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TITLE 61
LEGISLATIVE RULES
DEPARTMENT OF AGRICULTURE

SERIES 16
REGULATIONS GOVERNING MEAT INSPECTION

61-16=-1. General

1.1 Scope - Revised regulations governing meat inspection
are established in order to implement the requirements of Chapter
19, Article 2B "Inspection of Animals, Meat and Meat Products" of
the Code of West Virginia, and to maintain and administer an
affective Stazte-Federal Cocoperative Meat Inspection Program in
this State by establishing regulations and requirements which
equal those imposed by the applicable provisions of the Federal
Meat Inspection Act (34 Stat, 1260) as amended by the Wholesome
Meat Act (81 Stat. 584,21 V.S.C. Sapp., Section 601 et seq.).
The following regulations establish general operating rules,
prccedures, requirements and standards in the West Virginia
Department of Agriculture, Meat Inspecticn Division.

1.2. Autheority - Code of West Virginia, Chapter 19, Article
2B.

1.3. Filing Date -
1.4, Effective Date -

1.5, Repeal of former rules and regulations - These
regulations repeal and replace in their entirety Regulations
Governing Meat Inspection, West Virginia Department of
Agriculture, Chapter 16-2B, Series XVI, filed on September 3,
1980, and effective November 10, 1980,

61=-16-2. Incorporation by Reference of Federal Meat Inspection
Regulations

The Mandatory Meat Inspecticn Regulations (9 CFR, Parts 301
a2t seq.) of the United States Department of Agriculture adopted
pursuant to the Federal Meat Inspection Act (34 Stat., 1260) as
amended by the Wholesome Meat Act (81 Stat. 584, 21 U.S.C. Supp.,
Section 601 et seq.) 1is hereby adopted in its entirety with the
exception of the deleted regulations specified iIn section 3 of
these regulations.




61=16=3, Deleted Regulations

The following sections of the Federal regulations governing
the mandatory meat inspection (9 CFR, Part 301 et seq.) of the
United States Department of Agriculture shnall be deleted and
shall not become regulations of the West Virginia Department of
Agriculture: 302.2; 303.1C(e); 303.1(8)(3)(f); 304; 305.2(bJ;
307.5; 307.6; 3123 316.12; 316.13(e}; 317.7; -317.9; 318.8; 321;
322; 327; 329.6;5 329.7; 329.83;329.9; 331; 335.

61-16-4, Definitions

4.1 All terms used in these regulations shall be those zas
defined in WV Code 19-2B-2, except for the following definitiong
in 4.2,

4.2. Definitions in the incorporated parts of the Federal
regulations governing mandatory meat inspection (9 CRF Part 301
et seq.) of the United States Department of Agriculture are
amended to read as follows:

4,2.1. "The Act" means WV Code 19-2B-1 a2t geq,

L,2,2, "The United States Department of Agriculture"
means the West Virginia Department of Agriculture.

4.,2.3, "Secretary" means Commissioner of Agriculture.

4,2.4, "Administrator™, "Regional Director™, and "Area
Supervisor" mean the Director, Meat Inspection Division.

h.2.5, "Federal Meat Inspection™ and "Program"™ mean the
Meat Inspection Division, West Virginia Department of
Agriculture.

4.2.6, "Food Inspector" means meat inspector.

4,2.7. "Food Safety and Inspection Service™ means the
Meat Inspection Division, West Virginia Department of
Agriculture,

4.,2.8. "USDA Inspection Legend" means W.Va, Inspection
Legend.

4,2.,9, "Federally Inspected and Passed" and "U,S.
Inspected and Passed"™ mean W.Va., Inspected and Passed.

4,2.,10."U.S. Passed for Cooking" means W.Va. Passed for
Cooking.




4,2,11."J.3, Passed for Refrigeration” means W.Va. Pasgsed
for Refrigeration.

L,2,12,.,"0U.8., Inspected and Ccndemned" means W.Va.
Inspected and Condemned.

4.2.13."0U.3. Retained" or "U,S. Detained" mezan W.Va.
Retained.

4,2.14."0.5. Rejected" means W.Va. Rejected.
4,2,15,%0.,8., Suspect" means W.Va. Suspect.
4.2.16."U.3., Condemned” means W.Va. Condemned.

4,2.17."0.3. Government Seals" means W.Va. Department of
Agriculture seals.

4.3, Whenever an official form 1s designated by federal
regulation, the appropriate West Virginia form will be
substituted.

61-16-5, The United States Department of Agriculture's
Guidelines and Procedures Applicable to the West Virginia
Department of Agriculture.

The following publicaticns prepared and approved by the
United States Department of Agriculture shall be applicable to
the West Virginia Department of Agriculture:

(1) "J.,S. Inspected Meat and Pculiry Packing Plants: A
Guide to Construction and Layout", Agriculture Handbook 570
(January, 1886)

(2) "The Meat and Poultry Inspection Manual" (Décember,
1978, with updates through December 19907

{3) M"3anitation Handboock for Meat and Poultry Inspectors"”
(July 1982)

() "Accepted Meat and Poultry Equipment™, MPI-2 (July 1990)

(5) "List of Propriety Substances and Nenfeced Compounds™,
Miscellaneous Publication Number 1418 (Mareh 19G0)

(6) "Standards and Labeling Policy Book" (January 1986, with
updates through December 1980)

(7T) Food Safety and Inspection Service's Directives




61-16=-6., Licensing

6.1. Application for License and Inspection - Every
commercial slaughterer, custom slaughterer, commercial processor,
custem processor or distributor is required tc obtain a license
from the Commissioner.

6.1.1. Before the license is issued and inspection
granted, each perscn who intends to conduct operations at an
establishment subject to the Code, whether tenant, subsidiary, or
landlord, shall make application therefor to the Commissioner for
license and inspection.

6.1.2. Every application under this section shall be
made on an official form furnished by the Commissioner and shall
be completed to include all information requested. Each
applicant for inspection shall be held responsible for compliance
with the Code and regulations governing meat inspection, when the
license is granted, Preparaticn of product and other operations
at the establishment for which the license i3 granted may be
conducted only by the applicant named in the application.

5.1.3. In cases of ownership or location change, a new
applicaticn shall be made.

6.2. Drawings and Specifications tc be Furnished

6.2.1. Each applicant for the license shall submit to
the Diresctor, Meat Inspection Division:

6.2.7.1. Three (3) sets of complete drawings
containing the floor plans of the establishment for which
inspecticon 1s requested, showing the locations of prineipal
pieces of equipment, floor dralns, principal drainage lines,
handwashing basins and hose connections for cleanup purposes; a
plot plan showing limits of the establishment's premises,
lecations in cutftline of buildings on the premises, cardinal
points of the compass, and rcads and railroads serving the
establishment; and a room schedule showing the finish of walls,
floors, and ceilings of all rooms in the establishment;

6.2.1.2., Three (3) sets of specifications which
shall include 3tatements describing water supply, plumbing,
drainage, refrigeration, equipment, lighting, and cperations to
be performed at the establishment.

4 - 6.2.1.3. A certificate from the local health
autherity certifying the water potability at the establishment
and approval of the sewage disposal system of the establishment.




61-16-7. Official Inspection Marks and Devices.

7T.1. General-The inspection marks and devices, presceribed
or referenced in this secticon shall be offiecial marks and
devices, for purpcses of the Code, and shall be used in
accordance with the provisicns of this section and the
regulations governing meat inspection from the USDA as
incorporated herein.

7.2, The inspection legend to identify inspected and passed
products of cattle, sheep, swine and goats - The inspection
legend tc be applied tc W.Va. inspected and passed carcasses and
parts of carcasses of cattle, sheep, swine and goats, meat food
products in animal c¢asings, and cther products approved by the
Director, Meat Inspection Divisicon, shall be in the appropriate
form as hereinafter specified.

T.2.17. For application on sheep carcasses, the loins and
ribs of pork, beef tails, and the smaller varieties of sausage
and meat food products in animal casings, the inspection legend

iz as shown below:

The g2ize of the inspecticon legend shall be 7/8" x 17,

T.2.2., For application to calf and goat carcasses and on
the larger varieties of sgausage and meat food preoducts in animal
cagings, the inspection legend is as shown below:

v, oo
\ ‘l"“,‘?h'

M

The size ¢f %the inspection legend shall be 1 1/4" x 1 3/87,



7.2.3. For applicaticn tc beef and hog carcasses, primal
cuts therefrom, beef livers, beef tongues, beef hearts, and
smoked meats not in casings, and for application to burlap,
muslin, cheesecloth, heavy paper or other acceptable material
that encloses carcasses or parts of carcasses, the inspection
legend 1is as shown Dbelow:

The size of the inspection legend shall be 1 7/8" x 2"

7.3. Inspection legends and labels.

7.3.17. The inspection legend required to be shown on all
labels feor inspected and passed products of cattle, sheep, swine,
and goats shall be in the form as shown in paragraph 7.2.3,
except that it need not be of the size illustrated, provided that
it 1s of a2 sufficient s8ize and of such c¢olor as to be
conspicuously displayed and readily legible and the same
proportions of letter size and boldness are maintained,.

7.3.2. The inspection legend shall be applied on labels
by mechanical means and shall not be applied by a hand stamp.

T7.3.3. The inspection legend described in paragraph
7.3.17 of this section may also be used on shipping containers,
band labels, artificial casings, and other articles with the
approval of the Director, Meat Inspection Division.

7T.4. Any brand, stamp, label, or other device approved by
the Director, Meat Inspection Division, and bearing any
inspection legend presented in this section shall be an official
device for purposes of the Code.

7.5. Custom stamps and devices to identify custom
slaughtered animals or custom prepared product.




T.5.1. An establishment licensed for custem slaughter or
custom processing operations shall identify all custom carcasses,
carcass parts, and custom meats with:

T.5.1.1. A custom stamp as provided for in
paragraph 7.4.2 of these regulations and with words "NCT FOR
SALE" at least three-eights of an inch in height. The custom
stamp and the werds "NOT FOR SALE" shall be applied immediately
after slaughter, cor upon receipt at the establishment,

7.5.1.2. A tag made from a material that is
nontoxic and waterprcof, immediately after slaughter, or upon
receipt at the establishment, that identifies the name of the
owner or a number which identifies the owner of the meat:
Provided, that the tag may be omitted 1f the identification
nutber 1s legibly applied directly on the meat by an approved
marking pencil.

T.5.1.3. A stamp or legible printing or pressure
sgensitive tape with words "NOT FOR SALE"™ on all custom wrapped or
packaged meats immediately after final preparation. All custom
meat nmust remain so identified while on the establishment's
premises,.

7.5.1.4, A stamp, legible printing or pressure
sansifive tape or tag attached with words "NOT FOR SALE"™ on
closed containers when utilized for packing unwrapped, wrapped,
or packaged custom meats, A1l custom meat must remain so
identified immediately after packing the containers zand while en
the establisnment's premises,

7.5.2. The official custom stamp (brass faced) required
to identify carcass or parts of carcasses of custom slaughter
animals i1s as shown below:

H.YA.
LUSTOM
SLAUGHTERED
LIC. N0.00

The size of the stamp shall be 2"x 2" with letters 3/8" in height




61-16-8. Articles, Livestock or Animal Subject to Seizure and
Condemnation.

.1 Any carcass, part cof a carcass, meat or meat food
product, or any dead, dying, disabled, or diseased livestoeck or
animal, that is being transported in intrastate commerce or is
otherwise subject to WV Code 1§-2B=-6 and 10, or is held for sale
in West Virginia after such transportation is subject to seizure
and condemnation under these Sections of the heretofore ecited
statute if such article, livestock or animal:

g8.1.1. Is or has been prepared, scld, transported or
otnerwise distributed or offered or received for distribution in
violation of the Code; or

§.1.2. Is capable ©f use as human focd and is
adulterated or misbranded; or

8.1.3. In any other way is in violation of the
provisions ¢f the Code,

g.2. Procedure for seizure and condemnation - Any carcass,
part of a carcass, meat or meat food product, or any dead, dying,
disabled, or diseased livestock or animal subject to seizure and
condemnation under this Section may be proceeded against and
seized and condemned, and disposed of at any %f£ime, by the
authority of the Commissioner as specified in WV Code 19-2B-6 and
10. The Commissioner may order and direct the person having
custody or possession of such carcass, part of a carcass, meat or
meat product or livestock, or artiecle, or the licensese of the
establishment in whiceh it is found, t¢ be responsible for the
disposition thereof; as well as any necessary storage, handling,
or other incidentals related thereto.

8.3, Authority for condemnation or selizure under other
provigions of the Code - The provisions of this Section relating
to seizure, condemnation, and disposition of artiecles, livestock,
or zanimals do not derogate from authority for cendemnation or
seizure conferred by other provisions of the Law, or other laws.

61~16~9. Oigitime and Holiday Inspection Service

g.1, The management of a licensed establishment shall
reimburse the Department for the cost of inspection service
furnished on any holiday as specified in subsection 9.3 of this
Sectien, or for providing inspecticn for more than eight (8)
nours on any day or more than forty (40) hours in any
administrative workweek Saturday through Friday.




g.2. When a licensed establishment requires inspection
service on a holiday or for more than eight (8) hcurs on any
other day, it shall request the veterinary supervisor %o furnish
inspection during such period, The request shall be made at
least seven (7) days before the holiday and at least two (2) days
in advance of planned overtime,

9.3. Holidays shall be those specified in WV Code 2-2-1 et
seq. .

9,4, The Commissioner shall determine from time to time the
rate for overtime and holiday services,

LU
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WEST VIRGINIA
RULES AND REGULATTONS GOVERNING MEAT INSPECTION
Chapter 19, Article 2-B

AGRICULTURE

SECTION 1 ~ GENERAL

Subsec tions
1.@ SC0PE. These regulations established general operating rules and
procedures in the Meat Inspec Hion Division.

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

1.03 FECTIVE DATES. These regulations sre promulgeied and become
effec Hive on December 6, 197L. ¥*¥These regulations further amended
with effective dates May 10, 1672; April 22, 1974; and May 2,
1975; October 15, 1877; November 10, 1980.**

1.04 PILING DATES. These regulaidicns were filed in the office of the
Secretmry of Sizte on November 5, 197lL. ¥¥The filing dates of
the amendmenis to the regulations were April 2, 1972; March 19,
19Tk and April 1, 1975; July 7, 1977; September 3, 1980.**

1.05 INTERPRETATIONS. fThe Meat and Poul try Tnspecton Maumal of the -
Meat and Foul try Inspec ticon Thogran, Food Bafety and Quelity
Service, United States Derartment of Agricul ture where applicahble
will be applied in irterpreting these regulations.

**Ragulatisn Change Effective May 10, 1572, Aprdil 22, 1974, May 7, 1975,
October 15, 1977, and November 10, 1980. **




SECTION 2 - DEFINITICNS

Subsections
2.01 Meaning of terms.
2.02 Definiticns.

8§ z2.01 Meaning of tearms.

As usad in these regulaticns, unless ctherwise required by the context,
the *gingular* form shall zlso import the plural and the masculine form shall
alsoc lmport the feminine, and vice versa.

g 2.02 Definitions.

{a) "Law" means Article 2-B, Chapter 19, of the Code of West Virginisz,
relating tc 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 exclusicns,
exemptions, prohibitions anéd penalties.

{b) '"Department" means the Department of Agriculture of the State
cf west vVirginia.

{¢) '"Department Employees" msans 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 Comissioner of Agriculture of the
State of West Virginia and his duly authorized representatives.

{(e) '"Program" means the Meat and Food Safety Program of the West
Virginia Department of Agriculture.

{£) "State Inspection” means inspection serxvices conducted by the
Department at, or in connection with, establishments reguired to be licensed
by the Meat Inspection Law.

{g) _"bDirectoxr" means the Director of the West Virginia Department of
Agriculture, Meat and Food Safety Division or any employee of the Department
to whom authority has heretofore bean 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) ‘"Weterinary 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, meéeat, meat food preducts, or meat by-products.

*Regulation Change BEffective 5-10-72%




g 2.02 . . S L .

(3) T"Department Inspector" means an individual employed by the Depart-
ment to inspect animals, carcasses, meat, meat food proeducts, or meat by~
products under the supervision of a Veterinary Superviscr.

(k) T"Department Emplovee" means Department inspector or the
Commissioner's duly authorized representative.

{1) "Superwvision" means the controls, as prescribed in instructions
to Department emplcoyees, o be exercised by them over particular operations
to insure that such operations are ceonducted in compliance with the West
Virginia Rules and Regulations.

{m} "Official Certificate™ means any certificate prescribed by these
regulations for issuance by an inspector or other persen performing
official Ffunctions under the Law.

{n) "Dfficial Insgpection Mark" means any symbol prescribed by the
Commigsioner for the purpose of identifying the inspection status cof 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 Iinspected and passed in
this State under the provisions ¢f the Law.

{g) "Misbrandsd" means and shall apply to any carcass, part therecf,
meat, or meat food product under one or more of the following cilrcumstances:

{1y If its labeling is false or misleading in any particular:;
{2) If it is offered for sale under the name of ancother 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

- *ii) An accurate statement of the quantity of the contents in
terms of welght, measure, or numerical count; except as otherwise pro-
vided in Section 17 of these regulations with respect to the guantity of
contents;

*Regqulation Change Effective 5-10-72%
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(6) 1f any word, statement, cr other information reguired by or
under authority of the Law to appear on the label or other iabeling is not
prominentiy placed therecn 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 custcmary conditions of purchase and use;

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

{1y 1t conforms to such definition and standard; and

{11} 1ts labtel bears the name of the food specified in the
definition and standard, and, inscfar as may be required by these
regulations, the common names of ingredients {other than spices, flavoring,
and coloring} present in such feod; '

(8) If 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 13, 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 commen or usual name of the food, if any there be; and

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

{(10) 1f it purports to be or is represented for special dietary
uses, uniess 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
colering, 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 labeling 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 feood product,

{s) ''Container' and '"Package'' shall include but not be limited
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 Qutside 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 scund, 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 deleteriocus substance
which may render it injurious to health; but in case the substance Is no:
an added substance, such article shall not be considered adulterated under
this clause if the gquantity of such substance in or on such article does
not ordinarily render it injurious to health;

(2) (i) If it bears or contains {(by reason of administration of
any substance to the live animal or otherwise) any added peisonous or
added deleterious substance (other than one which js:

{a) 2 pesticide chemical in or on a raw agricultural
commod ty;

(b) a food additive; or
(¢) a color addltive) 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;

(i1i) If it bears or contalns any food additive which Is
unsafe within the meaning of the Fedéral Food, Drug, and Cosmetic Act:

(iv) 1f Tt bears or contains any color addlitive which is
unsafe within the meaning of the Federal Food, Drug, and Cosmetlic Act:
Provided, That an article which is not adultcrated under clause (i1},
{(i1i), or (iv) shall nevertheless be deemed adulterated if use of the
pesticide chemical, food additive, or color additive in or on such
article is proh!bited by regulations in establishments at which inspection
is maintained;

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

(L) 1f it has been prepared, packed, or held under insanitary
conditions wheraby it may have become contaminated with filth, or whereby
it may have been rendered injurlous to health;
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(5} {f it is, in whole or in part, the product of an animal
which has died etnerwise tham by slaughter;

(6) 1f its container Is composed, in whole or in part, of any
poisonous or deleteriocus substance which may render the contenmts injurious
to health;

(7) 19 it has been intentionally subjected to radiation, unless
the use of the radiation was in conformity with a regulation 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
guality or strength, or make it appear better or of greater vailue than it is;

(3) If it is margarine contairing animal fat and any of the raw
material used therein consisted in whele 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 tc be in a dying condition or to
be affected with any other condition or disease that would require coendemra-
tion of its carcass.

(vy) '"W. Va., Inspected and Condemned' or abbreviation thereof means
that the carcass, meat, meat food product, or meat by-precduct, so marked
or so identified, is unwhoiesome 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.

(az) '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 Superviscr
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 wholesome,

_ *{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 cocked or rendered as prescribed by the regulaticns in
Section 15 of these regulations.®

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

*Regulation Change Effective 5-10-72%
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that the mest and mesat by-product sc ldentlified has been insvected and
passed on condition that they be refrigerated or ctherwise handled as
prescribed by Section 12 of these regulations or by a method approved by
the Copmiszioner.

(ee) M"Artificial Flavoring" means a flavoring containing any sapld
or arceatic constituent, which constituent was manufactured by = process
of syntheses or other similar artifice,

{rr} "Artificial Coloring" means a coloring containing any cye or
pigment, which dye or pigment was manufactured by a process of synthesis
or other similar artifice, or a coloring vhich was mernufasctured by
extracting a natural dye or natural pigment from plant or other meaterial
in which such dye or pizment was produced.

(gg) "Chemical Presarvatives" means any chemical that, when added
to a meet or meat food product, tends to prevent or retard deterioration
thereof, but does net include common salt, sugears, vinegars, spices, or
0il extracted from spicen or substances added to meat and meat food
products by exposure to wood smoke.

{(nk) "Biological Rasidus" means any substance, including metabolites,
remaining in livestock at time of slaughter or in any of its fissues after
slaughter a2 a result of treatment or exposure of the livestock to =
pesticide, organic or inorgenie compound, hormone, hormone.like substance,
growth promoter, antibiotic, anthelmintie, tranquilizer, or cthar
therapeutic or prophylactic agent.

(i) "Livestock" means cattle, swine, sheep, goat, horse, mule, or
other aguine,

(J3) "Animals" meens cattle, swine, sheep and goat.

(kk) "Carcass" means all or any pert of a slaughtered animal, including
viscera, which I8 capable of being used for humen consumption.

{11} "™™eat" means the edible part of the muscle af animals, which is
skeletal or which is found in the tongue, in the disphragm, in the hesrt,
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 sccompeny the auscle tissue and which are not separated from it
in the process of drassing; it doas 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 inte the composition of food for
human consumption, which is derived or prepared in whole or in part from
any vortion of any animal, excenpt orgenc-therapeutic substances, meat
Juices, meat extract, and the like which are only for medicinal purposes
end are sdvertised only t0 the medical profession; and edible part of the
carcass wvhich has been manufactured, cured, smoked, processed, or otherwvise
treated shall be considered a meat food product.

**(nn)  "Establishment” means any atmngh«tuhauée, pmcu.w:g plant,
regulated commencial outlet, on distribuior in this Stat

*Regulation Change Effective 5-10.72% ##Regulation Change Effactive 5-2-75%#
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(ce) "Product'' means any carcass, meat, meat food product, or meat
by-product capable of use as human fecod.

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

(ag) ‘'lnedible’’ means adulterated, uninspected, or net intended for
use as human feod.

(rr) '"Prepared' means slaughtered, canned, salted, rendered, boned,
cut up, or otherwise manufactured or processed.

{ss) '"4-D Animal'' means any 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) Central nerveous system disorder;

(2} Abnormal temperature (high aor low);

(3) Difficult breathing;

(4) Abnormal swellings;

{(5) Lack of muscular cocrdination;

(6) Inability to walk normally or stand;

{7} Any of the conditions for which an animal is required to be
condemned on antemortem inspecticn in accordance with Section 10 of these
regulations, - o

(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 preduct condemngd.

(ww) ‘''Decharacterization'' means the uniform applicaticn of sufficient
quantities of dye, charcoal, malodorous fish oil, or decharacterizing agents
listed i these regulations or approved by the Commissioner, upon and intc
the freely slashed flesh of carcasses, parts thereof, meat or product not
being rendered, s0 as to unequivocally preclude its use for human food.

. {xx) 'Person' means any individual, firm, or corporation.

{yy) ‘'Firm' means any partrership, association, or other unincorporated
businmess organizaticn.

(zz} 'Licensee'' means any person licensed under the provision of the
Law.




 2.02 {aaa)

{amaa) '0fficial Establishment’’ means any W, Va. licersed slaunhter-
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
consumption which are to be sold or offered for sale through a commercial
outiet, and shall Jnclude a person who In addition to such commercial
slaughtering alsc engages in the business of a custom slaughterer.

(cee) '"Custom Staughterer'' means a person engaged for nrofit in
this State in the business of slaughtering or dressing animals for human
consumpticon which 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,
chopping, and mixing of the carcasses therecf.

{ddd) ‘Commercial Processor'' means a processor for commercial
outlets or distributors and shall include the business of custom processing.

(eee} ''Custom Processor'' means a processor in which the meat, meat
feod products, or meat by-products derived through processing cannot be
sold or offered for sale through a commerclial outlet, commercial establishment,
distributor, or to an individual,

(fff) 'Distributor’ means a person engaged for profit 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 staores
and distributes to commercial outlets, processors, or individuals, and who
conducts ne processing other than wrapping and/or cutting of carcasses or
Its parts into guarters or wholesale cuts.

{ggg) '"'Commercial COutlet' means a nplace of busimess in this State
and shall inglude all retaill stores and public eating places in which
carcassas, meat, meat food preducis, or meat by-nroducts are stored,
sold, or offered for sale for human consumption by the purchaser ar others,

{hhh) ‘'"Commercial Dealer’' means any person who cperates one or more
commercial outlets and who sells or offers for sale thereat any carcasses,
meat, meat food products, or meat by-preducts for human consumption, and
who does not cen, cook, cure, dry, smcke, or render any carcass, meat,
meat fopd products, or meat by-products at such outlets except as provided
for in 5 4,03 {a) (&) (ii) (a) of these regulations and who conducts no
staughtering or preparing of carcasses, meat, meat food products, or meat
by~products at such outlets cother than boning or cutting up of carcasses,
and other than grinding, chopping, and mixing operations at such outlets
with respect to trim or meat derived only from such boning or cutting up
operations. '

{tii) "Processor'' means a person who engages for profit in this
State in.the business of packing or packaging carcasses, meat, meat food
products, or meat by-products 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 merat by-products For
human consumption.
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{j1j) "“Further Processing'' means smoking, cooking, canning, curing,
refining, or rendering in official establishments.

(kkk) ''Meat Broker'' means any perscn engaqged in the business of
bBuying or selling carcasses, parts of carcasses, meat, or meat food products
of animals on commission, or ctharwise negotiating purchases cr sales of
such articles other than for his own account or as an employee of ancther
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, blocd meal, and feed grade animal fat) in the manufacture
of such feeds.

(mmm) YAnimal 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-preducts (such as meat meal tankage,
meat and bone meal, blcod meal, and feed grade animal fat).

(nrn) ‘YRenderer'' 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.

(ooo) '‘Intrastate Commerce'' means commerce wholly within the State
of West Virginia.

(ppp) ''Region'' means the State of ﬁést”Virgiﬁia is divided up into
five inspection regions: Northwest, Southwest, North Central, Southeast,
Northeast; and each region is subdivided into fnspecticn assignment areas.

\h{
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SECTICN 3 - SCOPE OF INSPECTION AND LICENSING

Subsections

3.01 Establishments reguiring inspection.

3.02 Establishments requiring licensing; license fees.

3.03 AnimAls and products entering inspected establishments.
5 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

roducts, or meat by-products of, or derived from, are wholly or in part,
canned, cooked, cured, smoked, salted, packed, rendersd, or otherwise
prepared for transportation or sale as articles c¢f commerce, which are
capable cf being used as food for human consumption, shall have inspection
under Sections 2 through 24 of these regulaticns, except as expressly
excluded and exerpited by 8§ 8 4.02 and 4.03 of these regulations.

€ 3.02 Establishments reguiring licensing; license fees.

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

Establishment license fees are as follows:

*COMMERCIAL SLAUGHTERER

1 to 500 Animals Slaughtered Per Fiscal Year—-—-—- —$10.00
501 to 1,000 Animals Slaughtered Pex Fiscal Year---——- - -=$25.00
1,001 to 5,000 Animals Slaughtered Per Piscal Year—---- ——— 550.00
Over 5,000 AEnimals Slaughtered Pex Piscal Year-- —————————tT5, 00

*NOTE: Commercial Slaughterer license includes Custom Slaughtering.

*COMMERCIAL PROCESSOR S — . .
1l to 25,000 Finished Product Poundage Processed Per Fiscal Year—-—--——-—-—---=510.00
25,001 to 250,000 Finished Product Poundage Processed Pex Fiscal Year---—-$25.00
250,001 to 1,000,000 Finished Product Poundage Processed Per Fiscal Year-$50.00
Over 1,000,000 Finished Product Peoundage Processed Per Fiscal Year==—-=-~—--575.00

*CUSTOM SLAUGHTERER Per Fiscal Year-—--=——-—--— - $10.00
*CUSTOM PROCESSOR Per Fiscal Year—-——————r--—s——w——m—— - - $ 5.00
*DISTRIBUTOR Per Fiscal Year——----— ————————— e —~=5  5.00

*NOTE: Custom Slaughterer license includes Custom Processing.
Fiscal Year {(July 1 thru June 30)

£ 2.03 ., Animals and products entering inspected establishments.

{a) 21l animals, and all products entering an astablishment at which
inspection is reguired by Sections 2 through 24 of these regquiations 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
regqulations.




g 3.03 (b)

{b) No horse, mule, or cther equine, horse meat, mule meat, or
other eguine meat, or kangarco meat shall be brocught intc an official
establishment.

{c) Poultry and poultry products shall nct enter an official
establishment except as provided for in & 18.01 (k) of these regulations.

{d) Carcasses of game animals, and carcasses derived from the
slaughter by any person of animals of his own raising shall not enter an
official establishment except as provided for in 8§ 18.01 (h) of these
regulations.

12




SECTION 4 - APPLICATICON FOR LICENSE AND INSPECTICH;
EXCLUSTIONS; EXEMPTIONS

Suhsections

4.01 Application for license and inspection.
4,02 Exclusions.

4,03 Exemptions.

g 2.01 Application for license and inspection.

{a) The proprietor ¢x coperator of each establishment ¢f the kind
specified in 8§ § 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 Commissicner. In cases of change of ownership or change
of locaticn, a new application shall be made.

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

§ 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 Pouliry Products Inspection Act: z
Provided, that the products received from these establishments are not
adulterated. —- :

{b) The provisions of these requlations shall not apply to those
slaughterhouses or processing plants oy 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 Agriculiure to import products inte 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.

g 4.03 Exemptions.

{a) The requirements of the Law and these requlations 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 slaughtersd 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




8§ L.o3 {a)

operaticns are in compliance witk Section 25 of these regulations, and all
carcasses, meat, meat food products, and meast by-products shell be prepsared,
identified, labelad, and sold in normel 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 ihe carcasses, mest, meat food products, and
meat by-products cof such anipmals exclusively for use by him and members
of nis household and his nonpaying zuests and employees; or custom
slaughtered animals, by a2 cuStem slaughterer, delivered by the owner
thereof for such slaughter and the preparation by such slaughterer or
custom procezsor of the carcasses, meat, meat food products, and meat
by~products of such animals, exclusively for use, in the household of such
owner, by hinm and members of his household aand his nonpaying guests and
employess: Provided, That the custom slaughterer or custom processor 1s
licensed and is not handling adulterated carcasses, meat, meat food
products, and meat by-products; malntains identity of carcasses, meat, meat
food products, and meat by-products; and maintains acceptable sanitation
and operatiocnal controls as provided for in paragraph {(a) (4} (iii) of
this subsection.

(3) Antemortem and postmortem inspections of custom animals may
nct ve conducted in custom or commerclal licensed slaughterhouses unless
approved by the Commissioner.

(L) Other operations and reguirements which the Commissioner
determined would hest be exempted and clarified %o further the purposes of
the L&w snd 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 reguirements in these
regulations for continous inspecticon of the preparation of products do neot
apply to operations of types traditionally snd usually conducted at retail
stores and restaurants, when conducted 2t any retail store or restaurant
or similiar retail-type estgblishment In this State for sale in normsl retail
quantities or service of such articles to consumers at such commercial
outlets.

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

Qg) CPerationg of types traditionally and ususlly conducted
at retail stores and restaurants are the following:

(1) Cutting up slicing, and trimming carcasses,
halves, guarters, or wholesale cuts into reteil cuts such as steaks,
chops, and roasts, and freezing such cuts;
(2) Grinding and freezing products made from meat;
*(3) Curing, cooking, smcking, rendering or refining of livestock
fat, or other preparation of preducts, except slaughtering or

the retort processing of canned products;

*Requlation Change Effective 11-10-80%*
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g 4.03(a)

(4) Bresasking bulk shipments of products:
{53) Wrapping or rewrapping products.

{(b) any quantity <f preduct purchased by a consumer from a particular
retail supplier shall be deemed to be a normal retail gquantity if the
gquantity so purchased deces not in the aggregate to exceed cne~half carcass.
The following amcunts of product will ke accepted as representing one-half
carcass o¢f the species identified: -

One-half -
carcass
pounds
Cattle-————m——em——— e 300
Calves-——————=——————rm———- 37.5
Sheep~—-———==—=——mee——s=-27.5
Swine—-——=——semem e 100
Goats~=m=—ssemm———e—e——w3 5

{c} A retail store is any place of business where the sales of product
are made to consumers only; at least 75 Percent, in terms of dollar valus,
of total sales or product represents sales to household consumers and the
total dollar value of sales of product tc consumers other than household
consumers dces not exceed $27,800%1/ per vear; only Federally or State in-
spected and passed product is handied or used in the preparatien 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 subsectisn 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 censumers 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 stere under paragraph
(a) (4) (i) of this subsection).

{d) & restaurant is any establishment where product i{s prepared only
for sale or service, in meals, or as entrees, directly to individual con-
sumers at such commercial outlet; only Federally or State inspected and
passed product or such product prepared at a retail store exempted under sub-~
divigion (e} of this subparagraph is handled or used in the preparaticn of
any product; no sale of product 1s made in excess of a normal retall guantity
as defined in subdivision (b) of this subparagraph; and the preparatiocn of
product is limited to traditicnal and -usual coperations as defined in sub-
division (a} of this subparagraph. This definition includes a caterer which
delivers or servaes product in meals, or as entrees, cnly to individual con-
sumers. and otherwise meets the regquirements of this paragraph.

(e} Similar retail-type establishment: Any commercial outlet which is
a2 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 11-10~80%
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(£} 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 reguirement of the official inspection
legend, apply to articles which are exempted from inspection or not reguired
tc be inspected under this Section. This includes the requirement that any
pork and any product containing pork be prepared only in compliance with any
arplicable reguirement for the destruction of trichina as provided in Section
18 of these regulations.

{iii) The reguirements of the Law and these regulations for continucus
inspection of the preparaticn of products do not apply to custom coperators,
crovided: _. : oo :

(a) If the establishment in which the custom operations are con-
ducted is licensed, maintained, and cperated in accordance with the require-
ments of £ 5.03 through € 8.135 of these regulations: 'Prouwided® that the re-
quirament of g 5.04 for separate facilities for men and women workers shall
nct 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 regquirements, and the requirement of
€ £.04 for separation of teilet soil lines from house drainage lines to a peint
outside the building will not apply o such establishments when positive acting
backflow devices are installed:. *Provided fuwither® that the requirements of
g 8.13 for paved driveways,approaches, vards, pens, and alleys shall nct apply
to such establishments. However, 1f custom operations = 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 prcducts 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 custcdy; and
all facilities and eguipment in the establishment used for such custom opera-
tions are thoroughly cleaned and sanitized before they are used for preparing
any products for sale.

