
affected carcasses; hides, hoofs, horns, hair, viscera and contents, and
fat; handling of blood and scalding vat water; general cleanup and
disinfection.

(a) Carcasses found before evisceration to be affected with anthrax
shall not be eviscerated but shall be retained, condemned, and immediately
tanked or otherwise disposed of as provided in Section 14 of these
regulations.

(b) A1l carcasses and all parts, including hides, hoofs, horns, hair,
viscera and contents, blood, and fat of any animal found to be affected
with anthrax shall be condemned and immediately disposed of as provided
in Section 14 of these regulations, except that the blood may be handled
through the usual blood cooking and drying equipment.

(c) Any part of any carcass that is contaminated with anthrax-
infected material through contact with soiled instruments or otherwise
shall be immediately condemned and disposed of as provided in Section 14
of these regulations.

(d) The scalding vat water through which hog carcasses affected with
anthrax have passed shall be immediately drained into the sewer and al)
parts of the scalding vat shall be cleaned and disinfected as provided in
paragraph (e) of this subsection,

(e} (1) That portion of the slaughtering department, including the
bleeding area, scalding vat, gambrelling bench, floors, walls, posts,
platforms, saws, cleavers, knives, and hooks, as well as employees' boots
and aprons, contaminated through contact with anthrax-infected material,
shall, except as provided in subparagraph (2) of this paragraph, be cleaned
immediately and disinfected with one of the following disinfectants or other
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disinfectant]/approved specifically for this purpose by the Commissioner:

. (i) A 5 percent solution of sodium hydroxide or commercial
lye containing at least 94 percent of sodium hydroxide. The solution
shall be freshly prepared immediately before use by dissoiving 2 1/2
pounds of sodium hydroxide or lye in 5 1/2 gallons of hot water and shall
be applied as near scalding hot as possible to be most effective. (owing
to the extremely caustic nature of sodium hydroxide solution, precautionary
measures such as the wearing of rubber gloves and boots to protect the
. hands and feet, and goggles to protect the eyes, should be taken by those
engaged in the disinfection process. It is also advisable to have an
acid solution, such as vinegar, in readiness in case any of the sodium
hydroxide solution should come in contact with any part of the body.)

. (ii) A solution of sodium hypochlorite containing approximately
one-half of 1 percent (5,000 parts per million) of available chlorine. The
solution shall be freshly prepared.

(i7i) When a disinfectant solution has been applied to
equipment which will afterwards contact product, the equipment shall
be rinsed with clean water before, such contact.

(2) In case anthrax infection is found in the hog slaughtering
department, an immediate preliminary disinfection shall be made from
the head-dropper's station to the point where the disease is detected
and the affected carcasses shall be cut down from the rail and removed
from the room. Upon completion of the slaughtering of the lot of hogs
of which the anthrax-infected animals were a part, slaughtering operations
. shall cease, and a thorough cleanup and disinfection shall be made, as
provided in subparagraph (1) of paragraph (e) of this subsection. |If
the slaughter of the lot has not been compieted by the close of the day
on which anthrax was detected, the cleanup and disinfection shall not be
deferred beyond the close of that day.

(3) The first and indispensable precautionary step for persons
who have handled anthrax material is thorough cleansing of the hands and
arms with liquid soap and running hot water. it is important that this
step be taken immediately after exposure, before vegetative anthrax
organisms have had time to form spores. In the cleansing, a brush or
other appropriate appliance shall be used to insure the removal of all
contaminating material from under and about the fingernails. This process

. of cleansing is most effective when performed in repeated cycles of

= lathering and rinsing rather than in spending the same amount of time
in scrubbing with a single lathering. After the hands have been cleaned
thoroughly and rinsed free of soap, they may, if desired, be immersed for
about 1 minute in a 1:1,000 solution of bichloride of mercury, followed
by thorough rinsing in clean running water. Supplies of bichloride of
mercury for the purpose must be held in the custody of the Veterinary
Supervisor. (As a precautionary measure, all persons exposed to anthrax

1/ Alist of disinfectants approved for this purpose is available
upon request to the Technical Services Division, Consumer and
. Marketing Service, U.S. Department of Agriculture, Washington,D.C.
20250,
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infection should report promptly any suspicious condition (sore or carbuncle)
or symptom to a physician, in order that anti-anthrax serum or other treat-
ment may be administered as indicated.)

2 11,10 Carcasses with skin or hide on; cleaning before evisceration;
removal of larvae of Hypodermae, external parasites, and other pathological
skin conditions.

When a carcass is to be dressed with the skin or hide left on, the
skin or hide shall be thoroughly washed and cleaned before any incision
is made for the purpose of removing any part thereof or evisceration, except
that where calves are slaughtered by the kosher method, the heads shall
be removed from the carcasses, before washing of the carcasses. The skin
shall be removed at the time of postmortem inspection from any calf carcass
infested with the larvae of the ''oxwarble' fly (Hypoderma lineata and
Hypoderma bovis), or external parasites, or affected with other pathological
skin conditions.

2 1.1 Cleaning of hog carcasses before incising.

All hair, scurf, dirt, hoofs, and claws shall be removed from hog
carcasses, and the carcasses shall be thoroughly washed and ¢leaned before
any incision is made for inspection or evisceration.

2 11.12 Sternum to be split; abdominal and thoracic viscera to be removed.

The sternum of each carcass shall be split and the abdominal and
thoracic viscera shall be removed at the time of slaughter in order to allow
proper inspection.

2 11.13 Carcasses or parts thereof not to be inflated; transferring
caul or other fat,

Carcasses or parts of carcasses shall not be inflated with air. Trans-
ferring the caul or other fat from a fat to a lean carcass is prohibited.

2 1114 Handling of bruised parts.

When only a portion of a carcass is to be condemned on account of slight
bruises, either the bruised portion shall be removed immediately and disposed
of in accordance with Section 14 of these requlations, or the carcass shall
be promptly placed in a retaining room and kept until chilled and the
bruised portion shall then be removed and disposed of as provided in Section
14 of these regqulations.

2 11.15 Hyperimmune swine bled before entering official establishments.

Carcasses of hyperimmune swine which have been given the final bleeding
at a serum plant under the supervision of an inspector may be transferved
to an official establishment for dressing and postmortem inspection in
accordance with the provisions of this Section. The transfer of such
carcasses to the official establishment shall be made as promptly as
possible and their delivery to the scalding vat shall be accomplished
within one hour from the time bleeding is completed. The identity of the
carcasses of hyperimmune swine shall be maintained in such manner as to
positively identify them and to indicate the time of final bleeding.
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g 11,16 Disposition of lungs.
. (a) Livestock lungs shail not be saved for use as human food.

(b) Lungs found to be affected with disease or pathology and lungs
found to be adulterated with chemical or biological residue shall be
condemned and identified as "W. Va. Inspected and Condemned.' Condemned
lungs may not be saved for pet food or other nonhuman food purposes. They
shallsbg maintained under inspectional control and disposed of in accordance

. with 5 8 14,01 and 14.03 of these regulations.

(¢) Lungs not condemned under paragraph (b) of this subsection may
be used in the preparation of pet food or for other nonhuman food purposes
at the official establishment, provided they are handled in the manner
prescribed in § 18.12 of these regulations, or they may be distributed

. from the establishment in intrastate commerce, or otherwise, in accordance
with the conditions prescribed in 3 22.08 of these regulations for nonhuman
food purposes or they may be so distributed to pharmaceutical manufacturers
for pharmaceutical use in accordance with & 2 14,09 and 22.19 (b) of
these regulations, if they are labeled as "inedible [SPECIES] Lungs--for
Pharmaceutical Use Only.'" Otherwise, they shall be disposed of at the
official establishment, in accordance with 2 2 14.01 and 14.03 of these
regulations.

211,17 Inspection of mammary glands.

(a) Lactating mammary glands and diseased mammary glands of cattle,
sheep, swine, and goats shall be removed without opening the milk ducts
. or sinuses, |f pus or other objectionable material is permitted to come
in contact with the carcass, the parts of the carcass thus contaminated
shall be removed and condemned.

(b) Nonlactating cow udders may be saved for food purposes provided
suitable facilities for handling and inspecting them are provided. Examina-
tion of udders by palpation shall be done by a Department employee. When
necessary, in the judgement of the Department employee for adequate inspection,
the official establishment employees shall incise udders in sections no
greater than 2 inches in thickness., All udders showing disease lesions
shall be condemned by a Department employee. Each udder shall be properly
identified with its respective carcass and kept separate and apart from other
udders until its disposal has been accomplished in accordance with the

. provisions of Section 12 of these regulations.

(¢) Lactating mammary giands of cattle, sheep, swine, and goats
shall not be saved for edible purposes.

(d) The udders from cows officially designated as '"Brucellosis
reactors' or as '"Mastitis elimination cows' shall be condemned.

2 11,18 Contamination of carcasses, organs, or other parts.

(a) Carcasses, organs, and other parts shall be handled in a sanitary
manner to prevent contamination with fecal material, urine, bile, hair,
dirt, or foreign matter; however, if contamination occurs, it shall be

. promptly removed in a manner satisfactory to the inspector.
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2 11.18 (b)

(b) Brains, cheek meat, and head trimmings from animals stunned by
lead, sponge iron, or frangible bullets shall not be saved for use as
human food but shall be handled as described in Section 14 of these
regulations,

g 11,19 Inspection of kidneys,

An employee of the establishment shall open the kidney capsule and
expose the kidneys of all animals at the time of slaughter for the purpose
of examination by a Department employee.
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SECTION 12 - DISPOSAL OF DISEASED OR OTHERWISE ADULTERATED
CARCASSES AND PARTS

Subsections

i2.01 Disposal of diseased or otherwise adulterated carcasses and parts;
general.

12,02 Tuberculosis.

12,03 Hog cholera.

12.04 Carcasses of swine injected with hog cholera virus.

12,05 Swine erysipelas.

12,06 Diamond-skin disease.

12.07 Arthritis.

12,08 Cattle carcasses affected with anasarca or generalized edema.
12.09 Actinomycosis and actinobacillosis.
12.10 Anaplasmosis, anthrax, babesiosis, bacillary hemoglobinuria

in cattle, blackleg, bluetongue in sheep, hemorrhagic
septicemia, icterohematuria in sheep, infectious bovine
rhinotracheitis, leptospirosis, malignant epizootic catarrh,
toxic encephalomyelitis (forage poisoning), acute influenza,
and unhealed vaccine lesions.

12,11 Neoplasms.

12,12 Epithelioma of the eye.

12°i3 Pigmentary conditions; Melanosis, Xanthosis, Ochronosis, etc.
12,14 Abrasions, bruises, abscesses, pus, etc.

12,15 Brucellosis.

12,16 Carcasses so infected that consumption of the meat may cause

food poisoning.

12,17 Necrobacillosis, pyemia, and septicemia.

12.18 Caseous lymphadenitis.

12.19 icterus,

12.20 Sexual odor of swine.

12.21 Mange or scab.

12,22 Hogs affected with urticaria, tinea tonsurans, demodex

folliculorum, or erythema.
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g 12.01 Disposal of diseased or otherwise adulterated carcasses and parts;

general,

(a) The carcasses or parts of carcasses of all animals slaughtered
at an official establishment and found at the time of slaughter or at any
subsequent inspection to be affected with any of the diseases or conditions
named in this Section shall be disposed of according to the subsection
pertaining to the disease or condition: Provided, That no product shall
be passed for human food under any such subsection unless it is found
to be otherwise not adulterated. Products passed for cooking or
refrigeration under this Section must be so handled at the official
establishment where they are initially prepared unless they are moved to
another official establishment for such handling or in the case of products
passed for refrigeration are moved for such refrigeration to a freezing
facility approved by the Commissioner in specific cases: Provided, That
when so moved the products are shipped in containers sealed in accordance
with 2 18,10 (c% of these regulations or in a sealed means of conveyance
as provided in & 22.07 of these regulations, Owing to the fact that
it is impracticable to formulate rules covering every case and to designate
at just what stage a disease process or a condition results in adulteration
of a product, the decision as to the disposal of all carcasses, organs,
or other parts not specifically covered in this Section shall be left
to the Veterinary Supervisor. The Veterinary Supervisor shall exercise
his judgment regarding the disposition of all carcasses or parts of
carcasses under this Section in a manner which will insure that only
wholesome, unadulterated product is passed for human food.

(b) In cases of doubt as to a condition, a disease, or the cause
of a condition, or to confirm a diagnosis, representative specimens of
the affected tissues, properly prepared and packaged, shall be sent
for examination to the laboratory rendering a service to the inspection
program,

g 12,02 Tuberculosis.

*The following principles shall apply to the disposition of carcasses
of livestock based on the difference in the pathogenesis of tuberculosis
in swine, cattle, sheep, and goats.

(a) Carcasses condemned. The entire carcass of swine, cattle, sheep,
and goats shall be condemned if any of the following conditions occur:

(1) When the lesions of tuberculosis are generalized (tuberculosis
is considered to be generalized when the lesions are distributed in a manner
made possible only by entry of the bacilli into the systemic circulation);

(2) When on antemortem inspection the animal Is observed to have
a fever found to be associated with an active tuberculosis lesion on post-~
mortem inspection;

(3) When there is an associated cachexia;
(4) When a tuberculosis lesion is found in any muscle or

intermuscular tissue, or bone, or joint, or abdominal organ (excluding the
gastrointestinal tract) or in any lymph node as a result of draining a*

*Regulation Change Effective 5-10-72%
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g2 12.02 (a)

*muscle, bone, joint, or abdominal organ (excluding the gastrointestinal
tract);

(5) When the lesions are extensive in tissues of either the .
thoracic or the abdominal cavity;

(6) When the lesions are multiple, acute, and actively progressive;
or

(7) When the character or extent of the lesions otherwise is not .
indicative of a localized condition.

(b) Organs or other parts condemned. An organ or other part of a
swine, cattle, sheep, or goat carcass affected by localized tuberculosis
shall be condemned when it contains lesions of tuberculosis or when the .
corresponding lymph node contains lesions of tuberculosis.

(¢) Carcasses of cattle passed without restriction for human food.
Carcasses of cattle may be passed without restriction for human food only
when the carcass of an animal not identified as a reactor to a tuberculin
test administered by an Animal Health Division, State, or accredited
veterinariani/ is found free of tuberculosis lesions during postmortem
inspection.

(d) Portions of carcasses and carcasses of cattle passed for cooking.

(1) When a cattle carcass reveals a tuberculosis lesion or fesions
not so severe or so numerous as the lesions described in paragraph (a), the
unaffected portion of the carcass may be passed for cooking in accordance .
with Section 15 of these regulations; if the character and extent of the
Tesions indicate a localized condition, and if the lesions are calcified or
encapsulated, and provided the affected organ or other part is condemned.

(2) When the carcass of a cattle identified as a reactor to a
tuberculin test administered by an Animal Health Division, State, or
accredited veterinarian is found free of lesions of tuberculosis, the carcass
may be passed for cooking in accordance with Section 15 of these regulations.

(e) Portions of carcasses and carcasses of swine passed without
restriction for human food. Swine carcasses found free of tuberculosis lesions
during postmortem inspection may be passed for human food without restriction.
When tuberculosis lesfons in any swine carcass are localized and confined to .
one primary seat of infection, such as the cervical lymph nodes, the
mesenteric lymph nodes, or the mediastinal lymph nodes, the unaffected portion
of the carcass may be passed for human food without restriction after the
affected organ or other part is condemned,

(f) Portions of carcasses of swine passed for cooking. When the .
carcass of any swine reveals lesions more severe or more numerous than

1/ Such testing is conducted in the tuberculosis eradication program of
the Animal Health Division, Agricultural Research Service, U. S. Department
of Agriculture.*

*Regultation Change Effective 5-10-72%
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*those described in paragraph (e), but not so severe or so numerous as the
lesions described in paragraph (a), the unaffected portions of such carcass
. may be passed for cooking in accordance with Section 15 of these regulations;
if the character and extent of the lesions indicate a localized condition,
and if the lesions are calcified or encapsulated, and provided the affected
organ or other part is condemned.

(g) Carcasses of sheep and goats passed without restriction for
. human food. Carcasses of sheep and goats may be passed without restriction
for human food only if found free of tuberculosis lesions during postmortem
inspection.

(h) Portions of carcasses of sheep and goats passed for cooking,

If a carcass of any sheep or goat reveals a tuberculosis lesion or lesions
. that are not so severe or so numerous as the lesions described in paragraph

(a), the unaffected portion of the carcass may be passed for cooking in
accordance with Section 15 of these requlations; if the character and extent
of the lesions indicate a localized condition, and if the lesions are
calcified or encapsulated, and provided the affected organ or other part is
condemned . *

§ 12.03 Hog cholera.

(a) The carcasses of all hogs affected with hog cholera shall be
condemned.

*Regulation Change Effective 5-10-72%
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2 12,08 (a)

or well-marked generalized edema shall be condemned.

(b) Carcasses of cattle, including their detached organs and other
parts, found on postmortem inspection to be affected with anasarca to a
lesser extent than as described in paragraph (a) of this subsection may
be passed for human food after removal and condemnation of the affected
tissues, provided the lesion is localized.

2 12.09 Actinomycosis and actinobacillosis.

(a) The definition of generalization as outlined for tuberculosis in
2 12,02 (a) shall apply for actinomycosis and actinobacillosis, and carcasses
of animals with generalized lesions of either such disease shall be

condemned.

(b) Carcasses of animals in a well-nourished condition showing
uncomplicated localized lesions of actinomycosis or actinobacillosis may
be passed for human food after the infected organs or other infected
parts have been removed and condemned, except as provided in paragraphs
(¢c) and (d) of this subsection.

(c) Heads affected with actinomycosis or actinobacillosis, including
the tongue, shall be condemned, except that when the disease of the jaw
is slight, strictly localized, and without suppuration, fistulous tracts,
or lymph node involvement, the tongue, if free from disease, may be passed,
or, when the disease is slight and confined to the lymph nodes, the head
including the tongue, may be passed for human food after the affected
nodes have been removed and condemned.

(d) When the disease is slight and confined to the tongue, with
or without involvement of the corresponding lymph nodes, the head may
be passed for human food after removal and condemnation of the tongue
and corresponding lymph nodes.
§12.10 Anaplasmosis, anthrax, babesiosis, bacillary hemoglobinuria
in cattle, blackleg, bluetongue in sheep, hemorrhagic septicemia,
icterohematuria in sheep, infectious bovine rhinotracheitis, leptospirosis,
malignant epizootic catarrh, toxic encephalomyelitis (forage polsoning),
acute influenza, and unhealed vaccine lesions.

(a) Carcasses of animals affected with or showing lesions of any
of the following named diseases or conditions shall be condemned:

(1) Anthrax,

(2) Blackleg.

(3) Unhealed vaccine lesions (vaccinia).

() Toxic encephalomyelitis (forage poisoning).
(5) Acute influenza.

(b) Carcasses of animals affected with or showing lesions of any
of the following named diseases or conditions shall be condemned, except
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when recovery has occurred to the extent that only localized lesions persist,
. in which case the carcass may be passed for human food after removal and
condemnation of the affected organs or other parts:

(1) Anaplasmosis.
(2) Bacillary hemoglicbinuria in cattle,

. (3) Babesiosis (piroplasmosis).
(4) Bluetongue.
(5) Hemorrhagic septicemia.
. (6) Icterohematuria in sheep.
(7) infectious bovine rhinotracheitis.
(8) Leptospirosis.
(9) Malignant epizootic catarrh,
g 12.11  Neoplasms.

(a) An individual organ or other part of a carcass affected with
a neoplasm shall be condemned, if there is evidence of metastasis or
that the general condition of the animal has been adversely affected
by the size, position, or nature of the neoplasm, the entire carcass
shall be condemned.

(b) Carcasses affected with malignant lymphoma shall be condemned.

2 12,12 Epithelioma of the eye.

(a) Carcasses of animals affected with epithelioma of the eye, or
the orbital region shall be condemned in their entirety if one of the
following three conditions exists:

(1) The affection has involved the osseous structures of the
head with extensive infection, suppuration, and necrosis;

. (2) There is metastasis from the eye, or the orbital region, to
any lymph node including the parotid lymph node, internal organs, muscles,
skeleton, or other structures, regardiess of the extent of the primary
tumor; or

(3) The affection, regardless of extent, is associated with
cachexia or evidence of absorption or secondary changes.

(b) Carcasses of animals affected with epithelioma of the eye, or
the orbital region, to a lesser extent than as described in paragraph
(a) of this subsection may be passed for human food after removal and
. condemnation of the head, including the tongue, provided the carcass
is otherwise normal.
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g 12,13 Pigmentary conditions; Melanosis, Xanthosis, Ochronosis, etc,

(a) Except as provided in 2 12,19, carcasses of animals showing .
generalized pigmentary deposits shall be condemned.

(b) The affected parts of carcasses showing localized pigmentary
deposits of such character as to be unwholesome or otherwise adulterated
shall be removed and condemned.

g 12.14 Abrasions, bruises, abscesses, pus, etc. .

All slight, well-limited abrasions on the tongue and inner surface of
the Tips and mouth, when without lymph node involvement, shall be
carefully excised, leaving only sound, normal tissue, which may be passed
for human food. Any organ or other part of a carcass which is badly .
bruised or which is affected by an abscess, or a suppurating sore shall be
condemned; and when the lesions are of such character or extent as to
affect the whole carcass, the whole carcass shall be condemned. Portions
of carcasses which are contaminated by pus or other diseased material shall
be condemned.

2 12,15 Brucellosis.

Carcasses affected with localized lesions of brucellosis may be passed
for human food after the affected parts are removed and condemned.

2 12,16 Carcasses so infected that consumption of the meat may cause

food poisoning. .

(a) A1l carcasses of animals so infected that consumption of the
products thereof may give rise to food poisoning shail be condemned. This
includes all carcasses showing signs of:

(1) Acute inflammation of the lungs, pleura, pericardium,
peritoneum, or meninges.

(2) Septicemia or pyemia, whether puerperal, traumatic, or
without any evident cause.

(3) Gangrenous or severe hemorrhagic enteritis or gastritis.
(4) Acute diffuse metritis or mammitis. .
(5) Phlebitis of the umbilical veins.
(6) Septic or purulent traumatic pericarditis.,
(7) Any acute inflammation, abscess, or suppurating sore, if
associated with acute nephritis, fatty and degenerated liver, swollen soft
spleen, marked pulmonary hyperemia, general swelling of lymph nodes, diffuse

redness of the skin, cachexia, icteric discoloration of the carcass or
similar condition, either singly or in combination.

(8) salmonellosis. .

(b) Implements contaminated by contact with carcasses affected with
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any of the disease conditions mentioned in this Section shall be thoroughly
cleaned and sanitized as prescribed in Section 8 of these regulations. The

. equipment used in the dressing of such carcasses, such as viscera trucks
or inspection tables, shall be sanitized with hot water having a minimum
temperature of 180°F. Carcasses or parts of carcasses contaminated by
contact with such diseased carcasses shall be condemned unless all
contaminated tissues are removed within 2 hours.

. g 12.17 Necrobacillosis, pyemia, and septicemia,

From the standpoint of meat inspection, necrobacillosis may be regarded
as a local infection at the beginning, and carcasses in which the lesions
are localized may be passed for human food if in a good state of nutrition,
after those portions affected with necrotic lesions are removed and condemned.

. However, when emaciation, cloudy swelling of the parenchymatous tissue of
organs or enlargement of the lymph nodes is associated with the infection,
it is evident that the disease has progressed beyond the condition of
localization to a state of toxemia, and the entire carcass shall therefore
be condemned as both unwholesome and noxious. Pyemia or septicemia may
intervene as a complication of the local necrosis, and when present the
carcass shall be condemned in accordance with 2 12.16.

2 12.18 Caseous lymphadenitis.

(a) A thin carcass showing well-marked lesions in the viscera and
the skeletal lymph nodes, or a thin carcass showing extensive lesions in
any part shall be condemned.

. (b) A thin carcass showing well-marked lesions in the viscera with
only slight lesions elsewhere or showing well-marked lesions in the
skeletal lymph nodes with only slight lesions elsewhere may be passed
for cooking.

(c) A thin carcass showing only slight lesions in the skeletal
lymph nodes and in the viscera may be passed for human food without
restriction.

(d) A well-nourished carcass showing well-marked lesions in the
viscera and with only slight lesions elsewhere or showing well-marked
lesions confined to the skeletal lymph nodes with only slight lesions

. elsewhere may be passed for human food without restriction.

(e) A well-nourished carcass showing well-marked lesions in the
viscera and the skeletal lymph nodes may be passed for cooking; but
where the lesions in a well-nourished carcass are both numerous and
extensive, it shall be condemned.

. (f) A1)l affected organs and nodes of carcasses passed for human
food without restriction or passed for cooking shall be removed and
condemned.

(g) As used in this Section, the term "thin'' does not apply to a
carcass which is anemic or emaciated; and the term "lesions' refers to
. lesions of caseous lymphadenitis.

*Regulation Change Effective 5-10-72%
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g 12.19
§ 12,19 fcterus.

Carcasses showing any degree of icterus shall be condemned. Yellow
fat conditions caused by nutritional factors or characteristic of certain
breeds of animals and yellow fat sometimes seen in sheep shall not be
confused with icterus. Such carcasses should be passed for human food,
if otherwise normal.

g 12.20 Sexual odor of swine.

(a) Carcasses of swine which give off a pronounced sexual odor shall
be condemned.

*(b) The meat of swine carcasses which gives off a sexual odor less
than pronounced may be passed for use in comminuted cooked meat food product
or for rendering. Otherwise is shall be condemned.*

*(¢c) Deleted*
2 12,21 Mange or scab.

Carcasses of animals affected with mange or scab in advanced stages,
showing cachexia or extensive inflammation of the flesh, shall be
condemned. When the disease is slight, the carcass may be passed after
removal of the affected portion.

512,22 Hogs affected with urticaria, tinea tonsurans, demodex
foiliculorum, or erythema.

Carcasses of hogs affected with urticaria (nettle rash), tinea
tonsurans, demodex folliculorum, or erythema may be passed for human
food after detaching and condemning the affected skin, if the carcass
is otherwise not adulterated.

§ 12.23 Tapeworm cysts (cysticercus bovis) in cattle,

(a) Except as provided in paragraph (b) of this subsection,
carcasses of cattie affected with lesions of cysticercus bovis shall
be disposed of as follows:

(1) Carcasses of cattle displaying lesions of cysticercus
bovis shall be condemned if the infestation is extensive or if the
musculature is edematous or discolored. Carcasses shall be considered
extensively [nfested if {n addition to finding lesions in at least two
of the usual inspection sites, namely the heart, diaphragm and its

*Regulation Change Effective 5-10~72%
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pillars, muscles of mastication, esophagus, tongue, and musculature
exposed during noraml dressing operations, they are found in at least
two of the sites exposed by:

(i) an incision made into each round exposing the musculature
in cross section, and

(ii) a-transverse incision into each forelimb commencing 2 or 3
inches above the point of the olecranon and extending to the humerus.

(2) Carcasses of cattle showing one or more tapeworm lesions of
cysticercus bovis but not so extensive as indicated in subparagraph (1)
of paragraph (a), as determined by a careful examination, including
examination of, but not limited to, the heart, diaphragm and its pillars,
muscles of mastication, esophagus, tongue, and musculature exposed
during normal dressing operations, may be passed for human food after
removal and condemnation of the lesions with surrounding tissues: Provided,
That the carcasses, appropriately identified by retained tags, are held
in cold storage under positive control of a Department inspector at a
temperature not higher than 15°F. continuously for a period of not less
than 10 days, or in the case of boned meat derived from such carcasses,
the meat, when in boxes, tierces, or other containers, appropriately
identified by retained tags, is held under positive control of a
Department inspector at a temperature of not higher than 15°F,
continuously for a period of not less than 20 days. As an alternative
to retention in cold storage as provided in this subparagraph, such
carcasses and meat may be heated throughout to a temperature of at least
140°F. under positive control of a Department inspector.

(b) Edible viscera and offal shall be disposed of in the same
manner as the rest of the carcass from which they were derived unless
any lesion of cysticercus bovis i$ found in these by-products, in which
case they shall be condemned.

§ 12.24 Tapeworm cysts in hogs.

Carcasses of hogs affected with tapeworm Cysts (Cysticercus
cellulosae) may be passed for cooking, unless the infestation is excessive,
in which case the carcass shall be condemned.

2 12.25 Parasites not transmissible to man; tapeworm cysts in sheep;
hydatid cysts; flukes; gid bladder-worms.

(a) In the disposal of carcasses, edible organs, and other parts
of carcasses showing evidence of infestation with parasites not
transmissible to man, the following general rules shall govern except
as otherwise provided in this Section: If the lesions are localized
in such manner and are of such character that the parasites and the
lesions caused by them can be completely removed, the nonaffected portion
of the carcass, organ, or other part of the carcass may be passed for
human food after the removal and condemnation of the affected portions.
If an organ or other part of a carcass shows numerous lesions caused by
parasites, of if the character of the infestation is such that complete
extirpation of the parasitic infestation or invasion renders the part
in any way unfit for human food, the affected part shall be condemned.
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If parasites are found to be distributed in a carcass in such manner or
to be of such character that their removal and the removal of the lesions
caused by them is impracticable, no part of the carcass shall be passed
for human food. |If the infestation is excessive, the carcass shall be
condemned. If the infestation is moderate, the carcass may be passed for
cooking, but in case such carcass is not cooked as required by Section 15
of these regulations, it shall be condemned,

(b) 1In the case of sheep carcasses affected with tapeworm cysts
(Cysticercus ovis, so-called sheep measies, not transmissible to man) ,
such carcasses may be passed for human food after the removal and
condemnation of the affected portions: Provided, however, That if,
upon the final inspection of sheep carcasses retained on account of
measles, the total number of cysts found embedded in muscular tissue,
or in immediate relation with muscular tissue, excluding the heart,
exceeds five, the entire carcass shall be condemned, or such carcass
shall be heated throughout to a temperature of at least 140°F, after
removal and condemnation of all affected portions,

(c) Carcasses found infested with gid bladder-worms (Coenurus
cerebralis, Multiceps multiceps) may be passed for human food after
condemnation of the affected organ (brain or spinal cord).

(d) 9rgans or other parts of carcasses infested with hydatid
cysts (echinococcus) shall be condemned.

(e) Livers infested with flukes or fringed tapeworms shall be
condemned.

2 12,26 Emaciation.

Carcasses of animals too emaciated to produce wholesome meat, and
carcasses which show a serous infiltration of muscle tissues, or a
serous or mucoid degeneration of the fatty tissue, shall be condemned.
A gelatinous change of the fat of the heart and kidneys of well-nourished
carcasses and mere leanness shall not be classed as emaciation,

3 12.27 fnjured animals slaughtered at unusual hours.

When it is necessary for humane reasons to slaughter an injured
animal at night or on Sunday or a holiday when the inspector cannot
be obtained, the carcass and all parts shall be kept for inspection,
with the head and all viscera except the stomach, bladder, and intestines
held by the natural attachments. If ali parts are not so kept for
inspection, the carcass shall be condemned, If, on inspection of a
carcass slaughtered in the absence of an inspector, any lesion or
other evidence is found indicating that the animal was sick or diseased,
or affected with any other condition requiring condemnation of the animal
on antemortem inspection, or if there is lacking evidence of the condition
which rendered emergency slaughter necessary, the carcass shall be
condemned,

g2 12,28 Carcasses of young calves, pigs, kids, and lambs.

Carcasses of young calves, pigs, kids, and lambs are unwholesome and
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shall be condemned if:

(a) the meat has the appearance of being water-soaked, is loose,
flabby, tears easily, and can be perforated with the fingers; or

(b) its color is grayish-red; or

(c) good muscular development as a whole is lacking, especially
noticeable on the upper shank of the leg, where small amounts of serous
infiltrates or small edematous patches are sometimes present between the
muscles; or

(d) the tissue which later develops as the fat capsule of the
kidneys is edematous, dirty yellow, or grayish-red, tough, and intermixed
with islands of fat.

2 12.29 unborn and stillborn animals.

All unborn and stillborn animals shall be condemned and no hide
or skin thereof shall be removed from the carcass within a room in which
edible products are handled.

2 12.30 Animals suffocated and hogs scalded alive.

All animals which have been suffocated in any way and hogs which have
entered the scalding vat alive shall be condemned.

2 12.31 Livers affected with carotenosis; livers designated as
"telangiectatic,' "'sawdust," or ''spotted."

(a) Livers affected with carotenosis shall be condemned.

(b) Cattle livers and calf livers showing the conditions sometimes
designated as ''telangiectatic," ''sawdust,” or 'spotted' shall be disposed
of as follows:

(1) When any or all of the conditions are slight in the organ,
the whole organ shall be passed for human food without restriction.

(2) When any or all of the conditions are more severe than slight
and involve less than one-half of the organ, while in the remainder of
the organ the conditions are slight or nonexistent, the remainder shall
be passed for human food without restriction and the other portion shall
be condemned.

(3) When any or all of the conditions are more severe than
slight and involve one-half or more of the organ, the whole organ shall
be condemned.

(4) The divisions of an organ into two parts as contemplated in
this paragraph for disposition, shall be accomplished by one cut through

the organ. This, of course, does not prohibit incisions which are
necessary for inspection.

(c) '"Telangiectatic,' "sawdust,' or ''spotted' livers and parts of
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3 12.31 (c)

livers which are condemned for human food may be shipped from an official
establishment for purposes other than human food in accordance with 14,10
of these regulations.,

£ 12,32 Vesicular diseases.

(a) Any carcass affected with vesicular disease shall be condemned
if the condition is acute and if the extent of the condition is such that
it affects the entire carcass or there is evidence of absorption or
secondary change.

(b) Any carcass affected with vesicular disease to a lesser extent
than as described in paragraph (a) of this subsection may be passed for
human food after removal and condemnation of the affected parts, if the
carcass is otherwise healthy.

8 12.33 Listeriosis.

Carcasses of animals identified as W. Va, Suspects because of a history
of listeriosis shall be passed for human food after condemnation of the
head if the carcass is otherwise normal.

% 12,34 Anemia.

Carcasses of animals too anemic to produce wholesome meat shall be
condemned.

3 12.35 Muscular inflammation, degeneration, or infiltration.

(a) If muscular lesions are found to be distributed in such a
manner or to be of such character that removal is impractical, the carcass
shall be condemned.

(b) If muscular lesions are found to be distributed in such a
manner or to be of such character that removal is practical, the following
rules shall govern the disposal of the carcasses, edible organs, and other
parts of carcasses showing such muscular lesions, |f the lesions are
localized in such a manner and are of such a character that the affected
tissues can be removed, the nonaffected parts of the carcass may be passed
for human food after the removal and condemnation of the affected portion,
If a part of the carcass shows numerous lesions, or if the character
of the lesion is such that compliete extirpation is difficult and uncertainly
accomplished, or if the lesion renders the part in any way unfit for human
food, the part shall be condemned.

(e) If the lesions are slight or of such character as to be
insignificant from a standpoint of whoiesomeness, the carcass or parts
may be passed for use in the manufacture of comminuted cooked product,
after removal and condemnation of the visibly affected portions.

3 12.36 Coccidioidal granuloma.

(a) Carcasses which are affected with generalized coccidioidal °
granuloma or which show systemic changes because of such disease shall be

condemned.
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§ 12,36 (b)

(b) Carcasses affected with localized lesions of this disease may
be passed for human food after the affected parts are removed and
condemned.

] 12.37 Odors, foreign and urine.

(a) Carcasses which give off a pronounced odor of medicinal,
chemical, or other foreign substance shall be condemned.

(b) Carcasses which give off a pronounced urine odor shall be
condemned.

(¢) Carcasses, organs, or parts affected by odor to a lesser degree
than as described in paragraphs (a) and (b) of this subsection and in
which the odor can be removed by trimming or chilling may be passed
for human food, after removal of affected parts or dissipation of the
condition.

212,38 Meat and meat by-products from animals which have been exposed
to radiation.

Meat and meat by-products from animals which have been administered
radioactive material shall be condemned unless the use of the radiation
was in conformity with a regulation or exemption in effect pursuant to
Section 409 of the Federal Food, Drug, and Cosmetic Act.

% 12,39 Biological residues.
Carcasses, organs, or other parts of carcasses of animals shall be

condemned if it is determined that they are adulterated because of the
presence of any biological residues.
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SECTION 13 - OFFICIAL MARKS, DEVICES, AND CERTIFICATES

Subsections

13.01 General.

13.02 Official marks and devices to identify inspected and passed
products of cattle, sheep, swine, or goats.

13.03 Official marks and devices to identify custom slaughtered or
prepared product.

13.04 Official antemortem inspection marks and devices.

13.05 Official seals for transportation of products.

13.06 Official marks and devices in connection with postmortem
inspection and identification of adulterated products and
insanitary equipment and facilities. '

13.07 (Reserved)

13.08 (Reserved)

13.09 (Reserved)

13.10 Illustrations 1, 2, and 3.

13.11 Illustrations 4 and 5.

§ 13.01 General.

The marks, devices, and certificates prescribed or referenced in this
Section shall be official marks, devices, and certificates for purposes
of the Law, and shall be used in accordance with the provisions of this
Section and the regulations cited therein.

g 13.02 Official marks and devices to identify inspected and passed
products of cattle, sheep, swine, or goats.

(a) The official inspection legend required by Section 16 of these
regulations to be applied to inspected and passed carcasses and parts of
carcasses of cattle, sheep, swine, and goats meat food products in
animal casings, and other products as approved by the Commissioner, shall
be in the appropriate form as hereinafter specified:

For application to sheep carcasses, the loins and ribs of pork, beef
tails, and the smaller varieties of sausage and meat food products in
animal casings. See illustration 1 in § 13.10.

For application to calf and goat carcasses and on the larger
varieties of sausage and meat food products in animal casings. See
illustration 2 in § 13.10.

For application to beef and hog carcasses, primal parts, and cuts
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§ 13.02 (a)

therefrom, beef livers, beef tongues, beef hearts, and smoked meats not in
casings. Also to burlap, muslin, cheesecloth, heavy paper, or other
acceptable material that encloses carcasses or parts of carcasses. BSee
illustration 3 in § 13.,10.

(b)(1) The official inspection legend required by Section 17 of
these regulations to be shown on all labels for inspected and passed products
of cattle, sheep, swine, and goats shall be as shown in illustration 5 in
§ 13.11 except that it need not be of the size illustrated, provided that
it is a sufficient size and of such color as to be conspicuously displayed .
and readily legible and the same proportions of letter size and boldness
are maintained as illustrated in illustration 5.

(2) This official mark shall be applied by mechsnical means and
shall not be applied by a hand stamp. .

(3) The official inspection legend described in subparagraph (1)
of paragraph (b) may also be used for purposes of Section 16 of these
regulations on shipping containers, bamd labels, artificial casings, and
other articles with the approval of the Commissioner.

