STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE

CHARLESTON
Gus R. Douglass 25905

Commissioner

July 3, 1980

Subject: Proposed Amendments to West Virginia Meat Inspection
Rules and Regulations Governing Chapter 19, Article
2-B, Code of West Virginia

Dear Sir:

The West Virginia Department of Agriculture has prepared proposed amendments and
changes to the West Virginia Meat Inspection Rules and Regulations. 1 am enclosing a
copy of the amendments and changes for your review. In reviewing the enclosure, note
that on page 13 that the words “rendering or refining of livestock fat" are underlined-
this means all words underlined are beina added to (3). On page 14 note that $18,000.00
in (c) is lined out-this means that $18,000.00 is being deleted. Now refer to next page
which is also numbered 14 and will replace the old page 14. New page (14) show the fig-
ure $25,000.00 with a Tine underneath-this means that the fiqure $27,000.00 will be used
in lieu of the fiqure $18,000.00 that had been lined out. The next page is numbered 42,
and near top of page note § 10.16 and all words deleted by being 1ined out-the new $ 10.16
starts near middle of page 42, and all new words are underlined. If you utilize the
above guidelines on remaining pages, you will be able to pick up deletions and additions to
the regulations.

On August 26, 1980 at 10:00 am, a hearing will be held in the Johnson Conference
Room, East Wing Basement-Room 95, State Capitol Building, Charleston, West Virginia.
The Agriculture Commissioner, Gus R. Douglass will preside at the hearing.

The purpose of the hearing is to receive any data, objections, suggested amendments,
views, evidence and arguments orally or in writing concerning the proposed amendments to
the regulations.

Any person who wishes to submit written data, views, or arguments in lieu of attending
the hearing may do so by mailing them duplicate to the Director, Meat Inspection
Division, Room- E-107, State Capitol Building, Charleston, West Virginia 25305. All cor-
respondence received will be taken up at the hearing.
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ihe amendments and changes to the West Virginia Regulations are necessary to update the
current requlations, so that they will be "Equal To" the Federal regulations. The 1967 Fed-
eral Meat Inspection Act requires all State Meat Inspection programs to be "Equal To" the
Federal inspection program.

Very truly yours,

ff”ﬁ?f?ﬁglter D. Hammer, D,V.M,

Director
Meat Inspection Division
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"8 4.03(a)

(ii) No Change
(a) No Change
(1) No Change
(2) HNo Change
(3) Curing, cooking, smoking, rendering or refining of livestock

fat, or other preparation of products, except slaughtering or.
the retort processing of canned products;
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§ L.03 (a)

(L) Brearing bulk shipments of products;

(2) Virepping or rewrapping products.

(2) Any quantity cof product purchased by & consumer from
a particular retail supplier shall be deemed to be a normal retail
quantity If the nuantity so purchased does not in the apggregate exceed
one-half carcass. The following amounts of product will be accepted ..

as representing one-half carcass of the species identified:

One-~half
carcass
pounds

Tattle—m—m—— e 300
CAlVes—mm— — e e 37.5
Sheepm-—rmecem e e 27.5
Winem— e e 100
(OB S e em i s e e e e o5

(¢) A retail store is any vlace of business where the
sales of produet are made to consumers only; at least 75 percent, in
terme of deollar value, of total sasles of product represents sales to
“cusehcld consumers and the total dollar value of sales of product to
consurers other than household consumers does not exceed *$&§1990709*
per year; only Federally or State inspected and passed product is
zendled or use: in the preparation of any product, except that product
resultine from the custom slaughter or custom preparation of product
may De haniled or ased in accordance with paragrasph (a) (2) ana (k)
of this subseetion but not for sale; nc sale of prodvet is mede in
excess of a normal retail quantity as defined in subdivision (k) of
this =ulparagraph; the preparation of »nroducts for ssle to other than
household consumerc is limited to traditional and usual operations as
deTined ir (1), (2), é4) and (5) of surdivision (a) of this subparagraph.
\; retail store al i ich custom siaughiering or nrevaraticn of products
is conducted is not thereby disqualified from exemption as & retail
store unéer paragraph (a) (4) (1) of this subsection).
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§ 4,03 (a)

(L) Breaking bulk shipments of products;

(5) Vrepping or rewrapping products.

(E) Aty quentity of product purchased by a consumer from
a particular retail supplier shall be deemed to be a normal retail
iuantity 1f the quantity so purchased does not in the aggregate exceed
one-half carcass. The following amounts of product will be accepted

e

as representing one-half carcass of the species 1dent1fied

One-half
carcass
rounds

Cattle-——- e i ——————— --300
o L — 37.5
2 = O ¢ SO
Tvine—- e e o T 100
("OﬂtS"“"“""“""' - o = = ._r”:

{e) ! retall store is ary place of business vhere the
zales of product ars rade to consumers only; at Icast 75 percent, in
terms of dcllar value. of tolal sales of préduct represents sales to
Vousehcli covswrers and the 1otal Jollar value ¢of sales product o
consumers other than houschold consumers does not exceed *27,000.00*
per vear; only Federelly cr Ctate inspected and passed product is
hen@ ed or used in the preraration of any product, excert that product
~asulting fre~ tre tartom slauotier or custonw nrevaration of product
may be handlad or used in accordance with nersprary (a) (2) and (L)
of this s'isection but not for sale; no sale of nroduct is made in

creess o oonormal retail queniitr ns defined in sohdivision (E) of

this sul iavaprart: the vrenarction of products for sole Lo other than

touselol? consumers is lirited to traditional and usaul operations as

——
"J

“efined in (1), (2), (L', and (5) of subdivision (2) of this subparesgraph.

foretall stere at vhiclh custom slaushtering or - revaration of vrodusts

is conducted is not *therety disqualified from exerption as a retail

store under paragraph (a) (4) (1) of this subsection).

_lh.._ﬂ




g 10.13 (b)

$ 19.14 No Change
8 10.15 No Change
8 10.16 Amimale suspected of having biological residues.

(a) Excvept—as—provided—4m paragraph—tbd¥or-{v)—of-this-subsection;
no-tvattieor-sheep-shati-be-siaaghtered-at-any ovffictzi-estabiishment-unril
they-havtrbeen-héid"thereat—as-desttibed—in-this‘paragraph-for-a-minjmmmr
of-14-days—before—simupghter-amd-fhe-followinp-conditions—aremet:

€1)--Ghe-amimals-mrst-be-fed-a-ration—free—of-diethyistitbestrot
4DES)~throughout—the—hotding-periods

€2y--Suitabte—facitities-as-specified-in-8--19792-¢a)-ofthese-repnta=
tions-must-be-provided-for-hoiding-theanimalss

(37— Puring-such-period-the-animts-shatt-be-identified-as

U~ Yas~Condemmed: "

8 10.16 Livestock suspected of having biological residues.

(a) Livestock suspected of having been treated with or exposed to any

substance that may impart a biological residue which would make the edible

tissue unfit for human food or otherwise adulterated, shall be handled in

compliance with the provisions of this paragraph., Thev shall be identified

at official establishments as "W. Va. Condemned." These livestock may be held

under custody of a Department employee, or other official desigpated by the

Director, until metabolic processes have reduced the residue sufficiently

to make the tissues fit for human food and otherwise not adulterated. When

the required time has elapses, the livestock, if returned for slaughter, must

be reexamined on ante-mortem inspection. To aid in determining the amount of

residue present in the tissues, officials of the Program may permit the

slaughter of any such livestock to collect tissues for analysis for the

residue.

—4 2~



8 10.16 (b)

(b) In-lieu-eof-heolding-as-required-by-paragraph-{a)-ef-this-subsecetion,
eattle-o¥-sheep-may-be-handled-as-provided-in-this-—parasraph-{b)r
(1)-~Gattle -or-sheep-mayy-subjeet-to-other-pestrictions -under-tirese
rerulationgy-be-steupiteped-at-anv-offteint-establinhmene i f-tirev-are—
accompanied-by-the-eertifiente-as-preseribed—in-this-subparasraphy-stened-bv
the-owRery—feed-lot-manapery-feedery-gelting-agent-buping-apenty-dealer
oE-other-person—who -had-custody -of-the-animals—during-a-pertod-of-to-days—
or-FoFa-immediataly-prior-to—delivery-te-the-offieial-establishmentr—-Each
eectitieate-muat--sheow:
¢i)--The-number-and-hkind-of -animals-covered-by-the—certificates—
(ii)--Fhat-the-persen-making -the-certification—had-custody-of -
the-animals-for-l4-dave -or-morer-immedintely--prier-to-deltivery—to—the
offieial -establishment;
L) - Wrether -the —animals —did or—did not—receive—feed-dontaimine~
DES +hile-in-the-—eustedv-ef-the-perseon-making -the-certification;
(i%)--The -date-of -withdrawing -Erom-PES —+E-phe—animals-—received
feed —eontaining-BES+-and
tv) ~-TFhat-the-regulations -under -the -Federal -Food;—Prog;—-amd
Cosmetie-Aet-were-folloved -when~feed—econtainiag -BES was—used-in—the feeding
of-the-arimate.
€2} —-Alternatively; ~eattle-or-sheep-may; -subject-to—other-restrictions
under-these-repulations;he-slaughtered-at-any-of fieiat-establinmhment —+£ -amy
marpket-apoener-or-dealer-whe-prevides-eattle or-sheepr-to-the-officiat-
establLishment - (hereinafter-referred-to-as-the-agency-or-dealer)-and<sho-rad
eustedy of -the —animals during -the—interim-holding-period—of -tess-thanr -t ~days-
PFrior-te-dekivery ~to~thre offieinl -catablishment ;- Ffurnishes -2 -certificate
showinp:
~€i)—-He-has —inhis -possessiona-certificate-or-certificates

executed by -another -person-or-persons—showing+-—

~42a-




8 10.16 (b)

)y —e dras—irr Iris-possesston =7 tertHfteateorwertithortes
executed by amotirer person-ovr persons showtog
ta) —-The —nunber-and icind--cf-animale -covered-trp-emetr—
certificate;
tb)-~-That--the -person -or -persons-malcing ~the -certificationr-had
custody -of.-the-aninals--£or-a -poried--of -Li-dave--0x-more -prior o -thedr
dalivery-te—gaid-dealert+
(&) - Hiretirer ~the -animals did-or-did-not-recetve feed contartm—
ing BES duriag-the -perioed -in-which -the animals were -in-the -custodv-of -thre
POF6OR-OF -perschs--maling -the -ecarntification;
¢d)---Hre -date -of -withdrawing-From -BES -+ theanimats--recetved
foad-contalning -DES -during -said-periodi-and
(e)---That -the -repulations under -the Federat -Food--Brug;and
GCosmetie -Act -were-folloved when -feed -containtng -DES--was--uged--in-the feeding
of the-andmale--during -said--period——
(i) —For--animale -Blovn by o -certificate-presceribed-imr-paraprapir
B)-—(2)- i) -0£ thie -cubsection-to--have receivaed-foed containing -BESwithin—-
i -days--prios-—to-tire--date-of execution-of-theagency'a-ordeatertscertificate; -
the -Last.date -on-whiclk -the -animale -received -sucl--Leed - -ag -shown by--tire
cartificates prescribed -tn -parapraph (b)) )i} -of--Hrias-aubsection:
- -i44)-—-The--animale--offered-for-slauphter -are-the--game-animala
covored bi the cortificates doscribed in parapraph Lb) «2) (i) of thiv
sulsactions
)~ -The -number-and-kind--of--animals--eovered--by-the-certificater-
1) - The nusber-of -days--the -animalo-were -in-the -custody--of--auch—
aganey--or--dealer—-and-
(vi)-- The--animals- -did-not--receive feed -containing DES-+hite-in-

the--custedy--of-such--agency--or-dealerr—

~42h~




2

£ 10.16 (b)

(3)--A-copy-of -cach-ecertifieate-iasued-by-the-apency-or-dealer-as-
preseribed-in-paragraph—-(b)-(2)of-this—subseetion-and -the-originak-eertifi--
eates —issuwed by-ether-persons—-as-preseribed -in-peragraph—(b)—{2)-{i)-of-thio
subseetion—oshall-be-maintained-by-the-aperey-or-dealer—in-his-place-of
business-for-not-less-than-Lk-year-after-he-issues-his-eertifieate-under-this-
parapraph-{b)r—

) - -Exeept-as-provided -in-parapraph-{b)-{3)-of-this-subseetiony-
the-eertificates-must-secompany-the-animals-and-be-delivered-by-the-eperater
of-the-offieinl-establishment—to-a-Department-emplovee-at-the-offieint-
establishment-peieor-to-presentation-eof-the-animals~for-slauvghtery

(5)~-Ff-it-appears~to-the-Pepartmernt-employee;-Erem~sneh—cereifticatess—
that-thepe-was-eomplianee-with-the-eonditions—speeified-in-subdiviston—{v)-
of-parapraph-{b)-{1)-ef-this-subscetion-and-that-the-animals-did-not-reeeive
any-feed-containing—PES-for-th-days-immediatelyp-prior-te—their-presentation—
for-slaughter;-the-animals-may-be-slaughtered;-subjeet-to-any-ether-restrietions
in-these-repulationsi-otherwise;-the-animals—shatl-be-held-under-the-econditions
preseribed-in-paragraph—{a)-of-thin-subseetion-until-the-enpiration-of-l4-deys
in-whieh-the-animals-have-not-reeeived-feed-eontatning—bBESy

{6} -The-Director-meyy—in-opeeific-eases;-require-the—eeolleetion
by-Departnent-employees—and-analvois-by-a-laboratory-designated-by—the-Direcetor-
of-tinsue-pamples-£rem-animals—slauphtered-under-paragraph-{b)-of-thigs-sub——
seetion—-to-determine-vhethepr-they-eontain-anv-BES-residuess

(2} —tny-person—who—knrowinpglyv-makes-a—£alse-stakement—in-any
eertificate-preceribed-in-paragraph-{b)-ef-this-subsection—ig-subteet to

eriminnl-preseecution.

420
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§ 10.16 (b)

(t) All carcasses and edilble organs and other parts thereof, in which

are found any biological residues which render such articles adulterated,

shall Le marked as "I, Va. Condemned' and disposed of in accordance vitli 8 14.1

or 8 14,3 of tliese regulations.

~42a-
~42b—
-4 2c—




*

8§ 11.09 (é)

1/ A list of disinfectants approved for this purpose is available
upon reaquest to the Teehnieal-ferviees--Bivisieom;-Comsumer-—and
Marketing-Serviee, U.S. Department of Agriculture, Washington, D.C.

20250,

1/ A list of disinfectants approved for this nurpose 1s available

updn request to Scientific Services, Meat and Poultrvy Inspection,

Food Safety and Qualitv Service, U.S. Department of Agriculture,

Washington, ND.C, 21250,




g 14.06

g 14.07 No Change
8§ 14.00 No Change
g 14.00 No Change

8§ 14.10 TLivers condemned because of parasitic infestation and for other
causes; conditions for diSposal'for purposes other than human food. - llo Change
(a) Livers-condemned-on-aceount-of—£luke-infestation-may-be-shipped
from-an-effieial-establishment-eniv-for-purseses-other-than-human-foed-and-
ontv-if-ehev-are-firat-freely-siashed;-then-identifiedy-and-handted
as-provided-in-this-parasraphv—-The-identification~-shatl-be-geecomplished
by-eithers:
£1)~-dipping-the-alashed-tivers—in-a-hot-selution-composed-of-one-
pare-FR&G-green—Novr-—3-er-methyl-vielet-to-55000-parea-ef-watery—Efotioved-by
washing-in-£fresh-vater-until-the-washings-are-no-lenger—cotored;-or---
{2)-—the-appiication-of~charcoat~in-accordance-with-8--22.13.0f-thase
regulations.

The-iivers—shaii—be:either-frozen-or-eeoked-as—preseribed—in—this
parapraphs—-Freezinpg-shati-be-preceded-by-chitiing-the-iivers-to-a-
temperature-not-above-48-Fr--Livers-packed-in-eontainers-net-mere—than-7-
¢neches~thick-shali-then-be-held-for-a-period-of-neot-ltess-than-10~daye
at-a-temperature-not-higher—-than-15-F-or-for-a-period-of-not-iess-than =
S-dava-at-a-temperature-not-higher—than16-F--Liveroa—paeked-in-eontainers——
ovgr—?—inches—bnt—iEsﬁuthan—QJ—inches—thick—shali—be—heid—uae-ieﬂs—ﬁhan-
20~days-at-a-temperature—not-higher—than-15-F:5-for-for-not-less—than-io-
davs-at-a-terrerature-not-hirher-than-16-¥:--in-iten-of-freerine;—the-
tivers—may be-thoroughlv-cookeds-—It-ts-essential-that-the-iivers-be

suffictentiy-identified-throughdiscoloration-by- the-dye—or-charceal-to

precivde—thetir use-as—human food:--Freezingmv-be-accomplished-in—the--

-70--
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é 14,10 (a)

(b) bivers-eendemned-on-seeount-of-hydatids-or-fringed-tapevorma—
may-pe-shipped-from-an-effieinl-eatabliohment-enly-for-purpeses-sther-than—
human—foo&—an&*en}y—iﬁ~ehey-are-thoreugh}y-eookeér-s}aohedr-&n&—iéeneiﬁie&-
as-provided—in-paragraph-{a) -of-this-subsections

(c) bivers-eondemned-en-gecount-ef-parasites—otner-than-£flukes,
hydatidss-or-fringed-tapevorms-may-be-shipped-from-an-offictat-establish—
me&t4+ieheae-refrigeraeien—er—;oekinq—bue—en}v—E&r—purp&se&~e&her-&b&n—
human-£food-amd-ontv-after-slaghing-and-idontifrinp-ga-indieated-in
paraprant—{a)-ef-this-suracections

td)—-hivers-condemned-for-celanpieetasisy-anpiomas-"savdust -
cond+tion7—cfrrhosi37~or~ether—nonma}ignant-change;—benign-abscesaes,
or—econtamination;-when-these-conditions-are-not-asseecinted with—
infeetious-diseasen-in-the-careasses;-may-be-shipped-frem-an-offieinl
eseab}ishment—without-refrigeration—or—cooking—but-on}y-for-purpoaes
ether-than-human-foed;-and-enly—if-ati-tissue-affeeted-with-abasenses
is—remeved—and—desereyed—within*the-eseablishment;—an&~a}i—the—}ivers
are—a}aahed—and~identified—aa—ind*QQEed-inﬁparagraph-{a)-oé—this—subseceion—
er~with-anv~preprietary—aubstnuee—appreved—hy—the-eemmiasionet—innspecific
[t . obe B

-(e}"vﬁivers—identified—as—apeeiEied—in—this—Seetien—sha}}nbe—p}ace&
in-containers-ptainty-marked-inedible; !-and-when-shipped-in-intrastate—

eommerce-shati-be-certified-as-required-by-8--22.11l-0f-thase-zregulations.

(a) Livers condemned on account of hydatid cysts shall be disposed of

by tanking pursuant to the provisions of &8 14.1 or this section if condemned at

official establishments hLaving facilities or tanking; otheruvise thev shall be

destroved pursuant to the provisions of § 14.3 of this section.

(b) Livers condemned becuase of parasites other than hydatid cvsts: and

livers condemned because of telangiectasis, angioma, "sawdust" condition, cirrhosis,

76—
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§ 14.10 (a)

carotenosis or other nonmalignat change, benign abscesses, or

contamination, vhen these conditions are not associated with infectious dis-

eases in the carcasses, may be shipped from an official establishment only

for purposes other than human food, and only if all tissue affected with abscesses

is removed and destroyed within the establishment, and all livers are processed

and denatured, with any agent prescribed in 8 22.13 (a) (1) or (2) or (5), and

in accordance with &8 22,13 (a) (6) of these regulations. This provision

for movement from an official establishment is made solely under the Law and is

not intended to relieve or modify any other applicable requirements under any

other law regarding the movement of such articles, for purposes other than use

as liuman food.

(¢) Livers condemned hecause of conditions described in paragraph (b) of this

subsection snall be in containers plainly marked "inedible."

-77-




SECTION 15 - RENDERING OR OTHER DISPOSAL OF CARCASSES

AND PARTS PASSED FOR COOKING

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

15.02 Carcasses and parts passed for cooking; utilization for food
purposes after cooking.

15.03 Disposal of products passed for cooking if not handled according

to this Section.

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

Carcasses and parts passed for cooking may be rendered into lard
or rendered-pork-£at in accordance with 8 § 19,702 and-19:703-<(b}
of these regulations or rendered into tallow, provided such rendering is
done in the following manner:

(a) 'hen closed rendering equipment is used, the lower opening,
except wien permanentlv consected witl a Llow line, shall first he
sealed securelv Ly a Department inspector: then the carcasses or parts
shall be placed in such equipment in his presence, after which the upper
opening shail be securelv sealed by such emnlovee. UWhen the product
passed for cooking in the tank does not consist of a carcass or whole
primal part, the requirements for sealing shall be at the discretion of
the Veterinary Supervisor. Such carcasses and parts shall be cooked for
a time suffecient to render theﬁ.effectuallv into lard, rendeté&-pork—‘“
fa€, or tallov, provided all parts of the products are heated to a
temperaturs not lower than 170 F. for a neriod of not less than 30
minutes,

(a) “hen closed renderine equipment is used, the lower opening,
except when permanetly connected with a blowline, shall first be sealed

eﬁpﬁoyeﬁ,
securely by a Department imspector; then the carcasses or parts ghall be
\
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SZCTION 15

‘placed in such equipment.in his presence, after which the
upper opening shall be securely sealed by such empleoyee, UWhen the product
passed for cooking in the tank does not consist of a carcass of whole primal
part, the requirements for sealing shall he at the distretion of the circuit
supervisor. Such carcasses and parts shall be cooked for a time sufficient

to render them effectually into lard or tallow, provided all parts of the

products are heated to a tomperéture not lower than 170 F¥. for a period of
not less than 30 minutes.

(b) At estahblishments not equipped with closed remdering equipment
for rendering carcasses and parts passed for cooking into lard, remdered
perk-fat, and tallow, such carcasses or parts may be rendered in open
“zttles under the direct supervision of a Department inspector. Such
rendering shall be done during regular hours of werd and in compliance
with the requirements as to temperature and time specified in paragraph
{a) of this subsection.

(b) At establishments not equipped with closed rendering equipment

for rendering carcasses and parts passed for cooking into lard or tallow, such

carcasses or parts may be rendered in open kettles under the direct supervision

of a Department inspector. Such rendering shall be done during regular hours .

of work and in compliance with the requirements as to temperature and time

[«3
specified in paragraph (8) of this subsection,



v

8 16.09 (d)

8 16.10 Marking of meat food products with official inspection legend
and ingredient statement. - No Change

(a) No Change

(b) Inspected and passed sausage 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 list of ingredients in accordance
with Section 17 of these regulations on each 2 pounds of product, except
where such products leave the official establishment completely enclosed in
properly labeled immediate containers having a capacity of 10 pounds or
less and containing a single kind of product: Provided, That such products
in properly labeled closed containers exceeding 18 pounds capicity, when
shipped to another official establishment for further processing or to a
governmental apency, need only have the official inspection legend and list
of ingredients shown twice througliout the contents of the container., When
such products are shipped to another official establishment for further -
processing, the Department inspector at the point of origin shall identifv
the shipment to the Department inspector at destination by means of Form
11-FN25. |

(1) Inspected and passed sausape and other products, in casings or “in
linl: form, of the smaller varieties, shall bear one or more official inspection
legends and one or more lists of ingredients in accordance with Section 17 of

these regulations on each kilogram (2.215 1bs,) pounds of produat, excent vhere

such products leave the official establishment completely enclosed in properlv

labeled irmmediate containers having a capacity of 5 kilograms (11.025 1bs.) or

less and containing a single kind of product: Provided, That such products in

properly lateled closed containers exceeding 5 kilograms (11.025 1bs.) canacitv

vhen shipped to another offiecial establishment for further processing or to a

governmental agency, need only have the officfal inspection legend and lists of




g 16.09 (d)

ingredients shovn twice throusht the contents of the container. When such
products are shipped to another official establishment for further processing,
the inspector in charge at the point of origin shall identify the shipment to

the inspector in charee at destination bv means of Form 11-F025.




§ 16.12 (a)

(#) The outside containers of livers prepared as described in

8 14,10 fa), (b), £Lec), and £d) shall be marked as prescribed in 8 14.10

(e) of these regulations.
(g) The ottside containers of livers prepared as described in

8 14.10 (b) shall be marked as prescribed in 14.10 (e) of these regulations.
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§ 17.02 ()

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

§ 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 1) % 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 fodd product shall be preceded by the term, "Imitetien

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 the amount of hard

bone in the finiqhed food product. The percentage of powdered bone shall be

determined by multiplving the calcium content of the "Nechanically Processes

(Species) Product" by the factor 4 and then by the percent of "Mechanlcally

Processed (Species) Product” in the finished product. Examples of such label

declarations are: "Pork Sausage" "With Mechanically Processed (Species)

Product” "ContainerUp to Z Powdered Bone"; "Frankfurter" 'With Mechanically

Processed (%pecies) Product" “Contains Up to ___ % Powdered Bone"; "Imitation

Coored Salami" "With Imitation Mcchnaciallv Proceeeed (Species) Product

"Contains Up to “__ﬂ Powdered Bone." Anv phrase qualifjlng the product name

shall be at least on half the size of the product name, except that "Coutains

Up to A Powdered Bone shall be at least one quarter the size of the product

name, TIn addition, thc 1ngredient statement shall 1nc1uce tne proper order of
[ RS —— [ — e —— — _—

predomlnance "Wechanicallv Processed (Species) Product," or "Imitation

-——— —

Mechanically Processed (Species) Product,” e.g., Mechanically Processed Beef
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§ 17.15

§ 17.16 Reserved
§ 17.17 Interpretation and statement of labeling policy for cured products;
g 17.17 Interpretation and statement of labeling policy for cured products;

special labeling requirements concerning nitrate and nitrite.

* With respect to 8 2.02 (q) (7), (9) and (12) and 8 17.02 of these
regulations, any substance mixed with another substaﬁcé to cure a product
must be identified in the ingredients statement on the label of such product.
Tor exampla, curing mixtures composed of such ingredients as water, salt,
sugar, sodium phosphate, sodium nitrate, and sodium nitrite or other per-
mitted substances vhich are added to any product, must be ddentified on the
label of the product by listing each such ingredient in accordance with the
provisions of § 17.02.% ¢f #hus sechion.

(a) With respect to section 2 (q), (7), (9), and (12) of these regulations

£ 17.02 of this section, any substance mixed with another substance to cure to

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,

slat, sugar, sodium phosphate, sodium nitrate, and sodium nitrite or other permitted
substances vhich 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 § 17.02

of this section.

{(b) Anv product, such as bacon or pepperoni, which is ;gggéieq_gp be

labeled by a cormon or usual name or descriptive name in accordance with 8 17.02 (o)

(1) of this section and to which nitrate or nitrite is permitted or required to be

added may be prepared without nitrate or nitrite and labeled with such common or

usuval name or descrititve namgiwhgq_ipmgdigtelz_gfecedeq_yith 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 found by the Director to be similar in size,

flavor, consistency, and general appearance to such product as commonly prepared
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§ 17.17 (b) continued

with nitrate or nitrite, or both.

of these regulations, which contain no nitrate or nitrite shall bear the statement

"o Nitrate or Nitrite Added." This statement shall be adjacent to the product

name in lettering of easily readable style and at least on half the size of the

Jproduct name,

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

&8 11.02 of these regulations shall bear, adjacent ;o_themgzggggg ggmg_in_}g}tggigﬁ

of easily readable style and at least one-half the size of the product name, the

statement “Not Preserved-Keep Refrigerated Below 40 F, At all Times” unless

thev have been thermally processed to T 3 or more; they have been fermented or

pickled to pil of 4,6 or less; or they hawe been dried to a water activity of

9,92 or less.

(3) Products described in paragraph (b) of this subsection and

=]

8§ 19.72 of these regulations shall not be dubject to the labeling requirements

of paragraphs (b) and (c) of this subsection if they contain an amount of salt

sufficient to achieve a brine concentration of 10 percent or more.:

S 10 o, ;

g 17,;0 Neserved

F; -

g 17.19 Jar closures reouirements.