{e)  *14 the custom operator phepares or handles any wild game; A%
45 hept separate and aprnt from all cancasses and parts of carcasses of cattie,
sheep, swine, and goats at all Limes wnile ine wild game 45 in Ais custody;
and all facilities and equipment in the estabfishment used fon such operations
ane thonoughly cleaned and sanitized before they are wsed {or preparing car-
casses and parts of carcasses of cattle, sheep, swine and goats.*

(d)  *An estabfishment Licensed {on cusifom slaughter on commerical
sPaughtern operation identifies when applicable alf cusiom carcasdsesd, careads
wants, and cusitom meats with:

‘ (1) A custom stamp cr brand, {mmediately aften sfaughtexr,
as provided fon in & 13.03 (a) of these regulations.

(2) A custom sfamp or brand, {mmediately afier slaughfen,
ok upon recedlpt at the establishment with words, "NOT FOR SALE".

*Ragulation Change Effective 4-22-74%
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_ _ (3] A tag made {rom o material that is nontoxic
and watexproot immediately after slaughten, on upon recedpt at the
wtablishment, that identifies name of owner ox o number whish Ldentifies
amer of meat: Provided, that the tag may be omitted 4if the identification
nmféza 45 Legibly applied directfy on the meat by use of an approved marking
penail, -

(4] A stamp ox fegible printing o pressure
densiive fape with wonds "NOT FOR SALEY on afl eustom whapped on pachkaged
meats immediately ajten final preparation and mwst xemain 80 identified -
while on the establishment's premises.

(8] A stamp, Legible painting on predsure
sensitive Lape or fag atiached with woxrds "NOT FOR SALE" on closed
containers when utilized fon paching umwizpped, wrapped, on packaged
cuslom meals and must nemain so identified irmediately after packing
containerd and while on the establishment’s premises.

(4) Any othen labeling identity nequested by
owner as fong as the addifional fabeling is in compliance with subdivision
(L) of this subparagraph {Lil).*

[e) *An establishment Licensed for only custom processing on

commencial procedsding identifies when applicable all custom carcasses,
carcass parts, ard cusiom meats with:

(1) A cusZom stamp orn brand, <mmediately upon
recedpt at the establishment with woxds "Not Fox Sale."

{2} A tag a4 provided for <in subdivision (d)
{3) of this subparagraph {{iL). '

(3] A atamp ox Legible primbting or pressure
seudiive tape as provided for in subdivision {d) (4) of this subparagrapi
(LiL), ,

(4} A stamp, Legible painting on pressuie
sensitive Zape on tag atitached as provided for in subdivision (d) [5) of
this subparagraph (LL4). .

{5) Other Labeling idenlity as provided for 4in
subdivision (d] (6] of hiZ subparagraph ({iLi).*

(f1*14 all cuslom carcasses, carcass parts, and cuslom meats are
<nspecled by an eatavlishment employee immediately upor receipt at the
establishment {or contamination or adulleration, and ones that are noi
acceptable ate cither tuaned back o the owner, on L4 applicable the con-
taminalion on adulteration is iwmediately removed by itrimming.®

{g)1*14 all manking Lettenrimg, "NOT FOR SALE," appfied to
cuslom carcabsed, carcass parts, custom weal and containens L& at Least
three-eights of an {inch in height.*

(R)*14 all ik for marking carcasses, carcass parts and cusiom
meats comply with the requirements of £ 16.05 of these xequlations.®
*Regulation Change Effective L/22/74.%
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{1} If custom prepared products have nc false or misleading
labeling on packages or containers or be ctherwise misbranded as defined
in Section 2 (¢) of these regulations.

(1) *If the exempted custom prepared products are preparesd and
nandled when applicable in accordance S8 18,05, 18.06, 18.07, 18.10, and
18.11 of these regulations, and products as defined in Section 2 (rr) of
the Lav aind are not adulterated as defined in Section 2 (t%) of the Law:
Provided funthen, That all equipment and utensils used fon pork products
mus L be thonoughly c&eaned bedore being uwsed fon product not requining
trichina treatment,*

(k) If the custom operators keep records, in addition to
records otherwise required by Secticon’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
nemes and addresses of the owners of the animals and products.

(L) *I4 all anticles capable for use as human food resuliing
from the exempled custom sfaughier on oiher custom operaiions and 44
applicable meat netall opernations are denatured or decharacienized on
otherwise identified in accordance with Section 22,13 04 these regulfations
and not nemoved from the esiablishment where the custom operations are
conducted until 50 Lideatified, unkess tney are delivered Zo Zne owner of
the anticles 5on use Ln acconrdance w&th restnietions contalned 4in
paragraph (a) (2} of this subsection.®

(b) *Any stone not Licensed as a custom establishment can prepare
wild game carcasses for thein ownens L§ properly handﬂed as provided 50&
Ain panagaaph la) {4) (Kid) (e) of this subsection. *

{e] The Commissioner in specific.cases mey modify, by relieving the
requirement in paragraph (a) (4) (iii) of this subsection when he determines
that applicetion of the modified requirements will be adequate to effectuate
the purpcses 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 4 of
said Law.

1/ This dollar limitation will automatically be adjusted during the first
quarter of each_calendar year, beginning with the calendar year 1981, up-
ward or downwaf?, whenever the Consumer Price Index, published by the Bureau
of Labor Statistlcs, Department of Labor, indicates a change in the price of
this volume of preduct which exceeds $500.

*Regulation Change Effective L/22/7hL. %
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SECTION 5 - ESTABLISHMENT NUMBERS; INAUGURATION OF INSPECTION;
WITHDRAWAL OF INSPECTION; REPORTS OF VIOLATIONS

Subsections

5.01 Establiishment official numbers; subsidiaries and tenants,
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.

2 5.01 EstablTshment 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 Tnspected and passed products prepared in the establishmeant. More than
cne 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 officlal number, provided a serial
letter is added in each case to identify each establishment and the
products thereof,

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

g 5.02 Separation of officlal establishments,.

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

(b) Inspection shall not be inaugurated Tn 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 cellings
of solid concrete, brick, wood, or similar material, and the floors, walls,
and ceillngs 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, 1t 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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§ 5,02 (c)

meat food prbducts handled in the retail business shall be USDA inspected
and passed or from W. Va., licensed commercial slaughterers or processors:,
and so identified when brought into the market.

5,03 Sanitation and adequate facillties.

Inspection shall not be inaugurated 1f an establishment is not in a
sanitary condition nor unless the establiishment agrees to maintain a sanitary
condition and provides adequate facilities for conducting such inspection,

2 5.04 fmauguration of Inspection.

When inspection is granted, the Veterinary Supervisor shali, at or
prior to the inauguration of inspection, inform the operator of the
establishment of the requirements of these regulations, |If the
establishment contains any product not marked in compliance with these
regulations, the identity of the same shal! 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 pollicy.

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

(b} Inspection service may be suspended when the operator of
any cfficial establishment or tenant therein, or any officer, employee,
or agent or any such cperator 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 emplovee 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 recurrencas.

2 5.06 Raports of violations.,

Department employees shall report, fn a manner prescribed by the
Commissioner, all violations of Article 2B or these regulations of
which they have information,
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SECTION 6 - ASSIGNMENT AND AUTHORITIES OF DEPARTMENT EIMPLOYESS

Subsecticns _ ) }
6.01 Designation of Veterinary Supervisor and assistants.

6.02 Department employees ito have access Lo establishments. )
6£.03 Official identification of inspectors.

6.0k Assignment of Department employees where members of family

employed; soliciting employment; procuring product from
cfficial establishments.

6.C5 Appeals.
g 6,01 Designation of Veterinery Supervisor and assistants.

The Director shell 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 e region.

g 6.02 Department emplcyees to heve access to establishments.

For the purpcse of any exeminabion or inspection necessary to prevent
the use in irntrastate commerce of any adulterated preduct, Department
employees shall have access at all times, by day or night, whether the
establishment is operaited or not, to every part of any official esteblishment
to which they are sassigned. Access to establishments iz slse authorized
in accordance with Section 5 of the Lew and Section 20 ot these regulations.

§ €.03 Official identification of Iinspectors.

Each inspector will be furnished with a numbered badge or name plate
and an identification card which he shall not allow tc leave his possessicn,
and wbich he shall weer or have In his possession in such manner and at
such times as the Director may prescrite. This badge or name plate and
W. Va. DA identification card shall be sufficient identification to entitle
him to admittance at all reguler entrances or exits and to all paris of
the establishmert and premises to which he is asgigned.

g 5.0k Assignment of Department emplcoyees where members cf family
employed; soliciting employment; procuring product from officisl establisiments.

{(a) Except as specificslly authorized by the Commissicner, no
Department employee shall be detailed for duty at an establisbment where
any member of his family iz employed by the cperator of the establishment,
or any tenant or subsidiary of such sperator nor shall any Veterinery
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 forbiddan
to solicit, for any person, employment at any official estsblishment, or
by¥ eny cofficer, manager, or employee therect.

(b) Department employees shall not procure product from any official
esteblishment or any other establishment 1f its operations or products are
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ingpected or regulated under the Law unless the establishnent's store or
establigiment's ocutlet from which the purchese iz made is open to the
general public and the price paid by such empleyes ig the zame as the price
paid by the general public. Depariment employess must pay, and obtain
receipts for money paid tc such establishments for all such product and
keep such recelpts subject to ingpection by supervisory empleoyees or other
suthorized Depariment employees. *The Dinector cr a Veterinany Supervisor
can dinect any Deparndme. & employee o cease procuring meat oh food products
grom an establishment when the purchases might effect the {nspeciton's
ability to carry out his hesponsibllities in the establishment.*

& 6.05 Appeals

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

of the appesal.

¥Regulation Change Effective h-22-Th#
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SECTION 7 - FACILITIES FOR INSPECTION

Subsections

7.01 Facilities for Depariment employees,.

7.02 Other facilities and conditions to be provided by establishment.

7.03 Department to furnish Inspection Implements and inspectors to
malntain hands and implements n sanitary condition.

7.04 Hours of operation of official establishments.

7.05 Designation of days and hours of operation by Veterinary
Supervisor.

: 7.01 Facilities for Department emplovees,

Office space, including necessary furnishings, light, telephone service,
heat, and janitor service, shall be provided by offlicial 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 shal)l meet with approval of the Veterinary Supervisor and
shall be conveniently located, properly ventilatad 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.

£ 7.02 Other facllities and condlitions 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 passad animals those marked ‘W, Va. Suspect'' and those marked
'". Va. Condemned' (pens, aileys, and runways shall be paved, drained,
and supplied with adequate hose connections for cleanup purposes);

{b) Sufficient 1ight to be adequate for proper conduct of Inspection
and heat in inspection areas when temperature of faciiity is too uncomfortable
to work_fn;

(¢} 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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that they may be identified in case of condemnation of the carcass; equipment,
trucks, and receptacles for the handling of viscers of slaughtered animails

so a5 to prevent contact with the floor; and trucks, racks, marked
receptacles, tables, and other necessary eguipmant for the separate and
sanitary handling of carcasses or parts passed for cooking:

(d}) Tables, benches, and other equipment on which inspection is to
be performed, of such design, material, and construction as to enable
Department employees to conduct thelr Inspection In * ready, efficient and
sani tary manner;

{e) Watertight metal trucks ar receptacles for holding and handling
diseased carcasses and parts, so constructed as to be readily cleaned;
such trucks or receptacles to be marked Tn a consplicucus 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
toeking or sealing;

(f) Adequate arrangements, including liquid scap and cleansers,
for cleansing and disinfecting hands, for sterilizing all implements usad
in dressing diseased carcasses, floors, and such other articies snd places
as may be contaminated by diseased carcasses or otherwise;

(g} In establishments in which slaughtering Is done, rooms,
compartments, or specially prepared opean places, to be known as *final
inspection places," at which the final inspection of retained carcasses
may be conducted {(compatent ass!stants 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, efflclient, 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 &
larger floor, it shall be separated from the rest of the floor by & 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 nedds of the Inspection
in the establishment may require; they shall be equipped for secure locking
or sealing and shall 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
shal) be marked conspicuously with the phrase ‘'W, Va. Retained" in
letters not less 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 uniess authorlzed 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 ba
sealed, shall be properly equiped for sealing as specified by these
regu!?tions in Section 14 or by the Veterinary Supervisor in specific
cases);

(j} Docks and receiving rooms to be designated by the cperator
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 ragulations.

{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 suppliied by
the Department; the keys of such locks or seals shall not ieave 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 conditlon.

Department shall furnish inspectors their work clothing and implemants,
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 regulatioens,

g 7.04 Hours of operation of official establishments.

The operator of each official estabiishment shall inform the Veterimary
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 s 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 officlal establishment in which are conducted
operations requiring inspection shall be operated except under the
supervision of a Department employee. A}l slaughtering of animals and
preparation of products shall be done within reasonable hours, and with
reasonable speed, the facilities of the establishment being considered.

£ 7.05 Dasignation 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 fnspection 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 sanitaticn
prior .. granting a license and inspection,

8.03 Establishments; sanitary condition; requirements,

8.04 Sanitary faciiities and accommodations; specific requirements.

8.05 Equipment to be easily cleaned; that for inedible preducts 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.
g.1 Burlap wrapping for meat.

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

8.13 Inedible operating and storage rooms; outer premises, docks,
driveways, apprcaches, pens, alleys, etc.; fly-breeding material;
other conditions.,

8.14 Tagging insanitary equipment, utensils, rooms, oF compartments.
8.15 Facilities requirements for small existing meat establishments.
8.16 (Reserved)

8.17 Midshift cleanups.
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g s.01 Drawings and specifications to be furnished in advance of con-
struction.

Prior to inauguration of inspection, the Commissioner must be satigfied
that regquirements as to construction and sanitation estabiighed by this
Section are complied with and shall order an examination of the premises,
equipment, and facilities. Twoc {2) copies of complete drawings with speci-
fications for new construction and major alterations of existing premises
shall be submitted tc the Director for approval befors such censtruction is
begun. The drawings shall consist of the plot plan of the entire premises
shewing location of all buildings, roadways, railroad trackage, streets and
alleys adjcining the plant, streams, catch basins, water wells, reservoirs
and storage tanks; the character and surfacing of roadwavs, streets, and the
paving of vehicular loading areas and alleys should be indicated; if nearby
buildings exist on adjcining property, their height and use shculd be indi-
cated; flcoor plans of each level in the various buildings showing the loca-
tions of walls, partitions, posts, doorwavs, windows, and other openings;
flooxr drainage inlets and gutters; rail systems for conveving carcasses,
parts, and product; chutas; location of the principal pieces of eguipment;
het and cold water hese connections; and hand-washing facilities {lavatories).
The slope of floors to drainage facilities should be indicated by grade lines.
The location of secticonal lines should be shewn on the floor plans. For
convenient reference, the horth point should be shown on the filcor plans.

Roof plans showing skylights, vents, and other pertinent informaticn shall be
shown. Cross secticons 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 egquipment: ané rail heights,
especially in the slaughtering departments, to show their relation to sguipment
such as viscera inspecticn tables, inspectors' and operatives' foot platforms,
and the like. Exterior elevations on each side of each building showing
locations and size of deors, windews, and othear openings. A Guide to Con-
struction, Eguipment, Layout - Agriculture Handbook No. 570, February, 1981,
and Marketing Sarvice, U.S. Department of Agriculture ocutlines in detail
specific requirements for construction and eguipment.

§ 8.02 Examination and specificaticons for equipment and sanitation
prior toc granting a license and inspection.

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

§ 8.03 Establishments; sanitary condition; requirements.

{a} O©Official establishments shall be maintained in sanitary conditien,
and to this end the reguirements of this Secticn shall be complied with,

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




% 8.03 (b)
nonshattering material to preclude contamination of product with broken glass.

(¢} There shall be an efficient drainage and plumbing system for
the establishment and premises, and all dralns and gutters shall be properly
installed with traps and vents approved by the Veteripary 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 coumty 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, Additiornal testing and
certification by local authority may be required to assure: potability

in th2 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 limited 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 floers, 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 1s of a type with an adequate break to assure agalnst
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 identlical original
purpose and the following precautions are taken to protect the water that
is reused:

(i} All 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,

{111} Effective chlorination (not less than approximately |
part per million of rasidual chlorine at any point within the cooling
system) of the reused water utilized for cooling canned product fis
maintained but with the understanding that chlorination alone 1s not to be
relied upon entirely or to be accepted in lieu of the requirements listed
in subdivisions (1) and (i) of thls 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 te contamination by the
dressing or handling of diseased carcasses, their viscera, and other parts.
Whenever necessary to determine compliance with this requirement,
conveniently Jocated thermometers shall be installed by the operator
of the official establishment to show the temperature of the water st the
point of use.

{5) Hot water for cleaning rooms and equipment other than those
mentioned in subparagraph (L) 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 floors, walls, celliings, 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) Ralls 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 !s 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.

(k) 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 s 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
insecticides, rodenticides, and simiiar pest control substances in hide
cellars, inedible product departments, outbuildings, or similar places,
or in storerooms containing canned or tierced products s not forbldden
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,

(1) 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 Sanitar, facilities and accommodations; specific requirements.

Adequate sanitary facilities and accommedations 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 constructicn 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
faciiities 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 perscons handling product.

(c) Tollet sofl 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 8,08 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 befng readily and thoroughly cleaned and such as will
insure strict cleanliness In the preparatfon and handling of all preducts.
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 conspicucus and distinctive mark, '""INEDIBLE" in letters not
less than 2 Inches high identifying them as used for such material, and
shall not be used for handling edible products.

$ 8.06 Scabbards for knives,

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

3 8.07 Rooms, compartments, etc., to be clean and sanltary,
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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 materjals which create an objecticnable
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 invelving 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 Inspectlfons and to insure clean operations. The walls, ceilings, and
overhead structure of rooms and compartments in which product is prepared,
handied, or stored shall be kept reasonably free from moisture to prevent
dripping and contamination of product,

(¢) Butchers and others who dress or handle diseased carcasses or
parts shall, before handliing or dressing other carcasses or parts,
cleanse their hands with liquid scap 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.

N

(d) Aprons, frocks, and other outer clothing worn by persons who
handle any product shall be of material that is readily cieansed. The
employees garment sleeves must be short or long sleeves rolled up when
working with products that might become contamlinated 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 alr 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 perspliration, 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 Veterlnary Supervisor in specific cases in which
he determines that such use will not result in adulteration of any product.
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g 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.

2 8.10 Slack barrels and similar containers and means of convevance
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 suitable material of good quallity before packina.

(b} Slack barrels and similar contalners and trucks, railroad cars,
and other means of conveyance in which any product is transported shall
be kept Tn a clean and sanltary condition.

{(¢) Paper used for covering or lining slack barrels and similar
containers and the cargo space of trucks, 1/ rai Jroad cars, or other means
of conveyance shall be of 2 kind which does not tear during use but
remains intact when moistened by the product and does not disintegrate.

§ 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.

§ 8,12 ***Second-hand tubs, barrels, other containers.

Second hand tubs, barrels, and boxes 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 unfit 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
thorough scrubbing and rinsing, is essential to cleaning tubs and
barreis.**%2/

1/ beper should not be used in a truck or railroad cargo space if It
interfers adversely with circulation of refrigerated air.

2/ § 308.12 heading changed, (a) designation deleted, and (b) with
contents is revoked. '

**%Regulation Change Effective 10/15/77%%*
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§ 8,13  Iseddhle cperstisg and m ; Fremises, docks
drive:;n, spppDaThes, pans, sllsys, vh. ﬂ;:mg msterial; ot h&-
conditione.

All storage rooms ant oparational aress of official establishments used
for inedible materials shail be mm in an acceptable and clean
condition. 'The outer premizes of erery offislal esmtsblistment, including
docks and areas vhere cars and vebiciss.sre: lopded, and the d.rivmys
approaches, yards, pens, and slleys, shall be ly paved and drained and
kept in clean mnd orderly condition. All catel btexing or the premises shall
be of such construction and location and shall be given such attention as
will insure their being kept in accepiable condition as regards odors end
cleanliness. Catch basins shall not be located in operaticnal aress wvhere
sy procuct is prepared, handled, or stored. The atcumulstion oo the premises
of official establishments of sny material in vhich flies may breed, such as
hog bair, bones, Paunch contents, or manure, is forbidden. No other conditions
that nxy result iz sdulteration of product or interfere with inspection shall
be alloved in any officilal estebdliskment or pn its premises,

§ 8.1k Tesgging inasnitary ecuipment, utengils, rooms, or compertments.

When, in the opinion of a Depeariment mwployee, any equipment, utensil,
room, or compartment at an official estadlishment is unclean or its use
would be in violstion of any part of these regulstions and/or the L&w, he
will attach a "W. Va Rejected" tag or rejection notice thereto. No equipmernt,
utensil, room, or compartment so tagged shall agein be used until made
acceptable and the rejection tag or rejection notice has been removed. Such :
tag so attached shall not be removed by anyome other than a Department employee
unless suthorized by the Commisgioner,

$ 8.15 Facilities requirements for smell existing meat establishments.

Procedural changes may be substituted for facilities requirements in =masll
existing state meat entablishments if such procedures axsure sanitation
operations, do not result in a devistion from required inspection norms, and
are approved by the Veterinary Supervisor. The procedural changes and
reguirements are ocutlined in a guide entitled "Felleral Facilities Requirements
Por Small Existing Meat Plants,” published by the U, 3, Government Printing
Office for the United States Department of Agriculture,

i 8.16 {Aesarved).
! 8.17 Midshifrt cleamups.

The requirementz in paragraphs (a) and {b) of this subsection will apply
to boning and cutting rocoms; sausage preparation and stuffing rooms; rsw pro—
duect prapu-sticn rooms; snd other areas specifically designated by the Director.

{(a) If the temperature of the room during plant operations is not
maintained, generally, at or below 50CF,, thare shall be s midshift cleamp
of surfaces that come in contact with product not later than 5 hours after
processing begins; except that all complex equipment that requires
substantial men pover and time to clean will be exclwded from the midshift

3
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cieanup unless otherwise reqdested 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 9 - EMPLOYMENT OF DISEASED PERSONS

No operator of an official establishment or other person preparing
product in an official establishment shall employ, in any operational
area where any product is handled or prepared, any person showing evidence
of a communicable disease in a transmissible stage, or known to be a
carrier of such a disease, or while affected with bolls, sores, infected
wounds, or other abnormal sources of microbiological contaminants,
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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, disabied, 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 edems.

10.09 Swine erysipelas,

10.10 Onset of parturition.

10. 11 Vaccina 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 Livestock suspected of having biological residues.

10.17 Animals used for research.

10.18 Official marks and devices for purposes of antemortem inspection.




3 10.01 SRS
£ 10.01 Antemortem inspection in pens of official establishments.

(a) Al 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
acceptable to the Director have been made In specific cases by ths
Veterinary Supervisor for such examimation and Inspection to be made on
a different day before slaughter.

(b) Such antemortem inspection shail be made in pans on the premises
of the establishment at which the animals are offered for slaughter 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 establishinent are
located in a public stockyard and are reserved for tha exclusive use of
the establishmant, such pans shail be regarded as part of the premises
of that establishment and the operator of the establishment shall be
responsible for compliance with all requirements of thase regulations
with respect to such pens.

S 10.02 Livestock suspected of being diseased or affected with certain
conditions; Identifying suspects; disposition on postmortem inspection
or otherwise.,

(a) Livestock which, on antemortem inspecticon, 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 Sactiom 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 11 and 12 of
these regulations, or until it Is disposed of as otherwise provided In
this Section.

(b) All seriously crippled animals and animals commonly termed
V'downers,'' shall be identified as W. Va. Suspects or W. Va. Retalned

and disposed of as provided in 8 12.01 of these regulations uniess
they are required to be classed as condemned under § 10.03.

(c)Livestock 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 § 12.10
of these regulations,

{d) Livestock which are known to have reacted to the tuberculin
test shall be Tdentifled as W, Va. Suspects and disposed of as provided
in £ 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,”

(¢) 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 § 10.06 shall be identified as a W. Va. Suspect and disposed
of as provided in § 12.12 of these regulations.




g 10.02 (1)

(f) Cattle found on entemortem inspection to be affected with
gnaserce to & lesser extent than as deseribed in £ 10.08 shall be
identified as W. Va. Suspects and disposed of as provided in § 12.08
‘of these reguletions or paragraph {g) of this subsection.

(g} Livestock suspected of being affected with anasarca masy be set
gpart and held for trestment under Department or other responsible official
supervision =zpproved by the Veterinary Superviscr. If at the expiration
of the treatment period the animal upon exemination 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 § 10.08,
whichever is sppropriate.

(h} A1l hogs suspected on antemorienm inspection of being affected
with swine erysipelas shall be identified as W. Va. Suspects and disposed
of as provided in £ 12.05 of these regulations, or paregreph (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 treabment period the animal upon examination is found
to be free from disease, it may te released for any purpose. OCtherwise,
it shall be identified as W. Va. Suspect and disposed of as provided
in § 12,05 of these regulations, or condemmed end disposed of as provided
in subsection 10.13, vwhichever is appropriate.

{(j) <Livestock which is affected with vesicular exanthema or
vesicular stomatitis, but which has recovered to the extent that the
lesicns are in process of healing, the tempersture is within normal
range, and the animal shows a return to ncrmal appetite =and activity,
shall be identified as W. Va. Suspect and dispcsed of as provided in
g 12.32 of these regulations, except that if desired, such animals
may be set aspart and held under supervision of a Department employee
or other officizl designated by the Veterinary Supervisor for treatment.
If the animal is set aside for treatment, the W. Va. Suspect identificatiocn
device will be removed by a Department employee, following such trestment,
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 then slaughter, provided that in the latter instance,
the operator of the official estsblishment or the owner of the animal
shgll first cbtain permission from the State or Federal livestock
sanitery official having Jurisdiction over the nmovement of such animals.

(k) Livestock which are offered for antemortem inspection under this
Section, and which are regarded by the inspector as immature, shall be
1dentified as W. Va. Suspects and, if slaughtered, the dispeosition of
"their carcasses shall be determired by the postmortem findings in
connection with the antemcrtem conditicnms. If not slaughtered as suspects,
such animals ghall be held under supervision of a Department employee
or other official designeted by the Veterinary Supervisor, and after
sufficient development may be relessed for slaughter or may be released
for any other purpose, provided they have not been exposed %o any
inferticus or contagious disease. If such exposure occurs, permission
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should be obiained from the Animal Health Division prior to
reiease of such animals.

{1) Livestock previously condemned for listericsis, if released for
slaughter under § 10.13 (b) shall be identified as = W. Va. Suspect iIn
acecordence with 3 10.13 (c). ,

{m} Each animel required by thiz Sestion %o be treated as a W. Va.
Suspect shall be identified es such by or under the supervision of a
Department employee with en official deviee in accordance with E 10.18.
Ho such device shall be remcved except by a Depariment employee.

{n) Each animal identified =s a W. Va. Suspect on antemortenm
inspection shall be seit apart and shall be slaughtered separately from
other animalis at the esteblishment unless disposed of 25 otherwise
provided in this Section.

(o) Each enimsl identified as a W. Va. Suspect con antemerten
inspection, when presented for slaughter shall be accormpanied with =
Form 11-F012 on which the inspector at the establishment skall record
the W. Va. Suspect identification nuwber and any other identifying tag
numbers present and az brief description of the animal and of the
disease or condition for which the animal was classed 83 g suspect,
ineluding its temperature when the temperature of such animal might
heave a bearing on the disposition of the carcass on postmortem inspection.

(p) When any animel identified as & W. Va. Suspect is relessed for
any purpose or reason, as provided in this Section the official identification
device shall be remcved only by a Department employee and he shall report
his action to the Veterinary Supervizor. When a suspect 13 to be released
undey the provisicns 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.

§ 10.03 Dead, dying, disgbled, or disessed and similar animals.

(a)Livestock found toc be deed or in a dying conditiom on the premises
of an official establishment shall be identified as W. Va. Condemmed and
disposed of in accordence with § 10.13.

{b)Livestock plainly showing on entemortem inspecticon any disease
or conditicn that, wmder Section 12 of these regulestioms, would cause
condemnation of thelr carcasses cn postmortex inspection shall be
identified as W. Va. Condemmed and disposed of in accordance with § 10.13.

(e) Any swine having 2 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. Condemed. In case of doubt as to the cause
of the high temperature, or when for other rezsons a Department employee
desms such sction warranted, any such animal may bve held for a reasonable
time wnder the supervision of a Department smplicyee for further cbservation
and taking of temperature before final disposition of such animsl is
determined. Any animel so held shall be reinspected on the dsy 1t is
slisughtered. If, upon such reinspectiorn, or when nct held for further
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observation and taking of temperature, then on the original inspection, the
anfmal has a temperature of 106 F. or higher in the case of swine, or 105°F,
or higher in the case of other animals, It shall be condemned and disposed
of in accordance with § 10.13.

{d) ZLivestock 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 for slaughter for human food,_shall

ba identified W. Va, Condemned and disposed of in accordance with 810,13,
except that such animal may be set apart and held for further observation

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

8 10,04 Livestock showing symptoms of certalin metabolic, toxic, nervous,
or circulatory disturbances, nutritional imbalances, or infectiocus or
parasitic diseases.

{a) a1l ilivestoskshowing, on antemortem inspection, symptoms of
anaplasmosis, ketosis, leptospirosis, listeriosis, parturient paresis,
pseudorables, rabies, sc¢rapie, tetanus, grass tetany, transport tetany,
toxic encephalomyelitis (forage poisoning), acute influenza, shall _be
identjfied as W. Va. Condemned and disposed of in accordance with g 10.13.

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

(a) 211 swine 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 g 10.13.

(b) All swine, 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.

(¢) Swine, other than hyperimmune swine, shall be condemned on
antemortem inspaction If offered for slaughter within 28 days after
injection with virulent hog cholera virus, as defined in 8 CFR 76.1,
and within 21 days after injection with modified }ive hog cholera
virus approved under 9 CFR 76.16 (c) and within 14 days after injJection
with Inactivated hog cholera virus.

{d} Swine, other than hyperimmune swine, offered for slaughter
after 28 days following Tnjection with virulent hog cholera virus
as defined in @ 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 stall be given antsmortes Inspection in
conformity with this Section without reference to the injected virus.

§ 10.06 Epithelioma of the eys.

Any animal found on antemortem inspsction to bs affected with
epithelioma of the eye and the orbital region in which the sye has besn
destroyed or obscured by neoplastic tissue and which shows extensive
Tnfection, suppuration, and necrosis, usually accompantied with foul
odor, or any animal affected with epithelioma of the eve or of the
orbital region which, regardless of extent, is accompanied with cachexia
sha!lgbe i?;ntified as W. Va, Condemned and disposed of In accordance
with 1013, , o . _ _

§ 10.07 Liwestock affected with anthrax; ¢lsaning and disinfection of
infected livastock pens and driveways.

(a) Livestack found on antemortem inspection to be affected with
anthrax shall be_identified as W, Va. Condesned and disposed of in
accordance with § 10.13.

(blNo-other M.vestank ofa lot in which anthrax Is found on
antemortem Inspection shall be slaughtered and presented for postmortem
inspection untll it has beaen determined by a careful antemortsm inspection
that no anthrax infected animal remains in the iot,

{c) Apparently healthy livestcek{othar than hogs) from a lot in
which anthrax is detected, and any apparently healthy animals which have -
been treated with anthrax biologicals which do not contain living
anthrax organisms, may be slaughtered and presented for postmortem
inspection (f they have been held not tess than 2] days following the
last treatment or the last death of any aning! In the Int, Alternatively,
if desired, all apparently healthy animals 0f the lot mey be segregated
and held for treatment by a State licansed veterinarian under supsrvision
of a Departmeant employee or other officis) dasignated by the Veterinary
Supervisor. No anthrax vaccine (live organisms} shall ba used on the
premises of an official establishment.

(d) Limewtock which have been injected with anthrax vaccines (live
organisms) within 6 weaks, end those bearing evidence of reaction to
such treatment, such as inflammation, tumefaction, or edema at the site
of the injectlon, shall be condeamned on antemortem inspection, or such
animals may be held under suparvision of 3 Department employee or other
official designated by the Veterinary Supervisor unti} the expiration of
the S-ueeks';.riod and the disappearince of any evidsnce of reaction to
the treatment

(e) Whan Yivestockare found on antemortsm inspection to ba affected
with anthrax, all exposed 1ivestock pens and driveways of the official
establ ishment shall be cleaned and disinfected by promptly and thoroughliy
removing and burning all straw, litter, and manure. This shall be
" followed immediately by a thorough disinfection of the eaxposed premises
by soaking the ground, fences, gates, and all exposed material with e

5 percent solution of sodium hydroxide or commercial lye prapared as
outlined in £ 11.09 (e} (1} of these regulations, or other disinfectant




8 10.07 (e)

that may be approved in specific cases by the Director specifically for
this purpose.

g 10.08 Catile affected with anasarca and generalized edema.

All cattle found on antemortem inspection to be affected with anasarca
in udvunced 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 dispcosed of in accordance with § 10.13.

a

g 10,10 Cnset 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.

g 10.11 Vaccine animals,

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

§ 10.12 Emergency siaughter; inspection prior to.

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

§ 10.13 Disposition of condemnced livestock.

(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 intc the official
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 c¢ondemned carcasses
in Section 14 of these regulations. The W. Va. Condemned tag shall not

. be removed from, but shall remain on the carcass until it goes into the
-+ank, or is ctherwise 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 5-10-72%
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anasarce, anaplasmesis, leptespirosis, listeriosis, or inflammstory conditiom
ineluding pneumonia, enteritis, and peritonitis mey 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 & Department amployee following treatment under sueh
supervision 1f the animal Is Ffound %o be free from any such disease.

(¢) Animels previously affected with listeriosis, including those
released for slaughter after trestment under peragraph (b) of this
subsecticn, shall be identified aszs W. Va. Suspect.

(d) When animals under the provisions of this subsection are to be
released for a purpcose cother than slsughter, the operator of the official
establishment or the owner of the animels shall first cbtaln permission
for the movement of such animsls from the State or Federsl liveatock
sanitary official having jurisdiction.

8 10.14 Brucellosis-reactor goats.

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

& 10,15 Vesicuwlar disesses.

{a) Tommediate notification shall be given by the inspector to the
State and Federsl livestock sanitary officials having Jurisdictlon when any
animal is found to be affected wiith a vesiculer disease.

{b) No animal under quarantine by State or Federsl livestock sanitary
officials on account of a vesicular disesse will be given antemortem
inspection. If no guarantine is invcked, or if quarantine is invoked
and later remcved, upon antemortem inspection, any animal found to te
affected with vesicular exanthema or vesicular stomatitis in the acute
stages, a2s evidenced by acute and active lesions or an elevated temperaturse,
shall be ideniified as W. Va. Condemned and disposed of in asccordance with
s 10.13.

B 10.16 Livesiock suspected of having biclogical residues.*

() Livestock suspected of having been tremted with or exposed *o any
substance thet may impert a biclogical regidue which would meke the edible
tissue unfit for human food or otherwise adul terated, shall be handled in
compliance with the provisions ¢of this paragraph. They shall be identified
at official &bl ishments as "W. Va. Condemned.” Thege livestock may be
held under S tody of a Depariment employee, or other official designated
bty the Director, unitdl metmbolic processes have reduced the residue sufficiently
o make the tissues fit for human focd and other wise mt adul terated. When
the required time has elapses, the livesitock, if returred for slaughter, must
be reexamined on ante-porten inspecticn. To aid in determining the amountof
residue present in the tissues, officials of the Program mey permit the
slaughter ¢of any such livestock o collect itissues for analysis for the residue.