(¢) Any brand, stamp, label, or other device approved by the
Commissioner and bearing any official mark prescribed in paragraph (a) or
(p) of this subsection, shall be an official device for purposes of the Law.

§13.03 Official marks and devices to identify custom slaughtered or
prepared product.

(a) The official custom stamp (brass faced) required by & L.03 (a) .
(4) (4ii) *{d) (1)* of these regulations to identify custom slaughtered carcasses
and parts of carcasses of cattle, sheep, swine, and goats shall be as shown
in illustration 4 in § 13.11.

regulations describe other marks, devices, and methods used to identify
custom prepared product.

(b) § 4.03 (a) (b) (iii) (e), (4), (e), (£), and (g) of these

§ 13.0L4 Official antemortem inspection marks and devices.

The official marks and devices used in connection with antemortem
inspection are those prescribed in 8 10.18 of these regulations. .

8 13.05 Official seals for transportation of products.

The official mark for use in ceiling railroad cars or other means
of conveyance as prescribed in Section 22 of these regulations shall bear
the inscription W. VA. DA MEAT INSP. and be serially numbered. Any
seal approved by the Commissioner for applying such mark shall be an .
official device for purposes of the Law. This seal shall be attached
to the means of conveyance only by a Department inspector and he shall also
affix thereto a "Warning Tag."

§ 13,06 Official marks and devices in connection with postmortem .
inspection and identification of adulterated products and insanitary
equipment and facilities.
%Regulation Change Effective L-22-Th#*
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{a) The official marks required by Sections 8 and 11 of these
regulations for use in postmortem inspection and identification of
adulterated products and insanitary equipment and facilities are:

(1) The tag (Form 11-F009) which is used to retain carcasses and
parts of carcasses in the slaughter department; it is yellow and bears the
legend "W. VA. RETAINED.'" 1t is used as a three-section tag for hogs,
sheep, goats, and calves and a five-section tag for cattle.

(2) The "W. VA, RETAINED" mark which is applied to products and
articles as prescribed in Section 11 of these regulations by means of a
yellow paper tag (Form 11-F009) bearing the iegend "W. VA. RETAINED."

(3) The 'W. VA. REJECTED" mark which is used to identify
insanitary buildings, rooms, or equipment as prescribed in Section 8 of
these regulations and is applied by means of a red paper tag (Form 11-FOI1)
bearing the legend 'W. Va. Dept. of Agriculture REJECTED."

(4) The "W. VA. PASSED FOR COOKING'" mark is applied on products
passed for cooking as prescribed in Section 11 by means of a brand reading
™y, VA, PASSED FOR COOKING" in black letters not less than one-fourth
inch in height.

(5) The "W. VA, INSPECTED AND CONDEMNED" mark shall be applied
to products condemned as prescribed in § !1.05 of these iegulations reading
"W. VA. iNSP'D AND CONDEMNED'" in black letters not less than one inch in
height.

(b) The W, Va. Retained and W. Va., Rejected tags, and all other
brands, stamps, labels, and other devices approved by the Commissioner
and bearing any official mark prescribed in paragraph (a) shall be
official devices for purposes of the Law.

8 13,07 (Reserved)

% 13.08 (Reserved)
2 13.09 (Reserved)
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2 13,10 IMlust~»tions 1, 2, and 3.

IMPRINTS OF OFFICIAL BRANDS

SIZE
,(/8" X l!!

Itlustration |

For application to sheep carcasses, the loins and ribs of york, heef
tails, and the smaller varieties of sausage and meat food products in
animal casings.

SIZE
1-1/4" x 1-3/8"

ITlustration 2

For application to calf and goat carcasses and on the larger varieties
of sausage and meat food products in animal casings.

SIZE
1_7/8" x 2"

IMTlustration 3

For application to beef and hog carcasses primal parts and cuts
therefrom, beef livers, beef tongues, beef hearts, and smoked meats
not in casings. Also to burlap, muslin, cheesecloth, heavy paper, or
other acceptable material that encloses carcasses or parts of carcasses,

0'S APPEAR. EXAMPLE: EST. 280.
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2 13.11  Illustrations 4 and 5.

e s s

B 1Y |
BN R
~ STAUGHTERED |

B

.l - .

i1lustration 4

For application to custom slaughtered carcasses and parts of carcasses
of cattle, sheep, swine and goats. Number of establishment to appear
where the two O's appear in illustration. Example: LIC. NO. 58

SIZE
Be of sufficient size and color
as to be conspicuously displayed
and readily legible,

ttlustration 5

The official inspection legend to be shown on all labels for inspected
and passed products of cattle, sheep, swine and goats. The establishment
number will be placed in the legend where the three O's appear. Example:
EST. 280. This legend may also appear on shipping containers, band
labels, artificial casings and other articles with approval of the
Commissioner,
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SECTION 14 - HANDLING AND DISPOSAL OF CONDEMNED OR OTHER
INEDIBLE PRODUCTS AT OFFICIAL ESTABLISHMENTS

Subsections

14.01

14,02

14,03

14,04
14,05
14,06
14,07

14.08
14,09

14,10

1.

Disposition of condemned products at official establishments
having tanking facilities; sealing of tanks.

Tanking and other facilities for inedible products to be
separate from edible product facilities.

Disposition of condemned products at official establishments
having no tanking facilities.

Suppression of odors in preparing Inedible products.
Inedible rendered fats prepared at official establishments,
Inedible fats from outside official establishments.

Carcasses of animals condemned on antemortem inspection not to
pass through edible product areas.

Dead animal carcasses.

Specimens for educational, research, and other nonfood purposes;
permits for, required.

Livers condemned because of parasitic infestation and for other
causes; conditions for disposal for purposes other than human
food.

Handling of certain condemned products for purposes other than
human food.
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2 14,01

2 14.01 Disposition of condemned products at official establishments
having tanking facilities; sealing of tanks.

(a} Carcasses, parts of carcasses, and other products condemned at
official establishments having facilities for tanking shali, except as
provided in paragraph (c) of this subsection or elsewhere in this Section,
be disposed of by tanking as follows:

(1) The tower opening ot the tank shall first be sealed securely .
by a Department inspector, except when permanently connected with a blow
line; then the condemned products shall be placed in the tank in his
presence, after which the upper opening shall also be sealed securely
by such employee, who shall then see that the contents of the tank are
subjected to sufficient heating tor sufficient time to effectively
destroy the contents for human food purposes. .

(2} The use of equipment such as crushers or hashers for
pretanking preparation of condemned products in the inedible products
department has been found to give inedible character and appearance
to the material. Accordingly, if condemned products are so crushed or
hashed, conveying systems, rendering tanks, and other eguipment used in
the further handling of c¢rushed or hashed materia! need not be locked or
sealed during the tanking operations. |{f the rendering tanks or other
equipment contain condemned material not so crushed or hashed, the
equipment shall be sealed as prescribed in subparagraph (i) of paragraph
(a) of this subsection. I(f the crushed or hashed material is not rendered
in the establishment where produced, it shall be denatured as provided
for in % 14,03 of this Section before leaving such establishment.

(b} The seais of tanks shall be broken only by a Department inspector
and only after the contents of the tanks have been treated as provided
in paragraph (a) of this subsection. The rendered fat derived from condemned
material shall be held until a Department ‘nspector shall have had an
opportunity to determine whether {t conforms with the regquirements of
this subsection. Samplies shall be taken by Department inspectors as often
as is necessary to determine whether the rendered fat is effectually

denatured.

(¢} Carcasses of animals condemned unde i 10.03 of these
regulations may be dizposed of as provided in 14,03 of this Section,
in lieu of tanking, with the approval of the inspector. .

2 14,02 Tanking and other facilities for inedible products to be
separate from edible product facilities.

A1l tanks and equipment used for rendering, otherwise preparing, or
storing inedible products shall be in rooms or compartments separate from
those used for preparing or storing edible productz, There shall be no .
connection between rooms or compartments containing inedible products
and those containing edible products, except that there may be one
connecting doorway between the slaughtering or viscera separating
department and the tank charging room of the inedible products rendering
department. Pipes and chutes installed in accordance with such arrangements
as are permitted by Section 8 of these reguiations, or as may be approved .
by the Commissioner in specific cases, way be used to convey inedible and
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§ 1k.02

condemned material from edible product departments to inedible product depart-
ments.

g 14,03 Disposition of condemned products at official establishments

having no tanking facilities.

(a) Carcasses, parts of carcasses, and other products condemned at
an official establishment which has no facilities for tanking shall, except
. as provided in paragraph (b) of this subsection or elsewhere in this
Section, be destroyed in the presence of an inspector by incineration,
or denatured with crude carbolic acid, or cresylic disinfectant, or a
formula consisting of one part FD&C No. 3 green coloring, 40 parts water,
40 parts liquid detergent, and 40 parts oil of citronella or any other
proprietary material approved by the Commissioner in specific cases.
. When such product is to be denatured, it shall be freely slashed before
the denaturing agent is applied, except that, in the case of dead
animals that have not been dressed, the denaturant may be applied by
injection. The denaturant must be deposited in all portions of the carcass
or product to the extent necessary to preclude its use for food purposes.

(b) All carcasses and parts condemned on account of anthrax, as
identified in 8§ 11.09 (b) of these regulations, at official establishments
which are not equipped with tanking facilities shall be disposed of by:

(1) complete incineration, or

(2) by thorough denaturing with*crude*carbolic acid, or
. cresylic disinfectant, and then disposed of in accordance with the
requirements of the state or municipal authorities, who shall be notified
immediately by the Veterinary Supervisor.

§ 1h.04 Suppression of odors in preparing inedible products.

Tanks, fertilizer driers, and other equipment used in the preparation
of inedible product shall be properly equipped with condensers and other
appliances which will acceptably suppress odors inecident to such preparation.

g 1L.05 Inedible rendered fats prepared at official establishments.

Except as provided in 8 22.11 (c¢) of these regulations, rendered

. animal fat derived from condemned or other inedible materials at official

establishments shall be denatured to effectually distinguish it from an

edible product, either with low grade offal during the rendering or by

adding to, and mixing thoroughly with, such fat, denaturing oil, No. 2

fuel oil, or brucine dissolved in a mixture of alcohol and pine oil or

0il of rosemary, and may be shipped in intrastate commerce in accordance
. with 8§ 22.11 (4) of these regulations.

§ 1L.06 Inedible fats from outside official establishments.

Except as provided in § 22,11 (c) of these regulations, inedible

fats from outside the premises of any official establishment shall not
. be received into an official establishment except into the tank room

provided for inedible products, and then only when they have been denatured
in accordance with § 14,05 of this Section and are marked in accordance
with 8 16.1k of these regulations, and when their receipt into the
tank room produces no insanitary condition on the premises; nor shall such
*Regulation Change Effective h-ez-'r!(;;
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fats be received in such volume as interferes with prompt disposal of
condemned or other inedible material produced at the establishment. When
received, they shall not enter any room or compartment used for edible
products.

§ 1k4.07 Carcasses of animals condemned on antemortem inspection not to
pass through edible product areas.

Carcasses of animals which have been condemned on antemortem inspection .
shall not be taken through rooms or compartments in which an edible product
is prepared, handled, or stored.

g8 14.08 Dead animal carcasses.

(a) With the exception of dead animals which have died en route and .
are received with animals for slaughter at an official establishment, no
dead animal or part of the carcass of any animal that died otherwise
than by slaughter may be brought on the premises of an official establish-
ment unless advance permission therefore is obtained from the Veterinary
Supervisor.

(b) Under no circumstances shall the carcasses of any animals
which have died otherwise than by slaughter, or any part thereof, be brought
into any room or compartment in which any edible product is prepared,
handled, or stored.
g 14,09 Specimens for educational, research, or other nonfood purposes;
permits for, required. .

(a) Specimens of condemned or other inedible materials, including
embryos and specimens of animal parasites, may be released for educational,
research, or other nonfood purposes under permit issued by the ¥Directorn or
Meat Inspecton Supervison on Inspector assigned to plant:* Provided, That
the person desiring such specimens makes a written application to the
Veterinary Supervisor for such permit on Form 11-F018 and arranges with and
receives permission from the official establishment to obtain the specimens.
Permits shall be issued for a period not longer than 1 year. The permit
may be revoked by the Veterinary Supervisor if the specimens are not used
as stated in the application, or if the collection or handling of the
specimens interferes with inspection or the maintenance of sanitary conditions
in the establishment. .

(b) The specimens referred to in paragraph (a) of this subsection
shall be collected and handled only at such time and place and in such
manner as not to interfere with the inspection or to cause any objection-
able condition and shall be identified as inedible when they leave the
establishment. .

g 14.10 Livers condemned because of parasitic infestation and for other
causes; conditions for disposal for purposes other than human food.

(a) Livers condemned on account of fluke infestation may be shipped
from an official establishment only for purposes other than human food and .
only if they are first freely slashed, then identified, and handled

as provided in this paragraph. The identification shall be accomplished

by either:
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(1) dipping the slashed livers in a hot solution composed of one
part FD&C green No. 3 or methyl violet to 5,000 parts of water, followed by
washing in fresh water unti! the washings are no longer colored, or

(2) the application of charcoal in accordance with % 22.13 of these
regqulations.

The livers shall be either frozen or cooked as prescribed in this
paragraph. Freezing shall be preceded by chilling the livers to a
temperature not above ULO F. Livers packed in containers not more than 7
inches thick shall then be held for a period of not less than i0 days
at a temperature not higher than 15°F. or for a period of not less than
L days at a temperature not higher than 10°F. Livers packed in containers
over 7 inches but less than 27 inches thick shall be held not less than
20 days at a temperature not higher than 15°F., or for not less than 10
days at a temperature not higher than 10°F.  tn lieu of freezing, the
livers may be thoroughly cooked. It is essential that the livers be
sufficiently identified through discoloration by the dye or charcoal to
preclude their use as human food. Freezing may be accomplished in the
regular freezer in a properly separated compartment or receptacle held
under Department lock,

(b) Livers condemned on account of hydatids or fringed tapeworms
may be shipped from an official establishment only for purposes other than
human food and only if they are thoroughly cooked, siashed, and identified
as provided in paragraph (a) of this subsection,

(¢) Livers condemned on account of parasites other than flukes,
hydatids, or fringed tapeworms may be shipped from an official establish-
ment without refrigeration or cooking but only for purposes other than
human food and only after slashing and identifying as indicated in
paragraph (a) of this subsection.

(d) Livers condemned for telangiectasis, angioma, ''sawdust'
condition, cirrhosis, or other nonmalignant change, benign abscesses,
or contamination, when these conditions are not associated with
infectious diseases in the carcasses, may be shipped from an official
establishment without refrigeration or cooking but only for purposes
other than human food, and oniy if all tissue affected with abscesses
is removed and destroyed within the establishment, and all the livers
are slashed and identified as indicated in paragraph (a) of this subsection
or with any proprietary substance approved by the Commissioner in specific
cases,

(e) Livers identified as specified in this Section shall be placed
in containers plainly marked "inedible,'" and when shipped in intrastate
commerce shall be certified as required by 8 22.11 of these regulations.

2 141 Handling of certain condemned products for purposes other than
human food.

Condemned carcasses of animals affected with one or more of the
following conditions may be shipped from an official establishment only
for purposes other than human food and only if permission therefor
is obtained from the Veterinary Supervisor: Anasarca, Ocular Squamous
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Cell Carcinoma (after removal of neoplastic tissue), emaciation,
eosinophilic myositis, immaturity, nonseptic bruises and injuries, and
sarcosporidiosis. This provision also applies to unborn calves and to
products such as paunches and udders when they have not been handled

as required under this subsection for products for human food purposes;
provided, such articles have not been condemned for other pathological
reasons. Such permission will be granted only if all parts to be so
used will be promptly handled, freely slashed and adequately identified
as required by Section 22.13 (a) of these regulations, The slashing,
identification, and packing of the product shall be accomplished in an
inedible product area under the supervision of a Department inspector.
Facilities must be adequate so that the carcasses or parts saved under
these provisions are not contaminated with pus, manure, septic, or toxic
materials, or similar substances. The operation must not result in
insanitary conditions within the establishment.
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SECTION 15 - RENDERING OR OTHER DISPOSAL OF CARCASSES
AND PARTS PASSED FOR COOKING

' Subsections
15,01 Carcasses and parts passed for cooking; rendering into
lard, rendered pork fat, or tallow.

*15,02 Carcasses and parts passed for cooking; utilization for food
purposes after cooking.*

*]15,03% Disposal of products passed for cooking if not handled according
to this Section.

‘ 2 15.01  Carcasses and parts passed for cooking; rendering into lard,
rendered pork fat, or tallow.

Carcasses and parts passed for cooking may be rendered into lard
or rendered pork fat in accordance with 8 g 19.702 and 19.703 (b)

of these regulations or rendered into tallow, provided such rendering is
done in the following manner:

{(a) When closed rendering equipment is used, the lower opening,
except when permanently connected with a blow line, shall first be
sealed securely by a Department inspector; then the carcasses or parts
shall be placed in such equipment in his presence, after which the upper
opening shall be securely sealed by such employee. When the product

. passed for cooking in the tank does not consist of a carcass or whole
primal part, the requirements for sealing shall be at the discretion of
the Veterinary Supervisor. Such carcasses and parts shall be cooked for
a time sufficient to render them effectually into lard, rendered pork
fat, or tallow, provided all parts of the products are heated to a
temperature not lower than 170°F. for a period of not less than 30
minutes.

(b} At establiishments not equipped with closed rendering equipment
for rendering carcasses and parts passed for cooking into lard, rendered
pork fat, and tallow, such carcasses or parts may be rendered in open
kettles under the direct supervision of a Department inspector. Such
rendering shall be done during regular hours of word and in compliance
with the requirements as to temperature and time specified in paragraph

. (a) of this subsection.

*2 15,02 Carcasses and parts passed for cooking; utilization for food
purposes after cooking.

Carcasses and parts passed for cooking may be used for the preparation
. of meat food products, provided all such carcasses or parts are heated to a
temperature not lower than 170°F. for a period of not less than 30 minutes

either before being used in or during the preparation of the finished product.*

%8 15.03% Disposal of products passed for cooking if not handled according
to this Section.

#*Reguiation Change Effective 5-10-72%
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§ 15,03

Products passed for cooking if not handled and processed in accordance
with the provisions of this Section, shall be disposed of in accordance with
8 14.01 or 14.03 of these regulations.

*Regulation Change Effective 5-10-72% .
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SECTION 16 - MARKING PRODUCTS
AND THE!R CONTAINERS

Subsections

16.01

16,02

16,03

16.04

16.05

16,06

16.07

16,08

16.09

16.10

16,11
16.12
16.13

16,14

Authorization required to make devices bearing official marks.
Approval required for official marks.

Use of official marks prohibited except under supervision

of Department inspectors; removal of official marks, when

required,

Marking devices; to be furnished by official establishments;
control of.

Branding ink; to be furnished by official establishments;
approval by Department; color.

Products not to be removed from official establishments unless
marked in accordance with the regulations.

Marking devices not to be false or misleading; style and size
of lettering; approval required.

Unmarked inspected products; moved between official estabiishments;
moved in intrastate commerce,

Products to be marked with official marks.

Marking of meat food products with official inspection legend
and ingredient statement.

Special markings for certain meat food products.
Marking of outside containers.

Marking tank cars and tank trucks used in transportation of
edible products.

Marking outside containers of inedible grease, etc.
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g 16.01

% 16,01 Authorization required to make devices bearing official marks.

No brand manufacturer, printer, or other person shall cast, print,
lithograph, or otherwise make or cause to be made any device containing
any official mark or simulation thereof without prior written authority
therefor from the Commissioner as provided for in Section 17 of these
requlations.

g 16.02 Approval required for official marks.

No device containing any official mark shall be made or caused to
be made for use on any product until it has been approved by the
Commissioner as provided for in Section 17 of these requiations.

2 16.03 Use of official marks prohibited except under supervision of
Department inspectors; removal of official marks, when required.

(a) No person shall affix or place, or cause to be affixed or
placed, the official inspection legend or any other official mark, or any
abbreviation or simulation of any official mark, to or on any product, or
container thereof, except under the supervision of a Department inspector,
or as authorized by Section 17 of these requlations in connection with
the manufacture of containers.

(b) No person shall fill, or cause to be filled, in whole or in
part, with any product, any container bearing or intended to bear
any official mark, or any abbreviation or simulation of any official
mark, except under the supervision of a Department inspector,

(¢) Product bearing any official mark shall not be canned, cooked,
cured, smoked, salted, packed, rendered, or otherwise prepared by any
person for commercial purposes unless:

(1) Such preparation is performed at an official establishment; or

(2) Such preparation is conducted under State or other
governmental inspection and the prepared product is marked to show that
fact; or

(3) The official marks are removed, defaced, or otherwise
destroyed before or during such preparation; or

(4) The preparation of the product consists solely of cutting
up operations at any establishment exempted from inspection under Section
8 (a) (1) of the Law.

2 16,04 Marking devices; to be furnished by official establishments;
control of.

(a) The operator of each official establishment shall furnish such
ink brands, burning brands, and any other device for marking products
with official marks as the Commissioner may determine is necessary for
marking products at such establishment. The official inspection legend
on such a device shall be as prescribed in Section 13 of these requiations.

(b) AVl official devices for marking products with the official

_8]_
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g 16.0L4 (p)

inspection legend, or other official inspection marks, including self-
locking seals, shall be used only under supervision of a Department
employee, and, when not in use for marking shall be kept locked in properly
equipped locks or compartments, the keys of which shall not leave

the possession of a Department employee, or the locker or compartment

shall be sealed with an official seal of the Department as prescribed in

§ 13.05 of these regulations.

g 16.05 Branding ink; to be furnished by official establishments;
approval by Department; color.

(2) The operator of each official establishment shall furnish all
ink for marking products with the official marks at such establishment.
Such ink must be made with harmless ingredients that are approved for
. the purpose by the Commissioner. Samples of ink shall be submitted to
3 the Department laboratory from time to time as may be deemed necessary
by the Veterinary Supervisor.

*¥(p) The colon o4 ink must be approved by the Commissionen and the
Aink shall be used to apply in brands bearing official marks to carcasses
0f cattle, sheep, swine, or goats and fresh meat cuts denived thenregrom.
Any Aink containing F.D,&C. Violet No. 1 shall not be considered an approved
Ank within the meaning of this paragraph.*

(¢) Green ink shall not be used to apply marks to carcasses of
cattle, sheep, swine, or goats or fresh meat cuts derived therefrom.

. (d) Except as provided in paragraph (c) of this subsection, branding
ink of any color, approved for the purpose by the Commissioner in specifiec
cases, may be used to apply ink brands, bearing official marks, to processed
meat cuts derived from cattle, sheep, swine, or goats.

(e) TInk used must assure legibility and permanence of the markings
and the color of ink shsll provide acceptable contrast with the color
of the product to which it is applied.

g 16,06 Products not to be removed from official establishments unless
marked in accordance with the regulations.

No person shall remove or cause to be removed from an official
establishment any products which these regulations require to be marked
’ in any way unless they are clearly and legibly marked in compliance
with such regulations. '

s : X .
s 16.07 Marking devices not to be false or misleading; style and size
of lettering; approval required. '

. No brand or other marking device shall be false or misleading. The
letters and figures thereon shall be of such style and type as will make
a clear and legible impression. All markings to be applied to products
in an official establishment shall be approved prior to use by the
Commissioner as provided for in § 17.03 of these regulations, except
that official markings preseribed by the Federal meat grading regulations

. (T CFR 53.19) need not be submitted to the Commissioner for approval.

¥Regulation Change Effective L-22-Th#
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§ 16.08 Unmarked ingpected products; moved between official establishments;

moved in intrastate commerce.

(a) Unmarked products which have been inspected and passed but do not .
bear the official inspection legend may be transported in compliance with
Section 22 of these regulations from one official establishment to another
official establishment, for further processing, in a railroad car, truck, or
other closed container, if the railroad car, truck, or container is sealed
with an official seal of the Department (as prescribed in Section 13 of these ;.
regulations) bearing the official inspection legend. .

(b) Products which have been inspected and passed but do not bear the
official inspection legend may be removed from an official establishment in
closed contalners bearing the official inspection legend and all other
information required by this Section and Section 17 of these regulations: .
Provided, That upon removal from such closed container the product may not
be further transported in intrastate commerce unless such removal is made
under the supervision of a Department inspector and such product is reinspected
by a Department inspector and packed under his supervision in containers
bearing the official inspection legend and all other information reguired
by this Section and Section 17 of these regulations: And provided further,
That unmarked product shall not be brought inteo an official establishment
in an open container.

§ 16.09 Products to be marked with official marks.

(a) Each carcass which has been inspected and passed in an official
establishment shall be marked at the time of inspection with the official .
inspection legend containing the number of the official establishment.

*(p) Except as provided otherwise in 8 16.08, each primal part of a
cancass and each Liven, beef tongue, and beef heart which has been inspected
and passed shall be marked with the official inspection Legend containing the
numben of the official establishment before it Leaves the establishment in
which it 48 4t inspected and passed, and each such inspected and passed
product shall be marked with the official inspection Legend containing the
numben of the official establishment whene it was Last prepared: Provdded,
That preducts need not be s0 marked Lf packed in properly Labefed immediate
containens in accondance with the regulations 4in Section 17 of these regula-
tions. Additional official marnks of inspection may be appfied Lo products
as desined to meet Local conditions. Primal parts are the wholesale cuth of .
cancasses as customarnily distributed to nefailens. The round, flank, Loin,
nib, plate, brisket, chuck, and shank are primal parts of beef carcasses.
Veal, mutton and goat primal parts are the Leg; fLank, Loin, hack, breast,
and shoulden. The ham, belly, Roin, shoulder, and jowl are pork primal parts.
Equine primal pants arne the nound, fLank, Loin, nib, plate, brisket, chuck,

and shank, * .

(¢) Beef livers shall be marked with the official inspection legend
containing the number of the official establishment, at which the cattle
involved were slaughtered, on the convex surface of the thickest portion of
the organ.

%*(d) Inspected and passed parts of carcasses which are not marked with .

*Regulation Change Effective 5-10-T2* #%Regulation Change Effective U-22-Th¥
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the official inspection legend under this Section shall not enter any

official establishment or be sold, transported, or offered for sale or
. transportation, in intrastate commerce, except as provided in g 16.08.%
g 16.10 Marking of meat food products with official inspection legend
and ingredient statement.

; (a) Inspected and passed sausages and other products in casings or in
. link form, of the ordinary '"ring'" variety or larger shall be marked with the
official inspection legend and list of ingredients in accordance with Section
17 of these regulations. The official marks required by this subsection
shall be branded near each end of the sausage of similar product prepared
in casings when the product is of a size larger than that customarily sold
. at retail intact.

(b) Inspected and passed sausage and other products, in casings or
in link form, of the smaller varieties, shall bear one or more officlal
inspection legends and one or meore list of ingredients in accordance
with Section 17 of these regulations on each 2 pounds of product, except
where such products leave the official establishment completely encleosed in
properly labeled immediate containers having a capacity of 10 pounds or
less and containing a single kind of product: Provided, That such products
in properly labeled closed containers exceeding 10 pounds capacity, when
shipped to another official establishment for further processing or to a
govermmental agency, need only have the official inspection legend and list
of ingredients shown twice throughout the contents of the container. When
such products are shipped to another official establishment for further

. processing, the Department inspector at the point of origin shall identify
the shipment to the Department inspector at destination by means of Form
11-F025.

(¢) The list of ingredients may be applied by stamping, printing,
using paper bands, tags, or tissue strips, or other means approved by
the Commissioner in specific cases.

*(d) ALL cured products shall be marked with the List of ingredients
in accondance with Section 17 of these negulations.*

g 16.11 Special markings for certain meat food products.

. (a) Meat food products prepared in casing or link form (whether or
not thereafter subdivided), other than sausage, which possess the character-
istics of or resemble sausage, shall bear on each link or piece the
word "imitation" prominently displayed: Provided, That the following need
not be so marked if they bear on each link or piece the name of the product
in accordance with 8 17.02 of these regulations: such products as coppa,

. capocollo, lachschinken, bacon, pork loins, pork shoulder butts, and
similar cuts of meat which are prepared without added substance other than
curing materials or condiments; meat rolls, bockwurst, and similar products
which do not contain cereal or vegetables; headcheese, souse, sulze,
scrapple, blood pudding, and liver pudding:; and other products such as
Joaves, chili con carne, and meat and cheese products when prepared with

.' sufficient cheese to give definite characteristics to the finished
products: And provided further, That imitation sausage packed in properly

¥Regulation Change Effective 5-10-T2* #Regulation Change Effective L-22-ThL*
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labeled containers having a capacity of 3 pounds or less and of a kind
usually sold at retall intact, need not bear the word "imitation" on
each link or piece if no other marking or labeling is applied directly
to the product.

(b) When cereal, vegetable starch, starchy vegetable flour, soy
flour, soy protein concentrate, isolated soy protein, dried milk, nonfat
dry milk, or calcium reduced dried skim milk is added to sausage in
casing or in link form within the limits prescribed in Section 19 of
these regulations, the products shall be marked with the name of each
added ingredient, as for example "cereal added," "potato flour added,"
"cereal and potato flour added," "soy flour added," "isolated soy protein
added," "nonfat dry milk added," "calcium reduced dried skim milk added,"
or "cereal and nonfat dry milk added," as the case may be.

(¢)(1) When product is placed in a casing to which artificial coloring
is thereafter applied, as permitted in Section 18 of these regulations, the
product shall be legibly and conspicuously marked by stamping or printing
on the casing the words "artificially colored."

(2) If a casing is removed from product at an officisl establish-
ment and there is evidence of artificial coloring on the surface of the
product, the produet from which the casing has been removed shall be
marked by stamping directly thereon the words "artificially colored."

(3) The casing containing product need not be marked to show
that it is colored if it is colored prior to its use as a covering for
the produect, and the coloring is of a kind and so applied as not to be
transferable to the product and not to be misleading or deceptive in
any respect.

(d) When an approved artificial smoke flavoring or an approved
smoke flavoring is added to the formula of any meat food product as
permitted in Section 18 of these regulations, the product shall be legibly
and conspicuously marked with the words "Artificial Smoke Flavoring Added"
or "Smoke Flavoring Added," whichever may be applicable.

(e) Subject to the provisions in paragraph (a) of this subsection,
in the case of sausage of the smaller varieties, the markings prescribed
in this Section may be limited to links bearing the official inspection
legend, and such markings shall not be required if the sausages are packed
in properly labeled containers having a capacity of 3 pounds or less and
of a kind usually sold at retail intact. Further, all markings otherwise
required by this subsection (except those required by paragraph (a) of
this subsection) may be omitted from the casings of sausage and other
meat food products when these products are to be processed in sealed
metal containers properly labeled in accordance with the requirements
in Section 17 of these regulations.

(f) When an approved antioxidant is added to any meat food product
as permitted in Sections 18 and 19 of these regulations, the products
shall be legibly and conspicuously marked in an approved manner identifying
the specific antioxidant used by its common name or approved abbreviation
and the purpose for which it is added, such as, "BHA, BHT, and Propylgallate
added to help protect flavor."
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(g) Sausage of the dry varieties treated with potassium sorbate or
propylparaben (propyl p-hydroxybenzoaste) as permitted by Section 18 of
these regulations shall be marked as prescribed in § 17.08 (b) (28) of

‘ these regulations.

#(h) Deleted*

§ 16.12 Marking of outside containers.

%Regulation Change Effective 5-10-T2%*
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(a) Except as otherwise provided in Section 22 of these regulations,
when any inspected and passed product for domestic intrastate commerce is
moved from an official establishment, the outside container shall bear an
official inspection legend as prescribed in Section 13 of these regulations.

(b) When any product prepared in an official establishment for
domestic intrastate commerce has been inspected and passed and is enclosed
in a cloth or other wrapping, such wrapping shall bear the official
inspection legend and official establishment number applied by the
approved 2 1/2 inch rubber brand in the form prescribed in Section 13
of these regulations: Provided, That the rubber brand may be omitted
if the official inspection legend and official establishment number on
the product itself are clearly legible through the wrapping or the
wrapping is labeled in accordance with Section 17 of these regulations:
Provided further, That plain unprinted wrappings, such as stockinettes,
cheese cloth, paper, and crinkled paper bags, for properiy marked
products, which are used solely to protect against soiling or excessive
drying during transportation or storage, need not bear the official
inspection legend.

(¢c) Slack barreis used as outside containers of products shall have
a cloth or paper top covering bearing the official inspection legend
containing the official establishment number. At the time of removal
of the covering, the official inspection legend shall be destroyed.

(d) The outside containers of any product which has been inspected
and passed for cooking, pork which has been refrigerated as provided in
2 18.10 {c) of these regulations, and beef which has been inspected and
gassed for refrigeration shall bear the markings and tag prescribed in
22,07 (b) of these regulations.

(e) The outside containers of glands and organs which are not used
for human food purposes, such as those described in 8 22.19 shall be
plainly marked with the phrase ''For pharmaceutical purposes,' 'For
organotherapeutic purposes' or 'For technical purposes,' as appropriate,
with no reference to inspection, and need not bear other markings otherwise
required under the regulations in these regulations.

(f) Stencils, box dies, labels, and brands may be used on shipping
containers of properly labeled products and on such immediate containers,
of properly marked products, as tierces, barrels, drums, boxes, crates,
and large-size fiberboard containers, without approval as provided for in
% 17.03 of these requlations: Provided, That the stencils, box dies,
labels, and brands are not false or misleading and are approved by the
Veterinary Supervisor. The official inspection legend for use with such
markings shall be approved by the Director as provided for in Section 17
of these regulations.

. (g) The outside containers of livers prepared as described in
2 14,10 (a), (b), (c¢), and (d) shall be marked as prescribed in 8 14,10

(e) of these regulations.

2 16.13 Marking tank cars and tank trucks used in transportation of
edible products,

-86-




216,13 (a)

(a) Each tank car and each tank truck carrying inspected and passed
product from an official establishment shall bear a label containing the
name of the product in accordance with % 17.02 of these regulations, the
official inspection legend containing the number of the official
establishment and the words ''date of loading,' foliowed by a suitable
space in which the inspector shal!l insert the date when the tank car or
truck is loaded. The label shall be located conspicuousiy and shall be
printed on materfal of such character and so affixed as to preclude
detachment or effacement upon exposure to the weather. Before the car
or truck is removed from the place where it is unicaded, the carrier shall
remove or obliterate such label.

(b) Tank cars and tank trucks carrying inspected and passed product
from an official establishment to another official establishment shall be
equipped for sealing and securely sealed by a Department inspector with an
official seal of the Department bearing the official inspection legend
as prescribed in Section 13 of these regulations.

2 16,14 Marking outside containers of inedible grease, etc.

(a) Outside containers of inedible grease, inedible tallow, or
other inedible animal fat, or mixture of any such articles, resulting
from operations at any official establishment shall be marked conspicuously
with the word "inedible' prior to removal from the point of filling.
Containers, such as tierces, barrels, and half barrels shall have both
ends painted white with durable paint, if necessary, to provide a
contrasting background, and the word "inedibie' shall be marked thereon
in letters not less than 2 inches high, while on tank cars and tank
trucks the letters shall be not less than 4 inches high.

(b) inspected rendered animal fat which is intended not to be

used for human food may also be marked ''inedible' if handled as provided
in paragraph (a) of this subsection and Section 14 of these regulations.
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SECTION i7 - LABELING, MARKING DEVICES, AND CONTAINERS

‘ Subsections
17.01 Labels required; supervision by Department emplioyee.
17,02 Labels: definition; required features.
17.03 Approval of abbreviations of marks of inspection; preparation
. of marking devices bearing inspection legend without advance
approval prohibited; exception.
17.04 Labels to be approved by Director.
. 17.05 Veterinary Supervisors to permit certain modifications of
approved labels.
17.06 Approved labels to be used only on products to which they are
applicable,
17.07 (Reserved)
17.08 False or misleading labeling or practices generally; specific

prohibitions and requirements for labels and containers.

17.09 (Reserved)
. 17.10 Reuse of official inspection marks; reuse of containers -
bearing official marks, labels, etc,
17.11 Labeling, filling of containers, handiing of labeied products
to be only in compliance with reguiations.
17.12 Relabeling products; requirements.
17.13 Storage and distribution of labeis and containers bearing

officiai marks,

17.14 Reporting of obsolete labels.
17.15 Authorization required tc make labeling or other devices bearing
. official marks.
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2 17.01

g 17.01 Labels required; supervision by Department emplioyee.

(a) When, in an official establishment, any inspected and passed
product is placed in any receptacle or covering constituting an immediate
container, there shall be affixed to such container a label as described
in 3 17.02 of this Section except that the following do not have to bear
such a label.

(1) Wrappings of dressed carcasses and primal parts in an
unprocessed state, bearing the official inspection legend, if such
wrappings are intended solely to protect the product against soiling
or excessive drying during transportation or storage, and the wrappings
bear no information except company brand names, trade marks, or code
numbers which do not include any information required by g 17.02
of this Section;

(2) Uncolored transparent coverings, such as cellophane,
which bear no written, printed, or graphic matter and which enclose any
unpackaged or packaged product bearing all markings required by Section
16 of these regulations which are clearly legible through such coverings:

(3) Animal and transparent artificial casings bearing only
the markings required by Section 16 of these regulations;

(4) Stockinettes used as "operative devices,'" such as those
applied to cured meats in preparation for smoking, whether or not such
stockinettes are removed following compietion of the operations for which
they were appiied;

(5) Containers such as boil-in bags, trays of frozen dinners,
and pie pans which bear no information except company brand names, trade
marks, code numbers, directions for preparation and serving suggestions,
and which are enclosed in a consumer size container that bears a label
as described in 8 17,02 of this Section;

(6) Containers of products passed for_cooking or refrigeration
and moved from an official establishment under 5 12.01 of these regulations.

(b) Folders and similar coverings made of paper or similar
materials, whether or not they completely enclose the product and which
bear any written, printed, or graphic matter, shall bear all features
required on a label for an immediate container,

(¢) No covering or other container which bears or is to bear a
label shail be filled, in whole or in part, except with product which
has been Inspected and passed in compliance with the requirements of
these regulations, which is not adulterated and which is strictly in
accordance with the statements on the label. No such container shall be
filled, in whole or in part, and no labe! shall be affixed thereto,
except under supervision of a Department employee.

3 17.02 Labels; definition; required features.

(a) A label within the meaning of this Section shall mean a
display of any printing, lithographing, embossing, stickers, seals,
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or cther written, printed, or graphic matter upon the immediate container
(not including package liners) of any product.

(b) Any word, statement, or other information required by this
Section to appear on the label must be prominently placed thereon with
such conspicuousness (as compared with other words, statements, designs,
or devices, in the labeling) and in such terms as to render it likely
to be read and understood by the ordinary individual under customary
conditions of purchase and use. Iin order to meet this requirement;
such information must appear on the principal display pane! except as
otherwise permitted in this Section.