Vacuum packed containers sealed with quick-twist, serew-on, or snap-on lids

¢or closures) shall not have an annular space between the inner edge of the 1id's

rim (%i? or gk}rtlmagd the container itself or shall have such space sealed in a

manner that will make it inaccessible to filth and insects.

L [ ————
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§ 18.07 (a)

(b) (1) -Reservwedr—

{(v) Reguirements for the use of nitrite and sodium ascorbate or sodium

erythorbate (isoascorbate) in bacon.

(1) With resvect to bacon: Sodium nitrite shall be used at 120 parts per

million (ppm) ingoing or an equivalent amount of potassium nitrite shall be

uged (1&8_pnm ingoing): and 550 ppm of sodium ascorbate or sodium erythorbate

(isoascorbate) shall be used. Sodium ascorbate or sodium erythorbate have a

molecular welirht of avproximatelv 108. Hyvdrated forms of these substance

shall be adjusted to attain the equivalent of 550 »npm of sodium ascorbate or

sodium ervthorbate.

(7)) -Reservedw—

(2) The derartment shall collect sarmmles of bacon from producing plants

and analyze them or have them analvzed bv the USDA for the level of nitrosamines

by the thermal energy analvzer (TEA). Tn the event that a TFRA analysls indicates that

a donfirmable level of nitrosamines might be present, additional samples shall be

collected and analyzed Tv gas chromotography. Presumptive positive results must be

confirmed by mass spectrometry before being considered positive. If, during the interval

renuired for the Tepartment to analyze or have them analvzed by the "UDA the confirmatory

samples by gas chromot~—ra~hv =3 mags gpociporatsr ) arhanees are nmada in procegsine

proce’ares whlen are mypecte’ to result: in o contirmable levels of nitrosamines in bacon

rreauced by thege ney nrocadures, an ectablighrent mey submit semples to "ISDA for

anelvsis voon onricr notification and arrangements with TiBDA. If, hovever, an establishment

furnishes the Depsrtment »ith lsboratorv results from testing five consecutive lots of

vezon produc=” under the new procedures, those results will be utilized in making the

determinetiori concerning the product nroduced under the new procedures. Should the

regeilte -~ “rege tarcs revaal thet canfirmahle levels of nitressrires are not indicated

in nny of the five consecative lots, the confirmation analysis by the Department of the

USDA shall he terminated and the edtablishment shall revert tb normal monitoring stsastus.
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Tn the event the test results continue to indicate nitrosamines, however, the Department

or the USDA shall vroceed in its confirmation analysis on the original samples taken for

confirmation. If anv one of the original samples collected by the Department for confirma-

tiom.is found to contain confirmable levels of nitrosamines, all bacon in the producing

establishment and all future production will be retained. The Department shall sample and

analyze or have analvsed 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 nitrogamines at a

confirmable level stall cause the lot of hacon to he disposed of in a manner to assure it

will not form notrosamines when cooked. Buéh disvosal may include incorporation of the

incoored bacon as an ingredient of eanother meet food product provided it is processed for

eating without further preparation in a manner to prelude the formatbn of nitrosamines.

Pacon subsecuently produced shall not be retained because of nitrosamines if the operator

of FTHe establishment makes adjustments in the processing of the product and laboratoty

Fesults obtained by TRA analvsis 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

eonducted ﬁy the Department or the USDA: Provided, however, That if the establishment

furnished the Devartment with the results of tests conducted under the methodology and

procedures used bv the Tepartmert, such test results will be utilized in making the

determination concerning thie nitrossmine content of thie product. All tests of bacon

for pitrosarmines under this suhparagranh shell e made on bacon. cocked U0 _F. for

3_rinutes on_eac side. Tn order to deteruine that 6 confirrable levels of nitrosamines.
are presert in the samnle tested, the fesiting muat pe performed hy metvndelogy .and.

procedures tha* would detect the vresence o¥ any nitrosamines at 10 poh.
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Class of substance

[
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Substance Purpcse Preducts Amounts
Atioxidants and nation of such
oxygen interceptors. fat and vege-
(Cont'd) table fat.
BHT (butylated do do do 3
hydroxy- 10.02 percent in
toluene). 1 combination.
Glycine, do do do ]
Propyl gallate. do do do J
Resin guaiac. do do do d
THBQ (tertiary do _ do do ) 0.2 percent in
butylhydro- ) combination
quinone}. ) only with BHA
) and/or BHT.
Tocopherols. do do G+03 percent. A 30 percent
concentration of tocopherols
in vegetable cils shall be
used when added as an anti-
oxidant to products desig=
nated as "lard" or "rendered
pork fat."
BHA {butylated do Fresh pork sau- 3

hydroxyanisole).

sage, brown and

serve sausage,

Italian sausage

preducts, pre-
grilied beef
patties and

0.01 pervent

based on fat 3
content.

do.02 percent
Jd cent in com
J bination =
~] based on fa
J content.
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Class of sulstance Substeonce Purnose Troducts Mmount
fresh sausage 1
made from beef 1
or heef and rork. 1
BET (butviated
hyvdroxvtoluene).| do Ao do 1
]
Propyl gallate. do do do 1
TFRN (tertiary) a8 do do ) D.C2 percert in
butvltvdro- ) combination
quinone. ) onlv with BilA
) and/or BHT
) based on fat
) content.
BHA (tutviated do ried reats. 0.01 percent ]
hrdroxvanisole). based on ] 0.01 percent i
total weight. ] comtination.
RFT butvlated do do do ]
hydroxvtoluene). ]
Propvl gallate do do do ]
TBHEG (tertiarv do do do 0.01 percent in

Rinders and
extenders

butvlkvdro-
guinone}.

Algin

Carrageenan.

To extend

starhilize

product.
do

and

Breading mix;
sauces.

do

)
)
)
)

combination
only with BHA
end/or EHT.

Sufficient for purpose.

do
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. ”
Macs of ribnritance Subsier e Turnose Troduct Arount

canned cr*1i or chill
with beears. vizza top-
pire mixes £nd botter

or hreading mixes.

L
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Class of substance Substance Purvose Products Amount
or sodium erythorbate that is
used.
Curdng agents, Sodium or potas-~ Source of Cured products T 1bs. to 100 gals. pickle;
sium nitrate. nitrite. other than 3 1/2 ozs. to 100 1bs. meat
bacon. Nitrateg {dry cure); 2 3/ ozs. to

~127-

Sodium or potasg-
sium nitrite,
(Supplies of
sodium nitrite
and potassium
nitrite and
mixtures contain-
ing them must be
kept securely
under the care of
g responsible
employee of the
establishment.
The specific
nitrite content
of such sppplies
must be known
and clearly
marked accord-
ingly.)

To fix color.

may not be used
in baby, junior
and toddler
foods.

Cured products.
Nitrites may
not be used in
baby, junior,
and teddler
foods,

100 1bs. chopped meat,

1bs. to 100 gals. pickle at

10 percent pump level; 1 oz,
to 100 1lbs. meat (dry cure);
1/4 oz. to 100 1bs. chopped
meat and/or meat byproduct.
The use of nitrites, nitrates,
or combination shall not re-
sult in more than 200 parts
rer million of nitrite, calcu-
lated as sodium nitrite, in
finished product. Except that
nitrites may be used in bacon
only in accordance with para-

graph {b) of this subsection.




Amount

i
Class of substance Substance ! Purpose Preducts
- | |
¥
. > .
Flavoring agents; Departnent approved To flavor prod- | Various Sufficlent for purpose.
protectors and ertificial smoke uct.
develovers. flavoring. 1
Department approved do do do
smoke flavoring. 1 ;
Antolyzed yeast . do do do
extract,
Harmless bacteria . To develop Dry sausage, pork
starters of the flavor. roll, thuringer,
acidophilus type, lebanon bologna,
lactic acid starter cervelat, and
or culture of salami. o
Pediococcus cere To dissipate Bacon Sufficient for purpose.
visiae. nitrite,
d
m” Benzoic acid, To retard flavor| Oleomargarine 0.1 percent.

sodium benzoate. reversion.




8 18.16 (a)
(b) No Change.
(c) No Change.

§ 18.17 Cooking requirements for cooked beef and roast beef.

(a) Cooked beef and roast beef shall be prepared by a cooking

procedure that produces a minumum temperature of 145 F, (63 C.) in all parts

of each roast or prepared as provided in paragraphs €b) and (c) of this subsection.

(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 sub-

section, and roast beef mav also be prepared by any one of the cooking procedures

described in the following tables and in paragraph (c) (2) and (d) of this sub-

section provided that the procedure produces and maintains the minimum temperature

required, in all narts of each roast, for at least the stated period:

TABLE FOR ALTERNATIVE PROCESSING
PROCEDURES TOR COOFED BEEF AND ROAST

BEEF

Hinimum interual temperature Minimum
processing time
in minutes

F C

130 54,4 121

131 55.0 97

132 55.6 T 77

133" 56,1 - 2

134 56.7 T 47

135 57.2 37

136 57.8 - . 32

137 58.4 - 24

138 ~_ 58.7 19

g~ T s s T T 15

140 [ 12

141 60,06 - T 10

142 61.1 8

143 61,7 — 6

144 62,2 5
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g 18.17 continued

(c) (1) Bag cool: FEach roast to be moist cooked shall be placed in a

moisture impermeable film, either vacuum packaged or excess air removed, and

the bag sealed prior to immersion cooking in a water hath or cooking in an_

(2) (t) ggbagged cook (netted or racked roasts): Roasts processed

entirely by dry heat must weight10 pounds or more before proxessing and must

be dry cooked in an oven maintained at 250°F. (121°C.) or_higher throughout

the process; or

(ii) An oven temperature less than 250°F. (121°C.) may be used for

dry: cookinp of reast of _any size provided that the relative humidity, as measured

in either the chamber or exit vent of the oven in which they are prepared, i is_

elative

the process, but in no case for a lesser period than 1 hour. This re

humidity may be achieved by use of steam injection or by sealed ovens capable

of producing and maintaining the required 90 percent relative humidity.

(d) A processor who selects any of the alternative procedures specified

in paragraphs (b) and (c) of this subsection must have equipment designed to

insurc that beef roasts do not contact each other during processing and shall

have sufflcient monitorﬂno rnuipmont to assure that the time (within 1 minute),

temperature (within 19 F. ), and relative humidity (within 5 percent) limits

required bv this process are being met. The processor shall provide proper

recording devices, and makc the data from these available to the Director

upon request, as provided in Section 20 of these regulations. Continuous

recording devices with the prescribed accuracies will be acceptable for all

DrOdLCt ﬁrenared under paragraphs (a) and (h) of this _subsection.

c
8 13,18 flandling of certain material for mechanidlal processing.

Material to be processed into "Mechanically Processed (Species) Product? or

~15ha-




8 18.183 continued

into an imitation of such product shall be so processed within 1 hour from the

time it is cut or separated from carcasses or parts of carcasses, except that

such product mav he held for no more than 72 hours at LOOF, (4%®C.) or less,

or held indefinitely at 0@F. (-189C.) or less. "Mechanically Processed

(Species) Product'" 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

1

be held prior to such use for no more than 72 hours at 409F7, (49C.) or less

or iadefinitelv at 09F, (-189C,) or less.
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g 10.M
& 17,01 "o Charee

B 10.02 Products an! ritrates and nitrites.

Any product, such as frankfurters and corned beef, for vhieh there is a

stenderd in this section and to which nitrate or nitrite is permitted or required

o ke afded, mav e prepered without nitrite or nitrete and labeled with such

standard name when imrediately preceded with the term “"Uncured" in the same

slze ard stvle 0 Yatterine a2s +the ‘rest of such standard name: Provided, That

the preduct is found 1v the Nirector to he si~ilar size, flavor,

consigzancy, and reneral arrmerance to suchk mroduch e cermonly orepared with

nitrate and nitrite: 2nd nrovided further, ™iat labeling for such product

comnlieg with the nrovisions of 8 17.17(e) of these regulations.

§ 19.03 (Pagerved).

§ 19.0 (Meserved).

8 10.75  Standards for Mechanically Processed (Svecies) Prodeut,

(a) !echanically 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 provisiens of this paragraph. At least

22 percent of the tone particles present shall have a maxium size no greater

then 0.5 millimeter in their prestest dimension and there shell be no tone

particles larger than 0.85 millimeter in their greatest dimension. The

nroduct resulting from the sevaratinhg process shall not have a caleium content

exceeding N.75 percent: shall have a minium protein content of not less than

1.9 percent with a minimum PRR of 2.5 (except a2s modified in paragraph (e) (1)

of this section), ané a fat content of not more than 30 percent. Such product

fajiline *to reet the caleiur reoiirements of this paraeraph shall only be usd

in vprofucing animal fats. Such nroduct failing to reet any of the other

requirements of this paragraph shall onlv te msed in producing animal fats or,

alternatively may be used in the formulation of imitation product.
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(b) (Peserved)
(¢) (Rezerved)
(d) (Reserved)

(e} (1) An essential amino scid content of at least 33 percent of the

total amino ecids present in "Mechanically Processed (Species) Product" shall

be accepted as evidence of compliance with the protein quality requirément

set forth in paragraph (a) of th#s subsection. The percent of essential amino

arid content is caleulated as the total of the vercertsaces of isoleucine,

lencire, lwsine, methionine, phenvlalianine, threonine, snd valine, divided bv

the percentage of total amino acids and multinlied by 100.

150
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&8 19.05 (e)

2 A prerequisite for label apnroval for products consisting of or

consaining "Mechanically Processed (Species) Product" is that such '"Mechanically

Processged (Speciee)Product," shall have been produced by an establishment under

an approved plant quality control system. Such a plant quality control system

shall be approved if the Director determines that it meets the requirements of

this subsection., The system must provide the controls and information necessary

to assure that the product will meet the requirements described in g 19, 05(a) and

to enable establiahment personnel and Department employees to monitor the system

for effectiveness. The system shall include a written description 6£ the methods

used by the establishment to maintain uniformitv of the raw ingredients used in

manufacturing product, to control the handling and processing of the rawv ingredients

and the finished product, and shall contain provi51ons for chemical analvses 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

"“echanicallv Processed (Species) Product shall be performed by the operator of

the establishment or his agent to assure that finished product will meet the require-

ments 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 seiected

lot of every five lots if the preceding ten analyses and all such analyses performed

by the Department during the preceding ten-analysis period establishment compliance

with the requirements of § 19.05(&) an analysis of a sample of at 1east 1 pound

to verifv content of eqsential amino acids and protein efficiencv ratio in

"Mechanicallv Processed (Spec1es) Product shall be performed by the operator of

the establishment or his agent at the rate of at 1ea st one per month during pro-

duction to assure that finished Droduct will meet the requirements of g 319,5(a),

excent, that Q1cb analvqes tith xeqnect to eqqential amino acid content and protein

_efficiency ratio shall be required to be performed only once every 6 months if the

preceding three analvsea and all oUCh analyses performed by the Department during

-16Na~



g8 19.05 (e) continued

_the precedinp threevanalvses period establish compliance with the requirements of

g__ig:OS (a). Finished product eggples shall be analyzed by a laboratory in

accordance with methods preqcribed 1n the current "Official Methods of Analyqis

of the Association of Official Analytical Chemists."” The plant quality control

system shall be subject to periodic review, and the designation of approval of

puch system may be terminated by the Director if he finds, aftet notice and

reasonable opportunity to present views has been 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 soonas possible after such terminiation,

the establishment shall be notified in writing by the Director of the reason therefor

R — -

and dfforded reasonable opportunity to present views thereon, and 1f there is a

conflict as to any material fact, a nearinq shall be he]d to resolve euch conflict.

ThL" paragraph applies on ¥ to aspects of preparation of productq not required to be

conducted under current or futnre mandatorv quality control programs or systems,
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§ 19.06 Limitations with respect to use of Mechanically Processed (Species)

Pronct.

(a) When the Mechanically Processed (Species) Product described in

8§ 19.05 is used as an ingredient in other meat food products, the finished product

_shall be labeled in accordance with § 17.02 (4) (13) of these regulations. Products

required to be prepared from meat or meat byproducts of one species may contain

_Mechanically Processed (Species) Product only of the same species,

(b) Mechanically Processed (Species) Product dgscribed in § 19.05 may

constitute up to 29 percent of the meat portion of any meat food product except

those listed in paragraph (c) of this subsection.

(¢) Mechanically Processed (Species) Product described in 8 10,05 may

not be used in baby, junlor, or toddler foods, ground beef, hamburger, fabricated

staaks 8 19.15 (a), (b) and (f), barbecued meats : 19.8N, roast heef--parboiled

and steam roasted § 19.81, corned beef cuts §_ 19.100, lima beans with ham and

similar products & 19,310, beef with gravy and gravy with beefmﬁm_}9-3l3. and

meat pies § 319.500,
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§ 19.15
§ 10.15 Yo Chanpge.

{a) Mo Change.

(v) Xo Change .

(¢) Mo Change.

(&) o Change.

(e) Beef patties. "Beef Patties" shall consist of chopped fresh
and/or frozen beef with or without the addition of beef fat as such and/or

seasonings. Binders or extenders, Mechanically Processed (Species) Product

used in accordance vith § 10.0f and/or partially defatted heef fatty tissue

rmay be used without added water or with added water only in amounts such theg

tHe product's characteristics are essentially that of a meat pattie.




§ 10.10L (b)

(¢) Wo Change.

(d) Yo Change.

(e) No Change.

(f) Pressed ham, spiced ham, and similiar products. '“'Pressed Fam,”
"Pressed Ham with Natural Juices," "Spiced Ham," end similiar products may
contain finely chopped ham shamk meat to the extent éf 25Apercent over tbat

normally rresent in the boneless ham. Mechanically Processed (Species)

Product may be umped in accordance with g 19.06. The weipght of the cured

chopped ham prior to proc~ssing shall not exceed the weight of the fresh
uncured ham, exclusive of the bone and fat removed in the honing operation,

plus the weipht of the curing ingredients and 3 percent moisture.
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8 10.105 (a)

(b) No Change
(1) No Change
(2) No Change
(3 No Change
(4) No Change
(5) No Chamge
(6) Yo Change
(7 No Change
(8) No Change
9 No Change
Q}O) Mechanically Processed (Species) Product used in accordance with

__g_ml?.QG of this subsection.,
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F 19.106 (@) (2)

8§ 10.106 (d) (2)

8 19.140 Sausage

Except as otherwise provided in this subsection, or under the Federal
Poultry Products Inspection Act with respect to products consisting partly
of poultry, sausage is the coarse or finely comminuted_meat food product
prepared from one or more kinds_of meat or meat and meat by-products,
containing various amounts of water as provided for elsewhere in this
Section, and usuallv seasoned with condimented proportions of condimental
gubstances, and frequently cured. Certain sausage as provided for elsevlhere
in this Section may contain binders and extenders; e.g., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy nrotein concentrate,
isolated soy protein, non fat dry milk, ealetum-redueed-skim-mill-or
déded-mitk. The finished product shall contain no more than 3.5 percent
of these additives individually or collectively. Two percent if isolated
sov nrotein shall te deemed equivalent to 3 1/2 percent of anv one or more
of these binders. Sausape may not contain *phosphates* except that uncooked
pork from cuts cur.d with phosphates listed in 8 18.07 (¢) (4) may be used
in coolked sausace. To facilitate chopping or mixing or to dissolve
the usual curing insredients, water or ice may be used in the preparation
of sausage which is not cooked in an amount not to exceed 3 percent of
the total ingredients in the formula. Cooked suasages such as Polish
sausage, cotto salami, hraunschweiger, liver sausage, and similar cooled
saucape products may contain no more than 1% percent of added water in

the finished product.

Except as otherwise provided in this subsection, or under the Federal
Poultry Products Inspection Act witii respect to products consisting partly
of poultry, sausage is the coarse or finelv comminuted meat food product

prepared from one or more kinds of meat or meat and meat by-products,
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§ 19.140 continued

containing various amounts of water as provided for elsewhere in this
Section mav contain binders and extenders; e.g., cereal, vegetable
starch, starchvy vegetable flour, soy floury soy protein concentrate,

isolated soy protein, nonfat dry milk, dried skim milk, enzymen (rennet)

treated calcium reduced dried skim milk and caleium lacate or dried milk.

The fitished product shall contain nor more than 3.5Ipetc¢nt of these
additives individually or colleétively. Two percent if isolated

soy protein shall be deemed equivalent to 3 1/2 percent of any one or more
of these binders. Sausage may not contain *phosphates* except that uncooked
pork from cuts cured with phosphates listed in 8§ 18.97 (¢) (4) may be used
in cookec sausage. To facilitate chopping or mixing or to dissolve

the usual curing ingredients, water or ice may be used in thenpreparation

of sausage which is not cooked in an amount not to exceed 3 percent of

the total ingredients in the formula. Cooked sausages such as Polish
sausage, cotto salami, braunschweiger, liver sausage, and similar cooked

sausage rpoducts may contain no more than 10 percent of added water in

the finished product.

§ 19.141 Fresh pork sausage.

"Fresh Pork Sausage' is sausage prepared vith fresh pork or frozen pork -

or both, not including pork by products, and mav contain Mechanically Processed

(Species) Product in accordance with & 19,06, and may be seasoned with condi-

mental substances as permitted ﬁnder Section 18 of these regulations. if shall
not be made with any lot of product which, in the aggregate, contains more

than 50 percent trimmable fat, that is, fat which can be removed by thorough,
practicable trimming and sorting. To facilitate chopping or mixing, water or
ice may be used in an amount not to exceed 3 percent ot the total ineredients

used.
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§ 10.'1):2

§ 10.1:3 WNo Chanpe.

§ 19.1Lk No Chanpge.

§ 10.1L5 Mo Change.
(a) Yo Crange.

(1} "Italian Sausape” shall be prepared with fresh or frozen rork, or

vork end pork fat, and mey contein Mechenically Processed (Species) Product

in accordance with § 10.06.

(?) "Ttalian Sausape with Reef,” "Ttalian Sausage with Veal," or "Italian
Sausare with Beef and Veal' shall be vrevared so thet fresh or frozen pcrk con-
stitutes the major vnortion of the meat content requirement of thés paragraph.

Yectanically Processed (Svecies) Product may be used in accordance with

8§ 10.0f, When vork muscle tissue is combined with beef ar veal, or both, in
the preparation of bhulk-packed products. or patties, it shall be treated for
the destruction of vossible live trichinae in accordance with & 18.10 of these
Pegulations.

(3) "Italian Beef Sausape" or "Yosher Itelian Reef Sausage' shall de
nrepared with fresh or frozen heef or beef and heef fat. 'Italian Veal Sausage"

o UKusher Ttalaw Vesd Sausaar” shall ba prepercs with freh or $revea yveol
or veal and veal fat. Mechanically Processed (Species) Product may be used

in accovdance with 3 10,04,

{*.7 Ortionel inrredients vermitted in Ttelian sausage vroducts include:

(1) f“viees {ineluding vpaprika) and flavorings.

(P) “ater or ice *o facilitate chopping or mixing, but not to exceed
R nareent of the totzl welpht of all ingredients including the waterv.

{?) ™=@ or presn neprera, or both.

(L) Tehvdrated or fres® onions, rarlic, and parsley.

(&) Cupar, deytrose, corn evrup, corn svrup solids, and glucose syrun.

[

7Y toroso@lv slutermate wn’ antiovidants in sccordance with tha chart of

substances in 8 18.77(c)(L) of these regulaticns.
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§ 10.1k5
§ 10,17~ No Mange.
§ 10,18 "o Chanpe.

(a) ¥ rankfurter, frank furter, hotdor, wiener, vienna, bolosna, garlic
Tolopna, nockwurst and similar coo“ed sausages are corminuted, semi-golid
sausapc - -repared fror one or wore ¥irds of rew skeletal muscle meat or raw
skaletal muscle meat and raw or cooked nmoultry meat, and seasoned and cured,
wsing one or wore of the curing agents in accordance with 8 1R.07(c) of these
wegulationa. Thev ray or may not be smoked. The finished oroducts shall not

contaivn wowa thgn N percent “at. Water or fce. or btoth, may be used to

sausape shall contain no more than 10 vercent of added water. These sauaage
~eaduets mar ermtaln incoore i, cured pork frorm priral varts as defined in

& 7£.00(1) of these repulations, which do not contain any nhosphates or contain
onlv vhozphates aporoved under section 18 of these regulations. Such vroducts may
contain raw »r cooked poultry meat not in excess of 15 percent of the total

inrredients, excluding water, in the sausape, and Vechanicallv Processed

(Species) Product used in accordance with 2 10.06. Such poultry meat ingredi-

ents shall be desipned in the ingredient statement on the label of such
sausag~ in accordance witl *he rrovisions of § 281,118 of the USDA Poultrv Products
Insmention FPeeuletions.,

(v) Trankfarter, frank,furter, hotdop, wiener, vienna, hologna,
earlic holopma, knockwurst and sirilar cocked sausapes that are lebeled
ith the mhrase "wi*¥ pv-vreoduct” or "with variety meats” in the preduct
name are comminuted seri-solid sausapes consisting of not less than 15
nercenf 5® one or more kinds of raw skeletal rusele meat with the raw meat
hvoprodncis, or nct less 4lsn 15 nercent of one or more ¥inds of raw
skelets” muscie reat with rev reat bv-vrodunts snd raw or cobked mcultryv
products; an? seasoned and cured, using one or more of the curing ingredients

in nccordance with & 18.07 (c¢) of these resulations. They may or may not
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be smoked. Particellr defatted pork fatty tissue or partially defatted

teef fatty tissue, or a comhination of both, ravy be used in an amount not
exceeding 15 rercent of the reat and meat Tv-vroducts or meat, meait by-producss
and voultry oproducts ineredients. The finished products shall not contain
rore than 30 percent fat. Weter or ice, or hoth, may be used to facilitate
chopning or mixing cr to dissolve the curing and seasoning ingredients,

tut the sausage shall contain no more than 10 percent of added water. These
sausage vroducts mav contein uncooked, cured pork which does not contain

any vhosphates or contains only phosphates approved under Section 18 of these
repuletions. Thess causage nroducts ray contain poultrv products,
individually or in corbination, not in excess of 15 percent of the total

ineredients, exceluding water, in the sausage and may contain Mechaniecallv Processed

1~
a0

Aracies) Product in accordance with 8§ 10,06, Suech poultrv nroducts shall

not eontain kidneys or sex plands. “he amount of poultryskin present in
the sausage must not exceed the natural proportion of skin present on the
vhole carcass of the kind of poultry used in the saus=ge, as specified in
& 71,117 (&) c® +1u TISNA Toultry Products Insvection Regulations. The
noultry products used in the sausage shall be designated in theingredient
statement on thel_la‘nel of such sausage in accordance with thevprovisions
of 8 A1.11R of the TNA Poultrv Products Inspection Repulations. Meat
ry-nroducte uged in the ssgusage shall te desiemated individuallv in the
inesredient statement on the label for such sausape in accordance with

€ 17.n2 of these regulations.
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§ 19.180

(c) -A-cooked-sausage-as-defined—in—pararraph-€ay-of-this-subsection
shati-he-takeied-by-its-penerie-namey-ergry-Erankfurterr-Eranks-furtery
hetdog;—wiener;—viemma;-bologna;-rariic—bolopna;—or-kneckwurstr—-Gausane——
predueta-within-paragrash-£{a)-that-are-nrepared-with-meat-Erem-asinsle
species-of-eattle;-sheeny-avine;-or-gonta-shali-be-labeled-with-the-term—
desipnating-the-partieular-speeies-in—eonjunetion-with-the-generie-namey~

ergry-tBecf-Frankéurterl

(c) A cooked sausage as defined in paragraph (a) of this subsection
shall be labeled by its peneric name, e.g., frankfurter, frank, furter,
hotdog, wiener, vienna, bologna, garlic bologna, or knowkwurst. When such

sausace 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
specles in conjunction with the generic name; e.g., "Beef Frankfurter," and when

such sausape products are prepared in part with Mechanically Processed (Species)

Product in accordance withi &8 19.96, they shall be labeled in accordance with

8 17.02 (llmﬁl3) of these regulationa.
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g 19.180

(e) With appropriate labeling as required by 17.08 (b) (16) of
these regulations, e.g., "Frankfurter, Calcium Reduced Dried Skim Milk
Added,Y or "Bologna, with By-tproducts (or Variety Meats), Soy Flour Added"”,
one or more of the following binders may be used in cooked sausage other-

wise 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, nonfft dry milk, cereal, vegetablk starch,

starchy vegetable flour, soy flour, sovy protein concentrate and isolated
soy protein, provided such ingredients, individually or collectively, do
not exceed 3 1/2 percent of the finished produce, except that 2 percent of
isolated soy protein shall be deemed to be the equivalent of 3 1/2 percent

of anv one or more of thie other binders.




g 19.180

€ 10.181 Cheesefurters and similar products.