*Ragulation Change Effective 11/10/80%*
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(by BAll carcasses and edible organs and otherparts thereof, in which are
found any biological residues which render such articles adulterated, shall
be marked as "W, VA. Condemned® and disposed of in accordance with ¥ 14.1 or
8§ 14.3 of these regulations.

{¢) In lieu of heolding as prescribed in paragraph (a) of this subsection

or of certification as prescribed in paragrarch (b) of this subsection, cattle
- or sheep may, subject to other restrictions under these regulations. be

slaughtered at any official establishment upon the condition that all the

carcasses and edible organs and other. parts thereof shall be designated as

"W.VA. Retained" and held until samples of the tissues have been subjected

to laboratory analyses for biological residues, in acccrdance with the

fcllowing procedure, the resultg of the analyses have been furnished to

the Department employee, and the articles have been released by the Depart-

ment emplcyee from retention or cendemned under paragraph (e} cf this sub-

section.

€ 10.16 (o)

*%(71) A specifdled numben of random samples as prescrdibed Ln the Meat &
Poultrny Inspection Manual of the Unifed Sfafes Depariment 04 Agriculifure must
be collected by the Depaifment emofovee. A sufiledent quantify of Tlssue musit
be collected to provide a dupficate o4 each sample.

(2) The operaton of the cfficial establfishment must submil one
set of duplicate samples Lo a Laboratory that is accepiable to the Director
and have such sample analyzed for DES resddue. Expenses incurtred 4Ln connectdon
with such analyses shall be paid by the cperaton of fhe official establishment.

{3) The Depariment employee must submif one set of ihe duplicate
samples to a Laboratory desdgnated by the Direciorn for monltosring.

(d]  Animafs suspected 0f having been trheated with ox exposed Zo any
substance that may impart a biofcgieal residue wnich would make the edible
tissues wnflt forn human food on ctherwise adulterated, shatl be handled
Ln compliance with the provdisions of this paraghaph in addition Lo any
applicable hequirements of paragraph (a) o4 this subsection. They shall be
ddentified at official cstabfishments as "W.Va. Condemned". These animals
may be held under the custody cof a Department employee, or other official
desdignated by the Director until mefabolic processes have reduced Fhe resdidue
sufficliently to make the tissues 4Lt dor human 4ocd and otheraise nof
adultenated. When the required time has efapsed, the animals Li{§ netuined
fon slaughter, must be re-examined on antemortem inspection. To aid in
determining the amount of resddue present in the tissues, cfiicials of the
Department may permit the sfaughten of any such animals fo collect Blssues
dor analysis for the resdidue/

(o) ALL cancasses and edible ongans and othern parts thereof, 4in
wnich are found any bicfoglcal residues which render such articles adulierated,
shatl be marked as " W, Va. Condemned" and disposed o4 Ain accordance with
4 74,07 on 8 14.03 0§ these regulations.

(§) The requirements in paragraphs (a) through (c) 04 this subseciion
shall not apply o cattle and sheep which are custom slaugntered in a Licensed
exempted custom slaughtering establishment untif ctnemwise directed by the
Commissdionen.** '

£ 10.17 Animals used for research. (a) No animals used in any research investi-

gation involwving an
*Revised Effective 11-10-80%* **Regulation Change Effective 5-02-75**
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Y1) A specified number of random samples as prescribed in the
Meat & Pouliry Inspection Manual cf the United States Department of
Agriculture musz be ccflected by the Department employee. A sufficient
quantily of tissue musl be collfected fo provide a duplicate 04 each sample.

{2) The operator of the official estabfishment must submit one
set of duplicate sampfes 1o a Laboratony that is acceptable to the Directon
and have such sample analyzed fon DES nresidue. Expenses incurred in connection
with such analyses shall be paid by the cperator of the official estabfishment.

(3} The Deparntment empfoyee must submit one sel of the dupficate
sampfes to a Laboratony desdignated by the Director jfon meniforing,

{d) Animals suspected of having been freated with on expesed Lo any
substance that may imparnt a biofogical residue which would make the edible
Tissues wnfit fon human food on othewise adulierated, shall be handled
n compliance with the provisicns of Lthis paragraph in addition Zo any
applicable requirements of p raph (a} of this subsection. They shalf be
identified at official esfablisnments as "W. Va. Condemned.” These animals
may be hefd unden the custody of a Department employee, or cther official
designated by the Director uniil metabeolfic processes have neduced the residue
sufficiently Lo make the tissues 44t for human food and ctherwdise not
adulterated., When tne required Lime has elapsed, the animals L§ refwwed
5on slaughten, must be re-examined on antemortem inspecticn, To aid in

determining the amount of resddue present in the tissues, officials of tre
Department may permil the slaughter of any such animals 20 colloct Tissues
for analysis fon the nesdldue.

{e] ALl carcasses and edible ongans and okther pants thereof, 4in
wiich are found any biofogical resi{dues which render such anticles adulterated,
hall be marked as "W, Va. Condemned" and disposed ¢f 4in accordance witi
14,01 on 8 14,03 04 these regulations.

(4} The requirtements in paragrapns (al through (¢) of this subsection
shall not apply to cattle and sheep which are custom slaughtered in a Licensed

exempted cus Zom sLaughtening esiabfishment until othenwise directed by the
Commissionen,*

% 1C6.17 Animals used for research.

{a) Mo livestock wused in any research investigation invelving an

*#Regulation Change Effective S.2-75%#
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experimental bkiglogical product, drug, or chemical shall be eligible for
slauchter at an official eastablishment unless:

(1) The cperator of such establishment, the sponsor of the investi-
gation, or the investigator has submitted to the program or the Veterinary
Services, USDa, or Pesticides Regulation Division of the W. Va.
Department of Agriculture cor to the Food and Drug Administration of the
Department of Health and Human Services, data or a summary evaluation
of the data which demonstrates that the use of such biological product,
drug, or 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 & Food Safety Divi-.
sion is furnished the Veterinary Supervisor pricr 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 seg.), the product was prepared and distributed in cempliance
with Part 103 of +he regulations issued under said Act (9 CFR Part 138}, and
used in accordance with the labeling approved under said regulations;

(4) In 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 seg.), the drug was prepared and distributed in compliance
with the applicable provisions of Part 135 of the requlations issued under
said Act (21 CFR Part 135), and used in accorxdance with the labeling approved
under said regulations;

{§) In case of an animal subjected to any experimental economic poiscn
under section 2 (a) of the Federal Insecticide, Fungicide, and Rodenticide
Act, as amended (7 U.S.C. 135 et seg.), the product was prepared and distri-
buted in acccrdance with subsection 362.17 of the regulations issued under
said Act {7 CFR 362.17), and used in accordance with the labeling approved
under said regulaticns;

{(6) In the case of an animal administered or subjected toc any sub-
stance that is a focd 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 regulaticns promul-
gated thereunder (21 CFR 1.1 et seg.), 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
slauvghtér of any animal subject *to the provision of this Section when he
deens it necessary to assure that all products prepared at the official
establishment are free from adulteration.

g 10.18 0official marks and devices for purpcses of antemortem inspection.

i {(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 2 10.02 (d) and except that cattle affected with_epithel}oma of the eye,

antinomycosis, or actinobacillesis to such an extent that tha lesions would
be readgily detected on postmortem inspection, need not be individuaily
tagged on sntemortem inspection with the W. VYa., Suspect tag, provided that
such cattle are cegregated and otherwise handled as W. Va. Suspects.

tb)] In addition, identification of W. Va. Suspect swine must include
the use of tattoos or an acceptabie 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 shal! be tagged with a serially number metal ear tag bearing
the 1erm "W, Va. Condemned.™

{a)] The devices described in paragraphs (a), (b}, and (e} of this
sybsection snall be the official devices for identification of animals
required 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 Extent and time of postmortem inspection.

i1.02 ldentification of carcass with certain severed parts thereof
and with animal from which derived.

11,03 Carcasses and parts in certain instances to be retained,

11.04 Identification of carcasses and parts; tagging.

11,05 Condemned carcasses and parts to be so marked; tanking;
separation.

11.06 Carcasses and parts passed for cooking; marking.

11,07 Removal of spermatic cords, pizzles, and preputial diverticuli.

11,08 Passing and marking of carcasses and parts.

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.

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

11,11 Cleaning of hog carcasses before incising.

11.12 Sternum to be split; abdominal and thoracic viscera to be
removed,

11,13 Carcasses or parts thereof not to be inflated; transferring
caul or other fat.

11,14 Handling of bruised parts.

11.15 Hyperimmune swine bled before entering official establishments.

11,16 Disposition of tungs.

11,17 ;]nspection of mammary glands.

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

11.19 inspection of kidneys.
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$ 11,01
§ it.01 Extent and time of postmortem inspection.

A careful postmortem examination and inspection shall be made of the
carcasses and parts thereof of all animais commercially slaughtered at
offTcTal establishments. Such inspection and examinatlon 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.

2 11.02 Identification of carcass with certaln 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 blcod and other parts of such animal to be
used in the preparation of meat food products or medical products, shail
be handled Tn such a manner as to identify them with the rest of the
carcass and as being derived from the particular animal Tnvolved, 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 identifyling 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'Departmcnt backtag on any carcass
shali:

{1)(i) Be removed from the hide of the animal by an establishment
enployee 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.

{(ii} The bag contalning the tag shall be removed from the
carcass by an establishment employes and presented with the viscera to
the Despartmant 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 Tn the same plastic bag or
in two separate bags.

(4) The Veterinary Supervisor may allow the use of any alternate
method proposed by the cperator 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 aiternate method would provide a ready means of
Identifying a specific carcass with the corresponding devices by a
Department Tnspector during the postmortem Inspection.

(5) Disposition and use of identifying devices.

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

(i7) 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.

211,03 Carcasses and parts in certain instances to be retained,

Each carcass, including all detachad 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 tha final inspection has been completed. Retained carcasses
shall not be washed or trimmed unless authorized by the Department empiovee.

S 11.04  Identification 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 shail 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 empiovee.

2 11,05 Condemned carcasses and parts to be so marked; tanking;
separation,

Each carcass or part which is found on final inspecticn to be unsound,
unhealthful, unwholesome, or otheirwise aduiterated 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 regulations in Sectlon 14 of these regulations at or before the
close of the day on which they are condemned.
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$ 11.06

g 11.06 Carcasses and parts passed for cooking; marking.

Carcasses and parts passed for cooking shall be marked conspicuocusly
on the surface tissues thereof by a Department employee at the time of
Tnspection, "W, Va, Passed for {ooking.' 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,

g 11.07 Removal of‘Spermatic cords, plzzles, and preputial diverticuli,

Spermatic cords and pizzies shall be removed from all carcasses,
Preputial diverticull shall be removed from hog carcasses.

11,08 Passing and marking of carcasses and parts,

Carcasses and parts found to be sound, healthful, wholesome, and
otherwlise 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,

g 11,09 Anthrax; carcasses not to be eviscerated; disposition of
affected carcasses; hides, hoofs, horns, halr, 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 Tmmediately
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 cocking and drying equipment.

{c) Any part of any carcass that is contaminated with anthrax-
infected material through contact with sofled instruments or otherwise
shall be immediately condemned and disposed of as provided In Section 1k
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 all
parts of the scalding vat shall be cleaned and disinfected as provided In
paragraph (e) of this subsecticn,

(¢) (1) That portion of the slaughtering department, Including the
bleeding area, scalding vat, gambrelling bench, fioors, 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
immedlately and disinfected with one of the following disinfsctants or other
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2 11,09 (e)

disinfectant l/approved specifically for this purpose by the Commissioner:

! (i) A 5 percent solution of sodium hydroxide or commereial
lye containing at least 94 percent of sodiwm hydroxide. Tne solution
shall be freshly prepared immediatley before use by dissolving 2 1/2
rounds of sodium hydroxide or lye in 5 1/2 galleons of hot water and shall
be applied as near scalding hot as possible 2 be most effective, (Owing
to the extremely caustic nature of sodium hydroxide solution, precevtionary
measures such as the wearing of rubber gicves =nd boots to protect the
hands 4 feet, and goggles to protect the eyes, should be taken by those
engagez in the disinfection process. It is alsc advisable to have an
acid s » Such ag vinegar, in readiness in case any of the sodium
hydroxide solution should come in contact with any part of the body.)

{1i) A solution of sodium hypochiorite containing spproximately
cne-half of 1 percent (5,000 parts per million) of available chlorine. The

golution shall be freshly prepared.

(1ii) When a disinfectant solution has been applied to
equipment which will afierwards contact product, the squipment shall
be rinsed with clesn water hefors, such ccntact.

(2) In case anthrax infection is found in the hog slaughtering
department, an immediate preliminary disinfecticn shall be made from
the head-dropper's station to the point where the disease is detected
and the affected carcesses 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 animels were a part, slaughtering cperations
shall cease, and 2 thorough cleanup and disinfectiion shall be made, as
provided in subparagrpah (1) of paragreph (e) of this subsection. If
the slaughter of the lot has not been completed by the close of the day
on which anthrax was detected, the cleanup and disinfection shall no% be
deferred beyond the close of that day.

(3) Tre first and indispensable orecauticnary step for persons
who have handled asnthrax material is thorough cleansing of the hands and
arms with liquid soap and running hot water. t i1s important that this
step be taken immediately afier exposure, before vegetative anthrax
organisms have had time to form spores. In the cleansing, = brush or
other appropriete appliance shall be used to insure the removal of all
centaminating material from under and about the fingernails. This Process
of cleansing is mest effective when performed in repeated cycles of
lathering and rinsing rater than in spending the same amount of time
in scrubbing with a single lathering. ter the hands have been clegned
thoroughly and rinsed free of soap, they may, if desired, be immersed for
gbout 1 finute in & 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 versons exposed to anthrax

1/ A 1list of disinfectants gpproved for this purposes is aveilable
upen request to Scientific Services, Meat and Poultry Inspection,
Food Safety and Quality Service, U.S. Department of Agriculture,
Washingteon, 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.)

£ 11.10 Carcasses with skin or hide on; cleaning bafore 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 lefz on, the
skin or hide shall be thorcughly washed and cleanad before any incision
is made for the purpose of removing any part thereof or evisceration, except
that where calves are slaughtered by the koshar 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 caif carcass
infested with the larvae of the ‘oxwarble' fly (Hypoderma 1lneata 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 cleaned before
any incision is made for inspection or evisceraticn,

$ 1.2 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.

i i1.13 Carcasses or parts thereof not to be inflated; transferring
caul or other fart.

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 11,14 Handling of bruised parts.

When only a portion of a carcass is to be condemnad on account of slight
bruises, either the bruised port:on shall be removed immediately and disposed
of in accordance with Section 14 of these regulations, 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
4 of these regulations.

3 115 Hyperimmune swine bled before entering official establishments.

Carcassas of hyperimmune swine which have been given the final bleeding
at a serum plant under the supervision of an inspector may be transferred
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 promptiy as
possible and their delivery to the scalding vat shall be accompiished
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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£ 11,16
§ 11.16 Disposition of lungs.

(a) Livestock lungs shall not be saved for use as human food.

(k) Lungs found to be affected with disease or pathology and lungs
found to be adulterated with chemical or biclogical residue shall be
~ condemned and identified as ""W. Va. Inspected and Condemned.'' Condemnred
lungs may not be saved for pet food or other nonhuman food purposes. They
shaliség maintained under inspectional control and disposed of in accordance
with s s 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 & 22,08 of these regulations for nenhuman
food purposes or they may be so distributed to pharmaceutical manufacturers
for pharmaceutical use in accordance with 8 & 14,09 and 22.19 (b) of
these regulations, if they are labeled as '"Inedible [SPECIES] Lungs--for
Pharmaceutical Use Oniy.'" Otherwise, they shall be disposed of at the
official establishment, in accordance with § g 14.01 and 14,03 of these
regulations.

g 11,17 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. |If 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 paipation shall be done by a Department employee. When
necessary, in the judgement of the Department employee for adequate inspection,
the official establishment employess 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 accomplishad in accordance with the
provisions of Section 12 of these regulations.

(¢} Lactating mammary glands 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.

g2 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 cccurs, it shall be
promptly removed in a manner satisfactory to the inspector.
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(b) Brains, cheek meat, and hsad trimmings from animsls stunned by
lead, sponge iron, or frangible bullets shall not be saved for use as
human food but shall be handled as describad in Section 14 of thess
regulations.

£ Inspection of kidneys,
An employee of the establishmant shall open the kidney capsule and

expose the kidneys of all animals at the time of siaughter for the purpose
of examination by a Department emplcyee.
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SECTION 12 - DISPOSAL OF DISEASED OR OTHERWISE ADULTERATED
CARCASSES AND PARTS

Subsectlions

12,01 Disposal of diseased or otherwlise adulterated carcasses and parts;
general,

12.02 Tuberculosis,

12,03 Heg 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 adema,
12,09 Actinomycosis and actlnobacillosis,
12,10 Amaplasmosis, anthrax, babesiocsis, bacliilary hemoglobinuria

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

t2.11 Neoplasms.

12,12 EpithelToma of the evye,

12.13 Pigmentary conditions; Melanosfts, Xanthosis, Ochronosis, etc,
12.14 Abrasions, bruises, abscesses, pus, etc.

12,15 Bruceilosis,

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

foed polisoning.

12.17 Eﬁecrobacf”osis, pyemia, and septicemia,

12,18 Caseous lTymphadenitis.

12.19 lcterus,

IZ.éO 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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Subsections ‘
12.23 Tapeworm cysts (cysticercus bovis) in cattle.

12,24 Tapeworm cysts in hogs.,

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

12.26 Emaciation.

12,27 Injured animals slaughtered at unusual hours.

12,28 Carcasses of young calves, plgs.:kias, and lambs,

12.29 Unborn and stillborn animals.

12.30 Animals suffocated and hogs scalded alive.

12,31 Livers affacted with carotencsis; livers acsignatcd as
“telangiectatic," "sawdust," or "spottad."

12,32 Vesicular diseases.

12.33 Listeriosts,

12,34 Anemia,

12.35 Muscular inflasmmation, degensration, or infiltration.

12.36 Coccidioidal granuloma.

12,37 Cdors, foreign and urine,

12,38 Meat and meat by-products from animals which have bean exposed

to radiation,

12.39 Biological residues.
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§ 12,01

t12.00 Disposal of discased ar otherwise adulterated carcasses and parts:
general, ‘

(8) The carcasses or parts of carcasses of all animals slaughtered
at an official estab!ishment and feund at the time of slaughter or at any
subsequent Tnspection to be affected with any of the diseases or conditions
named in this Section shall be disposed of according to the subsectlon
pertaining to thz disease or condition: Provided, That no product shall
be passed for human food under any such subssction 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 estabiishment 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 accordancc
with § 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 Sectlion 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 1s 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 diagnesis, representative specimens of
the affected tissues, properiy 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 1ivestock based on the difference in the pathogenesis of tuberculosis
in swine, cattle, shesp, and goats.

(a) Carcasses condemned. The entire carcass of swine, cattle, sheep,
and goats shall be condemned if any of the following condltions 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:
() 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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i 12.02 (a)

*muscl;, bone, jocint, or abdominal organ (excluding the gastrointestinai
tract);

(5) When the lesions are extensive In tissues of efthar the
thoracic or the abdominal cavity;

(6) When the lesions are multiple, acute, and actlvely 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 nede contains lesions of tuberculosis.

(c}) 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 accredlted
veterinarianl/ Is found free of tuberculosis lesions during postmortem
inspectfion.

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

(1) When a cattle carcass reveals a tuberculosis lesion or lesions
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; {f the character and extent of the
lesions indicate a localized condition, and 1f 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 Divislion, State, or
accredited veterinarian Ts found free of lesions of tubsrculosis, 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 tuberzulosis leslons
during postmortem inspection may be passed for human food without restriction.
When tuberculosis lesions In any swine carcass are localized and confined to
one primary seat of infectlion, such as the cervical lymph nodes, the
mesenteric lymph nodes, or the mediastinal lymph nodes, the unaffected portion
of the carcass mey be passed for human food without restriction after the
affected organ or other part is condemned,

(f) Portions of carcasses of swine passed for cocking., Wwhen the
carcass of any swine reveals lesions more severe or more numerous than:

1/ Such testing is conducted in the tuberculosis eradication progras of
The Animal Health and Plant Inspection Service,.U.3. Department of
Agriculturae.*

*Regulation Change Effectiva 5-10-72%
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*those described in paragraph (e), but not so severe or so numerous as the
lesions described tn paragraph (a), tne unaffected portions of such carcass
may be passed for cocking in accordance with Section 15 of these regulations;
1f the character and extent of the lesions indicate a localized condition,
and ff the lesions are calcified or encapsulated, and provided the affected
organ or cther 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 1f found free of tuberculosis leslfons during postmortem

fnspection.

{h) Portions of carcasses of sheep and goats passed for cooking.
If a carcass of any sheep or goat reveals a tuberculosis Tesion 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 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 12,03 Hog cholera.

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

I Y
w2

*Regulation Change Effective 5-10-72%
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% 12.03 (b)

{b) Inconclusive but suspicious symptoms of hog cholera observed
curing the antemortem inspection of a W, Va. Suspect shail be duly
considered in connection with postmortem findings and when the carcass
«f such 2 suspect shows lesions In the kidneys and the lymph nodes which
vesemble lesions of hog cholera, they shall be recarded as those of hog
cholera and the carcass shall be condemnad.

{¢) Wwhen lesions resemdbl ing those of hog cholera occur in kidneys
and lymph nodes of carcasses of hogs which appeared normal on antemortem
inspection, further inspection of such carcasses shall be made for
corroborative lesions., If on such further inspection, characteristic
lesions of hog cholera are found in some organ or tissue in addition to
those in the kidneys or in the lymph nodes or in both, then all lesions
shall be regarded as those of hog cholera and the carcass shail be
condemned,

£ 12.04 Carcasses of swine injected with hog cholera virus.

(a) Carcasses of swine, other than hyperimmune swine, 1f presented
for inspection after 28 days following injection with hog cholera virus
shall be given postmortem inspectfon in conformity with this Section
without refersnce to the Injected virus,

{b) Carcasses of hyperimmune swine [f presented for inspection
after 10 days following hyperimmunization shal] be given postmortem
inspection in conformity with this Section without reference to the
inJected virus,

g 12,05 Swine erysipelas.

Carcasses affected with swine erysipelas which is acute or generalized,
or which show systemic change, shall be condemned.

2 12.06 OSiamond-skin disease.

Carcasses of hogs affected with diamond-skin disease when localized
and not associated with systemic change may be passed for human food after
removal and condemnation of the affected parts, provided such carcasses
are otherwise heailthy,

$ 12,07  Arthritis,

(a) Carcasses affected with arthritis which is localized and not
associated with systemic change may be passed for human food after removal
and condemnation of all affected parts., Affected joints with correspending
lymph nodes shall be removed and condemned. In order to aveid contamination
of the meat which Is passed, a joint capsule shall not be opered until
after the affected Joint Is removed.

-(b) Carcasses affected with arthritis shall be condemned when there
Is evidence of systemic involvement,

€ 12,08 cattle carcasses affected with anasarca or generalized edema.

{a) Carcasses of cattle found on postmortem Inspection to be
affected with anasarca ir advanced stages and characterized by an extensive
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or well-marked genaralized edess shal! be condemned.

£ 12.08 (a)

{b) Carcasses of cattle, Including thelr detached organs and other
parts, found on postmortem inspection to he affectad with anasarca to a
lesser extent than as describad in.paragraph (a) of this subsestion may
be passed for human food after removal sad condemnation of the affected
tissues, provided the lesion is localized.

$ 12.09 Actinomycosis and lstlnebadillcsli.

(a) The definition of generalization as ocutlined for tuberculesis in
$ 12,02 {a) shall apply for actinomycosis and actinobacillosis, and carcasses

of animals with generalized lesions of sither such disease shall be
Cordemned,

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

(¢} Heads affected with actinomycosis or actinobacillosis, including
the tongus, shall be condemned, sxcept that when the disease of the jaw
Is slight, strictly localized, and without suppuration, fistulous tracts,
or iymph node involvement, the tongue, if free from disease, may be passed,
or, whern 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) Wwhen 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, babesiosls, bacillary hemoglobinuria
in cattle, blackleg, bluetongue in sheep, hemorrhagic septicemia,
icterchematuria in sheep, infectious bovine rhinotracheitis, leptospirosis,
malignant epizootic catarrh, toxic encephalomyelitis {forage polsoning),
acute influenza, and unhealed vaccine lesions.

(a} Carcasses of animaels 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),
- (4) Toxic encephalomyelitis (forage polsoning).
{5) Acute influenza.

{b) Carcasses of animals affected with or showing lesions of any
of the following named diseases or‘cgnd?tlons shall be condemned, except
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§ 12.10 (b)

when recovery has occurred to the extent that only localized leslons 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 hemoglobinuria Tn cattle.
(3) Babesiosis (piroplasmosis).
(4) Bluetongue.
(5) Hemorrhagic septicemia.
{6) lcterohematuria in sheep.
{(7) Infectious bovine rhinotracheitis.
(8) Leptospirosis.
(3} Malignant epizcotic catarrh.
g 12,11 Neoplasms.
{a) An Individual organ or other part of a carcass affected with
2 neoplasm shall be condemnad, {f there 1s evidence of metastasis or
that the generazl 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.
£ 12.12 Epithelioma of the eye,
(a) Carcasses of animals affected with epithelloma of the eye, or
the orbital reglon shall be condemned in their entirety 1f 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 reglon, to
any lymph node including the parotid lymph node, Internal organs, muscles,
skeleton, or other structures, regardless 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 reglion, 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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§ 12,13
§ 12.13 Plgmentary conditions; Melsnbsis, Xanthosis, Ochronosis, ste.

(a) Except as provided In ¥ 12.19, carcasses of ‘shimeié shomling
generalized pigmentary deposits shall ba céndemnad.

{b) The affected parts of carcasses showing locdliZed pigmentary
deposits of such character as to be unwholesome or otherwiss adul tersted

shall be removed and condemned.

g 12,14 Abrasions, bruises, abscesses, pus, etc,

All slight, weli-limited abrasions on the tongus and Inner surface of
the lips and mouth, when without lymph node . involvemeﬁt, shall be
carefully excised, leaving only sound, normal tissue, which may be passed
for human focd. Any organ or other part of a carcass which s badly
bruised or which is affected by an abscess, or a suppursting 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,

g 12,15 “Brucellosis.,

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

g 12.16 Carcasses so infected that consumption of the meat.may cause
food polisoning.

{a) All carcasses of animals so infected that consumption of the
_products thereof may give rise to food palicnlng shei!l 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 puarperal, traumatic, or
without any evident cause,

(3) Gangrencus or severe hamorrhagic enteritis or gastritis.

(&) Acute diffuse metritis or mammitls.

(5) Phlebitis of the umbilical veins.

(6} Septic or purulent traumatic pericarditis.

(7) Any acute inflammation, abscess, or suppurating sore, If
assoclated with acute nephritis, fatty and degeneratad liver, swallen soft
spleen, marked pulmonary hyperemia, general swelling of lymph nodes, diffuss
redness of the skin, cachaxia, lcteric discoloration of the carcass or
similar condltion, elther singly or in combination,.

(8) salmonellosis.

{b) implements contamlnated by contact with cafcasses affeacted with
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§ 12,16 (b)

any of the disease conditions mentioned in this Section shall be thoroughly
cleaned and sanitized as prescribed in Sectlon 8 of these regulations. The
equipment used in the dressing of such carcasses, such as viscera trucks

or Tnspection 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 al}
contaminated tissues are removed within 2 hours,

-

£ 12,17 Necrobacillosis, pyemia, and septicemia.

From the standpecint of meat Inspection, necrobacillosis may be regarded
as a local infection at the beginning, and carcasses in which the iesions
are localized may be passed for human food if in a good state of nutriticn,
after those portions affected with necrotic lesions are removed and condemned.
However, when emaciation, cloudy swelling of the pareanchymatous 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 noxlous. Pyemia or septicemia may
intervene as a complication of the local necrosis, and when present the
carcass shall be condemned in accordance with 3 12,16,

£ 12.18 caseous Tymphadenitis.

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

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

{c) A thin carcass showing only slight lesions in the skeleta!l
lymph nodes and In the viscera may be passed for human food without
restriction.

(d) A well-nourished carcass showing welli-marked leslions 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 mnd the skeletal lymph nodes may be passed for cooking; but
whare the lesions in a well-nourished carcass are both numercus and
extensive, It shall be condemned.

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

(g) As used in this Section, the term ''thin'' does not apply to a

carcass which |s anemic or smaciated; and the term 'lesions' refers to
leslons of casecus lymphadenitis.

*Regulation Change Effective 5-10-72%
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§ 12,18
| 12,19 Ictarus.,

Carcasses showing any dtgfnc »f fetmrus: ‘otel) be -condemnsd, Yallow
fat conditlons caused by nutritlons! factors’sF charactaristic of certain
breeds of animals and yellow fat soqntiust 4 tn‘shicp shall not be
confused with icterus., Such carcasses- "_“ﬁl pl:tod.fnr hunun food ,
if otherwise normat.

§ 12,20 Sexual odor of swine.

{a) Carcasses of swine which glvé off a proncunced sexual odor shall
be condemned.

*(b) The meat of swine carcasses which. gives of f a sexual odor less
than pronounced may be passed for use In cclnrnuted cooksd meat foed product
or for rendering, Otherwiss is shall be coodamasd,*

¥{¢} Deleted#
£ 12.2) Mange or scab.

Carcasses of animals affected with mange or scab in advanced stages,
showing cachexlia or extensive infissmation of the flesh, shall be
condemned. When the disease s slight, the carcass may be passed after
remova! of the affacted portion.

g 12.22 Hogs affectad with urticaria, tines tonsurans, semodax
folliculorum, er erythema.

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

§12.23 Tapeworm cysts (cysticercus bovis) in ﬁattle.

(a) Except as provided in paragraph (b) of this subsection,
carcasses of cattle affected with tesions ef gysticercus bovis shall
be disposed of as follows:

(1) Carcasses of cattie 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
extensivaly infésted if in addition to finding lesions in at least two
of the usual inspection sites, namely the heart diaphragm and [ts

*Regulation Change Effective 5-10-72%




g 12.23 (a)

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:

(1) an Incision made into each round exposing the musculature
in cross sectlion, and

{ii) & 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 masticatlicen, 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 Tnspector at a
temperature not higher than 15°F.‘contlnuously for a pericd 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
Departmant 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 fnspector,

{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 is 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, uniess the Infestation Is excessive,
in which case the carcass shall be condemned.

% 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: !f the lesions are locallzed
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.
1f an organ or other part of a carcass shows numercus 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 condemnad.

e
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§ 12.25 (s
If parasites ars found to be.distributad It s saviEek. ¥w~su§& AT

ey T f-H
to be of such character that their remeval snd’ thi samoyal ‘of Ehe -Fesions
caused by them is Impracticable, no part of thc-uiqusg shat iit passed
for human food. [f the Infestatfon ?r'qx;ntiluc, thq-et::;:: ihall ‘b
condemned, |f the infestation is madlrlti;-tﬁ. caresis may be passed for
cooking, but In case such carcass s not cooked s%. redulired by Sectlon 15

of these reguiations, it shall be condemnad.

(b) In the cass of sheep carcasses affected with tapsworm cysts
(Cysticercus ovis, so-called sheep measies, not transmissible to man},
such carcasses may be passad for human food after the remaval and
condemnation of the affected portions:’ anvfdcd, holeQf. That 1¥,
upen the final fnspectton of shmep Zarcassss rat;!a;ﬁ on ;ccqyat of
measles, the total numbar of cysts found embadded in :utcul:r-tis&uq,
or in immediate relation with muscular tissua, exchithg zhe hsart,
exceeds five, the entire carcass shall be :cndemﬂzd or- t0¢h CArCass.
shall be heated throughout to a temperature of at liast T40%F, after
removal and condemnation of all affected portlons.

{(¢) 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) Organs or other parts of carcasses Infestad with hydatid
cysts {echinococcus) shall be condemnad,

(e} Livers infested with flukes or fringed taneworms shall be
condemned,

£ 12.26 Emaciation.

Carcasses of animals toc emaciatsd to produce wholesome maat, and
carcasses which show a sercus infiltration of muscle tissues, or @
serous or muceid degeneration of the Fatty tissus, 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.

$ 12,27 Injured animals slaughtered at unusual hours.

When it is necessary for humane reasons to slaughter an injured
animal at night or on Sunday or a holliday when the inspactor cannot
be obtained, the carcass and all parts shall be kept for inspecthon,
with the head and all viscera except the stomach, btaddar. and intestines
held by the ndtural attachments. if all parts are not so kspt for
inspection, the carcass shall be condesmed. If, o lAspaction of &
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 animll
on antemortem inspection, or if there Is lacking evidence of the condition
which rendered emergency staughter netessary, the carcess shall be
condemned,

§ 12,28 Carcasses of young calves, pigs, kids, and tambs.
Carcasses of:young calves, pigs, klgs, and lambs are umiholesome and




§ 12.28
shall be condemned If:

{a) the meat has the appearance of being water-socaked, is jcose,
flabby, tears szasily, and can be perforated with the fingers; or

{(b) 1its color Is grayish-red; or

(¢} 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 hetween the
muscles:; or

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

§ 12.29 Unbarn 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.

£ 12.30 Livestcck 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.

$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 somatimes
designated as ‘‘telangiectatic,' 'sawdust,' or ''spotted'’ shall be disposed
of as foliows:

{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 involvs less than cne~half of the organ, while In the remainder of
the organ the conditions are slight or nonexistent, the remminder shall
be passed for human food without restriction and the other portion shall
bs condemiied.

{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.

(8) 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.

(e) "Telangiectatic,' "sawdust,"” or '"spotted" livers and parts of
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$12.31 (o)

livers which are condemned for muman food may be shipped from an officlal
sstabiIshment for purposes other than human food In accordance with 14,10
of these ragulations.

t12.32 Vesicular diseasss.

(a) Any carcass affected with vesicular disease shall be condemnad
if the condition is acute and if the extent of the condition is such that
it affects the entire zarcass or there is svidence 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.

£ 12,33 Listeriosis.

Carcassas of animals identified as W. Va. Suspacts 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 anenic to produce wholesome meat shall be
condemned.

g 12.35 Muscular inflammation, degensration, 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
shal}! 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 gavern the disposal of the carcasses, esdi/ble 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 portien,
If a part of the carcass shows numerous leslions, or If the character
of the lesign is such that complete 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.

(c} If the lesions are slight or of such character as to be
insignificant from a standpoint of wholesomeness, the carcass or parts
may be passed for use Tn the manufacture of comminuted cooked product,
after removal and condemnation of the vistbly affected portions.

i 12.36 Coccidioidal granuloma,

(a) Carcasses which are affected with generallized coccidioldal
granuloma or which show systemic changes bescause of such disease shall be
condemned.
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g 12.36 (b)

{b) Carcasses affected with locallzed lesions of this disease may
be passed for human food after the affected parts are removed and
condemnead,

H 12,37 Odors, foreign and urine.

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

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

{c) 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.

$ 12.38  Meat and meat by-products from animals which have been exposed
to radiation.