(c¢) Labels of all products shall show the following information
on the principal display panel (except as otherwise permitted in this
Section), in accordance with the requirements of this Section or, if
applicable, Section 19 of these regulations:

(1) The name of the product, which in the case of a product
which purports to be or is represented as a product for which a
definition and standard of identity or composition is prescribed in
Section 19 of these regulations, shall be the name of the food
specified in the standard, and in the case of any other product shall
be the common or usual name of the food, if any there be, and if there is
none, a truthful descriptive designation, as prescribed in paragraph
(e) of this subsection;

(2) If the product is fabricated from two or more ingredients,
the word "ingredients' followed by a 1ist of the ingredients as prescribed
in paragraph (f) of this subsection;

(3) The name and place of business of the manufacturer, packer,
or distributor for whom the product is prepared, as prescribed in paragraph
(g) of this subsection;

(k) An accurate statement of the net quantity of contents, as
prescribed in paragraph (h) of this subsection;

(5) An official inspection legend and, except as otherwise
provided in paragraph (i) of this subsection, the number of the
official establishment, in the form required by Section 13 of these
regulations;

(6) Any other information required by the regulations in this
Section or Section 19 of these regulations.

(d) The principal display panel shall be the part of a label
that is most likely to be displayed, presented, shown, or examined
under customary conditions of display for sale. Where packages bear
alternate principal display panels, information required to be placed
on the principal display panel shall be duplicated on each principai
display panel. The principal display panel shall be large enough to
accommodate all the mandatory label information required to be placed
thereon by this Section and Section 19 of these regulations with clarity
and conspicuousness and without obscuring of such information by designs
or vignettes or crowding. In determining the area of the principal
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display panel, exciude tops, bottoms, flanges at tops and bottoms of cans,
and shoulders and necks of bottles or jars. The principal display panel
shall be:

(1) in the case of a rectanguiar package, one entire side, the
area of which is at least the product of the height times the width of
that side,

{2) in the case of a cylindrical or nearly cylindrical
container:

(i) An area that is 40 percent of the product of the height
of the container times the circumference of the container, or

(1i) a panel, the width of which s one-third of the
circumference and the height of which is as high as the container:
Provided, however, That if there is immediately to the right or left of
such principal display panel, a panel which has a width not greater than
20 percent of the circumference and a height as high as the container,
and which is reserved for information prescribed in subparagraphs (c)
(2), (3}, and (5), such panel shall be known as the ''20 percent panel"
and such information may be shown on that panel in lieu of showing it on
the principal display panel, as provided in subparagraphs (f) (3}, {g)
(2), and (i) (8) and (9).

(3) in the case of a container of any other shape, 40 percent of
the total surface of the container,

{e) Any descriptive designation used as a product name for a product
which has no common or usual name shall clearly and compietely identify
the product. Product which has been prepared by salting, smoking, drying,
cooking, chopping, or otherwise shall be so described on the Tabel unless
the name of the product implies, or the manner of packaging shows that the
product was subjected to such preparation. The unqualified terms '"meat,"
""meat by-product," ''meat food product,'" and terms common to the meat
industry but not common to consumers such as '"'picnic,'" "butt," ''cala,"
"square,' '"loaf," "'spread," ''delight," "roll," "plate," "luncheon,' and
"daisy' shall not be used as names of a product unless accompanied with
terms descriptive of the product or with a list of ingredients, as deemed
necessary in any specific case by the Commissioner in order to assure
that the Tabel will not be false or misleading.

(F)(1) The list of ingredients shall show the common or usual names
of the ingredients arranged in the descending order or predominance,
except as otherwise provided in this paragraph.

(i) The term '"flavorings'' may be used to designate natural
spices, essential oils, oleoresins, and other natural spice extractives,
and the term '"'spices'' may be used to designate natural spices, without
naming each.

{{i) The term ''corn syrup'
corn syrup or corn syrup solids.

may be used to designate either

(iii) The term "animal and vegetable fats'' or ''vegetable and
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animals fats" may be used to designate the ingredients of mixtures

of such edible fats in product designated "compound" or "shortening."
"Animal fats" as used herein means fat derived from inspected and passed
cattle, sheep, swine, or goats.

(iv) When & product is coated with pork fat, gelatin, or
other approved substance and a specific declaration of such coating
appears contiguous to the name of the product, the ingredient statement
need not make reference to the ingredients of such coating.

(v) When two meat ingredients comprise at least 70 percent
of the meat and meat by-product ingredients of a formula and when neither
of the two meat ingredients is less than 30 percent by weight af the
total meat and meat by~products used, such meat ingredients may be
interchanged in the formula without a change being made in the ingredients
statement on labeling materials: Provided, That the word "and" in lieu
of a comma shall be shown between the declaration of such meat ingredients
in the statement of ingredients,

(2) On containers of frozen dinners, entrees, pizzas, and similar
consumer packaged products in cartons the ingredient statement may be
placed on the front riser panel Provided, That the words "see ingredients"
followed immediately by an arrow is placed on the principal display panel
immediately above the location of such statement without intervening print
or designs,

(3) The ingredient statement may be placed on the 20 percent
panel adjacent to the principal display panel and reserved for required
information, in the case of a cylindrical or nearly cylindrical container.

(g)(1)**The name on trade name of the person that prepared the
product may appear as the name of the manufacturer or packer without
quatification on the Label, Otherwise the name of the distributon o
the product shatl be shown with a phrase such as "Prepared for _
The place of business of the manufacturer, packer, on distributon shall
be shown on the Label by city, State and postal ZIP code when such
business is Listed in a telephone on city directony, and if not Listed
4in such dinectorny, then the place of business shall be shown by street
addness, city, State, and postal 11P code.**

(2) The name and place of business of the manufacturer, packer,
or distributor may be shown:

(i) On the principal display panel, or

(1i) On the 20 percent panel adjacent to the principal display
panel and reserved for required information, in the case of cylindrical
or nearly cylindrieal container, or

(iii) On the front riser panel of frozen food cartons.

(h)(1) The statement of net quantity of contents shall appear.

¥¥Regulation Change Effective 5-2-75%%
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on the principal display panei of all containers to be sold at retail intact,
in conspicuous and easily legible boldface print or tvpe in distinct contrast
to other matter on the package and shall be declared in accordance with

the provisions of subparagraphs (2) through (10) of this paragraph,

(2) The statement as it is showr on & label shall not be false or
misleading and shall express an accurate statement of the quantity of
contents of the container exclusive of wrappers and packing substances.
Reasonable variations caused by loss or gain of moisture during the course
of good distribution practices or by unavoidable deviations in good
manufacturing practice will be recognized. Variations from stated
quantity of contents shall not be unreasonably large.

(3) The statement shall be placed on the principal display panel
within the bottom 30 percent of the area of the panel in lines generally
parallel to the base: Provided, That on packages having a principal
display panel of 5 square inches or less, the requirement for placement
within the bottom 30 percent of the area of the label panel shall not
apply when the statement meets the other requirements of this paragraph
(h). 1in any case, the statement may appear in more than one !ine, The
terms ''net weight" or "net wt," shall be used when stating the net quantity
of contents in terms of weight, and the term ''net contents" or "content'
when stating the net quantity of contents in terms of fluid measure.

(4) The statement shall be expressed in terms of avoirdupois
weight or liquid measure. Where no general consumer usage to the
contrary exists, the statement shall be in terms of tiquid measure, if
the product is liquid, or in terms of weight if the product is solid,
semisolid viscous or a mixture of solid and liquid. For example, a
deciaration of 3/4 pound avoirdupois weight shall be expressed as ‘'Net Wt.
12 0z.'" except as provided for in subparagraph (5) of this subsection
for random weight packages; a declaration of | 1/2 pounds avoirdupois
weight shali be expressed as '"Net Wt. 24 oz. (1 ib. 8 0z.)." "Net Wt,
2h oz, (1 1/2 1b.)," or "Net Wt, 24 oz. (1.5 ibs.)."

(5) On packages containing 1 pound or 1 pint and less than 4
pounds or | gallon, the statement shail be expressed as a dual declaration
both in ounces and (immediately thereafter in parenthesis) in pounds,
with any remainder in terms of ounces or common or decimal fraction of
the pound, or in the case of liquid measure, in the fargest whoie units
with any remainder in terms of fluid ounces or common or decimal fractions
of the pint or quart, except that on random weight packages the statement
shall be expressed in terms of pounds and decimal fractions of the pound
carried out to not more than two decimal places, for packages over |
pound, and for packages which do not exceed } pound the statement may be
in decimal fractions of the pound in lieu of ounces,

(6) The statement shali be in letters and numerals in type
size established in relationship to the area of the principal display
panel of the package and shall be uniform for ail packages of substantiaily
the same size by compliying with the following type specifications:

(i) Not less than one-sixteenth inch in heéight on packages,
the principal display panel of which has an area of 5 square inches or
less;
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(ii) Not less than one-eighth inch in height on packages,
the principal display panel of which has an area of more than 5 but not
more than 25 square inches; :

(iii) Not less than three-sixteenths inch in height on
packages, the principal display panel of which has an area of more
than 25 but not more than 100 square inches;

(iv) Not less than one-quarter inch in height on packages,
the principal display panel of which has an area of more than 100 but not
more than 400 square inches;

(v) Not less than one-half inch in height on packages,
the principal display panel of which has an area of more than 400
square inches,

(7) The ratio of height to width of letters and numerals shall
not exceed a differential of 3 units to 1 unit (no more than 3 times as
high as it is wide). Heights pertain to upper case or capital letters.
When upper and lower case or all lower case letters are used, it is
the lower case letter ''o' or its equivalent that shall meet the minimum
standards. When fractions are used, each component numeral shall meet
one-half the height standards,

(8) The statement shall appear as a distinct item on the principal
display panel and shall be separated by a space at least equal to the
height of the lettering used in the statement from other printed label
information appearing above or below the statement and by a space at
least equal to twice the width of the letter 'N' of the style of type
used in the quantity of contents statement from other printed label
information appearing to the left or right of the statement. It shall
not include any term qualifying a unit of weight, measure, or count such
as "jumbo quart,' 'full galion,'" ''giant quart,'" "'when packed,' '"Minimum,"
or words of similtar import.

(9) The following exemptions from the requirements contained
in this paragraph (h) are hereby established:

(i) individually wrapped and labeled packages of less than
1/2-ounce net weight which are in a shipping container, need not bear a
statement of net quantity of contents as specified in this paragraph
(h) when the statement of net quantity of contents on the shipping
container meets the requirements of this paragraph (h);

(ii) Random weight consumer size packages bearing labels
declaring net weight, price per pound, and total price, shall be exempt
from the type size, dual declaration and placement requirements of this
paragraph (h), if an accurate statement of net weight is shown
conspicuously on the principal display panel of the package.

(iii) Margarine in | pound rectangular packages {(except
packages containing whipped or soft margarine or packages that contain
more than four sticks) is exempt from the requirements of subparagraphs
(3) and (5) of this paragraph (h) regarding the placement of the statement
of the net quantity of contents within the bottom 30 percent of the
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principal display panel and that the statement be expressed both in
ounces and in pounds, if the statement appears as ''l pound' or '"'one pound"
in a conspicuous manner on the principal display panel. :

"(iv) Sliced shingle packed bacon in rectangular packages
containing 8 ounces, 1 pound, or 2 pounds are exempt from the reguirements
of subparagraphs (3) and (5) of this paragraph (h) regarding the placement
of the statement of the net quantity of contents within the bottom 30
percent of the principal display panel and that the statement be expressed
both in ounces and in pounds if the statement appears as ''8 oz.," ''1/2
pound,'' "l pound,' "one pound,' '"2 pounds,' or ''two pounds,'' as the case
may be, in a conspicuous manner on the principal display panel,

(10) Labels for containers which bear any representation as to
the number of servings contained therein shall bear, contiguous to such’
representation, and in the same size type as is used for such representation,
a2 statement of the net quantity of each such serving. :

(11) As used in this Section a ''random weight package' is one
which is one of a lot, shipment, or delivery of packages of the same
product with varying weights and W|th no fixed welght pattern. '

(12) On a multiunit retall package, a statement of the nét
quantity of contents shall appear on the outside of the package and shall
include the number of individual units, the quantity of each individual
unit, and, in parentheses, the total net quantity of contents of’ the '
multiunit package in terms of avoirdupois or fluid ounces, except’
that such declaration of total quantity need not be followed by an
additional parenthetical declaration in terms of the largest whole units
and subdivisions thereof, as required by paragraph (h) (5) of this
subsection. For the purposes of this subsection, "multiunit retail package"
means a package containing two or more individually packaged units of the
identical commodity and in the same quantity, with the individual '
packages intended to be sold as part of the multiunit retail package but
capable of being individually sold in full compiiance with all requirements
of the regulations in this Section. Open multiunit retail packages that
do not obscure the number of units and the labeling thereon are not subject
to this subparagraph if the labeling of each individual unit complies with
%he requirements of subparagraphs (2), (3), (6), and (8) of this paragraph

h). ' :

(13) Shingle packed sliced bacon cartons containing product
weighing other than 8 ounces, | pound, or 2 pounds shall have the statement
of the net quantity of contents shown with the same prominence as the
most conspicuous feature on the label and printed in a color of ink
contrasting sharply with the background and such containers of sliced
bacon that are rectangular are exempt from the requirements of subparagraphs
(3) and (5) of this paragraph (h) regarding the placement of the statement
of the net quantity of contents within the bottom 30 percent of the
principal display panel and that the statement be expressed both in ounces
and in pounds.’

(i) (1) The official establishment number shall be either embossed
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or lithographed on all hermetically sealed metal, plastic, or glass

containers of products fully processecd within such containers in an official

establishment, except that such containers which bear labels lithographed
‘ directly on the container and in which the establishment number 1is

incorporated need not have the establishment nunber separately embossed

or lithographed thereon. Labels shall not be affixed to containers so

as to obscure the embossed or lithographed establishment number.

(2) When any product is placed in a carton or 1n a wrapper

. of paper or cloth or in any other type of container approved by the
Director, which is labeled in accordance with this Section, the official
inspection legend and the official establishment number as specified
in paragraph (c) of this subsection, may be applied by means of a
sticker to be securely and prominently affixed, along with the name

. of product, at a place on the label reserved for the purpose. In
case there are two or more display panels featuring the name of product,
the inspection sticker shall be affixed to each panel.

(3) The official establishment number may be omitted from the
official inspection legend on cartons used as outer containers of
edible fats, such as lard and oleomargarine, when such products are
enclosed in wrappers which bear an official inspection legend containing
the official establishment number.

(L) The official establishment number may be omitted from the
official inspection legend on the immediate containers of sliced bacon,
frozen dinners and pies, and similarly packaged products when the

. official establishment number is placed on an end panel at the time of
packaging and when it is presented on a single colored background in a
prominent and legible meanner in a size sufficient to insure easy
recognition.

(5) The official establishment number may be omitted from the
official inspection legend on consumer size packages of sliced neat
food products when the official establishment number is printed on the
label at the time of packagirg and when i+ is presented on a single
colored background in a prominent and legible manner in a size sufficient
to ingure easy recognition.

(6) ‘The official establishment number may be omitted from the
official inspection legend on consumer size containers of meat food
products in aluminum pans or trays when the official establishment number

. is embossed in such pans or trays and when a statement such as "Est. No.
on Pan" is placed contiguous to the official inspection legend on the
container.

(7) The official establishment number may be omitted from the
official inspection legend printed on artificial casings or bags
. enclosing meat food products when the official establishment number is
etched in ink on a flat surface of a metal clip used to close the
container in a prominent and legible manner in a size sufficient to
insure easy recognition and when a statement , such as, "Est. No. on Metal
Clip" is placed contiguous to the official inspection legend on the

. casing or bag.

xRegulation Change Effective Lf22/7h %
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(8) The official establishment number may be omitted from the
official inspection legend printed on paper labels of canned products
when the official establishment number is printed on the principal display
panel, or on the 20 percent Panel as permitted under subparagraph (9),
at the time of labeling the containers; or the official establishment
number may be printed on the back of the paper label when the statement
"Est. No. on Back of Label" is printed contiguous to the official
inspection legend, in a prominent and legible manner in a size sufficient
to insure easy recognition. ‘

(9) The official inspection legend, and the official establishment
number when required under this paragraph (i), may be placed on the 20
percent panel adjacent to the principal display panel and reserved for
required information, in the case of a cylindrical or nearly cylindrical

container. .

(j) Labels orf any product within any of the following paragraphs
shall show the information required by such paragraph for such product :

(1) A label for product which is an imitation of another food
shall bear the word "imitation" immediately preceding the name of the
food imitated and in the same size and style of lettering as in that name
and immediately thereafter the word "ingredients:" and the names of the
ingredients arranged in the order of their bredominance. This subparagraph
(1) shall not apply to parts of a carcass which have been so prepared that
they resemble an article such as a ham for which a standard is prescribed
in Section 19 of these regulations but which do not meet the requirements

of such standard. .

(2) If a product purports to be or is represented for any
special dietary use by man, its label shall bear a statement concerning its
vitamin, mineral, and other dietary properties upon which the claim for
such use is based in whole or in part and shall be in conformity with
regulations (21 CFR Part 125) established pursuant to Sections 403, and
T01 of the Federal Food, Drug, and Cosmetic Act (21 U.S.C. 343, 371.)

(3) When an approved artificial smoke flavoring or an approved
smoke flavoring is added as an ingredient in the formula of a meat food
product, as permitted in Section 18 of these regulations, there shall
appear on the label, in prominent letters and contiguous to the name of
the product, a statement such as "Artificial Smoke Flavoring Added" or .
"Smoke Flavoring Added," as may be applicable, and the ingredient statement
shall identify any artificial smoke flavoring so added as an ingredient
in the formula of the meat food product, *and the Angredient statement shalf
Adentify any artificial smoke flavoring on smoke flavoring so added as an
Angredient An the formula of the meat food product. *

(k) When any other artificial flavoring is permitted under .
Bection 18 of these regulations to be added to a product, the ingredient
statement shall identify it as "Artificial Flavoring."

(5) When artificial coloring is added to edible fats as rermitted
under Section 18 of these regulations such substance shall be declared on
the label in a prominent manner and contiguous to the name of the product

*Regulation Change Effective 4/22/7hs
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by the words "Artificially colored" or "Artificial coloring added” or
"With added artificial coloring.” When natural coloring such as annatto
is added to edible fats as permitted under Section 18 of these regulations
such substance shall be declared on the label in the same manner by a
phrase such as "Colored with annatto.”

(6) When product is placed in a casing to vhich artificial
coloring is applied as permitted under Section 18 of these regulations,
there shall appear on the label, in a prrominent manner and contiguous
to the name of the product, the words, "Artifically colored."

(7) If a casing is removed from product at an official
establishment and there is evidence of artificial coloring en the surface
of the product, there shall appear on the label, in a prominent menner
and contiguous to the name of product, the words "Artificially colored.”

(8) When a casing is colored prior to its use as a covering
for product and the color is not transferred to the preduct enclesed
in the casing, no reference to color need appear on the label but no
such casing may be used if it is misleading or deceptive with respect to
color, quality, or kind of preoduct, or otherwise.

(9) Product which bears or contains any other artificial
coloring, as permitted under Section 18 of these regulations, shall bear
a label stating that fact on the immediate container or if there is
none, on the product.

(10) When an antioxidant is added to product as permitted
under Section 18 of these regulations, there shall appear on the label
in prominent letters and contiguous to the name of the product, a
statement identifying the officially approved specific antioxidant
by its common name or abbreviation thereof and the purpose for which
it is added, such as, "BHA, BHT, and Propylgallate added to help protect
flavor."

(11) (Reserved)

(12) Containers of other product packed in, bearing, or
containing any chemical preservative shall bear a label stating that
fact.

% (k) Packaged products which nequine specdial handling fto maintain
thein wholesome condition shall have prominently displeod on the princdpal
display panel of the fLabef the statement: "Keep Regrigeiated,” "Keep
Frozen," "Penishable Keep Unden Refrigeration," or such similan statewcy”
as the Dinecton may approve in specific cases. Products that axe dastaih
uted frozen during distribution and thawed pricn to on dunring display fou
sale at netail shall bean the statement on the shipping container: "Keep
Frozen." The consumer-Adize containens for such products shall beat tie
statement "Previously Handled Frozen for yourn Protlectdion, Refreere on fecy
Refnigenated.” For all pernishable canned products the statement shalf b
shoun in upper case Lettens one-fournth inch in height fon containens havis: .
a net weight of 3 pounds on Less, and for containers having a net wedghit
3 pounds, the statement shall be in upper case Lettens at Leasil one-ialfh
inch 4in height.*

%xRequlation Change Effective L4/22/7hx
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#(1) Deleted#®

g 17.03 Approval of abbreviations of marks of inspection; preparation
of marking devices bearing inspection legend without advance approval
prohibited; exception.

The Director may approve and authorize the use of abbreviations of
marks of inspection under the regulations. Such abbreviations shall have
the same force and effect as the respective marks for which they are .
authorized abbreviations.

Except for the purpose of submitting a sample or samples of the
same to the Director for approval, no person shall procure, make, or
prepare, or cause to be procured, made, or prepared, labels, brands, or
other marking devices bearing the inspection legend or any abbreviations, .
copy or representation thereof, for use on any product without the written
authority therefor of the Director. However, when any sample label,
brand, or other marking device is approved by the Director, new supplies
of such labels and new brands and other marking devices of a character
exactly similar to such approved sample may be procured, made, or prepared,
for use in accordance with the provisions in these regulations, without
further approval by the Director.

g 17.0L Labels to be approved by Director.

(a) Except as provided in paragraph (d) of this subsection no
label shall be used on any product until it has been approved in its
final form by the Director. For the convenience of the establishment .
sketches or proofs of new labels may be submitfed in triplicate through
the Veterinary Supervisor to the Department for approval and the preparation
of finished labels deferred until such approval is obtained. All finished
labels shall be submitted in quadruplicate through the Veterinary Supervisor
to the Department for approval.

(b) In case of lithographed labels, paper take-offs in lieu of
sections of the metal containers shall be submitted for approval. Such
paper take-offs shall not be in the form of 2 negative but shall be a
complete reproduction ©f the label as it will appear on the package,
including any color scheme involved. In case of fiber
containers, printed layers, such as the kraft paper sheet, shall be
submitted for approval in lieu of the complete container. .

(¢) Inserts, tags, liners, pasters, and like devices containing
printed or graphic matter and for use on, or to be placed within,
containers and coverings of product shall be submitted for approval
in the same manner as provided for labels in paragraph (a) of this

subsection, except that Veterinary Supervisor may permit use of such .
devices which contain no reference to product and bear no miSleading
feature.

(d) Stencils, lsbels, box dies, and brands may be used on shipping
containers and on such immediate containers as tierces, barrels, drums,
boxes, crates, and large-size fiberboard containers provided the .

¥Regulation Change Effective 5-10=T2%
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markings are applicable to the product, are not false or deceptive, and
are used with the approval of the Veterinary Supervisor. The inspection
legend for use in combination with such markings shall be approved by
the Director.

g 17.05 Veterinary Supervisors to permit certain modifications of
approved labels.

*Regulation Change Effective 4/22/7h
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The Veterinary Supervisor may permit modification of approved labels,
or markings, under the following circumstances, provided the labeling
or marking as modified is so used as not to be false or misleading:

(a) When all features of the label or marking are proportionately
enlarged and the color scheme remains the same; ,

(b} When there is substitution of such abbreviations as ''ib." for
"pound,' or "oz." for '"ounce,' or the word ''pound' or 'ounce' is substituted
for the abbreviation:

(c) When a master or stock label has been approved from which
the name and address of the distributor are omitted and such name and
address are applied before being used (in such case, the words 'prepared
for' or similar statement must be shown together with the blank space
reserved for the insertion of the name and address when such labels
are offered for approval);

(d) When, during Christmas and other holiday seasons, wrappers
or other covers bearing floral or follage d=signs or illustrations of
rabbits, chicks, fireworks, or other emblematic holiday designs are used
with approved labels or markings. (The use of such designs will not
make necessary the application of labeling not otherwise required);

(e) When there is a slight change in arrangement of directions
pertaining to the opening of cans or the serving of the product;

(f) When there is a change in the quantity of an ingredient
shown in the formula without a change in the order or predominance shown
on the label: Provided, That the change in quantity of ingredients complies
with any minimum or maximum 1imits for the use of such ingredients
prescribed in Section 18 and 19 of these regulations.
H 17.06 Approved labels to be used only on products to which they are
applicable,

Labels shall be used only on products for which they are approved,
and only if they have been approved for such products in accordance with
3 17.03 of this Section: Provided, That existing stocks of labels
approved prior to the effective date of this subsection and the quantity
of which has been identified to the Veterinary Supervisor as being in
storage on said date at the official establishment or other identified
warehouse for the account of the operator of the official establishment
may be used until such stocks are exhausted, but not later than 1 year
after the effective date of this Section unless such labels conform to
all the requirements of this Section and Section 17 of these regulations.
The Director may upon the show of good cause grant individual extension
of time as he deems necessary.

217,07  (Reserved)

2 17.08 False or misleading labeling or practices generally; specific
. g
prohibitions and requirements for labels and containers.

(a) No product or any of its wrappers, packaging, or other
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containers shall bear any false or misleading marking, label, or other
labeling and no statement, word, picture, design, or device whach conveys
any false impression or gives any false indication of origin or quality
or is otherwise false or misleading shali appear in any marking or cther
Tabeling. No product shall be wholly or partly enclosed in any wrapper,
packaging, or other container that is so made, formed, or filled as to be
misleading.

(b) The labels and containers of product shall comply with the
following provisions, as applicable:

(1Y Terms having geographical signifﬁcance with reference to &
locality other ‘than that in which the product is prepared may appeaf on
the Tabel only when qualified by the word "stylie," ''type,'" or 'brand,"
the case may be, in the same size and style of lettering as in the
geographical term, and accompanied with a prominent qualifying statement
|dent|fy|ng the country, State, Territory, or locality in which the product
is prepared, using terms approprlate to effect the qualification. When
the word "'style" or ''type' is used, there must be a recognized style or
type of product identified with and peculiar to the area represented by
the geographnca\ term and the product must possess the characteristics of
such or type, and the word ''brand' shall not be used in such a way as to’
be false or misleading: Provided, That a geographical term which has
come into general usage as a trade name and which has been approved by the
Director as belng a generic term may be used without the quaYaF|cateons
provided for in this paragraph. The terms 'frankfurter," 'vienna,"
'"sologna,' ''lebanon bologna,' 'braunschweiger," ”thuringer,“ 'genoa,"
"leona,' "'berliner," '"holstein,' "'goteborg,' "milan,' 'polish,' and their
modifications, as applied to sausages, the terms ''brunswick' and “irish“
as applied to stews and the term "boston'' as applied to pork shoulder -
butts need not be accompanied with the word 'style," ''type," or "brand,"
or a statement identifying the locality in which the product is prepared

(2) Such terms as 'farm' or "‘country' shall not be used on
labels in connection with products unliess such products are actually
prepared on the farm or in the country: Provided, That if the product
is prepared in the same way as on the farm or in the country these
terms, if qualified by the word 'style' in the same size and style of
letterlng, may be used: Provided further, That the term ''farm'' may be
used as part of a brand designation when qualified by the word ''brand"
in the same size and style of lettering, and followed with a statement
identifying the locality in which the product is prepared. Sausage
containing cereal shall not be labeled 'farm style“ or Ycountry style}'
and lard not rendered in an open kettle shall not be designated as “farm
style' or ”country style."

(3) The requirement that the label shall contain the name and’
place of business of the manufacturer, packer, or distributor shall not
relieve any establishment from the requirement that its labei shall not
be misleading in any particular,

(1) The term "spring lamb" or ''genuine spring lamb'" is applicable
only to carcasses of new-crop lambs slaughtered during the period beginning
in March and terminating not beyond the close of the week containing the
first Monday in October.
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‘.- containers shall bear any false or misleading marking, label, or other

labeling and no statement, word, picture, desian, or device which conveys
any false impression or gives any false indication of origin or quallty
or is otherwise false or misleading shall appear in any marking or other
labelina. Mo-product shall be wholly or partly enclosed In any wrapper,
packaqing, or other container that is so made, formed, or filled as to be
misleading.

(b) The labels and containers of product shall comply with the
followinag provisions, as applicable:

(1) Terms having geographical significance with reference to a
locality other than that in which the product is prepared may appear on
the label only when qualified by the word '"'style,” '"type'' or "brand,'" as
the case may be, in the same size and style of lettering as in the
geographical term, and accompanied with a prominent qualifying statement
identifying the country, state, territory, or locality in which the product
is prepared, using terms appropriate to effect the qualification. When
the word ''style' or '"type'' Is used, there must be a recognized style or
type of product identified with and peculfar to the area renresented by
the geographical term and the product must possess the characteristics of
such or type, and the word ''brand' shall not be used in such a way as to
be false or misleading: Provided, That a geographical term which has
come into general usage as a trade name and which has been approved by the
Director as beina a generic term may be used without the qualifications
provided for in this paragraph. The terms ''frankfurter,' ''vienna,"
"bologna," ''lebanon bologna,' braunschweiger,' ''thuringer,' ''genoa,"
""leona,' "berliner," "holstein,' ''goteborg,' ''milan,"” 'polish,' "italian"
and their modifications, as applled to sausages, the terms ''brunswick'
and "irish' as applied to stews and the term "'boston'' as applied to pork
shoulder butts need not be accompanied with the word ''style,' ''type,"
or 'brand," or a statement ident!fying the locality in which the product
is prepared.

(2) Such terms as ''farm’ or ''country' shall not be used on
labels in connection with products unless such products are actually
prepared on the farm or in the country: Provided, That |f the product
is prepared in the same way as on the farm or in the country these
terms, if qualified by the word ''style' in the same size and style of
lettering, may be used: Provided further, That the term ''farm'’' may be
used as part of a brand designation when qualified by the word ''brand"
in the same size and style of lettering, and followed with a statement
identifying the locality in which the product is prepared: And Proyided
further, that the provisions of this subparagraph shall not apply to
products prepared In accordance with § 19,106 of these requlations.
Sausage containing cereal shall not be labeled "farm style'' or ''country
style," and lard not rendered in an open kettle shall not be designated
as '""farm style'' or "country style."

(3) The requirement that the label shall contaln the name and
place of business of the manufacturer, packer, or distributor shall not
relieve any establishment from the requirement that its label shall not
be misleading In any particular.

(4) The term 'spring lamb' or '"'genuine spring lamb'' Is applicable
only to carcasses of new-crop lambs slaughtered during the period beginning
In March and terminating not beyond the close of the week containinqg the

first Monday in October.
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(5)*(£)* Coverings shall not be of such color, design, or kind
as to be misleading with respect to color, quality, or kind of product to
which they are applied. For example, transparent or semitransparent
coverings for such articles as sliced bacon or fresh (uncooked) meat and
meat food products shall not bear lines or other designs of red or other
color which give a false impression of leanness of the product. Transpar-
ent or semitransparent wrappers, casings, or coverings for use in packaging
cured, cured and smoked, or cured and cooked sausage products, and sliced
ready-to-eat meat food products may be color tinted or bear red designs
on 50 percent of such wrapper or covering: Provided, That the transparent
or semitransparent portion of the prinecipal display panel is free of color
tinting and red designs: And provided further, That the principal display
panel provides at least 20 percent unobstructed clear space, consolidated
in one area so that the true nature and color of the product is visible
to the consumer.

*(i{) Packages for sficed bacon that have a transparent opening shall
be desdigned to expose, for viewing, the cut sunface of a nepresentative slice.
Packages fon sliced bacon which meet the folLowing specifications will be
accepted as meeting the requirements of this subparagnaph provided the
enclosed bacon i positioned s0 that the cut surface of the representative
slice can be visually examined:

{a} Fox shingle-packed sLiced bacon, the trhansparent window shall
be designed to reveal at feasi 70 pencent of the Lengih (Longest dimension)
0f the nepresentative slice, and this window shall be at Least 1 1/2 dinches
wide. The transparent window shalf be Located noi monre than five-eights inch
from the top on bottom edge of a 1-pound or smaller package and wnof more than
three-fowrths inch grom eithen the top on bottom edge of a package Larger
than 1 pound.

(b) Forn stack-packed sLice bacon, the thansparent window shall be
designed to neveal at Least 70 percent of the Length (Longest dimensdion) of
the nepresentative slice and be at Least 1 1/2 inches wide.*

(6) The word "fresh" shall not be used on labels to designate
product which contains any sodium nitrate, sodium nitrite, potassium
nitrate, or potassium nitrite, or which has been salted for preservation.

(7) No ingredient shall be designated on the label as a spice,
flavoring, or coloring unless it is a spice, flavoring, or coloring, as the
case may be, except that spice may be considered to be flavoring as
provided in § 17.02 (f) (1) (i) of this Section. An ingredient which is
both a spice and a coloring, or both a flavoring and a coloring, shall be
designated as "spice and coloring," or 'flavoring and coloring," as the
case may be, unless such ingredient is designated by its specific name.

(8) As used on labels of product, the term "gelatin' shall mean:

(i) the jelly prepared in official establishments by cooking pork
skins, tendons, or connective tissue from inspected and passed product, and

(1i) dry commercial gelatin or the jelly resulting from its use.

sRegulation Change Effective 4/22/7h*
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(9) Product (other than canned product) labeled with the term
"loaf" as part of its name:

(i) Ir distributed from the official establishment in consumer size
containers may be in any shape ;

(ii) If distributed in a container of a size larger than
that sold intact at retail the product shall be Prepared in rectangular
form, or as in (iii) of this subparagraph;

(iii) If labeled as an "014 Fasioned Loaf" shall be prepared in a
traditional form, such ags rectangular with rounded top or circular with
flat bottom and rounded top.

(10) The term "baked" shall apply only to product which has been
cooked by the direct action of dry heat and for a sufficient time to
permit the product to assume the characteristics of a baked article, such
as the formation of a brown crust on the surface, rendering out of surface
fat, and the caramelization of the sugar if applied. Baked loaves shall be
heated to a temperature of at least 160°F. and baged pork cuts shall be
heated to an internal temperature of at least 170 F.

(11) When products such as loaves are browned by dipping in hot
edible o0il or by a flame, the label shall state such fact, e.g., by the
words "Browned in Hot Cottonseed 0il" or "Browned by a Flame," as the
case may be, appearing as part of the product name.

(12) The term "meat" and the names of particular kinds of meat ,
such as beef, veal, mutton, lamb, and pork, shall not be used in such
manner as to be false or misleading.

(13) The word "ham," without any prefix indicating the species
of animal from which derived, shall be used in labeling only in connection
with the hind legs of swine. Ham shanks as such or ham shank meat as such
or the trimmings accruing in the trimming and shaping of hams shall not
be labeled "ham" or "ham meat" without qualification. When used in
connection with a chopped product the term "ham" or "ham meat" shall not
include the skin.

(14) The terms "shankless" and "hockless" shall apply only to
hams and pork shoulders from which the shank or hock has been completely
removed, thus eliminating the entire tibia and fibula, or radius and
ulna, respectively, together with the overlying muscle, skin, and other
tissue.

(15) Such terms as "meat extract" or "extract of beef" without
qualification shall not be used on labels of connection with products
prepared from organs or other parts of the carcass, other than fresh
meat. Extracts prepared from any parts of the carcass other than fresh
meat may be properly labeled as extracts with the true name of the parts
from which prepared. In the case of extract in fluid form, the word
"fluid" shall also appear on the label, as, for example, "fluid extract
of beef."
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(16) When cereal, vegetable starch, starchy vegetable flour,
soy flour, soy protein concentrate, isolated soy protein, dried milk,
. nonfat dry milk, or calecium reduced dried skim milk is added to sausage
within the limits prescribed in Section 19 of these regulations, there
shall appear on the label in a prominent manner, contiguous to the
name of the product, the name of each such added ingredient, as, for
example, "Cereal Added,” "With Cereal," "Potato Flour Added," "Cereal
and Potato Flour Added," "Soy Flour Added," "Soy Protein Concentrate
. Added," "Isolated Soy Protein Added,” "Nonfat Dry Milk Added,” "Calcium
Reduced Dried Skim Milk Added," or "Cereal and Nonfat Dry Milk Added,"
as the case may be.

(17) When any product is enclosed in a container along with a
packing substance such as brine, vinegar, or agar jelly, a declaration
. of the packing substance shall be printed prominently on the label as
part of the name of the product, as for example, "frankfurters packed
in brine," "lamb tongue packed in vinegar," or "peef tongue packed in
agar jelly," as the case may be. The packing substance shall not be
used in such a manner as will result in the container being so filled

*Regulation Change Effective L4/22/7h*
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as to be misleading.

.' (18) "Leaf Lard" is lard prepared from fresh leaf fat.

. (19) When lard or hardened lard is mixed with rendered pork fat
f or hardened rendered pork fat, the mixture shall be designated as
: "rendered pork fat" or "hardened rendered pork fat," as the case may be.

é' (20) 0il, stearin, or stock obtained from beef or mutton fats

[ rendered at a temperature above 170°F. shall not be designated as "oleo

x _} 0il," "oleo stearin," or "oleo stock," respectively.
4

(21) When not more than 20 percent of beef fat, mutton fat,

oleo stearin, vegetable stearin, or hardened vegetable fat is mixed with
lard or with rendered pork fat, there shall appear on the label,

contiguous to and in the same size and style of lettering as the name of
the product, the words "beef fat addea,”" "mutton fat added," "oleo

stearin added," "vegetable stearin adaed," or "hardened vegetable fat added,"”
as the case may be. If more than 20 percent is added, the product name
shall refer to the particular animal fat or fats used, such as, "Lard and
Beef Fat." The designation "vegetable fat" is applicable to vegetable

0il, vegetable stearin, or a combination of such oil end stearin, whereas
the designations "vegetable o0il" and "vegetable stearin" shall be applicable
only to the oil and the stearin respectively, when used in meat food
products.

(22) Cooked, cured, or pickled pigs feet, pigs knuckles, and
similar products, shall be labeled to show that the bones remain in the
product, if such is the case. The designation "semi-boneless" shall not
be used if less than 50 percent of the total weight of bones has been
removed.

(23) When monoglycerides, diglycerides, and/or polyglycerol
esters of fatty acids are added to rendered animal fat or a combination
of such fat and vegetsable fat, there shall appear on the label in a
prominent manner and contiguous to the name of the product a statement
such as "With Monoglycerides and Diglycerides Added,” or "With
Diglycerides and Monoglycerides," or "With Polyglycerol Esters of Fatty
Acids" as the case may be.

retail sale shall be in containers not exceeding l-pound capacity,
labeled as follows:

. (24) Colored oleomargarine or colored margarine packed for
(i) The word "oleomargarine" or "margarine' shall appear
on each principal display panel of the container in type of lettering at
. least as large and in at least the same prominence as any other type
of lettering appearing on such container.
l (ii) A full and accurate statement of all the ingredients
! contained in such oleomargarine or margarine shall be prominently and
_ informatively displayed contiguous to the word "oleomargarine" or
L‘ ./ "margarine”" wherever such word is featured on the container. The
ingredients shall be shown by their common or usual name and be arranged
‘ in the order of their predominance. Collective terms such as "animal
|
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fat" and "vegtable fat" shall not be used but the specific fat, oil, or
stearing shall be shown.