"Cheese furters" and similar nroducts are products inccasings
which resemb& frankfurters except that they contain sufficient cheese
te give définite 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

milk, The finished product shall contain no more than 3.5 percent of these
additives, individually and collectively, exclusive of these cheese
constituent. In determining the maximum amount of the ingredients specified

in this subparaeraph vhich-may be used, individually and collectivelv, in

a nroduct, 2 percent of isolated soy protein shall be considered the equivalent
of 3.5 percent of any other indredient specified in this subparagraph. WWhen
anv such additive is added to these products, there shall apppar on the label
in a nrominent 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,"
"Wonfat Dry ‘Tilk Added," 'Cereal and Wonfat Dry !'ilk Added,"” as the case may
he. These products shall contain no more than 10 percent of added water and/or
ice, 30 percent fat and shall comply with the other prowisions for cooked

sausages that are in these regulations.

§ 19, 181 No Chauge

S 19.200 Liver sausage and similar-preductss.
s

8 19,200 Liver sausage and braunschweiger.

"Liver Sausage" and "Braunschweiger' are cooked sausages made from fresh

aqd/or frozen pork and pork livers and/or beef livers and may contain cured pork,
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& 19,180

g 19.200 continued

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 byproducts, pork skins, sheep livers and goat livers., These products
shall contain not less than 30 percent of liwerscomputed on the weight of the

fresh liver and may contain binders and extenders as permitted in 8 19,140,
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8§ 19,200

§ 19.260 No Change
§ 19.261 No Change
g8 19,280 No Change
§ 19,281 Bockwurst

(a) No Change

(1) lfeat shall constitute not less than 70 percent 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

mav be used igmgccordance with 8 19.06. Such meat shall be fresh or fresh

frozen meat. Pork mav he omitted when the specie or species of meat used in
the product is identified in the product name (e.g., Veal Bockwurst, Beef
Bockwurst, or Beef and Veal Bockwurst).

(2) The "millk may be fresh whole milk, dried milk, nonfat dry milk,

caleium reduced dried skim milk, enzyme (rennet) treated calcium reduced dried

skim milk and calcium lactate, anv combination thereof.

§ 19,300 Chili con carne.
"'Chili con Carne" shall contain not less than 40 percent of meat computed

on the weight of the fresh meat. Mechanically Processed (Species) Product may

be used in accordance with % 19.06. Head meat, cheek meat, and heart meat

exclusive of the heart cap may be used to the extent of 25 percent of the meat
ingredients under specific declaration on the label, The mixture mav contain
not more than & percent, individually or collectively, of cereal, vegetable

starch, starchy vegetable flour, sov flour, sov nrotein concentrate, isolated

soy protein, dried milk, nonfat dry milk, or caleium reduced dried skim milk.

-168a-
-168b-
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§ 19.300

Ln

12.301 Chili con carne with beans.
"Chili con Carne with Beans" shall contain not less than 25 percent of meat

computed on the weight of the fresh meat, ‘’lechanically Processed (Species)

Froduct may be used in accordance with 8 19.06. Head meat, cheek meat, or

Lieart meat exclusive of the heart cap mav be used to the extent of 25 percent
of the meat ingredient, and its presence shall be reflected in the statement

of ingredients required by Section 17 of these regulations.

g 19.302 Hash.

"Hash'" shall contain not less than 35 percent of meat computed on the weight
of the cooked and trimned meat. The wveight of the cooked meat used in this
calculation shall not exceed 70 percent of the weight of the uncooled fresh

meat. ‘lechanically Processed (Species) Product may be used in accordance with

g 19.n6,

§ 19.303 (b)

(7) Mechanically Processed (Species) Product when derived from

carcasses of cattle mav be used in accordance with $ 19.06.

8 17,304 Meat steous,
‘feat stews such as "Beef Stew' or "Lamb Stew" shall contain not less than
25 percent of meat of the species named on the label, computed on the weight of

the fresl: meat. ‘’lechanically Processed (Species) Product may be used in accordance

s 19.04.

with

g 19.305 Tamales.
"Tamales' shall be prepared with at least 25 percent meat computed on the
weight of the uncooked fresh meat in relation to all ingredients of the tamales.

Hechanically Processed (Species) Product may be used in accordance with &8 19,06,

-162-
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8 19,306
g 197.305 continued

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 Cravy." Product labeled "Tamales With Sauce' or "Tamales
With Gravy" shall contain not less than 20 percent meat, computed on the weight
of the uncooked fresh meat in relation to the total ingredients making up the

tamales and sauce or the tamales and gravy.

8 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 contain less than 12 percent of meat

computed on the weight of the fresh meat. ‘!lechanically Processed (Species)

Product may be used in accordance with 8 19,06, The presence of the sauce

or gravy constituent shall be declared prominetly on the label as part of the
name of the product. !eatballs may be prepared with not more than 12 percent,
singly and collectively, of farinaceous material, sov flour, sov protein concen-
trate, isolated soy protein, nonfat dry milk, calcium reduced dried skim milk,

and similar substances.

8 19.307 Snaghetti sauce with meat.
"Spapghetti Sauce with Meat" shall contain not less than 6 percent of meat

computed on the weight of the fresh meat. Mechanically Processed (Species)

Product may be used in accordance w%ph_g 17.06.




§ 1¢.?271 ™ow mein verestables with reat and chon suev versetables with meat.

»

ke edp Yagetcoklon ol Meot ' oand Moo Suey Teretebhles with Yent! zhall

sontain ne*t lese than 17 rercen’. eat corruted on the weight of the uncooled

fragt meat prior to its inclusion with the other irpredients. 'echanically

“rocessed {8pecies) Proiuct mav he useld in accordance with § 10.0F,

717,717 Por t it harheoue sauce snd Teef with barbecue sanse.
"Pork with Barbecue Sauce” and "Reef with Barbecue Sauce" shall contasn not
less than 50 nercent meat of the species svecified on the lakel, corputed on

the urieht of “he cooked end trirmed meat. Mechanicallv Processed {Mecies)

Product mar s uced in agsordance with 8 10,06, ™ welght of the cooked meat.

used in this calculation shall not exessd TN nercent of the uncooked weipht of
the meat. If uncooled reat 1s used in “orrulatine the products, they shall
contaln at leas* 77 nercent —eat comuted on the weirht of the fresh unccoked
meat . TThern cereal, vepetable flour, sov flour, gsov protein corcentrate, iso-
lated soy protein, nonfat dry milk, caleiur reduced dried skim milk, or similar
suhstances are ucad® in oreparing products, there shall appeat on thelstel in a
vrorinent manner, tra name of the product, the nare of each such added ingredi-

ent, as for example "Cereal Added’ or "Vith Cereal add onfat Dry Mlk."

§ 10.313 Wo Chenee.

g 10,507 "o Chanree,
& 19,600 Pizaa.

L2}

(a) "Pizza with Meat” is a bread base reat food product withn torato
sauce, chea2se, and reat tovoineg. Tt shall contaln cooked meat made from not

lesg then 15 vrrcent ray mast, “echaniecslly Precessed {fpecies Yroduct rav

€

e ged in accordance witk B30 .00,

(v} "Pizze with Sausnge’ is a Lread %ase meat bood product with tomato
& ]

azuce, cheaga, and not less than 12 werzert rooked sousape or 10 rercent drv
3 2

sansas~; .0, [ostmeranis lesherically Twogeassed (Svecies) Product mav e

y wrd 4 o NnK



g 10,700 (&)

wa

19.701 Mo Change

§ 19.702 Lard, leaf lard.

"Lard" is the fat rendered from £resh;-elean;-sound-fatty-tissue
£rem-heps—-with-er—without—lard-stearin-ov-hydrogenated-tardr--Fhe-fatey
tissuea-shall-net-inelude-bones;-detached-skin;-head-skin;-ears;-taiis;-
orpanss-vindpipes;-larpe-blood-vessela;—serap-£aty-skimminpss-settliings,
pregsing;-and-aimilar -materials;- and-the- fatev-£tasues-shatl-he-reasonable
free-frem-musele-tiasue--and-bioed+r ''Leaf Lard" is lard prepared from
fresh leaf fat,

§ 19.7n2 Lard, leaf lard.

(a) "Lard"

is the fat rendered from clean and sound edible tissues from

swvine, The tissues may be fresh, frozen, cooked, or prepared by other

processes approved bv the Director in specific cases, upon his determi-

nation that tlie use of such processes will net result in the adulteration

or misbranding of the lard. The tissues siiall be reasonably free from blood

and shall not include stomachs, livers, spleens, kidneys, and brains, or set-

tlings and slirmings. 'Leaf Lard” is lard prepared from fresh leaf (abdomi-

(b) Lard (when properly labeled) may be lhardened by the use of lard stearin

or hvdrogenated lard or both and may contain refined lard and deodorized lard,

but the labels of such lard shall state such facts as applicable.

(¢) Products lakeled "Lard” or "meaf Lard" must have the following

identity and quality characteristics to insure good color, odor, and taste

of finished product:

(1) COoloTu.veriiennnnnsnens Chrereseana Miite vhen solid. Maximum 3.7 red

units in a 5 1/4 inch cell on the

Lovibond scale.
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8 19.700 (c) continued

(2) Odor and TastC...eseeevvessevsssessCharacteristic and free from foreipn odors and

flavors.

(3) Free Fatty acidis.cauon.., eereeeesMaximum 0,5 percent (as oleic) or 1.0 acid

value, as millipgrams ¥OH per gram of samnle,

(4) Peroxide valuesivseseasasssssasssssMaximum 5.0 (as milliequivalents of peroxide per

kilogram (fat).

(5) ’oisture and voiatile natter....,..,.Maximum 0.2 percent,

(6) Insoluble impuritics......... +«e«..By appearance of liquid, fat, or maximum

0.05.

(d) Troduct found upon inspection not to lave the characteristics specified in

paragraph (¢) of this subsection but found to be otherwise sound and im compliance

with paragraph (a) of this subsection may be further processed for the purpose of

achieving suchi characteristics.,

8 12,713 Rendered animal fat or mixutre thereof.
"Rendered Animal TFat,” or any mixture of fats containing edible renderad animal
fat, shall contain no added water, except that "Puff Pastry Shortening" mav contain

not rore than 19 percent of water.

§ 17,793 Pendered animal fat or mixture thereof,
€»> ‘"Rendered Animal Fat," or any mixture of fats containing edible
rendered animal fat, shall contain no added vater, except that "Puff Pastry

t

Shortenins" may contain not more than 10 percent of water.

{») "Rendered-Pork-Fat' -is fat,-other tl.an.lard, rendered from .clean, sound
esreasses, -parts of--eareasses, or edible organs from hogs, exeapt stemachs; bones
from-the head, -and-Lones from-cured or cooked rork are not included. - The tissues - -
rendsred are usuallv fresh, hut-may-le-sured, ceeked, or otherwise nrepared and

may—eontain-some—meat—food- produvets——Rendered—pork fat may-be-hardened bv the
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8 19.700 (c)

.and/or hydrogenated randeraed pork fat.
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8 19.760 (a)

§ 19.760 Deviled ham, deviled tongue, and similar products,.
(a) "Deviled Ham" is a semiplastic cured meat food product made from

finely comminuted ham and containing condiments. “lechanically 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 percent
of the finished product. The moisture content of deviled ham shall not exceed

that of the fresh unprocessed meat.

& 19,701 Mo Change

§ 19.762 Ham spread, tongue spread, and similar products.

"llam Spread,” "Tongue Spread,” and similar products shall contain not less
than 50 percent of the meat inpredient named, computed on the weight of the
fresh meat. Other meat and fat may be used to give the desired spreading
consistency provided it does not detract from the character of the spreads

named. Mechanically Processed (Species) Troduct mav be used in accordance

vith § 19.6.




o

§ 20.901 (b)

(2) Mo Change
(3) No Change
(%) Records of processing procedures for cooked beef and roast beef

ag_reﬂgired_}q_gv 18,17 (d) of these regulations.
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g 22.08 Transportation and other transactions concerning certain

undenatured lungs or lung lobes from officlal establishments or in intrastate
commerce; provisions and restricitions.

(a) £1)---bunpr--er-lunpg-lebesy-ether-than-those-condemned-under~-B-—-tivio—-
{b)-of-thesa-repulationsy-that-are-prepared-at-any-offieinl-establishment-may
be-transported-frem-the-establishmenty-in-lintrastate-commeree-er-othervise,
withous-denaturing-as-preseribed-in-2--14.01 or 8 __16.03.of tbese regulations,
providedr

’ (£¥—~FThe—tungs—-or—tunpg-tobes—are—transported—under—permtt-from-tha-
appropriate-Veterinary-Supervisor;-as-prescribed—in-paragraph~€ay-€2y-of-thtg-
subsection;~directty-to-a-manufacturer-of-mnimat—-food;-for-use-in-manafactoartng--
animat~food;-or-directty-to—a-zooj;-mink-farmy-or-other—estabttshment-for-ase——-
as—animat-food--without- further -manufactaring;-or-directty-to-a-warehouse-in---
West-Virginia-for-storapge-for-subsenuent-movement;-as-prescribed—tn-paragraph-
tb)-of-this-subseetiony-direetly-to-oueh-a-manufacturer-er-ecntablishment—tn——
West-Virginia-for-nenhuman-feed-purpeseos

fii)—-A-shinper-s—eertifieate-as-sreseribed-in-paragraph—{a)-{2}-of--
this-subseation-is-executaedy-in-quadruplicatey-by-the-operator-of-the~offiecinl
establishmenty-for-each-shipment-of-undenatured-lunps-eor-tung-lobes-frem——
thae-establishmaenty-and--the-original-ef-the-eertifieate-in-delivered-to-the-Depaprt—
Rent-insnector-at-the—offietal--establishment-before-the-shipment-is-mades-and-
the-cepias—-ef-the-eercifieate-are-distributed-as-preseribed—in-paragraph—{a)y—{3)-
{ii)of-this-—subsectieny

(4ii}--The-boxas—er-other-containers—used-for-shippinp-the—undenatured
lungs-or-lune-lobas-are-closed -and-taped-with-nylen--filament—tape-er-steapped
with-metal-straps-and-tha-containers-are-permanetlyv-identified-in-2-ineh-lettering—
with-the-statement-"{EPEGCIEE ) -Lungs——Not-for-Human-Consumptions—-In—addtetons—
trna-number-—of-the-perrit-preseribed -in-subdivision-{i)-of-thia-subparapraph-mst———
appear-on-eacp—econtainer —-—

(2)--A-permit- to-ship-undenatured-lungs-or-lung-lobesy-as-£equirad-by

~137a-




§ 22.08 (a) continued

sarapraph-{ay-{i}-of-thig-subsection;-witl-be-iasued-upen-appiication-by-the
operator-of-an-offiectal-eastablishment—if-the-Veterinary-Superviser-determines
that—the-application-satisfies-the-requiremento-of-this-subsectiony-and-that-
such-tungs-witi-be-handted-in-a-sanitary-manner-at—the-offictat-establishments—-
Ary-gueh-permi t-shati-be-eaneeled-by—the-Veterinary-Supervisor-whenever-he-
determineas-after-notice-and-opportunity-to-present-views—ts-afforded-to-the
permittees—that-the-permittee—has-shipped-any-undenatured-tungs-or-tunpg-tobea-
wieheuﬁ—eenp}ianee—withﬂehe—resfrietions~e€—Ehis—Seeeion—ar-ehat~aueh—artiekes—
shipped—-from-the-officialt-establishment-in-accordance-with-such-restrictions-were-
subsequently-not-handied-in-accerdance-therewith;--and-that-sveh-eanceiiation—
ig-neeegsary—to-prevent-further-vioiatiens~

(a) Lungs or lung lobes, other than thwse condemned under § 11.16 )
of these regulations, that are prepared at any official establishment, may be

sold, transported, offered for sale or transportation, or received for trans-—

pvortation fron the establishment, in dntrastate commerce or othervise, without

denaturing as prescribed in § 14.01 or 8 14.03 or these regulations: Provided:

(1) The lungs or lung lobes are sold, transported, or offered for sale

or transportation to, or received for transportation by: An animal food

manufacturer for use in manufacturing aninal food; a zoo, mink farm, or other

establishment for use as animal food without further processing; a warehouse

in West Virginia for storage and subsequent movement to such a manufacturer

or establisiment in Yest Virpinia, or from one warehouse to another for the

account of and subsequeont movement to such a manufacturer or establishment for

nonhuman food purposes,

(2) The boxes or other containers used for shipping the undenatured

lungs or lunp lobes are closed with nylon filament tape, metallic or nonmetallic

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 stateméme "(SPecies) Lungs - Not intended for
SFaement T s
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§ 22.08 (a)

Human Food." In lieu of securely closing the immediate container with any

of the above materials, a l-inch (2.5 cm) wide bright orange band, imprinted

around the length and width of the container may be used.

53) 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

gf_regulation 8 11.16_(b)_9f_these regulations, that are prepared at any.

State inspected establishment mav be sold, transported, offered for sale or_

(¢) All such lungs or lung lobes, if intended for animal food are

subject to the Federal Food, Drug, and Cosmetic Act.

~1570=
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§ 22.13(a)(7)

§ »2.13(a)
(?) Xo Change.
() "o Change.
(L) Yo Change.
(5) No Crange.
(6) Yo Change.

(7) Carcasses {other than viscera), parts thereof, cuts of meat, and

unprourd pieces of meat darkened by charcoal or other hlack dves shall be deemed

+o be Adenature? pursuant to this section onlv if thev contain at least that degree

of dariness denicted by dimgram 1 of the Meat Denauturing Guide (MP Form 91).

1/ Conies of MP Form 21 mav Y » ohtained, without charge, bv writing to the

Administrative Operations Pranch, Food Safety and Ouality Service, U.S.

Nepartment of Agriculture, 172 Fast Arant Street, Minneanolis, Minnesota

“5L03.  Tiagram 2 and 3 of the Meat Tenaturing Cuide have heen approved

for incorporation bv refarence by the Director, Office of the Federal

Register and is on file at the Federal Register Library.
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STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE
COMMISSIONER CHARLESTON 25305

July 8, 1980

WILLIAM H. GILLESPIE
ADMINISTRATIVE ASSISTANT

Honorable A. James Manchin
Secretary of State

Room W-157, Building #1
Charleston, WV 25305

Dear Secretary Manchin:

I am enclosing a notice of a public hearing to consider amending
the Rules and Regulations concerning the West Virginia Meat Inspection program.

The hearing is scheduled for Tuesday, August 26, 1980, at 10:00 A.M.,
in the J. T. Johnson Conference Room in the basement of the East Wing of the
Capitol Building, Charleston, West Virginia.

I am alsco enclosing two copies of the proposed amendments, and a
copy of the news release which will be released statewide to the news media
and will be published in the West Virginia Market Bulletin.

Sincerely,
William H, Gillespie
Assistant to the Commissioner

3
Ene. FILED N THE ?\:;‘GTEE“M
SEGRETARYO?S!h
c¢ - Earl Vickers, Legislative Services WEST VIRGIKIA

Encil Bailey, Legislative Auditor
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covered by existing rules and regulations;

() proposed rules and regulations superseding rules and regulations
already on file;

(x) notice of hearing; August 26, 1980, 10:00 A.M.

( ) findings and determinations;

( ) rules and regulations; or

( ) other - specify ( ).
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Page No. A1l

( ) proposed rules and regulations are required to go to Legislative
Rule Making Committee;
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STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE -

CHARLESTON
Gus R. Douglass 25305

Commissioner

July 3, 1980

Subject: Proposed Amendments to West Virginia Meat Inspection
Rules and Regulations Governing Chapter 19, Article
2-B, Code of West Virginia

Dear Sir:

The West Virginia Department of Agriculture has prepared proposed amendments and
changes to the West Virginia Meat Inspection Rules and Regulations. I am enclosina a
copy of the amendments and changes for your review. In reviewing the enclosure, note
that on page 13 that the words "rendering or refining of livestock fat" are underlined-
this means all words underlined are beina added to (3). On page 14 note that $18,000.00
in (¢) is lined out-this means that $18,000.00 is being deleted. Now refer to next page
which is also numbered 14 and will replace the old page 14. New page (14) show the fig-
ure $25,000.00 with a line underneath-this means that the figure $27,000.00 will be used
in lieu of the fiqure $18,000.00 that had been lined out. The next page is numbered 42,
and near top of page note § 10.16 and all words deleted by being lined out-the new $ 10.16
starts near middle of page 42, and all new words are underlined. If you utilize the
above guidelines on remaining pages, you will be able to pick up deletions and additions to
the regulations.

On August 26, 1980 at 10:00 am, a hearing will be held in the Johnson Conference
Room, East Wing Basement-Room 95, State Capitol Building, Charleston, West Virginia.
The Agriculture Commissioner, Gus R. Douglass will preside at the hearing.

The purpose of the hearing is to receive any data, objections, suggested amendments,
views, evidence and arguments orally or in writing concerning the proposed amendments to
the regulations.

Any person who wishes to submit written data, views, or arguments in lieu of attending
the hearing may do so by mailing them duplicate to the Director, Meat Inspection
Division, Room- E-107, State Capitol Building, Charleston, West Virginia 25305. A1l cor-
respondence received will be taken up at the hearing.



ihe amendments and cihanges to the West Virginia Regulations are necessary to update the
current requlations, so that they will be "Equal To" the Federal regulations., The 1967 Fed-
eral Meat Inspection Act requires all State Meat Inspection programs to be "Equal To" the
Federal inspection program.

Very truly yours,

~~ 7~ Halter D. Hammer, D.V.M,
Director

Meat Inspection Division

WDH/ jc




(ii) Wo Change
(a) Ho Change
(1) No Change
(2) Ho Change
(3) Curing, cooking, smoking, rendering or refining of livestoeck

fat, or other preparation of products, except slaughtering or.
the retort processing of canned products;

-13-
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§ 1.03 (a)

(4) Breaking bulk shipments of products;

(2) Vrenping or rewrapping preducts.

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

as representing one-half carcass of the species identified:

One-half
carcass
pounds

Tattle———mmm e e 300
Calves—————~rmee—————————— e 37.5
Cheep-~—mecrm i 27.5
B B T T TR 100
GoatSmm e e o 25

(¢) # retail store is any place of business where the
sales of produet are made to consumers only; at least 75 percent, in
terme of dollar value, of total sales of product represents sales to
ncuseheld consumers and the total dollar value of sales of product to
ccnsumers other then household consumers does not exceed #$185000+00%
per vear; only Federally or Stete inspected and passed product is
rendlad or uses in the preparation of any product, except that product
resulting from the custoum slaupghter or custem preparetion of rroduct
may be hariled or used in accordance with paragrsph (a) (2) and (k)
of this subsection but not for sale; no sale of rroduvet is made in
excess of a normal retail quantity as defined in subdivision (%) of
this suloparagraph; the preparation of nroducts for sale to other than
household consumers is limited to traditional and usual operations as
“efined ie (1), (2), €4) and (5) of surdivision (a) of this subparagraph.
(4 retail store at ;ich custom sliaughtering or preparaticn of produets
1s conducted is not thereby disqualified from exempticn as a retail
store un&er paragraph (a) (4) (i) of this subsection).

~1kh-



. C ey,

g b.03 (a)

(L) Breaking bulk shipments of products ;

(i) Vrapping or rewrapping products.

(t) Acy quantity of produet purchased by & consumer from
a particular retail supplier shall be deered to be a normal retail
juantity if the quantity so purchased does not in the aggregate exceed
one-half carcass. The following amounts of product w;;l be acceptedw

as representing one-half carcass of the species identified:

One-half
carcass
pounds

Catble e e — 300
Calves ——m— e e 37.5
B B 2 S T 27.5
HREE R T LS —— —— 100
[0 Y =5 o RS -5

(e) ! retill stcre is anw place of buninens vhere the
zales of procuct ars rade to consumers only:; at loast 75 percent, in
terms of dollar value, of tolal sales of préduct represents sales to
Vousehic Ll tonsurers and the total Jollar value of sales product to
consumers other thah household consumers does not exceed *27.000.00%
per vear; only Federally cr Ctate inspected and passed product is
hindled or used in the preraration of anv vproduct, excert that product
»2sulting fre~ tre curtom sltuicttar or custon prevaration of product
may ve handled or used in accordance with »aragrary (a) (2) and (L)
of this s-hsection dbut not for sale; no sele of product is made in
wrcess of ronermal retail quentits as defined in shdivision (h) of
this st 2varrart; the vrenarstion of preducts for snle Lo other than

touselol? consumers is lirited to traditional and usaul operaetions as

[N

“efined in (1), (2), (L), and (5) of subdivision (a2) of this subrarseraph.

{2 vot23] stere st wricl custom slaurshtering or - revaration of wroducts

is conducted is not therety disqualified from exarntion as a retall

store under paragraph (a) (4) (1) of this subsection).

“1L'/7




§ 10.13 (b)

g 10.14 No Change
8 10.15 No Change
8 10.16 Amimals suspected of having biological residues.

(a) Except—as-providedim paragraph—<{b)-or<{c)-vi-this—subsecttiom;
nw—tattie-ur—sheep-shaii—be-siaughtered—at~any-offitiai-Estabiishmeut“untii
they—have—been-héid—thereat-as-d!ﬂttibad"in'this-paragtaph"fnt-a“ﬂdnimmmr
of-14-days-before-siauphter-and-fthe-fottowinp-condittons-are-met:

$1}--the-animats-mrst-be~-fed-a-ration-free-of-diethyistitbestrot
<PESY-throughout-the-hotding pertods

{2)--Suitabte-facitities-as-specified-in-8--17;6%2-€(a)-of-these-repnta=
tions-must-be-provided-for-hotdingtheanimis-

(39-~Puring-such-perivd-the-animats-shati-be-identified—as

Uy - Va - Condemmed= "

g 10.16 Livestock suspected of having biological residues.

(a) Livestock suspected of having been treated with or exposed to any

substance that may impart a biological residue which would make the edible

tissue unfit for human food or otherwise adulterated, shall be handled in

compliance with the provisions of this paragraph. They shall be identified

at officlal establishments as "W, Va., Condemned.” These livestock may be held

under custody of a Department emplovee, or other official designated by -rthe

Director, until metabolic processes have reduced the residue sufficiently

to make the tissues fit for human food and otherwise not adulterated. When

the required time has elapses, the livestock, if returned for slaughter, must

be reexamined on ante-mortem inspection. To aid in determining the amount of

residue present in the tissues, officials of the Program may permit the

slgughter of any such livestock to collect tissues for analysis for the

residue.