Meat and meat by-products from animals which have besen administered
radicactive 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 blological residues.
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SECTION 13 - OFFICIAL MARKS, DEVICES, AND CERTIFICATES

Subsections

13.01 General,

13.02 Qfficial merks and devices to identify inspected and passed
products of cattle, sheep, swire, or gecats.

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

13.04 Official antemortem inspection marks asnd devices,

13.05 Official 5eals for transportation of products.

13.06 Official marks and devices in connection with postmortem

inspecticn and identification ¢f adulterated products and
insenitary equipment and facilities.

12.07 (Reserved)

13.08 (Reserved}

13.09% (Reserved)

13.10 Ilustrations 1, 2, and 3.
13.11 Tllustrations &4 and S.

g 13.01 General. T

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.

8§ 13.02 Cfficiel marks and devices to identify inspected and passed
products of cattle, sheep, swire, or goats.

(a) The official inspection legend required by Sectiocn 16 of these
regulations to be spplied to Inspected and passed carcasses and parts of
carcasses of cattle, sheep, swine, and gcats meat food products in
animal casings, and cther products as approved by the Commissioner, shall
be in the appropriste form as hereinafter specified:

For applicetion to sheep carcasses, the loins and ribs of pork, beef
tails, and the smaller varieties of sausage and meet 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 épplication to beef and hog carcasges, primal parts, and cuts
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g 13.02 {a)

therafrom, beef livers, beef tondques, beef hearts, and smoked meats net in
casings. Also to burlap, muslin, cheesecloth, heavy paper, or other
acceptable material that encloses carcasses or parts of carcasses. See illus-
tration 3 in 8 13.10.

{D} (1) The official inspection legend reguired by Section 17 of these
requlations 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 excep: that it need not be of the size illustrated, provided that
it ig 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 illiustration 5.

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

{3) The official Inspecticn legend described in subparagraph (1) of
paragraph (b} may alsc be used for purposes of Section 16 of these regulations
on shirping containers, band labels, artificial casings, and cther articles
with the approval of the Commissionex.

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

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

{a) The official custom stamp (brass faced) regquired by E 4.03 (a)
(4) (iii) *{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.

() ¥ 4.03 (a) (4) (iii) (g), (D, (&), (£}, and {g) of these regulations
described other marks, devices, and methods used to identify custom prepared
product.

§ 12.04 O0Official antemortem inspection marks and devices,

The official marks and devices used in connection with antemortem in-
spection are thoge prescribed in 8 10.18 of these regulations.

g 13.05 Official seals for transportation of products.

The official mark for use in sealing railroad cars or other means of
convevance as mamscribed in Section 22 of these regqulations khall bear the
ingcription W.VA, DA MEAT INSP. and be serially numbered. Any seal approved
purpeses of the Law. Thisg seal shall be até;ched to the means of conveyance
only by a Department inspector and he shall also affix thereto a "Warning Tag".

g 13.06 Official marks and devices in connection with postmortem inspection
,and identification of adulterated products and insanitary egquipment and facil-
ities.

*Requlation Change Effective 4-22-74%*
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§ 13.06 (a)

(a) The official marks required by Sections £ and 11 of these
regulations for use in postmortem inspection and identification of
adulterated products and insanitary equipment and facllities are:

(1) The tag (Form 11-F008) which is used to retaln carcasses and
parts of carcasses in the slaughter department; 1t Ts yellow and bears the
legend "W, VA, RETAINED." It 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-F003) bearing the legend "W, VA, RETAINED."

(3) The ''W. VA, RESECTED' mark which is used to identify
insanitary bulldings, rooms, or equipment as prescribed in Section 8 of
these regulations and is applied by means of a red paper tag (Form 11-FO11)
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
"W, 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 § 11.05 of these regulations reading
iy, VA. INSP'D AND CONDEMNED'' im 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.

€ 13.07 (Reserved)

% 13.08 (Reserved)
£ 13.09 (Reserved)
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€ 12,10 t1lustrations 1, 2, and 3.

IMPRINTS OF OFFICIAL BRANDS

SIZE
7/8H x 1"

tflustration |

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.

SIZE
1=1/4™ x I3/8"

illustration 2

For application to calf and goat carcasses and on the larger varietles
of sausage and meat focod products in animsl casings.

SIZE
1-718" < 2"

{tlustration 3

For application to besf and hog carcasses primal psrts and cuts
therefrom, beef livers, beef tongues, beef hearts, and smocked mesxts
not in casings. Alsc to burlap, muslin, cheesecloth, hearvy paper, Or
other acceptable materisl that encloses carcasses or parts of carcesses.
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: 130 [1iustrations 4 and 5.

YA,

ST | 55 2 e
SLAUGHTERED

LIC. NO.00

fllustration &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 0's appear in illustration. Example: LIC. NO. 58

0

SIZE
Be of sufficient size and color
as to be conapicuously displayed
and readily legible.

[1lustration 5

The official inspection legend to te shown on all labels for inspected
and pessed products of cattle, sheep, swine and goats. The establishment
number will be placed in the legend where the three 0's appear, Example:
EST, 280, This legend may alsc appear on shipping containers, band

" labels, artificial casings and other articles with approval of the
Cormissioner,

TEE ESTABLISHMENT NUMBER WILL BE PLACED IN THE BRAND WHERE THE THREE
0'S APPEAR. EXAMPIE: EST. 280.
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SECTION 14 - HANDLING AND DISPOSAL OF CONDEMNED OR OTHER
INEDIBLE PRODUCTS AT OFFICIAL ESTABLISHMENTS

Subsections

14,01 Disposition of condemned products at official establishments
having tanking facilitles; sealing of tanks.

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

14,03 Disposition of condemned products at official establishments
having no tanking facilities,

14,04 Suppression of odors in preparing inedlble products,

14,05 Inedible rendered fats prepared at official establishments.

14,06 Inadible fats from outside official establishments.

14,07 Carcasses of animals condemned on antemortem inspection not to
pass through edible product areas.

14,08 Dead animal carcasses.

14,09 Specimens for educational, research, and other nonfood purposes;
permits for, required,.

14,10 Livers condemned because of parasitic infestation and for other
causes; conditions for disposal for purposes other than human
food,

T4.11 Handling of certain condemned products for purposes other than

human focd.
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§ th.02 Sisposition of condemned produdts st HEFcisl mstablishwants
having tanking factlitled; sealing of tarks.

{a) Carcasses, parts of carcasses, and othar products condemned at
official astablishmants having facilitles Tor tanking shall, except as
provided in paragraph (c) of this subsaction or elsewiters .In this Section,
ba disposed of by tanking as follows:

{1} The lower opening of the tark shall first be sealed securely
by a Department Inspector, except whan psrmanently connected with a blow
Iine; then the condemned products shall be placed in the tank in his
presence, aftef which the upper opening shall also be sealed securely
by such employee, who shal!l then see that the contents of the tank are
subjected to sufficient heating for 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 fnedible charascter and appearance
to the material, Accordingly, if condemned products are sc crushed or
hashed, conveying systems, rendering tanks, and othar equipment used in
the further handling of crushed or hashed material need not be locked or
sealed during the tanking operations. If the rendering tanks or other
equipment contain condemned material not so crushed or hashed, the
equipment shall be sealed as prescribed In subparagraph (1) of paragraph
{a) of this subsection. If 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 seals 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 shal! be held untll a Department inspector shall have had an
opportunity to determine whether 1t conforms with the requirements of
this subsection. Samples shall be taken by Departmnent Inspectors as often
as is necessary to determine whether the rendered fat is effectualiy
denatured.

(e} Carcasses of animals condemned undeg 10.03 of these
regulations may be disposed of as provided in 8 14,03 of this Section,

in lieu of tanking, with the approval! of the inspector.

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

All tanks and equipment used for rendering, otherwise preparing, or
storing Tnedible products shall be in rooms or compartments separate from
those used for preparing or storing edibie products. There shall be no
connection between rooms or compartments contalining 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 inedibie products rendering
department, Plpes and chutes installed in accordance with such arrangements
as are permitted by Section 8 of thase ragulations, or as may be approved
by the Commissioner in specific cases, may be used to convey inedible and
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§ 14,02 . _

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

§ 14,03 Dispositicn of condemned products at official establishments
having nc tanking facilities.

(a) Carcesses, parts of carcasses, and other products condemned at
an officlal establishment which has no facilities for tarking shall, except
as provided in peragraph (b) of this subsection or elsewvhere 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 Ne. 3 green coleoring, 40 paris water,
4O parts liguid deiergent, and 40 varts oll of citrenells or any other
proprietery material approved by the Commissioner in specific cases.

When such produet is to be denatured, it shall be freely slashed before

the denaturing agent 1s applied, except that, in the case of dead

animals that have not been dressed, the denasturant may be applied by
injection. The denaturant must be deposited in all porticns of the-carcass
or product to the extent necessary teo preclude its use for food purposes.

{p) All carcasses and perts cordemned on account of anthrax, as
identified in € 11.09 (b) of these regulations, at official establishments
which are not equipped with tanking facilities shall bhe disposed of by:

{1} complete incineraticn, or

{2) By thorough denaturing with*crude*carbelic acld, or
cresylic disinfectant, and then disposed of in accordence with the
requirements ¢f the state or municipal authorities, who shall be notifled
immediately by the Veterinary Supervisor.

3 lLk.ok Suppressiocn of cdors in preparing inedible products.

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

g 1k.05 Inedibvle rendered fats prepared at official establishments.

Except as provided in § 22.11 (¢) of these regulations, rendered
animal fat derived from condemned or other inedible materiesls at officisl
establishments shell be denatured to effectually distinguish it from an
edible product, either with low grade offal during the rendering or by
adding tg, and mixing thoroughly with, such fat, denaturing oil, Ko. 2
fuel oil, or brucine dissclved in a mixture of alcchel and pine oil or
0il of rosemary, and may be shipped in intrastate commerce in accordance
with § 22.11 (d) of these regulatiocns.

§ 1k.06 Inedivle fats from outside official establishments.

BExcapt as provided in § 22.11 (o) of these regulations, inedible
fats from cutside the premises of any official establishment shall not
be received into en official establishment except into the tank room
provided for inedivtle products, and then only when thev have been denatured
in secordance with § 14,05 of this Section end are marked in accordance
with § 16.14 of these regulations, and when their receipt intc the
tank reom produces no insanitary condition on the premises; nor shall such
*Regulation Change Effective 4-22-TL#*
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N 14.06

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.

§ 14.07 Carcasses of animals condemned on antemoriem inspection not to
pass through edible product areas.

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

g 14.08 Dead animal carcasses.

(a) With the_égaeption of dead animals which have died en route and
are received with animals for slaughter at an official establishment, no
dead animal or part cf the carcass of any animal that died otherwise
than by slaughter may be brought on the premises of an official establishment
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 educatiocnal, research, or other nonfocd purposes;
permits for, regquired.

(a) Specimens of condemned or other inedible materials, including embrycs
and specimens of animal parasites, may be released for educational, research, or
other nonfood purposes under permit issued by the Director of inhe Meat § Food
Safety Division. Provided, that Veterinary Supervisor for such permit on Form
11-F018 and arranges with and receives permission from the official establishment
to cobtain the specimens., Permits shall be issued for a period not longer than
1l year, The permit may be revoked by the Veterinary Supervisor if the specimens
are not used as stated in the applicatien, or if the collection or handling of
the specimens interferes with inspection or the maintenance of sanitary conditions
in the establishment.

{t) 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 objectionable condition and
shall be identified as inedible when they leave the establishment.

% 14.10% Livers condemned because of parasitic infestation and for other
causes; conditicns for disposal for purposes other than human foeod.

*Regulation Change Effective 11/10/30%
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85 1k.10 (a)

() Livers condemned on account of hydatid cysts shall be disposed of
by ‘mokxing pursuani i the provisions of 81i4.1 or +his secticn if condemned
at official estmilishments having facilities or tanking; otherwise they shall
be destroyed pursuant t the provisions ef & 1L4.3 of this section.

(b) Iivers condemned because of parasites other than hydatid cys+is; and
livers condemned because cf telangiectasis, angiome, "sawdust" condition,
cirrhosis, carotemosis or cther monmalignat chenge, benign abscesses, or
contamina ticn, when these conditions are ot esscciated with infectious dis-
eases in the carcasses, may be shipped from an official estatl ishment only
or purpeses o ther thean human food, and only 1if 211 tissue affected with
abscesses is removed and destroyed within the establishment, and all 1livers
are processed and dens tured, with any agent prescribed in g8 22.12 {a) (1) or
(2) or {5), 2n@ in accordarnce with & 22,13 (a) (6) of these regulations.
This provision for movement from an official estbilishment is mede solely
under the Iaw and iz ot intended t© relieve or modlfy any o ther appl iceble
requirements under any other law regarding the movement of such articles,
for purpcses cther than use as humen food.

(e) Livers condemned because of conditions described in peragraph (b)
¢f this subsecticn shall be irn containers plairly marked "inedihie,”

8 14.11 EHandliing of certain condemmed produete for purposes other than
humen food. ‘

Condemned carcasses of animsls affected with one or more of the
following conditions may be shipped from an official estadl ishment only
for purroses other than human food and only if permission therefor is
obiained from the Veterinmary Supervisor: Anasarca, Ocular Sguampus Cell
Carcirome (after remval of neomlastic tissue), emeciation, eosinophilic
myositis, immaturity, monseptic brulses and injuries, and sarccsporidicsis,
Thig provision elsc eprplies f© unbora calves and o products such as
paunches and udders when they have ot been handled as required under this
subgection for products for bumen food prupeses; provided, such articles
kave mot been condemned for other pathological reasons. Such permission
will be granted orly 1f all parts © be so used will be prompfly handled,
freely siashed and adequately identified as required ty Section 22.13 (a)
of theses regulations. The slashing, Identification, and packing of the
Product shall be agccomplished iIn an inedidle product area under the super-
vislorn of g Deparimernt inspector. Facilities must he adeguate sc that the
carcasses or paris saved under these provisions are mot contaminated with
rug, manure, septic, cr toxic materials, or similar substances. The operation
must not resivdlt in unsanitary conditions within the estall istment.
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SECTION 15 - RENDERIRG OR OTHER DISPCOSAL OF CARCASSES
AND PARTS PASSED FCR CCOOKING

is.@ Carcasses and parts pessed for cooking; rendering intc lard,
rendered pork fat, or twllow. ’

15.02 Carcasses and parts passed for ccoking: utili=mtion for focd
purpcses after cooking.

15.03 Disposal of products passed for ccoking if mot handled
according ®w this Section. i

§ 15.0** Carcasses and parts passed for cooking:; rendering int lard,
or talldw. o i :

Carcasses and partis passed for cooking mey be rendered int lard
in accordance with ® 19.702 of these regulaiions or rendered intw tllow,
provided such rendering is done in the following manner:

{a) When closed rendering equipment is used, the lower opening
except when permanetly connected with a blowline, shell first be sealed
securely be a Department inspecicr or employee; then the carcasses or partis
shell be placed in such equipment in his presence, afier which the upper
opening shsll be securely sealed by such employee. When the product
passed for cooking in the tank des mwt consist of a carcass of whole
primal part, the requirements for sealing shall be at the discretion of
the circuit supervisor. ©Such carcasses and parts shell be cocked for
a8 time sufficient to render them effectually int lard or tallow, provided
gll parts of the products zre heated © a8 temperature not lower than
170 F. for a pericd of ot less than 30 minutes.

(B) t establishmenis not equipred with closed rendering squipment
for rendering carcasses and parts pessed for cooking int lard or tmllow,
guch carcasses or parts may be rendered in copen kettles under the direct
supervision of a Department inspector. Such rendering shell be done
during regular ours of work and in compliance with the reguirements as
t© temperature and time specified in peragraph (a) of this subsection.

%8 15,02 Carcasses and paris passed for ccoking; utilimtion for food
purmo ses after cocking.

Carcasses and parts pagsed for cooking may be used for the preparation
of meat food products, previded all such carcasses or paris are heated o a
temperature not lower than 170 F. for a period of mot less than 30 minutes
either before being used in or during ihe preparation of the finished product.®

*§ 15.03 Disposal cof products passed for ccoking if not handled according
to this Secticn.

Products passed for cooking if not handled and processed in accordance
with the provisiocns of this Section, shall be dismsed of in accordance with

§ 14.@ or 14.03 0f these regulations.
* Regulation Change Effective 5-10-72

** Regqulation Change Effective 11-10-80
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SECTION 1& - MARKING PRODUCTS
AND THETR CONTAINERS

Subsections

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

16,02 Approval required for official marks.

16.03 Use of official marks prohibited except under supervision
of Department Inspectors; removal of offlcial marks, when
required,

16.04 Marking devices; to be furnished by official establishments;
controi of.

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

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

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

16,08 Unmarked inspected products; moved between of ficial establishments;
moved in intrastate commerce.

16.09 Products to be marked with official marks.

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

16. 11 Special markings for certain meat food products.

16.12 Marking of outside containers,

16.13 Marking tank cars and tank trucks used in transportation of
edible preducts.

16,14 Marking cutside contalners of inedible grease, etc,
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¥ 16.00
£ 16.01  Authorization required te make’deiicas.bearing official marks,

No brand manufacturer, printer, or other person shall cast, print,
iithograph, or otherwise make or cause toc be made any dévice cantaining
any officlal mark or simslation thereof without prior writtea authority
therefor from the Commissioner as provided for im Saction 17 of these
reguiations.

3 16.02 Approval required for of ficial 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 Ssctlon 17 of these regulations.

2 16,03 Use of official marks prohibited except under supervision of

Department inspectors; removal of official marks, when requlred.

(s} 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 officlal mark, to of‘an any preduct,
container thereof, except under the supsrvision of & Bepartment Inspector,
or as authorized by Section 17 of these regulations 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 offlicial mark, or any abbreviation or simulation of any official
mark, except under the supervision of a Department fngpector.

(¢} Product bearing any official mark shall rot be canned, cocked,
cured, smoked, salted, packed, rendered, or otherwlse ,prepered by any’
person for commercial purposes unless:

(1)  Such preparation is performed at an official establishment; or

{2) Such preparation is cenducted 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 otharwise
destroyed before or during such preparation; or

(k} The preparation of the product consists solely of cutting
up cperations at any establishment exempted from inspsction under Section
8 (a) (1) of the Law.

. §16.04 Harking devices; to be furnished by offlcial establishments;
control of.

(a) The operator of each official establishmcnt shall furnish such
ink brands, burning brands, and any other device for marklng 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 regulations.

(b) A}l official devices for marking. products with the offiqiai




g 16.0L4 (»)

Inspecticn 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 Iin properly
equipped locks or compartments, the keys of which shall not leave

+the pessession of a Department employee, or the locker or compartment

shell be sealed with an cofficial seal of the Department as prescribed in

§ 13.05 of these regulatioms.

g8 16.05 Branding ink; tc be furnished by official establishments;
approval by Department; color.

(2) The cperator of each official esteblishment shell furnish all
ink for marking products with the official marks at such establishment.
Such ink must be made with harmless ingredients thet are approved for
the purpose by the Commissioner. Samples of ink shall be submitted to
the Department laboratory Ifrom time tTc time as may be deemed necessary
by the Veterinary Superviseor.

*(p) Tne color of ink musi be approved by the Cormissionen and Zhe
ink shall be used fo apply in brands bearning cfficial marks to carcasses
0f cattle, sheep, swine, ci goats and fresh meat cuts dendived therefrom.
Any ink containing F.D.8C. Yiolel No. | shall not be considered an approved
ink within the meaning of this paraghaph,*

{e} Creen ink shall not be used to apply marks to carcasses of
cattle, sheep, swine, or goats or fresh meat cuts derived therefrom.

(&) Except as provided in rparagraph (c) of this subsection, branding
ink of any cclor, apvroved for the purpose by the Commissiorer in specific
caseg, may be used to apply ink brands, besring official marks, to processed
megt cutg derived from cattle, sheep, swine, or goats.

(e} Ink used must assure legibility and permanence of the markings
and the color of ink shall provide acceptable contrast with the color
of the product to which it is applied.

§ 16,06 Products not to be remcved from offiziasl establishments unless
marked in accordance with the regulations.,

Ko person shall remove cr cause to be removed from an official
establishment any products which these regulations require to be marked
in any wey unless they are clearly and legibly marked in compliance
with sueh regulations.

3 lS.OTuL Marking devices not to be false or misleading; style and size
of lettering; approval reguired.

Ko 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 prescribed by the Federal mast grading regulations
(T CFR 53.19) need not be submitted to the Commissioner for approval.

*Regulation Change Effective L-22.7h#
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‘4 18,08

| el Srodudta diiieh have been' id#pectsd and passed but Qo not
bear the: afficfh%’iiagaaﬁtnn hgenh may. be trabuported {n cospiiamce with
Section 22 off fHese’ regulavfl Ctrom- opeiotriisy establishient to- anothey
official establishment, far”fﬁrﬁher prccessing,*in a rﬁilratd cxr, truck, or
other closed conthipe if‘ﬁhg Failroad cer, tiick, or contaiver is sealed
with an official seal c.r 5 nepartment {es- pregorived in Section 13 of these

regulations) vearing the official  inspecticn Lekend,

(v}  Products which heve baen ingpected s#d passed But do nmot bear the
official lnspeﬂticn legend may be—remov&& ftam ﬁn official estabiishment in
closed containers Eearing the &fficial inapectinn legend ‘amd #11 other
information required by this Section ang Bection 17 of these regulations:
Provided, That upanvremovalﬂirum sich closed’ ccatainer th& prnduct may not
be further transparted in intrastate coxmerce. unless stich pefowal is made.’
under the supervisicn of a Eepartment inspectar snd sueh neruct is reingpected
by & Department ihspector and Tacked under his auperviaion in containers
beering the o*’icial izsPectian legend and all gther i&formation recuired
by this Section afd Section 17 of these regulations: Agd'provided further,
That vrmearked product shall not be brought into an officinl establlshment

-in an open containter.

£ 16.09  “Produdts to be marked with official marks.

{a.l Each carcass which has been inspected and passed in an cfficial
establishment shall be marked =t the.tihe of inspection with the official
1n5pect;on legend containlug the number of “he official astablishment.

4(n) Except as provided othemuise in 3 16.03, cach primal part of a
carcass and each Liver, beef-fongue, and beef heart which has been inspected
and passed shall be marked with the ofélcial inspection Legend containing the
numben’ of the official estabfiskment before it Leaves the establishment in
which if is {inat inspected and pussed, and each such {nspected and passed

product shall be manked with the ofdicial inspection Legend contalining the
namba& of the official estublishment where L was Last paepared: Provided,
That products need not be o mmb.ecf if packed in properly Eabeled TmnedZate
containers L acepdance with the aggulations in Seetion 17 of these negufa-
tions. Additional official mainks of inspection may be applied fo products
‘as desired io ng.tuzawﬁ conditions. Paimal parts are the wholesale cuts cf
paroasses as wmuty wm;.bu.ted fo netailens. The nound, §lank, Lodin,
nib, plate, bwhe.t -chuck, and shank are primal parts of baeﬁ cancasses.
Uaaf. mution “gtd goat pmmf; pants are the feg; §Lank, Loin; hach, breast,
and ahouﬁdem The ha, belly, Loin, shoulder, and fowl are polak p»m:u: pamté
Equ&nfaﬁsza£ pants are the round, 5£ank, Loin, #ib, plate, brisket, chuck,
and Shanf, *

(e} 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 pertion of

the organ,.
#(d) Inspected and passed parts of cerésssss which are not marked with
*Reguletion Chenge Effective 5-10-72* *Regulstion Change Effective b-22-Th*
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g8 16,00 (4)

the official inspection legend under ihis Section shall not enter any
official establishment or be scld, transported, or offered for sale or
transportaticn, in intrastate commerce, except as provided in #°16.08.%

§ 16.1C Marking of meat food products with official inspection legend
and ingredient statement,

(a) Inspected and passed sausages and other products in cesings or in
link form, of the ordinary "ring'" variety or larger shall be marked with the
officigl inspection legend and list of ingredients in accordence with Section
17 of these regulations., The officisl marks reguired by this subasection
shall be branded near each end of the seusege of similar product prepared
in casings when the product is of a size larger than that customarily sold
at retail intact, :

** (1) Inspected and passed szausage and other products, in casings or in
link form, of the smaller varieties, shall bear one or more official inspection
legends and one or more lists if ingredients In adcordance with Seetion 17 of
these regulations on each kileogram (2.205 Ibs.) pounds of product, exespit where
such products leave the official establishmeni ccmpletely enclosed irn properiy
labeled immediate conteiners having a capacity of 5 kilograma (11.025 1lbs.) or
less and containing a single kind of product: PFProvided, That such products in
properly labeled closed containers exceeding 5 kilograms (11.025 1bs.) capeacity
when shipped to ancther official establishment for further processing or to a
governmental .agency, need conly have the official inspection legend and lists of
ingredients shown twice throught” the contents of the container. When such
preducts are shipped to ancther official establishment for furiher processing,
the inspector in charge at the point of origin shall ldentify the shipment to d
the inspector in cherge at destinstion by means ¢of Form 11-F025, **

(e) The lists of ingredients may be applied by stamping, printing,
using paper bands, tegs, or tissue strips, cr other means approved by
the Commissioner in specific cases.

**%(3) A1 cured products shall be marked with the list of ingredients
in sccordance with Section 17 of these regulations.®*

§ 16,11 Special markings for certain meat food productis.

{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 ssusage, shall bear on each link or plece the
word "imitatien" prominently displayed: Provided, That the following need
not be so Barked i1f they bear on each link or piece the name of the product
in accordame with 8 17.02 of these regulations: such products as coppsa,
carocollo, lashschinken bacon, pork lions, pork shoulder butts, and
slmilar cuts of meat which are prepazred withoui added subsiance other than
curing materials or condiments; meat rolis, bockwurst, and similar products
which do noi contalrn cereal or vegetables; headcheesge, scuse, sulze,
scrapple, blood pudding, and liver pudding; and cther producis such as
leoaves, 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

*Ragulation Change Effective 5-10-72%
***Rocuiation Change Effective L1-10-80%**

*Regulation Change Effective 4-22-74%
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2 LU.LL 12

labeled contalners having & capacity of 3 pounds or less and of a kind
usually sold at retail intact, need not bear the word "imitation" on
each link or plece if no Ouher mark;ng or 1abeling 13 applied directly
to the nroduct.

(v} When cereal, vegetable starch, starchy vegetable flour, soy
fiour, soy protein concentrate, isolated soy protein, dried milk, nonfat
dry milk, or caleium reduced dried skim milk is added to sausage in
casing or in iink 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,"
"ecereal and potato flour added,”" "soy flour added," "isclated soy protein
added," "nonfat dry milk added," “calecium reduced dried skim milk added,”
or "cereal and nonfat dry milk added," as the case may be.

{e}(1) wnen precduct is placed irn a casing to which artificial coloring
is thereafter zpplied, as permitted in Section 18 of these regulations, the
product shall be legibly and conspicucusly marked by stamping or printing
on the casing the words "artificially colored.”

{2} If a casing is removed from product at an official establi: ..
ment and there is evidence of artificial coloring on the surface of the
product, the product from which the casirng 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 ig colored prior to its use as a covering for
the product, and the coloring is of a kind and sc applied as not to be
transferable to the product and not to be misleading or deceptive in
any respectl.

(¢} When an gpproved artificial smoke flaveoring or an approved
smoke flavoring is added to the formula of sny meat food product as
permitted in Seection 18 of these regulations, the product shall be legibly
and conspicuously marked with the words “Artificial Smoke Flavoring Added"
or "Smoke TFlavoring Added," whichever may be applicable.

(e) Subject Lo the provisions in puragraph (a) of this subsection,
in the case of sausage of the smaller varietias, the markings prescribed
in this Section may be limited to links bearing thc official inspection
legend, and such markings shall not be required if the sausages are pascked
in properly labeled cortainers 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 lebeled 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 16.11 (g)

(z) Sausage of the dry varietlies treated with potassium sorbate or
propylparaben {propyl p-hydroxybenzoate) as permitted by Sectior 18 of
these regulations shall be marked as prescribed in & 17.08 (b) (28) or
these regulations.

#(h)} Deleted®

*Regulation Change Effective 5-10-T2%
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8 16.12‘(&)

(a2} Except as otherwise provided in Secticon 22 of these regulations,
when eny inspected and passed product for domestic intrastste commerce is
mved from an official estatl ishment, the cutside container shall bear an
official inspection legend as preseribed in Section 13 of these regulations.

(b} When any prcduct prepared in en ocfficisl estalbl ishment for
domestic Intrasimte commerce has been inspected and passed and is enclosed
in & ¢cloth cr o ther wrapping, such wrapping shall tear the official
inspection legend and official estall ishment numbher applied by the
approved 2 % ineh rubber brand in the form preseribed in Secticn 13 of
these regulations: Provided, That the rubber brand may be cmitted if
the official inspection legend and official establishment number on the
product 1tself are clearly legible through the wrapping or the wrapping
is labeled in aceordance with Section 17 of these regulations: Provided
further, That plain unprinted wrappings, stch as stwekinettes, cheese cloth,
vera&r, and crinkled paper btags, for properly marked produc tg, which are used
sclely  protect z2galinst sciling or excessive drying during trensportzticn
cr storage, need not bear the ¢fficial inspection legned,

(e¢) Slack barrels used as cuiside containers of products shall have
s cloth or paper fop covering bearing the official inspection legend
containing the official estrllishment number, At the time of removal
of the covering, the cfficial inspecticn legend shall be destroyed.

(@) The cutside contminers of any product which has been inspecied
and passed for cooking, rork which mes been refrigemted as provided in
8§ 18.10 {c) ¢f these regulations, arnd beef whickh has been inspected and
passed for refrigeration skwll bear the markings =and tmg prescribed in

8 22.07 (b) of these regulations.

{e} The outside conteiners of glands and organs which are not used
for human food purposes, such as those decribed in 8 22,19 shell be
plaeinly marked with the pbwase "For rharmeceutical purposes,"” "For
orgam therapeutic purpcses” or "For technicel purpeses,” as appropriate,
with o reference it inspection, and need not bear other markings o therwise
required under the regulations in these regulastions.

(£) BStencils, tox dies, labels, and brands may be used on shipping
containers of properly labeled products and on such immediate containers,
of properiy marked producis, as tlerces, terrels, drums, boxes, crates,
and large-sige fibertoard corntainers, without approval =s provided for in
§ 17.03 0f these regulations: DProvided, Thaet the stencils, box dies,
label s, and brards are nmot false or misleading and are approved by the
Veterinary Supervimr. The official Inspection legend for use with such
merkings shal? be approved by the Directmr as provided for in Section 17
of these regulaticons.

* (g} The outside containers of livers prepared as described in § 1410 (b)
smll- be marked as prescribed in 1L4.10 (e) of these regulstions.

& 16.13 Marking tenk cars and tank trucks used in Transpertation of
editl e products.

*Ragulation Change Effective 11-10-80*
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2 16,13 (a)

(a) Each tank car and each tank truck carrying inspacted and passed
product from an official establishment shall bear a iabel contalning the
name of the praduct 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,' followed by a sultable
space in which the inspector shall insert the date when the tank car or
truck is loaded. The label shall be located conspicucusly and shall be
printed on material of such character and so affixed as to preclude
detachment or effacement upon exposure tc the weather, Before the car
or truck is removed from the place where it is unloaded, the carrier shall
remove or cbliterate such label.

(b) Tank cars and tank trucks carrying inspected and passed product
from an official establiishment to ancther official establishment sha!l be
equipped for sealing and securely sealed by a Department lnspector with an
official seal of the Department bearing the official inspection legend
as prescribed in Section 13 of these regulations.

% 16,14 Marking outside containers of inedible grease, etc.

(a) Outside containers of inedible grease, inedible taliow, or
other inedible animal fat, or mixture of any such articles, resulting
from operations at any official establishment shall be marked conspicuocusly
with the word "inedible' prior to removal from the point of filling.
Containers, such as tlierces, barrels, and half barrels shall have both
ends painted white with durable paint, if necessary, to provide a
contrasting background, and the word "inedible' shall be marked therson
in letters not less than 2 inches high, while on tank cars and tank
trucks the letters shall be not less than & inches high.

(b) Inspected rendered animal fat which is Intended not to be
used for human food may aiso be marked “inedible' {f handled as provided
in paragraph (a) of this subsection and Section 1h of thase regulations.
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SECTION 17 - LABELING, MARKING DEVICES, AND COFTAINERS

Subsec tions

1T7.d - . 11abels required; supervision by Depariment emrloyee.

iT7.02 Iabdls: definition; required features.

17.03 Approvel of abbreviaticns of marks of lnspection; preparation
of marking devices bearing inspection legend without advance
approvel proniblted; exception.

17.04 Iabels o be zpprocved by Direcior.

17.05 Veterinary Superviscrs o permit certnin modifications of
arproved labels,

17.06 Approved labels i be used only on preoducts ®© which they are
applicatl e,

17.07 {Reserved)

17.08 Fal se or misleading labeling or practices generally; specific
prohibitions and regquiremenis for labels and conteiners.

17.09 (Reserved)

17.10 Reuse of official inspecticn merks; reuse of containers
bearing official marks, labels, etc.

17.11 Iabel ing, fi11ling of contriners, handling of labdled produects
t be only in compliance with regulaticns.

1"7.12 'Relabding pro duéts; requiréments.

17.13 Smrage and distribution of labels anéd containers bearing
cfficial marks,

170k Remrting ¢f obslete labels.

1715 Avthorization required © make label ing or o ther devices bearing
official marks.

1716 (Reserved) .

1747 Interpretation and sietement of labdling policy for cured products.

17.18 " (Reserved)

17.19 Jar ¢losure requirements.
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$ 17.01 Labels requirad; supesvis »on by Department empioyee,

(a) When, in an officiai eiteblishment, any inspected and passed
product 1s placed in any receptacle or covering constituting an immediate
container, thers shall pe aftixed to such container a label as described
in 2 17.02 of this Section except that the following do not have to bear
such a label.

{1) Mrappings of dressed carcsosses and primal parts in 3n
unprocessed state, bearing the official I1nspection Jegend, if such
wrappings are intended solely to protect the product against soiling
or excessive drying during transportation or siorage, and the wrappings
bear no InTormation except company brand names, trade marks, or code
numbers which do not i1nclude any inrormation required by 17.02
of this Section; 4

{2} Uncoleored transparent coverings, such as cellophane,
which bear noc 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 or these regulaticas;

{4) Stockinettes used as ''operative devices,' such as those
appiied to tured meats in preparation ror smoking, whether or not such
stockinettes are removed follewing completion of the operaticns for which
they were applied; =

(5) Containers such as bgil-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 § 17.02 of this Sectiony

(6) Contatners of products passed for cooking or refrigeration
and moved trom an official establishment under 3 12.01 of these regulations.

{b) Folders and similar cover:ings made ot paper or similar
materials, whether or not they wompletely enciose the product and which
bear any written, printed, or graphic matter, shai: bear all features
required on a label ftor an immediate conta.ner.

(¢} No covering or other ccniainer which bears or is to bear a
label shall be filled, in whole or in part, except with product which
has been ingpacted and passed in c¢ompliance with the requirements of
these regulations, which 15 not aouiterated and which is strictly in
accordance with the statements on the label Ko such container shall be
filled, in whole or 1n part, and no labet! shall be affixed thereto,
except upder suparvision of a Department employee.

4 17.02 Labels: der.nition; requited features.