(111) Each part of the contents of the container shall be
enclosed in a wrapper bearing the word "oleomargarine" or "Margarine" in
type or lettering not smaller than 20-point type.

(iv) Wrapper quarter pound sticks or similar units of such
oleomargarine or margarine packaged together in a container may constitute
units for retail sale and they shall be individually wrapped and labeled

in accordance with subdivisions (1), (i1), and (111) of this subparagraph
(2L),

(25) When approved proteolytic enzymes as permitted Section 18
of these regulations are used on steaks or other meat cuts in an officisl
establishment, there shall appear on the label contiguous to the product
name, & prominent descriptive statement, such as "Dipped in a solution of
Papain," to indicate the use of such enzymes,

(26) when dimethylpolysiloxan is added as an antifoaming agent
to rendered fats, its presence shall be declared on the label contiguous
to the name of the product. Such declaration shall read "Dimethylpolysiloxan
Added."

(27) when pizzas are formulated with erust containing calcium
Propionate or sodium propionate, there shall appear on the label
contiguous to the name of the product the statement "
added to retard spoilage of crust" preceded by the name of the preservative.

(28) Sausage of the dry varieties treated wvith potassium sorbate
or propylparaben (propyl p-hydroxybenzoste) as permitted by Section 18
of these regulations, shall be marked or labeled with a statement disclosing
such treatment and the purpose thereof, such as "dipped in a potassium sorbate
solution to retary mold growth."

(29) Meat of goats shall be identified as goat meat or chevon.

*(30) The tenm "Chitterfings" shall apply to the Large intestines of
duwine, on young bovine animals when preceded with wond "calf" on "veal."
Meat good products that contain chittenlings on calf on veal chitterlings, in
accordance with 4 18.06 (b) (8) of these negubations shalf be ddentified
with product name that refen o such ingredients, as fon instance, "Chitterting
Loag," "Chitterling Pie," on "Calf Chittertings and Gravy," and shalf be packed
An containers having a capacily of 3 pounds or Less and 0f a kind usually sold
at neiuif Aintact and bearing such othex information as is nequined by this
seclion,

**(31) Products that contain bfood grom Livestock as permitted by Section
18 of these negulations shall be fLabefed with a name that includes the team
"bood," and the specific hind of blood shall be declared in the Angredient
dtatement, e.g., "Swine blood," in the manner nequined by this pant.**

**(32) A calendar date may be shown on Labeting when declared in
accordance with the provisions 0f this subparagraph:*

*Regulation Change Effective L4/22/TL* *¥¥Regulation Change Effective 5-2-T5##
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*%(1) The calendar date shall express the month of the year and the

'day of the month for all products and also the year in the case of products

hermetically sealed in metal or glass contalners, dried or frozen products,
or any other products that the Director finds should be labeled with the
year because the distribution and marketing practices with respect to such
products may cause a label without a year identification to be misleading,**

*2(i1) Immediately adjacent to the calendar date shall be a phrase
explainina the meaning of such date, In terms of ''packing'’ date, "sell by"
date, or '"use before' date, with or without a further qualifying phrase,
e.q., ""For Maximum Freshness'' or 'For Best Quality,'' and such phrases shall
be approved by the Director as prescribed in & 17.04, %%

~wir{33) Reservedik

#x%(33) When bread, cereal, veaetable starch, starchy vegetable flour,
soy flour, soy protein concentrate, or isolated soy protein is added in

Bockwurst as permitted Tn § 19.281 of these regulations,.there shall appear

on the Tabel In a prominent manner and contiguous to the product name, the _
name of such added ingredient, e.g., ''Bread Added,' "Cereal Added,'' or

6oy Protein Concentrate Added,’’ as the case may be.*¥*

*%(34) The terms "Al1," "Pure,' ''100%," and terms of similar connotation
shall not be used on labels for products to identify ingredients content, unless
the product is prepared solely from a sinale ingredient.**

%*Note: The new & 17.08 (b) (34) does not become effective until March
1, 1976, %

g 17.00 (Reserved)

3 17.10 Reuse of officlal inspection marks; reuse of containers bearing
officlal marks, labels, etc.

(a) No official inspection legend or other officlal mark which has
been previously used shall be used again for the identification of any product,
except as provided for in paragraph (b) of this subsection.

(b) All stencils, marks, labels, or other labeling on previously used
containers, whether relating to any product or otherwise, shall be removed
or obliterated before such contalners are used for any product, unless such
labeling correctly indicates the product to be packed therein and such con-
tainers are refilled under the supervision of a Department employee.

g 17.1 Labeling, filling of containers, handling of labeled products to
be only in compliance with regulations.

**Requlation Change Effective 5/2/75%%
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\ ** (/) The calendan date shall express the month of the year and the

| day 0f the month for all products and also the year in the case of products
i henmetically sealed in metal on glass containens, dried on frozen products,

| on any othen products that the Director finds should be Labeled with the

‘ yean becduse the distrnibution and manketing practices with respect to such
products may cause a Label without a year identification to be misLeading. **

* (i) Immediately adjacent to the calendar date shall be a phrase
explaining the meaning of such date, in tewms of "packing” date, "sell by"
date, on "use befone" date, with on without a further qualifying phrase,
e.g., "Fon Maximum Freshness" on "Fon Best Quality," and such p es shatl
be approved by the Dinecton as prescribed in 8 17,04.%*

**(33) Reserved**

% (24)  The tenms "ALL," "Pure," "100%," and terms of similar connotation
shall not be used on fLabels for products to identify ingredient content, untfess
the product is prepared solely from a single ingnedient.**

¥$\ote: The new 3 17.08 (b) (34) does not become effective untif March 1,

1976.**
§ 17.09 (Reserved)
§ 17.10 Reuse of official inspection marks; reuse of containers bearing

official marks, labels, etc.

(a) No official inspection legend or other official mark which has been
previously used shall be used again for the identification of any product,
except as provided for in paragraph (b) of this subsection,

(b) All stencils, marks, labels, or other labeling on previously used
containers, whether relating to any product or otherwise, shall be removed
or obliterated before such containers are used for any product, unless such
labeling correctly indicates the product to be packed therein and such con-
tainers are refilled under the supervision of a Department employee.

g 17.11 Labeling, filling of containers, handling of labeled products to
be only in compliance with regulations.

##Regulation Change Effective 5-2-T5%%
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(a) No person shall in any official establishment apply or affix,
or cause to be applied or affixed, any label to any product prepared or
. received in such establishment, or to any container thereof, or fill any
container at such an establishment, except in compliance with the provisions
in these regulations.

(b) No covering or other container shall be filled, in whole or
in part, at any official establishment with any product unless it has been
inspected and passed in compliance with the provisions in these regulations,
. is not adulterated, and is strictly in accordance with the statement on
the label, and such filling is done under the supervision of a Department
employee.

(¢c) No person shall remove, or cause to be removed from an official
establishment any product bearing a label unless such label is in compliance
. with the provisions in these regulations, or any product not bearing a
label reguired by such regulations.

§ 17.12 Relabeling products; requirements.

When it is claimed by an official establishment that any of its
products which bore labels bearing official marks has been transported
to a location other than an official estgblishment, and it is desired to
relabel the product because the labels have become mutilated or otherwise
damaged, a request for relabeling the product shall be sent to the Director,
accompanied with a statement of the reasons therefor. Labeling material
intended for relabeling inspected and passed product shall not be transported
from an official establishment until permission has been received from the
' Director. The relabeling of inspected and passed product with labels
bearing any official marks shall be done under the supervision of a
Department inspector.
g 17.13 Storage and distribution of labels and containers bearing
official marks.

Labels, wrappers, and containers bearing any official marks, with or
without the establishment number, mey be transported from one official
establishment to any other official establishment provided such shipments
are made with the prior authorization of the Veterinary Supervisor at
point of origin, who will notify the Veterinary Supervisor at destination
concerning the date of shipment, quantity, and type of labeling material

. involved. No such material shall be used at the establishment to which it
is shipped unless such use conforms with the requirements of these

regulations.
§ 17.1k Reporting of obsolete labels.
. Once a year, or oftener if necessary, the operator of each official

establishment shall submit to the Director, in quadruplicate, a list of
approved labels no longer used or a list of the documents issued by the
Director approving the labels involved. The approved labels shall be
identified by the approval number, the date of approval, and the name of
. the product, or other designation showing the class of labeling material.

§ 17.15 Authorization required to make labeling or other devices bearing
official marks.
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(a) No person shall cast, print, lithograph, or otherwise make or
cause to be made, any labeling or other device, bearing any official mark,
or simulation thereof, except as authorized by the Director as provided
for in this subsection or in & 17.03.

(b) Upon approval of a sketch under § 17.03 the operator of the
official establishment involved is authorized to make or cause to be
made labeling or other devices, bearing official marks, in accordance
with the approved sketch. The operator of the official establishment
shall supply a copy of the approved sketch to the manufacturer from which
the approved labeling or device is to be obtained. Records identifying the
labeling end devices, bearing official marks, which were ordered and
received and the disposition of such articles shall be maintained by the
operator of the official establishment, as provided in Section 20 of these
regulations. Such records shall include the official approval number
issued for each article of labeling or device, the identity of the
manufacturer, the quantity ordered and the quantity received, and the
disposition of the articles.

%3 17.16 (Res erved)

=

Yith nespect to 4 2.02 (q) (7), (9) and (12) and 4 17.02 of these
nequbations, any Aubstance mcxed with another subsfance fo cure a product
must be identified in the inghedients statement on the Label of such product.
For example, cuting mixtures composed of such ingredients as water, salf,
sugan, sodium phosphate, sodium nithate, and sodium nitrite on othen pesn-
mitted substances which are added to any product, must be Ldentified on the
Labed of the product by Lisiting each such ingredient 4in accondance with the
provisions of 3 17.02.*
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SECTION 18 - ENTRY INTO OFFICIAL ESTABLISHMENTS;
REINSPECTION AND PREPARATION OF PRODUCTS

Subsections

18.01

18.02

18.03

18,04

18.05
18.06

18.07
18,08
18.09

18.10

18.11

18.12

18.13
18.14

18.15

18.16

Products and other articles entering official establishments.

Reinspection, retention, and disposal of meat products at
official establishments.

Designation of places of receipt of products and other articles
for reinspection,

Preparation of products to be officially supervised;
responsibilities of official establishments.

Requirements concerning procedures.

Requirements concerning ingredients and other articles used
in preparation of products.

Approval of substances for use in the preparation of products.
(Reserved)

Samples of products, water, dyes, chemicals, etc., to be taken
for examination.

Prescribed treatment of pork and products containing pork to
destroy trichinae.

Canning with heat processing and hermetically sealed containers;
cleaning containers; closure; code marking; heat processing;
incubation,

Manufacture of dog food or similar uninspected article at
official establishments.

Mixtures containing product but not amenable to the Law.

Adulteration of products by flood water, etc.; procedure for
handling.

Tagging chemicals, preservatives, cereals, spices, etc.,
"W. Va. retained."

Pesticide chemicals and other residues in products.
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18.01 Products and other articles entering official establishments.

(a) Except as otherwise provided in paragraphs (g) and (h), of this
subsection or & 18.12 of this Section, no product shall be brought into
an official establishment unless it has been prepared only in an official
establishment and previously inspected and passed by a Department inspector
and is identified by an official inspection legend as so inspected and
passed. Notwithstanding the foregoing provisions of this paragraph, Federally
inspected product, State inspected product from Talmadge-Aiken establishments,
and product imported in accordance with Section 23 of these regulations and
not prepared in the United States outside an official establishment,
may enter any official establishment subject in other respects to the same
restrictions as apply to domestic product. Products received in an
official establishment during the Department inspectors absence shall be
identified and maintained in a manner acceptable to such employee. Product
entering any official establishment shall not be used or prepared thereat
until it has been reinspected in accordance with 8 18,02, Any product
originally prepared at any official establishment may not be returned
into any part of such establishment, except the receiving area approved
under % 18,03, until it has been reinspected by the inspector.

(b) No slaughtered poultry or poultry product shall be brought into
an official establishment unless it has been previously inspected and
passed and is identified as such in accordance with the requirements of
the Poultry Products Inspection Act (21 U.S.C. 451 et seq.) and the
regulations thereunder, and has not been prepared other than in an
establishment inspected under said Act.

(c) Every article for use as an ingredient in the preparation of
meat food products, when entering any official establishment and at all
times while it is in such establishment, shall bear a label showing the
name of the article, the amount or percentage therein of any substances
restricted by this Section or Section 17 of these regulations, and a
list of ingredients in the article if composed of two or more ingredients:
Provided, that in the case of articles received in tank car lots, only
one such label shall be used to identify each lot. In addition, the
label must show the name and address of the shipper.

(d) Containers of preparations which enter any official establishment
for use in cooling or retort water, in hog scalding water, or in denuding
of tripe shall at all times while they are in such establishment bear
labels showing the chemical names of the chemicals in such preparations.
in the case of any preparation containing any chemicals which are specifically
limited by 8 18.07 (c) (4) as to amount permitted to be used, the labels
on the containers shall also show the percentage of each such chemical in
the preparation,

(e) Dyes, chemicals, or other substances the use of which is
restricted to certain products may be brought into or kept in an official
establishment only if such products are prepared thereat. No prohibited
dye, chemical, preservative, or other substance shall be brought into or
kept in an official establishment.

(f) All isolated soy protein, when entering and while in any
official establishment, must be labeled in accordance with, and otherwise
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meet the requirements of S 18.06 (b) (11).

(g) Glands and organs, such as cotyledons, ovaries, prostate glands,
tonsils, spinal cords, and detached lymphatic, pineal, pituitary, parathyroid,
suprarenal, pancreatic, and thyroid glands, used in preparing pharmaceuticat,
organotherapeutic, or technical products and which are not used as human
food (whether or not prepared at official establishments) may be brought
into and stored in edible product departments of inspected establishments
if packaged in suitable containers so that the presence of such glands
and organs will in no way interfere with the maintenance of sanitary
conditions or constitute an interference with inspection. Glands or
organs which are regarded as human food products, such as livers, testicles,
and thymus glands, may be brought into official establishments for pharma-
ceutical, organctherapeutic, or technical purposes, only if W. Va. or
Federal inspectéd and passed and so identified. Lungs and iung lobes
derived from livestock slaughtered in any establishment may not be brought
into any commercial establishment except as provided in g 18.12 (a).

(h) Carcasses of game animals, and carcasses derived from the slaughter
by any person of animals of his own raising in accordance with the exemption
provisions of Section 8 (a) (ii) of the Law, and parts of such carcasses,
may be brought into an officia! establishment for preparation, packaging,
and storing in accordance with the provisions of 3 4.03 (a) (2) of these
regqulations.

(i) The operator of the official establishment shall furnish such
information as is necessary to determine the origin of any product or
other article entering the official establishment, Such infcrmation shall
include, but is not limited to, the name and address of the seller or
supplier, transportation company, agent, or broker involved in the sale
or delivery of the product or article in question.

(j) Any product or any poultry or poultry product or other articie
that is brought into an official establishment contrary to any provision
of this Section may be required by the Director to be removed immediately
from such establishment by the operator thereof, and failure to comply
with such requirement shall be deemed a violation of this regulation. |If
any slaughtered poultry or poultry products or other articles are
received at an official establishment and are suspected of being adulterated
or misbranded under the Federal Poultry Products inspection Act or the
Federal Food, Drug, and Cosmetic Act, or applicable State laws, the
appropriate governmental authorities will be notified.

5
s 18.02 Reinspection, retention, and disposal of meat products at
official establishments.

(a) All products brought into any official establishment shall be
identified by the operator of the official establishment and shall be
subject to reinspection at the time of receipt at the cfficial establiishment
by a Department inspector at the official establishment in such manner
and at such times as may be deemed necessary by the Veterinary Supervisor
to assure compliance with these regulations.

(b) Alil products, whether fresh, cured, or otherwise prepared,
even though previously inspected and passed, shall be reinspected by
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Department employees as often as they may deem necessary in order to ascertain

that they are not adulterated or misbranded at the time they enter or leave
official establishments and that the requirements of these requlations are
complied with.

(c) Reinspection may be accomplished through use of statistically
sound sampling plans that assure a high level of confidence. The Veterinary
Supervisor shall designate the type of plan and the Department employee
shall select the specific plan to be used in accordance with instructions
ssued by the Commissioner.1/

(d) A W. Va. retafned tag shail be placed by a Department inspector
at the time of reinspection at any official establishment on all products
which are suspected on such reinspection of being adulterated or misbranded,
and such products shall be held for further inspection. Such tags shall

be removed only by authorized Department inspectors. When further inspection

is made, if the product is found to be adulterated, all official inspection
legends or other official marks for which the product is found to be
ineligible under the provisions in these regulations, shall be removed or
defaced and the product will be subject to condemnation and disposal in
accordance with Section !4 of these regulations, except that a determination
regarding adulteration may be deferred if & product has become soiled or
unclean by falling on the floor or in any other accidental way or if the
product is affected with any other condition which the inspector deems
capable of correction, in which case the product shall be cleaned (including
trimming if necessary) or otherwise handled in a manner approved by the
Department inspector to assure that it will not be adulterated or
misbranded and shall then be presented for reinspection and disposal in
accordance with this subsection. |If upon final inspection, the product is
found to be neither adulterated nor misbranded, the inspector shall remove
the W. Va, retained tag. If a product is found upon reinspection to be
misbranded, it shall be held under a W. Va. retained tag, or a W. Va.
retention tag as provided in Section 24 of these regulations, pending
correction of the misbranding or issuance of an order under Section 6 of
the Law to withhold from use the labeling or container of ‘the product,

or the institution of a seizure action under Section 6 of Law or other
appropriate action. The Department inspector shall make a complete record
of each transaction under this paragraph and shall report his action to
the Veterinary Supervisor and Director.

2 18.03 Designation of places of receipt of products and other articles
for reinspection.

Every official estabiishment shall designate, with the approval of
the Veterinary Supervisor, a dock or place at which products and other

1/ Further information concerning sampling pians which have been adopted
for specific products may be obtained from the Veterinary Supervisor.
These sampling plans are developed for individual products by the Director's
staff and will be distributed for field use as they are developed. The
type of plan applicable depends on factors such as whether the product

is in containers, stage of preparation, and procedures followed by the
establishment operator. The specific plan applicable depends on the kind
of product involved, such as liver, oxtails, etc,
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articles subject to reinspection under 2 18.02 shall be received, and such
products and articles shall be received only at such dock or place.

2 18.04 Preparation of products to be officially supervised; responsibilities
of official establishments.

(a) A1l processes used in curing, pickling, rendering, canning,
or otherwise preparing any product in commercial establishments shall be
supervised by Department employees unless such preparation is conducted
as a custom operation exempted from inspection. No fixtures or appliances,
such as tables, trucks, trays, tanks, vats, machines, implements, cans,
or containers of any kind, shall be used unless they are of such materiais
and construction as will not contaminate or otherwise adulterate the
product and are clean and sanitary. All steps in the preparation of edible
products shall be conducted carefully and with strict cleanliness in rooms
or compartments separate from those used for inedible products.

(b) 1t shall be the responsibility of the operator of every official
establishment to comply with the Law and these regulations. In order to
effectively carry out this responsibility, the operator of the establish-
ment shall institute appropriate control programs to assure the maintenance
of the establishment and the preparation, marking, labeling, packaging,
and other handling of its products strictly in accordance with the
sanitary and other requirements of these requlations. The efficiency of
such control programs will be subject to review by a Department inspector,

g 18.05 Requirements concerning procedures.

(a)(1) care shall be taken to assure that product is not adulterated
when placed in freezers. |f there is doubt as to the soundness of any
frozen product, the inspector will require the defrosting and reinspection
of a sufficient quantity thereof to determine its actual condition,

(2) Frozen product may be defrosted in water or pickle solution
in a manner and with the use of facilities which are acceptable to the
inspector. Before such product is defrosted, a careful examination shall
be made to determine its condition., !f necessary, this examination shall
include defrosting of representative samples by means other than in water
or pickle solution,

(b) Product, such as pork tenderloins, brains, sweetbreads, stew,
or chop suey, shall not be packed in hermetically seazled metal or glass
containers, unless subsequently heat processed or otherwise treated to
preserved the product in a manner approved by the Director in specific
cases,

(c) Care shall be taken to remove bones and parts of bones from
product which is intended for chopping.

(d) Heads for use in the preparation of meat food products shall
be split and the bodies of the teeth, the turbinated and ethmoid bones,
ear tubes, and horn butts removed, and the heads then thoroughly cleaned.

(e) Kidneys for use in the preparation of meat food products shall
first be freely sectioned and then thoroughly soaked and washed. All
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detached kidneys, including beef kidneys with detached kidney fat, shall be
inspected before being used in or shipped from the official establishment.

(f) Cattle paunches and hog stomachs for use in the preparation ‘
of meat food products shall be thoroughly cleaned on all surfaces and
parts immediately after being emptied of their contents, which shall follow
promptly their removal from the carcasses.

(g) Clotted blood shall be removed from hog hearts before they
are shipped from the official establishment or used in the preparation of .
meat food products.

(h) Beef rounds, beef bungs, beef middles, beef bladders, calf
rounds, hog bungs, hog middles, and hog stomachs which are to be used as
containers of any meat food product shall be presented for inspection,
turned with the fat surface exposed. : .

(i) Portions of casings which show infection with Oesophagostomum
or other nodule-producing parasite, and weasands infected with the larvae
of Hypoderma lineatum, shall be rejected, except that when the infestation
is slight and the nodules and larvae are removed, the casing or weasand
may be passed.

2 18.06 Requirements concerning ingredients and other articles used in
preparation of products,

any product shall be clean, sound, healthful, wholesome, and otherwise
such as will not result in the product being adulterated. Official
establishments shall furnish inspectors accurate information on all
procedures involved in product preparation including product composition
and any changes in such procedures essential for inspectional control of
the product.

(a) All ingredients and other articles used in the preparation of

(b) (1) The only animal casings that may be used as containers of
product are those from cattle, sheep, swine, or goats.

(2) Casings for products shall be carefully inspected by
Department inspectors. Only those casings which have been carefully
washed and thoroughly flushed with clean water immediately before
stuffing and are suitable for containers, are clean, and are passed on
such inspection shall be used, except that preflushed animal casings .
packed in salt or salt and glycerine solution or other approved medium
may be used without additional flushing provided they are found to be
clean and otherwise acceptable and are thoroughly rinsed before use.

(3) Hog and sheep casings intended for use as containers of product
may be treated by soaking in or applying thereto sound, fresh pineapple .
juice or papain or bromelin or pancreatic extract to permit the enzymes

contained in these substances to act on the casings to make them less

resistant, The casings shall be handled in a clean and sanitary manner

throughout and the treatment shall be followed by washing and flushing the

casings with water sufficiently to effectively remove the substance used

and terminate the enzymatic action.
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(L) On account of the invariable presence of bone splinters,
detached spinal cords shall not be used in the preparation of inedible
product other than for rendering where they constitute a suitable raw
material.

(5) Testicles if handled as an edible product may be shipped
from the official establishment as such, but they shall not be used as
an ingredient of a meat food product.

(6) Tonsils shall be removed and shall not be used as ingredients
of meat food products.

(7) Hog blood shall not be used as an ingredient of meat food
products unless approved by the Director. No blood which comes in contact
with the surface of the body of an animal or is otherwise contaminated
shall be collected for food purposes. Only blood from animals, the
carcasses of which are inspected and passed, may be used for meat food
products. The defibrination of blood intended for food purposes shall
not be performed with the hands.

(8) Intestines shall not be used as ingredients in any meat food
product *or which a standard 4Ls prescnibed in Section 19 of these negulations
and shall not be used in othen products unless the products are Labeled in
accondance with 3 17.08 (b) (30) of these regulations.*

(9) Poultry products and egg products (other than shell eggs)
which are intended for use as ingredients of meat food products shall
be considered acceptable for such use only when identified as having been
inspected and passed for wholesomeness by the USDA under the USDA
Regulations in T CFR Part *59 on 70, on 9 CFR Park 3§1*and when found to be
sound and otherwise acceptable when presented for use. Poultry products and
egg products (other than shell eggs) which have not been so ingpected and
passed for wholesomeness shall not be used in the preparation of such meat
food products.

(10) Dry milk products which are intended for use as ingredients
of meat food products shall be considered acceptable for such use only
when produced in a plant approved by the USDA under the USDA Regulations
in 7 CFR Part 58, and when found to be sound and otherwise acceptable
when presented for use. Dry milk products prepared in a plant not so
approved shall not be used in the preparation of such meat food products.

(11) All isolated soy protein used in products prepared in
any official establishment shall contain not more and not less than
0.1 percent titanium incorporated as food grade titanium dioxide, and
the presence of such substance must be shown on the label of the
container of the isolated soy protein at all times that the article is
in the official establishment.

(12) Ingredients for use in any product may not bear or contain
any pesticide chemical or other residues in excess of levels permitted
in 8§ 18.16.

€ 18.07 Approval of substances for use in the preparation of products.

¥*Regulation Change Effective Yjpo/Th#*
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(a) (1) No chemical substance may be used in the preparation of any
product unless it is approved in this Section or Section 19 of these
regulations or by the Director in specific cases.

*(2)*  No product shall bear or contain any substance which
would render it adulterated or which is not approved in this Section or
Section 19 of these regulations or by the Director in specific cases.

(b) (1) (Reserved)
(2) (Reserved)

(¢) Under appropriate declaration as required in Sections 16 and
1T of these regulations, the following substances may be added to products:

(1) Common salt, approved sugars (sucrose (cane or beet sugar),
maple sugar, dextrose, invert sugar, honey, corn syrup solids, corn
syrup and glucose syrup), wood smoke, vinegar, flavorings, spices,
sodium nitrate, sodium nitrite, potassium nitrate, potassium nitrite,
and other substances specified in the chart in subparagraph (L) of this
paragraph (c), may be added to products under conditions, if any ,
specified in this Section or in Section 17 of these regulations,

(2) Other harmless artificial flavorings may be added to
products with the approval of the Director in specific cases.

(3) Coloring matter and dyes other than those specified in
the chart in subparagraph (4) of this paragraph (c), may be applied to
products, mixed with rendered fat, applied to natural and artificial
casings, and applied to such casings enclosing products, if approved
by the Director in specific cases. When any coloring matter or dye is
applied to casings, there shall be no penetration of coloring into the
product. When any coloring matter or dye is added to meat fat shortening
containing artificial flavoring, the product shall be packed in con-
ventional, round shortening containers having a capacity no greater
than 3 pounds.

(k) The substances specified in the following chart are
acceptable for use in the preparation of products, provided they are
used for the purposes indicated, within the limits of the amounts
stated and under other conditions specified in this Section and Section
17 of these regulations. In addition to the substances listed in the
following chart, Section 19 specifies other substances that are acceptable
in preparing specified products.

*Regulation Change Effective L4/22/7L%*
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FOOTNOTES

— e mmw e wew v —— m— o

1/ These are proprietary products, and a list thereof can be obtained from the *Selentific Services, Meat and
Poultrny Inspection,* Consumer and Marketing Service, U.S. Department of Agriculture, Washington, D.C. 2025C.
Request for list must be directed to the Director, Meat Inspection Division, West Virginia Department of Agri-
culture, Charleston, West Virginia 25305.

2/ Information as to the specific products for which use of this substance is approved may be obtained upon
Tnquiry addressed to the *Scientific Services Meat and Poultry Inspection,* Consumer and Marketing Service,

U.S. Department of Agriculture, Washington, D.C. 20250; or to the Director, Meat Inspection Division, Charleston,
West Virginia 25305.
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(d) No substance may be used in or on any product if it conceals
damage or inferiority or makes the product appear to be better or of
greater value than it is. Therefore:

(1) Paprika or oleoresin paprika may not be used in or on fresh
meat, such as steaks, or comminuted fresh meat food product, such as
chopped and formed steaks or patties; or in any other meat food products
consisting of fresh meat (with or without seasoning), except chorizo
sausage and Italian brand sausage, and except other meat food products
in which paprika or oleoresin paprika is permitted as an ingredient in
a standard of identity or composition in Section 19 of these regulations.

(2) Sorbie acid, calcium sorbate, sodium sorbate, and other
salts of sorbic acid may not be used in coocked sausage or any other
product; sulfurous acid and salts of sulfurous acid may not be used in
or on any product and niacin or nicotinamide may not be used in or on
fresh product; except that potassium sorbate, propylparaben (propyl
p-hydroxybenzoate), calcium propionate, sodium propionate, benzoic acid,
and sodium benzoate may be used in or ¢on any product only as provided
in the chart in 8 18.07 (e¢) (4) or as approved by the Director in specific

cases.
g 18.08 (Reserved)
g 18.09 Samples of products, water dyes, chemicals etec., to be taken

for examination.

Samples of products, water dyes, chemicals, preservatives, spices,
or other articles in any official establishment shall be taken, without
cost to the Department, for examination, as often as may be deemed
necessary for the efficient conduct of the inspection.

s .
s 18.10 Prescribed treatment of pork and products containing pork to
destroy trichinae.

(a) All forms of fresh pork, including fresh unsmoked sausage
containing pork muscle tissue, and pork such as bacon and jowls, other
than those covered by paragraph (b) of this subsection, are classed
as products that are customarily well cooked in the home or elsewhere
before being served to the consumer. Therefore, the treatment of such
products for the destruction of trichinae is not required.

(b) Products named in this paragraph, and products of the character
hereof, containing pork muscle tissue %not including pork hearts, pork

stomachs, and pork livers), or the pork muscle tissue which forms an ingredient
of such products, shall be effectively heated, refrigerated, or cured to destroy
any possible live trichinae, as prescribed in this subsection at the official
establishment where such products are prepared: Bologna, frank furter, vienna,
*and othen cooked sausage:*® smoked sausage; knoblauch sausage; mortadella; all
forms of summer or dried sausage including mettwurst; flavored pork sausages
such as those containing wine or similar flavoring materials; cured pork
sausage; sausage contalning cured and/or smoked pork:; cooked loaves;

roasted, baked, boiled, or cooked hams, pork shoulders, or pork shoulder
picnics; Italian-style hams; Westphalia-style hams; smoked boneless pork

¥Regulation Change Effective L4/22/T7h#
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§ 18.10 (b)

shoulder butts; cured meat rolls; capocollo (capicola, capacola); fresh or
cured boneless pork shoulder butts, hams, loins, shoulders, shoulder picnics,
and similar pork cuts, in casings or other containers in which ready-to-eat
delicatessen articles are customarily enclosed (excepting Scotch-style hams) ;
breaded pork products, cured boneless pork loins; boneless back bacon; bacon
used for wrapping around patties; steaks and similar products; and smoked pork
cuts such as hams, shoulders, loins, and pork shoulder picniecs; giound meat
mixtunes containing pork and beef, veal, Lamb, mutton, on goat meat and other
product consisting of mixtures of pork and othen ingredients, which the Directon
determines at the Lime the Labeling for the product is submitted for approval
An accondance with Section 17 of these regulations on upon subfccucrt ne-
evaluation cf the product, weuld be prepared in such a mernen that the
produst might be caten rare or without thorcuch cooking because of the
appearance of the finished product on othermse.* Cured boneless pork loins
shall be subjected to prescribed treatment for destruction of trichinae prior
to being shipped from the establishment where cured.

(e¢) The treatment shall consist of heating, refrigerating or curing,
as follows:

(1) Heating.

(i) A1l parts of the pork muscle tissue shall be heated to a
temperature not lower than 137°F., and the method used shall be one known
to insure such a rusult. On account of differences in methods of heating
and in weights of products undergoing treatment it is impracticable to specify
detalls of procedures for all cases.

(ii) Procedures which insure the proper heating of all parts of
the product shall be adopted. It is important that each piece of sausage,
each ham, and other product treated by heating in water be kept entirely sub-
merged throughout the heating period; and that the largest pleces in a lot,
the innermost links of bunched sausage or other massed artieles, and pieces
placed in the coolest part of a heating cabinet or compartment or vat be
included in the temperature tests.

(2) PRefrigerating. At any stage of preparation and after preparatory
chilling to a temperature of not above 4O F. or preparatory freezing, all parts
of the muscle tissue of pork or product containing such tissue shall be sub-
Jected continuously to a temperature not higher than one of those specified
in Table 1, the duration of such refrigeration as the specified temperature
being dependent on the thickness of the meat or inside dimensions of the con-
tainer.

Table 1 - Required Period of Freezing
at Temperature Indicated

Temperature Group I Group 2
°F. Days Days
5 20 30
-10 10 20
-20 6 12

*Regulation Change Effective 4/22/74*
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(i) Group 1 comprises product in separate pieces not
exceeding 6 inches in thickness, or arranged on separate racks with
the layers not exceeding 6 inches in depth, or stored in crates or boxes
not exceeding 6 inches in depth, or stored as solidly frozen blocks not
exceeding 6 inches in thickness.

(ii) Group 2 comprises product in pieces, layers, or within
containers, the thickness of which exceeds 6 inches but not 27 inches,
and product in containers including tierces, barrels, kegs, and cartons

. having a thickness not exceeding 27 inches,

(iii) The product undergoing such refrigeration or the
containers thereof shall be so spaced while in the freezer as will insure
a free cirulation of air between the pieces of meat, layers, blocks,
boxes, barrels, and tierces in order that the temperature of the
. meat throughout will be promptly reduced to not higher than 5°F., -109F.,
or -20°F., as the case may be.

‘ (iv) 1In lieu of the methods prescribed in Table 1, the
5 treatment may consist of refrigeration to a temperature of -30°F, in the
| center of the pieces of meat or commercial freeze drying.

(v) During the period of refrigeration the product shall be
kept separate from other products and in the custody of the Department
inspector in rooms or compartments equipped and made secure with all
official Department lock or seal. The rooms or compartments containing
product undergoing freezing shall be equipped with accurate thermometers
; placed at or above the highest level at which the product undergoing
; . treatment is stored and away from refrigerating coils. After completion
of the prescribed freezing of pork to be used in the preparation of
product covered by paragraph (b) of this subsection the pork shall be
kept under close supervision of an inspector until it is prepared in
finished form as one of the products enumerated in paragraph (b) of
this subsection or until it is transferred under Department control to
another official establishment for preparation in such finished form.

(vi) Pork which has been refrigerated as specified in this
subdivision may be transferred in sealed railroad cars, sealed motor-
trucks, sealed trailers, or sealed closed containers to another official
establishment at the same or another location, for use in the preparation
of product covered by subdivision (b) of this subsection.**Such vehicles
3 . and containens shall be sealed and transported between official estab-
| Lishments in accordance with 84 22.07 (b) of these regulations.**

¥%*Rogulation Change Effective 5-2-T5%¥
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g 18,10 (¢)
(3) Curing.

(i) sSausage. The sausage may be stuffed in animal casings,
hydrocellulose casings, or cloth bags. During any stage of treating the .
sausage for the destruction of live trichinae, except as provided in

Method 5, these coverings shall not be coated with paraffin or like

substance, nor shall any sausage be washed during any prescribed period

of drying. 1In the preparation of sausage, one of the following methods

may be used:

Method No. L. The meat shall be ground or chopped into .
pieces not exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3 1/3 pounds of salt to each hundredweight
of the unstuffed sausage shall be thoroughly mixed with the ground or
chopped meat. After being stuffed, sausage having a diameter not
exceeding 3 1/2 inches, measured at the time of stuffing, shall be held .
in a drying room not less than 20 days at a temperature not lower than 450F. ,
except that in sausage of the variety known as pepperoni, if in casings not
exceeding 1 3/8 inches in diameter measured at the time of stuffing,
the period of drying may be reduced to 15 days. In no case, however,
shall the sausage be released from the drying room in less than 25 daeys
from the time the curing materials are added, except that sausage of
the variety known as pepperoni, if in casings not exceeding the size
specified, may be released at the expiration of 20 days from the time
the curing materials are added. Sausage in casings exceeding 3 1/2 inches,
but not exceeding 4 inches, in diameter at the time of stuffing, shall
be held in a drying room not less than 35 days at a temperature not lower
than 45°F., an in no case shall the sausage be released from the drying

room in less than 40 days from the time the curing materials are added to .
the meat.

Method No. 2. The meat shall be ground or chopped into
pieces not exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3 1/3 pounds of salt to each hundredweight
of the unstuffed sausage shall be thoroughly mixed with the ground or
chopped meat. After being stuffed, sausage having a diameter not exceeding
3 1/2 inches, measured st the time of stuffing, shall be smoked not less
than 40 hours at a temperature not lower than BOOF., and finally held in
8 drying room not less than 10 days at a temperature not bwer than L59F,
In no case, however, shall the sausage be released from the drying room
in less than 18 days from the time the curing materials are added to
the meat. Sausage exceeding 3 1/2 inches, but not exceeding U4 inches,
in diameter at the time of stuffing, shall be held in s drying room, .
following smoking as above indicated, not less than 25 days at a
temperature not lower than hSOF., but in no case shall the sausage be
released from the drying room in less than 33 days from the time the curing
materials are added to the meat.

Method No. 3. The meat shall be ground or chopped into .

**Regulation Change Effective 5-2-T5%%
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pieces not exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3 1/3 pounds of salt to each hundredweight
of the unstuffed sausage shall be thoroughly mixed with the ground or
chopped meat. After admixture with the salt and other curing materials
and before stuffing, the ground or chopped meat shall be held at a
temperature not lower than 34°F, for not less than 36 hours. After
being stuFfed the sausage shall be held at a temperature not lower

than 34°F, for an additional period of time sufficient to make a total
of not less than 144 hours from the time the curing materials are added
to the meat, or the sausage shall be held for the time specified in a
picklie-curing medium of not less than 50° strength (salometer reading)
at a temperature not lower than 44°F. Finally, sausage having a diameter
not exceeding 3 1/2 inches, measured at the time of stuffing, shall be
smoked for not less than 12 hours. The temperature of the smokehouse
during this period at no time shall be lower than 90°F.; and for 4
consecutive hours of this period the smokehouse shall be maintained at

a temperature not lower than 128°F, Sausage exceeding 3 1/2 inches,

but not exceeding 4 inches, in diameter at the time of stuffing shall be
smoked, following the prescribed curing, for not less than 15 hours.

The temperature of the smokehouse during the 15~hour period shall at no
time be lower than 90°F., and for 7 consecutive hours of this perlod the
smokehouse shall be maintained at a temperature not lower than 128°F.

In regulating the temperature of the smokehouse for the treatment of
sausage under this method, the temperature of 128°F. shall be attained
gradually during a period of not less than L4 hours.