8 10.16 (b)

(b) In-Lieumaﬁ—heLdiag»ae-Peq&ireé~by—p&ragreph—é&}—eﬁ—&hia-subseetion,
eattle-or-sheep-may-be-handled-as-provided-in—this-pavagraph-{b)r
(:)>--Cattle -or-sheep-mayy-oubjeet-to-other-pestrictions—under—trese
resulationgy-be-stauphtepred-at-anv-ofiietal-establishment —if-threv-are-
accompanied-hy-the-eertifieate-as-preserived—in -this-subparagraph;-stened-by
the-ownery-£feed ~tot-manaper;-£feedery-setling-agent—buying-agent;-deater
ee—other-person-whe -kad —eusEed-}—eﬁ-&re—&ni:male-durimg —a-period-ef-tr-days-
Cr-rore-imneditataly-prior-to-delivery-to-the-offieinl-establishmentr—-Each
eertifrtoate-must -show:
éi}——¥he—number~ané~kin&-ofﬂ&n£mals-eovere&—by—the-certtficate:-
Gii}-u@h&&—ehe-peraon—m&ki&g—Ehe—eerbiﬁie&tioﬂ—ha&—eusto&y-of—
the-animals-for-ti-davs-or-meres —itmmedintely-prior-to-delivery-to-the
efiietal -establishment;
i)~ Whether -the -animals ~did-or—did-not-receive-feed—dontatmrineg-
DES~wh£Leniﬂ—Eke~eu&&e&v—eﬁ~&he~peraon-making—the—certfftcatinn;
(i%)--The -date—of -withdraving -Erom-DES~+f—the-animats -received
feed-containing-BES+-and
) ——That—the-repuiations under —the ~Federal-Food—Prop;—and
Gesme&%e—Aeedweve~ﬁekb&weéwwhen—ﬁee&—eeﬁtainfng—BESwﬁm&ﬂﬂhh}—fn-the—fee&&ng
ef~tire ~arimals.,
€2} --Alternatively;-eattle-or-sheep-may;-subject-to-other-restriettons
under-tiese repulations;-he-skauphtered-at-—any-offictat-establiehment—£f-amy
maEket-agener -or-deater vho -provides—eattle-or—sheep-to-the officiat—
e&b&bLishmeﬂE~€%erei&&ﬁ&er*referre&-Eo~a&~Ehe_ageneyﬂwrﬂ&ea}er}ﬂMﬂiﬂﬂhwﬁﬂh}
eustody -of -the -animals <during-the-interim-holding pertod of -tess~than “Hr—days-
prior-te-delivery -to-the offictal -eatablishment -—Eurnislres -a-certificree
showing:
~ti)—He -has -in-his-possession—a-certificate—orcertificates

emay&aai4afﬁmmaﬂaa&1xﬂﬁﬁm&4yr—pefﬂen9~shew&ngr-

~42a~
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8 10.16 (b)

€y - e tras—trdribe -possesstor & vertifieate -orvertifiortes
execuhat1nr1nunﬂﬁnrjnnnnnrﬁnr1nmnnnn?1#nﬂmnq;r-
ta)-—Fhe-number-aadteind--eofsnimale covered by -each-
certificate;
(3)-—-Fhat -the -person-or-persons-malcing the certificationhad
eustody of —+the-animals for-a-peried--of -li-days-or-nove-pricr—o-tlreir
delixers to -said-dealert |
() -Ihether -the -antmale did-or did-not-receive feed cortatr
ing DES <duriag -the -peried -in-which -the -animate -were -in-the -custodv-of —tive
POESOR-GF -perscns--making —the-certification:
- --Tlre -date -of withdrawing -from DES -L£ -the -animate -recetived
foed -containiap -DES -during -said-period--and
(e)--That-the-regulations -under-the Federal--Food-Brug;-and
Cosnatia Aet-wore-£olloved when feed -containing DEG-wae--uoed-in-the-feeding
of- -the -animale -during caid -period
tiic)- - For-animale -Bhovn by -a--certificate -presceribed -in-paragraphr
B)—(2)-4i)--0f--thie -subseation-to--have received-feed containing DEGwithin—~
L4 -days--prior-to -the -date-of -exccution-of-the -apency e -or--deater'ocerrificate; -
the Llast-date -on-whicl the -animale received -such-feed a8 -showr-by-tie
cartificateos pregeribed -in-paraeraph () 2) ) --0f-~Eirig--aubosectton;
- -H)- --The -animals--offered for--slauphter-are-the-same--animats
cxuunuuLAg;4ﬂu&4HHHEL£iea%esudeee¥ibedniﬂwpafafﬂnﬂﬂr-Gr}_GQ}-e&yiﬂiﬂﬂﬁk+ -
suisaation
v} —The number-and-teind- -6 £ animale--covered-by--thre--certificates -
-L)- - -Fre--number-of deys-the animala--were -tn-the--custody--ofauch-
(Vi) The--animale -did--not--receive feed--containing -DES-white-im-

the-cuastedy -of -such--agency--or-dealew—

~-42h-
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& 10.16 (b)

€3)--A—-ecopy-of-each-eertificate-issued-by-the-ageney-or-desler-as-
preseribed-in-paragraph-(b)-{2)-of-this-subseetion—and-the-oripinal-eertifin-
eates-isgued by ether-persens-ac-preseribed -in-paragraph-(b)-(2)~(i)-of-this
subgseetion-shall-be-maintained-by-the—ageney—or-dealer-in-his-place-of
bwsinese-feor-not-less-than-L-year-after-he-issues-his-eertifieste-under-this-
paragraph-{b)}r-

{4y~ —Exeept-as-provided -in-paragraph-{b)—(3)-of-this-subseetiony-
the -eertificates-must-aceompany--the-animals-and-be-delivered-by-the-eperator
of-the—offieinl-establishment-to-a-Department-emplovee-at-the-offtetat~
eztablishment-prior-te-presentation-ef-the-animals-for-slauvghterr

(5)—-1£-it-appears-to-the-Pepartment-employee;-frem-such-eertifieates ;-
that-there-was-complianee-+with-the-eonditions -opeeified-in-subdiviston—{v)-
of-paragraph-L{b}-£{})-oE-this-subscetion-and-that-the-animals-did-not-reeeive
any-£feed-econtaining-DES-for-14-days-immediatety-prior-to-their-presentation-
for-slaughter;—the-animals-may-be-slauphtered;—-subjeet-te-anyv-other-restrietions
in-these-repulationss-otherwise;-the-animals-shaltl-be-held--under-the-conditions
preneribed-in-paragraph-{a)-ef-this-subseetion-until-the-enpiration-of-li-days
in-whieh-the-animalo-have-not-reeeived-feed--eontaining-DEGy

£6}--~The-Direetor-mayy-in-speeific—easens;-requivre-the-eolieetton
by-Departwent-employees—and-analvoia-by-a-laboratery-designated--bv-the-Direetor—
of-tiosue-gamples-£Eren-animals-olaughtered-under-paragraph--{b)-of-this-sub-—-
geetion-to-determine-whether-they-eontain-any-bEG-residuess

(1) - -y -persen—-who-krowinelv-makes-a—-£alse-statement-fn-any
eertifieate-preseribed-in-paragraph-{(b)-of-this~subseetion—ts—subieet to

eriminnt-preosecution.
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8§ 10.16 (b)

() All carcasses and edille organs and otiher parts thereof, in which

are found any biological residues vhich render such articles adulterated,

shall ve marked as "V'. Va, Condemned' and disposed of in accordance with 8 14.1

or 8 14,3 of tliese regulations.

-42a-
42t~
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8§ 11.09 (&)

1/ A list of disinfectants approved for this purpose 1is available
upon request to the feehnieal--ferviees -Divisien;-Consumer—and
Marketing-Gerviece, U.S, Department of Agriculture, Washington, D.C.

20250,

1/ A list of disinfectants approved for this nurpose is available

updn request to Scientific Services, Meat and Poultry Inspection,

Food Safety and Qualitv Service, U.S. Department of Agriculture,

Washington, ND.C, 20250,

~40



g 14.06

8 14,07 No Change
8§ 14.08 No Change
g 14.00 No Change

8 14.10 Livers condemmed because of parasitic infestation and for other
causes; conditions for diSposallfor purposes other than human food. - ilo Change
(a) hivers-eondemned-an-aceount-of~-fluke-infestation-may-be-shipped
frem-an-offieinl-catablishment-eoniv-for-purnoses—other-thap-humnan-foed-and—
enlv-if-theyv-are-firat-freely-stashedy-then-tdentified;-and-handted
as-previded-in-this-parasraph-—-Fhe-identification~-shati-be-accomplivhed
by-exther+
{3}~-dipping-the—slashked-livers—-in-a-hot-seiution-composed-of-one-
pare-FP&G-green-Nov-—3-ar-methyi-vielet-to~-55000-pareta-ef-wateryr—-fotioved-by
waghine-in-freah-vater-until-the-washinpa-are-no-longer-ecolored;—or-——
£2}-~the-application-of-charcoat-in-necordance-with-8--22.13-0f-these
regalations,

Tha—iivers—shaii—be;either-frozen—er—eoeked—as-preaeribed-in—thia
paragraphs——Freezinp-shati-be-preceded-by-chitting-the-iivers-to-a-
temperature-not-above-48-F;--Livers—packed-in-eontainers-net-mere—than-7-
+neches-thiek-shali-then-be-held-for-a-period-ef-not-iess-than-10-daye
at—a-temperaturn—not—higher—thaﬁ-is-Fwet—for-a-peried—efQﬂee—iess—ehan"
S—davs-at-a-temperature-not—higher—than-16-Fr—-Liveroa—paeked-in-econtainers——
ovgr—?—inches—bnt—iesﬂﬂthan—2?—1nches~thick—shaiiube-heid—uat-ieﬁﬁ—ﬁhan—
26-days-at-a-temperature—not—higher—than-15-F75-for-for-net-iess—than-io-
dave-at—a-temrerature not-hivher-than-16-Fi-~in-ldeu-of-freesine;—the-
tivers-may be-thoronghiy-cooked:~—1t-is-essential-that-the-itvers-be
suffictentiy—tdenttfied-through—discoloration-by- the-dye-or-charecoai~to

precimde—their use-as—huran food:— - Freezingymav-be-accomptished-in-the—-

-76-
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'S 14.10 (a)

(b) Livers—eonéemneé—e&—&eeeune-o£~hydaeiés—er—fringe&-Eapewerm&—
may—be—shipped—Erem—an—eﬁﬁiei&l—eaEab}ishme&E-enLy—ﬁer—p&fpeseSqaehep-ehaa—
human—foo&*an&—on}y-tf—ehey—are—thorough}y—eooke&;—a}eshedTnan&-t&eBEQEie&—
as-provided-in-paragraph-{a)-of-this-subsections

(c) Livers-eendemneé—en-eeeeuneq&f—paraai&ea-e&ner—Ehaﬂ-ﬁlukea,
hy&aei&37-or~frfnge&—tapeworma~may-be-shfppe&-Erem-an-offiefu}—eseab}ish-—
me&e~6ieheae-refrigeraeien—ar—e;eking—buﬁuen}v-ﬁer—purpeses-oﬁher—ehan—
hamnn~Eee&~aﬁ%—an%v—aiter—ﬂlash%ﬁg~&n4h£49&t+Eving—asu§nd£eaeed—in
paragrank-{ay-of-this-surseections

éd}——hivers~eendemned—EeE—Eelaagiee&asi57~&ngiema7—ﬂs&wéuseﬂ-
con&%tion;—eirrhosis;wor—other"nanmaiignant—change7—benign—abseesses,
or-eontamination;-vhen-these-conditions-are-not-asseeiated with-
infectiouSﬂ&i&eases-inche"earcasses;—may-be—shippe&—from—an-eff&ei&}
esegb}ishmene—witheut~re£rigeration—or-eookfng—but—eniy*for-purpeses
other-than-human-feed;-and-enlty-if-ati-tissue—affected-with-abseenges
is—removed-and—destroyed~within-thehestabiishment;—and-ai&—thewkivers
are-siashed—a&d—identiiied—aa-indieate&~£n—paragraph~(a)—oi—ehis-subsection—
er-with—anv—preprietary—aubstanee—appfeved—by—the—eommissioner-in—specific
caseasy

-(e}w~£iver3*ideﬂfified—as—specified-in~this—Section—shaii"be—p}aced
in—centainers—piainiy—marked—ﬂinedibie;u—au&-when-shippeé-én—inerasEaee—

commerece—shati-be-certified-as-required-by-8--22.11-0f thase.regulations.

(a) Livers condemned on account of hydatid eysts shall be disposed of

by tanking pursuant to the provisions of & 14.1 or this section if condemned at

official estahlishments lLaving facilities or tanking; othervise thev shall be

destroved pursuant to the provisions of 8 14.3 of this section,

(b) Livers condemned becuase of parasites other than hydatid cvsts; and

livers condemned because of telangiectasis, angioma, "sawdust' condition, cirrhosis,

.
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g 14.10 (a)

carotenosis or other nonmalignat change, benign abscesses, or

contamination, vhen these conditions are not associated with infectious dis-

eases in the carcasses, may be shipped from an official establishment only

for purposes other than human food, and only if all tissue affected with abscessges

is removed and destroyed within the establishment, and all livers are processed

and denatured, with any agent prescribed in 8 22,13 (a) (1) or (2) or (5), and

in accordance with 8 22,13 (a) (6) of these regulations. This provision

for movement from an official establishment is made solelv under the Law and is

not intended to relieve or modify any other applicable requirements under any

other law regarding the movement of such articles, for purposes other than use

as human food.

(c¢) Livers condemned hecause of conditions described in paragraph (b) of this

subsection shall be in containers plainlv marked "inedible."




SECTION 15 - RENDERING OR OTHER DISPNSAL OF CARCASSES

AND PARTS PASSED FOR COOKING

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

15.02 Carcasses and parts passed for cooking; utilization for food
purposes after cooking.

15,03 Disposal of products passed for cooking if not handled according

to this Section.

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

Carcasses and parts passed for cooking may be rendered into lard
or rendered-pork-£at in accordance with 8§ § 19.702 and-19+7R3-£{b)
of these regulations or rendered into tallow, provided such rendering is
done in the following manner:

(a) 'hen closed rendering equipment is used, the lower opening,
except wien permanentlv coonected witlhh a Llow line, shall first te
sealed securelv Ly a Department inspector: tuen the carcasses or parts
shall be placed in such equipment in his presence, after which the upper
opening shail be securelv sealed by such emnlovee. When the product
passed for cooking in the tank does not consist of a carcass or whole
primal part, the requirements for sealing shall be at the discretion of
the Veterinary Supervisor. Such carcasses and parts shall be cooked for
a time suffecient to render theﬁ effectuallv into lard, reﬂdezeé—perk—’r
£at, or tallow, provided all parts of the products are heated to a
temperatur~ not lower than 170 F, for a neriod of not less than 30
minutes,

(aY "hen closed rendering equipment is used, the lower opening,
except when permanetly connected with a blowline, shall first be sealed

employe.t
securely by a Department inspector;' then the carcasses or parts shall be
\
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STCTION 15

placed in such equipment.in his presence, after which the
upper openinp shall be securely sealed by such emplovee. When the product
passed for cooking in the tank does not consist of a carcass of whole primal
part, the requirements for sealing shall he at the distretion of the circuit
supervisor. Such carcasses and parts shall be cooked for a time sufficient

to render them effectually into lard or tallow, provided all parts of the

praducts are heated to a tomperéture not lower than 170 F. for a period of
not less than 30 minutes.

(b) At establishments not equipped with closed rendering equipment
for rendering carcasses and parts passed for cooking into lard, wenmdered
perk-fat, and tallow, such carcasses or parts may be rendered in open
zttles under the direct supervision of a Department inspector. Such
rendering shall be done during regular hours of werd and in compliance
with the requirements as to temperature and time specified in paragraph
(a) of this subsection.

(b) At establishments not equipped with closed rendering equipment

for rendering carcasses and parts passed for cooking into lard or tallow, such

carcasses or parts may be rendered in open kettles under the direct supervision

of a Department inspector. Such rendering shall be done durine regular hours .

of work and in compliance with the requirements as to temperature and time

aQ
specified in paragraph (s8) of this subsection.

N
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g8 16.Q9 (d)

8 16.10 Marking of meat food products with official inspection legend
and ingredient statement. - No Change

(a) No Change

(L) Inspected and passed sausage 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 list of ingredients in accordance
with Bection 17 of these regulations on each 2 pounds of product, except
where such products leave the official establishment completely enclosed in
properly labeled immediate containers having a capacity of 30 pounds or
less and containing a single kind of product: Provided, That such products
in properly laheled closed containers exceceding 38 pounds capicitv, when
shipped to another official establishment for further processing or to a
governmental apency, need only have the official inspection legend and list
of ingredients shown twice througliout the contents of the container. When
such products are shipped to another official establishment for further -
processing, the Department inspector at the point of oripin shall identifv
the shipment to the Department inspector at destination by means of Form
11-FN25, |

(1) Inspected and passed sausape 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 of ingredients in accordance with Section 17 of

these regulations on each kilogram (2,275 1bs.) pounds of produét, excent vhere

such products leave the official establishment completely enclosed in properlv

labeled irmediate containers having a capacity of 5 kilograms (11.025 1bs.) or

less and containing a single kind of product: Provided, That such products in

properly la“eled closed containers exceeding 5 kilograms (11.025 1bs.) canacitv

when shipped to another official establishment for further processing or to a

governmental agency, need only have the official inspection legend and lists of

84—



g8 16.09 (d)

ingredients shown tvice throurht the contents of the container. When such
products are shipped to another official establishment for further processing,
the inspector in charge at the point of origin shall identify the shipment to

the inspector in charge at destination by means of Form 11-F025,

-84~
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§ 16,12 (a)

(g) The outside containers of livers prepared as described in

§ 14.10 £a}, (b), £c), and {d) shall be marked as prescribed 1in & 14.10
(e) of these regulations,

(g) The otitside containers of livers prepared as described in

8§ 14.10 (b) shall be marked as prescribed in 14.10 (e) of these regulations.

—~86H=



g§ 17.02 (§)

(13) When anv "fechanically Processed (Species) Product" described in

§ 19.05 of these Regulations is used as an ingredient in the preparatioh of_e

meat food product, the name of the finished product shall be further quelified

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 fodd 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 Ptocessed (Species) Product' and "Container

Up to % Powdered Bone" The percent of bone shall be the amount of hard

bone in the finiqhed 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 (Species)

Product" "ContainerUp to Z Powdered Bone"; "Frankfurter" "With Mechanically

Processed (Species) Product" "Contains Up to y4 Powdered Bone"; "Imitation

Coo&od Salami" "With Imitation Mechnaciallv Proceesed (Species) Product

”Contains Up to % Powdered Bone." Anv phrase qualif&ing the product name

s+ i e+ -

shall be at least on half the size of the product name, except that "Containq

Up to A Powdered Bone shall be at 1east one quarter the size of the product

name, In addition, the 1ngredient statement shall 1ncluue the proper order of
— _ s

predominance "fechanically Processed (Species) Product,' or "Imltation

W s R - ———-

Mechanically Processed (Species) Product,” e.g., Mechanically Proceseed Beef

Product, Imitation ‘echanicallyv Processed (Species) Product.

~98-



§ 17.15

§ 17.16 Reserved
g 17.17 Interpretation and statement of labeling policy for cured products;
g 17.17 Interpretation and statement of labeling policy for cured products;

special labeling requirements concerning nitrate and nitrite.

* yith respect to 8 2.02 (q) (7), (9) and (12) and § 17.02 of these
regulations, anv substance mixed with another substance to cure a product
must be identified in the ingredients statement on the label of such product.
Tor 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 ddentified on the
label of the product by listing each such ingredient in accordance with the
provisions of § 17.02.% gf +hs sechon.

(a) With respect to section 2 (q), (7), (9), and (12) of these regulations

g 17.02 of this section, any substance mixed with another substance to cure to

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,

slat, sugar, sodium phosphate, sodium nitrate, and sodium nitrite or other 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 é 17.02

of this section.

(b) Any product, such as bacon or pepperoni, which is required to be

labeled by a common or usual name or descriptive name in accordance with 8 17.02 (c)

(1) of this section and to which nitrate or nitrite is permitted or required to be

added may be prepared without nitrate or nitrite and labeled with such common or

usual name or descrititve name when immediately preceded with the term 'Uncured"

as part of the product name in the same size and style of letterinp as the product

name, provided that the product is found by the Director to be similar in size,

flavor, consistency, and general appearance to such product as commonly prepared
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§ 17.17 (b) continued

with nitrate or nitrite, or both.

(¢) (1) Products described in paragraph (b) of this subsection or 8 19.02

of these regulations, which contain no nitrate or nitrite shall bear the statement

"o Nitrate or Nitrite Added." This statement shall be adjacent to the product

name in lettering of easily readable style and at least on half the size of the

Jproduct name.

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

§ 17.02 of these regulations shall bear, adjacent to the product name in lettering

of easily readable style and at least one-half the size of the product name, the

statement '"Not Preserved-Keep Refrigerated Below 40 F, At all Times" unless

they lLave been thermally processed to T 3 or more; they have been fermented or

pickled to pll of 4.6 or less; or they have been dried to a water activity of

g,gz_or less,

(3) Products described in paragraph (b) of this subsection and

-

 19.92 of these regulations shall not be jubject to the labeling requirements

of paragraphs (b) and (c) of this subsection if they contain an amount of salt

sufficient to achieve a brine concentration of 10 percent or more.:

s
§ 17.18 Tioservad

5
5 17.19 Jar closures reouirements,

Vacuum packed containers sealed with quick-twist, screw-on, or snap-on lids

€or closures) shall not have an annular space betveen the inner edge of the 11d's

rim (;ip or ?EﬁEElmﬂﬂd ghgucqgggﬁper itself or gpall have such space sealed in a

manner that will make it inaccessible to f£ilth and insects.

_——— e . ——— R . ——
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§ 18.07 (a)

(v) (1) -Reservedr-

(b) Reguirements for the use of nitrite and sodium ascorbate or sodium

erythorbete (isoascorbate) in bacon.

(1) With resvect to bhacon: Sodium nitriie shall be used at 120 parts per

million (ppm) ingoing or an equivalent amount of potassium nitrite shall be

used (148 pom inpoing); and 550 ppm of sodium ascorbate or sodium erythorbate

(isoascorbat=) shall be used. ‘Sodium ascorbate or sodium erythorbate have &

molecular weirht of avproximately 108. Hvdrated forms of these substance

shall be adjusted to attain the eguivalent of 550 npm of sodium ascorbate or

sodium erythorbate.

(>) -Reserweds~

(2) The derartment shall collect sarples of bacon from producing plants

and snalyvze them or have them analvzed bv the USDA for the level of nitrosamines

by the thermal energy analvzer {(TEA). In the event that a TRA analysis indicates that

s donfirmeble level of nitrosamines might be present, additional samples shall be

collected and analyzed tv gas chromotography. Presumptive positive results must be

confirmed by mass spectrometry before belng considered positive., If, during the interval

samples by gas chromoto-ru~hv 3 mogs gpeciremntror . ehanges are wmacs in processing

proces res Wik are oypecte? 4o vesultoin no confirmable levels of nitrosemines in hacon

rroiuced by thege netr nrocedurss, an establishment mey submit semples to TISDA for

analvais vnon nricr neotifisation and arranpements with II0DA., If, however, an establishment

furriches the Departmsnt with laboratorv results from testing five consecutive lots of
D A 1

beoon produc=” under the nev procedures, those results will be utilized in making the

determine*ior concerning the product nroduced under the new procedures. Should the

resilte o7 tremp tactn revanl thet con®irmable levels of nitrosarines sre not indicated

in any of the five consacutive lots, the confirmation analysis by the Departiment of the

USDA shall be terminated and the edtablishment shall revert tb normal monitering status.
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In the event the test results continue to indicate nitrosamines, however, the Department

©r the USDA shall vroceed in its confirmation analysis on the original samples taken for

confirmation., If anv one of the original samples collected by the Department for confirma-

tion.is found to contain confirmable levels of nitrosamines, 8ll1 bacon in the producing

establishment and all future production will be retained. The Department shall sample and

Analyze or have analysed by the UShA such retained bgcon for nitrosamines on a lot by lot

basis. A production lot shall be that bacon produced by the estsblishment 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 notrosamines when cooked. Buéh diswmosal may include incorporation of the

mcooked bacon as an inpredient of eanother meet food product vrovided it is processed for

eating without further preparation in a manner to prelude the formatidn of nitrosamines.

Pacon subseguently produced shall not be retained hecause of nitrosamines if the operator

of The estwblishment makes adjustments in the processing of the product and leboratoty

Tesults obtained by TEA analvsis 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 ﬁy the Department o the USDA: Provided, however, That if the establishment

furnisheg the DNevartment with the vesults of tests conducted under the methodology_ané

procedures used bv the Tepartmert, such test results will be utilized in making the

determination concerning the nitrosamine content of the product. All tests of bacon

.iganiixgﬂﬁminﬁa_undﬁr_ihisﬁanhhaxazxanh_shallwhewmada_gn_hacnn;cogkaﬂ;3kﬂ_E*4ﬂnr

3.minutes ou_each side. n order to deternine that néd confirmable levels of nitrosapines.

Are present i the sample fested, the testing must he performed hy methbdology and

procedures that would detect the vresence of any nitrosamines at 10 ooh,
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o
Class of substance Substance ﬁ Purpcse _ Products Amounts
Atioxidants and nation of such
oxygen interceptors. fat and vege-
{Cont'd) table fat.
BHT (butylated do do do 3
hydroxy- 10.02 percent in
toluene). 3 combination.

Slycine. do do do 1

Propyl gallate. do do do a

Resin guaiac. do do do J

THRQ {tertiary do _ _do_ do )} 0.2 percent in

butylhydro- ) combination
] quinone)._ ) only with BHA
fan y and/or BHT.
nlml‘ .

Tocopherols. do do @203 percent. A 30 percent
concentration of tocopherols
in vegetable oils shall be
used when added as an anti-
oxidant to products desig=
nated as "lard" or '"rendered
pork fat."

BHA {butylated do Presh pork sau- 0.0l percent

hydroxyanisole}. sage, brown and based on fat =

serve sausage, content. 4 0.02 percent
Italian sausage Jd cent in com
products, pre- J %vination =
grilled beef ~ based on fa
patties and J content,




11R

Clags of substance Substance Purnose Products Amount
fresh sausagpe 1
rade from beef 1
or heef and rork. 1

BET (bhutvlated
hvdroxvtcluene). do do do ]

]

Provyl gallate. do do do ]

TFRA_{tertiarv) da do do ) 0.C2 percert in
butvivvdro- ) combination
quinone. ) only with BiIA

) and/or BET
) based on fat
} content.

RHA (Tutviated do ried meats. 0.01 percent ]
hrdroxvenisole). based on ] 0.01 percent i

totel weight. ! combination.

BHET butvlated do do do 1
hydroxvtoluene). ]

Propvl eallate do do do ]

TRHR (tertiarv do do do .01 vercent in

Binders and
extenders

butvltvdro~
guinone).

Algin

Carrageenan.

To extend and
statilize
product.

do

Breading mix:
sauces.

do

only with BHA
snd/or PBHT.

}
W combination
)

Sufficient for purpose.

do
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~rulsion canned e+ 11 or chili
stahilityr, with bears. uizza top-
fyoeno-thes plne mixes snd Yoiter
crtahility. or hreading mixes.
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Class of substance

Substance

Purrose

Products

Amount

Curing agents.

Sodium or potas-
sium nitrate,

Sodium or potas-
sium nitrite.
{Supnlies of
sodium nitrite
and potassium
nitrite and
mixtures contain-
ing them must be
kept securely
under the care of
& resyponsible
employee of the
establishment.
The specifie
nitrite content
of such supplies
must be known
and clearly
marked accord-
ingly.)

Source of
nitrite.

To fix color.

or sodium erythorbate that is
used,

Cured products T
other than
bacon. Witratesg
may not be used
in baby, Jjuniory
and toddler

Cured products. 2
Hitrites may
not be used in
baby, junior,
and toddler
foods.

1bs. to 100 gals. pickle;
31/2 ozs. to 100 1lbs. meat
fdry cure); 2 3/4 oz5. to
100 1bs. chopped meat,

lbs, to 100 gals. pickle at

10 percent pump level; 1 oz,
to 100 1bs. meat {dry cure);
1/4 oz. to 100 1bs. chopped
meat and/or meat byproduct.
The use of nitrites, nitrates,
or combination shall not re-
sult in more than 200 parts
ver million of nitrite, calcu-
lated as sodium nitrite, in
finished product. Except that
nitrites may be used in hacon
only in accordance with para-
graph (b) of this subsection.
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Products _

Amount

Class of substance Substance Purpose _
2
Flavoring agents; Department approved To flavor prod- | Verious Sufficlent for purpose.
protectors and ertificial smoke uct.
developers. flavoring. 4
Department aprroved do do do
smoke flavoring. 1 ,
Autolyzed yeast do do do
extract.,
Harmless bacteria . To develop Dry sausage, pork
starters of the flavor.

acidophilus type,
lactic acid starter
or culture of
Pediococcus cere
visiae.

Benzoic acid,
sodium benzosate.

To dissipate

roll, dﬁﬁﬂwnmmﬂL

lebanon bologna

cervelat, and

salami,
Bacon

nitrite.

To retard flavor
reversion.

Oleomargarine

Sufficient for purpose.

0.1 percent,
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8 18,16 (a)
(b) No Change.
(¢) HNo Change.