{a} A label within the meaning of this Section shall mean a
display of any printing, lithogrephing, embossing, stickers, ssals,
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$ 17.02 (a)

or other 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. |In order to meet this requirement,
such information must appear on the principal display panel 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 [f there is
none, a truthful descriptive designation, as prescribed in paragraph
(e) of this subsection;

(2) 1f 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;

(4) 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
Sectlon 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 principal
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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$ 17.02 (d)

dispiay panel, exclude tops, bottoms, flanges at tops and bottoms of cans,
and shoulders and necks of bottles or Jars. The principsgk-dfsplay panel
shall be: '

(1) " In the case of a rectangular 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

(ii) a panel, the width of ‘which is one-tikird of the
circumference and the héight 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 contaliner,.
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 ia |leu of showing it on
the principal display panel, as provided in subparagraphs (f) (3), (q)
(2), and (i) (8) and (9)

(3) 1In the case of a container of any other shape, 40 percent of
the total surface of the contalner.

(e) Any descriptive designation used as a product name for a product
which has no common or usual name shall clearly and completely identify
the product. Product which has been prepared by salting, smoking, drying,
cooking, chopping, or otherwise shall be so described on the label 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,” "funcheon," 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 label will not be false or misteading.

(F) (1) The list of ingredients shall show the common or usual names
of the ingredldnts arranged in the descending order or predominance,
except as otheswise 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,

{i1) The term ''corn syrup' may be used to designate eilther
corn syrup or corn syrup solids,

(ii1) 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 a 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 s.atement
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
penel 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 appean as the name of the manugacturer on packer without
qualification on the Label. Otherwise the name oé the distrnibuton of
the product shall be shown with a phrase such as "P. for N
The place of business of the manugacturer, packer, on distributor ahatl
be shown on the Label by city, State and postal 2IP code when such
business is Listed in a telephone on city directory, and if not Listed
An such directony, then the place of business shall be shown by street
address, city, State, and postal IIP code,**

(2) The name and place of business of the manufacturer, packer,
or distributor may be shown:

(1) On the principal display panel, or
(11) On the 20 percent panel adjacent to the principal display
panel and reserved for required information, in the case of cylindrical
~or nearly cylindrical container, or
(1i1) 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-T5%#
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on the principal display panel of all containers to be sold at retail intact,
in conspicuous and easily legible boldface print or type in distinct contras<
to other matter on the package and shall be deciared in accocrdance with
the provisions of subparagraphs (2) through (10) of this paragraph.

(2) The statement as it is shown on a 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 panei 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). In any case, the statement may appear in more than one line, 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,

(k) 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 liquid measure, if
the product is liquid, or in terms of weight if the product is solid,
semisollid viscous or a mixture of solid and liquid. For example, a
declaration 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 1/2 pounds avoirdupois
weight shall be expressed as ''Net Wt. 24 oz. (1 1b. 8 oz.).'" '"Net Wt.
2h oz, (1 1/2 1b.)," or '"Net Wt. 24 oz. (1.5 1bs.)."

(5) On packages containing ) pound or | pint and less than 4
pounds or ! gallon, the statement shall 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 fractiorn of
the pound, or in the case of liquid measure, in the largest 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 shall 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 all packages of substantially
the same size by complying with the following type specifications:

(i) Not less than one-sixteenth inch in height on packages,

the principal display panel of which has an area of 5 square inches or
less;
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(i1) 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;

(111) Not less tham three-sixteenths inch in height on
packages, the principal display panel of which has an area of more
than 25 but not nure than 100 sguare 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 | 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 gallon," '"'gliant quart,' "‘when packed,' ''Minimum,'
or words of similar 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) whem the statement of net quantity of contents on the shipping
contalq;;»maets the requirements of this paragraph (h);

(11) 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.

(111) 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 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 if the statement appears as '8 oz.,' "'1/2
pound," "1 pound,' ''one pound,' '2 pounds,' or '"'two pounds,'' as the case
may be, In a conspicuous manner on the prine¢ipal 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,
a 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 with no fixed weight pattern.

(12) On a multiunit retail package, a statement of the net
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 compliance 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
EhT 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, 1 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 nét 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 processed 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 is
incorporated need not have the establishment number separately embossed

or lithographed thereon. Labels shall not be affixed to containers so

as to obscure the embossed or lithographed establishment number.

(2) Vhen any product is placed in a carton or in 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 =
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.

(4) 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 énd panel at the time of
packaging and when it is presented on a single colored background in a
prominent and legible manner in a size sufficient to insure easy
recognition.

(5) The official esteblishment number may be omitted from the
official inspection legend on consumer size packages of sliced meat
food products when the official establishment number is printed on the
label at the time of packagirg end when it is presented on a single
colored background in a prominent and legible manner in a size sufficient
to insure easy recognition.

(6) The official estseblishment 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 esteblishment 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
containar,

(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 4/22/74 x
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(B) The official esteblishment nusber mey be omitted from the
“affticinl inspection .'luend printed en paper 1akgle of canned products
‘when the official sw lishment-nusber i printed on the.principal displxy
panel, or on the: 3 percent panel as permitted undsr subparagraph (9),
at the time of 1-mxmg the containers; or the official estadlishment
auwtber may be printed an the back of the peper. label vhen 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 essy 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 adjecent to the principal display panel and reserved for
required information, in the case of a cylindrical or nearly cylindrical
container.

(J) Lebels of any product within any of the following paragraphs
shall show the information required by sach paragraph for such product:

{X¥ A 1sfwl for product which is an imitation of another food
shall bear the word Mimitation" immediately preceding the name of the
food imitated and in the same size and style of 1ettering as in that name
and immediately thereafter the word "ingredients:" and the names of the
ingredients arranged in the order of their predominance. This subperagraph
(1) shall not apply to parts of a carcass which have been 80 prepared that
they resemble an article such «s a ham for vhich 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 = 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 eonformity with
regulations (21 CFR Part 125) established pursuant to Sections L0O3, and
T01 of the Federal Food, Drug, and Cosmetic Aet (21 U.8.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 te the name of
the product, a ststement such as "Artificial Smocke Flavoring Added" or
"Smoke Flavoring Adided,”" as may be applicable, and the ingredient statement
shall identify say artificial smoke ﬂavoring 80 added as an ingredient .
in the formula of the meat food product, *and the ingredient statement shall
identify any artificial smoke flavoning ox smoke uavonmg 40 added as an
ingredient in the formula of the meat food product.*®

. (L) When any other artificial flavoring is permitted under
Section 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 permitted
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

Magulation Change Effective 4/22/7hx
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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 Y Colored with annatto."”

(6) When product is placed in a casing to which artificial
coloring is applied as permitted under Section 18 of these regulations,
there shall appear on the label, in a prominent manner and contiguous
to the name of the product, the words, "Artificially colored."

(T) If a casing is removed from product at an official
establishment and there is evidence of artificial coloring on the surface
of the product, there shall appear on the label, in a prominent manner
and contiguous to the name of product, the words, "Artificially cqlored."

(8) When a casing is colored prior to its use as a covering
for product and the color is not transferred to the product enclosed
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 product, 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 immedjate 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 antixidant
by its common name or abbreviation thereof and the purpose for which
it is added, such as, "BHA, BHT, and Propylgallate added to help portect
flavor."

_(11) (Reserved)

(12) Containers of other product packed in, bearing, or
containing any chemcial preservative shall bear a label stating that
fact.

** (13) When any "Mechanically Processed (Species) Product" described in

8 19.05 of these Regulations is used as an ingredient in the preparation of a
meat food product, the name of the finished product shall be further qualified
by the phrases "With Mechanically Processed (Species) Product" and "Contains

Up to % Powdered Bone." When any "Imitation Mechanically Processed (Species)
Product” is used as an ingredient in the preparation of a meat food product,

the name of the meat Tood product shall be preceded by the term, "Imitation"

and the name of the finished product shall be further qualified by the

phrases "With Imitation Mechanically Processed (Species) Product" and "Container
Up to %Powdered Bone," The percent of bone shall be th amount of hard

bone in the finished food product. The percentage of powdered bone shall be
determined by multiplying the calcium content of the "Mechanically Processes
(Species) Product" by the factor 4 and then by the percent of "Mechanically
Processed (Species) Product" in the finished product. Examples of such label
declarations are: Pork Sausage" With Mechanically Processed (§5ecies)

Product" "Contains Up to % Powdered Bone"; "Frankfurter"'With Mechanically
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Processed (Species) Product" "Contains Up to % Powdered Bone"; "Imitation
Cooked Salami" "With Imitation Mechanically Processed (Species) Product"
"Contains Up to % Powdered Bone." Any phrase qualifying the product name
shall be at least on half the size of the product name, except that "Contains
Up to #Powdered Bone" shall be at least one quarter the size of the product
name. In addition, the ingredient statement shall include the proper order of
predominance "Mechanically Processed (Species) Product," or "Imitation
Mechanically Processed (Species) Product," e.g., Mechanically Processed Beef
Product, Imitation Mechanically Processed (Species) Product.

* (k) Packaged products which require special handling to maintain
their wholesome condition shall have prominenlty displayed on the principal
display panel of the label the statement: "Keep Refrigerated," "Keep
Frozen," "Perishable Keep Under Refrigeration," " or such similar statement
as the Director may approve in specific cases. Products that are distrib-
uted forzen during distribution and thawed prior to or during display for
sale at retail shall bear the statement on the shipping container: "Keep
Frozen," The consumer-size containers for such products shall bear the
statement "Previously Handled Frozen for your Protection, Refreeze of keep
Refrigerated." For all perishable camned products the statement shall be
shown in upper case letters one~fourth inch in height for containers hatving
a net weight of 3 pounds or less, and for containers having a net weight over
3 pounds, the statement shall be in upper case letters at least one-half
inch in height.

* Regulation Change Effective 4/22/74%

**Regulation Change Effective 11/10/80%%
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*(] Deleted

g 17.63 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 inspections 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
gsame to the director for approval, no person shall procure, make, or
Prepare, or cause to be procured, made, or prepared , lables, brands, or
other marking devices bearing the ingpection legend or any abbreviations,
copy or representation thereof, for use on any product without the written
authority therefore of the director. However, when any sample label,
brand, or other marking device is approved by the Director, new suppliesc:
of such lables and new bradds and other marking devices of a charachter
exactly similar to such approved sample may be procured,mmde, or prepareq,
for use in accordance withtthe provisions in these regulations, without
further approval by the Director,

$ 17.04 Labels to be approved the Director.

(a) Except as provided in paragraph (d) of this subsection no
label shall be used on any product untill it has been approved in it's
final form by the Director. For the convenimnce of the establishment
sketches or proofs of new labels may br submitted in triplicate through
the Veterinary Supervisor to the Department for approval and the preparation
of finished labels deferred untill such approval is obtained. All finished
labels shall be submitted in quadruplicate through the Veterinary Supervisor
to the Department for approval.

(B) 1In 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 a negative but shall be a
complete reproduction of the label as it will appear on the package,
including any color scheme involved. In case of fibercontainers, printed
layers, such as the kraft paper sheet, shall be. sulmitted for approval
in lieu of the complete container.

(c) 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, labels, 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

*Requlation Change Effective 5-10-72%
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markings are applicable to the product, are not false or deceptive, and
are used with the spproval 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.

Lk

o
P

*Regulation Change Effective 4/22/7h
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The Veterinary Supervisor may permit modification of approved labels,
or markings, under the following clrcumstances, 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 propertionately
enlarged and the color scheme remains the same;

(b) When there is substitution of such abbreviations as '1b.'" for
"pound,'' or "oz." for '‘ounce,'" or the word ''‘pound' or ""ounce'' 1s substituted
for the abbreviation;

(c) When a master or stock label has been approved from which
the hame 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 foliage designs or illustrations of
rabbits, chicks, fireworks, or other emblematic holiday desligns are used
with approved labels or markings. (The use of such designs will not
make necessary the application of labeling not otherwise requlred);

(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 thie formula without a change in the order or prodominance 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 reqgulations.

€ 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
§ 17.03 of this Section: Provided, That existing stocks of labels
approved prior to the effactive date of this subsection and the quantlity
of which has been identifled to the Veterinary Supervisor as being In
storage on sald date at the official establishment or other identified
warehouse for the account of the operator of the official establishment
may be used unti! such stocks are exhausted, but not later than 1 year
after the effective date of this Sectlion 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.

2 17.07 (Reserved)

$ 17.08 False or misleading labeling or practices generally; specific
'prohibitions and requirements for labels and contalners.

(a) No product or any of its wrappers, packaging, or other
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containers shall bear any false or m!'sledfn&nrk'hg - labal, or other.
labelina and no statement, word, picture, .desigh, or ‘device ndnch conveys
any false Impression or qlves any false indlcation a? orfgin or quellty
or is otherwise false or misleading shal} aspear In'any mrkfng or other
labeling. ‘No product shall be wholly or partly enclosed in sny wrapper,
packaging, or other contalner that is so made, forsed or filled ¢ to be
misleadina.

(b) The labels and containers of product shall comply with the
following provisions, as applicable:

*%*(1) Terms having geographicat slmtﬂcmu with reference to a
locality other than that In which the produst is: preparad may appear on
the labe! only when qualified by the word "styh " "!m " or "brand,'" @
the case may be, in the same size and stylo “of tettering as In the
qeographlical term, and accompanlied with a dmlnent qml]fy!nq statement
Identifying the country, state, territory, oF localtty In which ‘the product
is prepared, using terms appropriate to effect the, qualification. ' When
the word ''style'’ or '‘type' Is used, there myst be a recognized style or
type of product identified with and pocultaf* to the area represented. by
the geographical term and the product must m:ass thé . ohartcteﬂjﬂﬁ of
such or type, and the word 'brand'' shall nof 'de used-l1a such a way 89:te
be false or misleading: Provided, That a asoaraphical term which has
come into general usage as a trado name and’which has been approved by the
Director as being a generic term may be used without the oullflutlm '
provided for in this paragraph. The terms “'feankfarter," '‘vienns,*
"boloana,'’ ''lebanon bologna,' braunschweloet:" ''thuringer,” '‘oenca."
"leona,'''berliner,” ""holstein,” "aotebora,’ 'mi lan," "polish," "italim"
and their modifications, as applied to saussoes, the terms "ﬁruuﬁh:k"
and "irish' as applied to stews and the term ”bostoﬂ s applléd to pork
shoulder butts need not be accompanied with the word “nyle 'V eype,"'
or ''brand,' or a statement identifying the: loca"ty fn whieh the' prolut
Is prepared. ***

(2) Such terms as ‘'farm'' or 'coumtry' shal!l not be used on
labels in connection with products unless such products:are actually
prepared on the farm or in the country: Provided, That If the preduct
is prepared In the same way as on the farm or In the country thess
terms, if qualified by the word "'style’ in the same size and style of.
!etterlnq. may be used: Provided further, That the term "farwm'' may be
used as part of a brand desianation when. nnlllfled by the word '‘brand'"
in the same size and style of lettering, and followed with a statmnt _
lmlfylg m‘;llocalltv in uhlc:h::e zbroduct is pnpmd't 'Andtguvi.&d
4 er, thatthe provisions of subparaoaaph shaltl mot apply
products prepaxed in accordance with § 19.106 of these regulations.***
Sausage contalning cereal shall not be labalad "farm stylc" or '‘country
style,'" and lard not rendered in an open kettle shall not be designated
s '"farm style'' or '"country style.”

(3) The requirement that the labe! shall contain 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.

(b) 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 wask containing the

first Monday In October.
#h*Regulation Change Effective 10/15/77¥%
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(5)*(L)* 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 packsaging
cured, cured and smoked, or cured and cocked sausage products, snd 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 principal 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.

*(ii) Packages for sliced bacon that have a thansparent opening shall
be designed to expose, for viewing, the cut surface of a representatfve slice.
Packages fon sLiced bacon which meet the following specifications will be
accepted as meeting the nequinements of this subparagraph provided the
enclosed bacon {8 positioned 40 that the cut surface of the representative
s8ice can be visually examined:

la) For shingle~packed s&iced bacon, the thansparent window shall
be designed to neveal at Least 70 pencent of the Length (Longest dimension)
0f the representative sLice, and this window shall be at Least 1 1/2 inches
wide. The transparent window shall be Located not more than five-eights inch
§rnom the top on bottom edge of a 1-pound on smallen package and not more than
three-founths inch grom elthen the top on bottom edge of a package Largen
than 1 pound.

(b) Fon stack-packed sLice bacon, the transparent window shall be
designed to neveal at Least 70 percent of the Length (Longest dimension) 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 lasbel 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 & 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 cocking pork
skins, tendons, or connective tissue from inspected and passed product, and

(ii) dry commercial gelatin or the jelly resulting from its use.

*Regulation Change Effective 4/22/74*
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(9). Produet (other Shimr esaned Wrowhid? ¥ Zabe
"loaf" as part of It feme::

containers mey 'ae w W ‘hmi

Blishment. in consumer size

(ii) - If distridbuted in a container of a éfze larger tnan
that sold intact at retail the product shall be prepa.red in rectangular
form, or as in (iii) of this subparagraph;

(i1i) If labeled as an "Old Fasioned Lomfl:shall be prepared in a
traditional form, such as 'rectanguler with ruukleld top or circular with
flat bottom and rounded top.

(10) The term "baked" shall apply émly to proguct which hes. been:
cooked by the direct action of dry heat and for-a. surﬁcient time to
pemn:lt the produst to-agsume the: ebu‘t(:terinieﬁ of a baked ‘artiele, such-
as the formation of a browm crust o the surfwé, ‘rendering out of surface
fat, and the caramelization of 4Ne" 1 applied.: Baked loaves shall be
heated to a temperature of at least -] « “and bajged pork ‘tuts shall be-
heated to an internal 'temperature of at least- 1T F..

(11) when products such as loaves aye Browmed by dipping in hot
edible oil or by a fleme, the: ‘Tabe) WN&11 state m fact; e.g., by the
words "Browned in-Hot Cottonseed 0i1" or "Browped: hy s Flame,” as the
eua may be, appearing as part of- ﬁh& product A,

(12) The term "meat" and the names ofiparticular kinds of meat,
such as beef, veal,. mrttan, lemb, and pork, shall net be used in such
manner as to be false or. m:lsleading

{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 hanm shank meat as such
or the trimmings aceruing in the trimming and xhapina &f hams shall not
be labeled "ham’ or "ham meat” without qualificetion. When used in
connection with a chopped product the term “Him” or "ham meat" shall not
include the skin.

{14) The terms "shankless” and "hockless" shall apply only to
hems ' and pork shoulders from which the shank .or hock has been completely
removed, thus: elmmins the entire tidis and fidbula, or radius and
ulna, respectively t'agather with the overlying muscle, skin, and other
tispue. -

(15) Such terms as "meas extrect” or "extract of beef" without
quelification shall not be used on labels of comnection with products
prepared from organs or other parts of the carcass, other then fresh
‘meat. Extracts prepared from any parts of the carcess othar than fresh
meat may be properly labeled as extracts with the true name of the parts
fram wvhich prepaned. In the case of extract in fluid form, the wvord
"£1uid" shall also appear on the label, as, for example,."fluid extract
of beef."
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(16) When cereal, vegetsble 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
wvithin the limits prescribed in Section 19 of these regulations, there
shall appear on the lebel 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 substence 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 "beef 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 4/22/74%
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£ 17.08 (b)
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
or hardened rendered pork fat, the mixture shall be designated as
"rendered pork fat" or "ha.rdened rendered pork fat,” as the case may be.

(20) 0il, stearin, or stock obtained from beef or mutton fats
rendered at a temperature above 170°F. shall not be designated as "oleo
oil," "oleo stearin," or "oleo stock," respectively.

(21) Wnen not more than 20 percent of beef fat, mutton fat,
oleo stearin, vegetable stearin, or hardened vegetsble 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 a.dded," "vegetable stearin adaed,”" or "hardened vegetsble-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 appl:i.ca.ble to vegetable
oil, vegetable stearin, or a combinat:.on of such o0il and stearin, whereas
the designations "vegetable 0il" 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 produets, shall be 1abeled 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 vegetable fat, there shall appear on the lsbel in a
prominent manner and contiguous to the name of the product a statement
such as "With Monoglycerides amd Diglycerides Added," or "With
Diglycerides and Monoglycerides,”" or "With Polyglycerol Esters of Fatty
Acids" as the case may be.

(24) Colored oleomargarine or colored margarine packed for
retail sale shall be in containers not exceeding l-pound capacity,
labeled a8 follows:

(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.

(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
"margarine" wherever such word is featured on the container. The
ingredients shall be shown by their common or ususl name and be arranged
in the order of their predominance. Collective terms such as "animal




o o R

@ IT.08 (%}
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(25) when approved proteclytic wnxymes as permitted Seotion. 18
of these regulations are used on steaks or dfher meat cuts in an ofﬂ.chl
establishment, there shall sppear on the labed eanhiguous £ the produgt -
name, & proninant deseriptive stetement, such e "Dipved. W‘t ‘solution ot
Papain,” to indicate the use of such Climl&

(26) Wnen Adimethylpolysiloxamis #8884 as sn antifosming agent .
to rendered fats, ita presence shall be detlared on the label Somtighous.
to the name of the product. . Such declsestiod simll read "Dimethylipalyeilios
Added."”
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propionate or sodium propionate, there shall mppear on the hbal
contiguous to the name of the product the skatement "=
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(28) Sausage of the dry varieties tree-tod with potassitm sorbate
or propylparaben (propyl p-hydroxybensoate) as permitted by fection 18
of these regulations, shall be marked or labeled with a ﬂltnpn‘t disclosing
such treatment and the purposs tliereof, such as "dipped in's _petassiom sorbate
solution to retary mold growth.™
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*(30) The tom 'CM shatt apply to Lhe Lange ix
swine, ox yo boummmnnmdqﬂthmad "edlf" on
Meat {ood pro that contadin chi 4 08 cal e
accondauumth 12.06 (b) (8) of these xegualit

Emduc.t name that refer Lo auch dien
Loaf,"” "Chittealing Pie," on "Cd.i
4n containers hawing a capecity
at retail bearing ‘such
section,®

**(31) mm that_contain blood wuaanmmmdbysm
18 of these n tiu!.at,wm shall be: labeled a name that 4n ; ,
*blood,” and the speci cundagmu;mumumt- (

statement, e.g., "Swine blood," in the R Ay Add by

*9(s2) A catendan date may be showm. -
moadmcem&mmum of this subpaxaghiphs

*Regulation Change Effective _)p-[g_/'r.bgé palation Changs. B feative S-B=T3%

it




- TrewYT Ywr <oEr

#*(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 containers, 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.**

**(i1) Immediately adjacent to the calendar date shall be a phrase
explaining 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.g., '"'For Maximum Freshness' or ''For Best Quality,' and such phrases shall
be approved by the Director as prescribed in & 17.04. %*

$%%(33) When bread, cereal, vegetable starch, starchy vegetable flour,
soy fLoun, soy protein concentrate, or i{solated soy protein is added in
bochwunst as permitted in 8 19.281 of these regulations, there shall appear
on the fabel in a prominent manner and contiauous to the product name, the
name of such added ingredient, e.g., "Bread Added,” “Ceneal Added," on
"Soy 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 ingredient content, unless
the product is prepared solely from a single ingredient.**

€ 17.09 (Reserved)

g 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) A1l 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 thereln and such con-
tainers are refilled under the supervision of a Department employee.

g17.n Labeling, filling of containers, handling of labeled products to
be only In cqiipliance with regulations.

*%Requlation Change Effective 5/2/75%*
***Requlation Chanae Effective 10/15/77%%%
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g 17.11 (a)

(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 provisiovus
in these regulations.

(b) No covering or other container shall be filled, in wvhole or
in part, at any official establishment with any product unless it has baen
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 required 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 establishment, and it is desired to
relabel the product because the labels have become mutilated or otherwise
demaged, 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 che
Director. The relabeling of inspected and passed product with labels
bearing any official marks shall be done under the supervision of a
Department inspector.

8 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, may 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.

8 17.1k Reporting of cbsolete 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 spproval number, the date of approval, and the name of
the product, or other dssignation showing the class of labeling material.

g 17.15 Authorizatiaon required to meke lsbeling or other devices bearing
official marks.
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8 17.15

(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 authorizd by the Director as provided
for in this subsection or in 8 17.03.

(b) Upon approval of a sketch under 8 17.03 the operator of the
official establishment inwlved is authorized to make or cause t be

made labeling or o ther devices, bearing official marks, in accordance

with the approved sketch. The operator of the official establ ishment

shall supply a copy of the approved sketch to the manufacturer from which

the approved labeling or device is ® be obtained. Records identifying the
label ing and devices, bearing official marks, which were ordered and received
and the disposition of such articles shall be maintained by the operator of
the official establ ishment, as provided in Section 20 of these regulations.
Such records shall include the official approval number issued for each of
labeling or device, the identity of the manufacturer, the quantity ordered
and the quantity received, and the disposition of the articles.

8 17.16 (Reserved)

# 17.17 Interpretation and statement of label ing policy for cured produc ts;
special label ing requirements concerning nitrate and nitrite.

*With respect © & 2.02 (q) %7), (9) and (12) and 8 17.02 of these
regula tions, any substance mixed with another substance t cure a product
must be identified in the ingredients statement on the label of such product.
For example, curing mixtures composed of such ingredients as water, salt,
sugar, sodium phosphate, sodium nitrate, and sodium nitrite or other per-
mitted substances which are added to any product, must be identified on the
label of the product by listing each such ingredient in accordance with the
provisions of 8 17.02% of this section.

(a) With respect to Section 2 (q), (7), (9), and (12) of these regulations
8 17.02 of this section, any substance mixed with another substance to cure
© a product must be identified in the ingredients statement on the label of
such produet. For example, curing mixtures composed of such ingredients as
water, salt, sugar, = dium phosphate, sodium nitrate, and sodium nitrite or
o ther permitted substances which are added to any product, must be identified
on the label of the product by listing each such ingredient in accordance
with the provisions of 8 17.02 of this section.

(b) Any product, such as bacon or pepperoni, which is required t be
labeled by & commn or usual name or descriptive name in accordance with
§ 17.02 (¢).(1) of this section and o which nitrate or nitrite is
permitted ¢@f required to be added may be prepared witlout nitrate or nitrite
and label ef'with such commn or usual name or deseriptive name when immediately
preceeded with the term "Uncured" as part of the product name in the same size
and style of lettering as the product name, provided that the product is Pund
by the Director to be similar in size, flavor, consistency, and general
appearance t© such product as commnly prepared with nitrate or nitrite, or
o th.

(¢) 1) Products described in paragraph (b) of this subsection or & 19.02
of these regulations, which contain o nitrate or nitrite shell bear the state-

ment "No Nitrate or Nitrite Added." This statement shall be adjacent to the
produc t name in lettering of easily readable style and at leaston half the
size of the product name.

**Requlation Change Effective 11/10/80%%*
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g 17.17 continued

(2) Products describved in paragraph (b) of this subsection and

8 19,02 of these regulations shall bear, adjecent ®© the product name in
lettering of easily readalle style and at least one-half the size of the
produc t name, the statement "Not Preserved-Keep Refrigers ted Below L0 F,

At all Times" unless they have been thermally processed © F 3 or more; they
have been fermented or pickled to pH of 4.6 or less; or they have been dried
© a wmter activity of 0.92 or less.

(3) Products deseribed in paragraph (b) of this subsection and
8 19.02 0f these regulations shall mot be subJect to the labeling requirements

of paragraphs (b) and (c¢) of this subsection if they contain en amount of salt
gufficient ®© achleve a brine concentration of 10 percent or more.

§ 17.18 (Reserved)

8 17.19 Jar closures requirements.

Vacuum packed containers sealed with quick-twist, screw-on, or snap-on
1ids (or closures) shall not have an annular space between the inner edge
of the 1id's rim (1ip or skirt) and the container itself or shall have
such space sealed in a manner that will make it imaccessible to filth and
insects.
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SECTION 18 - ENTRY INTO OFFICIAL ESTABLISHMENTS;

REINSPECTION AND PREPARATION OF PRODUCTS

Subsections

18.01 Products and other articles entering official establishments.

18.02 Reinspection, retention, and disposal of meat products at
official establishments,

18.03 Designation of places of receipt of products and other articles
for reinspection,

18.04 Preparation of products to be officially supervised;
responsibilities of official establishments.

18.05 Requirements concerning procedures.

18.06 Requirements concerning ingredients and other articles used
in preparation of products.

18.07 Approval of substances for use in the preparation of products.

18.08 {Reserved)

18.09 Samples of products, water, dyes, chemicals, etc., to be taken
for examination.

18.10 Prescribed treatment of pork and products containing pork to
destroy trichinae,

18.11 Canning with heat processing and hermetically sealed containers;
cleaning containers; closure; code marking; heat processing;
incubation.

18,12 Manufacture of dog food or similar uninspected article at
official establishments.

18.13 Mixtures containing product but not amenable to the Law.

18.14 Adulteration of products by flood water, etc.; procedure for
handl ing .

18.15 Tegging chemicals, perservatives, cereals, spices, etc.,
™ .Va. retained.”

18.16 Pesticide chemicals and other residues in products.

18.17 Cooking requirements for cooked beef and roast beef.

18.18 . Handling of certain material for mechanical processing.
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18,01

$18.00 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 Sectien, 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-Alken astabl ishments,
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 $ 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. 45] 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 specificall
limited by § 18.07 (c) (4) as to amount permitted to be used, the labels
on the containers shall also show the percentage of cach 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
estabiishment 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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g 18.01 (f)
meet the requirements of 218,06 (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 pharmaceutical,
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, organotherapeutic, or technical purposes, only if W. Va, or
Federal inspectéd and passed and so identified. Lungs and lung lobes
derived from livestock slaughtered in any establishment may not be brought
Into any commercial establishment except as provided in § 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 official establishment for preparation, packaging,
and storing In accordance with the provisions of § 4.03 (a) (2) of these
regulations. - :

(1) 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 information 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 article
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.

s
s 18,02 Meinspection, retention, and disposal of meat products at
official e#tablishments,.

(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 official establishment
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) A1l products, whether fresh, cured, or otherwise prepared,
even though previously Inspected and passed, shall be reinspescted by
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$18.02 (b)

Department employees as often as they may désm necessary in order to ascertain
that they are not adulterated or misbranded at 'the time they enter or leave
of ficial establishments and that the requirements of these ragulations 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 typs of plan and the Department employee
shall select the specific plan to be used Tn acsordance with instructions
Tssued by the Commissioner.1/

(d) A W. Va. retained tag shall 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. adultersted or misbranded,
and such products shall be héld for further laspection. Such tags shall
be removed only by authorized Department inspectors. When further inspection
is made, if the product is found to be adulterated, &ll official inspection
legends or other official marks for which ths 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 14 of these regulations, except that a determination
regarding adulteration may be deferred If a 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 refnspection 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 2k of these regulations, pending
correction of the misbranding or lssuance 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,

i 18.03 Designation of places of receipt of products and other articles
for reinspection.

Every officlal establishment shall designate, with the approval of
the Veterinary Supervisor, a dock or place at which products and other

Y7~ Further information concerning sampling plans which have been adopted
for specific products may be obtained from the Veterinery 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 depands on the kind
of product involved, such as liver, oxtails, etc.
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£ 18.03

articles subject to reinspection under $ 18.02 shall be received, and such
products and articles shall be received only at such dock or place.

€ 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 materials
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.

$18.05 Requirements concerning procedures,

(a) (1) care shall be taken to assure that product is not adulterated
when placed in freezers. |If 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., If 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 sealed 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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§18.05 (e)

detached kidneys, Including beef kidneys with detached kidney fat, shall be
inspected before belng 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 thelr contents, which shall follow
promptly their removal from the carcasses.

(9) 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 pressnted for Inspection,
turned with the fat surface exposed.

(1) Portions of casings which show infection with Oesophagos tomum
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.

18,06 Requirements concerning ingredients and other articles used in
preparation of products.

(a) A1} ingredients and other articles used in the preparation of
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.

(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 bean 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, axcept 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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¥ 18.06 (v)

(4) 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 *fon which a standard is prescnibed in Section 19 of these negulations
and shall not be used in other products unfess the products are Labelfed in
accondance with 8 17.08 (b) (30) of these regulations.w

(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 7 CFR Part *59 on 70, on 9 CFR Part 381%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 inspected 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) A1l isolated soy protein used in products prepared in
any offieial establishment shall contain not more and not less than
0.1 perdimt titanium incorporated as food grade titanium dioxide, and
the pres#nce 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) 1Ingredients for use in any product may not bear or contain
any pesticide chemical or other residues in excess of levels permitted
in § 18.16.

g 18.07 Approval of substances for use in the preparation of products.

¥#Regulation Chonge Effective 4/22/Th#
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§ 18,07 (a)

(a) (1) No chemical substance may be used in the preparation of any
product unless it is approved in this Section of 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.

(p)**Requirements for the use of nitrite and sodium ascorbate or sodium
erythorbate (isoacorbate) in bacon.

(1) With respect to bacon: Sodium nitrite shall be used at 120 parts per
million (ppm) ingoing or an equivalent amount of potassium nitrite shall be
used (148 ppm ingoing); and 550 ppm of sodium ascorbate or sodium erythorbate
(isoacorbate) 'shall be used, Sodium ascorbate or sodium erythorbate have a
molecular weight of approximately 198. Hydrated forms of these substance
shall be adjusted to attain the equivalent of 550 ppm of sodium ascorbate or
godium erythorbate,

(2) The department shall collect samples of bacon from producing plants
and analyze them or have them analyzed by the USDA for the level of nitrosamines
by the thermal energy analyzer (TEA). In the event that a TEA analysis indicates
that a confirmable level of nitrosamines might be present, additional samples shall
be collected and analyzed by gas chromotography. Persumptive positive results must
be confirmed by mass spectrometry before being considered positive. ITf, during
the interva required for the Department to analyze or have them analyzed by the
USDA the confirmatory samples by gas chromotography and mass spectrometry, changes
are made in processing procedures which are expected to result in no confirmable
levels of nitrosamines in bacon produced by these new procedures, an establishment
mey submit samples to USDA for analysis upon prior notification and arrangements
with USDA. If, however, an establishment furnishes the Department with laboratory
results from testing five consecutive lots of bacon produced under the new proce-
dures, those results will be utilized in making the determination concerning the
product produced under the new procedures. Should the results of these tests
reveal that confirmable levels of nitrosamines are not indicated in any of the
five consecutive lots, the confirmation analysis by the Department of the USDA
shall be terminated and the establishment shall revert to normal monitoring
status. In the event the test results continue to indicate nitrosamines,
however, the Department or the USDA shall proceed in its confirmation analysis
on the orginial samples taken for confirmation. If any one of the orginial
samples collected by the Department for confirmation is found to contain con-
firmable levels of nitrosamines, all bacon in the producing establishment and
all future production will be retained., The Department shall sample and analyze
or have analyzed by the USDA such retained bacon for nitrosamines on a lot by
lot basis. A production lot shall be that bacon produced by the establishment
in any single shift, Samples from any lot of bacon under retention found to
contain nitrosamines at a confirmable level shall cause the lot of bacon to be
disposed of in a manner to assure it will not form nitrosamines when cooked.
Such disposal may include incorporation of the uncocked bacon as an ingredient
of another meat food product provided it is processed for eating without further
preparation in a manner to prelude the formation of nitrosamines. Bacon sub-
sequently produced shall not be retained because of nitrosamines if the operator
of the establishment makes adjustments in the processing of the product and
laboratory results obtained by TEA analysis of samples from five consecutive
normal sized lots of bacon indicates that the product being produced contains
no confirmable levels of nitrosamines. These tests from five consecutive normal
sized lots of bacon shall be conducted by the Department or the USDA: Provided,
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however, That if the eatablishment furnishes the Department with the resul tg of
tests conducted under the methodology and procedures used by the Department,
such test results will be utilized in msking the determination concerning the
nitrosamine content of the product. All tests of bacon for nitrosamines under
this subparagraph shall be made on bacon cooked 340 F. for 3 minutes on each
side. In order to determine that no confirmsble levels of nitrosamines are
present in the sample tested, the testing must be performed by methodology and
procedures that would detect the presence of any nitrosamines at 10 ppb.