Method No. 4, The meat shall be ground or chopped into
pieces not exceeding one-fourth of an inch in diameter. A dry-curing
mixture containing not less than 2 1/2 pounds of salt to each hundredweight
of the unstuffed sausage shall be thoroughly mixed with the ground or
chopped meat. After admixture with the salt and other curing materials
and before stuffing, the ground or chopped sausage shall be held as a compact
mass, not more than 6 inches in depth, at a temperature not lower than
369F. for not less than 10 days. At the termination of the holding period,
the sausage shall be stuffed in casings or cloth bags not exceeding 3 1/3
inches in diameter, measured at the time of stuffing. After being
stuffed, the sausage shall be held in a drying room at a temperature
not lower than 45°F., for the remainder of a 35~day period, measured from
the time the curing materials are added to the meat. At any time after
stuffing, if the establishment operator deems it desirable, the product
may be heated in a water bath for a period not to exceed 3 hours at a
temperature not lower than 85°F., or subjected to smoking at a temperature
not lower than 80°F., or the product may be both heated and smoked as
specified, The time consumed in heating and smoking, however, shall be
in addition to the 35-day holding period specified.

Method No. 5. The meat shall be ground or chopped into pieces
not exceeding three-fourths of an inch in diameter. A dry-curing mixture
containing not less than 3 1/3 pounds of salt to each hundredweight of
the unstuffed sausage shall be thoroughly mixed with the ground or
chopped meat. After being stuffed, the sausage shall be held for not

less than 65 days at a temperature not lower than 45°F. The coverings for
sausage prepared according to this method may be coated at any stage of

the preparation before or during the holding period with paraffin or
other substance approved by the Director.

..]L|7_




2 18.10 (c¢)

(7i) Capocolio (capicola, capacola). Boneless pork butts for
capocollo shall be cured in a dry-curing mixture containing not less than
Lk 1/2 pounds of salt per hundredweight of meat for a period of not less
than 25 days at a temperature not lower than 36°F. If the curing
materials are applied to the butts by the process known as churning, a small
quantity of pickle may be added. During the curing period the butts
may be overhauled according to any of the usual processes of overhauling,
including the addition of pickle or dry salt if desired. The butts shall
not be subjected during or after curing to any treatment designed to
remove salt from the meat, except that superficial washing may be allowed.
After being stuffed, the product shall be smoked for a period of not less
than 30 hours at a temperature not lower than 80°F., and shall finally
be held in a drying room not less than 20 days at a temperature not lower
than 45°F,

(iii) Coppa. Bonelss pork butts for coppa shall be cured in
a dry-curing mixture containing not less than 4 1/2 pounds of salt per
hundredweight of meat for a period of not less than 18 days at a
temperature not lower than 36°F. [f the curing mixture is applied to the
butts by the process known as churning, a small quantity of pickle may be
added, During the curing period the butts may be overhauled according
to any of the usual processes of overhauling, including the addition of
pickle or dry salt if desired. The butts shall not be subjected during or
after curing to any treatment designed to remove salt from the meat,
except that superficial washing may be allowed. After being stuffed,
the product shall be held in a drying room not less than 35 days at a
temperature not lower than 45°F,

(iv) Hams and pork shoulder picnics. In the curing of hams
and pork shoulder picnics either of the following methods may be used:

Method No. 1. The hams and pork shoulder picnics shall be
cured by a dry-salt curing process not less than 40 days at a temperature
not lower than.36°F. The products shall be laid down in salt, not less
than 4 pounds to each hundredweight of product, the salt being applied
in a thorough manner to the lean meat of each item. When placed in cure
the products may be pumped with pickle if desired. At least once during
the curing process the products shall be overhauled and additional
salt applied, if necessary, so that the lean meat of each item is
thoroughly covered, After removal from cure the products may be soaked
in water at a temperature not higher than 70°F, for not more than 15
hours, during which time the water may be changed once; but they shall
not be subjected to any other treatment designed to remove salt from the
meat, except that superficial washing may be allowed. The products shall
finally be dried or smoked not less than 10 days at a temperature not
lower than 95°F,

Method No. 2. The products shall be cured by a dry-salt
curing process at a temperature not lower than 36°F. for a period of
not fess than 3 days for each pound of weight (green) of the individual
items. The time of cure of each lot of such products placed in cure
shall be calculated on a basis of the weight of the heaviest item
of the lot. Products cured by this method, before they are placed in
cure, shall be pumped with pickle solution of not less than 100° strength
(salometer), about 4 ounces of the solution being injected into the shank
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and a like quantity along the flank side of the body bone (femur). The
products shall be laid down in salt, not less than A pounds of salt to
each hundredweight of product, the salt being applied in a thorough manner
to the lean meat of each item. At least once during the curing process the
products shall be overhauled and additional salt applied, if necessary,

so that the lean meat of each item is thoroughly covered. After removal
from the cure the product may be soaked in water at a temperature not
higher than 7OOF. for not more than & hours, but shall not be subjected

to any other treatment designed to remove salt from the meat, except

that superficial washing may be allowed. The products shall then be dried
or smoked not less than 48 hours at a temperature not lower than 80°F, ,
and finally shall be held in a drying room not less than 20 days at a
temperature not lower than 45° F,

(v) Boneless pork loins and loin ends. In lieu of heating
or refrigerating to destroy possible live trichinae in boneless loins,
the loins may be cured for a Beriod of not less than 25 days at a
temperature not lower than 36 F. by the use of one of the following methods:

Method No. 1. Application of a dry-salt curing mixture
containing not less than 5 pounds of salt to each hundredweight of meats.

o Method No. 2. Application of a pickle solution of not less
than 80~ strength (salometer) on the basis of not less than 60 pounds of
pickle to each hundredweight of meat.

Method No. 3. Application of a pickle solution added to the
dry-salt cure prescribed as Method No. 1 in this subdivision (v) provided
the pickle solution is not less than 80° strength (salometer).

After removal from cure, the loins may be soaked in water
for not more than 1 hour at a temperature not higher than 70°F. or
washed under a spray but shall not be subjected, during or after the
curing process, to any other treatment designed to remove salt.

Following curing, the loins shall be smoked for not less
than 12 hours. The minimum temperature of the smokehouse during this
period at no time shall be lower than IOOOF., and for 4 consecutive hours
of this period the smokehouse shall be maintained at a temperature not
lower than 125°F.

Finally, the product shall be held in a drying room for a
period of not less than 12 days at a temperature not lower than 45°F,

(d) General instructions. When necessary to comply with the
requirements of this subsection, the smokehouses, drying rooms, and other
compartments used in the treatment of pork to destroy possible live
trichinae shall be suitably equipped, by the operator of the official
establishment, with accurate automatic recording thermometers.

Veterinary Supervisors are authorized to approved for use in sausage
smokehouses, drying rooms, and other compartments, such automatic

rqcordiné thermometers as are found to glve satisfactory service and to
disapprove and require discoentinuance of use, for purposes of these

regulations, any thermometers (including any automatic recording
thermometers) of the establishment that are found to be inaccurate or
unreliable.
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g 18.10 (e)

(e) The treatment for dry cured ham or dry cured pork shoulder.

(1) Table A - specifies minimum curing time for dry cured hams
and dry cured pork shoulders by weight :
HAMS | SHOULDERS
Weight Days Weight Days
** (Pounds ) ** in Cure 1/ ** (Pounds ) ** in Cure 1/ .
el ={ ST 2 A 4779 S — Low# *¥%30-01 Less—mmmem—o Lox#
25 —eecks *%35___ 5%
30m e 50 Y 50
5 — --55
Y M- 60
0 70

(2) Table B - specifies minimum drying time for dry cured hams
and dry cured pork shoulders after they have been removed from curing:

Days of Days of
Drying Time Temperature 2/ Drying Time Temperature 2/

i R 1109 F, 3G e 709 F,
5 1/2--—-mmeeeee 1050 F, L T 65° F,
6 1/2--mmemeee 100° F, L 60° F,
R 950 F, T4 m e 550 F,

L P 90° F. BT 500 F, .
150 el 59 F. 103----ommmeme 459 F,

R e 800 F, 120--vomm e 409 F,

28— 759 F, 140----— v 350 F, *%

(3) Examples and instructions for the utilization of Tables
A and B.

(1) Example and instruction: A 20 *%os Less¥** pound ham would
stay in salt or curing compound for U0 days, be cleaned and hung to dry for
8 period of **]70%* days at 40°F., Any dey the temperature dropped below LO°F,
an additional day drying time must be added.

1/ Tdeal temperatures for dry curing hams or shoulders are from 36° to LQOF. .
When temperatures go above 50°F. for any length of time there is some chance
of spoilage. There is little chance of spoilage due to temperature as long

as the internal temperature stays below 45°F. **Af no time should Lemperature
drop below 360F,**

_2_/ Drying time reflected in these charts are minimums. The temperature .
} should be brought up to T0°F. or above for the last **7 dais** yhen the
f temperature range has been below TO°F., **and when the temperature was Less
Zhan that stated in the approved establLishment's procedures orn determine
; the Lowest temperature recorded, and hold product fon the total indicated
| time as outlined in Table B** for the majority of the drying period. This
is to compensate for error in recording temperatures in the lower range ‘
when drying process has been slowed down.

*¥Regulation Change Effective 5-2-75%#
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2 18.10

(ii) Instruction and Example: Hams or shoulders that are
salted and wrapped for curing and drying in a single operation must meet
the requirements of both curing and drying time combined. Temperature
and number of days drying would apply after they have passed minimum time
in cure (e.g., a 20 pound ham would be permitted curing time of 40 days,
with the additional days governed by temperature held).

*(4) Any dny cured ham on dry cuned pork shoulder treated as
presenibed in subparagraph (1) and (2) of this paraghaph (e} shall comply
with requinements of 2 18.10 (d) of these regulations.

(5) In Lieu of subparagraph (1) and (2) of this paraghraph {e)

a mindmum holding time combination curing and diyéng fon A4x (6) months
will meet the requirements fon ireatment to destroy possible Live thichina. *

*Regulation Change Effective 4/22/7h
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218,11 Canning with heat processing and hermetically sealed containers;

cleaning containers; closure; code marking; heat processing; incubation.

(¢} Containers which are intended to be hermetically sealed shall
be cleaned thoroughly immediately before filling, and precaution must be
taken to avoid soiling the inner surfaces subsequently. However, cans
in which iard is to be hermetically sealed may be examined immediately
before filling and if found to be acceptably clean by a Department
inspector need not be washed.

(b) Containers of metai, giass, or other material shal! be washed
in an inverted porition with a water spray. The nozzle on the spray
attachment shall be of such design and the water delivered with such
pressure as will effectively rinse all of the inner surface of each
container. Such containers shall not contain an accumuliation of water
when received at the filling station., In lieu of cleaning with water,
the use of efficient jet~-vacuum type equipment for clearing containers
is permitted, immediately prior te filling.

(c) Nothing less than perfect closure is acceptable for hermetically
sealed containers, Heat processing shall follow promptly after closing.

(d) Careful inspection shall be made of the containers by competent
establishment employees immediately after closing, and containers which
are defectively filled or defectively closed or show iradequate vacuum
shall not be processed until the defect has been corrected, The
containers shall again be inspected by establishment employees when they
have cooled sufficiently for handling after processing by heating. The
contents of defective containers shall be condemned unless correction
of the defect is accomplished within 6 hours following the sealing of
the containers or completion of the heat processing, as the case may be,
except that:

(1) if the defective condition is discovered during an
afternoon run, the cans of product may be held in coolers at a temperature
not exceeding 38 F., under conditions that will promptly and effectively
chill them until the following day when the defect may be corrected;

(2) short vacuum or overstuffed cans of product which have not
been handled in accordance with subparagraph (1) of this paragraph (d)
may be incubated under Department supervision, after which the cans shall
be opened and the sound product passed for food; and

(3) short vacuum or overstuffed cans of product of a class
required to be labeled '"Perishable, Keep Under Refrigeration' and which
have been kept under adequate refrigeration since processing may be opened
and the sound product passed for food.

(e) Canned products shall not be passed unless after cecoling to
atmospheric temperature, they show the external characteristics of sound
cans, that is, the cans shall not be overfilled; they shall have concave
sides, excepting the seam side, and all ends shall be concave; there shall
be no bulging; the sides and ends shall conform to the product; and there
shall be no slack or loose tin,

151~




§ 18.11 (f)

(f) All canned products shall be plainly and permanently marked on

the containers by code or otherwise with the identity of the contents and
date of canning. The code used and its meaning shall be on record ip the

office of the Veterinary Supervisor.**I1{ calendar dating is used, it must be .
accompanied by an explanatony statement, as provided in317.08 (b) (32) (id).*

(g) Canned product must be processed at such temperature and for
such peried of time as will assure keeping without refrigeration under
usual conditions of storage and transportation when heating is relied
on for preservation, with the exception of those canned products which
are processed without steam-pressure cooking by permission of the Director
in specific cases and labeled "Perishable, Keep Under Refrigeration."

(h) Lots of canned product shall be identified during their handling
preparatory to heat processing by tagging the baskets, cages, or cans
with a tag which will change color on going through the heat processing or
by other effective means so as to positively preclude failure to heat
process after closing.

(i) Facilities shall be provided by the operator of the official
establishment for incubation of representative samples of fully processed
canned product. The incubation shall consist of holding the canned product
for the periods of time and at the temperatures prescribed in subparagraph
(k) of this paragreph (i).

(1) Incubation test shall be made to the extent required by the
Veterinary Supervisor. The extent to which incubation tests shall be
required depends on conditions such as the record of the officisl
establishment in conducting canning operations the extent to which the
establishment furnishes competent supervision and inspection in connection
with the canning operations, the character of the equipment used, and
the degree to which such equipment is maintained st maximum efficiency.

Such factors shall be considered by the Veterinary Supervisor in determining
the extent of incubation testing at a particular establishment.

(2) In the event of failure by an official establishment to
provide suitable facilities for incubation of test samples, the Veterinary
Supervisor may require holding of the entire lot under such conditions
and for such period of time as may, in his discretion, be necessary to
establish the stability of the product.

(3) The Veterinary Supervisor may permit lots of canned product
to be shipped from the official establishment prior to completion of
sample incubation when he has no reason to suspect unsoundness in the
particular lots, and under circumstances which will assure the return
of the product to the establishment for reinspection should such aetion
be indicated by the ineubation results.

(4) Incubation shall consist of holding the samples at 95°
(+ 2°F,) for no less than 10 days; except

(1) Samples of firmly packed products such as luncheon meat,
and products with high fat content, such as chorizos packed in lard, and
products weighing 3 pounds or more shall be held at 95° (:_QOF.) for no
less than 20 days.

¥¥Regulation Change Effective 5-2-75%%
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(ii) Samples of products composed of chunks or patties of
meat in a medium or sauce wherein the pH of the meat component and the
medium or sauce are significantly different shall be incubated at 95°

(+ 20F.) for no less than 30 days.

2 18.12 Manufacture of dog food or similar uninspected article at
of ficial establishments.

(a) When dog food, or similar uninspected article is manufactured
in an edible product department, there shall be sufficient space allotted
and adequate equipment provided so that the manufacture of the uninspected
article in on way interferes with the handling or preparation of edible
products. Where necessary to avoid adulteration of edible products,
separate equipment shall be provided for the uninspected article. To
assure the maintenance of sanitary conditions in the edible product
departments, the operations incident to the manufacture of the
uninspected article will be subject to the same sanitary requirements
that apply to all operations in edible product departments. The
manufacture of the uninspected article shall be limited to those hours
during which the establishment operates under inspectional supervision;
and there shall be no handling, other than receiving at the official
establishment, of any of the product ingredient of the uninspected
article, other than during the regular hours of inspection. The materials
used in the manufacture of the uninspected article shall not be used so
as to interfere with the inspection of edible product or the maintenance
of sanitary conditions in the department or render any edible product
adulterated. The meat, meat by-products, and meat food product
ingredients of the uninspected article may be admitted into any edible
products department of an official establishment only if they are W. Va.
or Federal or State (Talmadge-Aiken establishment) Inspected and Passed.
Products within 8 14.11 of these regulations or parts of carcasses of kinds
not permitted under these regulations to be prepared for human food
(e.g., lungs or intestines), which are produced at any official estabiish-
ment, may be brought into the inedible products department of any official
establishment for use in uninspected articles under this subsection. The
uninspected article may be stored, and distributed from, edible product
departments: Provided, That adequate facilities are furnished, there is
no interference with the maintenance of sanitary conditions, and such
article is properly identified.

(b) When dog food or similar uninspected article is manufactured
in a part of an official establishment other than an edible product
department, the area in which the article is manufactured shall be
separated from edible product departments in the manner required for
separation between edible product departments and inedible product
departments. Sufficient space must be allotted and adequate equipment

provided so that the manufacture of the uninspected article does not
interfere with the proper functioning of the other operations at the
establishment. Except as provided in 5 14.11 of these regulations,
nothing in this paragraph shall be construed as permitting any deviation
from the requirement that dead animals, condemned products, and

similar materials of whatever origin, must be placed in the inedible
product rendering equipment, and without undue delay. The manufacture
of the uninspected article must be such as not to interfere with the
maintenance of general sanitary conditions on the premises, and it shall
be subject to inspectional supervision similar to that exercised over

*Reg. Change Effective 5/10/72*%  -153-




2 18.12 (b)

other inedible product departments. There shall be no movement of any product
from an inedible product department to any edible product department. Trucks,
barrels, and other equipment shall be cleaned before being returned to edible
product departments from inedible product departments. Unoffensive material
prepared outside edible product departments may be stored in, and distributed
from, edible product departments only if packaged in clean, properly identified,
sealed containers.

(¢) Animal food shall be distinguished from articles of human food,
so as to avoid distribution of such animal food as human food. To accomplish
this, such animal food shall be labeled or otherwise identified in accordance
with 8 22.11 *(f)* of these regulations.

2 18.13 Mixtures containing product but not amenable to the Law.

Mixtures containing product but not classed as a meat food product
under the Law shall not bear the inspection legend or any abbreviation
or representation thereof. When such mixtures are manufactured in any
part of an official establishment, the sanitation of that part of the
establishment shall be supervised by Department inspectors, and the
manufacture of such mixtures shall not cause any deviation from the
requirements of 2 18.01 of this Section.

2 18.14 Adulteration of products by *Pofluted waten;* procedure for
handling.

(a) *In the event therne is polluted waten (.including but not Limited
to gLood waten) in an official establishment, all products and inghedients
gor use An the preparation of such products that have been rendered
adultenated by the water* shall be condemned.

(b) After *the polluted water has receded §1om an official establish-
ment, all walls, ceilings, posts, and flcors of the rooms and compartments
involved, including the equipment therein, shaff, under the supervision of
an inspector, be cleaned thoroughly by the official establishment personneld.

An adequate supply of hot water under pressure is essential £o make such
cleaning effective. After cleanding, a solution of sodium hypochlorite con-
taining approximately one-half of 1 percent available chlorine (5,000 p/m)

or other equivalfent disinfectant approved by the Dinector 1/ shall be applied
to the surface of the rooms and equipment and* rinsed with potable water before
use.

(c) Hermetically sealed containers of product which have been
contaminated by *Pofluted water shall be examined promptly by the official
establishment under supervision of an* inspector and rehandled as follows:

1/ A list of approved disinfectants is available upon request to *Scientific
Senvices, Meat and Poultny Inspection Program, Animal and Plant Health
Inspection Service,* U.S. Department of Agriculture, Washington, D.C. 20250.

#Regulation Change Effective 4/22/74
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(1) Separate and condemn all product *{n damaged on extensively*
rusted containers.

(2) Remove paper labels and wash the *#1emaining containers
in warm soapy water, using a brush where necessary to remove rust or
other foreign material. Disdinfect these containers by eithern of the
foLlowing methods:*

¥(£) Immerse in a solution of sodium hypochlorite containing
not less than 100 p/m of available chlorine or other equivalent disinfec-
tant approved by the Director, 1/ rinse in potable water, and dry
thoroughly; ox -

(LL) Immerse in 212°F. waten bring zegpenazune 04 the waten
back to 212°F. and maintain the temperature at 252 for 5 minutes then
rhemove containers from water and cool them fo 95°F. and dny thoroughly.*

(3) After handling as described in paragraph *c (2) of this
seetion,* the containers may be relacquered, if necessary, and then
relabeled with approved labels applicable to the product therein.

(4) The identity of the canned product shall be maintained
throughout all, stages of the rehandling operations to insure correct
labeling of the containers.

g 18.15 Tagging chemicals, preservatives, cereals, spices, etc.,
"W. Va. retained."

When any chemical, preservative, cereal, spice, or other substance
is intended for use in an official establishment, it shall be examined by
a Department inspector and if found to be unfit or otherwise unacceptable
for the use intended, or if final decision regarding acceptance is deferred
pending laboratory or other examination, the inspector shall attach a
'""W. Va. retained' tag to the substance or container thereof. The
substance so tagged shall be kept separate from other substances as
the Veterinary Supervisor may require and shall not be used until the tag
is removed, and such removal shall be made only by a Department inspector
after a finding that the substance can be accepted, or, in the case of an
unacceptable substance, when it is removed from the establishment.

2 18.16 Pesticide chemicals and other residues in products.

(a) Nonmeat ingredients. Residues of pesticide chemicals, food
additives and color additives or other substances in or on ingredients
(other than meat, meat by-products, and meat food products) used in the

1/ A list of approved disinfectants is available upon request to the
FScientific Senvices, Meat & Poulitny Inspection Program* Consumer and
Marketing Service, U.S. Department of Agriculture, Washington, D.C.
20250 or a Department inspector. All products listed meet with the
approval of the Commissioner.

*Regulation Change Effective h/22/7h*
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formulation of products shall not exceed the levels permitted under the
Federal Food, Drug, and Cosmetic Act; and such nonmeat ingredients must
otherwise be in compliance with the requirements under that Act.

_(b) Products, and meat, meat by-product, or other meat food product
Ingredients. Products, and products ygeq as ingredients of products,
shall nog bear or contain any pesticide chemical, food additive, or color
additive residue in excess of the level permitted under the Federal Food,
Dfugi and Cosmetic*Act and the fegulations in this Section, or any other
substance that is prohibited by such regulations or that otherwise makes
the products adulterated.

(c) Standards and procedures. Instructions specifying the standards
and procedures for determining when ingredients of finished products are
in compliance with this Section shall be issued to the inspectors by the
Director. Copies of such -instrictions will be made available to interested
persons upon request made to the Veterinary Supervisor.
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SECTION 19 - DEFINITIONS AND STANDARDS OF IDENTITY OR
COMPOSITION

Subpart A - General

Subsections

19.01

19.15
19.29

19.80
19.81

19.100
19.101
19.102
19.103
19.104
19.105
19.106

19.140
19. 141
19.142
19.143
19. 144

19.160

19.180

Labeling and preparation of standardized products.

Subpart B - Raw Meat Products

Miscellaneous beef products.

Miscellaneous pork products.

Subpart C - Cooked Meats

Barbecued meats.
Roast beef parboiled and steam roasted.

Subpart D - Cured Meats, Unsmoked and Smoked

Corned beef.

Corned heef brisket.

Corned beef round and other corned beef cuts.
Cured beef tongue,

Cured pork products, unsmoked or smoked.
Chopped ham.

Country hams (or country style hams) and country pork shoulders
(or country style pork shoulders).

Subpart E -~ Fresh Sausage

Sausage,

Fresh pork sausage.
Fresh beef sausage.
Breakfast sausage.

Whole hog sausage.

Subpart F - Uncooked, Smoked Sausace

Smoked pork sausage.

Subpart G - Cooked, Smoked Sausage

Frankfurter, wiener, vienna, bologna, garlic bologna,
knockwurst, and similar products.
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19,181 Cheesefurters and similar products.

Subpart H - Other Cooked Sausages

19.200 Liver sausage and braunschweigér.

Subpart | - Semi-Dry Fermented Sausage

(Reserved)
Subpart J - Dry Fermented Sausage
(Reserved)
Subpart K - Luncheon Meat, Loaves and Jellied Products
19.260 Luncheon meat.
19,261 Meat loaf,

Subpart L - Cooked, Meat Specialties, Puddings and Nonspecific Loaves

19.280 Scrapple.

Subpart M - Canned, Frozen, or Dehydrated Meat Food Products

19.300 Chili con carne.

19.301 Chili con carne with beans,

19.302 Hash.

l9.303 _ Corned beef hash.

19,304 Meat stews.

19.305 Tamales.

19.306 Spaghetti with meat balls and sauce, spaghetti with meat and
sauce, and similar products.

19.307 Spaghetti sauce with meat.

19.308 Tripe with milk.

19.309 Beans with frankfurters in sauce, sauerkraut with wieners and

juice, and similar products.

19.310 Lima beans with ham in sauce, beans with ham in sauce, beans
with bacon in sauce, and similar products.

19,311 Chow mein vegetables with meat and chop suey vegetables with
meat.
19.312 Pork with barbecue sauce and beef with barbecue sauce.
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19.313

19.500

Subpart 0 - Meat Snacks, Hors d'Oeuvres, Pizza, and Specialty ltems

Beef with gravy and gravy with beef.

Subpart N = Meat Foed Entree Products, Pies, and Turnovers

Meat pies.

19,600 Pizza.
Subpart P - Fats, Oils, Shortenings
19,700 Oleomargarine or margarine.
19.701 Mixed fat shortening.
19,702 Lard, leaf lard.
19.703 Rendered animal fat or mixture thereof.
Subpart Q - Meat Soups, Soups Mixes, Broths, Stocks, Extracts
19.720 Meat extract.
19.721 Fluid extract of meat.
Subpart R - Meat Salads and Meat Spreads
19,760 Deviled ham, deviled tongue, and similar products.
19,761 Potted meat food product and deviled meat food product.
19,762 Ham spread, tongue spread, and similar products.
Subpart S - Meat Baby Foods
(Reserved)
Subpart T -~ Dietetic Meat Focds
{Reserved)
Subpart U - Miscellaneous
19.880 Breaded products.
19.881 Liver meat food products.




19.01

v

Subpart A - General

v

19.01 Labeling and preparation of standardized products. '

Labels for products for which standards of identity or composition
are prescribed in this Section shall show the appropriate product name,
an ingredient statement, and other label information in accordance with
the special provisions, if any, in this Section, and otherwise in
accordance with the general labeling provisions in Section 17 of these
regulations, and such products shall be prepared in accordance with the .
special provisions, if any, in this Section and otherwise in accordance
with the general provisions in these requlations. Any product for
which there is a common or usual name must consist of ingredients and be
prepared by the use of procedures common or usual to such products
insofar as specific ingredients or procedures are not prescribed or ‘
prohibited by the provisions of these regulations.

Subpart B - Raw Meat Products

2 19.15 Miscellaneous beef products.

(a) Chopped beef, ground beef. ""Chopped Beef' or '""Ground Beef"'
shall consist of chopped fresh and/or frozen beef with or without
seasoning and without the addition of beef fat as such, shall not contain
more than 30 percent fat, and shall not contain added water, binders, or
extenders. When beef cheek meat (trimmed beef cheeks) is used in the
preparation of chopped or ground beef, the amount of such cheek meat
shall be limited to 25 percent; and if in excess of natural proportions,
its presence shall be declared on the label, in the ingredient statement
required by 8 17.02 of these regulations, if any, and otherwise contiguous
to the name of the product.

(b) Hamburger. ''Hamburger' shall consist of chopped fresh and/or
frozen beef with or without the addition of beef fat as such and/or
seasoning, shall not contain more than 30 percent fat, and shall not contain
added water, binders, or extenders. Beef cheek meat (trimmed beef cheeks)
may be used in the preparation of hamburger only in accordance with the
conditions prescribed in paragraph (a) of this subsection.

(c) Chopped chuck, ground chuck. ''Chopped Chuck" or "Ground Chuck"
shall consist only of chopped fresh and/or frozen meat from the shoulder
or chuck of beef forequarter remaining after removal of the foreshank, brisket, .
short plate and rib, with or without seasoning and without the addition of
beef fat as such, shall not contain over 25 percent fat, and shall not
contain added water, binders, or extenders.

shall consist only of chopped fresh and/or frozen meat from that portion

of the beef hindquarter remaining after the removal of the untrimmed loin

and flank, with or without seasoning and without the addition of beef fat

as such, shall not contain over 20 percent fat, and shall not contain added

water, binders, or extenders. .

(d) Chopped round, ground round. ''Chopped Round" or "Ground Round'

(e) Beef patties. 'Beef Patties" shall consist of chopped fresh .
and/or frozen beef with or without the addition of beef fat as such and/or
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g 19.15 (e)

seasonings. Binders or extenders and/or partially defatted beef fatty
tissue may be used without added water or with added water only in
amounts such that the product's characteristics are essentially that of a
meat pattie.

(f) TFabricated steak. Fabricated beef steaks, veal steaks, beef
and veal steaks, or veal and beef steaks, and similar products, such as
- . those labeled "Beef Steak, Chopped, Shaped, Frozen," "Minute Steak,
= Formed, Wafer Sliced, Frozen," "Veal Steaks, Beef Added, Chopped-Molded-
. Cubed—Frozen, *Hyd/wﬂyzed* Plant Protein, and Flavoring' shall be prepared
by comminuting and forming the product from fresh and/or frozen meat, with
or without added fat, of the species indicated on the label. Such
products shall not contain more than 30 percent fat and shall not contain
added water, binders, or extenders. Beef cheek meat (trimmed beef cheeks)
may be used in the preparation of fabricated beef steaks only in accordance
. with the conditions prescribed in paragraph (a) of this subsection.

(g) Partially defatted beef fatty tissue. "Partially Defatted
Beef Fatty Tissue" is a beef by-product derived from the low temperature
rendering (not exceeding 120°F.) of fresh beef fatty tissue. Such product
shall have a pinkish color and a fresh oder and appearance.

€ 19.29 Miscellaneous pork products.

Partially defatted pork fatty tissue. '"Partially Defatted Pork
Fatty Tissue" is a pork by-product derived from the low temperature
rendering (not exceeding 120°F.) of fresh pork fatty tissue, exclusive
. of skin. Such product shall have a pinkish color and a fresh odor and
R4 appearance.

Subpart C - Cooked Meats

g 19.80 Barbecued meats.

Barbecued meats, such as product labeled "Beef Barbecue" or

"Barbecued Pork," shall be cooked by the direct action of dry heat
resulting from the burning of hardwood or the hot coals therefrom for a
sufficient period to assume the usual characteristics of a barbecued
article, which ineclude the formation of a brown crust on the surface
and the rendering of surface fat. The product may be basted with a

. sauce during the cooking process. The weight of barbecued meat shall not
exceed TO percent of the weight of the fresh uncooked meat.

§ 19.81 Roast beef parboiled and steam roasted.

"Roast Beef Parboiled and Steam Roasted" shall be prepared so that

the weight of the finished product, excluding salt and flavoring material,

. shall not exceed TO percent of the fresh beef weight. Beef cheek meat
and beef head meat from which the overlying glandular and connective
tissues have been removed, and beef heart meat, exclusive of the heart
cap may be used individually or collectively to the extent of 5 percent
of the meat ingredients in the preparation of canned product labeled
"Roast Beef Parboiled and Steam Roasted." When beef cheek meat, beef

‘ head meat, or beef heart meat *{s* used in the preparation of this product,
its presence shall be reflected in the statement of ingredients required
by Section 17 of these regulations.

*Reg. Change Effective 4/22/74* -161-




§ 19.100
€ 19.100 Corned beef.

"Corned Beef" shall be prepared from beef briskets, navels, clods,
middle ribs, rounds, rumps, or similar cuts using one or a combination
of the curing ingredients specified in § 18.07 (c¢) (1) and (4) of these
regulations. Canned product labeled "Corned Beef" shall be prepared so
that the weight of the finished product, excluding cure, salt, and
“;flavorlng material, shall not exceed TO percent of the fresh beef welght.
Corned beef other than canned shall be cured in pieces weighing not less
than one pound, and if cooked, its weight shall not exceed the weight
of the fresh uncured beef. Beef cheek meat, beef head meat and beef
heart meat may be used to the extent of 5 percent of the meat ingredient
in preparation of this product when trimmed as specified in & 19.831.

When beef cheek meat, beef head meat, or beef heart meat *{4* used in
preparation of this product, its presence shall be reflected in the
statement of ingredients required by Section 17 of these regulations.
The application of curing solution to beef cuts, other than briskets,
which are intended for bulk corned beef shall not result in an increase
in the weight of the finished cured product of more than 10 percent over
the weight of the fresh uncured meat,

€ 19.101 Corned beef brisket.

In preparing "Corned Beef Brisket," the application of curing
solution to the beef brisket shall not result in an increase in the
weight of the finished cured product of more than 20 percent over the
weight of the fresh uncured brisket. If the product is cooked, the
weight of the finished product shall not exceed the weight of the fresh
uncured brisket.

§ 19.102 Corned beef round and other corned beef cuts.

In preparing "Corned Beef Round" and other corned beef cuts, except
"Corned Beef Briskets," the curing solution shall be applied to pieces
of beef weighing not less than one pound and such application shall not
result in an increased weight of the cured beef product of more than 10
percent over the welght of the fresh uncured beef cut. If the product
is cocked, the welght of the finished product shall not exceed the weight
of the fresh uncured beef cut.

§ 19.103 Cured beef tongue.

In preparing '"Cured Beef Tongue," the application of curing solution
to the fresh beef tongue shall not result in an increase in the weight
of the cured beef tongue of more than 10 percent over the weight of the
fresh uncured beef tongue.

£ 19.104 Cured pork products, unsmoked and smoked.

(a) Cured, unsmoked products. Cured, unsmoked, "Boneless Pork
Shoulder," "Boneless Pork Shoulder Butts," or pieces of pork loin in
casings or similar containers of consumer size, shall not contain more
than 10 percent added substances as a result of the curing process.

(b) Smoked products. The weight of any smoked products such as
"Ham," "Pork Shoulder," "Pork Shoulder Picnic," "Pork Shoulder Butt,"

*Reg. Change Effective 4/22/74* _1¢o.
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or similar products, except such products prepared for canning, shall not
. exceed the weight of the fresh uncured articie.

{¢) Other cooked, cured products. The preparation of any cooked,
cured products, such as '"Ham,'" ''Pork Shoulder,'" "Pork Shoulder Picnic,"
pork Shoulder Butt,' and ''Pork Loin," or similar products, either by moist
or dry heat, (except such products prepared for canning), shall not result
in the finished cooked product weighing more than the fresh uncured

‘ll’ article.

{d) Cured, water added products. FProducts resembling standardized
ham and other pork products of the kinds provided for in paragraph (b)
or (¢} of this subsection, which do not conform to such provisions because
they contain added water not in excess of 10 percent of the weight of the
fresh, uncured products, shall bear on their labels the term "Water Added,"

. as a part of the product name, in prominent lettering not less than three-
eighths inch in height, and if nct placed in a consumer-size package
labeled in accordance with this Section and Section 17 of these regulations,
shall be marked with the term ''Water Added" the full length of the product.
However, the Director may approve smailer lettering for labels of small
packages, such as 4-ounce packages, when he finds that the size and style
of the lettering in connection with the product name are such as to
insure the prominence of the regquired terms. The qualifying phrase
"Up to 10 percent' or equivalent phrase may be used in labeling such
products in connection with the term ''Water Added" at the option of the
operator of the establishment, provided the qualifying phrase does not

. detract from the prominence of the term ''Water Added.

{e) Canned products. The preparation of any canned products
such as '"Ham," '"Pork Shoulder Picnic,' or similar products, shall not
result in an increase in weight of more than 8 percent over the weight
of the fresh uncured articie.

(f} Pressed ham, spiced ham, and similar products. ''Pressed
Ham,'" ''Pressed Ham with Natural Juices,' ''Spiced Ham," and similar products
may contain finely chopped ham shank meat to the extent of 25 percent over
that normally present in the boneless ham. The weight of the cured
chopped ham prior to processing not exceed the weight of the fresh uncured
ham, exciusive of the bone and fat remcved in the boning operation,
plus the weight of the curing ingredients and 3 percent moisture.

. % 19.105 Chopped ham.

(a) ''Chopped Ham'' ts the semisclid meat food product, in the form
of a compact mass with a limited amount of cocked out juices, which is
prepared with ham, curing agents, seasonings, and any of the optional
ingredients listed in paragraph (b) of this subsection, in accordance

. with the provisions of subparagraph (i}, (2}, and (3) of this paragraph.

(1) Fresh ham, cured ham, or smoked ham, or a mixture of two
or more of such meat components may be used. The weight of the cured
. chopped ham prior to processing shall not exceed the weight of the fresh
uncured ham and fresh uncured ham shank meat if any is used, exclusive
. of the bones and fat removed in the boning operations, plus the
weight of the curing ingredients and 3 percent moisture.
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(2) The curing agents that may be used, singly or in combination,
are salt, sodium nitrate, sodium nitrite, potassium nitrate, and potassium
nitrite. When sodium nitrate, sodium nitrite, potassium nitrate, or
potassium nitrite is used, singly or in combination, the amount thereof
shall not exceed that permitted in 3 18.07 (c) (4) of these regulations.

(3) The seasonings that may be used, singly or in combination,
are salt, sugar (sucrose or dextrosey, spice, and flavoring, including
essential oils, oleoresins and other spice extractives. ‘

- (b) Chopped ham may contain one or more of the following optional
ingredients:

. (1) Finely chopped ham shank meat (fresh, cured, or smoked, )
or a combination thereof) to the extent of not more than 25 percent over .
that normally present in the boneless ham;

L (2) Water, for the purpose of dissolving the curing agents,
and not in excess of the amount permitted in subparagraph (a) (1) of this
subsection;

~ (3) Monosodium glutamate;
 (4) Hydrolyzed plant protein;

(5) corn syrup solids, corn syrup and glucose syrup, singly
or in combination, in an amount not to exceed 2 percent (calculated on
a dry basis) of all the ingredients used in preparing the chopped ham;

- (6) Disodium phosphate, sodium hexametaphosphate, sodium
tripolyphosphate, sodium pyrophosphate, and sodium acid pyrophosphate,
gingly or in combination, in an amount not to exceed that permitted in
s 18.07 (c) (4) of these regulations;

L (7) Ascorbic acid, sodium ascorbate, isoascorbic acid or
sodium isoascorbate in an amount not to exceed that permitted in
2 18.07 (c¢) (4) of these regulations;

(8) Dehydrated onions or onion powder;

(9) Dehydrated garlic or garlic powder. .
2 19.106 Country hams (or country style hams) and country pork shoulders
(or country style pork shoulders).

(a) Curing ingredients: (dry cure).

(1) Required - Salt, .

(2) oOptional - Dry form sucrose or dextrose (sugars) or mixtures
thereof; dry form white, black, or red peppers or mixtures thereof;
sodium or potassium nitrate or nitrite or mixtures thereof.