§ 18,17 Cooking requirements for cooked beef and roast beef.

(a) Cooked beef and roast beef shall be prepared by a cooking

procedure that produces a minumum temperature of 145 F, (63 C.) in all parts

of each roast or prepared as provided in paragraphs €b) and (c) of this subsection.

(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 sub-

section, and roast beef mav also be prepared by any one of the cooking nrocedures

deseribed in the following tables and in paragraph (¢) (2) and (d) of this sub-

section provided that the procedure produces and maintains the minimum temperature

required, in all narts of each roast, for at least the stated period:

TABLE FOR ALTERNATIVE PROCESSING
PROCEDURES FPOR COOEED BEEF AND ROAST

BEEF

Mdnimum internal temperature Minimum
processing time
in minutes

F C

130 54,4 121

131 55.0 . - 97

132 55.6 T 77

133 56,1 L N 62

134 56.7 , T 47

135 57,2 37

136 57.8 T 32

137 58.4 T - 24

138 - 58,7 19

139~ T T s.s T T T 15

%0~ oy T T T T T 12

141 60,0 - - 10

142 61.1 8

143 61.7 B ~ 6

146 622 i 5

-L56-




g 18.17 continued

(c) (1) Bag cook: Each roast to be moist cooked shall be placed in a

moisture impermeable film, either vacuun packaged or excess air removed, and

the bag sealed prior to immersion cooking in a water hath or cooking in an

(2) &) |Unbagged cook (netted or racked roasts): Roasts processed

entirely by dry heat must wéighll0 pounds or more before progessing and must

be dry cooked in an oven maintained at 250°F.

(1219C.) or hipher throughout

the process; or

(i1) An oven temperature less than 250°F, (121°C.) may be used for

dry’ cooking of reast of any size provided that the relative humidity, as measured

in either the chamber or exit vent of the oven in which they are prepared, is

the process, but in no case for a lesser period than 1 hour. This relative

humidity may be achieved by use of steam injection or by sealed ovens capable

of producing and maintaining the required 90 percent relative humidity.

(d) A processor who selects any of the alternative procedures specified

in paragraphs_ﬁp) and (c) of this subsection must have equipment designed to

insurs that beef roasts do not contact each other during processing and shall

have sufficient monitoring equipment to assure that the time (within 1 minute),

required by this process are being met. The processor shall provide proper

recording devices, and make the data from these available to the Director

upon request, as provided in Section 20 of these regulations. Continuous

recording devices with the prescribed accuracies will be acceptable for all

product prepared under paragraphs (a) and (b) of this subsection.

4
g8 18.18 Handling of certain material for mechani#lal processing.

Material to be processed into "Mechanicallv Processed (Species) Product? or

~-15k3a~




§ 18.18 continued

into an imitation of such product shall be so processed within 1 hour from the

time it is cut or separated from carcasses or parts of carcasses, except that

such product mav be held for no more than 72 hours at 409F. (49C.) or less,

or held indefinitely at N@F, (-189C.) or less. "Mechanically Processed _

(Species)'gfgduct" 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 to such use for no more tham 72 hours at 4OOF. (49C.) or less

or indefinitelv at 09T, (~189C.) or less.

-156h~
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g 10,n
€ 17.Nn1 "5 Charre

§ 10.0? Products an? ritrates end nitrites.

Any product, such as frankfurters and corned beef, for which there is a

stonde=d in *his szection and to whieh nitrate or nitrite is permitted or required

Lo be atded, mav te prepared without nitrite or nitrete and labeled with such

standard neme when immediately preceded with the term "Uncured” in the same

size ard atrle o® Yetterincs as the ‘rest of such standard name: Provided, That

the preduct is ®ound 1v the Tirector to te si-ilar size ., flavor,

consisuency, and ~eneral a rerance to suct product »s cormmonly nrepnres vith

nitrate and nitrite: #nd vrovided further, "™at labeline for such product

zomplias with the nrovisions of § 17.17{(c) of these repulations.

§ 10.03 [Pagerved).

§ 19.0! (Regerved).

8 10,75 ctandards for Mechanically Trocessed (Species) Prodeut.

(a) !"echanically 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 provisiens of this parsgraph. At least

98 percent of the tone particles present shall have a maxium size no greater

than 0.5 millimeter in their greatest dimension and there shall be no tone

particles larger than 0.85 millimeter in their greatest dimension. The

nroduct resulting from the sevarating process shall not have a calecium content

exceeding 0.75 percent: shell have 2 minium protein content of not less than

1.7 percent with a minimum PER of 2.5 (except as modified in parapraph (e) (1)

of this section), and a fat content of not more than 30 percent. Such product

failine *to reet the calcinr reonirements of this parapraph shall only be usd

in vrofucing animal fats. Such nroduct failing to meet any of the other

requirements of this paragraph shall only te msed in producing animal fats or,

alternatively may be uged in the formulation of imitation product.

1£0




(b) (Reserved)
(c) (Reserved)
(a) (Reserved)

(e} (1) An essential amino ecid content of at least 33 percent of the

total amino acids present in "Mechanically Processed (Species) Product" shall

he accepted as evidence of compliance with the protein;guality requirément

set forth in paragraph (a) of thés subsection. The percent of essential amino

acid content is caleulated as the total of the vercentares of isoleucine,

leucire, lvsine, methionine, phenylaianine, threonine, and valine, divided by

the percentage of total amino acids and multivlied by 100.

160
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& 19.05 (e)

(2) A prerequisite for label apnroval for products consisting of or

consaining "Mechanically Processed (Species) Product” is that such "Mechanically

1"

Processed (Speciee)Product, shall have been produced by an establishment under

an approved plant quality control system. Such a plant quality control system

shall be approvaed if the Director determines that it meets the requirements of

this subsection. The system must provide the controls and information necessary

to assure that the product will meet the requirements described in g 19, OS(a) and

to enable establishment personnel and Department employees to monitor the system

for effectiveness. The system shall include a written description 6 the methods

used by the establishment to maintain uniformity of the raw ingredients ‘used in

manufacturing product, to control the handling and processing of the raw ingredients

and the finished product, and shall contain proviqionq for chemical analvses 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

"echanically I Processed (Species) Product shall be performed by the operator of

the establishment or his agent to assure that finished product will meet the require-

ments in g 19. N5(a),~except that such analyses with respect to fat, protein, and -

calcium shall be required to be performed with respect to only one randonmly selected

lot of every five lots if the preceding ten analyses and all such analyses performed

to verlfv content of eqsential amino acids and protein efficiency ratio in

"Mechanicallv Processed (%pecies) Product shall be performed by the operator of

the establishment or his agent at the rate of at 1east one per month during pro-

duction to assure that finished nroduct will meet the requirements of g 319.5(a),

excent, that qxcl analvqeq Klth respect to eqeential amino ac1d content 1nd protein

efficiency ratio shall be required to be performed only once every 6 months if the

preceding three analyses and all such analyses performed by the Department during

-16Na~




g 19.05 (e) continued

_the precedin? three—analvses period establish compliance with the requirements of

8 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 of Official Analvtical Chemists.' The plant qgglity control

system shall be subject to periodic review, and the designation of approval of

puch system may be terminated by the Director if he finds, after notice and

reasonable opportunity to present views has been accorded to the establishment,

that such system is not 1dequate to assure compliance with the requirements of the

.act with respect to such preparation. As soonas possible after such terminiation,

the establishment shall be notified in writing by the Director of the reason therefor

and afforded reasonable opportunity to present views thereon, ‘and 1f there is a

conflict as to any material fact, a hearing hall be held to resolve 3uch conflict.

ThL“ _paragr aph applies on y ro aspects of preparation of producte not required to be

conducted under current or future mandatorv quality control programs or systems,

-169a- )




§ 19.06 Limitations with respect to use of Mechanically Processed (Species)

Pro@gct.

(a) When the Mechanically Processed (Species) Produce described in

£ 19.05 is used as an ingredient in other meat food products, the fanished product

_shall be labeled in accordance with & 17.02 (§) (13) of these regulations. Products

required to be prepared from meat or meat byproducts of one species may contain

Mechanically Processed (Species) Product only of the same species.

(b) Mechanically Processed (Species) Product described in § 19.05 may

constitute up to 20 percent 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 8 19,05 may

not be used in baby, junior, or toddler quﬂﬁl_gxgund beef, hamburger, fabricated

staakgﬂ%_"lg:}5 (a), (b) and (f), barbecued meats s 19,89, roast heef--parboiled

and steam roasted 19,81, corned beef cuts § 19.100, lima beans with ham and

similar products § 19.310, beef with gravy and gravy with beef 8 19.313, and

meat piles 8 319.500,

~160b-




g 19.15
§ 19.15 Yo Chanpge.

(n) Mo Chanpe.

(b) No Change.

(e) No Change.

(a8) Mo Change.

(e) Beef patties. "Beef Patties" shall consist of chopped fresh
and/or frozen beef with or without the addition of beef fat as such and/or

seasonings. Binders or extenders, Mechanically Processed (Species) Product

used in accordance vith 8 10.0f and/or partiallyv defatted heef fatty tissue

may be used without added water or with added water only in amounts such thes

the product's characteristics are essentially that of a meat pattie.




g 10.10k (b)

{(c) mo Change.

(4) Yo Change.

(e) No Change.

(f) Pressed hem, spiced ham, and similiar products. 'Pressed Fam,"
"Pressed Ham with Natural Juices," "Spiced Ham," and similisr products may
contain finely chopped hem shamk meat to the extent bf 25lpercent over that

norrmally vresent in the boneless ham. Mechanically Processed (Species)

Product may be nsed in accordance with § 10.06. The weight of the cured

chopred ham prior to proc~ssing shall not exceed the welight of the fresh
uncured ham, exclusive of the bone and fat removed in the boning operation,

plus the weipht of the curing ingredients end 3 vercent moisture.

163
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g 10,105 (a)

¢:)) No Change
1 No Change
(2) No Change
3 No Change
(4) No Change
(5) No Change
(6) Yo Change
) No Change
(8) No Change
o No Change
QEO) _Egghanically Proggssed (Species) Product used in accordance withw

8§ 19,76 of this subsection.
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F 19.106 @) (2)

&8 10.106 (d) (2)

§ 19,140 Sausage

Except as otherwise provided in this subsection, or under the Federal
Poultry Products Inspection Act with respect to products consisting partly
of poultry, sausage is the coarse or finely comminuted_meat food product
prepared from one or more kinds of meat or meat and meat by-products,
containing various amounts of water as provided for elsewhere in this
Section, and usuallv seasoned with condimented proportions of condimental
substances, and frequently cured. Certain sausage as provided for elsevlere
in this Section may contain binders and extenders; e.g., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy protein concentrate,
isolated soy protein, non fat dry milk, ealeium-cedueed-skim-milk-sr
dited-mitk, The finished product shall contain no more than 3.5 percent
of these additives individually or collectively. Two percent if isolated
sov nrotein shall te deemed eauivalent to 3 1/2 percent of any one or more
of these binders. Sausage may not contain *phosphates* except that uncooked
pork from cuts cur.d with phoaphates listed in 8 18.07I(c) (4) may be used
in cooled sausare. To facilitate chopping or mixing or to dissolve
the usual curing ingredients, water or ice mav be used in the preparation
of sausage which is not cooked in an amount not to exceed 3 percent of
the total ingredients in the formula. Cooked suasages such as Polish
sausage, cotto salami, hraunschweiger, liver sausage, and similéf cool:ed
saucage products may contain no more than 10 percent 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 finelv comminuted meat food product

prepared from one or more kinds of meat or meat and meat by-products,

165a- P




§ 19.140 continued

containing various amounts of water as provided for elsewhere in this
Section mav contain binders and extenders; e.g., cereal, vegetable
starch, starchy vegetable flour, soy fdoury soy protein concentrate,

isalated soy protein, nonfat dry milk, dried skim milk, enzymen (rennet)

treated calcium reduced ézigg_skim milk and calcium lacate or dited milk.
The fimished product shall contain nor more than 3.5lperc¢nt of these
additives individually or colleétively. Two percent if isolated

soy protein shall be deemed equivalent to 3 1/2 percent of anv one or more
of these hinders. Sausage may not contain *phosphates* except that uncooked
pork from cuts cured with phosphates listed in g 18,97 (c) (4) may be used
in cookec sausage. To facilitate chopping or mixing or to dissolve

the usual curing ingredients, water or ice may be used in thenpreparation
of sausage which is not cooked in an smount not to exceed 3 percent of

the total ingredients in the formula. Cooked sausages such as Polish
sausage, cotto salami, braunschweiger, liver sausage, and similar cooked
sausage rpoducts may contain no more than 10 percent of added water in

the finished product.

§ 19.141 Fresh pork sausage.
"Fresh Pork Sausage" is sausage prepared vith fresh pork or frozen pork -

or both, not including pork by products, and mav contain Mechanically Processed

(Species) Product in accordance with § 19.06, and may be seasoned with condi-

mental substances as permitted ﬁnder Section 18 of these regulations. ft shall
not be made with anv lot of product which, in the aggregate, contains more

than 50 percent trimmable fat, that is, fat which can be removed by thorough,
practicable trimming and sorting. To facilitate chopping or mixing, water or
ice may be used in an amount not to exceed 3 percent ot the total inpredients

used.

-165a-




g 10'. 12
§ 10.1:3 Wo Chanre.
§ 10.1LL TNo Change.
§ 10,1L5 YNo Change.
(a) Yo Crange.
(1} "Italian Gausape’ shall be prepared with fresh or frozen rork, or

pork and pork fat, and may contain Mechenically Processed (Species) Product

in accordance with 8 10,06,

(P) "Italian Sausape with Reef,” "Italian Sausare with Veal,” or "Italian
Sausare with Reef and Veal” shall be nrevared so thet fresh or frozen perk con-
stitutes the major nortion of the meat content requirement of thés paragraph.

lechanieally Processed (Species) Product may be used in accordance with

§ 10,.0f. %hen pork muscle tissue is combined with beef ar veal, or both, in
the preparation of hulk-packed products, or patties, it shall be treated for
the destruction of vosstble live trichinae in accordance with & 13.10 of these
Pepulations.

(3) "Italian Beef Sausare" or "¥osher Ite’ian Reef Sausage' shall he
nrepared with fresh or frozen heef or beef and heef fat. 'Italian Veal Sausage"

or Kosher Ltaliam Vead Sausdai’ shalf ba preper s with Frash or $revea yveol
or veal and veal fat. Mechanically Processed (Species) Product may be used

10,06,

Lairs

ir accordarce with

{*) Ortional ineredients permitted in Ttelian sazusage oroducts include:
(1) ¢viees (ineluding paprika) and flavorings.
{7) Tater or ice to facilitate chopping or mixing, but not to exceed
2 nereent of the totzl weirht »f all ingredients iacluding the water.
{2} ™ed or grean neprers, or both.
(L) Tehvdrated or fresh onions, sarlic, and parsley.
(=) Cuagar, dertrose, corn syvrup, corn svrup solids, and glucose syruo.
Y ovoroso@itve Slubterate an anticxidants in asccordenee wity the chart of

substanres in 8 18.27(c)(L) of these regulaticns.
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§ 10.1h5
& 10,1™ No ™hange.
§ 10,19 To Chanpe.

(a) TFrankfurter, frank furter, hotdos. wiener, vienna, bologna, garlic
tolopna, nockwurst and similar coo“ed sausapes are corrinuted, semi~-solid
sausepr - -rvepared fror one or rore rirds of raw skeletal muscle meat or raw
skeletal rusecle meat and raw or cooked poultry meat, and seasoned and cured,
uaing one or more of the curing agents in accordance with 8 18.07(c) of these
wogulatione. Thev rav or mav not be smoked. The finished products shall net
contaiv wewa than 30 percent “at. Warter or fce. or btoth, ray be used to
facilitate chevring or mixin~ or to dissolve the curing ingredients but the
sausagse shall contain no more than 10 percent of added water. These sausape
-raduets rar ermtain uncoore i, cured pork from primal parts as defined in
d& 1£.00(r) of these repulations, which do not contain any vnhosphates cr contain
onlv vhosphates aporoved under section 18 of these repulations. Such nroducts may
contain raw nr cooked poultry meat not in excess of 15 vercent of the total

inpredients, excluding water, in the sausape, and I'achenicallv Procegsed

(Species) Produet used in accordance with 2 10.06. Such poultry meat ingredi-

ents shall be desipned in the ineredient statement on the label of such
sausaps in accordance with *he rrovidions of § 201.118 of the USDA Poultrv Products
Tnsnecticon Pepulstions.

(v) Trankfarter, frank,furter. hotdop, wiener., vienna, bologns,
earlic tolopna, knockwurst and sirilar cocked sausapes that are lebelied
~:ith the phrase 'w'*Y hv-vroduet’ or 'with variety meats” in the pr;duct
name are comminuted seri-solid sausapes consisting of not less than 15
Dercenf of one or more kinds o® raw skeletal ruscle meat with the raw meat
Fvo_prodncle, or rot lege +Ysm 8 neresent of nne or more kinds of raw
ckeletal rmuce.e reat with rav reat hv-orodusts and raw or cobked naultry
products ; an? seasoned and cured, using one or more of the curing ingredients

in accordance with ® 18.07 (¢) of these regulations. They may or may not

1¢4(a) and 167




be smoked. Particellr defatted pork fatty tissue or partially defatted

teef fattv tissue, or a comhination of both, mey be used in an amount not
exceeding 15 vercent of the nmeat and meat tv-nroducts or meat, medt by-producss
and voultrv products ineredients. Te finished products shall not contain
rore than 3N percent fat. WYeter or ice, or hoth, may be used to facilitate
chornine or mixing or to dissolve the curing and seasoning ingredients,

but the sausage shall contain no more than 10 percent of added water. These
sausape products may contain uncooked, cured pork which does not contain

any vhosphates or contains only phosphates approved under Section 18 of these
reguletions. Thes~ crusage oroducts ray contain poultry products,
individually or in combination, not in excess of 15 percent of the total

ingredients, excluding water, in the sausage and may contain Mechanically Processed

(o
\\

Aracies) Product in accordance with & 10.04, Sucn moultry nroducts shall

not contain kidners or sex plands. "he amount of poultrvskin present in
the sausare must not excead the natural proportion of skin present on the
vhole carcass of the kind of poultry used in the saussre, as snpecified in
8 21,117 (d) e 41 UNA “oultry Products Insnection Regulations. The
noultry products used in the sausage shall be designated in theingredient
statement on the_label of such sausapge in accordance with theprovisions
nf 8 P1.118 of the T'NA Poultry Products Inspection Repulations. Meat
rv-nroducts used in the ssusare shall te desirnated individuallv in the
ineredient statement on the label for such sausage in accordance with

8 17.02 of these regulations.
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8§ 19.180

(c) -A-cooked-sausage-as-defined-tn-paragraph-tay-of-thts-sabsectton
sha}}—be—lahe}ed-by-iEs—generie—namey—erng—Er&nkﬁ&r&er;-ﬁr&nkr—ﬁurEery
heedeg;~wiener7~vtenna;-bologna;—gar}ie—bo}ognafuor-knoekwureer--Sauaage«—
preéuees-wiehin—paragraah-Ga}—Ehae-&re—prep&red—wi&h—neae-Evem—esiﬁgle
species-of-eattles;-sheeny;-awine;-or-goats—shatl-be-tabeled-with-the~-term—
ées&gn&ting-ehe—parE£eu}ar—9peeies—in—eonjunetiondwiehﬂehe—generie-nume1~

ergry-"Beef-Frankfurters

(c¢) A cooked sausage as defined in paragraph (a) of this subsection
shall be labeled Ly its generic name, e,g., frankfurter, frank, furter,

hotdog, wiener, vienna, bologna, garlic bologna, or knowkwurst. When such

swine, or goats thev shall be labeled with the term designating the particular
species in conjunction with the generic name; e.g., "Beef Frankfurter,” and when

such sausape products are prepared in part with Mechanicallv Processed (Species)

Product in accordance with 8 19.76G, they shall be laheled in accordance with

8 17.02 (12H(13) of these regulations.




§ 19.180

(e) With appropriate labeling as required by 17.08 (b) (16) of
these regulations, e.p., "Frankfurter, Calcium Reduced Dried Skim Milk
Added,Y or "Bologna, with By‘products (or Variety Meats), Soy Flour Added",
one or more of the following binders may be used in cooked sausage other-
wise 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, nonfét dry milk, cereal, vegetablk starch,

starchy vegetable flour, soy flour, soy protein concentrate and isolated
soy protein, provided such ingredients, individually or collectively, do
not exceed 3 1/2 percent of the finished produce, except that 2 percent of
isolated soy protein shall be deemed to be the equivalent of 3 1/2 percent

of anv one or more of the other binders.
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§ 19.180

8 19.131 Cheesefurters and similar products.

"Cheese furters" and similar products are products inccasings
which resemb2# frankfurters except that they contain sufficient cheese
to give définite characteristics to the finished artiele. They may
contain cereal, vegetable starch, starchy vegetable flour, soy flour,
soy protein concentrate, isolaged soy protein, nonfat dry milk, calcium

reduced dried skim milk, cnzyme (remnet) treated calcium lactate, or dried

milk, The finished product shall contain no more than 3.5 percent of these
additives, individually and collectively, exclusive of these cheese
constituent. TIn determining the maximum amount of the ingredients specified

in this subparagraph vbich may be used, individually and collectivelv, in

a product, 2 percent of isolated soy protein shall be considered the equivalent
of 3.5 percent of any other ingdredient specified in this subparagraph. Wien
any such additive is added to these products, there shall appear on the label
in a nrominent manner, contisuous to the nane of the product, the aame of each
such added ingredient, as for example, ''Cereal Added," "With Cereal,"

"Potato Flour Added," "Cereal and Potato Flour Added," "Soy Flour Added,"
“"Jonfat Dry *filk Added," 'Cereal and Wonfat Dry I'ilk Added," as the case may
he. These products shall contain no more than 10 percent of added water and/of
ice, 30 percent fat and shall comply with the other prowisions for cooked

sausages that are in these regulations.

8 19, 181 . No Change

§ 19.200 Liver sausage and simitar-preductss.
8

8 19.200 Liver sausage and braunschweiger.

"Liver Bausage' and "Braunschweiger' are cooked sausages made from fresh

an@/or frozen pork and pork livers and/or beef livers and may contain cured pork,
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8§ 19,180

g 19,200 continued

beef and veal, and pork fat. Mechanically Processed (Species) Product may

be used in accordance with &8 19.06. Liver sausage may also contain beef and

pork byproducts, pork skins, sheep livers and goat livers. These products
shall contain not less than 30 percent of liverscomputed on the weight of the

fresh liver and may contain binders and extenders as permitted in 8 19,140,
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g 19.200

g8 19.260 No Change
g 19,261 No Change
§ 19.280 No Change
§ 19,281 Bockwurst

(a) No Change

(1) ‘feat shall constitute not less than 70 percent 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

‘mav be used igmgccordance with 8 19.06._ Such meat shall be fresh or fresh

frozen meat. Pork may he omitted when the specle or species of meat used in
the product is identified in the product name (e.g., Veal Bockwurst, Beef
Bockwurst, or Beef and Veal Bockwurst).

(2) The "mill may be fresh whole milk, dried milk, nonfat dry milk,

caleium reduced dried skim milk, enzyme (rennet) treated calcium reduced dried

skim milk and caleium lactate, anv combination thereof.

§ 19.300 Chili con carne.
"Chili con Carne" shall contain not less than 40 percent of meat computed

on the weight of the fresh meat. Mechanically Processed (Species) Product may

he used in accordance with 8 19.06. Head meat, cheek meat, and heart méat

exclusive of the heart cap may be used to the extent of 25 percent of the meat
ingredients under specific declaration on the label. The mixture may contain
not more than & percent, individually or collectively, of cereal, vegetable

starch, starchy vegetable flour, soy flour, sovr nrotein concentrate, isolated

soy protein, dried milk, nonfat dry milk, or calcium reduced dried skim milk.

-168a-
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§ 19,300

§ 12,301 Chili con carne with beans.

"Chili con Carne with Beans'" shall contain not less than 25 percent of meat

computed on the weight of the fresh meat. ’lechanically Processed (Species)

Product may be used in accordance with 8 19.06. Head meat, cheek meat, or

heart meat exclusive of the heart cap mav be used to the extent of 25 percent
of the meat ingredient, and its presence shall be reflected in the statement

of ingredients required by Section 17 of these regulations.

g 19.302 Hash.

"Hash" shall contain not less than 35 percent of meat computed on the weight
of the cooked and trimmed meat. The weight of the cooked meat used in this
calculation shall not exceed 70 percent of the weight of the uncoolied fresh

meat. ‘lechanically Processed (Species) Product may bte used in accordance with

?_nlﬂ.QG.

g 19.303 (b)

(7) Mechanically Processed (Species) Product when derived from

carcasses of cattle may be used in accordance with 8 19.06.

8 19,304 Meat stows.,
‘leat stews such as "Beef Stew' or "Lamb Stew" shall contain not less than
25 percent of meat of the species named on the label, computed on the weight of

the fres: meat. ‘’lechanically Processed (Species) Product may be used in accordance

g 19.06.,

with

g 19.305 Tamales.
"Tanmales' shall be prepared with at least 25 percent meat computed on the
weight of the uncooked fresh meat in relation to all ingredients of the tamales.

Mechanically Processed (Species) Product may be used in accordance with 8 19.06.
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"8 19.306
g 19,305 continued

Yhen 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 Cravy." Product labeled "Tamales With Sauce' or "Tamales
With Gravy" sliall contain not less than 20 percent meat, computed on the weight
of the uncooked fresh meat in relation to the total ingredients making up the

tamales and sauce or the tamales and gravy,

8 19.306 Spaghetti with meatballs and sauce, épaghetti with meat and sauce,
and similar products,

"Spaghetti with ‘leatballs and Sauce™ and "Spaghetti with Meat and Sauce,"
and similar products shall contain not contain less than 12 percent of meat

computed on the weight of the fresh meat. ‘lechanically Processed (Species)

Product may be used in accordance with 3 19.06. The presence of the sauce

or gravy constituent shall be declared prominetly on the label as part of the
name of the product. Meatballs mav be prepared with not more than 12 percent,
sinely and collectively, of farinaceous material, sov flour, sov protein concen-
trate, 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 nercent of meat

computed on the weight of the fresl meat, Mechanically Processed (Species)

Froduct may be used in accordance with § 19.06.
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§ 10,712 ™ou mein veratables with reat and chon suev veretables with meat,

L)

e Cedp Vagetorles w1tk Moo anAd UChop Suer Termetrhles with “ent' shall
B

somtain ne* less tvan 17 rereen’l reat corrvuted on the weight of the uncooked

fragh meat pricr tn its inclusion witk the other irmpredients. Mechanicallw

“rocessed (Srecies) Proluct mav he vaed in accordance with 8§ 10.0F.

-

" 17,71 Por’ 14t harbecue zsauce snd teef with barbecue sause.
"Pork with Barbecue Tauce” and "Beef with Barbecue Sauce" shall contasn not
lesg than 50 nercent meast of the species specified on the latel, corputed on

*he wvripht 0f “he cocked end trirmed meat. 'echanicallv Processed {FTnecies)

Treduct mav e ured in gecordance with 2 10,00, ™a yweipght of the cooked meat

—

used In this calculation shall not excesd 70 nercent of the uncooked weight of
tha meat. If uncooled meat is used in “orrulatine the products, they shall
contsin at leas* 77 nersent ~eat cormmuted orn the weight of the fresh unceoked

-

reat. Thern cereel, vegetable flour, sov flour, soy protein concentrate, iso-
lated soy protein, nonfat dry milk, calciur reduced dried skim milk, or similar
substances ares uce® in nreparing products, there shall appeat on thelatel in a
ororinent manner, its name of the product, the nare of each such added ingredi-
ent, as for example "Cereal Added’ or "With Cereal add onfat Dry Milk."

€ 10.313 Wo Chence.

3 10.50" "¢ Chance.

g 13,0M0° Pizza.

ty

(a) "Pizza with eet” is a hread hase reat food product witr torzatoe
=ayce, chesge, and reat tovnineg. It shall contaln cooked meat made from not

lese then 13 veorecent ras mest, echanieally Processed {Species Product rav

"~ sed in accordance with ¥ 30,00,

(»% "Pizzs with Sausope” is a tread hase meat hood product with tomato

sruce, cheege, and not less than 12 rerczert cooked sausapre or 10 vercent drv

sansace ) a.or, fnernerani,  lechartaplly Trogessed (Species) Product mav te

-

. s a nE

17e




g8 19,700 (e)

wa

19.701 Yo Change

§ 19,702 Lard, leaf lard.