(¢) Under appropriate declaration as required in Sections 16 and
17 of these regulations, the following substances may be added to products:

(1) Commom salt, approved sugars (sucrose (cane or beet sugar),
maple sugar, dextrose, invert sugar, honey, corn syrup solids, corn
syrup and gluscose syrup), wood smoke, vingar, flavorings, spices,
sodium nitrate, sodium nitrite, potassium nitrate, potassium nitrite,
and other substances specified in the chart in subparagraph (4) 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 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 pentration 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 shorteming containers having a capacity no greater
than 3 pounds.

(4) The substance 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.

o

* Regulation Change Effective 4-22-74%
ok Revi§ed (b) effective 11-10-80

*##Regulation Change Effective 11-1-80%#
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$ 18.07 (a)

(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:

*%x*(1) Paprika or oleoresin paprika may not be used in or on fresh
meat, such as steaks, or coominuted fresh meat food product, such as
chopped and formed steaks or patties; or in any other meat food products
consisting of fresh m .t (with or without seasoning), except chorizo
sausage and except other meat food products in which paprika or oleoresin
paprika is permitted as an ingredient In a standard of identlity or
composition in Section 19 of these regulations.kk*

(2) Sorbic acid, calcium sorbate, sodium sorbate, and other
salts of sorbic acid may not be used In cooked 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 (propy!
p-hydroxybenzoate), calcium propionate, sodium propionate, benzolc acid,
and sodium benzoate may be used In or on any product only as provided
in the chart in & 18.07 (c) (4) or as approved by the Director in specific
cases.

g 18.08 (Reserved)

: 18.09 Samples of products, water dyes, chemicals etc., to be taken
for examination.

Samples of products, water dyes, chemicals, preservatives, spices,
or other articles in any official establfshment shall be taken, without
cost to the Department, for examination, as often as may be deemed
necessary for the efficient conduct of the Inspection.

g 18.10 Prescribed treatment of pork and products containing pork to
destroy trichinae.

(a) A1l 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, contalning 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 officlal
establishment where such products are prepared: Bologna, frankfurter, vienna,
*and other 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 containing cured and/or smoked pork; cooked loaves;
roasted, baked, bolled, or cooked hams, pork shoulders, or pork shoulder
pienics; Italian-style hams; Westphalia-style hams; smoked boneless pork

*Regulation Change Effective 4/22/7h%
*k%Regulation Change Effective 10/15/77k*x
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§ 18.10 (v)

shoulder butts; cured meat rolls; capooslil; Aakpts I “owpacodi) i fresh ‘or
cured boneless pork shoulder butts, hams; ioins, shoulders, showMes ptemics,
and similar pork ‘cmts, in casings or otber -containers. {n vhich Peddy-tosest -
delicatessen articles are customerily, mlo;,d {excepting Scoteh~-style hams);
breaded pork products, cured boneless pork Yeins; bomltll back-badan; bacon
used for vrapping around patties; steaks and similay products; sud smoked pork
cuts such as hams, shoulders, loins, and pork shouldsr picnics; ground west
mixtures continuing pork and beef, veal; lasb, mutton, or goat meat and otler
product consisting of mixtures of pork- a.nd other ingredients, vhiiéh the Directer
determines at the time the labeling for the product is sutmitted for spproval
in accordance vith Section 1T of these regulations or upon subgequent re-
evaluation of the product, wvould be prepared in such a manner that the product
might be eaten rare or without thorough cocking because of the appearancs of
the finished product or otherwise.* Cured boneless pork loins shall be
subjected to prescribed treatment for destruction of tydichinss jrior to being
shipped from the establishment vhere cured.

(c) The treatment shall consist of hesting, Fefrigerating or-euring,
&8 follows:

(1) Heating.

(1) All parts of the pork muscle tissue shall be heated to a
temperature not lower than 137° F., and the méthod used shall be ome known to
insure such a result. On account of differences in methods of hieating and in
veights of products undergoing treatment it is impracticable to:specify details
of procedures for all cases.

(11) Procedures vhich instire ths 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
sutmerged throughout the heating period; and that the largest pieces in a lot.
the innermost links of bunched ssusage or other massed articles, and pieces
Placed in the coolest part of a heating calfinet or compartment or vat be
included in the temperature tests,

(2) Refrigerating. At any stage of preparation and after preparatory
chilling to a temperature of not above MOOF,  or preparatory freesing, all
parts of the muscle tissue of pork or product containing such tisade shall be
subjected continuously to a temperature not higher than one of these speciﬂod
in Table 1, the duration of such refrigeration as the #pecified temperature
‘being dependent on the thickness of the meat or inside Adimensions of the
container.

Table 1 - Requirnd Period of Preezing
at Temparature Indicated -

Temperature Group 1 m-ma :
%. Days Dwys
5 20 30
-10 10 20
-20 6 12

"Regulation Change Effective 4/22/Th®
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8 18.10 (e)

(1) 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 ainches,
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., -10°F.,
or ~-20°F,, as the case may be,

(iv) In lieu of the methods prescribed in Table 1, the
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 motdf-
trucks, sealed trailers, or sealed closed containers to another offfcial
establishment at the same or another location, for use in the prepiration
of product covered by subdivision (b) of this subsection.**Such vEhicles
and eontainens shatf be sealed and transponted between official estab-
Lishments in accondance with 8 22.07 (b} of these negulations . **

##Regulation Change Effective 5-2-T5%%
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(1} Ssusage. The sausage may be stuffed .in-snimal 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 prescribded period
of drying. 'In the preparation of sausage, one of the following methods
may be used:

Method No. 1. The meat shall be ground or chopped intc
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 » drying room not less than 20 days at a temperature not lower than LS5°F.,
except that in sausage of the variety known as pepperoni, if in casings not
exceeding 1 3/8 inthes in diameter measured st the time of stuffing,
the period of drying may be reduced to 15 daye. In no case, however,
shall the saussge be released from the drying room in less than 25 days
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 materisls 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 U5°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
pleces not exceeding three-fourths of an inch in dismeter. 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 smoked not less
than 40 hours at a tempersture not lower than 80° F., and finally held in
a drying room not less than 10 days at a temperature not bwer than kS5°F,
In no case, howvever, 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 4 inches,
in diameter aj the time of qturfing,‘shnll be held in a drying room, -
following .a8 sbove indicated, not less than 25 days at a
temperature  lower than h5°F., but in no case shall the sausage be
réleased 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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pleces not exceeding threa-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 14k hours from the time the curing materials are added
to the meat, or the sausage shall be held for the time specified in a
pickle-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 period 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 4 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
36°F. 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
fnches 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 shal]l 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.
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.o

(11) Capoeollo (caplicola,: cepidola)
capocollo shall be cured in a dry-curing pixture:
b 172 poundy of salt per hundredweight of meat. for Lo A
than 25 days at a temperature mot lower tham $E9F.. . 1 tha curing N
materfals are applied to the butts by the process known as churning, & ‘s
quantity of pickle may be added. During the curing pariod the butts
may be overhauled according to any of the usua] processas of overhautling,
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 lowsr then 86°F., and shal) finally
be hezgoln a drying room not less than 20 days. at. s temperature not.lower
than F.

Sonslesy pork bitte:FoF
codratnidg nkt Jess thed
ot Tod of not lass

(i1i) Coppa. Bonelss pork butts for coppa shall be cured in
8 dry-curing mixture containing not less than % 1/2 pounds of salt per -
hundredwe ight of meat for a perlod of not less than 18 days at a
temperature not lower than 36°F. If the curing mixture Is applied to the
butts by the process known as churning, a small quantity of plckle may be
added. During the curing period the butts may be overliauled 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 459F,

(1v) 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 plcnics shall be
cured by a dry-salt curing process not less than 40 days at a temperature
not lower thar 36°F. The products shall be lald down in salt, not less
than b 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 additiona)
salt applied, if necessary, so that the lean meat of esch item: is.
thoroughly covered. After removal from cure the products may be
in water at a temperature not highar than 70°F, for not more th
hours, during which time the water may be changed once; but they/s 3
not be subjectad to any other treatment designed to remove salt ros the .
meat, except thet superficial washing may be allowed.” The pr ducts shall
finally be dried or smoked not less than 10 days at a temperaturs nét
lower than 95°F. ' ' o

- Method No. 2. The products shall be cursd by & dry-satt
curing process at a temperature not lower than 36 F. for.a peried of
not less than 3 days for sach pound of welght (green)-of the-individust:
Ttems, The time of cure of each lot of such products pleced In cure "
shall be calculated on a basis of the welght of the heaviest item
of the lot. Products cured by this method, before they are placed in
cure, shall be pumped with plckld’sﬁlut1an,gf.nct"liligthan.IOOPLQtr.ﬂg;h
(salometer), about & ounces of the solutien Peing /Injécted into the shenk
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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 4 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 70°F. for not more than 4 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 8eriod of not less than 25 days at a
temperature not lower than 36 F. by the use of one of the following me thods :

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. | 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 100°F., 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 L5°F, 2

(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

rqcordlng thermometers as are found to glve satisfactory servlci and to
disapprove and require discontinuance 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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(e) The trestment for dry cured ham of dry cured pork shoulder.

(1) Teble A - specifies minimum curing time for dry cured hams
and dry cured, pork shoulders by weight:

Weight Days Weight Days
"(Poundl)" in Cure 1/ "(Phnnda)" ‘in Cure 1/

*820.01 Lesd——eame ——— b #2300 Lub---—----—-ho'*

25 ks #36 _ : 4 5un

30 ———— 50 ¥ SE 50

35 --55

LO- 60

b5 65

50 T0

(2) Table B - sperifies 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/  Orying Time Temperature 2/

L B 1100 F. 35 e 70° F.
L 1050 F, 47—~~~ “emmmcomenn $50 F,
6 1/8-w--- e 100° F, 60--~smmomrcaan 60° F,
e 950 F, Tdooanna- wmeavumee 550 F,
T 90° F. 87---~------ “——e-- 500 F,
J§mtemmmmmmmme e 859 F, ] R 45° F,

r R — 200 F, 180 -<immmom e vem= 400 F,.

7 [ — 750 F, 140-cmemcamcnns -=ee 350 F, o¢

(3) Examples and instyuctions for the utilization of Tables
A and B,

(1) Example and instruction: A 20 *#ox Less** pound ham would
stay in salt or curing compound for L0 days, be cleaned and hung to dry for
a period of *#120%¥ days at UOPF, Any day the temperature dropped below LOCF.
an additional day drying time must be added,

1/ 1Ideal temperatures rar'drzrcuring hams or shoulders are from 36° to LOCF.
When temperatures -go above 50 for any length of time there is some chance
of spoilage. Tare is little chance of spoilage due to temperature as long

as the interngl rature stays below LSOF, #WAL no time should temperature
daop below 36°F

2/ Drying time reflected in these charts are minimums. The temperature
should be brought up to TO°P. or above for the last **7 daya** when the
temperature range has been below TO°F,, ®%and when the temperature was Less
than that stated in the approved establishment's procedures on determine
the Lowest temperatune reconded, and hold pn.oduc,t fon the total indicated
Lime as outlined in Table B** for the majority of the drying period. This
is to compensate for error in recording temperstures in the lower range
vhen drying process has been slowed down.

#%Regulation Change Effective 592-75“'
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(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 bo days,
with the additional days governed by temperature held).

*(4) Any dw cured ham on dry cured pork shoulder treated as
prescnibed in bubpaftag)mph {1) and (2) of this paragraph (e) shall comply
with nequinements of 3 18.10 (d) of these negulations.

(5) In Lieu of subparagraph (1) and (2) of this paragraph (e)

a minimum hofding time combination curing and duying for s4ix (6) months
will meet the hequinements fon treatment to destroy possible Live richina.*

*Regulation Change Effective 4/22/74
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318,11 Canning with heat processing and hermetically sealed containers;

cleaning containers; closure; code marking; heat processing; incubation.

(a) 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 tard is to be hermetically sealed may be examined immediately
before filling and if found to be accebtably clean by a Department
inspector need not be washed.

(b) Containers of metai, glass, or other material shall 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 accumulation of water
when received at the filling station. In lieu of cleaning with water,
the use of efficient jet-vacuum type equipment for cleaning containers
is permitted, immediately prior to filling.

(¢) 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 inadequate vacuum
shall not be processed until the defect has been corrected. The
containers shall again be inspected by establishment employees when they p
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, tge 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 soynd product passed for food; and

. (3) short vacuum or overstuffed cans of product of a class
requifed 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 cooling 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,

158



8 18.11 (r)

(f) ALl canned products shall be plainky gnd 'ly narkad ' of

the containers by code or otherwise with the: tﬂeﬂtit{ & ts and
date of canning. The code used and its ﬁﬁtniﬁc : be dn*ruco ‘in the
office of the Veterinary Supervisor.®*T{ calendax g ib u&ed At st be

accompanied by ar explanatory statement, ad nﬂnv&ded @ﬁ_ 1. 68 (b} (327} (a4).**

(g) Canned product must be processed &t such temperature and for
such period 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 Rafrigeration.”

(h) TLots 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
(4) of this paragraph (i).

(1) Incubation test shall be made to the extent required by the
Veterinary Supervisor. The extent to which incubation tests shall dbe
required depends on conditions such as the record of the official
establishment in conducting cenning. 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 at maximum efficlency,.

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 estsblisiment 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 lotl, and under c¢ircumstances which will assure the return
of the product to the establishment for reinspection should such action
be indicated by the incubation 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 es 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° (* 2°F.) for no
less than 20 days.

*¥#Regulation Change Effective 5-2-T5%%
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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°
(+ 29F.) for no less than 30 days.

g 18.12 Manufacture of dog food or similar uninspected article at
official 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 1imited 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 establish-
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  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*
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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 & 18.01 of this Section,

g 18.14 Adulteration of products by *Polluted waten;® procedure for
handling.

(a) *In the event there {8 pofluted water {.including but not Limited
2o §Lood waten) in an official establishment, all products and ingredients
for use in the preparation of suech products that have been nendered
adultenated by the water® shall be condemned.

(b) After *the polluted water has receded §2om an official establish-
ment, all walls, celilings, posts, and floors of the rooms and compartments
involved, including the equipment therein, shall, under the supervision of
an inspector, be cfeaned thoroughly by the official establishment personnel.

An adequate supply of hot water under pressure is essential to make such
cleaning effective. After cleaning, a solution of sodium hypochlorite con-
taining approximately one-half of | percent available chlorine (5,000 p/m)

or other equivalent disinfectant approved by the Director 1/ shall be applied
to the surface of the rooms and equipment and* rinsed with potable water before
use.

(c) Hermmtically 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 l(sf'of approved disinfectants is available upon request to *Scientific
Senvices, Meat and Poultrny Tnspection 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 *in damaged o extens{vely®
rusted containers.

(2) Remove paper labels and wash the *remaining containers
in warm soapy water, using a brush where necessary to remove rust or
other foreign material. Ddisinfect these containers by eithen of the
gollowing 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 Dinector, 1/ rinse in potable water, and dry
thoroughly; on

O(LL) Immense in 212°F. waten bring tegperature of the water
back to 212°F. and maintain the temperature at 212 F. forn 5 minutes then
nemove. containers from waten and cool them to 95°F. and dry thonoughly.*

(3) After handling as described in paragraph *c (2) of this
section,* 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.

$ 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.

g 18.16 Pesticide chemicals and other residues in products.
(a) Nonmeat ingredients. Residues of pesticide chemicals, food

additives #nd color additives or other substances in or on ingredients
(other tham meat, meat by-products, and meat food products) used in the

1/ A-list of approved disinfectants is available upon request to the
¥Scientific Senvices, Meat § Poultry 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 4/22/74*
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formula tion of products shall mot exceed the levels permi tted under the
Federsl Food, Drug, and Cosmetic Act, and such nonmeat ingredients must
o therwise be in compliance with the requirements under that Ac t.,

(b) Products, and meat, meat by-product, or other meat food product
ingredients. Products, and produc ts used as ingredients of products,
shall not bear or contain any pesticide chemical, food additive, or color
additive residue in excess of the level permitted under the Federal Food,
Drug, and Cosmetic Act and the regulations in this Sec tion, or any o ther
substance that is prohibited by such regulations or that o therwise makes
the produc ts adul terated.

(c) Standards and procedures. Instructions specifying the standards
and procedures for determining when ingredients of finished products are
in compliance with this Sec tion shall be issued ® the inspectors by the
Direc tor. Copies of such instructions will be made available o intrested
persons upon request made to the Veterinary Supervisor.

§**18.17 Cooking requirements for cooked beef and roast beef.

(a) C(poked beef and roast beef shall be prepared by a cooking
procedure that produces & minimum temperature of 145 ?, (63 C.) in all parts
of each roast or prepared as provided in paragraphs (b) and (¢) of this sub-
sec tion. :

(b) Cooked beef may also be prepared by any one of the cooking procedures
described in the following table and in paragraphs (c) (1) and (d), of this
subsec tion, and roast beef may also be prepared by any one of the cooking
procedures described in the following tables dnd in paragraph (c¢) (2) and (4)
of this subsection provided that the procedure produces and maintains the
minimum temperature required, in all parts of each roast, for at least the
sta ted period:

TABLE FOR ALTERNATIVE PROCESSING
PROCEDURES FOR COOKED BEEF AND ROAST

BEEF
Minimum internsl tempersa ture Minimum
processing time
in minutes

F C

130 5k . 4 14
131 55.0 97
132 55.6 7
133 - 56.1 62
134 56.7 4T
135 57.2 37
136 57.8 32
137 58.4 24
138 58.9 19
139 59.5 15
1ko 60.0 12
141 23'6 lg
142 1

143 é.7 6
1hk 62.2 163 5



E*18.17 continued

(¢) (1) Bag cook: Each rmast t be mist cooked shall be placed
in & misture impermeatle film, either vacuum packaged or excess air
removed, and the bag sealed prior t immersion cooking in a water bath
or cooking in an oven.

(2) (1) Unbagged cook (netted or racked roasts): Roasts processed
entirely by dry heat must weigh 10 pounds or more before processing and
must be dry cooked in an oven maintnined at 250 F. (121 C.) or higher
througlout the process; or

(i1) An oven temperature less than 250 F. (121 C.) may be used
for dry cooking of roast of any size provided that the relative humidity,
85 measured in either the chamber or exit vent of the oven in which they
are prepared, is greater than 90 percent or at least 25 percent of the
total cooking time for the process, but in mo case for a lesser period than
1 mur. This relative humidity may be achieved by use of steam injec tion
or by sealed ovens capalle of producing and maintaining the required 90
percent relative humidity.

(d) A processor wio selects any of the al ternative procedures specified
in paragraphs (b) and (c) of this subsec tion must have equipment designed
to insure that beef roasts do not contmct each other during processing and
shall have sufficient monitoring equipment t assure that the time (within 1
minute), temperature (within 1 F.), and relative humidity (within 5 percent)
limits required by this process are being met. The processor shall provide
Prover recording devices, and make the dats from these availahle 1o the
Director upon request, as provided in Sec tion 20 of these regula tions.
Gontinwus recording devices with the prescribed accuracies will be acceptahle
for all product prepared under paragraphs (a) and (b) of this subsec tion:

§*%8.18 Handling of certain material for mechanical processing. M terial
® be processed into "Mechanically Processed (Species) Product" or into an
imitation of such product shall be so processed within 1 ur from the

time it is cut or separated from carcasses or parts of carcasses, except that
such product may be held for m more than T2 hours at 40 F. (4 C) or less,

or held indefinitely at 0 F. (~18 C) or less. "Mechanically Processed
(Species) Produc t" or an imitation of such product shall, directly after
being processed, be used as an ingredient in a meat food product except that
it may be held prior t such use for o mwre than 72 hours at 40 F. (b C.) or
less or indefinitely at O F. (-18 C.) or less. '

**Requlation Change Effective 11/10/80**
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SECTION 19 ~ DEFINITIONS AND STANDARDs OF
IDENTITY OR COMPOSITION

Subpart A - General

(Species)

Subsections
19.01 Labeling and preparation of standardized products.
19.02 Products and nitrates and nitrites.
19.03 (Reserv-d) .
19.04 (Reserved).
19.05 standards for Mechanically Processed (Species) Product.
19,06 Limitations with respect to use of Mechanically Processed
Product.
Subpart B - Raw Meat Products
19.15 Miscellaneous beef products.
19.29 Miscellaneous pork products.
Subpart C - Cooked Meats
19.80 Barbecued meats.
19.81 Roast beef parboiled and steam roasted.
Subpart D - Cured, Meats, Unsmoked and Smoked
19.100 Corned beef.
19.101 Corned beef brisket.
19.102 Corned beef round and other corned beef cuts.
19.103 Cured beef tongue.
19.104 Cured pork products, unsmoked or smoked.
19.105 Chopped ham.
19.106 Country hams (or country style hams) and country pork shoulders
{(or country style pork shoulders).
Subpart E - Fresh Sausage
19.140 Sausage.
19.141 Fresh pork sausage.
19.142 Fresh beef sausage.
19.143 Breakfast sausage.
19.144 Whole hog sausage.
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19.145

19.160

19.180

19.181

19.200

(Reserved) .

(Reserved) .

19.260

19.261

Italian sausage products.

Subpart F - Uncooked, Smoked Sausage

Smoked pork sausage.

Subpart G - Cooked, Smoked Sausage

Frankfurter, wiener, vienna, bologna, garlic bologna, knockwurst,
and similar products.

Cheesefurters and similar products.

Subpart H - Other Cooked Sausages

Liver sausage and braunschweiger.

Subpart I - Semi-Dry Permented Sausage

Subpart J - Dry Fermented Sausage

Subpart K - Luncheon Meat, Loaves and Jellied Pgoducts

Luncheon meat.

Meat loaf.

Subpart L - Cooked, Meat Specialties, Puddings and Nonspecific Loaves

19.280

19.281

19.300
19.301
19.302
19.303
19.304
19.305

19. 306

19.307
19.308

19.309

Scrapple.
Bockwurst.

Subpart M - Canned,Frozen, or Dehydrated Meat Food Products

Chili con carne.

Chili con carne with beans.

Hash.

Corned beef hash.

P Meat stews.

Tamales.

Spaghetti with meat balls and sauce, spaghetti with meat and
sauce, and similar products.

Spaghetti sauce with meat.
Tripe with milk.
Beans with frankfurters in sauce, sauerkraut with wieners and juice,

and similar products.
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19.310 Lima beans with ham in sauce, beans wifh 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 Prok with barbecue sauce and beef with barbecue sauce.
19.313 Beef with gravy and gravy with beef.

Subpart N - Meat Food .Entree Products, Pies, and Turno.ers

19.500 Meat pies.

Subpart O - Meat Snacks, Hors d'Oeuvres, Pizza, and Specialty Items

19.600 Pizza.

Subpart P - Fats, 0ils, 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, Soup 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.

i

19.762 Ham spread, tongue spread, and similar products.i

1)

Subpart S8 - Meat Baby Foods <

(Reserved).

Subpart T - Dietetic Meat Foods
(Reserved).

Subpart U - Miscellaneous

19.880 Breaded products.
19.881 Liver meat food products.

Subpart V - Combination Meat and Non-Meat Protein Products

19.900 Combination cured meat cuts.
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g 19.01

Subpart A - General

g 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 regulations. 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.

§ 19.02 Products and nitrates and nitrites.

Any product, such as frankfurters and corned beef, for which there is a
standard in this Section and to which nitrate or nitrite is permitted or required
to be added, may be prepared without nitrite or nitrate and labeled with such
standard name when immediately proceded with the term "Uncured” in the same
size and style of lettering as the rest of such standard name: Provided, that
the product is found by the Director to be similar size, flavor, consistency,
and general appearance to such product as commonly prepared with nitrate and
nitrite; And provided further, that labeling for such product complies with
the provisions of & 17.17(c) of these regulations.

§ 19.03 (Reserved)
g€ 19.04 (Reserved)
& 19.05 Standards for Mechanically Processed (Species) Product

(a) Mechanically processed (species) product is any product resulting
from the mechanical seperation and removal of most of the bone from attached
skeletal muscle and meeting the other provisions of this paragraph. At least
98% of the bone particles present shall have a maxium size no greater than
0.5 millimeter in their greatest dimension and there shall be no bone parti-
cles larger than 0.85 millimeter in their greatest dimension. The product
resulting from the separating process shall not have a calcium content ex-
ceeding 0.75%; shall have a minimum protein content of not less than 14.0%
with a minimum PER of 2.5 (except as modified in paragraph (e) (1) of this
section), and a fat content of not more than 30%. Such product failing to meet
the calcium requirements of this paragraph shall only be used in producing
animal fats. Such product failing to meet any of the other requirements of
this paragraph shall only be used in producing animal fats, or alternatively
may be used in the formulation of imitation product.

(b) (Reserved)
(c) (Reserved)
(d) (Reserved)

®* (a) (1) An essential amino acid content of at least 33% of the total amino
acids present in "Mechanically Processed (Species) Product" shall be accepted
**Requlation Change Effective 11/10/80*%*
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g 19.05 (e) (1)

as evidence of compliance with the protein quality requirement set forth
in paragraph (a) of this subsection. The percent of essential amino acid
content is calculated as the total of the percentages of isoleucine,
leucine, lysine, methioine, phenylalanine, threonine, and valine, divided
by the percentage of total amino acids and multiplied by 100.

§ 19.05 (e)(2) A prerequisite for label approval for products consisting
of or containing "Mechanically Processed (Species) Product” is that such
"Mechanically Processed (Species) Product", shall have been produced by

an establishment under an approved plant quality control system. Such a
plant guality control system shall be approved if the Director determines
that it meets the requirements of this subsection. The system must pro-
vide the controls and information necessary to assure that the product will
meet the requirements described in 8 19.05(a) and to enable establishment
personnel and Department employees to monitor the system for effectiveness.
The system shall include a written description of the methods used by the
-establishment to maintain uniformity of the raw ingredients used in manu-
facturing product, to control the handling and processing of the raw
ingredients and the finished product, and shall contain provisions for
chemical analyses of the product to determine compliance with standards for
the product. Analysis of a sample of at least 1 pound from each lot to
verify contents of fat, protein and calcium in "Mechanically Processed
(Species) Product" shall be performed by the operator of the establishment
or his agent to assure that finished product will meet the requirements in
§ 19.05(a), except that such analyses with respect to fat, protein, and
calcium shall be required to be performed with respect to only one randomly
selected lot of every five lots if the preceeding ten analyses and all such
analyses performed by the Department during the preceeding ten-analysis
period establishment compliance with the requirements of & 19.05(a) an
analysis of a sample of at least 1 pound to verify content of essential
amino acids and protein efficiency ratio in "Mechanically Processed (Species)
Product" shall be performed by the operator of the establishment or his
agent at the rate of at least one per month during production to assure that
finished product will meet the requirements of § 319.5(a), except, that
such analyses with respect to essential amino acid content and protein
efficiency ratio shall be required to be performed only once every 6 months
if the preceeding three analyses and all such analyses performed by the
Department during the preceeding three-analyses period establish compliance
with the requirements of § 19.05(a). Finished product samples shall be
analyzed by a laboratory in accordance with methods prescribed in the current
"official Methods of Analysis of the Association of Official Analytical
Chemists". The plant quality control system shall be subject to periodic
review, and the designation of approval of such system may be terminated by
the Director if he finds, after notice and reasonable opportunity to present
views hasbeen accorded to the establishment, that such system is not
adequate to assure compliance with the requirements of the act with respect
to such preparation. As soon as possible after such termination, the
establishment shall be notified in writing by the Director of the reason
therefore and afforded reasonable opportunity to present views thereon, and
if there is a conflict as to any material fact, a hearing shall be held to
resolve such conflict. This paragraph applies only to aspects of prepara-
tion of products not required to be conducted under current or future
mandatory quality control programs or systems.
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** § 19.06 Limitations with respect to use of Mechanically

Processed (Sepcies) Product.

(a) When the Mechanically Processed (Species) Product described
in § 19.05 is used as an ingredient in other meat food products, the finished
Product shall be labeled in accordance with § 17.02 (j) (13) of these
regulations. Products required to be prepared from meat or meat by-products
of one species may contain Mechanically Processed (Species) Product only
of the same species.

(b) Mechanically Processed (Species) Product described in 8§ 19.05
may constitute up to 20% of the meat portion of any meat food product except
those listed in paragraph (c) of this subsection.

{(¢c) Mechanically Processed (Species) Product described in & 19.05
may not be used in baby, junior, or toddler foods, ground beef, hamburger,
fabricated steaks 8§ 19.15 (a), (b) and (f), barbecued meats § 19.80, roast
beef~parboiled and steam roasted 8§ 19.81, corned beef cuts § 19.100, lima
beans with ham and similar products § 19.310, beef with gravy and gravy with
beef & 19.313, and meat pies 8 319.500.

Subpart B - Raw Meat Products

§ 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%
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%; and if in
excess of natural proportions, its presence shall be declared on the label,
in the ingredient statement required by & 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% fat, and shall not contain added water, bind-
ers, 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% fat, and shall not contain added
water, binders, or extenders.

(d) Chopped round, ground round. "Chopped Round" or "Ground Round"
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% fat, and shall not contain added water, binders,
‘or extenders.

(e) Beef patties. "Beef Patties" shall consist of .chopped fresh
and/oxr frozen beef with or without the addition of beef fat as such and/or
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.

**Ragulation Change Effective 11/10/80%%
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g 19.15 Miscellaneous beef products.

(f} Fabricated steak. Fabricated beef steaks, veal steaks, beef
and veal steaks, or wveal 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, *Hydrolyzed* 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% 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 render-
ing (not exceeding 120°F.) of fresh beef fatty tissue. Such product shall
have a pinkish color and a fresh odor and appearance.

8§ 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 tissuve, exclusive of skin.

Such product shall have a pinkish color and a fresh odor and appearance.

Subpart C - Cooked Meats

§ 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 include 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 70% 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 70% 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
collectfgmly to the extent of 5% of the meat ingredients in the preparation
of canneill product labeled "Roast Beef Parboiled and Steam Roasted". When
beef cheek meat, beef head meat, or beef heart meat *{4* used in the pre-
paration of this product, its presence shall be reflected in the statement
of ingredients required by Section 17 of these regulations.

*Regulation Change Effective 4/22/74%
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] subpart b - Cured Meats, Unsmoked and sSmoked
¥ 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
flavoring material, shall not exceed T0 percent of the fresh beef weight.
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. DBeef cheek meat, beef head meat and beefl
heart meat may be used to the extent of 5 percent of the meal ingredient
in preparation of this product when trimmed as specified in § 19.81.
When beef cheek meat, beef head meat, or beef heart meat *is* 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,

3 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.

g 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 appliecd 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 weight of the fresh uncured beef cut. If the product
is cooked, the weight of the finished product shall not exceed the weight
of the fresh uncured beef cut.

8§ 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*
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& 19.104 (b) Cured pork products, unsmoked or smoked.
€ 19.104 (b)

or similar products, except such products prepared for canning, shall not
exceed the weight of the fresh uncured article.

(c) 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 article.

(d) Cured, water added products. Products resembling standardized
ham and other pork products of the kinds provided for in paragraph (b) or
(c¢) of this subsection, which do not conform to such provisions because
they contain added water not in excees of 10% 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-eights
inch in height, and if not placed in a consumer-size package labeled in
accordance with this Section and Section 17 of these requlations, shall be
marked with the term "Water Added" the full length of the product. However,
the Director may approve smaller 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 required terms. The qualifying phrase "Up to 10%" 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% over the weight of the fresh uncured
article.

(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% over that norm—
ally present in the boneless ham. The weight of the cured chopped ham prior
to processing not to exceed the weight of the fresh uncured ham, exclusive
of the bone and fat removed in the boning operation, plus the weight of
the curing ingredients and 3% moisture. *Mechanically Processed {Species)
Product may be used in accordance with & 19.06.

g 19.108 Chopped Ham.

(a) "Chopped Ham" is the semi-solid meat food product, in the form
of a compact mass with a limited amount of cooked out juices, which is pre-
pared 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 (1), (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% moisture.

*Regulation Change Effective 11/10/80* ## Regulation Change Effective 11/10/80%#
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19.105 Chopped Ham.

§ 19.105 (a)

(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 8§ 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 com-
bination thereof) to the extent of not more than 25% 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;

- (%) Corn syrup solids, corn syrup and glucose syrup, singly or in com-
bination, in an amount not to exceed 2% (calculated on a dry basis) of all the
ingredients used in preparing the chopped ham; -

(6) Disodium phosphate, sodium hexametaphosphate, sodium tripolyphos-
phate, sodium pyrophosphate, and sodium acid pyrophosphate, singly or in combina-
tion, in an amount not to excced that permitted in § 18.07 (c) (4) of these regu-
lations;

{(7) Ascorbic acid, sodium ascorbate, isoascorbic acid or sodium
isoascorbate in an amount not to exceed that permitted in § 18.07 (c) (4) of
these regulations;

(8) Dehydrated onions or onion powder;
(9) Dehydrated garlic or garlic powder;

***(10) Mechanically Processed (Species) Product used in accordance with
§ 19.06 of this subsection.

** 4 19,106 *Countny Ham", "Country Style Ham", on "Dny Cured Ham", and "Country
Pork Shoutder”, "Country Style Pork Shoulder”, and "Dry Cured Pork Shoulder”.

{a) "Country Ham", "Country Style Ham", on "Dny Cured Ham", and "Country
Ponk Shoulden", "Country Style Pork Shoulder", on "Dry Cured Pork Shoulder” are
the uncooked, cured, driied, smoked on unsmoked meat food products made respec-
tively from a single piece of meat confornming to the definition of "ham", as
specified in & 17.08 (b)(13) of these negubations, or from a single piece of
meat from a pork shoulden.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 (NaCI) and one or more of the optional inghedients as specigied in paragraph

*Regulation Change Effective 11/10/80 ***Ragulation Change Effective 11/10/80%**

**Regulation Change Effective 10/15/77**
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(d) of this subsection. They may not be injected with cuwing solutions
non placed in curing solutions.

(b)  The product must be treated for the destruction 0f possible
Live trnichinae in accordance with such methods as may be approved by
the Directon upon nequest in specific instances and none o4 the provisdions
0§ this standard can be interpreted as discharging trichinae treatment
requirements.

(e} (1) The entine exterion of the ham on pork shoulder shall be
coated by the dry application of salt on by the dny application of salt
combined with othen ingredients as permitted in paragraph (d) of this
Aubsection.

(2)  Additional salt, on salit mixed with other permitted
Angredients, may be neapplied to the product as necedsarny to Ansure
complete penetration.

(3) When sodium on potassium nitrate, on sodium on potassium
nitrite, on a combination thereof, is used, the application of salt shalt
be in sufficient quantity to insure that the ginished product has an
Anternal salt content of at Least 4%.