(3) Restrictions - Nitrate restricted to 3 1/2 ozs. per 100 .
Ibs. of meat; nitrite restricted to 1 oz. per 100 1bs., of meat; no
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(2) The curing agents that may be used, singly or In combination,
are salt, sodium nitrate, sodium nitrite, potassium nitrate, and potassium
nitrite. When sodium nitrate, sodium nitrite, potassium nitrate, or
potassium nitrite is used, singly or in combination, the amount thereof
shall not exceed that permitted in & 18.07 (c) (4) of these regulations.

(3) The seasonings that may be used, singly or In combination,
are salt, sugar (sucrose or dextrose), spice, and flavoring, including
essential oils, oleoresins and other spice extractives.

(b) Chopped ham may contain one or more of the following optional
ingredients:

(1) Finely chopped ham shank meat (fresh, ‘cured, or smoked,
or a combination thereof) to the extent of not more than 25 percent over
that normally present in the boneless ham;

(2) Water, for the purpose of dissolving the curing agents,
and not in excess of the amount permitted in subparagraph (a) (1) of this
subsection;

(3) Monosodium glutamate;
(4) Hydrolyzed plant protein;

(5) Com syrup solids, corn syrup and glucose syrup, singly
or in combination, In an amount not to exceed 2 percent (calculated on
a dry basis) of all the ingredients used in preparing the chopped ham;

(6) Disodium phosphate, sodium hexametaphosphate, sodium
tripolyphosphate, sodium pyrophosphate, and sodium acid pyrophosphate,
singly or in combination, in an amount not to exceed that permitted in
§ 18.07 (c) (4) of these regulations;

(7) Ascorbic acid, sodium ascorbate, isoascorbic acld or
sodium isoascorbate in an amount not to exceed that permitted in
2 18.07 (c) (4) of these regulations;

(8) Dehydrated onions or onion powder;

(9) Dehydrated garlic or garlic powder.

2 19.106 -Gountfy—hams—{or-country~sty¥e—hams¥mand"eountfy—pork~shoulders-n
(or country style -pork-shoulders).

§ 19.106 ''Country Ham," ''Country Style Ham,” 'Dry Cured Ham,' and !'Coun-

try Pork Shoulder,” "Country Style Pork Shoulder,' and ''Ory Cured Pork
Shoqlgpr”.

(a) -Curing—ingredients+—{dry cure)~- ‘''Country Ham,' '"Country Style
_Ham,"_or "'Dry Cured Ham," and ''Country Pork Shoulder,! ''Country Style Pork
‘Shoulder,' or ''Dry Cured Pork Shoulder'' are the uncooked, cured, dried,
_smoked or unsmoked meat food products made respectively from a single piece
“of meat conforming to the definition of “ham,' as specifled in § 17.08 (b)_ ..
"(13) of these requlations, or_ from a single plece of meat from a pork shoulder.
_They_are prepared_in_accordance with paragraph (c) of this section by
the dry application of salt (NaCl), or by the dry application of salt
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g 19.106 (a)

restrictionon—ether—tngredlents——Use—to—destred—flavors

(NaCl) and one or more of the optional Ingredients as speclfied in
paragraph (d) of this subsection. They may not be injected with curing
solutions nor placed in curing solutions,

(b) -Smok4ng+——Opt+ena+—-—Smekeheu5eniempera%ufes—sheu4d-be—
~between-702 and-909F,—Onty—hardwood-or—hardwood-sawdust—permi-tted—for
-smoking-hams—and—-pork—shoulders.—

(b) The product must be treated for the destruction of possible
live trichinae in accordance with such methods as may be approved by
the Director upon request in specific instances and none of the
provisions of this standard can be Interpreted as discharging trichinae

treatment requirements,

~subparag@aphm4a}—andv4b)—may-bawea44ed—eeunt;yneu:ed—hama-e¥—eeun%ryﬂéu#ed-
mpefk—sheu$de¢sy—as-this—de&ef#beﬁ—ihﬂe1haé—e#—eu:Lng—aﬂd—dees—ﬂet~neeessar44y~
wfe#ef—ten4eea%49n—p;edueedv——kabe44ag—¥equl#emon%s—cen#o#m#ng~%e~see&#en@
47~of—these—reguiationsy

() (1)__The entire exterior of the ham or pork shoulder shall be
coated by the dry application of salt or by the dry application of salt
combined with other ingredients as permltted in_paragraph (d) of this

-Subsection..

(2) Additional salt, or salt mixed with other permitted
ingredients, may be reapplied to the product as necessary to insure
complete penetration.

(3) When sodium or potassium nitrate, or sodlum or_potassium
nitrite, or a comination thereof, is used, the application of salt shall
be in sufficient quantity to insure that the finished product has an
intornal salt content of at least 4 percent.

(4) When no sodium nitrate, potassium nitrate, sodium nitrite,
potassium nitrite or a combination thereof is used, the appligation of.
salt shall be in sufficlent quantity to insure that the finished product

_has a brine concentration of not Jess than 10 percent or a water activity
of not more than 0.92.

(5) For hams or pork shoulders labeled “"eountry'' or ''country
style,'" the combined period for curing and salt equalization shall not be
less than U5 days for hams, and shall not be less than 25 days for pork
shoulder; the total time for curing, salt equalization, and drying shall
not be less than 70 days for hams, and shall not be less than 50 days for

pork shoulders. During the drying and smoking period, the internal tempera-
ture of the product must not exceed 95°f., provided that _such temperature
requi rement_shall not apply to product dried or smoked under natural

climatic conditions..

(6) For hams or pork shoulders labeled '‘dry cured,'' the
combined period for curing and salt equallzation shall not be less than_
k5 days for hams, and shall not be less than 25 days for pork shoulders;

_and_the total time for curing, salt equalization, and drying shall not
be less than 55 days for hams and shall not be less than Lo days for pork
shoulders. . . 0
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(c)(7) The welght of the finished hams and pork shoulders covered
‘in this subsection shall be at least 18 percent less than the fresh uncured
weight of the article.

. (d) ~Frichine-Control:+-—Referto-318.,10 (e)-of—these regulations.

(d) The optional ingredients for products covered In this subsection

.are:

(1) Nutritive sweeteners, splces, seasonings and flavorings.




. £19.106 (d) (2)

(2) Sodium or potassium nitrate and sodium or potassium

" pitrite if used as prescribed in_this subsection and In_accordance with
2 18.07 (c) (4) of these requlations.

Subpart E - Sausage Generally: Fresh Sausage
€ 19.140 Sausage.

Except as otherwise provided In this subsection, or under the Federal
Poultry Products Inspection Act with respect to products consisting partly
of poultry, sausage is the coarse or finely comminuted meat food product
prepared from one or more kinds of meat or meat and meat by-products,
containing various amounts of water as provided for elsewhere in this
Section, and usually seasoned with condimented proportions of condimental
substances, and frequently cured. Certaln sausage as provided for elsewhere
in this Section may contain binders and extenders; e.qg., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy protein concentrate,
isolated soy protein, nonfat dry milk, calecium reduced skim milk or
dried milk. The finished product shall contain no more than 3.5 percent
of these additives individually or collectively. Two percent of isolated
soy protein shall be deemed equivalent to 3 1/2 percent of any one or more
of these binders. Sausage may not contain *phosphates* except that uncoocked
pork from cuts cured with phosphates listed in § 18.07 (¢) (L) may be used
in cooked sausage. To facilitate chopping or mixing or to dissolve
the usual curing ingredients, water or ice may be used in the preparation
of sausage which is not cooked in an amount not to exceed 3 percent of
the total ingredients in the formula. Cooked sausages such as polish
sausage, cotto salami, braunschweiger, liver sausage, and similar cooked
sausage products may contain no more than 10 percent of added water in
the finished product.

$ 19.141 Fresh pork sausage.

"Fresh Pork Sausage'' is sausage prepared with fresh pork or frozen
pork, or both, not including pork by-products, and may be seasoned
with condimental substances as permitted under Section 18 of these
requlations. It shall not be made with any lot of product which, In the
aggrecate, contains more than 50 percent trimmable fat, that is, fat which
can be removed by thorough, practicable trimming and sorting. To
facilitate chopping or mixing, water or ice may be used in an amount not
to exceed 3 percent of the total Ingredients used.

§ 19.142 Fresh beef sausage.

"Fresh Beef Sausage'' Is sausage prepared with fresh beef or frozen
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beef, or both, not Iincluding beef by-products, and may be seasoned with
condimental substances, as permitted under Sectlion 18 of these regulations.
The finished product shall not contain more than 30 percent fat. To
facilitate chopping or mixing, water or ice may be used In an amount

. not to exceed 3 percent of the total ingredients used.

2 19.143 Breakfast sausage.

"Breakfast Sausage'' Is sausage prepared with fresh and/or frozen
meat, or meat and meat by-products and may be seasoned with condimental
. substances as permitted in Section 18 of these regulations. It shall not
be made with any lot of product which, in the aggregate, contalns more
than 50 percent trimmable fat; that Is, fat which can be removed by
thorough practicable trimming and sorting. To facilitate chopping or
mixing, water or ice may be used in an amount not to exceed 3 percent
of the total ingredients used. Extenders or binders as listed in
. Section 18 of these regulations may be used to the *extent* of 3 1/2
percent of the finished sausage as permitted in 2 19. 140.

§ 19.144 Whole hog sausage.

'"Whole Hog Sausage'' is sausage prepared with fresh and/or frozen
meat from swine in such proportions as are normal to a single animal
and may be seasoned with condimental substances as permitted in Sectlon 18
of these regulations. It shall not be made with any lot of product which,
in the aggregate, contains more than 50 percent trimmable fat; that is,
fat which can be removed by thorough practicable trimming and sorting.
To facilitate chopping or mixing, water or ice may be used in an amount
not to exceed 3 percent of the total ingredients used.

. 2 19.145 1tallan sausage products.

(a) Italian sausage products are uncured, unsmoked sausages containing
_at_least 85 percent meat, or combination of meat and fat, with the total
_fat content constituting not more than 35 percent of the finished product.
Such products shall be prepared in accordance with the provisions of
paragraph (a) (1), (2) or (3) of this subsection, and shall contaln salt,
pepper, and either fennel or anise, or a combination of fennel and anise.

“Such products may contaln any or all_of the optional ingredients listed
.1p paragraph_(b) of this subsection..

. _pork and pork fat.

(2) “italian Sausage with Beef," ''ltalian_Sausage with Veal,!' or
Mitalian Sausage with Beef and Veal,' shall be prepared so that fresh or
_frozen pork constitutes the major portion of the meat content requirement
_of this paragraph. When pork muscle tissue Is combined with beef or veal,
_or both, in the preparation of bulk-packed products, or patties, it shall
. _be treated for the destruction of possible live trichinae In accordance
_with 8 18.10 of these regulations.
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(3) _'italian Beef Sausage'' or ''Kosher Itallan Beef Sausaqge'' shal)
be prepared with fresh or_frozen beef or beef and beef fat. ‘''ltalian Veal

Sausage'' or "Kosher ltalian Veal Sausage'' shall be prepared with fresh or
frozen veal or veal and veal fat.

(b) Optional Ingredients permitted In ltallan sausage products include:

(1) Spices (includina paprika) and flavorings.

(2) Water or ice to facilitate chopping or mixing, but not to exceed
3 percent of the total welght of all Ingredients including the water,

(3) Red or green peppers, or both.

(4) Dehydrated or fresh onlons, aarlic, and parsley.

{5) Sugar, dextrose, corn Syrup, Corn Syrup sollds. and glucose

~SYrup. 3

(6) Monosodium glutamate and antloxidants in accordance with the
chart of substances in & 18.7 (c) (4) of these regulations.

(c) If ttalian sausage products are cooked, determination of compliance
with the provisions of paragraphs (a) and (b) of this subsection shall be based

on the uncooked product.

ASubpart F ~ Uncooked, Smoked Sausage¥*

§ 19.160 Smoked pork sausage.

nSmoked Pork Sausage'' Is pork sausage that is smoked with hardwood
or other approved nonresinous materials. It may be seasoned with
condimental substances as permitted in Section 18 of these regulations.
It shall not be made with any lot of product which, in the aggregate,
contains more than 50 percent trimmable fat; that is, fat which can be
removed by thorough practicable trimming and sorting. To facillitate
chopping or mixing, water or ice may be used In an amount not to exceed
3 percent of the total ingredients used.

#Suppart G - Cooked Sausage

§ 19.180 Frankfurter, frank, furter, hotdog, wiener, vienna, bologna,
garlic bologna, knockwurst and similar products.

(a) Frankfurter, frank, furter, hotdog, wiener, vienna, bologna, garlic
bologna, knockwurst and similar cooked sausages are comminuted, semi-solid
sausages prepared from one or more kinds of raw skeletal muscle meat or raw
skeletal muscle meat and raw or cooked poultry meat, and seasoned and cured,
using one or more of the curing agents in accordance with & 18.07 (c) of these
requlations. They may or may not be smoked. The finished products shall not
contain more than 30 percent fat. Water or {ce, or both, may be used to
faci litate chopping or mixing or to dissolve the curlng ingredients but the

*Regulation Change Effective 4/22/7h*
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£ 19.200
fresh and/or frozen pork and pork llvers and/or beef llivers and may
contain cured pork, beef and veal, and pork fat. Liver sausage may
also contain beef and pork by-products, pork skins, sheep llivers and
goat livers. These products shall contaln not less than 30 percent
of llver computed on the weight of the fresh liver and may contain binders
. and extenders as permitted in & 19.140.

*Subpart H*

(Reserved)
. Subpart 1 - Semi-Dry Fermented Sausage

(Reserved)

. (Reserved)

Subpart K - Luncheon Meat, Loaves and Jellied Products

Subpart J - Dry Fermented Sausage

-

§ 19.260 Luncheon meat.

iLunchéon Meat" Is a cured, cooked meat food product made from
comminuted meat. To facilitate chopping or mixing or to dissolve the
usual curing ingredients, water or ice may be used in the preparation of
luncheon meat in an amount not to exceed 3 percent of the total ingredients.

% 19.261 Meat loaf.

. Meat Loaf'! is a cooked meat food product in loaf form made from
comminuted meat. To facilitate chopping or mixing, water or ice may
be used in an amount not to exceed 3 percent of the total ingredients
used.

Subpart L - €ooked-Ment-Specialties, Puddings and Nonspeci fic Loaves

§ 19.280 Scrapple.

"Scrapple'' shall contain.not less than L0 percent meat and/or meat
by-products computed in the basis of the fresh weight, exclusive of bone.
The meal or flour used may be derived from grain and/or soybeans.

. 8 19.28] Bockwurst.

(a) "Bockwurst' Is_an uncured, comminuted meat food product which

may or may not be cooked. It contains meat, milk or water or a_combination

“thereof, eggs, vegetables, and_any of the optional Ingredients llisted in

paragraph_(b) of this subsection; and Is _prepared in_accordance with_ the
. provisions of paragraph (a) (1), (2), (3), and (&) of this subsection.

(1) Meat shall constitute not less ;b;m_'l@,_pg_mm_t_,nf.--,th.e,_.tor.al...
_welght of the product and shall consist of pork or a mixture of pork and
“veal, pork_and beef, or pork, veal, and beef. Pork_may be omitted when
_.the specie or QEQ!Q.Q.LWQI.....9_5._'?-‘.4__!.!\_4?1_13-__.,_P_l‘_QdUC,_t___.J_&..!.d.ggt_if.i_ed..__in the
. _product name (e.g., Veal Bockwurst, Beef Bockwurst or beef and veal
Bockwurst). Such meat shall be fresh or fresh frozen meat.
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. (2) The "milk" may be fresh whole milk, dried milk, nonfat
dry milk, calcium reduced dried skim milk, any combination thereof.

. dried.
(4) 'Vegetables'' refer to onions, chlves, parsley, and leeks,.
alone or in_any combination.

(3) "Eqqs' refer to whole eqgs that are fresh, frozen, or

(b) Bockwurst may contain one or more of the following optlional

. inqredients:

(1) Pork fat.

(2) Celery, fresh or dehydrated.

. (3) Spices, flavorings.
(b) _salt.

(5) Eqq whites, fresh, frozen, or dried.

(6) Corn syrup sollds, corn syrup, or glucose syrup with a_
maxium limit of 2 percent individually or collectively, calculated on
a dry basis. The maximum quantitles of such ingredients shall be _
computed on the basis of the total weight of the ingredients.

(7)  Autolyzed yeast extract, hydrolyzed plant protein, milk
protein hydrolysate, and monosodium glutamate.

. {8) Suaars (sucrose and dextrose).

(9) Cereal, bread, vegetable starch, starchy vegetable flour,

_soy flour, soy protein concentrate, and Isolated soy protein, provided
such ingredients, individually or collectively, do not exceed 3 1/2 _
_percent of total weight of all the ingredients. except that 2 percent

of isolated soy protein shall be deemed to be the equivalent of 3 1/2

percent of any one or more of the other ingredients permitted in this

subparagraph. Bockwurst contalining any of the ingredients permitted
_hy this subparagraph shall be labeled in accordance with ¥ V7.8 (b) (33)

of these regulations.

. | (¢) If bockwurst Is cooked or partially cooked, the composition
of the raw mix from which it is prepared shall be used in_determining
whether it meets the requirements of this subsection.

Subpart M - Canned, Frozen, or Dehydrated Meat Food Products

. 8 19.300 Chili con carne.

"Chili con Carne'' shall contain not less than L0 percent of meat
computed on the weight of the fresh meat. Head meat, cheek meat, and

-168 b -




Adm. Reg:.l9-2
Serles XVI

2 19.300

heart meat exclusive of the heart cap may be used to the extent of

25 percent of the meat ingredients under specific declaration on the
Tabel. The mixture may contain not more than 8 percent, individually
or collectively, of cereal, vegetable starch, starchy vegetable flour,
soy flour, soy protein concentrate, isolated soy protein, dried milk,
nonfat dry milk, or calcium reduced dried skim milk.

i 19.301 Chili con carne with beans.

"Chili con Carne with Beans'' shall contain not less than 25 percent
of meat computed on the weight of the fresh meat. Head meat, cheek
meat, or heart meat exclusive of the heart cap may be used to the
extent of 25 percent of the meat ingredient, and its presence shall be
reflected in the statement of ingredients required by Section 17 of
these regulations.

2 19.302 Hash.

'"Hash'' shall contain not less than 35 percent of meat computed on the
weight of the cooked and trimmed meat. The weight of the cooked meat
used in this calculation shall not exceed 70 percent of the weight of the
uncooked fresh meat,

£ 19.303 Corned beef hash.

(a) "Cornmed Beef Hash" is the semisolid food product in the form
of a compact mass which is prepared with beef, potatoes, curing agents,
seasonings, and any of the optional ingredients listed in paragraph (b) of
this subsection, in accordance with the provisions of subparagraphs (1),
(2), (3), and (4) of this paragraph and the provisions of paragraph (c)
of this subsection.

(1) Either fresh beef, cured beef, or canned corned beef or a
mixture of two or more of these ingredients, may be used, and the finished
product shall contain not less than 35 percent of beef computed on the
weight of the cooked and trimmed beef. The weight of the cooked meat used
in this calculation shall not exceed 70 percent of the weight of the uncocked
fresh meat,

(2) 'Potatoes' refers to fresh potatoes, dehydrated potatoes,
cooked dehydrated potatoes, or a mixture of two or more of these ingredients.

(3) The curing agents that may be used are salt, sodium nitrate,
sodium nitrite, potassium nitrate, or potassium nitrite, or a combination
of two or more of these ingredients. When sodium nitrate, sodium nitrite,
potassium nitrate, or potassium nitrite is used it shall be used in amounts
not exceeding those specified in 3 18,07 (c) (4) of these regulations.

(4) The seasonings that may be used, singly or in combination,
are salt, sugar (sucrose or dextrose), spice, and flavoring, including
essential oils, oleoresins, and other spice extractives.

(b) Corned beef hash may contain one or more of the following
optional ingredients:

(1) Beef cheek meat and beef head meat from which the overlying
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3 19.303 (b)

grandular and connective tissues have been removed, and beef heart meat,
exclusive of the heart cap, may be used individually or collectively to
the extent of 5 percent of the meat ingredients; ‘

(2) Onions, including fresh onions, dehydrated onions, or onion
powder;

(3) Garlic, including fresh garlic, dehydrated garlic, or garlic
d Y
powder;

(4) water;

(5) Beef broth or beef stock;
(6) Monosodium glutamate;

(7) Hydrolyzed plant protein;
'(8)"[Be¢f'fat.

(c) The finished product shall not contain more than 15 percent fat
nor more than 72 percent moisture,

(d) (1) When any ingredient specified in paragraph (b) (1) of this
subsection is used, the label shall bear the following applicable statement:
""Beef cheek meat constitutes 5 percent of the meat ingredient,' or '"Beef
cheek meat constitutes 5 percent of the meat ingredient,' or '"Beef heart
meat constitutes.5 percent of the meat ingredient.'" When two or more of
the ingredients are used, the words 'Constitutes 5 percent of meat ingredient"
need only appear once,.

(2) Whenever the words ''corned beef hash'' are featured on the
label so conspicuously as to identify the contents, the statements prescribed
in subparagraph (1) of this paragraph shall immediately and conspicuously
precede or follow such name without intervening written, printed, or other
graphic matter.

2 19.304 Meat stews.

Meat stews such as ''Beef Stew' or '"Lamb Stew' shall contain not less
than 25 percent of meat of the species named on the label, computed on the
weight of the fresh meat,

2 19.305  Tamales.

""Tamales' shall be prepared with at least 25 percent meat computed
on the weight of the uncooked fresh meat in relation to all ingredients
of the tamales. When tamales are packed in sauce or gravy, the name of
the product shall include a prominent reference to the sauce or gravy;
for example, "Tamales With Sauce' or '"Tamales With Gravy.'' Product
labeled '"Tamales With Sauce' or "Tamales With Gravy' shall contain not less
than 20 percent meat, computed on the weight of the uncooked fresh meat
in relation to the total ‘ingredients making up the tamales and sauce or
the tamales and gravy.
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% 19.306 Spaghetti with meat balls and sauce, spaghetti with meat and
sauce, and similar products.

. "Spaghetti with Meat Balls in Sauce'' and ''Spaghetti with Meat and
Sauce," and similar products shall contain not less than 12 percent of
meat computed on the weight of the fresh meat. The presence of the sauce
or gravy constituent shall be declared prominently on the label as part of
the name of the product. Meat balls may be prepared with not more 12
percent, singly and collectively, of farinaceous material, soy flour,

. soy protein concentrate, isolated soy protein, nonfat dry milk, calcium
reduyced dried skim milk, and similar substances.

% 19.307 Spaghetti sauce with meat.

""Spaghetti Sauce with Meat' shall contain not less than 6 percent of
meat computed on the weight of the fresh meat.

3 19.308 Tripe with milk.

"Tripe with Milk" shall be prepared so that the finished canned
article, exclusive of the cooked-out juices and milk, will contain at
least 65 percent tripe. The product shall be prepared with not less than 10
percent milk.

3 19.309 Beans with frankfurters in sauce, sauerkraut with wieners and
juice, and similar products.

Juice,'" and similar products shall contain not less than 20 percent
frankfurters or wieners computed on the weight of the smoked and cooked
sausage prior to its inclusion with the beans or sauerkraut,

, "Beans with Frankfurters in Sauce,'! '"'Sauerkraut with Wieners and

Ed . o . - .
s 19.310 Lima beans with ham in sauce, beans with ham in sauce, beans

with bacon in sauce, and simiiar products.

" ima Beans with Ham in Sauce,' '"Beans with Ham in Sauce,' '"Beans
with Bacon in Sauce,'" and similar products shall contain not less than
12 percent ham or bacon computed on the weight of the smoked ham or
bacon prior to its inclusion with the beans and sauce.

s
s 19.311 Chow mein vegetables with meat and chop suey vegetables with
meat.

@

"Chow Mein Vegetablies with Meat'' and ''Chop Suey Vegetables with Meat"
shal) contain not less than 12 percent meat computed on the weight of the
uncooked fresh meat prior to its inclusion with the other ingredients.

. g 19.312 Pork with barbecue sauce and beef with barbecue sauce.

""Pork with Barbecue Sauce'' and '‘Beef with Barbecue Sauce' shall
contain not less than 50 percent meat of the species specified on the
Yabel, computed on the weight of the cooked and trimmed meat. The
weight of the cooked meat used in this calculation shall not exceed 70
. percent of the uncooked weight of the meat. If uncooked meat is used in
formulating the products, they shall contain at least 72 percent meat
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computed on the weight of the fresh uncooked meat. When cereal, vegetable

flour, soy flour, soy protein concentrate, isolated soy protein, nonfat

dry milk, calcium reduced dried skim milk, or similar substances are used '
in preparing products, there shall appear on the label in a prominent

manner, the name of the ‘product, the name of each such added ingredient,

as for example ''Cereal Added' or '"With Cereal and Nonfat Dry Milk.,"

2 19.313  Beef with gravy and gravy with beef.

'""Beef with Gravy' and '"Gravy with Beef'' shall not be made with beef .
which, in the aggregate for each lot contains more than 30 percent
trimmable fat, that is, fat which can be removed by thorough, practicable

trimming and sorting.

Subpart N - Meat Food Entree Products,Pies, and Turnovers .
2 19.500 Meat pies.
Meat pies such as ''"Beef Pie,' '"Weal Pie,'" and '""Pork Pie' shall
contain meat of the species specified on the label, in an amount not less
than 25 percent of -all ingredients including crust and shall be computed
on the basis of the fresh uncooked meat.

Subpart 0 - Meat Snacks, Hors d'Oeuvres, Pizza, and Speciality |ltems

2 19. 600 | Pizza.

(a) “Pizza with Meat' is a bread base meat food product with
tomato sauce, - cheese, and meat topping. It shall contain cooked meat
made- from not less than 15 percent raw meat.

(b) 'Pizza with Sausage'' is a bread base meat food product with
tomato sauce, cheese, and not less than 12 percent cooked sausage or 10
percent dry sausage; e.g., pepperoni.

Subpart P - Fats, Oils, Shortenings

: 19,700 Oleomargarine or margarine.

(a) Oleomargarine or margarine is the plastic food which is
prepared in accordance with the provisions of subparagraphs (1), (2),
(3), and (4) of this paragraph (a). In this Section the term '"oleomargarine' .
|s used to refer to such product whether it is sold as '"oleomargarine' or
“"margarine,"

(1) 1t is brepared with one or more of the fat ingredients named
in any one of the subdivisions (i), (ii), (iii), and (iv) of this

subparagraph (1), .

- (i) The rendered fat or oil, or stearin derived therefrom (any
or all of which may be hydrogenated), of cattle, sheep, swine, or goats, or
any combination of two or more of such articles;

(ii) Any vegetable food fat or oil, or oil or stearin derived .

therefrom (any or all of which may be hydrogenated), or any combination of
two or more of such articles;
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(i1i) Any combination of ingredients named under subdivisions
(1) and (ii) of this subparagraph in such proportion that the weight of the
ingredients named under subdivision (i) of this subparagraph either equals
the weight of the ingredients named under subdivision (ii) of this
subparagraph or exceed such weight by a ratio not greater than 9 to 1;

(iv) Any combination of ingredients named under subdivisions
(i) and (i1) of this subparagraph in such proportion that the weight of
the ingredients named under subdivision (i) of this subparagraph exceeds
the weight of the ingredients named under subdivision (i) of this
subparagraph by a ratic not greater than 9 to 1.

{2 One of the articles (or combinations) named under
subdivisions (i), (ii), (iif), (iv), (v), (vi), (vii), (viii), or (ix)
of this subparagraph is intimately mixed with the fat ingredient or
ingredients., The ingredients named under subdivisions (iy, Gy, Giit),
(iv), (v), (vi), and {vii) of this subparagraph are pasteurized and then
may be subjected to the action of harmless bacterial starters. The
term "milk" as used in this subparagraph means ''cow's milk."

{i) Cream;

(i1) Milk;

(i11) sSkim milk;

(iv) Liquid sweet cream buttermilk;

(v) Any combination of dry or condensed sweet cream buttermilk
and water with a total solids content of not less than 8.5 percent;

(vi) Any combination of nonfat dry milk and water in which
the weight of the nonfat dry milk is not less than 10 percent of the
weight of the water;

(vit) Any combination of two or more of the articles (or
combination) named under subdivisions (i), (ii), (iii), (iv), (v}, and
(vi) of this subparagraph:

(viii) In case only of the fat ingredient named in subparagraph
(1) (ii) of this paragraph, any combination of finely ground soybeans
and water, in which the weight of the finely ground soybeans is not less
than 10 percent of the weight of the water. The finely ground soybeans are
subjected to a heat treatment before or after mixing with the water. The
soybeans may or may not be dehulied;

(ix) Water in lieu of any of the articles (or combinations)
designated in subdivisions (i), (ii), (iii), (iv), (v), (vi), (vii), or
(viii) of this subparagraph.

Congealing is effected, either with or without contact with water,
and the congealed mixture may be worked.

(3) It may contain one or more of the following optional
ingredients in addition to the ingredients and articles named in
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subparagraphs (1) and (2) of this paragraph.

(i) Artificial coloring. For the purpose of this subdivision,
pro-Vitamin A shall be deemed to be artificial coloring;

(ii) Sodium benzoate, or benzoic acid, or a combination of
these, in-a quantity not to ‘exceed 0.1 percent of the weight of the

finished products;

(iii) Vitamin A (with or without any accompanying Vitamin
D and with or without Vitamin D concentrate), in such quantity that the
finished oleomargarine contains not less than 15,000 United States
Pharmacopeia units of Vitamin A per pound, as determined by the method
prescribed in the Pharmacopeia of the United States for total biological
Vitamin A activity. The Vitamin A potency prescribed may be furnished
by fish liver oil; by concentrates of Vitamin A or its fatty acid esters
from animal sources; by synthetic Vitamin A or its fatty acid esters;
by mixtures of synthetic Vitamin A or its fatty acid esters with harmless
substances formed during the synthesis of the Vitamin A, if the Vitamin
A or its fatty acid ester constitutes not less than 50 percent of the
mixture; by pro-Vitamin A; or by any combination of two or more of these.
For the purposes of this subdivision, the term "fatty acid" may include
acetic acid;

(iv) Any safe and suitable artificial flavoring substance

that imparts to the food a flavor in semblance of butter. Such
artificial flavoring substances are deemed to be safe for use in oleomargarine

which contains any fat ingredient named in subparagraph (1) (i) of this
~ paragraph if they are not food additives as defined in section 201 (s)
of the Federal Food, Drug, and Cosmetic Act, or if they are used in
conformity with regulations established pursuant to section 409 of that
Act, and"in either case if they have been approved for such use by the
Administrator; and they are deemed to be safe for use in other oleomargarine
if they are used in conformity with regulations established pursuant to
section 409 of the Federal Food, Drug, and Cosmetic Act or their use
is otherwise lawful under that Act;

(v)(a) Lecithin, in an amount not exceeding 0.5 percent
of the weight of the finished oleomargarine; or

‘ (b) Monoglycerides or diglycerides of fat-forming fatty
acids, or a combination of these, in an amount not exceeding 0.5 percent
of the weight of the finished oleomargarine; or '

(c) Such monoglycerides and diglycerides in combination
with the sodium sulfcacetate derivatives thereof in a total amount not
exceeding 0.5 percent of the weight of the finished oleomargarine; or

(d) A combination of the substances specified in (a)
and (b) of this subdivision in which the amount of neither exceeds that
stated in (a) and (b); or

(e) A combination of the substances specified in (a) and

(c) of this subdivision in a total amount not exceeding 0.5 percent
of the weight of the finished oleomargarine, The weight of the

-174~




Series XVI ‘

£ 19.700 (a)

diglycerides in each of the ingredients specified in (b), {¢), (d), and
(g) of this subdivision is calculated at one-halif actual weight;

{(vi) Butter;
(vii) Salt;

{viii) Citric acid incorporated in the fat or oil ingredient
used;

(ix) lisopropyl citrates incorporated in the fat or oil
ingredient used, in an amount not to exceed 0.02 percent by weight of the
finished oleomargarine;

(x) Stearyl citrate incorporated in the fat or oil ingredient
in an amount not to exceed 0.15 percent by weight of the finished
oleomargarine;

(xi) Potassium sorbate, in an amount not to exceed 0.1 percent
by weight of the finished oleomargarine;

(xii) Calcium disodium EDTA (calcium disodium
ethylenediaminetetraacetate) in an amount not to exceed 75 parts per
mitlion by weight of the finished oleomargarine.

(xiii) BHA (butylated hydoxyanisole) or BHT (butylated
hydroxytoiuene), or a combination of these, incorporated in any animal
fat ingredient permitted by subdivision (1) (i) of this paragraph, in
an amount not to exceed 0.02 percent by weight of such animal fat content,

(4) The finished oleomargarine contains not less than 80
percent fat, as determined by the method prescribed in the current
"official Methods of Analysis of the Association of Official Agricultural
Chemists.'1/

(b) The name of the food for which a definition and standards of
fdentity are prescribed by this Section is "oleomargarine'' or '"margarine."
The presence of ingredients, provided for in paragraph (a) of this
Section, in the finished product shall be declared as follows:

(1) Fat ingredients shall be declared first in the ingredient
statement by the name of the specific fat or oil or stearin used.
where combinations of fat ingredients are used, the names shall be arranged
in descending order of predominance. If any fat ingredient is hydrogenated,
the ingredient statement shall include the word '""hydrogenated' or "hardened"
at such place or piaces in the list of fats as to indicate which fats
are hydrogenated; for example, ''corn oil, hardened soybean oil.' If any
animal fat ingredient contains an ingredient provided for in paragraph
(a) (3) (xiii) of this subsection, the statement 'with ---=====---= added
as (a) preservative (s) or with -==----==---- added to retard rancidity"

1/ Copies of this publiication are available from the Association of
Bfficial Agricultural Chemists, Post Office Box 540, Benjamin Franklin
Station, Washington, D.C. 20044,

-175-




S

s 19.700 (b)

shall appear at such place or places in the list of fats as to indicate
which animal fats contain these ingredients. The blank is to be filled

in with "BHA" and/or 'BHT' as appropriate; for example, '‘beef fat with BHA
and BHT added as preservatives.'

(2) Immediately following the listing of fat ingredients, other
ingredients used shall be named in the descending order of predominance.

(i) The optional ingredients butter, salt, water, cream,
milk, skim milk, sweet cream buttermilk, dried sweet cream buttermilk
and water, condensed sweet cream buttermilk and water, nonfat dry milk
and water, ground soybeans and water, lecithin, mono- or diglycerides,
and sodium sulfoacetate derivatives of mono- or diglycerides shall each
be declared by those terms;

(ii) Artificial colors shall be declared by the statement
"Artificially colored" or "Artificial coloring added' or '"With added
artificial coloring;"

(iii) Artificial flavors shall be declared by the statement
“"Artificially flavored'" or "Artificial flavoring added" or 'With added
artificial flavoring;"

(iv) Oleomargarine that contains the optional ingredients
citric acid, isopropyl citrate, steary) citrate, or calcium disodium EDTA
shall be labeled by the statement ''----=--au-u- added as a preservative"
or '"weemmmemeeeo added to protect flavor.'! Oleomargarine that contains the
optional ingredient sodium benzoate or benzoic acid shall be labeled
by the statement '‘====a=----—- added as a preservative'" or '"----cee--a--
as a preservative' or '"With added~~~~===cae-- as a preservative."
Oleomargarine that contains the optional ingredient potassium sorbate
shall be labeled by the statement ''----=w-e--u- added as a preservative'"
or Memmmmmmenas added to retard mold growth.' The blank in each of the
statements in this subdivision shall be filled in with the common name
of the preservative ingredient used;

(v) Vitamin A shall be declared by the Statement '"Witamin A
added' or '"With added Vitamin A.'' Vitamin D shall be declared by the
statement '"Vitamin D added" or ''With added Vitamin D." Oleomargarine
containing added Vitamin A or Vitamin D, or both, is subject to the
regulations for foods for special dietary use promulgated under the provisions
of section 403 (j) of the Federal Food, Drug, and Cosmetic Act;

(vi) Where two or more optional ingredients named in paragraph
(a) (3) of this Section are used, the words '"Added" or '"With Added"
need appear only once, either at the beginning or end of the list of
such ingredients declared.

(3) Whenever the name "'oleomargarine'' or ''margarine'' appears
on the label so conspicuously as to be easily seen under customary
conditions of purchase, the words and statements prescribed in this
Section, showing the ingredients used, shall immediately and conspicuously
precede or follow, or in part precede and in part follow, such name,
without intervening written, printed, or other graphic matter.
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(¢} Colored oleomargarine or colored margarine which is packed
for retall sale and contains any ingredient named in paragraph (a} (1)
(1) of this subsection must also comply with the requirements of & 17.08
(b) (24) of these regulations.

§ 19,701 Mixed fat shortening.

Shortening prepared with a mixture of meat fats and vegetable oils
may be identified either as HShortening Prepared with Meat Fats and
Vegetable 0iis' or Shortening Prepared with Vegetable 0ils and Meat
Fats'' depending on the predominance of the fact and oils used, or the
product may be labeled "'Shortening'' when accompanied by an ingredient
statement with ingredients listed in descending order of predominance.

2 19.702 Lard, leaf lard.

Lard" is the fat rendered from fresh, clean, sound fatty tissue
from hogs with or without lard stearin or hydrogenated lard. The fatty
tissues shall not include bones, detached skin, head skin, ears, tails,
organs, windpipes, large blood vessels, scrap fat, skimmings, settlings,
pressings, and similar materials, and the fatty tissues shall be reasonably
free from muscle tissue and blood. ''Leaf Lard" is lard prepared from
fresh leaf fat.

§ 19,703 Rendered animal fat or mixture thereof.

(a) ''Rendered Animal Fat,' or any mixture of fats containing edible
rendered animal fat, shall contain no added water, except that "‘Puff
Pastry Shortening'' may contain not more than 10 percent of water.

(b) "Rendered Pork Fat'' is fat, other than lard, rendered from
clean, sound carcasses, parts of carcasses, or edible organs from hogs,
except that stomachs, bones from the head, and bones from cured or cooked
pork are not inciuded. The tissues rendered are usually fresh, but may
be cured, cooked, or otherwise prepared and may contain some meat food
products. Rendered pork fat may be hardened by the use of lard stearin
and/or hydrogenated lard and/or rendered pork fat stearin and/or hydrogenated
rendered pork fat.

Subpart Q - Meat Soups, Soup Mixes, Broths, Stocks, Extracts

$ 19.720 Meat extract.

Meat extract (e.g., ''Beef Extract'') shall contain not more than
25 percent of moisture.

2 19.721 Fluid extract of meat.

Fluid extract of meat (e.g., "Fluid Extract of Beef'') shail contain
not more than 50 percent of moisture.