"Lard" is the fat rendered from £resh;-elean;-sound-fatty-tisgue
from-hogs-—-with-er-witheut-tard-stearin-ov-hydrogenated-tardr--The-fatey
tissuea-shail-not-include-bones;-detached-shkiny;-head-skin;-earss;-tatisg-
organas-vindpipes;-larre-blood-vesselay-—serap-£at;-skimminpss-settiinme,
pressines—and-aimilar -materiala;- and-the- fatty-tissues-ahati-be~reasoenahle
free-frem-musclte-tissue-and-bleedr ''lLcaf Lard" is lard prepared from

fresh leaf fat.

§ 19,702 Lard, leaf 1lard.

(a) "Lard" is the fat rendered from clean and sound edille tissues from

swine. The tissues may be fresh, frozen, cooked, or prepared by other

processes approved hv the Director in specific cases, upon his determi-

nation that tlie use Eﬁ.ﬁﬂgpnP§PCFﬁfﬁﬁ will not result in the adulteration

or misbranding of the lard., The tissues sliall be reasonably free from blood

and shall not include stomachs, livers, spleens, kidnevs, and brains, or set-

tlings and s irmings., 'Leaf Lard" is lard prepared from fresh leaf (abdomi-
pol) face,

(v) Lard (when properly labeled) may be liardened by the use of lard stearin

or hvdrogenated lard or both and may contain refined lard and deodorized lard,

but the labels of such lard shall state such facts as applicable.

(¢) Products labeled "Lard"” or "Teaf Lard" must have the following

identity and quality characteristics to insure good color, odor, and taste

of finished product:

(1) Coloreevererveseacsnnes veenasnsrsesliite vhen solid. M™Maximum 3.7 red

units in a 5 1/4 inch cell on the

Lovibond scale.
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§ 19,700 (¢) continued

(2) Odor and TaStC.eveeseeeseennsaes +++.Characteristic and free from foreigen odors and

flavors.

(3) Free Fattv acidiiiiecennnnnn. seseo-Vaximum 0.5 percent (as oleic) or 1.9 acid

value, as milligrams KOH per gram of sample,

(4) Peroxide value.......ceeeesssessss Maximum 5.0 (as milliequivalents of peroxide per

kilogram (fat).

(5) Toisture and voiatile¢ matter.......Maximum 0.2 percent.

(6) TInsoluble impuritics....... .o

+ve0s By appearance of liquid, fat, or maximum

(d) Troduct found upon inspection not to have Fpe_charac;e;istics sneq%ﬁigd_&g_

paragraph {c) of this subsection but found to be otherwise sound and im compliance

with paragraph (a) of this subsection may be further processed for the purpose of

achieving such characteristics,

8 192.713 Rendercd animal fat or mixutre thereof.
"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 rore than 179 percent of water.

E 12,793 Tendered animal fat or mixture thereof,.

€7> "Rendered Animal Fat," or any mixture of fats containing edible
rendered animal fat, shall contain no added vater, except that "Puff Pastry
Shortenir" may contain not =nre than 10 percent of water.

th) "Rendered-Pork-Fat'-is £fat, other tian-lard, .rendered from clean, sound
eareasses, -parts of -eareaeses, or edible-organs from hogs, exeept stemachs; bones
from—the head, -and-Lones frem--cured or cooked pork are not imcluded.  The - tissues-
rend:red are usuallv freshy hut-may Le cured, cooked, or otherwise nrepared and
may—eontain-come-meat-food  preduets,—Rendered—pork fat may-be-hardened by the
use—oflard-stearingandflor hudrogenated -lard-and/or-rendared- pork fat-stearin-
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g 19.700 (c)

-andlor hydrogenated renderad pork--fat.
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8§ 19.760 (a)

§ 19.760 Deviled ham, deviled tongue, and similar products.
(a) "Deviled Ham" is a semiplastic cured meat food product made from

finely comminuted ham and containing condiments. 'echanically 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 percent
of the finished product. The moisture content of deviled ham shall not exceed

that of the fresh unprocessed meat,.

& 19.701 o Change

§ 19.762 Ham spread, tongue spread, and similar products.

"llam Spread," "Tongue Spread,” and similar products shall contain not less
than 50 percent of the meat ingredient named, computed on the weight of the
fresh meat. Other meat and fat may be used to give the desired spreading
consistency provided it does not detract from the character of the spreads

named. HMechanically Processed (Species) Froduct mav be used in accordance

vitl. 8 19,6,
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§ 20.01 (b)

(2) Yo Change
(3) No Change
(%) Records of processing procedures for cooked beef and roast beef

as required in 8 18,17 (d) of these regulations.
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g8 22,08 Transportation and other transactions concerning certain

undenatured lungs or lung lobes from official establishments or in intrastate
commerce; provisions and restricitions.

(3a) £1)---Lungs-er-lung-lebesy-ether-than-those-condemned-under—H--1i 16—
£{b)-of-these-regulationsy-that-are-prepared-at-any-effieial-establishment-may
be-transperted-from-the-eatablishment;-in-Uintrantate-commereel-or-otherwine,
withous-denaturing-as-preseribed-in-8.-14.01 ar-§..14.03 of these.regulations,
provideds

’ (ty—~The-tonpgs—or-tunpg-tobes—-are-transported—uander—permtt-from—the—
appropriate-VYeterinary-Supervisor;-as-prescribed-in-paragraph—€ay—{2y-of-this-
sabsection;~directty-to-a-manufacturer—of-mnimat-food;-for-ase-tn-manafactartng-—
animat-food;-or-directiy-to-a-zoo;mink-farm;—or-other—estabttstment-for-use———
as—animat-food-without- further-manufacturing;-or-directty-to-a -warehouse~in=---
Yest-¥irginia-for-storage- for-subsequent-movement;-as-prescribed-tn-parapraph—
{b)-of-this-cubsectiony-direesly-to-such-a-manufacturer -or-eatablishment—in——
West-Vieginia-fer-nonhuman-feed-purpesess

(ii}——A—shipperls—eeseifie&Ee~as—preseribed—in-paragraph—(a}—{%}—ef——
this-subseation-is~executady-in-quadruplicatey-by—the-operator-of-the-offieial
establishmonty-for-each-shipment-of-undenatured-lunps—er-lung-tobes—£from—-
thanescablishmensyﬁand"Ghe—efiginal~eE-Ghe—eereiﬁéeaEemis—éelivereé—Ee—Ehe—DeparE-
mert-insnector-at-the-offieial--establishment-before-the-shipment—is-nadey-and-
the-goplac-ef-the-cercifieate-are-distributed-an-preseribed—in-paragraph-{a)-£3)-
Lii)-of-this-subsaction;

(ii;}n—¥he*bexes—ag—9ehe;—eeaEaineEa—used—ﬁepushinpiﬁg—ehe—Haéen&Eured
Iungs-or-lune-lobes-are-closed-and-taped-with-nylon-£filament--tape-e¥-strapped
wi:h—ma:aL—s:;aps-and-;he-aontaine:s—are—pepm&neelv~idenGéﬁied-iﬂ—l-ineh—Leé&efiﬂg—
with-the-atatement-"{ERECILE)-Lunrpo——Not-for-Human-GConsumption-t--Fn-additions~
Ghe»nambep-96Jehe—pefniéupresefibeémin-subéiviaieﬁ—Gi}-eé-ehiﬁ—ﬂahpatagraph—nust——H
appear-en-each-container y—-

(2}—-A-permie—to~shipuundena5ured—lange-es—&ung-Lobesy-as—;equi:ad-by
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§ 22.08 (a) continued

paragraph—{a)—{iy-of-this-subseection;-wiltl-be—iasued-upen-appitention-bv-the
operateor—-of-an-officinlt-establishment-+f-the-Veterinary-Cuperviser-determines
that-the-application-satisfien-rhe-requirements-of-this-subsections-and-that-
such-lungs-witi-be-handted-in-a-santtary-manner-at—the-offieiat-establishmentr—-
Any—such-permit-shali-be-eaneeled-by-the-Veterinarv-Superviser-whenever-ha-
determines;-afeer-notice-and-opportunity—-to-present-views-ts-afforded—te-the
permittees-that-the-permittee—has—shipped—any—undenatured-unga-or-tunp-lohes-
witheut-eomplianee-with-the-restrictions-of-this-Seetion-or-that—sueh-areieles—
shipped-from--the--efficinl-establishment-in-accordance-with-such-restrictions-were-
subsequentiy-not-~handled-in—accordance-therewith;—and-that-suveh-eaneellation—-
is—necessary—to-prevent-further-violattonss

(a) ZLungs or lung lobes, other than twse condemned under § 11.16 (b)
of these regulations, that are prepared at any offieial establishment, may he

sold, transported, offered for sale or transportation, or received for trans-

portation from the establishment, in dintrastate commerce or othervise, without

denaturing as prescribed in § 14.01 or 8 14.03 or these regulations: Provided:

(1) The lungs or lung lobes are sold, transported, or offered for sale

or transportation to, or received for transportation by: An animal food

manufacturer for use in manufacturing aninal food; a zco, mink farm, or other

establishrent for use as animal food witlhiout further processing; a warehouse

in “West Virginia for storage and subsequent movement to such a manufacturer

or establisiment in Yest Virpginia, 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 updenatqred

lungs or lung lobes are closed with nylon filament tape, metallic or nonmetallic

straps, round wire, or other similar materials and securely effect closure of

such containers, and the containers are permanently ideatified in at least 2-inch

(5_cm) high lettering with the stateméme "(SPecies) Lungs - Not intended for
statemeny o -
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§ 22.08 (a)

Human Food.”" In lieu of securely closing the immediate container with any

of the above materials, a l-inch (2.5 cm) wide bright orange band, imprinted

around the length and width of the container may be used.

(})_“ng name and place of business of the packer or distributor

shall be shown on the immediate container of the product.

(b) Lungs or lung }obes, other than those condemned under a State law

.0t regulation § 11.16 (b) of these regulations, that are prepared at_any

transportation or received for transportation from that establishment in

intrastate commerce, without denaturing provided there is compliance with

the provisions of paragraph (a) of this subsection.

(¢) All such lungs or lung lobes, if intended for animal food are

ggngqgwgn_EhE_Federal Food, Drug, and Cosmetig Act.
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(a)(7)
3(a)

(?) Yo Change.

(2) "o Change.
(L) Yo Chanpge.
(5) No Change.

(6) No Change.

(7) Carcasses (other than viscera), parts thereof, cuts of meat, and

urerourd pieces of meat darkened by charcoal or other black dves shall be deemed

1o be denatured pursuant to this section onlv if thev contain at least that degree

of Aartness denicted by diagram 1 of the Meat Denauturing Cuide (MP Form 91).

1/ Conies of MP Form 91 mey '~ obtained, without charge, by writing to the

Administrative Orerations Pranch, Food Safety and Quality Service, U.S.

Department of Agriculture, 122 Tagt MArant Street, Minneanolis, Minnesota

6L, Tiaspram 2 and 1 of the Meat Penaturing Cuide have been approved

for incorporation bv reference by the Director, Office of the Federal

Register and is on file at the Federsal Register Librarv.
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STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE

COMMISSIONER
CHARLESTON 25305 NILLIAM H GILLESPIE

September 2, 1980

Honorable A. James Manchin

West Virginia Secretary of State
Building #1, Room W-157
Charleston, WV 25305

Dear Secretary Manchin:

We are enclosing the required two copies of the proposed Rules &
Regulations which will supercede certain sections of the Rules & Regulations
previously promulgated for Chapter 19, Article 2b, the West Virginia Meat

Inspection Law,

We have this day also filed the required number of copies of the
proposed Rules & Regulations with the Legislative Rules Making Committee.

;\ED\“ 1ﬁ£,ﬁff\ci of Sincerely,
‘S.E RETARY O JU 7('//? :
WSt VIRGIA /L
- "iﬂ William H. Gillespie
g Dk‘ Assistant to the Commissioner
™

WHG/rkd
Enc.

cc - Earl M. Vickers
Legislative Services

Dr. Kenneth E. Taylor, Director
Meat Inspection Division

C. Harold Amick, Director
Consumer Protection Division




STATE OF WEST VIRGINIA

OFFICE OF THE SECRETARY OF STATE

CHARLESTON 2530%

A. JAMES MANCHIN
SECRETARY OF STATE

West Virginia Department of Agriculture

STATE REGISTER FILING

I, Gus R. Douglass Agriculture Commissioner
Title or Position

, hereby submit to record in

Department or Division

the State Register on 8 1/2 x 11" paper two (2) copies of

( ) proposed rules and regulations concerning topics of material not
covered by existing rules and regulations;

(X) proposed rules and regulations superseding rules and regulations
already on file;

( ) notice of hearing;

( ) findings and determinations;

( ) rules and regulations; or

( ) other - specify ( ).
This filing pertains to

Chapter 19

Article 2B

Series

Section

Page No. Various

x3

()

proposed rules and regulations are required to go to Legislative
Rule Making Committee;

proposed rules and regulations are excluded from Legislative
Rule Making Committee;

September 2, 1980

Date Submitted
Gus R. Douglass

by: Assisjant ko the Co issioner
. -
Signature of Person thorizing

this Filing




MINUTES

PUBLIC HEARING
Conference Room ~ August 26, 1980 - 10:00 A.M.

A public hearing concerning proposed Rules & Regulations which will
supercede portions of the Rules & Regulations already on file for Chapter 19,
Article 2B, was called to order by Agriculture Commissioner Gus R. Douglass,
at 10:03 A.M.

He stated that the meeting had been convened to hear amendments,
that a notice of general circulation in the West Virginia Market Bulletin had
been published in July and that the proposed Rules & Regulations had been
filed in the office of the Secretary of State on July 9, 1980, with a notifi-
cation that a public hearing would be held on the above date. (Copy of the
State Register filing is attached.)

Commissioner Douglass asked that the minutes show that no one was
present to present comments but he, Dr. Walter Hammer, Director-retired, Meat
Inspection Division; Dr. Ken Taylor, Director, Meat Inspection Division, Mr.
Gary Ray, Meat Inspector Supervisor, and William H. Gillespie, Assistant to the
Commissioner, from the West Virginia Department of Agriculture were on hand.

It was also pointed out by Dr. Walter Hammer that the proposed Rules & Regulations
had been sent to all people and organizations who might be affected by them and

to the various trade associations, and that no written comments, although
solicited, were received to date.

The meeting was adjourned after a 30 minute wait, at 10:30 A.M.

No additional comments were phoned in or brought into the office of
the Agriculture Commissioner by 4:00 P.M., Tuesday, August 26, 1980: so the
hearing was considered to be without comment and Commissioner Douglass ordered
the preparation of materials to be submitted to the Legislative Rule Making

Review Committee,

FILED IN THE OFFICE OF T llenl B, '

SE: RETARY 07 STATE Bf William H. Gillespie
WEST YIRGIHIA Assistant to the Commissioner

TH!S DATE ?’J’" J@

4:00 P.M., Tuesday, August 26, 1980




STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE

CHARLESTON
25305

Gus R. Douglass

Commissioner

NEWS RELEASE

For Immediate Releasec July 9, 1980

PUBLIC HEARING

CHARLESTON, W. VA.--Agriculture Commissioner Gus R. Douglass
announced today that he will hold a public hearing relative to amending the
Rules and Regulations concerning the West Virginia Meat Inspection program,
A hearing will be held on Tuesday, August 26, 1980, at 10:00 A.M., in the
J. T. Johnson Conference Room located in the basement of the East Wing of
the Capitol Building, (Room #EB-95), Charleston, West Virginia.

Douglass says that the changes are necessary to update the current
regulations so that they will be "equal to"” the Federal regulations as
mandated by the 1967 Federal Meat Inspection Act.

Copies of the proposed changes can he secured from the Director,
Meat Inspection Division, W. Va. Dept. of Agriculture, Room #E-107, Building
#1, Charleston, WV 25305,

Any person who wishes to submit written comments in lieu of attending
the hearing may do so by mailing them in duplicate to the Director, Meat
Ingpection Division, W, Va. Department of Agriculture, Room E-107, Building

#l, Charleston, WV 25305,



STATE OF WEST VIRGINIA

OFFICE OF THE SECRETARY OF STATE

CHARLESTON 232309

A, JAMES MANGCHIN
SECRLTARY OF STATE

STATE REGISTER FILING

I, Gus R. Douglass » Agriculture Commissioner ,
Title or Position

West Virginia Department of Agriculture , hereby submit to record in

Department or Division

the State Register on 8 1/2 x 11" paper two (2) copies of

( ) proposed rules and regulations concerning topics of matecrial not
covered by existing rules and regulations;

( ) proposed rules and regulations superseding rules and regulations
already on file;
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STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE

CHARLESTON
QLIS R. DouglaSS 25305

Commissioner

July 3, 1980

Subject: Proposed Amendments to West Virginia Meat Inspection
Rules and Regulations Governing Chapter 19, Article
2-B, Code of West Virginia

Dear Sir:

The West Virginia Department of Agriculture has prepared proposed amendments and
changes to the West Virginia Meat Inspection Rules and Regulations. I am enclosing a
copy of the amendments and changes for your review. In reviewing the enclosure, note
that on page 13 that the words "rendering or refining of livestock fat" are underlined-
this means all words underlined are beina added to (3). On page 14 note that $18,000.00
in (c) is lined out-this means that $18,000.00 is being deleted. Now refer to next paqe
which is also numbered 14 and will replace the old page 14. New page (14) show the fiq-
ure $25,000.00 with a line underneath-this means that the figure $27,000.00 will be used
in Tieu of the fiqure $18,000.00 that had been lined out. The next page is numbered 4z,
and near top of page note § 10.16 and all words deleted by being lined out-the new 8 10.1C
starts near middle of page 42, and all new words are underlined. If you utilize the
above guidelines on remaining pages, you will be able to pick up deletions and additions |
the regulations.

On August 26, 1980 at 10:00 am, a hearing will be held in the Johnson Conference
Room, East Wing Basement-Room 95, State Capitol Building, Charleston, West Virginia,
The Agriculture Commissioner, Gus R. Douglass will preside at the hearing.

The purpose of the hearing is to receive any data, objections, suggested amendments,
views, evidence and arguments orally or in writing concerning the proposed amendments to
the regulations.

Any person who wishes to submit written data, views, or arguments in lieu of attendir:
the hearing may do so by mailing them duplicate to the Director, Meat Inspection
Division, Room- E-107, State Capitol Building, Charleston, West Virginia 25305. All cor-
respondence received will be taken up at the hearing.




—

the amendments and changes to the West Virginia Regulations are necessary to update the
current requlations, so that they will be “Equal To" the Federal requlations. The 1967 Fed-
eral Mecat Inspection Act requires all State Meat Inspection programs to be "Equal To" the
Federal inspection program,

Very truly yours,

4,"
”f?%;zélter D. Hammer D.V.M.

Director
Meat Inspection Division

WDH/ jc
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g€ 4.03(a)

-— -

(ii) No Change
(a) No Change
(1) No Change
(2) No Change
(3) Curing, cooking, smoking, rendering or refining of livestock

fat, or other preparation of products, except slaughtering or
the retort processing of canned products;
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g 4,03 (a)
- (L) ‘Breaking bulk shipments of products;

(5) WVrapping or rewrapping products.

(b) Any quantity of product purchased by a consumer from

a8 particular retail supplier shall be deemed to be a normal retail
quantity if the quantity so purchased does not in the agpregate exceed

one-half carcass. The following amounts of product will be accepted

as representing one-half carcass of the species identified:

One-nalf
carcass
pounds

Cattle—mmmm e e e 300
CAlVESmmm e e 37.5
Sheep—— = e 27.5
SWine——— e 100
GoBtS———— 25

(¢) A retail store is any place of business where the
sales of produet are made to consumers only; at least T5 percent, in
terms of dollar value, of total sales of product represents sales to
household consumers and the total dollar value of sales of product to
consumers other than household consumers does not exceed ¥£385006.60%
per yenr; only Federally or Stete Inspected wnd passed product is
handled or used in the preparation of any product, except that product
resulting from the custom slauphter or custom vreparation of product
may be handled or used in accordance with paragroph (a) (2) and (L)
of this subsection but not for sale; no sale of product is mede in
excess of a normal retail quantity as defined in subdivision (b) of
this subparagraph; the preparation of products for sale to other than
household consumers is limited to traditional and usual operations as
defined in (1), (2), (4) and (5) of subdivision (a) of this subparapraph.
(A retall store at which custom slaughtering or preparation of products
is conducted is not thereby disqualified from exemption as a retail
store under parapraph (a) (L) (1) of this subsection).
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10.13 (b)

% 10,14 No Change
8 10.15 No Change
% 10.16 Amimrls suspected of having biological residues.

(a) Except-as-provided-in-paragraph~{b)-or—<c)-vi-this-subsection;
no-cvattie~or-sheep-shaii~besiaughtercd-at—any-officianl-estabiishment-ontil
they—hnvc-bccn-héid-thcreat-nu-dnstribnd-in-this'parngrnph"fbr-n'minimum'
of-14—days-before-siaupghter-and-the-foltowing-conditions-are~mets

€‘1¥--fhe-amimis-mast-be—fed-a-ration—free-vi-dicthyistitbestrol
<PES)-throughout—the-hoiding-periods

{2y-—Suitabtie-favitities-as—specified-in-8-—-17-02-<a)-of-these-reguia=
tions-must-be~provided-for-hoiding~the-animais~

(3)-—Puring-such-periovd-the-antmis-shati-be-identified-as

Y~ Yo -tondemmeds "

3 10,16 Livestock suspected of having biological residues.

(a) Livestock sugpected of having been treated with or exposed to any

substance that may impart a biological residue which would make the edible

tissue unfit for human food or otherwise adulterated, shall he handled in

coupl lanca with the provislons of thlu pacagraph. ‘They sahall be Ldentifled

at official establishments as "W, Va. Condemned." Thesc livestock mav be held

under custody of a Department employee, or other official designated by the

Director, until metabolic processes have reduced the residue sufficiently

to make the tissues fit for human food and otherwisce not adulterated, When

the required time has elapses, the livestock, if returned for slaugliter, must

be reexamined on ante-mortem inspection. To aid in determining the amount of

residue present in the tissues, officials of the Program may permit the

slaughter of any such livestock to collect tissues for analysis for the

residue,
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2 10.16 (b)

(b) Im-lieu-ef-heldinp-ao-required-by-paragraph-{a>-of-this-subseetton,
cattle-or-vheep-may-be-handled-as-provided-—in-thig~-paragraph-¢orr
(L) --cattte-op-sheep-nayy-subteeck-te—other-regtrietions—under—-tresc
reputationsy-be-glaughtercd-at-any-—obtiieial-eveabishment-rf~tnev—are-
acoonpanied -hy-the-cerptificate-a9-preserived—tn-this-gyoeoparaperaphr—sipned by
the—owrery-feed-lot-maraperyr-feedery~setltinp-apenty-buying-agenty—deater
BE—o the P -pergen—vho -had~cus tody o E~the-animats~during—a-period-ot-Hr-days-
oF-moro-immediately-prior-te—delivery-te-the-offietalk-establtohments—-Each
eartifieste—must-shew:
ti}--The-number-and-kind—of-animaks—covered-by-the-certificatey—
¢Ei)y—--That—the-person-making -chre—certifireation~kad~-custody-of-
thae-animaty~for-ti—days-or-morer—immediately-prior-to~dekivery-ta=-the
etfketal-estabkishment;
{EEL)y——Whether-the-animale ~did -or-did—not-receive-feed —dortaiming—
BkS —whi ble—in-the-eustody-of-the~person-makinpg -the—certi-ficat-ton;
(&v}--The-date—eoft-withdraving~from-pES-tf-che-animale-received
Eeed-econtaining-BES r-and
vy ——Fhat-the -repulationsunder-the -Federal-Food;~-Prug;-and
Gosmetbie-Aek-were-follewed -when-feed-econtaining ~-PES was usred-in-the-feeding
e@—&e_mﬂﬁ&hh
Céy—-hkternatively -—cattle ~or—sheep-may; —subject ~to-other-restrictions
vider-thege-repulations-~bre-slaupgirtered -at —any o fficial-estabrbishmernrt -t —anry
warke t-gpeney -or—deatrer-who -provides—cati-be ~or-sheep-to-tire—ofFfiotat~
e&&ab}kahmeﬁﬁ-éherekﬂ&ﬁ&er-reﬁerre&-&o-a&-&he—agencrﬂvr-&cukcr}-an&ﬁdﬂyﬁﬂu}
curbody -ob~ihre —anrtmr ke ~during -the ~interim hold iy -pertod —o f ~enss -than - ~day s~
pPElOF -to—delivery-to-the-effieial-establishment ~furnivhes-a-certificate
Shewine:
=k y--He-hag-inw-his -possesyion-a-certificateor-certificates

exocuted-by-anotiter-pergon -or persons—girowing -

~42b-




§ 10.16 (b)

€1y —tte ras it Hrts possesston o cert oot v ver it ortes
exvcuted by “anutirer persur-or persors ~showing -
¢a) —~Hre-nunber -and-Seind--of -animale -covered iy —caelr—-
contificate;
Gy}~ ~Hiat~the —pergon -or-persons-—naicinp ~tite -certifteattondrad
GUELOdY --f e —animale ~-for—a -period -of <14 days GE--Rore -prior—to- ~thedr
dolivery o -caiddealert
(e)-<hretirer —the -anrimale-dtd--o1 ~duink ot ~recebve feed ~contair—
kg BES —during -the —period-~iir Wil —Hie -aninale--were —in ~tlre--custody-of—tire
PEEGOR -0 F —POEFSONS malting ~tie —certtfication;
€d)-~-Fre -date -of--withdrawing from-BES-—H--tire- antmate received
Faad-~eontabning -BES «huriap -said -pertod--and
( &}-—ﬂk&t—%t&*&g&h&iﬁr&m&dﬁrﬂt&%«kﬂb%;iﬂg; -and
Losmatic-Act-twore-folloed wien-feod containing -DES--was--uaed-in-the —feedinpg
of- 4o antinale -during said pertod~- |
Ciri)-—For -andmale wiowr by -a-certificate presertied nr-parapraplc
A oSy N 0 Jy VOW 5, By WY B2 Y0 ~Subrbaetion-to-have -receivedfeed--contatning HE6- <ritdrin——
L#«L&y&—pr—iot‘-—-&o——de&%%&%%w#ﬁ&#ww%w«&wh%%wm;"
LG b6l d B b @ -0R- el ~the -aninale--received -guc] r-feed g shovr-by-the
Gott-ifteatos preseribed—tn -Paragramr -~ o o -t by -mraectedonye
- —{—i—i—l—)—-JHw--m&m&Ls--o-ﬁ-Ee-ml--Eor--&-l-(mgl rtzee g e —Hre- -game- -andmrk -
GOVGEGD--b e - eates -doseribed dn- P ap e -~ L2~ o f- td vk
S GO
)~ —Fie--numb-er--and- eind--of--andmals- -covered-Ly-Hre-certk-fteate—
-(-v-}---'lfiH}W@ﬂ-dﬂ&{h&%&m&&mmiw—ﬁmhwamdr%ﬂmdr—
NGy~ -0r--doateri- and-
(Vi) “Fie--andmal 6--did- not--recetvo-feed-conta in ing--DEG -whitde-dn--

Lire--Custod--of--such--agency--or-deater-—-

~42b~



% 10.16 (L)

3y —-A—-eopy-ef-cach-eeprtifieate-issued-by-the-apeney-or—teaker—as—
pfcﬁ&&i&&é—é&-p&f&gﬁ&ph-éb}—43}-9ﬁn&his-subaeeeien~&n&—ehe—erbg£&&L—eEE&£ﬁ£——
ea&ea-L&&ue&—by—eehef—pefseﬂs-&&—pEeQeE&he&—iﬂ—papagvaph—Gb}-é%}—éi}-e@—ehi&
subyeetion-shakl-be-maintained-py-the-ageney-or-deaker~in-hiv-ptace-of
PUS EREEE - O -HOE~kes 5 —bnah~k-yeaE-aEtor-he-issues-his—eortifieate undor-this-
parapraph-{b)e~

) --Exeept-as-provided -in-paragraph-{(b)}-{(3)}—ob-thig-suhseetion; -
the-certifieates-nust~aeeompany-the-animals-and-be-delivered-by-the-eperator
ef-the-effieial-establishment-to-a-bepartment-emplovee~at—the-offteial -
establishment-prior-to-presentation—e&-the-animalo-for-slaughterr

(5)~~Lf~-tEe-appeara-to—the-Bepartment-employeey—from-suech-cereitieatesy—
that-there-was-complianee-with-the-eonditiens-speetfied-in-osubdivigion-{v)—
of-parvagraph-{b)-{1)-6f~this-subseetion-and ~chat-the—animals-did-not-reeerve
any-feed-eontaining-DES~for-t4-days-immediateky-prior-to-their~presentation-
for-slauphtery—thu-aninals-may-be-slaughtered ~subjeet~to-any-other-reserietiony
in-these-repulationss—~otherwisey~the-animaks-shall-be-held-under-the-conditiony
preseribed-in-paragraph-{a)-ef~this~subseetion-until-che-expivation-of~ki-days
invwhich-tho-animala-havo-aog-received -foed-contatning—bikhy

£6¥~—the-birecteor-mayy-in-speeifie-easesy-require-che-cotteetion
by-pepartment-employees-and—-analtysis-by-a-laberatery-designated-by-the-birector-
ob-tissue~sampkes—Erom—animals-slaughtered—under-paragraph—~{by-of-~thin-gub~—r
seetion-to-determine-vhether-they-eontain-any-bkb-reviduess

{(#r~—Any-pergon-who-knowingly-makes-a-£alve-statenent-in-any
eertificate—preseribed—tn-parapraph-(br-of-this-subrectton-ta-subieet to

eviminat-progecutdion,

-42b-



8 10.16 (b)

(b) All carcasses and edible organs and other parts thereof, in

which are found any biological residues which render such articles

adulterated, shall be marked as "W. Va. Condemned" and disposed of in

arcordance with 8 14.1 or 8 14.3 of these regulations.