(4) When no sodium nitrate, potassium nitrate, sodium nitrite,
podassium nitrnite on a combination thereof is used, the application of
salt shall be in sufficient quantity to insuwre that the ginished product
has a brine concentration of not Less than 10% ox a waten activity of not
more than 0.92.

(5) For hams on pork shoulders Labeled "country” on "country style!
the combined period fon curing and salt equalization shall not be Less than
45 days forn hams, and shall not be Less than 25 days forn ponk shouldern; the
Zotal Time fon cuning, salt equalization, and drying shall not be fLess than
70 days fon hams, and shall not be Less than 50 days for ponk shouldens.
During the drying and smoking period, the internal Lemperatune of the
product must not exceed 95°F., provided that such temperature nequirement
shall not apply to product dried on smoked under natural climatic conditions.

(6) Fon hams or pork shouldens Labeled "drny cured", the combined
period for curning and salt equalization shall not be Less than 45 days fon
hams, and shall not be Less than 25 days gorn pork shouldens; and the total
time fon cuning, salt equalization, and drying shall not be Less than 55
days forn hams and shall not be Less than 40 days for pork shouldenrs.

{7)  The weight of the §inished hams and pork shoulderns covered
An this subsection shall be at Least 18% Less than the gresh uncured
weight of the anticle.
(d) The optionat Angredients forn products covered in this subsection
are:
' (1) Nutritive sweetenens, spices, seasonings and fLavorings.

(2) Sodium or potassium nitrate and sodium or potassium nitrite
if used as prescribed in this subsection and in accordance with & 18.07
(c) (4) of these regulations.***

***Regulation Change Effective 10/15/77%*%*
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Subpart E - 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, con-
taining various amounts of water as provided for elsewhere in this Section,
and usually seasoned with condimented proportions of condimental substances,
and frequently cured. Certain sausage as provided for elsewhere in this
Section may contain binders and extenders; e.g., cereal, vegetable starch,
starchy vegetable flour, soy flour, soy protein concentrate, isolated soy
protein, nonfat dry milk. The
finished product shall contain no more than 3.5% of these additives indi-
vidually or collectively. Two percent if isolated soy protein shall be
deemed equivalent to 34%% of any one or more of these binders. Sausage may
not contain *phosphates* except that uncooked pork from cuts cured with
phosphates listed in 8§ 18.07 (c¢) (4) 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% of the total ingredients in the formula.
Coocked sausages such as Polish sausage, cotto salami, braunschweiger, liver
sausage, and similar cooked sausage products may contain no more than 10%
of added water in the finished product.

*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, con-
taining various amounts of water as provided for elsewhere in this Section
may contain binders and extenders; e.g., cereal, vegetable starch, starchy
vegetable flour, soy Fflour, soy protein concentrate, isolated soy protein,
nonfat dry milk, dried skim milk, enzyme (rennet) treated calcium reduced
dried skim milk and calcium lacate or dried milk. The finished product shall
contain no more than 3.5% of these additives individually or collectively.
Two percent if isolated soy protein shall be deemed equivalent to 34% of
any one or more of these binders. Sausage may not contain *phosphates¥*
except that uncooked pork from cuts cured with phosphates listed in § 18.07
(c) (4) 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 pre-
paration of sausage which is not cooked in an amount not to exceed 3% 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 mors than 10% of added water in the finished product.

§ 19.141 ' Presh pork sausage.

"Fresh Pork Sausage" is sausage prepared with fresh pork or frozen pork
or both, not including pork by-products, *and may contain Mechanically Pro-
cessed (Species) Product in accordance with § 19.06, and may be seasoned
with condimental substances as permitted under Section 18 of these regulations.
It shall not be made with any lot of product which, in the aggregate, contains
more than 50% 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% of the total ingredients used.

*Regulation Change Effective 11/10/80%
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Subpart E - Fresh Sausage

§ 19.142 Fresh beef sausage.

*Fresh Beef Sausage" is sausage prepared with fresh beef or frozen
beef, or both, not including beef by-products, and may be seasoned with
condimental substances as permitted under Section 18 of thege regulations.
The finished product shall not contain more than 30% fat. To facilitate
chopping or mixing, water or ice may be used in an amount not to exceed 3%
of the total ingredients used.

§ 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, contains more
than 50% 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% of the total ingredients
used. Extenders or binders as listed in Section 18 of these regulations
gay be used to the *extent* of 34%% of the finished sausage as permitted in

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 Section 18
of these regulations. It shall not be made with any lot of product which,
in the aggregate, contains more than 50% trimmable fat; that is, fat which
can be removed by thorough practicable trimming and sorting. To facilitate
chopping or mixing, wateror ice may be used in an amount not to exceed 3%
of the total ingredients used.

*434 19,145 Italian sausage products.

(a) Italian sausage products are uncured, unsmoked sausages con-
taining at Least 85% meat, on combination of meat and fat, with the total
fat content constituting not mone than 35% of.the §inished product. Such
products shall be prepared in accordance with the provisions 0§ paraghaph
(a) (1), (2} on (3) of this subsection, and shatf contain salt, pepper,
and eithern fennel on anise, on a combination of fennel and anise. Such
products may contain any on all of the optional ingredients Listed in
paragraph (b) of this subsection.

& (1) "Itatian Sausage" shall be prepared with fresh on frozen
pork, on pork -and pork fat, *and may contain Mechanically Processed (Species)
Product in accordance with 4 19.06.

* (2) "Italian Sausage with Beef", "Italian Sausage with Veal",
or "Italian 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. Mechanically Processed (Species) Product may be used in
accordance with § 19.06. 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.

*Regulation Change Effective 11/10/80 *
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§ 19.145

* (3) "Italian Beef Sausage" or "Kosher Italian Beef Sausage"
shall be prepared with fresh or frozen beef or beef and beef fat.
"Ttalian Veal Sausage" or "Kosher Italian Veal Sausage" shall be prepared
with fresh or frozen veal or veal and veal fat. * Mechanically Processed
(Species) Product may be used in accordance with ¥ 19.06.

(b) Optional ingredients permitted in Italian sausage pro-
ducts include:

(1) spices (including paprika) and flavorings.

(2) Water or ice to facilitate chopping or mixing, but not to
exceed 3% of the total weight of all ingredients including the water.

(3) Red or green peppers, or both.
(4) Dehydrated or fresh onions, garlic, and parsley.

(5) Sugar, dextrose, corn syrup, corn syrup solids, and
glucose syrup.

(6) Monosodium glutamate and antioxidants in accordance with
the chart of substances in & 18.07 (c¢) (4) of these regu-
lations.

(c) 1If Italian sausage products are cooked, determination of
compliance with the provisions of paragraphs (a) and (b) of this subsec-
tion shall be based on the uncooked product.***

Subpart F = Uncooked, Smoked Sausage

§ 19.160 Smoked pork sausage.

"smoked Pork Sausage” is pork sausage that is smoked with hardwood
or other approved nonresinous materials. It may be seasoned with condi-
mental 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% 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% of the total ingredients
used.

Subpart G - Cooked Sausage, Smoked Sausage

g 10.180 Frankfurter, wiener, vienna, bologna, garlic bologna,
knockwurst, and similar products.

*Reguiation Change Effective 11/10/80%
***Regulation Change Effective 10/15/77%**
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8§ 19.180

(a) Frankfurter, frank furter, hotdog, wiener, vienna, bologna,
garlic bologna, knockwurst and similar cocked 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 8 18.07(c¢) of these
requlations. fThey may or may not be smoked. The finished products shall no=%
contain more than 30% fat. Water or ice, or both, may be used to facilitate
chopping or mixing or to dissolve the curing ingredients but the sausage shall
contain not more than 10% added water. These sausage products may contain
uncooked, cured pork from primal parts as defined in § 16.09(b) of these
regulations, which do not contain any phosphates or contain only phosphates
approved under Section 18 of these regulations. Such products may contain
raw or cooked poultry meat not in excess of 15% of the total ingredients,
excluding water, in the sausage, and Mechanically Processed (Species) Product
used_in accordance with § 19.06.* Such poultry meat ingredients shall be
designated in the ingredient statement on the label of such sausage in
accordance with the provisions of 8§ 381.118 of the USDA Poultry Products
Inspection Regulations.

(b) Frankfurter, frank furter, hotdog, wiener, vienna, bologna,
garlic bologna, knockwurst and similar cooked sausages that are labeled with
the phrase "with by-product" or "with variety meats" in the product name
are comminuted semi-solid sausages consisting of not less than 15% of one
or more kinds of raw skeletal muscle meat with the raw meat by-products, or
not less than 15% of one or more kinds of raw skeletal muscle meat with raw
meat by-products and raw or cooked poultry products; and seasoned and cured,
using one or more of the curing ingredients in accordance with § 18.07(c)
of these regulations. They may or may not be smoked. Partially defatted
pork fatty tissue or partially defatted beef fatty tissue, or a combination of
both, may be used in an amount not exceeding 15% of the meat and meat by-
products or meat, meat, meat by-products and poultry products ingredients.
The finished products shall not contain more than 30% fat. Water or ice, or
both, may be used to facilitate chopping or mixing or to dissolve the curing
and seasoning ingredients, but the sausage shall contain no more than 10%
of added water. These sausage products may contain uncooked, cured pork
which does not contain any phosphates or contains only phosphates approved
under Section 18 of these regulations. These sausage products may contain
poultry products, individually or in combination, not in excess of 15% of
the total ingredients, excluding water, in the sausage and may contain
Mechanically Processed (Species) Product in accordance with § 19.06.* Such
poultry products shall not contain kidneys or sex glands. The amount of
poultry skin present in the sausage must not exceed the natural proportion
of skin present on the whole carcass of the kind of poultry used in the
sausage, as specified in § 81.117(d) of the USDA Poultry Products Inspection
Regulations,  The poultry products used in the sausage shall be designated
in the ingwedient statement on the label of such sausage in accordance with
the provisions of # 81.118 of the USDA Poultry Products Inspection Regulations.
Meat by~-products used in the sausage shall be designated individually in the
ingredient statement on the label for such sausage in accordance with § 17.02
of these regulations.

*Regulation Change Effective 11/1(/80*
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§ 19.180

(c) A cooked sausage as defined in paragraph (a) of this subsection
shall be labeled by its generic name, e.g., frankfurter, wiener, vienna,
bologna, garlic bologna, or knockwurst. *When such sausage products are
prepared with meat from a single species of cattle, sheep, swine, or goats
they shall be labeled with the term designating the particular species
in conjunction with the generic name; e.g., "Beef Frankfurter," and when
such sausage products are prepared in part with Mechanically Processed
(Species) Product in accordance with § 19.06, they shall be labeled in
accordance with & 17,02 (j) (13) of these regqulations.

{(d) A cooked sausage as defined in paragraph (b) of this subsection
shall be labeled by its generic name, e.g., frankfurter, frank furter, hot-
dog, wiener, vienna, bologna, garlic bologna, or knockwurst, in conjunction
with the phrase "with by-products" or "with variety meats" with such
supplemental phrase shown in a prominent manner directly contiguous to the
generic name and in the same color on an identical background.

(e) With appropriate labeling as required by & 17.08 (b) (16) of
these regulations, e.g., "Frankfurter, Calcium Reduced Dried Skim Milk
Added", or "Bologna, with By-products (or Variety Meats), Soy Flour Added",
one or more of the following binders may be used in cooked sausage otherwige
complying with paragraph (a) or (b) of this section; dried milk, calcium
reduced dried skim milk enzyme (rennet) treated calcium reduced dried skim
milk and calcium lactate, nonfat dry milk, cereal, vegetable starch, starch
vegetable flour, soy flour, soy protein concentrate and isolated soy protein,
provided such ingredients, individually or collectively, do not exceed 3%% of
the finished product, except that 2% of isolated soy protein shall be deemed
to be the equivalent of 3%% of any one or more of the other binders.

(f£) With appropriate labeling as required by 8 17.08 (b) (16) of
these regulations, e.g., "Frankfurter, Calcium Reduced Dried Skim Milk
Added", or "Bologna, with By-products (or Variety Meats), Soy Flour Added",
one or more of the following binders may be used in cooked sausage otherwise
complying with paragraph (a) or (b) of this section: dried milk, calcium
reduced dried skim milk, nonfat dry milk, cereal, vegetable starch, starchy
vegetable flour, soy flour, soy protein concentrate and isolated soy protein,
provided such ingredients, individually or collectively, do not exceed 3%%
of the finished product, except that 2% of isolated soy protein shall be
deemed to be the equivalent 6f 3%% of any one or more of the other binders.

(g) Cooked sausages shall not be labeled with terms such as "All
Meat" or "All (Species)", or otherwise to indicate they do not contain
nonmeat ingredients or are prepared only from meat.

For the purposes of this section: Poultry meat means deboned
chicken meat or turkey meat, or both, without skin or added fat; poultry
products mean chicken or turkey, or chicken meat or turkey meat as defined
in & 81.118 of the USDA Poultry Inspection Regulations, or poultry by-
products as defined in g 8l1.1 of the USDA Poultry Products Inspection
Reqgulations; and meat by-products (or variety meats) mean pork stomachs or
snouts; beef, veal, lamb or goat tripe; beef, veal, lamb, goat or pork
hearts, tongues, fat lips, weasands and spleens; and partially defatted
pork fatty tissue, or partially defatted beef fatty tissue.*

§ 19.181 Cheesefurters and similar products.

*"heesefurters" and similar products are products in casings which
resemble frankfurters except that thev contain sufficient cheese

*Regulation Change Effective 11/10/80*




8§ 19.181

to give definite characteristics to the finished article. They may
contain cereal, vegetable starch, starchy vegetable flour, soy flour,

soy protein concentrate, isolated soy protein, nonfat dry milk, calcium
reduced dried skim milk, enzyme (rennet) treated calcium lactate, or dried
milk. The finished product shall contain no more than 3.5% of these
additives, individually and collectively, exclusive of these cheese
constituent. 1In determining the maximum amount of the ingredients specified
in this subparagraph which may be used, individually and collectively, in
a product, 2% of isolated soy protein shall be considered the equivalent
of 3.5% of any other ingredient specified in this subparagraph. When

any such additive is added to these products, 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”, "Nonfat Dry Milk Added", "Cereal and Nonfat Dry MIlk Added", as
the case may be. These products shall contain no more than 10% of added
water and/or ice, 30% fat and shall comply with the other provisions for
cooked sausages that are in these regulations.

Subpart H - Other Cooked Sausages

§ 19.200 Liver Sausage and Braunschweiger.

"Liver Sausage and "Braunschweiger" are cooked sausages made from
fresh and/or frozen pork and pork livers and/or beef livers and may contain
cured pork, beef and veal, and pork fat. - Mechanically Processed (Species)
Product may be used in accordance with € 19.06. Liver sausage may also
contain beef and pork by-products, pork skins, sheep livers and goat livers.
These products shall contain not less than 30% of liver computed on the
weight of the fresh liver and may contain binders and extenders as permitted
in 19.140.

Subpart I - Semi-Dry Fermented Sausage

(Reserved)
Subpart J - Dry Fermented Sausage
(Reserved)
Subpart K - Luncheon Meat, Loaves and Jellied Products
§ 19.260 Luncheon Meat.
"Jti eon Meat" is a cured, cooked meat food product made from
comminuted mt:. 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% 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% of the total ingredients used.

**Subpart L - Meat Specialties, Puddings and Nomspecific Loaves***
§ 19.280 Scrapple.

*Regulation Change Effective 11/10/80%*
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g 19.280

"Scrapple” shall contain not less than 40% 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.

*2% 3 19 281 Bockwurs £.

(a) "Bochwwist" is an uncured, comminuted meat food product which
may on may not be cooked. It contains meat, milk or water, or a cumbina-
tion theneof, eggs, vegetables, and any of the optional ingredients Listed
in panagraph (b) of this subsection; and 48 prepared 4in accordance with
the provisions of paragraph (a) (1), (2], (3), and (4) of this subsection.***

*(1) Meat shall constitute not less than 70% of the total
weight of the product and shall consist of pork or a mixture of pork and
veal, pork and beef, or pork, veal, and beef.* Mechanically Processed
(Species) Product may be used in accordance with § 19.06. Such meat
shall be fresh or fresh frozen meat. Pork may be omitted when the specie
or species of meat used in the product is identified in the product name
(e.g., Veal Bockwurst, Beef Bockwuxst, or Beef and Veal Bockwurst).

*(2) The "milk may be freshwhole milk, dried milk, nonfat dry
milk, calcium reduced dried skim milk, enzyme (rennet) treated calcium
reduced dried skim milk and calcium lactate, any combination thereof.

(3) "Eggs" nefen to whole eggs that are fresh, grozen, or
dried. _

(4) "Vegetables" refer to onions, chives, parsley, and Leeks,
alone on in any combination.

(b) Bockwurst may contain one on more of the gollowing optional
ingredients:

(1) Pork fat.

(2) Celeny, fresh on dehydrated.

(3) Spices, flavorings.

(4) Salt.

(5) Egq whites, gresh, grozen, or dried.

{6) Conn synup solids, corn syrup, or glucose syrup with a
maximum Limit of 2% individually on collectively, calculated on a duy
basis. The maximum quantities of such ingredients shatll be computed
on the basis o4 the total weight of the ingredients.

. (7) Autofyzed yeast extract, hydrolyzed plant profein, milk
protein hydrolysate, and monosodium glutamate.

*Requlation Change Effective 11/10/80
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2 19.281
(8) Sugans (sucrose and dextrose).

{9) Cenreal, bread, vegetable starch, starchy vegetable floun,
soy flour, soy protein concentrate, and isolated soy protein, provided such
Aingredients, individually on collectively, do not exceed 3%% of total
weight of all the ingredients, except that 2% of isolated soy protein shall
be deemed to be the equivalent of 3%% of any one orn mone of the other
ingredients permitted in this subparagraph. Bockwurst containing any vf
the ingredients penmitted by this subparagraph shall be fLabeled An accord-
ance with 4 17.8 (b) (33) of these regulations.

(c) 1§ bochwurst is cooked on partially ccoked, the composition
0f the raw mix from which it is prepared shall be used in determining
whethen it meets the nequirements of this subsection.***

Subpart M - Canned, Frozen,or Dehydrated Meat Food Products

g 19.300 Chili con carne.

"chili con Carne" shall contain not less than 40% of meat computed
on the weight of the fresh meat. Mechanically Processed (Species) Product
may be used in accordance with E 19.06. Head meat, cheek meat, and heart
meat exclusive of the heart cap may be used to the extent of 25% of the meat
ingredients under specific declaration on the label. The mixture may contain
not more than 8%, 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.

§ 19.301 _ Chili con carne with beans.

"chili con Carne with Beans" shall contain not less than 25% of
meat computed on the weight of the fresh meat. Mechanically Processed
(Species) Product may be used in accordance with B 19.06. Head meat, cheek
meat, or heart meat exclusive of the heart cap may be used to the extent
of 25% of the meat ingredient, and its presence shall be reflected in the
statement of ingredients required by Section 17 of these regulations.

§ 19,302 Hash.

"Hash" shall contain not less than 35% 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% of the weight of the uncooked fresh
meat. Mechanically Processed (Species) Product may be used in accordance
with 8 19.06.

g 19.303 Corned beef hash.

_ (a) "Corned 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),

*Regulation Change Effective 11/1¢/80
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8§ 19.303

(2), (3), and (4) of this paragraph and the pProvisions 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% 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% of the weight of
the uncooked fresh meat.

(2) T"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 combi-
nation 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 § 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 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% of the meat ingredients;

(2) Onions, including fresh onions, dehydrated onions, or
onion powder;

(3) Garlic, including fresh garlic, dehydrated garlic, or
garlic powder;

(4) Water;

(5) Beef broth or beef stock:
%ﬁt) Monosodium glutamate;

(7) Hydrolyzed plant protein;

(8) Beef fat.

* (9) Mechanically Processed (Species) Product when derived from
carcasses of cattle may be used in accordance with & 19.06.

(c) The finished product shall not contain more than 15% fat nor
more than 72% moisture.

(d) (1) Wwhen any ingredient specified in paragraph (b) (1) of this
subsection is used, the label shall bear the following applicable state~
ment:

*Requlation Change Effective 11/10/80%*
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g€ 19.303 (d) (1)

"Beef cheek meat constitutes 5% of the meat ingredient", or "Beef heart meat
constitutes 5% of the meat ingredient." When two or more of the ingredients
are used, the words "Constitutes 5% of meat ingredient" need only appear once.

(2) Whenever the words "cormed heef hash" are featured on the
label so conspicuously as to identify the contents, the statements pre-
scribed in subparagraph (1) of this paragraph shall immediately and con-
spicuously precede or follow such name without intervening written, printed,
or other graphic matter.

§ 19.304 Meat stews.

Meat stews such as "Beef Stew" or "Lamb Stew" shall contain not
less than 25% of meat of the species named on the label, computed on the
weight of the fresh meat. Mechanically Processed (Species) Product may bhe
used in accordance with 8 19.06.

B 19.305 Tamales.

"Tamales" shall be prepared with at least 25% meat computed on the
weight of the uncooked fresh meat in relation to all ingredients of the
tamales. Mechanically Processed (Species) Product may be used in accordance
with % 19.06. 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% 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.

g 19.306 Spaghetti with meatballs and sauce, spaghetti with meat and
sauce, and similar products.

"Spaghetti with Meatballs and Sauce" and "Spaghetti with Meat and
Sauce", and similar products shall contain not less than 12% of meat computed
on the weight of the fresh meat. Mechanically Processed (Species) Product
may be used in accordance with § 19.06. The presence of the sauce or gravy
constitute shall be declared prominently on the label as part of the name
of the product. Meatballs may be prepared with not more than 12%, singly
and collectively, farinaccous material, soy flour, soy protein concentrate,
isolated soy protein, nonfat dry milk, calcium reduced dried skim milk, and
similar substances.

& 19.307 Spaghetti sauce with meat.

"Spaghetti Sauce with Meat" shall contain not less than 6% of meat
computed on the weight of the fresh meat. Mechanically Processed (Species)
Product may be used in accordance with § 19.06.

§ 19.308 Tripe with milk.

"Tripe with Milk" shall be preared so that the finished canned
article, exclusive of the cooked=-out juices and milk, will contain at least
65% tripe. The product shall be prepared with not less than 10% milk.

*Requlation Change Effective 11/10/80

185



§19.309 Beans with frankfurters in sauce, sauerkraut with wieners
and juice, and similar products.

"Beans with Frankfurters in Sauce", "Sauerkraut with Wieners and Juice",
and similar products shall contain not less than 20% frankfurters or wieners
computed on the weight of the smoked and cooked sausage prior to its
inclusion with the beans or sauerkraut.

g 19.310 Lima beans with ham in sauce, beans with ham in sauce,
beans with bacon in sauce, and similar products.

"Lima Beans with Ham in Sauce", "Beans with Ham in Sauce", "Beans with
Bacon in Sauce", and similar products shall contain not less than 12% ham
or bacon computed on the weight of the smoked ham or bacon prior to its
inclusion with the beans and sauce. '

8 19.311 Chow mein vegetables with meat and chop suey vegetables
with meat.

"Chow Mein Vegetables with Meat" and “"Chop Suey Vegetables with Meat"
shall contain not less than 12% meat computed on the weight of the uncocked
fresh meat prior to its inclusion with the other ingredients. Mechanically
Processed (Species) Product may be used in accordance with & 19.06.

§ 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% meat of the species specified on the label, computed on
the weight of the cooked and trimmed meat. Mechanically Processed (Species)
Product may be used in accordance with § 19.06. The weight of the cooked
meat used in this calculation shall not exceed 70% of the uncooked weight
of the meat. If uncooked meat is used in formulating the products, they
shall contain at least 72% meat computed on the weight of the fresh un-~
cooked meat. When cereal, vegetable flour, soy flour, soy protein concen-
trate, 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".

S 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% trimmable fat,
that is, fat which can be removed by thorough, practicable trimming and
sorting. .

Subpart N ~ Meat Food Entree Products, Pies, and Turnovers

3
s 19.500 Meat pies.

" Meat pies, such as "Beef Pie", "Veal Pie", and "Pork Pie" shall
contain meat of the species specified on the label, in an amount not less

than 25% of all ingredients including crust and shall be computed on the
basis of the fresh uncooked meat.

*Regulation Change Effective 11/10/80%*
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Subpart O - Meat Snacks, Hors d'Oeuvres, Pigza, and Specialty Items

* 3 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% raw meat. Mechanically Processed (Species) Product may be used
in accordance with & 19.06.

(b) "Pizza with Sausage" is a bread base meat food product with tomato
sauce, cheese, and not less than 12% cooked sausage or 10% dry sausage; e.g./
pepperoni. Mechanically Processed (Species) Product may be used in accordance
with § 19.06.

subpart P - Fats, 0ils, Shortenings

s
s 19.700 Oleomargarine or margarine.

(a) "Oleomargarine or margarine" is the plastic food which is pre-
pared in accordance with the provisions of subparagraphs (1), (2), (3), and
(4) of this paragraph (a). 1In this Section the term "oleomargarine" is used
to refer to such product whether it is sold as "oleomargarine" or "margarine".

(1) It is prepared 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:
T

(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;

*Regulation Change Effective 11/10/80



% 19.700 (a)

(iii) 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 (i) of this subparagraph in such proportion that the weight of
the ingredients named under subdivision (ii) of this subparagraph exceeds
the weight of the ingredients named under subdivision (i) of this
subparagraph by a ratio not greater than 9 to 1.

(2) One of the articles (or combinations) named under
subdivisions (1), (i), (iii), (iv), (v), (vi), (vii), (viii), or (ix)
of this subparagraph is intimately mixed with the fat ingredient or
ingredients. The ingredients named under subdivisions (i), (i1), (iii),
(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."

(1) Cream;

(11) Mitk;

(iii) Skim 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;

(vii) Any combination of two or more of the articles (or
combination) named under subdivisions (i), (ii), (iif), (iv), (v), and
(vi) of this subparagraph:

(viii) In case only of the fat ingredient named in subparagraph
(1) (11) 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 dehulled;

(ix) Water In lieu of any of the articles (or combinations)
designated in subdivisions (1), (ii), (iii), (iv), (v), (vi), (vii), or
(vili) 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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$15.700 (a)
subparagraphs (1) and (2) of thi!fP'fiﬁ*‘ﬁh?“

(1) Artificlal coloring. : For the purposs of this subdivision,
pro-Vitamin A shall be deemed to be artifitial coloring;

(t1) Sodium benzoate, or benzolic acld, or a combination of
these, In a quantity not to exceed 0.1 percent of the waight of the
finished products; ' s

(i17) Vitamin A {with or without any accompanying Vitamin
D and with or without Vitamin D concentrate); in such quantity that the
finished oleomargarine contaftns 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 acld esters with harmless
substances formsd 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 scid" may Include
acetlc acid; '

(iv) Any safe and suitable artificial flavoring substance
that imparts to the food a flavor in semblance of butter. Such
artificlal flavoring substances are deemed té be safe for use in oleomargarine
which contains any fat ingredient named in subparagraph (1) (1) 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 thay have been approved for such use by the
Administrator; and they are deemed to be safe for use In other oleomargarine
i1f they are used In conformity with regulations established pursuant to -
section 409 of the Federal Food, Drug, and Casmetic 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 fatfforming fatty
acids, or a combInation of these, in an amount not sxceeding 0.5 percent
of the weightipf the finished oleomargarine; or

= _ . _

++4{e) Such monoglycerides and diglycerides in combination
with the sodium sulfcacetate derivatives theresof in a total amount not
exceeding 0.5 percent of the waight of the finished oldomargarine; 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 subdTvision in a total amount not exceeding 0.5 percent
of the weight of the finished oledomargarine  The waight of the
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$ 19.700 (a)

diglycerides in each of thef7ngredlents specified in (b), (c), (d), and
(e) of this subdivision is calculated at one-half actual weight;

(vi) Butter;
(vii) Salt;

(viii) Citric acid incorporated in the fat or oll ingredient
used; )

(ix) VIsopropyl 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
million by weight of the finished oleomargarine.

(xiti) BHA (butylated hydoxyanisole) or BHT (butylated
hydroxytoluene), 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
identity 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 places in the 1ist 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 '"wWith ==-==ccea-c- added
as (a) preservative (s) or with --===-<--—--added to retard rancidity"

1/ Copies of this publication are available from the Association of
Official Agricultural Chemists, Post Office Box 540, Benjamin Franklin
Station, Washington, D.C., 20044,
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$ 19.700 (b)

shall appear at such place or places in the list of fats as to Indicate
which animal fats contalin 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 predominanc-.

(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 sul foacetate derivatives of mono- or diglycerides shall each
be declared by those terms;

(it1) Artificial colors shall be declared by the statement
YArtificially colored" or "Artificlal coloring added" or 'With added
artificial coloring;"

(ii3) - Artificial flavors shall be declared by the statement
YArtificially flavored" or "Artificial flavoring added'* or 'With added
artificial flavoring;"

(iv) Oleomargarine that contains the optional ingredients
citric acid, isopropy! citrate, stearyl citrate, or calcium disodium EDTA
shall be labeled by the statement '------------added as a preservative'
or M-e=cremmmo—aa added to protect flavor.' Oleomargarine that contains the
optional ingredient sodium benzoate or benzoic agid shall be Jabeled
by the statement ''----=cceo---- added as a preservative' or ''--e-co=--- -
as a preservative' or '"With added-=-~=~=====--= as a preservative.'
Oleomargarine that contains the optional ingredient potassium sorbate
shall be labeled by the statement ''-=<=-====- --~added as a preservative'
or Yemmromecacaa added to retard mold growth.'' The blank in each of the
statements in this subdivision shall be fitled in with the common name
of the preservative ingredient used;

(v) Vitamin A shall be declared by the Statement ''Vitamin 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 kqg;(j) of the Federal Food, Drug, and Cosmetic Act;

@) where two or more optional ingredients named in paragraph
(a) (3) of thls 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 easlly 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.

e
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8§ 19.700 (c) Colored eleomargarine or colored margarine which is packed
for retail sale and contains any ingredient named in paragraph (a) (1) (i)
of this subsection must also comply with the requirements of & 17.08 (b)
(24) of these regulations.

g8 19.701 Mixed fat shortening.

"Shortening" prepared with a mixture of meat fats and vegetable oils
may be identified either as "Shortening Prepared with Meat Fats and Vegetable
0ils" or "Shortening Prepared with Vegetable 0Oils 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.

§ 19.702 Lard, leaf lard.

(a) "Lard" is the fat rendered from clean and sound edible tissues
from swine. The tissues may be fresh, frozen, cooked, or prepared by other
processes approved by the Administrator in specific cases, upon his determi-
nation that the use of such processes will not result in the adulteration or
misbranding of the lard. The tissues shall be reasonably free from blood
and shall not include stomachs, livers, spleens, kidneys, and brains, or set-
tlings and skimmings. "Leaf Lard" is lard prepared from fresh leaf (abdomi-
nal) fat.

(b) Lard (when properly labeled) may be hardened by the use of lard
stearin or hydrogenated lard or both and may contain refined lard and deo-
dorized lard, but the labels of such lard shall state such faqts as applicable.

(c¢) Products labeled "Lard" or "Leaf Lard"” must have the following
identity and quality characteristics to insure good color, odor, and taste of
finished product:

(1) Color.......... ceriacasnsenans .White when solid. Maximum 3.0 red units in a
5 1/4 inch cell on the Lovibond scale.

(2) Odor and Taste@.....coosveeennas Characteristic and free from foreign odors and
flavors.

(3) Pree fatty acid.....ccveeeenvns Maximum 0.5 percent (as oleic) or 1.0 acid value,
as milligrams KOH per gram of sample.

(4) Peroxide value........ P Maximum 5.0 (as milliequivalents of peroxide per

kilogram fat).
{(5) Moisture and
volatile matter..... eseesse.Maximum 0.2 percent.
(6) Insoluble impurities..... ......By appearance of liquid, fat, or maximum
0.05 percent.

(d) Product found upon inspection not to have the characteristics
specified in paragraph (c) of this subsection but found to be otherwise sound
and in compliance with paragraph (a) of this aubsection may be furthered processed

for the purpose of achieving such characteristics.

& 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% of water.

*Regulation Change Effective 11/10/80%
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& 19.703 cont'd.

(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 included. 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 hydrogen-ited lard and/or rendered pork fat stearin and/or hydrogenated
rendered pork fat. '

Subpart Q - Meat Soups, Soup Mixes, Broths, Stocks, Extracts

8§ 19.720 Meat extract.

"Meat Extract" (e.g., "Beef Extract”™) shall contain not more than
25% of moisture.

8§ 19.721 Fluid extract of meat.

Pluid extract of meat (e.g., "Fluid Extract of Beef") shall contain
not more than 50% of moisture.

Subpart R - Meat Salads and Meat Spreads

* 8 19,760 Deviled ham, deviled tongue, and similar products.

(a) "Deviled Ham" is a semi-plastic cured meat food product made from
finely comminuted ham and containing condiments. Mechanically Processed
(Species) Product may be used in accordance with 8 19.06. Deviled ham may
contain added ham fat; Provided, that the total fat content shall not exceed
35% of the finished product. The moisture content of deviled ham shall
not exceed that of the fresh unprocessed meat.

N
8 19.761 Potted meat food product and deviled meat food product.

"Dotted 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.

* 8 19.762 Ham spread, tongue spread, and similar products.

"Mm Spread”, "Tongue Spread", and similar products shall contain not
less ,"ﬂpSO% of the meat ingredient named, computed on the weight of the
fresh mdat. 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. Mechanically Processed (Species) Product may be used in accordance
with B8 19.06.

Subpart S - Meat Baby Foods

(Reserved)

Subpart T - Dietetic Meat Foods

- {(Reserved)

*Requlation Change Effective 11/10/80*
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Subpart U - Miscellaneous

8 19.880 Breaded products.

The amount of batter and breading used as a coating for breaded
product shall not exceed 30% of the weight of the finished breaded product.

§ 19.881 Liver meat food products.

Meat food products characterized and labeled as liver products
such a liver loaf, liver cheese, liver spread, liver mush, liver paste,
and liver pudding shall contain not less than 30% of pork, beef, sheep,
or goat livers computed on the fresh weight of the livers.

*#*Subpart V - Combination Meat and Non-Meat
Profean Products

2 19.900 Combination cured meat cuts.

(a) (1) "Combination----------Products" are cwried pieces of meat
such as hams, pork Loins, corned beef rounds, ete., wheh have been extended
with non-meat protein products such as, but not Limited to, isolated soy
protein, wheat protein concentrate, yeast, nonfat dw milk, and driied whey.
The blank in the product name shall be §ifled in as prescribed in paragraph
(b). These products must be cooked and may be sectioned and formed.

(2) The non-meat protein products used must contain nutrnients pen
gram of protein within the range prescribed below, except that Levels o4
naturally occurring nutrients above the presciibed Levels will be acceptable.

Nutrnient Amount
Vitamin A (TI.U.) 13 %o 20.
Thiamine (milligrams) 0.20 %0 0.03.
Riboglavin (millighams) 0.01 to 0.02.
Niacin (milligrams) 0.30 to 0.45.
Pantothenic acid (milLigrams) 0.04 to 0.06.
Vitamin B, (miLlignams ) 0.02 1o 0.03.
Vitamin Byy (micrograms) 0.10 %o 0.15,
Iron (md rams ) 0.15 to 0.25.
Magnesium (miLLigrams) 1.15 o 1.75.
Zine (millighams) 0.50 to 0.75.
Copper (microghams) 24 to 36.
Potassium (miLeigrams) 17 to 25.