Subpart R - Meat Salads and Meat Spreads

% 19.760 Deviled ham, deviled tongue, and similar products.

_]77..




2 19.760 (a)

(a) ‘'Deviled Ham" is a semiplastic cured meat food product made
from finely comminuted ham and containing condiments. Deviled ham may
contain added ham fat: Provided, That the total fat content shall not
exceed 35 percent of the finished product. The moisture content of
deviled ham shall not exceed that of the fresh unprocessed meat.

(b) The moisture content of '"Deviled Tongue' and similar products
shall not exceed that of the fresh, unprocessed meat.

2 19,761 Potted meat food product and deviled meat food product.

"Potted Meat Food Product" and 'Deviled Meat Food Product' shall
not contain cereal, vegetable flour, nonfat dry milk, or similar
substances., The amount of water added to potted meat food product and
deviled meat food product shall be limited to that necessary to replace
moisture lost during processing.

2 19.762 Ham spread, tongue spread, and similar products,

‘'Ham Spread,' ''Tongue Spread,' and similar products shall contain
not less than 50 percent of the meat ingredient named, computed on the
weight of the fresh meat. Other meat and fat may be used to give the
desired spreading consistency provided it does not detract from the
character of the spreads named.

Subpart S - Meat Baby Foods

(Reserved) -

Subpart T - Dietetic Meat Foods

(Reserved)

Subpart U - Miscellaneous

g 19,880 Breaded products,

The amount of batter and breading used as a coating for breaded
product shall not exceed 30 percent of the weight of the finished breaded
product.

3 19,881 Liver meat food products,
Meat food products characterized and labeled as liver products
such as liver loaf, liver cheese, liver spread, liver mush, liver paste,

and liver pudding shall contain not less than 30 percent of pork, beef,
sheep, or goat livers computed on the fresh weight of the livers.
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(a) 'Deviled Ham' is a semiplastic cured meat food product made
" from flnely comminuted ham and containina condiments. Neviled ham may
contain added ham fat: Provided, That the total fat content shall not
exceed 35 percent of the finished product. The moisture content of
deviled ham shall not exceed that of the fresh unprocessed meat.

(b) The moisture content of '"Deviled Tonque'' and similar products
shall not exceed that of the fresh, unprocessed meat.

s 19,761 Potted meat food product and deviled meat food product.

"Potted Meat Food Product'' and ''Deviled Meat Food Product'' shall
not contain cereal, vegetable flour, nonfat dry milk, or similar
substances. The amount of water added to potted meat food product and
deviled meat food product shall be limited to that necessary to replace
moisture lost durina orocessinag.

g 19,762 Ham spread, tonaue spread, and similar products.

"Mam Spread,' '"Tonaue Spread,' and similar products shall contalin
not less than 50 percent of the meat inaredient named, computed on the
weioht of the fresh meat. Other meat and fat may be used to aive the
desired spreading consistency provided it does not detract from the
character of the spreads named.

Subpart S-~_Meat Baby Fdéd;-

(Reserved)
Subpart T - NDietetic Meat Foods
(Reserved)
Subpart U - Miscellaneous
§ 159.88n Breaded products.

The amount of batter and breading used as a coatina for breaded
product shall not exceed 30 percent of the weight of the finished breaded
product.

8 19.RR] Liver meat food products.

Meat food nroducts characterized and labeled as lliver products
such as liver loaf, liver cheese, liver spread, liver mush, liver paste,
and liver pudding shall contain not less than 30 percent of pork, beef,
sheep, or aoat livers computed on the fresh weight of the livers.

Subpart V - Combination Meat and

_MNon=~Meat Protein Products

2 19,900 Combination cured meat cuts..







-
-

“

& 19.900 A

A T TR e,

(a) (1) "Combimation ==-==== « Products' are cured pleces of meat
such as hams, pork loins, corned beet rounds, etc., which have been
extended with non-meat protein products such as, but not limited to,
_isolated soy protein, wheat protein concentrate, yeast, nonfat dry milk,
_and dried whey. The blank In the product name shall be filled in as
prescribed in paraqraph (b). These products must be cooked and may be

_sectioned and formed.

(2) The non-meat proteln products used must contain nutrients per
_qram of protein within the ranqe prescribed below, except that Jevels of
naturally occurring nutrients above the prescribed levels will be acceptable.

Nutrient Amount
Vitamin A_(1.U.) - 13_to 20.
Thiamine (mi)ligrams) 0.20 to 0.03,
Riboflavin (milligrams) 0.0 to 0,02,
Niacin (milligrams) 0.30 to 0.45.
- Pantothenic acld (milliqrams) 0.04 to 0.06
Vitamin Bg (mi)ligrams) 0.02 to 0.03.
Vitamin By, (micrograms) 0.10 to 0.15.
lron {mi1liarams) 0.15 to 0.25.
Maanesium (milliqrams) .15 to 1.75.

2inic (milliqrams) 0.50 to 0.75.
_Copper_(micrograms) _ 2h to 36,
Potasstum (milligrams) 17 to 25,

The non-meat protein products must also have a bioloaical

quality of protein (including amino acids added) of not less than PER 2.0
_(R0_percent _of casein) or_an essential amino acid content (excluding..
trypotophan) of no less than 2R percent of total protein.

(3) _The finished product must have a_molsture/protein ratlio.of L:1

or less.
{4) The finished product must contaln at least 17 percent protein.
(b) The standard name of the product shall be '"Combination ----=----- ]
Product.'" The blank shall be filled in with the name_of the meat; e.q., . _ .

Ham. Immediately following the standard pame of the product, in. the same
size and style of lettering, shall be a statement declaring the minimum

“pearcentage by welaht of the meat inaredient: e.q., 60 percent Ham. This .. .

percentace is determined by dividing the welght of the fresh, boned and

rimmed meat ingredient by the total weiaht of the finished product. If
the products are sectloned and formed, information indicating this fact
must also be included as a qualifyina statement to. the product name. .

—

(c¢) _In_preparing product defined in this section, the establishment

operator shall:

(1)__Apply_for lahel_approval_listing equipment and processing
_procedure. '

(2) Develop a quality assurance system to control finished product
_compliance for_ total protein, moisture/proteln_ rati o,_and yleld of product.




.. & 19.900

, (3) Obtain approval of the quality assurance system from the Meat
_Inspection Division prior to starting operations.

(d) The Meat Inspection Division will conduct samplina, analytical

_and inspection procedures to confirm accuracy of establishment results and
assure product compliance.
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Subsections

20.01 Records required to be kept.

20,02 Place of maintenance of records.

20.03 Record retention period.

20,04 Access to and inspection of records, facilities, and

inventory; copying and sampling.

20,05 Registration.

20.06 Information and reports required from official establishment
operators.

20,07 Reports by consignees of allegedly adulterated or misbranded

products; sale or transportation as violations.




3 20.01
% 20.01 Records required to be kept.

(a) Every person (including every firm or corporation) within
any of the classes specified in subparagraphs (1), (2), or (3) of this para-
graph (a) is required by the Law or Market Laws to keep records which will
fully and correctly disclose all transactions involved in his or its
busine;s subject to the Law or Market Laws (Article 2, Chapter 19 Code of
W. Va.).

(1) Any person that engages, for intrastate commerce, in the
business of slaughtering any cattle, sheep, swine, goats, horses, mules,
or other equines, or preparing, freezing, packaging, or labeling any
carcasses, or parts or products of carcasses, of any such animals, for
use as human food or animal food;

(2) Any person that engages in the business of buying or
selling (as a meat broker, meat wholesaler, or otherwise), or transporting
in intrastate commerce, or storing in or for intrastate commerce, or
importing, any carcasses, or parts or products of carcasses, of any
such animals;

(3) Any person that engages in business, in or for intrastate
commerce, as a renderer, or engages in the business of buying, selling, or
transporting in intrastate commerce, or importing, any dead, dying, disabled,
or diseased cattle, sheep, swine, goats, horses, mules, or other equines,
or parts of the carcasses of any such animals that died otherwise than by
slaughter,

(b) The required records are:

(1) Records, such as bills of sale, invoices, bills of lading,
and receiving and shipping papers, giving the following information with
respect to each transaction in which any livestock or carcass, part
thereof, meat or meat food product is purchased, sold, shipped, received,
transported, or otherwise handled by said person in connection with any
business subject to the Law or Market Laws (Article 2, Chapter 19 Code of
West Virginia).

(i) The name or description of the livestock or article;

(ii) The net weight of the livestock or article;

(1i1) The number of outside containers (if any);

(iv) The name and address of the buyer of livestock or
article sold by such person, and the name and address of the seller of
livestock or articles purchased by such person;

(v) The name and address of the consignee or receiver
(i f other than the buyer);

(vi) The method of shipment;

(vii) The date of shipment; and
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(viii) The name and address of the carrier.

(2) Shipper's certificates and permits required to be kept
by shippers and carriers of articles under Section 22 of these regulations.

(3) A record of seal numbers required to be kept by consignees
of products shipped under unofficial seals under § 22.11 (e) or (d).

g 20.02 Place of maintenance of records.

Every person engaged in any business described in 8 20.01 and
required by this Section to keep records shall maintain such records
at the place where such business is conducted except that if such person
conducts such business at multiple locations, he may maintain such records
at his headquarter's office. When not in actual use, all such records
shall be kept in a safe place at the prescribed located in accordance
with good commercial practices.

g 20.03 Record retention period.

Every record required to be maintained under this Section shall be
retained for a period of two years after December 31 of the year in
which the transaction to which the record relates has occurred and for
such further period as the Commissioner may require for purposes of any
investigation or litigation under the Law, by written notice to the
person required to keep such records under this Section.

8 20.0L Access to and inspection of records, facilities, and inventory;
copying and sampling.

Every person (including every firm or corporation) within any of the
classes specified in § 20.01 shall upon the presentation of official
credentials by any duly authorized representative of the Commissioner,
during ordinary business hours, permit such representative to enter his
or its place of business and examine the records required to be kept by
2 20.01 and the facilities and inventory pertaining to the business of
such person subject to the Law, or Market Laws (Article 2, Chapter 19
Code of West Virginia) and to copy all such records, and to take
reasonable samples of the inventory upon payment of the fair market
value therefor. Any necessary facilities (other than reproduction
equipment) for such examination and copying of records and for such
examination and sampling of inventory shall be affordedto such authorized
representative of the Commissioner.

§ 20.05 *Registration.*

(a) Except as provided in paragraph (c) of this subsection every
person that engages in business, in or for intrastate commerce, as a
meat broker, renderer, or animal food manufacturer, or engages in
business in intrastate commerce as a wholesaler of any carcasses, or
parts or products of the carcasses, or any livestock whether intended for
human food or other purposes, or engages in business as a public warehouseman
storing any such articles in or for intrastate commerce, Or engages in
the business of buying, selling, or transporting, in intrastate commerce,
or importing, any dead, dying, disabled, or diseased livestock, or parts

¥Regrlation Change Effective L/22/TL¥*
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€ 20.05 (a)

of the carcasses of any such livestock that died otherwise than by slaughter,
shall register with the Commissioner, giving such information as is
required, including his name, and the address of each place of business

at which, and all trade names under which he conducts such business, by
filing with the West Virginia Department of Agriculture, Charleston, W. Va.
25305, a form containing such information within 90 days after the
effective date hereof or after such later date as he begins to engage

in such business if not engaged therein wupon said effective date. All
information submitted shall be current and correct. The registration

form shall be obtained from the Director, Consumer Protection Division,
West Virginia Department of Agriculture, Charleston, W. Va. 25305.

(b) Whenever any change is made in the name of, or address of any
place of business at which, or any trade name under which a registrant
conducts his business, he shall report such change in writing to the
Director, Consumer Protection Division, West Virginia Department of
Agriculture within 15 days after making the change.

(c) The registration requirements prescribed in this subsection shall
not apply to persons conducting any of the businesses specified in this
subsection only at an official establishment.

§ 20.06 Information and reports required from official establishment
operators.

(a) The operator of each official establishment shall furnish to
Department employees accurate information as to all matters needed by
them for making their daily reports of the amount of products prepared
or handled in the departments of the establishment to which they are
assigned and such reports concerning sanitation and other aspects of the
operations of the establishment and the conduct of inspection thereat
as may be required by the Director in specific cases.

(b) The operator of each official establishment shall alsc make such
other reports as the Director may from time to time require under the
Law.
g 20.07 Reports by consignees of allegedly adulterated or misbranded
products; sale or transportation as violations.

Whenever the consignee of any product which bears an official
inspection legend refuses to accept delivery of such product on the
grounds that it is adulterated or misbranded, the consignee shall
notify the Director, Consumer Protection Division, West Virginia
Department of Agriculture, of the kind, quantity, source, and present
location of the product and the respects in which it is alleged to be
adulterated or misbranded, and it will be a violation of the Law for
any person to sell or transport, or offer for sale or transportation,
or receive for transportation, in intrastate commerce, any such product
which is capable of use as human food and is adulterated or misbranded at
the time of such sale, transportation, offer, or receipt: Provided, however,
That any such allegedly adulterated or misbranded product may be transported
to the official establishment from which it had heen transported, in
accordance with § 22.10 of these regulations.
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SECTION 2} - COOPERATION WITH FEDERAL, OTHER STATE PROGRAMS,
AND WEST VIRGINIA STATE AGENCIES

Subsecticns
21,01 Assistance to Federal, other state programs, and West Virginia
State agencies.

21.02 (Reserved)

$ 21,01 Assistance to Federal, other state programs, and West Virginia State.
agencies.

{a) The Commissioner is authorized under paragraph (b) of Section
3 of the Law, when he determines it would effectuate the purposes of the
Law, to cooperate with the Federal government and any agencies, departments,
and instrumentalities thereof; the State of West Virginia and any agencies,
departments, or political subdivisions thereof; and any other state or
commonwealth and any agencies, departments, or political subdivisions
thereof in developing and administering the meat inspection program of such
jurisdiction with a view to assuring that it imposes and enforces require-
ments at least equal to those under Titles | and 1V of the Federal Meat
Inspection Act, with respect to establishments at which products are
prepared for use as human food solely for distribution within such
jurisdiction, and with respect to the products of such establishments.

{b) The Commissioner is also authorized under paragraph (b) of
Section 3 of the Law to cooperate with Federal or with any other state tn
developing and administering programs under the laws of such jurisdiction
containing authorities at least equal to those in Title 1l of the Federal
Meat inspection Act (relating to records; registeration of specified
classes of operators; dead, dying, disabled, or diseased livestock; and
products not intended for human food), when he determines that such
cooperation would effectuate the purposes of the Law.

(¢) Such cooperation with Federal may include advisory assistance,
technical and laboratory assistance and training, and financial aid.
A cooperative program under this subsection is called a State-Federal
program.

2 21,02 (Reserved)
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SECTION 22 - TRANSPORTATION

Subsections

22.01 Transportation in intrastate commerce prohibited without official
inspection legend or certificate; exclusions or exceptions.

22.02 Parcel post and ferries deemed carriers.

22.03 (Reserved)

22,0L (Reserved)

22.05 Unmarked inspected product transported under official seal
between official establishments for further processing or
preparation; certificate.

22.06 Shipment of paunches between official establishments under
official seal; certificate.

22.07 Shipment of products requiring special supervision between
official establishments under official seal; certificate.

22.08 Transportation of certain undenatured lungs or lung lobes from
official establishments or in intrastate commerce; provisions
and restrictions.

22,09 (Reserved)

22.10 Returned products: certificate; permit; and other requirements.

22,11 Inedible articles: denaturing and other means of identification;
certificate; exceptions.

22.12 (Reserved)

22,13 Denaturing and decharacterizing procedures.

22,14 Certificates; retention by carrier.

22.15 (Reserved)

22,16 Official seals; form, use, and breaking.

22.17 Loading or unloading products in sealed railroad cars, trucks,
etc., en route prohibited; exception.

22.18 Diverting of shipments, breaking of seals, and reloading by
carrier in emergency; reporting to Director.

22.19 Provisions inapplicable to specimens for laboratory examination,

etc., or to inedible articies not having physical characteristics
of edible products.
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22,20 Transportation and other transactions concerning dead, dying, _
disabled, or diseased livestock and parts of carcasses of
livestock that died otherwise than by slaughter. .

22,21 Means of conveyance in which dead, dying, disabled, or diseased
livestock and parts of carcasses thereof shall be transported.
Tm"nspor‘tadﬂ'oﬂ o
§ 22,01 TEESTCERRT in intrastate commerce prohibited without official .

inspection legend or certificate; exclusions or exceptions,

No person shall sell, transport, offer for sale or transportation,
or receive for transportation, in intrastate commerce, any product which is
capable of use as human food unless the product and its container, if
any, bear the official inspection legend as required updep Sections 16 and .
17 of these regulations or such product is excludeiz!y empted from the

requirement of inspection under Section 4 of

é

(a) For the purposes of this Section, the United States parcel
post shall be deemed a carrier, and the provisions of this Section relating
to transportation by carrier shall apply, so far as they may be applicable,
to transportation by parcel post,

2 22,02 Parcel post and ferries deeme

(b) For the purposes of this Section, the operator of every ferry
shall be deemed a carrier, and the provisions of this Section relating
to transportation by carrier shall apply to transportation by ferry of .
any product loaded on a truck or other vehicle, or otherwise moved by
such ferry,

2 22,03 (Reserved)
2 22,04 (Reserved)
g 22,05 Unmarked inspected product transported under official seal

between official establishments for further processing or preparation;
certificate,

(a) Any product which has been inspected and passed may be
transported from one official establishment to another for further .
processing without each article being marked with the official inspection
legend, if it is so transported in a railroad car, motortruck, or other
means of conveyance which is sealed by a Department employee with an
official seal of the Department prescribed in $ 13.05 (a) of these
regulations. Unless 25 percent or more of the contents of each car or
other means of conveyance consists of product not marked with the '
inspection legend, transportation will not be permitted under this
paragraph,

(b) When articles are offered for transportation under paragraph
(a) of this subsection, the initial carrier shall require, and the shipper
shall make in duplicate and deliver to the carrier, one copy of a
certificate in the following form:1/ .

1/ For convenience in filing, it is requested that these certificates
be made on paper 5 1/2 x 8 inches in size.

-]85_

R




WEST VIRGINIA LEGISLATURE
Legislative Rule-Making Review Committce

STAFF
LEGISLATIVE SERVICES
E-132 STATE CAPITOL
CHARLESTON 25303
PHONE (304) 348-2040

.:OCHAIRMEN
B ROBERT M. STEPTOE
STATE BENATE

126 EAST BURKE STREET
MARTINSBURG 25401

WILLIAM E, SHINGLETON
HoUSE OF DELEGATES

. Box 1548
FAIRMONT 26534
_ September 12, 1977

Honorable A. James Manchin
Secretary of State

Room W-151, State Capitol
Charleston, West Virginia 25305

Dear Mr. Manchin:
This is notification of approval of rules or regulations
in accordance with Section 11, Article 3, Chapter 29A of the

West Virginia Code.

On September 12, 1977, the Legislative Rule-Making
Review Committee approved regulations submitted by the Department
. of Agriculture concerning meat inspection.

A copy of the approved regulations is attached.
Very truly yours,

MLh B

Fi
LFD IN THE OFFICE oF Robert M. Steptoe
SELRETARVOFSIATEOF State Senate

WEST VIRGINIA W&;Y, - ' -
- ,/2%_4?/@ %]
. THiS BMEJlLiL William E. Shingleton

House of Delegates
Cochairmen, Legislative
Rule-Making Review
Committee

Enclosure




Transportation and other transactions concerning dead, dying,
disabled, or diseased livestock and parts of carcasses of

g livestock that died otherwise than by slaughter.

$s.21 Means of conveyance in which dead, dying, disabled, or diseased
livestock and parts of carcasses thereof shall be transported.

. § 22.01 Transactions In intrastate commerce prohibited without official
inspection legend or certificate; eaxclusions—or—exceptions
exceptions; and vehicle sanitary requirements.

(a) No person shall sell, transport, offer for sale or transportation,
. or receive for transportation, in intrastate commerce, any product which is
capable of use as human food unless the product and its containers, If any,
bear the official inspection legend as required under Sections 16 and 17 of
these requlations or such product is excluded or exempted from the requirement
of inspection under Section 4 of these regulations. '

. _(b) No person, engaged in the business of buying, selling, freezing,
storing or transporting, in or for intrastate commerce, meat or meat food
products capable of use as human food, or importing such articles, shall _ _ .
transport, offer for transportation, or receive for transportation In Intra=

state commerce, any such meat or meat food product which is capable of use ==

as human food and is not wrapped, packaged, or otherwise enclosed to pre-.
vent adulteration by airborne contaminants unless the railroad car, truck,
or other means of conveyance in which the product Is contained or transported
_1s completely enclosed with tight fitting doors or other covers for all
openings. In all cases, the means of conveyance shall be reasonably free
of foreiagn matter (such as dust, dirt, rust, or other articles or residues),
_and free of chemical residues, so that products placed therein will not
“become_adulterated. Any cleaning compound, lye, soda solution, or other _
. chemical used in cleaning the means of conveyance must be thoroughly removed
_from the means of conveyance prior to its use. Such means of conveyance

onto which product is loaded, being loaded, or intended to be loaded, shall
be subject to inspection by an inspector at any official establishment. The
decision whether or not to inspect a means of conveyance in a specific case, _
and the type and extent of such inspection shall be at the Program's
_discretion and shall be adequate to determine if product in such conveyance
“is, or when moved could become, adulterated. Circumstances of transport that
_can_be reasonably anticipated shall be considered in making said determination.
“These Include, but are not limited to, weather conditions, duration and dis-
tance of trip, nature of product covering, and effect of restowage at stops en
“route, Any means of convevance found upon such inspection to be in such
conditions that product placed therein could become adulterated shall not be .
. Tused unti) such condition which could cause adulteration s corrected. Product
placed In any means of conveyance that is found by the inspector to be in such
condi tion_that the product may have become adulterated shall be_removed from

“the means of conveyance and handled In accordance with 3 18.2 (d) of these _
requlations.

. ¢ 22.02 Parcel post and ferries deemed carriers.

(a) For the purposes of this Section, the Unlted States parcel
post shall be deemed a carrier, and the provisions of this Section relating
to transportation by carrier shall apply, so far as they may be applicable,
to transportation by parcel post.
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22.20 Transportation and other transactions concerning dead, dying,
disabled, or diseased livestock and parts of carcasses of
livestock that died otherwise than by slaughter.

22.21 Means of conveyance in which dead, dying, disabled, or diseased
livestock and parts of carcasses thereof shall be transported. .

§ 22.91 Transactions in intrastate commerce prohibited without official
inspection legend or certificate; exclusions—or-execeptionss
WMMM

ﬁl No person shall sell, transport, offer for sale or transportation, .
or receive for transportation, in intrastate commerce, any product which is
capable of use as human food unless the product and its containers, if any,
bear the official inspection legend as required under Sections 16 and 17 of
these requlations or such product is excluded or exempted from the requi rement
of inspection under Section 4 of these regulations.

(b) Mo person, engaged in the business of buying, sellino, freezing.. .
storing or transporting, in or for intrastate commerce, meat or meat food
products capable of use as human food, or importing such articles, shall
m_smmmﬂmtion. or recelve far transpartation in intra-
state commerce, any such meat or meat food product which is capable of use

as human_ food and is not wrapped, packaqged, or otherwide enclosed to pre-

vent adulteration by airborne contaminants unless the rallroad car, truck,
or other means of convevance in which the product is contained or transported
is completely enclosed with tight fitting doors or other covers for all
openings. In all cases, the means of conveyance shall be reasonably free

of foreiaqn matter (such as dust, dirt, rust, or other articles or residues),
and free of chemical residues, so that products placed therein will not
become adulterated. _Any cleaning compound, lye, soda_solution..or other.. .

chemica) used in cleaning the means of conveyance must be thoroughly removed
from the means of conveyance prior to its use. Such means of conveyance

onta which product is loaded, being loaded, or intended to be loaded, shall

be subject to inspection by a Department inspector at any official establish—__
ment. The decision whether or not to inspect a means of conveyance in a
specific case, and the type and extent of such inspection shall be at the
Program's discretion and shall be adequate to determine if product in such_
_conveyance is, or when _moved could become, adulterated. Circumstances of
transport that can be reasonably anticipated shall be considered In making
_said determmatlon These include, but are not limited to, weather condltg__qn_s,

_restovage at stops en route., Any means of conveyance found upon such mspection
_to be in such conditions that product placed ¢ therein_could become adulterated,
shall not be used “until such condition_which could cause. adu]_te_r:a_t_iom is__ .
._Qorrerte-d _Product. placed in_any means_of conveyance that is found by the
Departmenr inspector to be _in such_condition_that the product may. have

_become adulterated shall be removed from the means of conveyance and handle_g__
.in_accordance with § 18,02 (d) of these requlations.

8 22.02 Parcel post and ferries deemed carriers. .

(a) For the purposes of this Section, the United States parcel
post shall be deemed a carrier, and the provisions of this Sectlion relatina
to transportation by carrier shall apply, so far as they may be applicable,

to transportation by parcel post. .
Corrected 7/21/77

22.01 (b) line 17 - Department added
22.01 (b) line 28 - Departpent added

22.01 (b) Vire 30 - § 18,02 replaces
8.2
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2 22,02

(b) For the purposes of this Section, the operator or every ferry
shall be deemed a carrier, and the provisions of this Section relatina
to transpcrtation by carrier shall apply to transportation by ferry of
any product loaded on a truck or other vehicle, or othervise moved by
such ferry. :

8 22.03 (Reserved)
g 22.0k (Reserved)
8 22.05 Unmarked Inspected product transported under official seal

between official establishments for further processing or preparation;
certificate.

(a) Any product which has been inspected and passed may be
transported from one official establishment to another for further
orocessing without each article being marked with the official inspection
legend, if it is so transporied in a railroad car, motortruck, or other
means of conveyance which Is sealed by a Department employee with an
official seal of the Department prescribed in 3 13.05 (a) of these
regulations, Unless 25 percent or more of the contents of each car or
other means of conveyance consists of product not marked with the
inspection legend, transportation will not be permitted under this
paragraph.

(b) When articles are offered for transportation under parscraph
{a) of this subsection, the initial carrier shall require, and the shipper
shall make in duplicate and deliver to the carrier, one copy of a
certificate in the follewing form:1/

Al/ For. convenience in filina, it is requested that these certificales
be made on paper & 1/2 x 8 inches in size.

lote: All information on new -185 a- was previously contained on page -1R5-.
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§ 22.05 (b) %/75’

Date s U

Name of Carrier -

Establishment number of Consignor

Point of shipment

Establishment number of consignee

Destination

Car number and initials

License number of other means of conveyance

I hereby certify that the following described product has been W. Va.
inspected and passed by the West Virginia Department of Agricuit. e, and
that it is not marked 'W. Va. inspected and passed,' but has been placed
in the means of conveyance specified above under the supervision of an
employee of the Meat Inspection Division of said Department, and the
means of conveyance has been sealed by him with official West Virginia
Govenment seals Nos. and .

Kind of Product Amount and We.ght

(Signature ot :h:pper)

(Address of shipper)

{c) The signature of the shipper or his agent shall be written
in full, This certificate may be stamped upon or incorporated in any
form ordinarily used in the transportation of product. Certificates
in this form or copies thereof need not be forwarded to any official or
office of the Department. The criginal of the certificate required by
this subsection shall be retained by the carrier and a copy shall be
retained by the shipper in accordance with Section 20 of these regulations.
If the shipper is also the carrier, he shall nevertheless execute and
retain the certificate in accordance with Section 20 of these regulaticns.

s
5 22,06 Shipment of paunches between official establishments under
official seal; certificate.

Cattle and sheep paunches which have been made clean and from which
the mucous membrane has not been removed may be transported from one
official establishment to another official establishment for further
processing, only under an official seal of the Department as prescribed
in & 13,05 of these regulations. When paunches are offered for transporta-
tion under this paragraph, the initial carrier shall require, and the
shipper shall make in duplicate and deliver to the carrier, one copy of
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§ 22,06

a certificate in duplicate in the form set out in § 22,05 (b), appropriately
modified, Certificates in this form or copies thereof need not be

forwarded to any official or office of the Department, but the original

of the certificate shall be retained by the carrier and a copy shall be
retained by the shipper in accordance with Section 20 of these regulations,
If the shipper is also the carrier, he shall nevertheless execute and

retain the certificate in accordance with Section 20 of these regulations.

g 22,07 Shipment of products requiring special supervision between .
official establishments under official seal: certifieate,

(&) Products passed for cooking, pork that has been refrigerated

to destroy trichinae, and beef that is to be refrigerated to destroy
cysticerci, may be shipped loose from one official establishment to any
| other official establishment, for further handling in aecordance with .
| Section 18 of these regulations, in railroad cars, trucks, or other

means of conveyance sealed with the official sesl of the Department

as prescribed in § 22.16: Provided, That is the case of railroad cars,

the receiving establishment has railroad facilities for unloading the

products directly into the establishment.

(b) When such restricted product is shipped from one official
establishment to another official establishment in the same railroad car or
other means of conveyance with other product, such restricted product shall be
**packed in individual closed containers as heneinagten provided. Containens
shall be sealed by firmly applying a pressure sensitive tape around each
confainen in two directions and stamping the intemsection of the tape with the
marking device described in 3 13.02 of these negubations fon use on burlap, .
muslin, ete. (2 1/2-inch nubber brand). Such tape must possess the adhesive
propertly Lo actually nemove a pontion of the container surface when the tape
48 nemoved. Alternatively, an inelastic, nonmetallic strnap which will netain a
Legible imprint of the marnking device (2 1/2-inch nubben brand) may be used.
The impnint of the marking device shatl be placed parntially on the stnap and
partially on the container. Such restricted product shall be marked "W, Va.
passed fon cooking” on "ponk product OF. days nefrigeration” on’beef
passed fon nefrigeration," as the case may be. ¥ Tn addition, a "W. Va. retained"
tag shall be securely affixed to each container of product passed for cooking
and of beef passed for refrigeration. The means of conveyance shall not be
sealed unless at least 25 percent of the other product in the vehicle is
unmarked. **Fon each consignment there shall be promptly issued and fowarded
by the inspecton to the inspecton in charge at destination, a nepont on the
form entitled "Notice of Unmarked Meats Shipped in Sealed Cans,”" appropriately .
modified Lo show the character of the containens, and that the conte. are
nestricted. A duplicate copy shatll be netained in the progham files,

(¢) When products are offered for transportation under this
subsection, the initial carrier shall require and the shipper shall make
in duplicate andodeliver to the carrier one cony of a certificate in the '
form set out in 8 22,05 (b). Certificates in this form or copies thereof
need not be forwarded to any official or office of the Department, but the
original of the certificate shall be retained by the carrier and a copy
shall be retained by the shipper in accordance with Section 20 of these
regulations. TIf the shipper is also the carrier, he shall nevertheless
execute and retain the certificate in accordance with Section 20 of these ‘
regulations.

¥*#*Regulation Change Effective 5-2-75%#%
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8 22.08 Transportation of certain undenatured lungs or lung lobes from
official establishments or in intrastate commerce; provisions and
restrictions,

(a)(1) Lungs or lung lobes, other than those condemned under
§ 11.16 (b) of these regulations, that are prepared at any official
establishment may be transported from the establishment, in "intrastate
commerce"” or otherwise, without denaturing as prescribed in § 14,01 or
§ 14,03 of these regulations, provided:

(1) The lungs or lung lobes are transported under permit from
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the appropriate Veterinary Supervisor, as prescribed in paragraph (a)

(2) of this subsection, directly to a manufacturer of animal food, for
. use fn manufacturing animal food, or directly to a zoo, mink farm, or

other estabiishment for use as animal food without further manufacturing,

or directiy to a warehouse in West Virginia for storage for subsequent

movement, as prescribed in paragraph (b) of this subsection, directly to

such a manufacturer or establishment in West Virginia for nonhuman

. food purposes;
(i1) A shipper's certificate as prescribed in paragraph (a)
(3) (i) of this subsection is executed, in quadruplicate, by the operator
of the official establishment, for each shipment of undenatured lungs or
Tung lobes from the establishment, and the original of the certificate
is delivered to the Department inspector at the official establishment
. before the shipment is made, and the copies of the certificate are
distributed as prescribed in paragraph (a) (3) (ii) of this subsection;

(iii) The boxes or other containers used for shipping the
undenatured lungs or lung lobes are closed and taped with nylon Tilament tape
or strapped with metal straps and the containers are permanently identified
in 2-inch lettering with the statement ''[SPECIES] Lungs--Not for Human
Consumption." in addition, the number of the permit prescribed in
subdivision (i) of this subparagraph must appear on each container.

(2) A permit to ship undenatured lungs or lung lobes, as required
by paragraph (a) (1) of this subsection, will be issued upon application
by the operator of an official establishment if the Veterinary Supervisor

. determines that the application satisfies the requirements of this
subsection, and that such lungs will be handled in a sanitary manner at
the official establishment. Any such permit shall be canceled by the
Veterinary Supervisor whenever he determines, after notice and opportunity
to present views is afforded to the permittee, that the permittee has
shipped any undenatured lungs or lung lobes without compliance with the
restrictions of this Section or that such articles shipped from the
official establishment in accordance with such restrictions were
subsequently not handled in accordance therewith, and that such
cancellation is necessary to prevent further vidlations.

(3) (i) The shipper's certificate required by paragraph (a)

(1) of this subsection shall be in the following form:

SHIPMENT FROM AN OFFICIAL ESTABLISHMENT OF UNDENATURED LUNGS OR LUNG LOBES
FOR ANIMAL FOOD

| hereby certify that the undenatured lungs or lung lobes described
. below were prepared at----~=-r---=----s----c-cc-ocooo-one-- y Trmmmmmmmm——e—e
{Name of (Establishment
official establishment) No.)
E ] e and are consigned to the animal food

. (Address)
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3 22,08 (a)

manufacturer, other person, or warehouse identified below, for use as, or in
the manufacture of, animal food, or for storage for subsequent movement to
such a manufacturer or person or for export, for use as, or in the manufacture
of, animal food and are not intended for human food.

Consignee's Name and Address:

e — T T T  w—  d M  EE  AE A Ak S AN N A A e NN S A

g T - e T e e ke e S S . . S S

Permit No,~====—=mmm e m e oo e oo m e e e o oo o e
Quantity:
(a) Number and kind of containers=--=-=-s-eemcmcemcmcmcccemcccemean
(b) Total weight====r====-=meem oo mcc oo oo

- T W TE e SR e 4w el A e AN R AN S A S AN N AN R S NN RN N e W W G e e

(Signature and name and title of representative of operator of official
establishment)

e e e S ea B

| hereby acknowledge receipt on-=-=r====-r-re-swecemmec—nn—- of the described

articles,

e A A -

(Signature and name and title of
representative of consignee)

(ii) One copy of the certificate shall be retained by the
operator of the official establishment in accordance with these regulations
and two copies shall be sent to the consignee of the shipment. The
consignee shall, on both copies, execute his acknowledgment of receipt of
the shipment and state the date such shipment was received; send one copy
of the signed certificate to the Department inspector-in-charge of the
official establishment from which shipment was made, and retain one copy
in his records in accordance with these regulations. The Department
inspector-in-charge of the official establishment shall retain the copy
of the signed receipt of shipment in the official establishment Department
file.

(b) (1) Lungs or lung lobes not within & 11,16 (b) of these
regulations, that are prepared at an official establishment and are not
denatured as prescribed in § 14,01 or 3 14,03 of these regulations, may
be transported from the warehouse in which they have been stored, as
provided in paragraph (a) (1) (i) of this subsection, provided:

(i) Such lungs or lung lobes are transported, under permit
from the appropriate Veterinary Supervisor, as prescribed in paragraph (a)
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(2) of this subsection, from a warehouse where they were stored as provided
in paragraph (a) of this subsection, directly to an animal food manufacturer
for use in manufacturing animal food; or directly to a zoo, mink farm,

or other establishment for use as animal food without further manufacturing;
or in the manufacture of, animal feed;

(i1) A shipper's certificate as prescribed in paragraph (b) (2)
of this subsection is executed by the warehouse operator for each lot so
transported;

(iii) The boxes or other containers of such products are
closed, taped, and identified as required in paragraph (a} (3) ({ii) of
this subsection.

(2) (i) The shipper's certificate required by paragraph (b) (1)
(ii) of this subsection shall be in the following form:

SHIPMENT FROM WAREHOUSE OF UNDENATURED LUNGS OR LUNG LOBES FOR ANIMAL FOOD

| hereby certify that the undenatured lungs or fung lobes described
below were stored at------=-=======re-meo--oo-—-ow- , at===rwssmessmre———
(Name of warehouse)
----------------------------------- , and are consigned to the animal food
(Address)
manufacturer, other persons, or warehouse identified below, for use as, or
in the manufacture of animal food, or for storage for subsequent movement
to such a manufacturer or person, for use as, or in the manufacture of,
animal food and are not intended for human food.

Consignee's Name and Address:
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Permit NO,==r=r=m = e e e e e e e e e eSS S STE e S sm s
Quantity:
(a) Number and kind of containers------=====--=re-=sceo—cosoconomon-
(b) Total weight======rm=====c--m—- - oosn— e oeoo oo oo m oo

R —————— MMM it LR Rl i e

- W] Sk

| hereby acknowledge receipt on-==-==c=me=ccccc-coorose of the above described

articles,
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(Signature and name and title of
representative of consignee)




2 22.08 (b)

(ii) One copy of the shipper's certificate shall be retained
by the operator of the warehouse in accordance with these regulations; one
copy shall be forwarded by the warehouse operator to the Department inspector-
in-charge of the official establishment in which the lungs or lung lobes were
originally prepared; and two copies shall be sent by the warehouse operator
to the consignee of the shipment. The consignee shall, on both copies,
execute his acknowledgment of receipt of the shipment and state the date
such shipment was received. The consignee shall send one copy of the
receipted certificate to the Department inspector-in-charge of the official
establishment in which the shipment was originally prepared and shall
retain one copy in his records in accordance with these regulations. The
Department inspector-in-charge of the originating official establishment
shall file the receipted copy as an attachment with the original copy
received when the original shipment was shipped to the warehouse for
storage,

2 22.09 (Reserved)
2 22.10 Returned products: certificate; permit; and other requirements.

(a) When it is claimed that any product which has theretofore been
inspected and passed and marked with the inspection legend, has become
adulterated or misbranded after it has been transported away from an
official establishment, then, in order to ascertain whether it is
adulterated or misbranded, it may be transported in intrastate commerce
to the official establishment from which it had been transported, or to
any other official establishmentl/designated by the person desiring to
so handle the product if a written permit in duplicate for such shipment
is first obtained from the Veterinary Supervisor of the area in which the
establishment is located. In case of every such shipment, both the
original and the duplicate of the permit shall be surrendered to the
initial carrier and the carrier shall require and the shipper shall make,
in triplicate, and deliver to the carrier two copies of a certificate in
the following form:

Date ’ ]9

Name of Carrier

Consignor

Point of shipment

Consignee

Destination

Number of permit

| hereby certify that the following described product has been W. Va.
inspected and passed by the West Virginia Department of Agriculture and is
so marked. it is alleged that the said product is adulterated or misbranded.