~42a~
-42b-
~42¢c-




o

8 11.09 (e)

1/ A list of disinfectants approved for this purpose is available
upon rcqucst-to the Fechiieal-fervices--Divinton, -Gonaumer-—-and
Harkcting-Service, U,S5. Department of Agriculture, Washington, D.C.

20250.

1/ A list of disinfectants approved for this puzpose 1s available

upon request to Scientific Services, Meat and Poultry Inspection,

Food Safety and Quality Service, U.S. Bepartment of Apriculture,

Washington, D.C, 20250,

G
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14.06

[

8 14,07 lio Change
5 14.08 Ho Change
g 14.09 No Change

s 14.10 Livers condemned because of parasitic infestation and for otlier
causces; conditions for disposal for purposes other than human food. - llo Change
(a) bivers-condemned-en-aceount-of-fiuke-infestation-may-be-ahipped
trem—an-effietal-eostabiishment-oniy-for-~purpeses-other—-than-hunan-food-and-
onty~if-chey-are-firae~£€reety-atashedy-then~itdentifiedy—and-nandted
ag-provided-in-this-paragraph+~-FThe-identificatien-shall-be~accompiinhed
by-edithers
€3y-—-dipping-the-stashed-itvers-in-a-hot-sotutten-conposed~ef-one~
parE-FRbo-green—Hor-~3-er-methyi-vielet-to-5;000-paren—-of-watery—folioved-hy
vwavhing-in-fregh-water-uneii—~the-washinga-are-no-ionger-coloredy—or——-—
{2}——the-appiieaeion-of-eharcoai—in-aecordancc*Qieh-ﬁ-—23v13—°f—5h95“

regulatioas,

fhe-ittvers-shati-be-either-frozen-or-cooked-as~prevseribed-dn-thin
paragraphT——Freezing-shati-be-preceded-by-chitting~the-tivers-to-a-
temperature-not-above—40-Fr-~Livers—-packed-in-eontainers—not-more-than—F—
tnehes-thick—shait-then-be-heid-for-a-period-of—not-ltesu-than-10-days
at-a~temperature-not-higher-than-i5-f-or-for-a-period-of-not-less—-than
5-days-at—a-temperature-not-higher-than-10-Fr--Livero-paecked-in-eontainere—-
over—7-inches-but-less-than-27-inches-thieck-shali-be-held-not—tese—than~
Zf-days—at-a-temperature-not-higher-than-i5~-Fs;-for-for-not~iess—than-te—
days—at-a~temperature-not—-hirher-than-16-4;-—in-iteu-of-frecrinm;~the-
Tivers-may-bethorovuphly-coovkedt——it-is-essentiali-that-the-tdivers—-be
3nffiticntiy-idﬁntifitd—thrnugh-discoiorution—by—thc—dyt-or—charcoai~to

precivde-their use-as—human-foods-—freezing-may-be-accomplished-in—the--

=76~
-77-
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§ 14,10 (a)

3

(b) bivers-—eendemned-on—gecounkb-eb-hydatide-or-feinped-—-tapevorng—
may~pe-ghipped-from-an-effieiat-establishment-onty~for-purposes-other—than-
human—-food-and-enty-if-they-are-thoroughty—-cocked~yiashedy-and-identified-
ag-provided-in-paragraph-¢ar—of-this-subseetions

(c) bivers-eondemned-en-geecoune-of-parasites-eotner-than-fivkes,
mrrdatidss-or-frinped-tapewormy-may-be-shipped-Erom—an—offietat-estartalhr~—
menk~+tthont-refriperation-or-eooning-but-onkty—fop-purposer-pirep—tlran—
haman-food-and-onty-after-stashing—-and-tdenetfvinm—ag—-indieated-in
pararraph-{ay-of-this-yuvacetions

{d)--Liveras-condemned-—for-telanpicetavsisy—angiona——garidus -
conditiony-etrvhostsy-or—other-nonmarignant-change;-benign-abacesses,
or-eontaminationy-vhen-these~conditions-are-not-avpoeciated-wieh-
infeettous-digeases-in-the-carcasses;-—may-be-shipped—from-an-officiak
establishnment-without-refrigeration-or-cooking~but-onty-for-purposes
ether-thran—humun-feod;-and-only-tf-ati-tissue-affeected-with-abgeassas
ig-removed-and-destroyed-within-the-estabtishmenty-and-ati-the-kivers
are-stashed-and-identified—as-~indicated-in-paragraph-{ay-ef-this-subsecction-
or-with-any-proprictary-substance-appreved-by-the-Gommissioner—in-specific
casesy

~¢ey-—hivers-identified-as-specified~in-this-Scetton-shatli-bhe-placed
in-containers-plainty-marked-“inedtbies -and-vhen-shipped-tn-intrastate-

commerce—shati-be~certified-as-required-by-8--3d3~ll-of-thasa-regulations.

(a) Livers condemned on account of hydatid cysts shall be disposed of

by tanlking pursuant to the provisions of 8 14.1 or this scction if condemned at

official establishiments having facilities or tanking; otherwvise thev shall be

destroyed pursuant to the provisions of 8 14.3 of tils scction.

(L)Y Livers condemned becuase of parasites other than hydatid cysts) and

livers condemned because of telangiectasis, anpgioma, "sawdust' condition, cirrhosis,

~76-
-77-



14.10 (a)

r 1

carotenosis or other nonmalienat change, benign abscesses, ovr

contamination, vhen these ceonditions are not associated with infectious dis-—

cases in the carcasses, may be shipped from an official establishment only

for purposes other than human food, and onlv if all tissuc affected with abscesses

is removed and destroyed within the establishment, and all livers arc processed

aud denatured, with any apent prescribed in 8 22,13 (a) (1) or (2) or (5), and

in accordance with ¥  22.13 (a) (6) of these repulations. This provision

for movement from an official establishment is made solelv under the Law and is

not intended to relieve or modify any other apnlicable requirements under any

other law regarding the movement of such articles, for purposes other than use

as human food.

(¢) Livers condemned because of conditions described in paragraph (b)) of thi:

subsection shall be in containers plainlv marked "inedible,"

-77-



SECTION 15 - RENDERING OR OTHER DISPOSAL OF CARCASSES

' J AND PARTS PASSED FOR COOKING

15.01 Carcasses and parts passed for cooking; rendering into

lard, rendered pork fat, or tallow.

1%.02 Carcasses and parts passed for cooking; utilization for food
purposes after cooking.

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

g 15.01 Carcasses and parts passed for cooking; rendering into lard,

rendered pork fat, or tallow.

Carcasses and parts passed for cooking may be rendered into
lard or rendeved-pork-fab in accordance with § & 19.702 and 190,703 «(b}
o' these regulutions or rendered into tallow, provided such rendering is
done in the following manner:

(a) When closed rendering equipment is used, the lower
opening, except when permanently connected with a blow line, shall first
be sealed securely by a Department inspector; then the carcasses or parts
shall be placed in such equipment in his presence, after which the upper
opening shall be securely seuled by such employee. When the product
passed lor cooking in the tank does not consist of a carcass or whole
primal part, the requirements for sealing shall be at the discretion of
the Veterinury Supervisor. Such carcasses and parts shall be cooked for
a time suffcient to render them effectually into lard, rendered-perk
tat, or tallow, provided all parts of the products are heated to a
temperature not lower than 170°F. for a period of not less than 30

minutes,

(u) When closed rendering equipmwent is used, the lower opening

exceplt when permanetly connected with a blowline, shall first be sealed
securely by a Department inspector or employee; then the carcasses or
purts shall be

-G -




SECTION 15

placed in such equipment in his presence, after which the
upper opening shall be securely sealed by such cmployee. When the product
passed for coolking in the tank does not consist of a carcass of vhole primal
part, the requirements for scaling shall be at the distretion of the circuit
supervisor. Such carcasses and parts sihall be cooked for a time sufficient

to render them effectually into lard or tallow, provided all parts of the

products are heated to a temperature not lower than 170 F. for a period of
not less than 30 minutes,

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

(b) At establishments not equipped with closed rendering equipment

for rendering carcasses and parts passed for cooking into lard or tallow, such

carcasses or parts may be rendered in open kettles under the direct supervision
of a Department inspector. Such rendering shall be done during regular hours

of work and in compliance with the requirements as to temperature and time

speclfiled in paragraph (a) of this subsection.




g 16.09 (d)

v '

8 16.10 Marking of meat food products with official inspection legend
and ingredient statement. - N~o Change

(a) No Change

(b) Inspected and passed sausape and other products, in casinps or
in link form, of the smaller varieties, shall bear one or more official
inspection legends and one or more list of ingredients in accordance
with Section 17 of these regulations on cach 2 pounds of product, except
where such products lecave the official establishment completely cnclosed in
properly labeled immediate containers having a capacity of 16 pounds or
less and containing a single kind of product: Provided, That such products
in properly labeled closed containers exceeding 18 pounds capicity, when
shipped to another official establishment for further processing or to a
gpovernmental agency, need only have the official inspection legend and list
of ingredients shown twice throughout the contents of the container. When
such products ave shipped to another official establishment for further
processing, the Department inspector at the point of origsin shall identifv
the shipment to the Department inspector at destination by means of TForm
11-1"025.

(1) Imnspected and passed sausape 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 of ingredients in accordance with Section 17 of

these regulations on each kilogram (2.205 1bs.) pounds of product, except wherc

such products leave the official establishment completely enclosed in properly

labeled immediate containers having a capacity of 5 kiloprams (11.025 1bs.) or

less and containing a single kind of product: Provided, That such products in

properly labeled closed contalners exceeding 5 kilograms (11.025 1bn.) capacity

viien shipped to another official establ luiment for further proccessing or to a

sovernmental agency, need only have the official inspection lepend and lists of

D O
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8 16.09 (d)

T 1

ingredients shown twice throught the contents of the container. When such
products are shipped to another official establishment for further processing,
the inspector in charge at the point of origin shall identify the shipment to

the inspector in charge at destination by means of Form 11-T025.
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16.12 (a)

(g) The outside containers of livers prepared as described in

14.10 La), (b), L&), and £{d) shall be marked as prescribed in 8 14.10

{(¢) of these. regulations.

.
2
5

(g) The outside containers of livers prepared as described in

14.10 (L) shall be marked as prescribed in 14.10 (e) of these repulations.

-806=
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8 17.02 (3)

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

8 19.05 of these Repulations 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
1 Yy P

Up to /. Powdered Bone," Vhen any "Imitation Mechanically Processed (Species)

Product" is used as an ingredient in the preparation of a meat food product,

the name of the meat food preduct shall be preceded bv 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 % Powderecd Bone! The percent of bone shall be the 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 (Specles) Product” in the finished product. FExamples of such label

declarations are: "Pork Sausage" "With Mechanically Processed (Species)
Product" "Contains Up to Z Powdered Bone'; "Frankfurter" "With Mechanically
Processed (Species) Product™ “Contains Up to 7 Powdered Bone'; "Imitation

Cooxed Salami"” '"With Imitation Mechnacially Processed (Species) Product"

"Contains Up to % Towdered Bone." Any phrase qualifying the product name

shall be at least on half the size of the product name, except that "Contains

Up to __ 7 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 "fechanically Processed (Species) Product," or "Imitation

Mechanically Processed (Species) Product," e.g., Mechanically Processed Beof

Product, Imitation techanically Processed (Species) Product.
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17.15

B 17.16 Reserved
g 17.17 Interpretation and statement of labeling policy for cured products.
5 17.17 Interpretation and statement of labeling policy for cured products;

special labeling requirements concerning nitrate and nitrite,

¥With respect to 8 2,02 (q) (7), (9) and (12) and § 17.02 of these
regulations, any substance mixed with another substance to 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 scdium 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 § 17.02% of this section.

(a) With respect to section 2 (q), (7), (9), and (12) of these regulations

g 17.02 of this section, any substance mixed with another substance to cure to

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,

galt, supar, sodium phosphate, sodium nitrate, and sodium nitrite or other 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 to be

labeled by a common or usual name or descriptive name in accordance with 8 17.02 (c)

(1) of this section and to which nitrate or nitrite is permitted or required to be

added may be prepared without nitrate or nitrite and labeled with such common or

usual name or descriptive name when immediately preceeded with the term "Uncurecd”

as part of the product name in the same size and style of letterinpg as the product

name, provided that the product is found by the Director to be similar in size,

flavor, consistency, and general appearance 1o such product as commonly prepared
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§ 17.17 (1) continued

with nitrate or nitrite, or both.

-

(¢) (1) Products described in paragraph (b) of this subscction or S 19.02

of these repulations, which contain no nitrate or nitrite shall bear the statement

Ty

lio Nitrate or Witrite Added." This statement shall be adjacent to the product

name in lettering of casily readable style and at least on half the size of the

.product name.

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

¥ 19.02 of these regulations shall bear, adjacent to the product name in lettering

of easily readable style and at least once-half the size of the product name, the

statement "Not Preserved-Keep Refrigerated Below 40 F. At all Times" unless

they have been thermally processed to T 3 or more; thev have been fermented or

pickled to pl of 4.6 or less; or they have been dried to a water activity of

.92 or less.

(3) Products described in paragraph (b) of this subsection and

3 19.02 of these regulations shall not be dubject to the labeling requirements

of paragraphs (b) and {(c) of this subscction if they contain an amount of salt

sufficient to achieve a brine concentration of 10 percent or morce. .

017.10 Peserved

417,19 : Jar eclosures reaulrements.

Vacuum packed containers sealed with quick-twist, screv-on, oOr snap-on lids

for clesures) shall not have an annular space between the inner adge of the lid's

rim (lip or skirt) and the container itself or shall have such space sealed in a

manner that will make it inaccessible to filth and insccts.

-107 (a)~
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§ 1°.07 (&)

(b) (1) -Repervedr

(L) Heouirements for the use of nitrite and sodiun ascorbate or sodium

ervthorbute (isoascorbate) in bacon.

(1) With respect to bacon: Sodium nitrite shall be used at 120 parts per

nillion (ppm) inpoing or an equivalent amount of potassium nitrite shell be

used (1hq_pnm inﬂoinp); and 550 vpm of sodium ascorbate or sodium ervthorhate

(isoascorbate) shall be used.  Soedium ascorbnte or sodium erythorbate have a

molecular weight of approximately 198. !vdrated forms of these substance

shall be adjusted to attnin the equivalent of 550 npm of sodium ascorbate or

sodium ervthorbate.

(2) -Resenvedy-

(2)  The department shall collect samnles of bacon from producing plants

and analyze them or have them analvzed by the USDA for the level of nitrosamines

by the thermal enerev analvzer (TEA), Tn the event that a TFA analysis indiecates that

a confirmable level of nitrosamines mipht be present . ndditional samples shall he

collectrd and analvzed hw pas chromotorranhy. Presumntive positive results must be

confirred by mass sneetrometry before beinr considered positive. If, during the intery

reaqulred for Lhe Dopartrent to analvae or Linve them analvzed by the TODA the confirmatc

gsamples by gas chromotorranhy und mass snectrometry ., chanves are made in nrocessings

procedures vhich are ecxpected Lo result. in nn confirmabhle LTevels of nitrosamines in

b o

vroducnd Ly these new nrocedures, arnectnblishment moy_submit somnles bo "ISDA for

cnalysis woon orior notifieation and arranrements with TIADA, T, however, an esteb

lish:

Turrishes the Denartment with lahoratorvy results from testing five consecutive lotbrs

3

o1

bacon nrodueced under the new procedures, those results will be wtilized in mnking the

determinotion concerning the product vroduced under the new procedures. OChould the

results of these tosts reveal that confirmable levels of nitrosamines are not indie

ated

in _any 0f the five congecutive lots, the confirmation nnalvsis by the Denartment of

1

[SEN

USDA shoall be terminnted nnd the establishment shall revert to normnl nonitoring o

oty
[PEERVRE FEN

115




in the ovent the test results continue to indiente nitrosamines, nowever, the Jent

or the NODA shall nroceed in its confirmation analvais on the oripinal samples taken Coo

confirmation. TIf anvy one of the oripinal samples collected biv the Devartment for conii:

tion is found to contain confirmable levels of nitrosarines, all bacon in the nroducing

estoblishment and all future production will be retained. The Department shall sonple o

analvze or have analysed by the USDA such retained bncon for nitrosamines on 2 lot by J¢

basis. & nroduction lot shall he that bacon nroduced by the establisheont in any singl-

shift. Samples from any lot of bacon under retention found to contain nitrosamines ot -

confirmanle level shall cause the lot of becon to be disnosed of in o manner to assure

@ill not form notrossmines vhen cooked. Such disnosal may include incornoration of the

lincooked bacon as an inpredient of another meat food product nrovided it is vwrocessed i

eceting without further preparation in s manner to nrelude the formatdn of nitrosamines.

RBacon subseguentlyv produced shall not be retained becnuse of nitrosamines if the operato:

of the establishment makes adjustments in the processing of the vproduct and laboratory

results ohbtained hv TRA annlvsis of samples from five consecutive normal sized lots of

bacon indicates that the wmroduct being produced containg no confirmable levels of

nitrosamines. Thege tests Trom five consecutive normal sized lots of bacon shall be

conducted by the Department or the USDA: Provided, however, That if the establishment

furnisheg the Denartment.  with the results of tests conducted under the methodolopy and

nrocedures used by the Department, such test results will be utilized in making the

determination concerning the nitrosamine content!.of the product. All tests of bacon

for pnitrggamines under thio subparsernph shell be mode on bacon cooked 300 F. for

S minntes on each aide. Tn order to deterwine that nd confirmabhle levels of nityrosamiv:..

are pregent dn the sample teogied, the Lesting must be performed Ly wethodology. and

procedures that would detect the nresence of anv nitrosamines at 10 pph.

~1150-
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aolo. L6 )
' (LY No Change.
(c) HNo Change.

4 16,17 Cooking requircments for cooked beef and roast beef.

(a) Cooked beef and roast beef shall be prepared bv a coolking

orocedure that produces a minumum temperature of 145 T. (63 C.) in all parts

of each roast or prepared as provided in paragraphs (b) and (c) of this subsection,

(L) Cooked beef may also be prepared by anv one of the cooking procedures

deseribed in the followinp table and in paragraphs (e) (1) and (d), of this sub-

section, and roast beef may also be prepared by any one of the cooking procedurces

described in the following tables and in paragraph (c¢) (2) and {(d) of this sub-

section provided that the procedure produces and maintains the minimum temperaturc

required, in all parts of cach roast, for at least the stated period:

TABLE FOR ALTERNATIVE TROCESSING
PROCEDURES FOR COOKED BLEF AND ROAST

BEEF

Hdindmum internal temperature Hinimum
processing time
ip minutes

¥ c ____

130 54.4 121

131 T Us5.0 _97

132 5506 T 77

S - 62

134 56,7 - 47

135 57.2 - 37

136 57.8 - - 32

137 sg.4 T 24

138 58.9 19

139 55,5 T T T T T T 15

e T T [N 12

141 606 7 T 10

1472 61y T T g

143 61.7 " o

144 62,2 - 5




i t8. 17 continued

(tlmﬁhl__m”mﬁag cook: Each roast to be moist cooked shall be placed

in a moisture impermeable film, either vacuum packaged or excess air

removed, and the bag sealed prior to immersion cooking in a water bath

or coolting in an oven,

(2) (i) Unbagged cook (netted or racked roasts): Roasts processed

be dry_cuokcq in an oven maintained at 250 F. (121 C.) or higher thrnuuhuug

the process; or

(ii) 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,

a8 _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 pProcess, but in no case for a lesser period than

1 hour. This relative humidity may be achieved by use of steam injection

or by sealed ovens capable of producing and maintaining the required 90

bercent relative humidity.

(d) A processor who selects any of the alternative procedures

specified in paragraphs (b) and (c) of this subsection must have equipment

designed to insure that beef roasts do not contact cach other during pro-

cessing and shall have sufficient monitoring equipment to 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 proper recording devices, and make the data from

Lhese available to the Director upon request, as provided in Section 20 of

these regulations, Continuous recording devices with the prescribed

dccuracies will be acceptable for all product prepared under paragraphs (a)

and (b) of this subsection:

v 18.18 Handling of certain material for mechanical processing.

Mdaterial to be processed into "Mechanically Processed (Species Product" or
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18,18 continued

into an imitation of such product shall be so processed within 1 hour from the

time it is cut or seperated from carcasses or parts of carcasses, except that

such product may be held for no more than 72 hours at LOOF, (LOC) or less,

or held indefinitely at 0O9FP, (-18°C) or less. 'Mechanically Processed

{(Opecies) Product" or an imitation of such product shall, directly after being

nrocessed, be urced as an inpgredient in a meat food wroduct except that it may

be held prior to such use for no more than 72 hours at h0PF. (4°C.) or jegg

or indefinitely at 0°F, (-18°C,) or less.
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8 10,07 Products ond nitretes and nitriter,

faw rroduct ) oueh nr franitfurters and corned eef, for vhieh thoere is o

atunidard 1n this goetion snd fo wvhich nitrate or nitrite iz nermitted or required

o boonddad ) wev he prepared vitbout nitrite or nitrete and lnheled with such

standrrd namn when irredistelv precaded with the terr 'Uncured’ in the same

nive nnAd mtyle A0 ntdering na tve pest of such stondayd rame:  Provided, Mot

the rroduet o found by the Neccbor 1o be similor size, flavor,

consictanay, and peaerrsl asperances to such nroduct as commonlv prevnsved with

r.itrate and nitrite:  And nrovided further, ™ot labeline for such nroduct

copmliag ity the rrovisions of 8 17.17{c) of these repulations.,

4 19.07% (Peserved).

§ 10.0h  (Nesgerved).

$ 10,05 Standards for Mechanically Processed (Swecies) Prodcut.

(a) !"echanically processed (species) product iz any product resulting

from the mechanicnl seperntion and removal of most of the bhone from attached

sreletal muscele and meeting the other provisions of this naragraph. At least

9% percent of the bone particles present shall have a maxium size no greater

than 0.5% millimeter in their sreatest dimension and there shall be no bone

surtleles larper than 0,05 millimeter in thelr greatest dimension. The

product resulllnpg from the senarating process shall not have a calcium content

rxceeding 0.75 percent: shall have a minium protein content of not less thaen

14.0 percent with a minimum PRR of 2.5 (except as modified in paragraph (e) (1)

of this section), and a fat content of not more than 30 percent. Such product

fnlling to meet the cenleium requirements of Lhis paragraph shall only be umd

in producing enimal fats. Such product failing to meet any of the other

requirements of this paragraph shall only be ugsed in producing animal fats or,

nlternatively may be used in the formulation of imitation product.
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(b) (Resorved)
() (Reserved)
(d) (Reserved)
(e) (1) An c¢ssential amino acid content of at least 33 percenl of

the total amino acids present in "Mechanically Processed (Species) Product"

ﬁpulhmhgmacceptvd as evidence of compliance with the protein quality

- -

quirement set forth in paragraph (a) of this subsection. The percent of

¢ssential amino acid content is calculated as the total of the percentages

of isoleucine, lcucine, lysine, methioine, phenylalanine, threonine, and

vialine, divided by the percentage of total amino acids and multipliced by

100,
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thg LftablxﬁthnL or his agent at ChL rate of at lo

() A prerequisite {for label approval for products consistiog i ur

containing '"Mechanically Processed (Species) Product” is that such "lechanically

Processed (Species) Product,'” shall have been produced by an establishment under
s e e I ? .]

an approved plant quality control system, Such a plant quality control systemn

shall be approved if the Director determines that it meets the reauirements of

this subsection., The svstem must provide the controls and information necessiayy

to assurc that the product will meet the rgquixcmcntf dusgrlngd in s 19.05(a) and

to LﬂdOlL establishiment personnel and Department emplovees to monitor the system

for cffectiveness., ne system shall include a written description of tiae methods

usied by tue establishment to maintain uniformity of the raw ingredients used in

manufacturing product, to control the handling and processing of the raw inpredients

and the finished product, and shall contain provisions for chemical analvses of the

nroduct to determine compliance with standards for the product, Analvsis of a sawple

of at least 1 pound from ecach lot to VLrlfv contents of iat _protein nnd cnlcium in

fﬂpchunically Processed ( pLLLCb) ProducL shall be performed by the operator of

the establishiment or his agent to assurc that finished product will meet the require-—

ments in 8 19.05(a), except that such analyses wicth respect to fat, protein, and

calcium shall be required to be performed with respect to only one randomly seclected

lot of everv five lots it the preceding ten analvses and all such analyses performed

by the Department during the preceding ten-analysis period establishment conmpl tance

with the requirements of 8 19.05(a) an analysis of a sample of at least 1 pound

Lo verify content of essential amino acids and protein efficiency ratio in

"Mechanicallvy Processed (Species) Product' shall be performed by the ‘operator of

L one per month duaring pro-

duction to assurce that finished product will meet the requirements of 319.5Cq),

cxcept, that such analyses with respect to essential amino acid ?OHLLnL and proceln

efficiency ratio shall be required to be performed onlv once cvery 6 months if the

preceding three analyses and all such analyses performed Lv the DuparcanL duriny

-160b-
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d19,05 (¢) continued

the preceding three—analvses period establish compliance with the requirements ol

8 192.05 (a). VFinished product samples shall be analvzed by a laboratory in

accordance with methods prescribed in the current "Official Methods of Analysis

of the Association of Official Analytical Chemists." The plant qualitv control

system shall be subject to periodic review, and the designation of approval of

such svstem may be terminated by the Director if he finds, after notice and

reasonable opportunity to present views has been 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 soonas possible after such terminiation,

the establishment shall be notified in writing bv the Director of the reason therefor

LT

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 ro aspects of preparation of products not required to be

conducted under current or future mandatory quality control programs or svstems,
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819,00

Limitations with respect to use of Mechanically Processed {(Bpecics)

T

Product.

(a) When the Mechanically Processed (Species) Product described in

5 19.05 is used as an inpgredient in other meat food products, the finished product

shall be labeled in accordance with § 17.02 (§) (13) of these regulations. Products

required to l.e prepared from meat or meat byproducts of one species mav contain

YMechanically Processed (Species) Product only of the same species.