The _non-meat protein products must also have a biological quality
0f protein (dmeluding amino acids added) of not Less than PER 2.0 (80% of
caseln) on am essential amino acid content (excluding trypotophan) of not
Less than 28% of total protedin.

{3) The §inished product must have a moisture/protein natio
o4 4:1 on Less.

(4) The ginished product must contain at Least 17% prwiein.

***Requlation Change Effective 10/15/77%%*
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(b) The standard name of the product shall be "Combination-----
Product”". The blank shall be filled in with the name of the meat; e.g.,
Ham. Immediately §ollowing the standard name of the product, in the same
size and style of Lettering, shall be a statement decfaring the minimum
percentage by weight of the meat ingredient; e.g., 60% Ham. This
percentage i4 detenmined by dividing the weight of the fresh, boned and
tuimmed meat ingredient by the total weight of the gdinished product. If
the products ane sectioned and formed, information indicating this fact
must also be included as a qualifying statement to the product name.

(e} In preparing product defined 4in this section, the
establishment shall:

(1) Apply for Label approval Listing equipment and pro-
cessing procedure.

(2) Develop a quality assurance system to control finished
pnoduaﬁ compliance for total protein, moisturne/protein nation, and yield
04 product.

(3) Obtain approval of the quality assurance sysdtem gaom
the Meat Inspection Division prion to starnting operations.

(d) The Meat and Food Safety Division will conduct sampling,

analytical and inspecting procedures to conginm accuracy of establishment
nesults and assure product compliance.***

***Regulation Change Effective 10/15/77%%*
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SECTION 20 - RECORDS, REGISTRATION, AND REPORTS

Subsections

20.0!} 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 Reglistration,

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.




1 20.00
3 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 ary 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 recoras 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).

(1) 1ne name or description of the livestock or article;

(1i) The net weight of the Iivestock or article;

(111) The number of outside containers (If any);

(fv) 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) Tne method of shipment;

(vii) The date of shipment; and
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¥ 20.01 (b)
(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 regula-

tions.

(3) A record of seal numbers required to be kept by consignees
of products shipped under unofficial seals under ¥ 22.11 (¢c) or (4).

* (4) Records of processing procedures for-cooked beef and roast
beef as required in § 18.17 (d) of these regulations.

8 20.02 Place of maintenance of records.

Every person engaged in any business described in % 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 recoxds
shall be kept in a safe place at the prescribed located in accordance
with good commercial practices.

§ 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 20.04 Access to and inspection of records, facilities, and inven-~
tory: 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 bugsiness and examine the records required to be kept by
B 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 therefore.-: Any necessary facilities (other than reproduction
equipment) for such examination and copying of records and for such
examination and sampling of inventory shall be afforded to such authorized
representative of the Commissioner.

8 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 warehouse-
man storing any such articles in or for intrastate commerce, or engages in
the business of buying, selling, or transporting, in intrastate commerce,

*Regulation Change Effective 11/10/80*%
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or importing, any dead, dying, disabled, or diseased livestock, or parts of
the carcasses of any such livestock that died otherwise than by slaughter,
shall register with the Commissioner, giving such information as is re-
quired, 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, West Virginia 25305, a
form containing such information within 90 days after the effective dala
hereof or after such later date as he begins to engage in such business if
not engaged therein upon said effective date. All information submitted
shall be current and correct. The registration form shall be obtained from
the Director, Meat and Food Safety Division, West Virginia Department of
Agriculture, Charleston, West Virginia 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, Meat and Food Safety Division, West Virginia Department of
Agriculture within 15 days after making the change.

(¢) 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.

g 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 rquired by the Director in specific cases.

(b) The operator of each official establishment shall also 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 adglterated or misbranded, the consignee shall notify the Director,
Meat and Food Safety 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 vio-
lation 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 has been transported, in
accordance with 8 22.10 of these regulations.

*Regulation Change Effective 4/22/74*
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SECTION 21 - COOPERATION WITH FEDERAL, OTHER STATE PROGRAMS,
AND WEST VIRGINIA STATE AGENCIES

Subsections
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
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 IV of the Federal Meat
Inspection Act, with respect to establishments at which products are
prepared for use as human food solely for distitbution 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 in
developing and administering programs under the laws of such jurisdiction
containing authorities at least equal to those in Title || of the Federal
Meat Inspection Act (relating to records; registeration of specified
classes of operators; dead, dying, disabled, or diseased livestock; and
products not intesded for human food), when he determines that such
cooperation would effectuate the purposes of the Law.

_ (c) 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-Federa)
program.

£ 21,02 (Reserved)
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SECTION 22 - TRANSPORTATION

Subsections _

22.01 Transportation In iIntrastate commerce prohibited without official
inspection legend or certificate; exclusions or exceptions.

22.02 Parcel post and ferries deemed carriers.

22.03 (Reserved)

22.0k (Reserved)

22.05 Unmarked inspected product transported under official seal
between officlal establishments for further processing or
preparation; certificate.

22.06 Shipment of paunches between official establishments under
officlal seal; certificate.

22.07 Shipment of products requiring special supervision between
official establishments under official seal; certificate.

22.08 Transportatfqh of certaln 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: denaturina and other means of ident!fication;
certiflicate; exceptions.

22.%2 (Reserved)

22.13 Denaturing. and decharacterizing procedures.

22. 14 Certiflcates; retention by carrier.

22.15 (Reserved)

22.16 Official seals; form, use, and breaking.

22.17 anding or unloading products in sealed rallroad cars, trucks,
&ge., en route prohiblited; 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 articles 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.

§ 22.01 Transactions in intrastate commerce prohibited without official
inspection legend or certificate: ***oxcoptions; and vehicle
sanitarny nequinements ., ***

**%(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 container, If any,
bear the official inspection leaend 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 requlations.

®*%(b) No person, engaged in the business of buyina, sellina, freezing,
storning on transporting, 4in on fon intrastate commerce, meat on meat food
products capable of use as human food, on imponting such arnticles, shall
{ransport, offer for tramspontation, on neceive for trhamspontation in intra-
dtlate commenrce, any such meat on meat food product which is capable 04 use
as human food and <8 not wnapped, packaged, on othemuise enclfosed fo pre-
vent adulteration by airboane contaminants unless the nailroad can, thuck,
or other meand of conveyance in which the product is contained or transponrted
48 completely enclosed with tight fitting doors or other covens fon atl
openingd. 1In all cases, the means of convewance shall be reasonablu f{ree
of foredign matter (Such as dust, dirt, must, on other artiecles or nesidues),
and free 04 chemical residues, 80 that products placed therein will no* -
become adulterated. Any cleaning compound, fye, soda solution, on othen
chemical used in cleaning the means of conveyance must be thoroughly nemoved
from the means o4 conveyance prion to its use. Such means 04 conveuance
onto which product {8 Loaded, beinq loaded, or intended to be Loaded, shatl
be subject to inspection by an inspecton at any oféicial establishment. The
decision whether on not to inspect a means of conveyance in a Apecific case,
and the type and extent of such imspection shall be at the Program's
discretion and shatl be adequate to determine if product in such conveyance
48, on when moved could become, adulterated. Cinoumstances 04 transpont that
can be reasonably anticipated shatl be considered in making said detexmination.
These include, but are not Limited to, weathen conditions, duration and dis-
tance of trip, nature of product covering, and effect of restowage at stops en
route. Any means of comvevance found upon such inspection to be in such '
conditions that product placed therein could become adulterated shall not be
used until such condition which could cause adulteration is comrected. Product
placed in any means of conveyance that is found by the inspector to be in such
condition that the product may have become adulterated shall be removed from
the means of conveyance and handled in accondance with 4 18.2 (d) of these
nequlations . ***

§ 22.02. Parcel post and ferries deemed carriers.
. (a) For the purposes of this Section, the United States parce)
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 parce!l post.

***Regulation Change Effective 10/15/77%%*
202



1 22.02

(b) For the purposas of this Section, the operator of every ferry
shall be deemsd a carrier, and the provisions of this Section relating
to transportation by carrier shall apply to trensportation by ferry of
any product loaded on a truck or other vehicle, or otherwise moved by
such ferry.

3§ 22.03 (Reserved)
$ 22.04 (Reserved)

$ 22,05 Unmarked inspacted product transported under officlal sesl
between official establishments for further processing or preparation;
certiflcate.

(a) Any product which has been Inspected and passed mey be
transported from one official establishment to another for further
processing without each article being marked with the officlal Inspection
legend, if it is so transported in a rallroad car, motortruck, or other
means of conveyance which is sealed by a Department employee with an
officlal 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 permi tted 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/

17 For convenience in flling, it is requested that these cartificates
be made on paper 5§ 1/2 x 8 inches in size. :

203



§ 22.05 (b)

Date

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 Agriculture; and
that it is not marked "W VA inspected and passed", but has heen placed in
the means of conveyance specified above under the supervision of an
employee of the Meat and Food Safety Division of said Department, and the
means of conveyance has been sealed by him with official West Virginia
Government seals Nos, and .

Kind of Product Amount and Weight

(Signature of shipper)

(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 pProduct. Certificates in
this form or copies thereof need not be forwarded to any official or office
of the Department. The original of the certificate required by this sub-
section shall be retained by the carrier and a copy shall be retained by
the shippc@;in accordance with Section 20 of these regulations. If the
shipper is?#lso the carrier, he shall nevertheless execute and retain the
certificat# in accordance with Section 20 of these regulations.

8 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 pro-
cessing, only under an official seal of the Department as prescribed in
& 13.05 of these regulations. When paunches are offered for transportation
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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a certificate in duplicate in the form set out in # 22.05 (b), appropriately
modified, Certificates in this form or copies thereof need not de

forvarded 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.

§ 22.07 Shipment of products requiring special supervision between
official establishments under official seal; certificate,

(a) 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 accordance with
Section 18 of these regulations, in railroad cars, trucks, or other
means of conveyance sealed with the offiecial seal of the Department
as prescribed in 8 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 heneinaften provided. Containens
shatl be sealed by firmly applying a pressure sensitive tape around each
containen in two directions and slamping the intensection of the tape with the
marking device desernibed in 8 13,02 of these negulations fon use on burlap,
muslin, ete. (2 1/2-inch nubber brand). Such tape must possess the adhesive
property to actually remove a pontion of the container surface when the fape
{8 nemoved. Alteanatively, an inelastic, nommetallic strap which will retain a
Legible impnint of the marking device (2 1/2-inch nubber brand) may be used.
The imprnint of the marking device shalf be placed partially on the stnap and
partially on the container. Such nestricted product shall be marnked "W. Va.
passed fon cooking" on "ponk product OF. days nefrigeration” on'beef
passed fon nefnigenation," as the case may be.™ 1in addition, a "W. Va. retained"
tag shall be securely affixed to each container of product passed for cooking
and of heef 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. **For each consignment there shall be promptly issued and fomwarded
by the inspector to the inspecton in charge at destination, a report on the
fonm entitled "Notice 0f Unmarked Meats Shipped in Sealed Cans," appropriately
modified Lo show the character of the containers, and that the contenfs are
nestricted. A duplicate copy shall be retained in the prognam files.

(c) When products are offered for transportation under 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
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 ghall 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,

##Regulation Change Effective 5-2-T5%#
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» 8 22.08 Transportation and other transactions concerning certain
: undenatured lungs or lung lobes from official establish~
ments or in intrastate commerce; provisions and restric-

tions. ;

(a) Lungs or lung lobes, other than those condemed under § 11.16 (b)
of these regulationsz, that are Prepared at any official establishment, may be
sold, transported, offered for sale or transportation, or received for trans-
portation from the establishment, in intrastate commerce or otherwise, without
denaturing as prescribed in 8 14.01 or § 14.03 of these regulations: Provided;

(1) The lungs or lung lobes are sold, transported, or offered for
8ale or transportation to, or received for transportation by: An animal food
manufacturer for use in manufacturing animal food: a zoo, mink farm, or other
establishment for use as animal food without further pProcessing; a warehouse
in West Virginia for storage and subsequent movement to such a manufacturer
or establishment in West Virginia, or from one warehouse to another for the
account of and subsequent movement to-such a manufacturer or establishment for
nonhuman food purposes.

(2) The boxes or other containers used for shipping the undenatured
lungs or lung lobes are closed with nylon filament tape, metallic or non-
metallic straps, round wire, or other similar materials and securely effect
closure of such containers, and the containers are permanently identified
in at least 2-inch (5 cm) high lettering with the statement " (Species) Lungs-
Not intended for Human Food". 1In lieu of securely closing the immediate
container with any of the above materials, a l-inch (2.5 cm) wide bright
orange hand, imprinted around the length and width of the container may be
used.

(3) The name and place of business of the packer or distributor
shall be shown on the immediate container of the product.

(b) Lungs or lung lobes, other than those condemned under a State
law or regulation 8 11.16 (b) of these regqulations, that are prepared at
any State inspected establishment may be sold, transported, offered for
sale or transportation or received for transportation from that establish~
ment in intrastate commerce, without denaturing provided there is compliance
with the provisions of paragraph (a) of this subsection.

. (c) All such lungs or lung lobes, if intended for animal food are
subject to the Federal Food, Drug, and Cosmetic Act.

& 22.09 (Reserved) .
& 22.10 Returned producté: 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 adulter-
ated or misbranded after it has been transported away from an official
establighment, then, in order to ascertain whether it is adulterated or mis-
branded, it may be transported in intrastate commerce to the official estab-
lishment from which it had been transported, or to any other official estab-
lishment 1/ designated by the person desiring to so handle the product if a
written permit for such shipment is first obtained from the Veterinary
Supervisor of the area in which the establishment is located. 1In case of
every such shipment the permit shall be surrendered to the initial carrier
and the carrier shall require and the shipper shall make, in dupficate, and
deliver to the carrier one copy of a certificate in the following form:**#*

***peaqulation Change Effective 10/15/77*** *Regulation Change Effective 11/10/80%*




§ 22.10 (a)

Date . 19

Name of Carrier

Consignor

Point of shipment

Consignee

Destination

Number of permit

Kind of Product Amount and weight

(Signature of shipper)

(Address of shipper)
e I 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.

**%(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 requlations. The certificate and the inspector's permit
shall be retained by the carrier. If the product is transported by the shipper
himgelf, a certificate shall nevertheless be executed and retained by the
shipper in accordance with Section 20 of these regqulations.***

(c) Upon the arrival of the shipment at the official establish-
ment, a careful inspection shall be made of the product by a Department in-
spector, and if it is found that the article is not adulterated, the same
may be receimed into the establishment; but if the article is found to be
adulterated, it shall at once be stamped "W VA inspected and condemed" and
disposed of im accordance with Section 14 of these regulations, and if it is
found to be misbranded, it shall be handled in accordance with 8 18.02 (d) of

1/ Wwhen shipments from faheral establishments or Talmadge-Aiken establishments
are involved, the Diractor, Meat and Food Safaty Division, West Virginia Depart-
ment of Agriculture will be notified for handling procedures.

**'quhliéiohvdhlpgl Bffective 10/15/77%**
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8 22.10 (c)

these regulations: Provided, that when a product is found to be affected
with one of the correctable conditions specified in 8 18.02 (d) of these
regulations, in respect to which rehandling 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 establishment shall be done in a manner
prescribed in each specific case by the Director.

§ 22.11 Inedible articles: Denaturing and other means of
identification; certificate; exceptions.

(a) Except as provided in § 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 regu-
lations and is not exempted from such inspection, and no carcass, part
of a carcass, fat or other meat food product that is adulterated or mis-
branded, shall be offered for transportation in intrastate commerce by
any person unless it is handled in accordance with paragraph (c), (d),
(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 regqulations.

(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 certifi-
cate in the following form:1/

Date , 19

Name of Carrier

Consignor

Point of shipment

Consignee

Destination

I hereby certify that the following described inedible grease, tallow,
fat, or 4¥her inedible article, which is offered for transportation in
commerce, ‘has been denatured or otherwise identified as required by § 22.11
of the West Virginia Meat and Food Safety Regulations.

Kind of Product Amount and weight

(Signature of Shipper)

1/ See also subparagraph (c) (4) for additional information required to
appear on a certificate for articles subject to that subparagraph.
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8 22.11 ) Q)

(Business or ocgupation of shipper)

(Addiess 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 transportation of meat. A
copy of the certificate shall be forwarded immediately by the carrier to the
Director, Meat and Food Safety 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 20 of these regulations. If the product is trans-
ported 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) 1Inedible rendered animal fats from official or other establish-
ments 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 and Food Safety 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 and Pood Safety 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 ghipping containers, in
letters not less than 2 inches high; in the case of, ghipping containers such
as drums, tierces, barrels, and half barrels, and not less than 4 inches Migh
in the case of tank cars and trucks. All shipping centainers shall have both
ends painted with a durable paint, if necessary, to provide a contrasting
background fog. the required marking.

' {§Such inedible rendered fat shall be transported only in sealed
lners 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

ags 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
Xransportation 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 pg;Q}t_for shipment of
technical animal fat at the discretion of the Commissioner.
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(a) Incdihﬂ. $oductas (excluding those products condemned except

the products specified in § 14.11 of these regulations which were pre-
pared 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
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 intra-
state 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,
"Tnedible--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 accompanied 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”.

(£) (1) Excqt G ded in subparagraphs (2), (3), and (4) of this
paragraph (f), or in "i‘ 10 and 8 14.11 of these regulations, no animal
food prepared, in whole exr in part, from materials derived from the carcasses
of livestock in an official establishment or elsewhere, shall be transported

in intrastate co-mm
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g 22.11 (F) (Cont'd.)

(i) it is properly ldentified as animal food as prescribed in
paragraph (2), Section 10 of the Law;

(1i) it Is not represented as being a human food;

(1i1) 1t has been decharacterized as prescribed in & 22.13 (a)
(2) so as to be readily distinguishable from an article of human food: and

(iv) a certificate is Issued as required by paragraph (b) of
this subsection.

(2) Notwithstanding the provisions of subparagraph (1) of
this paragraph (f), an animal food that consist *of* less than 5 percent of
parts or products of the carcasses of animals and that Is not regresented
by labeling or appearance or otherwise as being a human food or as a
product of the meat food industry need not be decharacterized in accordance
with 8 22.13 (a) (2) or certified as required in paragraph (b) of this
subsedtion. . -

(3) Notwithstanding the provisions of subparagraph (1) of this
paraqraph (f), animal food packed in hermetically sealed, retort processed,
conventional retail-size containers, and retall-size packages of semi-molst
animal food need not be decharacterized In accordance with 8 22.13 (a) (2)
or certl fied 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 consldered 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 Inaredient materials contrast with their backqround.

(4) The requirements of this Section do not apply to any animal
food whjch 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 1lvestock by=-products (such as meat mea)
tankage, meat and bone meal, blood meal and feed grade animal fat).

¢ 22.12 (Reserved)
] 22.13 Dcnqturlnq and decharacterizing procedures.

(a) $arcasses, parts thereof, meat and meat food products (other than
rendered anfiis! fats) that have been treated In accordance with the
provisions of this paraqraph shall be considered denatured or decharacterized
for the purposes of the regulations in this Section, except as otherwise
provided Iin Section 14 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 thelr condemnation and disposal under Section
1h of these requlations If they were at an officlal establishment: crude
carbolic acld; cresylic disinfectant; a formula consisting of | part FDsC
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§ 22.13 (a)

green No. 3 coloring, 40 parts water, 40 parts liquid detergent, and 40 parts
0il 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 follow-
ing agents are prescribed for decharacterizing other carcasses, parts thereof,
meat and meat food products, for which decharacterizing is required by this
Section: FD&C green No. 3 coloring; FD&C blue No. 1 coloring; FD&C blue No. 2
coloring; finely powdered charcoal; or other proprietary substance approved
by the Commissioner in specific cases. 1/ ***

(3) Tripe may be decharacterized by dipping it in a 6% sclution
of tannic acid for one minute followed by immersion in a water bath, then
immersing it for one minute in a solution of .022% FD&C yellow No. 5 coloring;

(4) Meat may be decharacterized by dipping it in a solution of
.0625% tannic acid, followed by immersion in a water bath, then dipping it in
solution of .0625% ferric acid; and

(5) When meat, meat by-products, or meat food products are in
ground form, 4% 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% 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 incorporated with the
product may be used in lieu of the agents prescribed in paragraph (a) (2) of
this subsection.

(6) Before the denaturing or decharacterizing agents are applied
to articles in pieces more than 4 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 honeless meat, meat by-products,
or meat food products shall not be adequate. The denaturing or decharacteriz-
ing 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
canpnot 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.

L
1/ Copies of MP Form 91 may be obtained, without charge, by writing to the Ad-
ministrative Operations Branch, Msod Safety and Quality Service, U.S. Department
of Agriculture, 123 East G awet, Minnghpolis, Minnesota 55403. Diagram
2 and 3 of the Meat Dena liide have buth agiroved for incorporation by
reference-by the Dlrectnm.i.ca of the Federal Register and is on file at the

***Ragulation:caililiier rackive 10/15/77%*+
-~ o k s -
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8§ 22.13 (7)

* (7) Carcasses (other than viscera), parts thereof, cuts of meat,
and unground pieces of meat darkened by charcoal or other black dyes shall
be deemed to be denatured pursuant to this section only if they contain at
least that degree of darkness depicted by diagram 1 of the Meat Denaturing
Guide (MP Form 91).

(b) 1Inedible rendered animal fats shall be denatured by thoroughly
mixing therein denaturing oil, No. 2 fuel 0il, crucine dissolve in a mix-
ture of alcohol and pine oil or oil of rosemary, finely powdered charcoal,
or any proprietary denaturing agent approved for the purpose 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 article of human food.

& 22.14 Certificates; retention by carrier.

All original certificates delivered to a carrier in accordance with
this Section shall 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.

§ 22.15 (Reserved)
g 22.16 Official seals; form, use, and breaking.

(a) The official seals required by this Section shall be those
prescribed in 8 13.05 of these requlations.

(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 g any way whatever. Commission of
any such acts contrary to this requli } i3 a prohibitiomw*
§ 22.17 Loading or unloading products in sealed railéoad cars,

trucks, etc., en route prohibited; exception.

nloading any product from an officially sealed railroad car, truck,
';.nans of conveyance containing any unmarked product or loading
any "_ or any other commodity in the means of conveyance while en
route #¥ém one official establishment to another official establishment is
not permitted, except that product transported under ® 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 rocoms which
are of such size and type as will not result in adulteration or misbranding
of the product; and Provided further, that the product is transported to
and from such warehouse, and under official seal as provided in & 22.05
and stored in such rooms at such warehouse.

or o

*Regulation Change Effective 11/10/80%*
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8 22.18 Diverting of shipments, breaking of seals, and reload-
ing 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 ship-
ments are marked or stamped.

(b) In case of wreck or similar extraordinary emergency, the
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 and Food Safety 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) Original points of shipment and destination.

(4) Number and initial of the original car or truck.

(5) Number 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.

8 22.19 Provisions inapplicable 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 usej::*

-W‘iw ’
iﬁﬂ To material released for educational, research, and other
nonfood purposes, as prescribed in 8 14.09 of these regulations;

(¢) To glands and organs for use in preparing pharmaceutical,
organotherapeutic, or technical products and not used for human food, as
described” in 8 18.01 (g) of these regulations;

(d) To material or specimens of product for laboratory exam—
ination, 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.
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& 22.20 Transportation and other transactions concerning dead,
dying, disabled, or diseased livestock and pa;td’bf car-
casses of livestock that died otherwise than by slaughter.

No person engaged in the business of buying, selling, or transporting
in intrastate commerce, or importing into this State any dead, dying, dis-
abled, 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 llVEStOCk 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 thecarcasses 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 reguired by Section 20 of these regulations; or to official
establishments that operate under State inspection:1l/ Provided, that -
only animals are involved and prior permission is obtained by the Director,

(¢) 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) wunload 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 dis-
eased 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 con-
veyance; but in all such cases, the carrier shall immediately report the
facts by telegraph or telephone to the Director, Meat and Food Safety
Division, West Virginia Department of Agriculture, Charleston, West Virginia
25305;

{(e) load into any means of conveyance containing any dead, dying,
disabled, or diseased livestock, or parts of the carcasses of any live-
stock 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.

1/ A list of such registrants, states, and amendments thereof, will be pub-
lished in the Federal Register, and information concerning the registration
status of particular animal food manufacturers, renderers, or collection
stations, or the status or particular states or territories may also be
obtained from the Administrator, Food Safety and Quality Service;

U.8. Department of Agriculture, Washington, DC 20250.
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2 22,21

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 llvestock 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 | gallon of water; and such other disinfectants as are
approved by the Commissioner in specific cases.

The use og'”cresyllc disinfectant' is permitted subject to the conditions

prescribed in 8 71,10 (b), of Subchapter C, Title 9 of the Code of Federal
Regulations,
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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 handled and transported as domestic;
entry into official establishments.

L] 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.

i 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 establishments 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 accordance with the Federal Meat Inspection Regulations,
shall be eligible so far as these regulations are concerned for shipment
into West Virginia from such foreign country after applicable requirements
of the Federal Meat Inspection Requlations have been met.

: 23.03  Imported products to be handled and transported as domestic;
entry into official establishments.

(a) A1l imported products, after entry into the United States,
shall be deemed and treated as domestic products and shall be subject to
the agplicable provisions of the Law and these regulations and the
Ble 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 offictal 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; SEIZURE AND CONDEMNATION;
CRIMINAL OFFENSES

Subsections
24,01 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 cver article, 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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2 24,00

¥ 24,01 Article, livestock, or animal subject to administrative retention.

Any carcass, part of a carcass, meat or meat food product of livestock
or amimal, or article exempted from the definition of meat food product,
or any dead, dying, disabled, or diseased iivestock or animal is subject
to retention for a period not to exceed 20 daysl/ 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, intrastare
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

(¢) 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. :

2 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 an:mal.

3 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-F02§) .within 48 hours after the retention of any article,
livestock, orignimal, an author-ized representative of the Commissioner
shall, if thefgetention is to continue, give written notification to the
owner of the $ticle, 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

1/ 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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§ 24,03
or place of business.

€ . . . Y . s

s 24,04k Notification of governmentai authorities having interstate
jurisdiction over article, livestock, or animal! retained; form of written
notification.

Within 48 hours after the retention of any iivestock or animal! or
article pursuant to this Section, an authorized representative cf the
Commissioner shall give oral cor written notification of such retention
to any Federal authorities, and any State or other governmenta' suthe-ities,
having interstate jurisdiction over such iivestock or animal o~ zrcicle.

{n the event notification is given orally, it shall be confirmed in
writing, as promptly as circumstances permit.

] . . . .
s 24,05 Movement of article, livestock, or animal retairea; removal of
official marks.

No article, livestock, or animal retained in accordance with the
provisions in this Section shall be moved by any person froan 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 storage purposes if
such movement has been approved by an authorized representative of the
Commissioner: And provided further, That the artic’e, iivestock, 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, o~ &~ 'mal is
terminated, the owner, or his agent or the carrier or other person in
possession of the article, livestock, or animal who was notified when
the article, livestock, or animal was retained, will receive notification
of the termination., The notification '"Notice of Termination of Retention'
(Form 11-F028) shall 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 article or animal before it is released unless it appears to
the satisfaction of the representative that the articie or animal is
eligible to retain such marks. '

$ 24,06 Articles, livestock, or animal subject to seizure and
condem@@tlon.

C R4 0

S

Aﬁi*carcass, part of a carcass, meat or meat food product, or any

dead, dying, disabled, or diseased iivestock or animal that is being
transported in intrastate commerce or is otherwise subject to Sections
6 and 10 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, !ivestock, or animal:

(a) 1s or has been prepared, sold, transported, or otherwise
distributed or offered or received for distribution in -clation of the
Law, or

(b) is capable of use as human food and is adu!t--ated or misbranded, Of
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g 24,06 (c)
(¢) In any other way is in violation of the Law.
g 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 wes:
Virginia.
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SECTION 25 - REGULATIONS GOVERNING RETAIL STORES AND
PUBLIC EATING PLACES IN WEST VIRGINIA

Subsections

25,01 Applicability of regulations.
25,02 (Reserved)

25.03 (Reserved)

25,04 General requirements.

25,05 Adulteration and misbranding.
25.0§ Inspection reviews,

25.07 Records.

25,08 Access to establishments.
25.09 Enforcement and penalties.

: 25,01 Applicability of regulations.

The regulations in this Section apply to each retail store and public
eating place in Wast 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 retall stores
and public eating places shall hereinafter in this Section be referred to
as regulated establishments. The regutations in § 8 4.03 (a) (1) & (k)
(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
regqulated establishment, they shall be licensed under the provisions

of Section 4 of the Law, exempted from contihuous inspection by Section 8
(a) (ii) of the Law, and they shall be conducted in accordance with § 4,03
(a) (&) (iti) and (iv).

H 25.0§£5 (Reserved)
§ 25,03 (Reserved)

§_25.0h General requirements.
C {a) Except for products to be custom prepared under % 4,03 (a)
(4) (iii) of these regulatigns, no products may be brought into any

régulated establ ishment unless they have been inspected and passed as
prescribed in 3 4,03 (a) (1) of these regulations.

1/ Custom operations.
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$ 25.04 (b)

(b) * A1} meat products, other than shelf-stable msat products,- ot e

stored at rogul‘atod eéstablishments at safc hcldlng temperatures. Such f RGOtV
i1l be any food temperature below ko°F. or ‘sbove 1APF, _Such product:
a0t be permitted to remain at tempsratures betwsen the ufe holding. 1 .
For such a time as may be reasonably éxpectdd to altow thew to becoiy TN

for human consumption. '

(c) Frozen product shall be held at a safe temperature whew.
transported, or displayed by any regulated establishment. The safa’
temperature for such product shall be a continuous space and prduct
temperature of 0°F. or lower except for periods of normal ‘defrost erl:.‘fﬂ,
loading and unloading, or repackaging, or for. temporary conditions beyond -
the immediate control of the person who has rasponsidiffty for: ‘the. freden
product. In any case the internal temperstyrei:uFf S PRomgy oo .;ml
not exceed 10°F. ‘

(d) Product must be appropriately P"Oticud roRk
other adulteration when prepared, frozen, packaged, st
displayed, or otherwise handled at a rogdlim PR
. In Intrastate commerce for such an astabi Tshment, i

fz red at a ragulated establishment must ‘be-sinitarly -proetctid i
- ogtaplishment, Containers, utensils, and ot _ :
: pr' ' )r their components directly at
ba pmuct‘od ﬁrm contamination. Any

fﬂ 'Food-contact ‘surfaces used [nférch
srorage. or ather hanaltng of rudy to-get.
further handling ér treatment or sny food of) _
cllmd wnd sanitlized prior to sny. dlm _,_.iﬂtn

(F) Grinders, cmn and mixars. ‘M‘Qr tﬁ; Sragars
uncooked pqu at ré;‘tmd “;thlt‘thmhts 1
ranbys any pork muscte tissue nﬂduc u_‘f
not intenddd to be thorouplily cookéd

(@) Perions who work at any regulates establFytmens 1y i
capacity which ¥ s ‘contact with unpickeged produnt:or’ w
DM of which lnvolves the p g
oosf rom mﬁ
L T ne—
(2)  Use nyglewis.woek prectiom::
$25.05 ° Adulteration snd mlibrge

(a“ Producey Mﬂ dh'
shall not e "adulterated™ o5 &

(b) Products preparsd of seld d¢.»
shall not have lny fnln or. nlthlﬂ ,




$ 25.05 (b)
" ‘such "3 téb Tl shrert .

(c) Where avoidable, no official inspection mark, or other ‘required
labeling on product prepared in an officlal establishment shall be defaced,
obliterated, modified, or removed, when the product is sliced, otherwise
prepared, repackaged, or otherwise handled 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 anplied.

(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.

$ 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 regubmtions.

- § 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. .

-3 25,08 Access to establishments.

Under Section 5 of the Law, Department employees designated by the
Commissionar shall be allowed access to every part of any regulated
establlqhnent at all times for the purpose of making Inspections

.o _inder the Law. Further, under Section 5 of the Law, or Section
ket Laws (Article 2, Chapter 19 Code of W. Va.) in enforcement
pprtment amployees, designated by the Commissioner, are
r any regulated establishment In accordance with sald

rpose of examining and copying any records required
pt for such establishment and examining the

‘?'-rles thereof and taking reasonable samples from
-for'tnboratory analysis,

225.09 Enforcement and penalties.
Continuation of the exemption of Inspection will be contingent

upon the complliance the operator of the establishment with the
 requirements of thi¥ Section. If the Department has reason to believe

that the opgrator has falled to comply with such requirements in any

respect, due ﬁtf?in thereof and reasonable opportunity to correct the

alleged deficiencias will be afforded to the operator to the extent 4

consistent with protection of the public and the requirements of the Law.

223




$ 25.09

Fallure to comply with the provisions of this Section or to destroy
condemned products as required under the Law may result In enforcing
the prohibitions contained in the Lav.
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WILLIAM H. HARRINGTON
Chief of Staff

KEN HECHLER

Secretary of State

JUDY COOPER

Director, Administrative Law

MARY P. RATLIFF
Deputy Secretary of State

A. RENEE COE STATE OF WEST VIRGINIA DONALD R. WILKES

Deputy Secretary of State Director, Corporations

SECRETARY OF STATE
CATHERINE FRERQTTE Bu”ding ]_' Suite 157-K (Plus all the volunteer
Executive Assistant 1900 Kanawha BlVd., East help we can get)
Telephane: (304) 558-6000 Charleston, WV 25305-0770

Corporations: (304) 558-8000

TO: Barbara Smith

AGENCY: Agriculture

FROM: JUDY COOPER, DIRECTOR, ADMINISTRATIVE LAW DIVISION
DATE: July 6, 1992

THE ATTACHED RULE RECENTLY FILED BY YOUR AGENCY HAS BEEN ENTE.
INTO OUR COMPUTER SYSTEM. PLEASE REVIEW, PROOF AND RETURN IT WI%..
ANY CORRECTIONS. IF THERE ARE NO CORRECTIONS, PLEASE SIGN THIS
MEMO AND RETURN IT TO THIS OFFICE. YOU WILL BE SENT A FINAL
VERSION OF THE RULE FOR YOUR RECORDS.

PLEASE RETURN EITHER THE CORRECTED RULE OR THIS FORM WITHIN TEN
(10) WORKING DAYS OF THE DATE YOU RECEIVED THIS REQUEST. CALL IF
YOU HAVE ANY QUESTIONS.

SERIES: 16 TITLE: 61 Agqriculture

* THE ATTACHED RULE HAS BEEN REVIEWED AND IS CORRECT.

SIGNED:

TITLE OF PERSON SIGNING:

DATE:

LA A SRR A R XX 2 X2 2 2 2 X X

* THE ATTACHED RULE HAS BEEN REVIEWED AND NEEDS CORRECTING. THE
CORRECTIONS HAVE BEEN MARKED.

SIGNED: _ <Zwdma (. SFra 74

TITLE OF PERSON SIGNING: @mﬂ@ b (el m o
i d

DATE: 7-9=2-22

NOTE: IF YOU ARE NOT THE PERSON WHO HANDLES THIS RULE, PLEASE
FORWARD TO THE CORRECT PERSON.