I/ When shipments from Federal establishments or Talmadge-Aiken establishments
are involved, the Director, Meat Inspection Division, West Virginia Department
of Agriculture will be notified for handling procedures.
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(ii) One copy of the shipper's certificate shall be retained by
the operator of the warehouse in accordance with these requlations: one copy
shall be forwarded by the warchouse operator to the Department inspector-in-
charge of the official establishment In which the lungs or lung lobes were .
originally prepared; and two copies shall be sent by the warehouse operator
to the consignee of the shipment. The consignee shall, on both coples, execute
his acknowiedgment of receipt of the shipment and state the date such shipment
was received. The cosionee shail send one copy of the recelpted certificate
to the Department inspector-in-charae of the official establishment in which
the shinment was originally prepared and shall retaln one copy in his records
in accordance with these regulations. The Department inspector-in-charge of
the nriqinating official establishment shall file the receipted copy as an
attachrment with the oriainal copy received when the original! shipment was ship-
ped te the warehouse for storage.

g 22.09 {Reservead) .
§ 22.10 Returned products: Certificate; permit; and other requirements,

(a) When it is claimed that any product which has theretofore bzen in-
spectad and passed and marked with the Inspection legend, has become adulterated
or mishranded after it has been transported away from an official establishment,
then, in order to ascertain whether it is adulterated or misbranded, it may
be transported in intrastate commerce to the official establishment from which
it had been transported, or to any other official establishment 1/ designated
hy the person desiring to so handle the product if a written permit +Hr
duplieate for such shipment is first obtained from the Veterinary Supervisor
of the area in which the establishment Is located. In case of every such
shipment, beth-the—original-and—the—dupHeate the permit shall be surrendered .
to the initial carrier and the carrier shall require and the shipper shall
make, in tripHeate duplicate, and deliver to the carrier ‘two one copies—
¢opy of a certificate in the following form:

Date , 19

Ytame nf Carrier

Lonsinner

Point of shipment

Consignee .

Nestination

Mumber of permit

| hereby certify that the following described product has been W. Va. in- .
spected and passed by the West Virginla Department of Agriculture and is so
marked. 1t is alleged that the sald product is adulterated or misbranded.

T7 "When shipments from federal establishments or Talmadge-Alken establishments
are Iavolved, the Director, Meat Inspectlon Divislon, West Virainia Department .
of Aqriculture will be notified for handling procedures.

Corrected 7/21/77
§22.10 (a) deleted wordof-
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Kind of product : Amount and weight

(Signature of shipper)

(Address of shipper)

(b) The signature of the shipper or of his agent shall be written
in full. This certificate shall be separate and apart from any waybill,
bill or lading, or other form ordinarily used in the transportation of
meat. A copy of the certificate shall be retained by the shipper in
accordance with Section 20 of these regulations. The original of the
certificate and the duplicate copy of the inspector's permit shall be
retained by the carrier; the copy of the certificate and the original
inspector's permit shall be forwarded immediately by the carrier to the
Director, Meat Inspection Division, West Virginia Department of Agriculture,
State Capitol Building, Charleston, West Virginia 25305. If the product
is transported by the shipper himself, a certificate shall nevertheless
be executed and forwarded by him to said Director and a copy thereof
shall be retained by the shipper in accordance with Section 20 of these
regulations.

(¢) Upon the arrival of the shipment at the official establishment,
a careful inspection shall be made of the product by a Department inspector,
and if it is found that the article is not adulterated, the same may be
received into the establishment; but if the article is found to be
adulterated, it shall at once be stamped "W. Va. inspected and condemned'
and disposed of in accordance with Section 14 of these regulations, and

if it is found to be misbranded, it shall be handled in accordance with
g 18,02 (d) of these regulations: Provided, That when a product is

found to be affected with one of the correctable conditions specified

in § 18.02 (d) of these regulations, in respect to which rehandiing is
permitted, it may be transported from the official establishment to
another official establishment for such rehandling as is necessary to
assure that the product is not adulterated or misbranded when finally
released. The transportation of such a product from an official establish-
meat shall be done in a manner prescribed in each specific case by the
Director.

3 22.11 Inedible articles: denaturing and other means of identification;
certificate; exceptions.

(a) Except as provided in g 22.10, no carcass, part of a carcass,
rendered grease, tallow, or other fat derived from the carcasses of
animals, or other meat food product, that has not been inspected and
passed at an official establishment under the provisions of these
regulations and is not exempted from such inspection, and no carcass,
part of a carcass, fat or other meat food product that is adulterated
or misbranded, shall be offered for transportation in intrastate commerce
by any person unless it is handled in accordance with paragraph (c), (d),

-192-




222.11 (a)

(e), or (f) of this subsection or is denatured or otherwise identified as
prescribed in % 22,13, § & 14,01, 14,03, 14,09, 14,10, or 14.11 of these
regulations.

(b) (1) When any such article is offered for transportation in intrastate
commerce, except, under paragraph (e) (2), (3), or (4) of this subsection,
the initial carrier shall require and the shipper shall make, in triplicate,
and deliver to the carrier two copies of a certificate in the following
form:1/

Date s 19

Name of carrier

Consignor

Point of shipment

Consignee

Destination

I hereby certify that the following described inedible grease, tallow,
fat, or other inedible article, which is offered for transportation in
commerce, has been denatured or otherwise identified as required by g 22.11
of the West Virginia Meat Inspection Regulations.

Kind of product Amount and weight

(Signature of shipper)

(Business or occupation of shipper)

(Address of shipper)

(2) The signature of the shipper or of his agent shall be
written in full, This certificate shall be separate and apart from any
waybill, bill of lading, or other form ordinarily used in the transporta-
tion of meat. A copy of the certificate shall be forwarded immediately
by the carrier to the Director, Meat Inspection Division, West Virginia
Department of Agriculture, State Capitol Building, Charleston, West
Virginia 25305, and the carrier shall retain the original of the
certificate and the shipper shall retain a copy in accordance with Section

lj See also subparagraph (c) (4) for additional information required to
appear on a certificate for articles subject to that subparagraph.
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20 6f these regulations. If the product is transported by the shipper
himself, a certificate shall nevertheless be executed and forwarded

to said Director by the shipper, and a copy thereof shall be retained
by the shipper in accordance with Section 20 of these regulations.

(¢c) tnedible rendered animal fats from official or other estab~
Tishments in the United States having the physical characteristics of a
meat food product fit for human food may be transported in intrastate
commerce without denaturing, if the following conditions are met:

(1) Such inedible rendered fat shall not be bought, sold,
transported, or offered for sale or offered for transportation in intrastate
commerce, or imported, except by rendering companies, dealers, brokers,
or others who obtain a numbered permit for such activities from the
Director, Meat Inspection Division, West Virginia Department of Agriculture,
State Capitol Building, Charleston, West Virginia 25305.

(2) Such inedible rendered animal fat may be so distributed only
if consigned to a domestic manufacturer of technical articles other than
for human food, and provided, in the case of such fat consigned to a
domestic manufacturer, the product is for use solely by the consignee
for manufacturing purposes of nonhuman food articles and may not be
further sold or shipped without first receiving approval of the Director,
Meat Inspection Division.

(3) When transported in intrastate commerce, such inedible
rendered fat shall be marked conspicuously with the words ''technical
animal fat not intended for human food" on the ends of the shipping
containers, in letters not less than 2 inches high; in the case of shipping
containers such as drums, tierces, barrels, and half barrels, and not less
than 4 inches high in the case of tank cars and trucks. All shipping
containers shall have both ends painted with a durable paint, if necessary,
to provide a contrasting background fér the required marking.

(4) Such inedible rendered fat shall be transported only in
sealed shipping containers bearing unofficial seals applied by the shipper,
which shall include the identification number assigned by said Director
for the permit holder; and the rendered fat shall be accompanied by a
shipper's certificate as prescribed in paragraph (b) of this subsection
which shall also specify the identification number, The number shall
appear on the bill of lading or other transportation documents for the
shipment. The consignees must retain the seals in their records as
prescribed in Section 20 of these regulations.

(5) Any diversion or effort to divert inedible rendered fat
contrary to the provisions of this paragraph (c) or other violation of
the provisions of this Section may result in the revocation of the
permit for shipment of technical animal fat at the discretion of the
Commissioner.

(d) Inedible products (excluding those products condemned except
the products specified in 8 14,11 of these regulations which were
prepared at any official establishments and which have the physical
characteristics of a product fit for human food may be shipped in
intrastate commerce without decharacterizing, if the following conditions
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are met:

(1) Such products shall not be bought, sold, transported, or
offered for sale, or offered for transportation in intrastate commerce,
or imported, except by persons who have obtained a numbered permit for
such activity from the Director. The application shall state the name
and address of the applicant, a description of the type of his business
operations, and the purpose of making such application.

(2) Such inedible products may be distributed under this paragraph
(d) only if destined to a manufacturer of technical articles other than

for human food, or a manufacturer of animal food, and provided, in the

case of such a product consigned to a domestic manufacturer, the product

is for use solely by the consignee for manufacturing purposes in nonhuman
food articles and may not be further sold or shipped in intrastate

commerce without first receiving approval of the Director.

(3) When transported from an official establishment or in intrastate
commerce under this paragraph (d), the outside container of such
inedible products shall be marked conspicuously, with the words ''Inedible--
Not Intended for Human Food' in letters not less than 2 inches high, in
the case of containers such as cartons, drums, tierces, barrels, and half
barrels, and not less than 4 inches high in the case of tank cars and
trucks.

(4) Such inedible products may be transported from an official
establishment or in intrastate commerce under this paragraph (d) only in
cars, trucks, or containers which bear unofficial seals applied by the
shipper, which shall include the identification number assigned to the
permit holder and an individual seal serial number assigned by the
shipper; and the product so transported shall be accomparied by an
invoice or bill of lading specifying the identification number, The
consignee must retain a record of the identification and serial numbers

shown on the seals in his records as prescribed in Section 20 of these
regulations.

(5) Any diversion or effort to divert product contrary to the
provisions of this paragraph (d) or other violation of the provisions of
this subsection may result in the revocation of the permit for shipment
of inedible products under this paragraph (d), at the discretion of the
Commissioner.

(e) Inedible rendered animal fat derived from condemned or other
inedible materials at official or other establishments in this State
may be transported in intrastate commerce if mixed with low grade offal
or other materials which render the fat readily distinguishable from an
article of human food, and if the outside container bears the word
"inedible.,"

(f) (1) Except as provided in subparagraphs (2), (3), and (4) of this
paragraph (f), or in 8 14,10 and 8 14.11 of these regulations, no animal
food prepared, in whole or in part, from materials derived from the
carcasses of livestock in an official establishment or elsewhere, shall be
transported in intrastate commerce, unless
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-parts or products of‘the carcasses of animals and that is not represented

§ 22.11 (1)

(i) it is properly identified as animal food as prescribed in
paragraph (2), Section 10 of the Law;

(ii) it is not represented as being a human food;

(iii) it has been decharacterized as prescribed in 8 22.13 (a)
(2) so as to be readily distinguishable from an article of human food; and

(iv) =& certificate is issued as required by paragraph (b) of
this subsection.

(2) " Notwithstanding the provisions of subgaragraph (1) of
(f); an-animal food that consist 04* less than 5 percent of .

by labeling or appearance or otherwise as being a human food or as a

produgt of the meat food industry need not be decharacterized in accordance

with § 22.13 (a) (2) or certified as required in paragraph (b) of this

subsection.

(3) Notwithstanding the provisions of subparagraph (1) of this
paragraph (f), animal food packed in hermetically sealed, retort processed,
conventional retail-size containers, and retail-size packages of semi-moist
animal food need not be decharacterized in accordance with § 22.13 (a) (2)
or certified as required in paragraph (b) of this subsection if the name
of the article, as for example, "Dog and Cat Food" or "Animal Food,"
appears on the label in a conspicuous manner. To be considered conspicuous,
the letters in the name of the articles must be at least three times as
high, wide, and thick as the letters in the words denoting the use, as
ingredients in the article, of the materials derived from the carcasses
of animals. The letters in the name of such article shall contrast as
markedly with their background as the letters in the words denoting the
use of such ingredient materials contrast with their background.

(4) The requirements of this Section do not apply to any animal
food which does not consist of any parts or products of the carcasses
of animals, or to livestock or poultry feed which does not consist of any
such articles other than processed livestock by-products (such as meat meal
tankage, meat and bone meal, blood meal and feed grade animal fat).

[o214)]

22.12 (Reserved)

[43043]

22.13 Denaturing and decharacterizing procedures.

(a) Carcasses, parts thereof, meat and meat food products (other than
rendered animal fats) that have been treated in accordance with the
provisions of this paragraph shall be considered denatured or decharacterized
for the purposes of the regulations in this Section, except as otherwise
provided in Section 1lb of these regulations for articles condemned at
official establishments.

(1) The following agents are prescribed for denaturing carcasses,
parts thereof, meat or meat food products which are affected with any
condition that would result in their condemnation and disposal under Section
14 of these regulations if they were at an official establishment: crude
carbolic acid; cresylic disinfectant; a formula consisting of 1 part FD&C
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green No. 3 coloring, 4O parts water, L0 parts liquid detergent, and L0
parts oil of citronella, menthylene blue, or other proprietary substance
approved by the Commissioner in specific cases. 1/

(2) Except as provided in paragraphs (3), (4), and (5), the
following agents are prescribed for decharacterizing other carcasses,
parts thereof, meat. and meat food products, for which decharacterizing is
requlred by,this. Secﬁion . FD&C green No. 3 coloring; FD&C blue No. 1
coloring; FD&C blue No. 2 colorlng, FD&C violet No. 1 coloring; finely
powdered charceoal; or: ‘other. proprletary substance approved by the
Commissioner in specifit cases. l/ - :

(3) Tripe may be decharacterized by dipping it in a 6 percent
solution of tannic acid for one minute followed by immersion in a water
bath, then immersing it for one minute in a solution of .022 percent FD&C
yellow No. 5 coloring;

(4) Meat may be decharacterized by dipping it in a solution of
.0625 percent tanniec acid, followed by immersion in a water bath, then
dipping it in a solution of .0625 percent ferric acid; and

(5) When meat, meat by-products, or meat food products are in
ground form, 4 percent by weight of coarsely ground hard bone, which shall
be in pieces no smaller than the opening size specified for No. 5 mesh in
the standards issued by the U. S. Bureau of Standards or 6 percent by
weight of coarsely ground hard bone, which shall be in pieces no smaller
than the opening size specified for No. 8 mesh in said Standards, uniformly
incorperated with the product mav he used in lieu of the agents prescribed
in paragraph (a) (2) of this gurgection.

(6) Before the denaturing or decharacterizing agents are
applied to articles in pieces more than U4 inches in diameter, the pieces
shall be freely slashed or sectioned. (If the articles are in pieces not
“more than 4 inches in diameter, slashing or sectioning will not be necessary.)
The application of any of the denaturing or decharacterizing agents listed
in subparagraph (1) or (2) to the outer surface of molds or blocks of
boneless meat, meat by-products, or meat food products shall not be
adequate. The denaturing or decharacterizing agent must be mixed
intimately with all of the material to be denatured or decharacterized;
and must be applied in such quantity and manner that it cannot easily
and readily be removed by washing or soaking. A sufficient amount of the
appropriate agent shall be used to give the material a distinctive color;
odor, or taste so that such material cannot be confused with an article
of human food.

(b) Inedible rendered animal fats shall be denatured by thoroughly
mixing therein denaturing oil, No. 2 fuel oil, brucine dissolved in a
mixture of alecohol and pine o0il or oil of rosemary, finely powdered
charcoal, or any proprietary denaturing agent approved for the purpose

l/ Information as to approval of any proprietary denaturing or decharacterizing
substance may be obtained from the Director, Meat Inspection Division, West
Virginia Department of Agriculture, State Capitol Building, Charleston, West
Virginia 25305.
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by the Commissioner in specific cases. The charcoal shall be used in no
less quantity than 100 parts per million and shall be of such character
that it will remain suspended indefinitely in the liquid fat. Sufficient
of the chosen identifying agents shall be used to give the rendered fat so
distinctive a color, odor, or taste that it cannot be confused with an
articie of human food.

¥ 22.14 Certificates; retention by carrier.

A1l original certificates delivered to a carrier in accordance with
this Section shail be filed separate and apart from all its other papers
and records or identified in such a manner as to be readily checked by
Department employees. Every certificate required to be maintained under
this Section shall be retained for a period of 2 years after December 31
of the year in which the transaction has occurred.

2 22,15 (Reserved)
2 22.16 Official seals; form, use, and breaking.

. (a) The official seals required by this Section shall be those
prescribed in £ 13.05 of these regulations,

(b) Except as provided in 8 22,18 (b), official seal affixed under
this Section shall be affixed or broken only by Department employees, and
no person other than a Department employee shall affix, detach, break,
change, or tamper with any such seal in any way whatever. Commission
of any such acts contrary to this regulation is a prohibition.

3 22,17 Loading or unloading products in sealed railroad cars, trucks,
etc., en route prohibited; exception.

Unloading any product from an officially sealed railroad car, truck,
or other means of conveyance containing any unmarked product or loading
any product or any other commodity in the means of conveyance while en route
from one official establishment to another official establishment is not

permitted, except that product transported under 2 22.05 from one official
establishment to another for further processing may be unloaded and stored

in transit at any approved warehouse which is licensed and has railroad
facilities or a receiving dock for unloading the product directly into

such warehouse: Provided, That the product is stored in rooms which are of
such size and type as will not result in adulteration or mishranding of

the product; and Provided further, That the product is transported to

and from such warehouse, and under official seal as provided in 2 22.05
and stored in such rooms at such warehouse.

2 22.18 Diverting of shipments, breaking of seals, and reloading by
carrier in emergency; reporting to Director.

(a) Shipments of inspected and passed product that bear the
inspection legend may be diverted from the original destination without a
reinspection of the articles, provided the waybills, transfer bills,
running slips, conductor's card, or other papers accompanying the
shipments are marked or stamped.

(b) in case of wreck or similar extraordinary emergency, the
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Department seals on a railroad car or other means of conveyance containing
any inspected and passed product may be broken by the carrier, and if
necessary, the articles may be reloaded into another means of conveyance,
or the shipment may be diverted from the original destination, without
another shipper's certificate; but in all such cases the carrier shall
immediately report the facts by telephone or telegraph to the Director,
Meat Inspection Division, West Virginia Department of Agriculture,
Charleston, West Virginia 25305, Such report shall include the

following information:

(1) Nature of the emergency.

(2) Place where seals were broken.

(3) oOriginal points of shipment and destination.

() Number and initial of the original car or truck.

(5) MNumber and initials of the car or truck into which the
articles are reloaded.

(6) New destination of the shipment.

(7) Kind and amount of articles.
2 22.19 Provisions inapﬁlicable to specimens for laboratory examination,
etc., or to inedible articles not having physical characteristics of
edible products.

The provisions of this Section do not apply:

(a) To specimens of product sent to or by the West Virginia
Department of Agriculture or divisions thereof in Charleston, West
Virginia, or elsewhere, for laboratory examination, exhibition purposes,
or other official use;

(b) To material released forseducational, research, and other
nonfood purposes, as prescribed in 3 14.09 of these regulations;

(¢) To glands and organs for use in preparing pharmaceutical,
organotherapeutic, or technical Eroducts and not used for human food,
as described in % 18.0) (g) of these reguiations;

(d) To material or specimens of product for laboratory examination,
research, or other nonhuman food purposes, when authorized by the
Commissioner, and under conditions prescribed by him in specific cases;
and

(e) To articles that are naturally inedible by humans, such as
hoofs, horns, and hides in their natural state.

2 22.20 Transportation and other transactions concerning dead, dying,

disabled, or diseased livestock and parts of carcasses of livestock that
died otherwise than by slaughter.
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No person engaged in the business of buying, selling, or transporting
in intrastate commerce, or importing into this State any dead, dying,
. disabled, or diseased livestock or parts of the carcasses of any animals
that died otherwise than by slaughter shall:

(a) buy, sell, transport, or offer for sale or transportation,
in intrastate commerce, or import any dead livestock if its hide or
skin has been removed;

. {(b) sell, transport, offer for sale or transportation, or receive
for transportation in intrastate commerce, any dead, dying, disabled, or
diseased livestock, or parts of the carcasses of any livestock that died
otherwise than by slaughter, unless such livestock and parts are
consigned and delivered, without avoidable delay, to establishments of

. animal food manufacturers, renderers, or collection stations that are
registered as required by Section 20 of these regulations; or to official
establishments that operate under State inspection:1/ Provided, That
only animals are involved and prior permission is obtained by the Director.

(c) buy in intrastate or import any dead, dying, disabled, or
diseased livestock or parts of the carcasses of any livestock that died
otherwise than by slaughter, unless he is an animal food manufacturer or
renderer and is registered as required by Section 20 of these regulations,
or is the operator of an establishment inspected as required by paragraph
(b) and such animals or parts of carcasses are to be delivered to
establishments eligible to receive them under paragraph (b);

. {(d) unload en route to any establishment eligible to receive them
under paragraph (b), any dead, dying, disabled, or diseased livestock or
parts of the carcasses of any livestock that died otherwise than by

slaughter, which are transported in intrastate commerce or imported by
any such person: Provided, That any such dead, dying, disabled, or
diseased livestock, or parts of carcasses may be unloaded from a means of
conveyance en route where necessary in case of a wreck or otherwise
extraordinary emergency, and may be reloaded into another means of
conveyance; but in all such cases, the carrier shall immediately report
the facts by telegraph or telephone to the Director, Meat Inspection
Division, West Virginia Department of Agriculture, Charleston, West
Virginia 25305;

(e) 1load into any means of conveyance containing any dead, dying,
. disabled, or diseased livestock, or parts of the carcasses of any
livestock that died otherwise than by slaughter, while in the course of
transportation in intrastate commerce any livestock or parts of
carcasses not within the foregoing description or any other products
or other commodities.

l/ A list of such registrants, states, and amendments thereof, will be

publiished in the Federal Register, and information concerning the

registration status of particular animal food manufacturers, renderers,

or collection stations, or the status of particular states or territories
may also be obtained from the Director, Consumer Protection Programs

. Services Staff, Consumer and Marketing Service, U, S, Department of

Agriculture, Washington, D.C, 20250.
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g 22.21 Means of conveyance in which dead, dying, disabled, or diseased
livestock and parts of carcasses thereof shall be transported. .

All vehicles and other means of conveyance used by persons subject
to & 22,20 for transporting in intrastate commerce, any dead, dying,
disabled, and diseased livestock or parts of carcasses of livestock
that died otherwise than by slaughter shall be leak-proof and so constructed
and equipped as to permit thorough cleaning and sanitizing. The means of
conveyance so used in conveying such livestock, or parts thereof, shall be .
cleaned and disinfected prior to use in the transportation of any product
intended for use as human food. The cleaning procedure shall include the
complete removal from the means of conveyance of any fluid, parts, or
product of such dead, dying, disabled, or diseased livestock and the
thorough application of a disinfectant to the interior surfaces of the
cargo space, Substances permitted for such use are: .

(a) ''Liquefied phenol" (U.S.P. strength 87 percent phenol) in the
proportion of at least 6 fluid ounces to | gallon of water.

(b) 'Cresylic disinfectant'" in the proportion of not less than &
fluid ounces to 1 gallon of water; and such other disinfectants as are
approved by the Commissioner in specific cases.

The use of ''cresylic disinfectant' is permitted subject to the conditions
prescribed in 2 71.10 (b), of Subchapter C, Title 9 of the Code of Federal
Regulations.

=201-




Adm. Reg. 19-2

Series XVI
SECTION 23 - IMPORTED PRODUCTS
. Subsections
23.01 Application of provisions,
23,02 Eligibility of foreign countries for shipment of products into
West Virginia.
. 23.03 imported products to be handied and transported as domestic;
entry into official establishments.

3 23.01 Application of provisions.

. The provisions of this Section shall apply to products derived from
cattle, sheep, swine, goats, horses, mules, and other equines, if capable
of use as human food.

: 23,02 Eligibility of foreign countries for shipment of products into
West Virginia.

Whenever it shall be determined by the Administrator, Consumer and

Marketing Service, U. S. Department of Agriculture that the system of

meat inspection maintained by any foreign country, with respect to

establishments preparing products in such country for export to the

United States, insures compliance of such estabiishments and their products

with requirements at least equal to all the inspection, building construction
. standards, and all other provisions of the Act and the Federal Meat

Inspection Regulations, and notice of that fact is given by inciuding

the name of such foreign country in the Federal Meat Inspection Regulations,

Thereafter, products prepared in such establishments which are certified

and approved in acccerdance with the Federal Meat Inspection Regulations,

shall be eligible so far as these requlations are concerned for shipment

into West Virginia from such foreign country after applicable requirements

of the Federal Meat Inspection Reguiations have been met.

s
s 23.03 imported products to be handlied and transported as domestic;
entry into official establishments.

(a) All imported products, after entry into the United States,
shall be deemed and treated as domestic products and shall be subject to
. the applicable provisions of the Law and these regulations and the
applicable requirements under the Federal Food, Drug, and Cosmetic Act.

(b) Imported animal products inspected, passed, and marked in
accordance with this Section may, subject to the provisions of Section
16 of these regulations, be taken into official establishments and be
. mixed with or added to any product in such establishments which has been
inspected and passed therein,

(c) Imported product which has been inspected, passed, and marked
may be transported in intrastate commerce only upon compliance with
Section 22 of these regulations.
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SECTION 24 - RETENTION: SE!ZURE AND CONDEMNATION;
CRIMINAL OFFENSES
Subsections
24,014 Article, livestock, or animal subject to administrative retention.
24,02 Method of retention; form of retention tag. (Retained tag)
24,03 Notification of retention to the owner of the article, livestock,
or animal retained, or his agent, or person having custody,
24,04 Notification of governmental authorities having interstate
jurisdiction over articlie, livestock, or animal retained;
form of written notification.
24,05 Movement of article, tivestock, or animal retained; removal
of official marks.
24,06 Articles, livestock, or animal subject to seizure and condemnation.
24,07 Procedure for seizure, condemnation, and disposition.
24,08 Authority for condemnation or seizure under other provisions
of Law.
24,09 Criminal offenses.and prohibitions.
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% 24,01 Article, livestock, or animal subject to administrative retention.

Any carcass, part of a carcass, meat or meat food product of livestock
or animal, or article exempted from the definition of meat food product,
or any dead, dying, disabled, or diseased livestock or animal is subject
to retention for a period not to exceed 20 days]/ when found by any
authorized representative of the Commissioner upon any premises where it
is held for the purposes of, or during or after distribution in, intrastate
commerce or it is otherwise subject to the provisions of the Law or Market
Laws (Article 2, Chapter 19 Code of W. Va.), and there is reason to believe
that:

(a) Any such article is adulterated or misbranded and is capable
of use as human food; or

(b) Any such article has not been inspected, in violation of the
provisions of the Law, any other Federal law, or the laws of any State or
Territory, or the District of Columbia; or

(c) Any such article, livestock, or animal has been or is intended
to be, distributed in violation of the provisions of the Law, or any
Federal law, or the laws of any State or Territory, or the District
of Columbia.

3 24,02 Method of retention; form of retention tag. (Retained tag)

An authorized representative of the Commissioner shall retain any
article, livestock, or animal to be retained under this Section, by
affixing an official "W. Va. Retained Tag' (Form 11-F009) to such
article, livestock, or animal.

? 24,03 Notification of retention to the owner of the article,
livestock, or animal retained, or his agent, or person having custody.

When any article, livestock, or animal is retained under this Section,
an authorized representative of the Commissioner shall give oral notification
to the owner of the article, livestock, or animal retained if he can be
ascertained and notified, and, if not, to his agent or the immediate
custodian of the article, livestock, or animal, and promptly furnish the
person so notified with a completed '"Preliminary Notice of Retention'

(Form 11-F026) within 48 hours after the retention of any article,
livestock, or animal, an authorized representative of the Commissioner
shall, if the retention is to continue, give written notification to the
owner of the article, livestock, or animal retained by furnishing him

a '""Notice of Retention'' (Form 11-F027), or if such owner cannot be
ascertained and notified within such period of time, furnish such notice
to his agent, or the carrier or other person having custody of the
article, livestock, or animal retained. The notification, (Form 11-F027)
with a copy of (Form 11-F026) shall be served by either delivering the
notification to such owner or his agent, or to such other person, or

by certifying and mailing the notification, addressed to such owner,
agent, or other person, at his last known residence or principal office

l/ Commissioner may order and direct the person having custody or
possessior of such carcass, part of a carcass, meat or meat food product
of livestock, or article, or the licensee of the establishment in which it
is found, to be responsible for the disposition thereof; as well as any
necessary storage, handling, or other incidentals related thereto.
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or place of business.

g . . . - , .
€ 24,04 Notification of governmental authorities having interstate
Jjurisdiccion over article, livestock, or animal retained; form of written
notification.

Within 48 hours after the retention of any livestock or animal or
article pursuant to this Section, an authorized representative cf the
Commissioner shall give oral or written notification of such retention
. to any Federal! authorities, and any State or other governmental authorities,
having interstate jurisdiction over such livestock or animal or article.
in the event notification is given orally, it shall be confirmed in
writing, a5 promptly as circumstances permit.

5 . . . . .
s 24,05 Movement of article, iivestock, or animal retained; removal of
official marks,

No article, livestock, or animal retained in accordance with the
provisions in this Section shall be moved by any person from the place
at which it is located when so retained, until released by an authorized
representative of the Commissioner: Provided, That any such article,
livestock, or animal may be moved from the place at which it is located
when so retained, for refrigeration, freezing, or stocrage purposes if
such movement has been approved by an authorized representative of the
Commissioner: And provided further, That the artic'e, livestock, or
animal so moved will be retained by an authorized representative of the
Commissioner after such movement until such time as the retention is
terminated. When the retention of such article, livestock, or animal is
. terminated, the owner, or his agent or the carrier or other person in
possession of the article, Jivestock, or animal who was notified when
the article, livestock, or animal was retained, will receive not!fication
of the termination. The notification '""Notice of Termination of Retention"
(Form 11-F028} shal! be served by either delivering the notice to such
person, or by certifying and mailing the notification, addressed to
such at his last known residence or principal office or place of business.
All official marks may be required by such representative to be removed
from such articie or animal before it is released unless it appears to
the satisfaction ot the representative that the article or animal is
eligible to retain such marks,

2 24,06 Articles, Fivestock, or animal subject to seizure and

. condemnation.

Any carcass, part of a carcass, meat or meat food product, or any
dead, dying, disabled; or diseased Vivestock or animal that is being
transpoirted in intrastate commerce or i3 otherwise subject to Sections
6 and Y0 of the Law, or is held for sale in West Virginia after such

. transportation, is subject to seizure and condemnation under Sections
6 and 10 of the Law if such article, 1ivestock, or animsl:

{a) is or has been prepared, sold, transported, or otherwise
distributed or offered or received for distribution in viclation of the
Law, or

. (b} {s capable of use as human food and is adulterated or misbranded, or
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(c) In any other way is in violation of the Law.
2 24,07 Procedure for seizure, condemnation, and disposition.

Any article, livestock, or animal subject to seizure and condemnation
under this Section shall be liable to be proceeded against and seized and
condemned, and disposed of,1/ at any time, by the authority of the
Commissioner as specified in Sections 6 and 10 of the Law.

% 24.08 Authority for condemnation or seizure under other provisions
of Law.

The provisions of this Section relating to seizure, condemnation,
and disposition of articles, livestock, or animals do not derogate from
authority for condemnation or seizure conferred by other provisions of the
Law, or other laws.

g 24,09 ° Criminal offenses and prohibitions.

The Law and Article 5-A2/ contains prohibitions and criminal
provisions with respect to numerous offenses specified in the Law and
said Article, including but not limited to bribery of Department
employees, receipt of gifts by Department employees, and forcible assaults
on, or other interference with, Department employees while engaged in, or
on account of, the performance of their official duties under the Law.

1/ Commissioner may order and direct the person having custody or
possession of such carcass, part of a carcass, meat or meat food product
of livestock, or article, or the licensee of the establishment in which it
is found, to be responsible for the disposition thereof; as well as any
necessary storage, handling, or other incidentals related thereto.

2/ Articie 5-A, Bribery and Corrupt Practices, Chapter 19, Code of West
Virginia,
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SECTION 25 ~ REGULATIONS GOVERNING RETAIL STORES AND
PUBLIC EATING PLACES IN WEST VIRGINIA

. Subsections

25,01 Appliicability of regulations.
25,02 (Reserved)
. 25.03 (Reserved)
25,04 General requirements.
i5.05 Aduliteration and misbranding.
. 25,06 inspection reviews.
25.07 Records.
25,08 Access to establishments.
25.09 Enforcement and pehalties.
]

s 25,01 Applicability of regulations.

The regulations in this Section apply to each retail store and public
eating place in West Virginia, at which no slaughtering of cattle, sheep,
. swine, goats, or equines is conducted but products of such animals are
boned, cut up, cooked, or otherwise prepared, or frozen, stored, or held
for sale, and no products prepared at the establishment are sold, or
offered for sale or transportation, or transported, to any place outside
of West Virginia, by the operator of the establishment. Such retail stores
and public eating places shall hereinafter in this Section be referred to
as regulated establishments. The regulations in 8 8 4.03 (a) (1) & (4)
(i) and (ii), 5.02 (¢), and 5.06, and Sections 1, 2, 6, 13, 14,1/ 16,
17, 18, 19, and 24 of these regulations where applicable shall apply to
regulated establishments. If custom operations are conducted at any
regulated establishment, they shall be licensed under the provisions
of Section 4 of the Law, exempted from continuous inspection by Section 8
(a) (ii) of the Law, and they shall be conducted in accordance with § 4,03
(a) (&) (iii) and (iv).

. 3 25.02 (Reserved)
2 25.03 (Reserved)
2 25.04 General requirements.

. (a) Except for products to be custom prepared under & 4,03 (a)
(4) (iii) of these regulations, no products may be brought into any

regulated establishment unless they have been inspected and passed as
prescribed in & 4.03 (a) (1) of these regulations.

1/ Custom operations.
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(b) A1l meat products, other than shelf-stable meat products, must be
stored at regulated establishments at _safe holding temperatures Such temperatures
will be any food temperature below 40°F, or above 140°F. Such products shall .
not be permitted to remain at temperatures between the safe holding limits
for such a time as may be reasonably expected to allow them to become unfit
for human consumption,

(c) Frozen product shall be held at a safe temperature when stored,
transported, or displayed by any regulated establishment. The safe .
temperature for such product shall be a continuous space and product

temperature of 0°F. or lower except for periods of normal defrost cycles,

loading and unloading, or repackaging, or for temporary conditions beyond

the immediate control of the person who has responsibility for the frozen

product. In any case the internal temperature of the frozen product shall

not exceed 10°F, .

(d) Product must be appropriately protected from contamination or
other adulteration when prepared, frozen, packaged, stored, dispensed,
displayed, or otherwise handled at a regulated establishment or transported
in intrastate commerce for such an establishment. Components of products
prepared at a requlated establishment must be similarly protected at such
establishment. Containers, utensils, and other surfaces which contact
products or their components directly at regulated establishments shall
be protected from contamination. Any methods, operating practice, or
sequence of operations at any regulated establishment that may provide
an opportunity for product to become contaminated or otherwise adulterated

is prohnbited _ .

(e) Food-contact surfaces used interchangeably in the preparation,
storage, or other handling of ready-to-get products and of products requiring
further handling or treatment or any food other than products shall be
cleaned and sanitized prior'to any change in use.

(f) Grinders, choppers, and mixers used for the preparation of
uncooked pork at regulated éstablishments must be thoroughly cleaned to
remove any pork muscle tissue residue before use for any other product
not intended to be thoroughly cooked on the establishment premises.

(g) Persons who work at any regulated establishment in any
capacity which involves contact with unpackaged product or with surfaces
contacted by such product, or which involves the preparation of product ;
or meals made therefrom shall: .
(1) Be in apparently good health; and
(2) Use hygienic work practices,

% 25,05 Adulteration and misbranding. .

(a) Products prepared or sold or served by requlated establishments
shall not be '"adulterated'' as defined in the Law.

(b) Products prepared or sold or served by any regulated establishment .

shall not have any false or misleading labeling and their containers shall
not be so made, formed, or filled as to be misleading when they leave
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s 25,05 (b)
such establishment.

{c) Where avoidable, no official inspection mark, or other required
labeling on product prepared in an official establishment shall be defaced,
aobliterated, modified, or removed, when the product is sliced, otherwise
prepared, repackaged, or otherwise handied in a regulated establishment.

(d) Product coverings cannot be of such color, design, or kind as
to be misleading or deceptive with respect to color, quality, or kind of
product to which they are applied.

(e) Lighting of product display cases cannot be of such color or
kind as to be misleading or deceptive with respect to color or kind
or product to which they are applied.

5 . .
s 25.06 Inspection reviews,

Inspections of the premises and reviews of the procedures of each
regulated establishment shall be made as often as deemed necessary to
effectuate the purpose of this Section. Products that are adulterated
or have false or misleading labeling or misleading containers will be
handled as provided in Section 24 of these regulations.

€ 25,07 Records.

Records shall be maintained by the operator of each regulated
establishment showing the source, quantity, and description of all
livestock and products acquired or prepared by the establishment and the
date of receipt and the disposition thereof. These records shall be
retained for a period of 2 years after December 31 of the year in which
the transaction has occurred.

2 25.08 Access to establishments.

Under Section 5 of the Law, Department employees designated by the
Commissioner shall be allowed access to every part of any regulated
establishment at all times for the purpose of making inspections
authorized under the Law. Further, under Section 5 of the Law, or Section
6 of the Market Laws (Article 2, Chapter 19 Code of W. Va.) in enforcement
of the Law, Department employees, designated by the Commissioner, are
authorized to enter any regulated establishment in accordance with said
Sections for the purpose of examining and copying any records required
by § 25.07 to be kept for such establishment and examining the

facilities and inventories thereof and taking reasonable samples from
the inventories for laboratcry analysis.

2 25.09 Enforcement and penalties,

Continuation of the exemption of inspection will be contingent
upon the compliance by the operator of the establishment with the
requirements of this Section. If the Department has reason to believe
that the operator has failed to comply with such requirements in any
respect, due notice thereof and reasonable opportunity to correct the
alleged deficiencies will be afforded to the operator to the extent
consistent with protection of the public and the requirements of the Law.

-209-




£ 25,09

Failure to comply with the provisions of this Section or to destroy
condemned products as required under the Law may resuit in enforcing
the prohibitions contained in the Law. .
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