19,00 may

constitute up to 20 percent of the meat portion of anv meat food product ckcept

those listed in paragraph (¢) of this subscction.

i

(c) Mechanically Processed (Species) Product described in % 19,05 may

not be used In baby, junior, or toddler foods, pround beef, hamburger, fabricated

‘-

staaks 8 19.15 (a), (b) and (f), barbecued meats s 10.0 , roast beef~-parboiled

and steam roasted S 19,81, corned heef cuts & 19.100, lima beans with ham and

similar products ¢ 19,310, beef with gravy and gravy with beef 8 19.313, and

meat piles & 319,500,
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10,15
a0, 15 0 Nlo Chanpe.
{(2) Mo Chanpe.
(b) No Change.
(¢) %No Chanpe.
(d) Mo Chanpe.
(e) FHeef patties. '"Deef Patties" shall consist of chowped fresh
and/or frozen beef with or without the addition of beef fat as such and/or

seasonings.  Binders or extenders, Yachanicnlly Processed (8necies) Product

used in accordance with £ 19.00 and/or partiasllv defatted beef fatty tissue

may be used without added water or with added water only in amounts such thet

thie mnroduct's characteristics are essentially that of & meat pattie.

-160e-~
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210010k (b)
: {c¢) ¥o Change.
(d) Mo Change.
(e) Yo Change.
(f) Pressed ham, spiced ham, and similiar oroducts. ''Pressed Ham,”
"Pressed Ham with Yatural Juices,” "Spiced Ham,” and similiar products may

contain finely chonped ham shank meat to the extent of 2% vercent over that

normally vpresent in the boneless ham. Yechanicnlly Processed (Species)

“roduct may be used in accordance with 3 10.0M. The weipht of the cured

chopped ham prior to nrocessing shall not exceed the weight of the fresh
uncured ham, exclusive of the bone and fat removed in the boning operation,

nlus the weipht of the curing inpredients end 3 percent moisture.
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¥ 19,105 (a)

(L) no Change
(1) No Change
(2) No Change
3 No Change
(4) vo Chanpe
{(5) No Change
(6) No Change
(7) Ho Change
(8) No Change
(9) No Change
(10) Mechanically Processed (Species) Product used 1n accordance with

8 19.06 of this subsection.
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pe

410,106 () (2)

519,100 (d) ()

~

g 19,140 Sausage

Iixcept as otherwvise provided in this subscction, or under the Federal
Poultry Products Inspection Act witii respect to products consisting partly
of poultry, sausage is thie coarse or finely comminuted meat food product
prepared from one or more hinds of meat or meat and meat by-products,
containing various amounts of water as provided for elscuhere in this
Section, and usually secasoned with condimented proportions of condimental
substances, and frequently cured., Certain sausage as provided for elsevhere
in this Section may contain binders and extenders; e.p., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy protein concentrate,
isolated soy protein, non fat dry milk, ealeium-reduced-skim-milk-or
d¥ied-miik. The finislied product shall contain no more than 3.5 percent
of these additives individually or collectively. Two percent if isolated
40y protein shall be deemed cquivalent to 3 1/2 perceat of any once or more
of these binders. Sausage mav not contain #phosphates® except that uncooked
pork from cuts cur d with phosphates listed in 8 15.07 {(c) (4) may Le used
in cooked sausame, Vo facilitare chiopping or mixing or to dissolve
the usual curing inpredients, vater or ice may be used in the preparation
of sausage which is not coolied in an amount not to exceed 3 percent of
the total ingredients in the formula. Coolked suasages such as Polish
sausage, cotto salami, braunschweiger, liver sausage, and similar coolied
sausage products may contain no more than 10 percent of added water in

the finished product,

kxecept as otherwise provided in this subsectlon, or under the Federal
Poultry Products Inspection Act with respect to products consisting partly
of poultry, sausage is the coarse or finely comminuted mcat food product

prepared from one or more kinds of meat or meat and meat by-products,

165a~

——at PR IV N i e o i et oo

. LR Aot v W Yo 88 s gt e



1 19,140 continued

M v

containing various amounts of water as provided for elsevhere in tiuls
section may contain binders and extenders; c.p., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy protein concentrate,

isolated soy protein, nonfat dry milk, dried shkim milk, enzymen (rennet)

treated calecium reduced dried skim milk and calcium lacate or dried milk.

The finished product shall contain nor more than 3.5 percent of these
additives individually or collectively. ‘Iwo percent if isolated

50y protein shall be deemed cquivalent to 3 1/2 percent of any one or morc
of thesc binders. Sausage may not contain *phosphates* except that uncooked
pork from cuts cured with phosphates listed in & 13.07 (c) (&) may be used
in cookec sausage. To facilitate chopping or mixing or to dissolve

the usual curing ingredients, water or ice may be used in theopreparation
of sausage which is not cooked in an amount not to exceed 3 percent of

the total ingredients in the formula. Cooked sausages such as Polish
sausape, cotto salaml, bLraunschweiger, liver sausage, and similar cooked
sausage rpoducts may contain no more than 10 percent of added water in

the finished product.
g 19.141 Fresh pork sausage.
"Fresh Pork Sausape' is sausage prepared wvith fresh pork or frozen pork

or both, not including pork by products, and may contain *lechanically Processed

(8peeties) Product in accordance with 8 19.06, and may Le seasoned with condi-~

mental substances as permitted under Section 18 of these regulatiouns. It shall
not be made with any lot of product which, in the agpregate, contains more

than 20 percent trimmable fat, that is, fat which can be removed by thorough,
practicable trimming and sorting. To facilitate chopping or mixing, water or
ice may be used in an amount not to exceed 3 percent ot the total inpgredients

used.
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LR AN N 4

v L9.1473 No Chanpe
4 ‘19.144 No Change
g 19.145 No Change
(a) No Change
(1) "Italian Sausage"” shall be prepared with fresh or frozed pork,

or pork and pork fat, and may contain Mechanically Processced (Species)

Product in_accordance with 8  19.06.

(2) "Italian SaUsage with Beef'", "Ttalian Sausage with Veal", or
"lTtalian 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 8 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.

(3) "Ttalian Beef Sausage" or "Kosher Italian Beef Sausage" shall
be prepared with fresh or frozen beef or beef and beef fat. "Italian Veal
Sausage" or "Kosher Italian Veal Sausage" shall be prepared with fresh or

frozen veal or veal and veal fat. Mecahnically Processed (Species) Product

may be used in accordance with 8 19.06.

(b) Optional ingredients permitted in Italian sausage products
include:
(L) Spices (including paprika) and flavorings.
(2) Water or ice to facilitate chopping or mixing, but not to exccced
3 percent 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 8 18.07(c) (4) of these regulations.
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e ey Masanee.
a NG TR o Chiangee,

(0) Trapkfurter, Trany furter, notdas, wicner, vienna, bolomd. grrliin
Ve apnamockwurst and sinilar cooked snusapes are comrinuted, gomi-solild
damnpen prenngred Trom one or more Finds of rav skeletal muscle rmeat or orav
Graledtal munrle meat and rav or cooked noultry meat, and ceasoned and cured,
cing ore o mare of tve curing arents in sccordnnce with s 1007 (e) of thene
molntions.  "hey mavoar mey not he smoked.  The finished oroducts shall not
noatain more than 20 rercent Tat. Vater or fee, or botk, moy be used to
fnrilitate chornpine or mixine or to dinsolve the curing inerredients bhut the
caunagsme srall contain no more than 10 nmercent of added woater. Thesr sRuBRpee
sraduets may eontain uncooked, cured pork frorm nrimal narts as defined in
w 16.06(1%) of thear repulations, which do not contain any nhosphates or contnin
anly ohesphates approved under section 1R of these repulations. Juch products moy
centain raw or  cooked poultrv meat not in excess of 15 percent of the tovtal

ingredieonts, ezeluding water, in the sausape, and Mochanicnllv Proceassed

[Pineeing) Peoduet, uned in aceordance with 8§ 10.046,  fuch poultry meat ingredi-

ents shall be desisned in the inrredient statement on the label of such
sausupe in sccordance with the nrovisions of 8§ 281,118 of the USDA Poultrv Products
Tnnnection Pepulations.

{(v.) Trankfurter, frank,furter, hotdop, wiener. vienna, holopna,
raclic halogna, ¥nockwurst and similar cooked sausspes that nre laheled
with the phrese "with by-product” or “with variety meats” in the product
Nnre are eomminuted semi-solid sausares consisting of not leas than 15
nerernt, 67 one ur omore ¥inds of rav aveletnl pusele ment with the raw me At
bv-nroducts, or not less than 1% percent of one or more kinds of raw
~veletnl ruscle meat with raw meat hyv-oroducts and raw or cooked poultryv
rroducts ;. and sewsoned and cured, usineg one or more of the curing ingredients

‘v mecordance with 8 1°2.607 (e¢) of these repulations. They may or may not
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ve smoked. Partically defatted pork fatty tissue or vartially defatted

senf fatty tissue, or a combination of both, mav be used in an amount not
exeeeding 15 percent of the mesat and meat bv-oroducts or meat, meat by-producks
and poultry products ingredients. The finished products shall not contain
rore than 30 percent fat. Water or ice, or bhoth, mav be used to Tacilitate
chopping or mixing or to dissolve the curing sand seasoning ingredients,

mul the sausape shell contain no more than 10 nercent of added water. These
Sausare oroducts may contain uncooked, cured vnork which does not contain

nny phosphates or contuins only phosphates approved under Section 18 of these
regulations.  These sausape nroducts may contain poultrv products,
individually or in combination, not in excess of 15 percent of the total

inFredients, excluding vater, in the sausape and mev contain Mechanically Processed

(Oneeies) Product in accordance with § 19.00. Such poultry nroducts shall

a0t contuin kidneys or sex prlands. The amount of poultryskin present in
the sausare must not exceed the natural proportion of skin wresent on the
vhole carcass of the kind of poultry used in the sousspe, ns specified in
© 11,127 (d) of the USDA Poultry Products Insvection Repulations. The
noultry products used in the sausape shall be desipgnated in theinpredient
Statement on the lahel of such sausare in accordance with thenrovisions
of 8 £1.117 of tre USDA Poultry Products Inspection Pepulations. Meat
vvenroducts used in the sausape shall be desipneted individually in the
inrredient statement on the label for such snusape in accordance with

5 17.0?7 of these repulations.
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(c) ~A~cooked-sausage-as-defined-fn-parapraph—¢a)y-of-thts—suabscction
3hak£—bc—kahcked—b»—itsngenerie-name;—ernr;~Er&nk£urher7—Gpanky-GuPEerT
hee&on7—w£cner7-viennay—he}ﬁﬁnn;~nnriic~bebngn&v»ar—knuekwurﬂET——S&ua&ge——
prcéueEa—wi&hén—varanraph—{a}-&hae-nre-pﬁepafed-wieh—nene—évem-ﬂﬂiﬂgle
spectes-of-cattiey-sheeny-avines-er-gonty-shatli-be-tabeted—with-the~termn—

-

des&nnaeinn—ehe—parEicu}aruapecieSHin—eenﬁuneeien-wi&h—bhe—generée-namer-

erpry-—Beet~-Frankfurters?

(¢) A cooked sausape as defined in paragraph (a) of this subscction
shall be labeled by 1ts peneric name, e¢.g., frankfurter, frank, furter,
hotdog, wiener, vienna, bologna, garlic bologna, or knowkwurst, When such

sausage products are prepared wvith 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 peneric name; e.g., "Beef Prankfurter,"” and when

such sausape products are prepared in part with Mechanically Processed (Specics)

Product in accordance with 8 19.006, they shall be labeled in accordaunce with

8 17.02 (§) (13) of these repulations.
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219,180

(¢) With appropriate labeling as reauired by 17,08 (b)) (16) of
pprop !

these regulations, c.g., "Frankfurter, Calcium Reduced Dried Skim HMilk
Added, or "Bologna, with By-products (or Variety 'lcats), Soy Flour Added",
one or more of the following binders may be used in cooked sausage other-

vise 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, vepetablk starcih,

starchy vegetable flour, soy flour, soy protein concentrate and isolated
50y protein, provided such ingredients, individually or collectively, do
not exceed 3 1/2 percent of the finished produce, except that 2 percent of

isclated soy protein shall be deemed to be the equivalent of 3 1/2 percent

of any one or more of the other binders.
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11,1380

fe

i 19,181 Checescefurters and simllar products.

"Chicese furters! and similar producis are products inceasings
vhich resemblé frankfurters except that they contain sufricicnt cheese
to pive définite characteristics to the finisihed arcticle.  They mav
contain cercal, vepetable starch, starchy vepetable flour, sov flour,
soy protein concentrate, isolated soy protein, nonfat dry milk, ealcium
reduced dried skim milk, cnzyme (rennet) treated calcium 13§£ﬁ££;M£HLJULU“‘H
milik, The finished product shall contain no more than 3.5 percent of these
additives, individually and collectively, exclusive of these cheese
constituent. In determining the maximum amount of the ingredients specified
in this subparagraph vhich may be used, individually and collectively, in
a product, 2 percent of isolated soy protein shall be consideraed the equivalent
of 3.0 percent of any other ingredient specified in this subparaspraph. UYiea
any such additive is added to these products, there shall appear on the label
in a prominent manner, contipuous to the name of the product, the name of cach

such added ingredient, as for example, "Cercal Added," "With Cereal,"”

"Potato Flour Added,' "Cereal and Potato Flour Added,' "Soy Flour Added,"
"Wonfat Dry Milk Added," "Cereal and lionfat Dry !1ilk Added," as tlic casc wmay
be.  These products shall contain no more than 10 percent of added water and/ox

ice, 30 percent fat and shall comply with the other provisions for cooled

sausages that are in these repulations.

8 19, 181 . No Change

B

i 19.200 Liver sausage and simitar-productss.

[

~

5 19,200 Liver sausage and braunschweiper,

“Liver Gausage' and ‘'BDraunschweipger' are cooked sausages made from fresh

and/or frozen pork and pork livers and/or beef livers and may contain cured pork,

-1G4-




¥ 10,18
v *

HEY

o 19.200 continued

beef and veal, and pork fat., lMechanically Processed (Species) Product may

Le used in accordance with % 19.006. Liver sausage may also contain beef aud

pork Lyproducts, pork skias, sheep livers and goat livers. These products
shall contain not less than 30 percent of liver:computed on the weight of the

fresh liver and may contain binders and extenders as permitted in & 19.140.

-168a~

&ﬁ T ; S i p—— Nk : B e j e
e R i T T S NOAERT e e Y e R i e s




& 19,200

»

819,260 Ko Change
§ 19.201 lio Change
8 19.280 ho Change
s 19.28 hHoclawurst

(a) yio Changpe

(1) ‘eat shall constitute not less than 70 percent of the total

weipiit of the product and shall consist of pork or a mixture of pork and veal,

pork and beef, or pork, veal, and beef. lMechanically Processed (Species) Product

may Le used in accordance with 3 19.06. Such meat shall bLe fresh or frosh

frozen meat. Pork may be omitted when the specice or species of meat used in
the product iy identified in the product name (c.p., Veal Bockwurst, Beef
Bockwurst, or Beef and Veal Doclwurst).

(2) The "millk may Le fresh whole milk, dried milk, nonfat dry milk,

calcium reduced dried skim milk, enzvme (rennet) treated caleium reduced dricd

skim milk and calcium lactate, any combination thereof.

g 19,300 Chiili con carne.
"Chili con Carac" shall contain not less than 40 perceat of meal computed

on the welpht of the fresh meat. Meehaunlcally Processed (Species) Product may

. b
be used in accordance with ® 19,06, Head meat, cheek meat, and heart meat

exclusive of the lieart cap may be used to the extent of 25 percent of the meat
inpredicents under specific decelaration on the label. The mixture may contain
not morc than & percent, individually or collectively, of cereal, vegetable

starch, starchy vegetable flour, soy flour, sov protein concentrate, isolated

50y protein, dried milk, nonfat dry milk, or calcium reduced dried skim milk.

-160a-
-103L-
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4 19,300

g 19.301 Chili con carne with beans.
"Chili con Carne with Beans" shall contain not less than 25 percent of meat

computed on the weight of the fresih meat. techanically Processed (Specices)

Product may be used in accordance with & 19.06. lHead meat, clieck meat, or

heart meat exclusive of the heart cap may be used to the extent of 25 percent
of the meat ingredient, and its presence shall be reflected in the statement

of inpredients required by Section 17 of these repulations.

& 17.302 llash,

“lNash' shall contain not less than 35 percent of meat computed on the weight
of the cooked and trimmed meat. The weigit of the cooked meat used in this
calculation shall not excced 70 percent of the weight of the uncooked fresh

meat, Mechanically Processed (Species) Product may be used in accordance with

g 19.06,

5 19.303 (L)

(9) Mechanically Processed (Species) Product when derived from

carcasses of cattle may be used in accordance with 3 19.06.

319,304 Meat stews,
Meat stews such as "Beef Stew' or "Lamb Stew' shall contain not less than
25 percent of meat of the species named on the label, computed on the weight of

the fresh meat. llechanically Processed (Species) Product may be used in accordance

with § 17-06.
§ 019,305 Tamales.

"Tamales" shall be prepared with at least 25 percent meat computed on the
weight of the uncooked freslh meat in relation to all ingredients of the tamales.

lechanically Processed (Species) Product mav be used in accordance with 8  19.06.

~169-
~170-




% 19.305 continued

Vhen tamales are packed in sauce or gravy, the name of the product shall

) incihdc a prominent reference to the sauce or pgravy; for example, "Tamales With
Sauce” or "Tamales With Cravy.'" Product labeled "Tamales With Sauce' or "lamales
With Gravy" shall contain not less than 20 percent meat, computed on the weight
of the uncooked fresh meat in relation to the total inpredients making up the

tamales and sauce or the tamales and gravy.

4 19.306 Spaghettl with meatballs and sauce, spaghetti with meat and saucce,
and similar products,

"$paghetti with eatballs and Sauce' and "Spaghetti with Meat and Sauce,"
and similar products shall contain not contain less than 12 percent of meat

computed on the weight of the fresh meat. ‘lechanicallv Processed (Specics)

Product may be used in accordance with & 19.06. The presence of the sauce

or gravy constitucat shall be declared prominetly on the label as part of the
name of the product, Meatballs may be prepared with not more than 12 percent,
slaply and collectively, of farinaccous material, soy flour, soy protein concen-
trate, isolated soy protein, nonfat dry milk, calcium reduced dried skim mill,

and similar subsatances.

o

g 19,307 Spaghettl sauce with meat.
"Spaghetti Sauce with Meat" shall contain not less than 6 percent of meat

computed on the weipght of the fresh meat. Mechanically Procensed Species)

Product may be used in accordance with $  19.06,
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819,700 (¢)

£ 19.701 No Chango
5 19,702 Lard, leaf lard.

"Lard" is the fat readered from fresny-eleaeny-sound-fatiy-tdasue
Ermm—hoganw%th~ar—without—kard*sEcsrin—or—hy&regenated—&ar&v——”he~facey
Eéﬂsues—ﬂha}i—notminclude-bonea7~detachcd—skiny—hcad*3k£n7~ear37—eai&37—
orgunsquindpipes;—iarﬂe—blood—vesaaiﬂ;—Hcrnp-Enty~ak%mm£ngs7—ucttiing3,
presﬂingy—und—ﬂimiinr~mntcrinlﬂy—nnd—thc—fncby—tinaucs-ﬂhakk-bL—rcnsonnb%e
free-from-muscle-tiasune—-and-bioed+ '"'Leaf Lard" is lard prepared from

fresh leaf farc.

819,702 Lard, leaf lard.

(1) "Lard" is the fat rendered from clean and sound cdible tissues from

swine., The tissues may be fresh, frozen, cooked, or prepared Ly other

processces approved bv the Director in specific cases, upon his determi-

nation that the use of such processes vill not result in the adulteration
e ———— . s e - I i

or misbranding of the lard. The tissues shall be reasonably free from blood

and shall not include stomachs, livers, snleens, kidnevs, and brains, or sot—

tiinps and sthmmings.,  “Leaf Lard” 1is lard prepared from fresh leaf {(abdomi-

qnl) fac,

(L)  Lard (when properly labeled) may Le hardened by the use of lard stearin

or uvdropenated lard or both and may contain refinad lard and deodorized lard,

bul the labels of such lard shall state sueh facts as applicable,

(¢)  Products labeled "Lard" or "Leaf Lard" must have the following

identity and quality characteristics to iInsure food color, odor, and taste

of finished product:

{1) Ol 0T et ettt it escrsnnnnneees iite vhen solid., Maximum 3.0 red

units in a 5 1/4 inch cell on the

Lovibond scale.
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" 19,700 (¢) vontinuced

(23 Odor and Taste. e e e eseaCharacteristic and free {rom foreipn odors

flavors.,

(37 Free Fatty acid.. ..o L. Maximum 0.5 percent (as oleic) or 1.0 acid

value, as milligrams KOH per gram of sampice.

(4) Peroxide value.,...os. ... .Maximum 5.0 (as milliequivalents of peroxide

kilogram (fat).

(5) Meisture and voiatile matter. .Maximum 0.2 percent.

(6)  dusoluble impurities........0by appearance of liquid, fat, or maximum

0.05.

(d) Product found upon ingpection not to have the characterigtics specil:

in paragraph (¢) ol this subsection but found to be otherwise sound and in

complianece with paragyvaph (a) of this subscetion may be further processed

for the purpose of achieving such characteristics.

ﬁ*—T9??OS--""chdcrcd-antmat—fat-or—mIXtUrc-tncrenf.

fay--"Rendered-Animat-Fatyl-or-any-mixture-of-fats-containing-edibte
rendercd-animat—fats-shatt-contain-no-asdded-watery-execept~that-"Rafr-Pastcry
Shortentngl-may-contain-not-mere—than-+0-percent-of-waters

thy--YRendered-Pork-Fat'-ts-fat;-other—-than—tardy-rendered-from-eteansy
sound-carcassesy-—parts-af-carcaysesy-or-edible-ovrergana-from-hogay—erneept
stomachsy—hones—trom—-the-head;-and-bones-from-ecured-or-cooked-pork-are-not
tnetudedr--the-tissues~rendevred-nre—usuntty-EFreshy~but-may~be-caredy-cooked,
vr-otherwise-prepaved-and-may-contain-gsone-menrt-ftood-prodoetyr——-Rendered--
pork-fat-may-~bhe-~hardened-by-the-unve-obt-tard-stearing-andtfer—hydrogenated-
tard-undfor-rendered-pork-fat-stearin-andtfor-hydrogenated—rendered-posk~fat.
.19, 203  Repdered animal far or mixture thereofl.

"Rendered Animal Fat," or any mixture of fats containing edible rendered

dniwal vat, shall contaiu no added water, evxcept that "Puff Pastry Shwrthiqh”

wmay contain not wmore than 10 percent ol water.
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woo19.760 (a)

4 19,760 Deviled ham, deviled tonpuce, and similar products.
(a) "beviled lam" is a semiplastic cured wmeat food product made from

fincly comminuted ham and contalining condiments. ‘“fechanicallv Processaed Specius)

Product may be used in accordance with 8 17.06. Deviled ham may contain

added ham fat: Provided, That the total fat content shall not cxceed 35 percent
of the finished product. The molsture content of deviled ham shall not exceed

that of the fresh unprocessed meat,

g 19.701 Yo Chanpe
§ 19.762 ilam spread, tongue spread, and similar products.

“lam Spread,” "Tonguc Spread,' and similar products shall contain not less
than 50 percent of the meat iapredient named, computed on the weight of the
Lresh meat.  Other meat and fat may be used to give the desired spreading

consistency provided it does not detract from the character of the spreads

named.,  Clechanically Processed {(Species) Troduct mav be used in accordance

with 3 19,6,
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(1) o Chanpo
(%) xo Change
(4) Fecords of proceasing procedures for cookb U beel

as required in 3 18,17 (d) of these repulations.
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woo 22,00 Pransportation_and other transactions concerninge certaln

. widenatured lungs or lung lobes from offlcial cestablisiments or in intrastate
cemmerce; provisions and restricitions.

(a) {k}——mhuﬁaa—er—&uag—}eheayweehef—ehah—&haﬁe—eﬁn&emﬂeé—&ﬂ&ef—9—~LkT£6—~
4@}—9£~eheﬁe—segulaeéensT-cha&—afe—pfep&veéuaE-any—eﬁééeéaé-eu&&bkiahmeﬁﬁ—m&y
hn—&ﬁﬁnapufted-ﬁrwmuthe—uuﬁﬂbléshment;—inwuénbfasﬁnbeﬂuommcrecu—ar—atherv&ﬂe,
wiuhauevdeaaeuréng«as—pfeseE&bed—iﬂ—a*wlﬁ—Dl—Uﬁ-a——lﬁ—93—Q£~£h050—£ﬁgulﬂﬁiaﬂﬁ1
providocds

> (t¥--rhe-~tunps—or-iunpg-tobcs—are-rransported-ander-permit-from-the™
appropriatc-Vctcrinary“8upcrvi50r:"ng—prcscribcd-in-parnnraph—fn}“fEi-af*thfx-
subsoctiony-directiy-to-a-nanufacturer-of-animat~food y-for-ase-in-manafacturing T
aniral-foody—or-directly-to~a-zoojmink-farmy-or-other—estabtkishment-for-use-—-
as-animal-food-without-further-manufacturingy~or-directiy-to-a-varchousc-in~—-
West-Virginia-for-storage-for-subsequent-movementyas-prescrived-in-parapgraph”
{by-of-thic-sunseetions—direcetly—to-cueh-a-manufacturer-or-eastabiivnment—in—-
Mest-Vivginka-for-nonhuman—{foed-purposesyt
(ddy——A-shipperte-ceptificate-ns—preseribed-in-pavagraph—{a)-{i}-ot—-
Lhis-pubsecEion-i6-exocutedy~in-quadrupkicatey-by-the-opevatop~ob-the-offteinl
ubLablishmnenty-for-aach-shipment—of-undenatured-tunga—or-tunp-tobey-from——
Lhu-abbablisumanty-and--the-opipinal-of-the-eertifieate—ty—dedivered-to-the-bepart-
b -tnhpacbeE-ab-bha-offdednt-estabiishment-bofore-the-shipmeni—du-madey—and-
tho-gopias—of-Ghe-sertificate-are-distributed-as—preservibed—in—paragrapn—¢a)y—{37-
fhij-eb—this—bubsestioni
(iddr--Yho-bores—or-other-containers—used-for-ghipping-the-undenatured
Lunpr-or-lunp-lebas-are-closad-~and-vaped-with-avlkon-filament-tape-er-vtrapped
willhi—molal-sivaph-and-Lho-conlalnurs~dra-pornanatly~idontifiod-tn—d=ineh-katLaging -
with-the—gtatenent-2{6REGLIER ) ~Lunpo=——~Ho E~for-Human—GConsumpitonsti-vin-addreton,; ~
Uro—HUHB O F —0 £~ Lhe —pernit~presesibed ~in-subdivis fon-{ i) —ob-thiv-subparapraph-must——-

appesr-on~egen-econtatnery—-

(2y——A-permit-to-gnip-undenatured-iupps-or—lunp~1ohufy~ac-rFaquirad-bu




022,08 (a) continued

L3 L3

aaragraph-{ar-{iy-of~this-suppyeetiony~witli-be—tnqued-upon-applieation—tre -t
operator—of-an-otficini-establishment-tE~the-Yeterinary-Supervivor—desernines
bhrab-tne-anpkteation-asatiafies-the-requirenenty-of-thra-supseetiony—and-that-
sueh-tunge-witi-be-handted-in-a-sanitary-manner-nt-the-offretat-estabiishments--
Any—such-permit-shati-be—canceted-by-the-Yeterinary-bupervisor—vhenever—he-
determiness—after-notice-and-opportunity—-to-present-vievs—tx—afforded-to-tme
permittesy-that-the-permittee-hag—shipned-anv-undenatured—iunpa-or-iunp-lobes-
without—compl iance-with~the-restriceiony- of-thts-heetton~or—that—sueh-prtdeten-
shipped-from-the--official~establisiment-in-accordance-with-such-restrictions-vere-
subsequentiy-not-handled-in-accordance-{therevithy-and-that-sueh~eanceliaedon--
in-necegsary—to-nrevent—further-violationu~

(4) luwaps or lung lobes, other tuan thwse condemned under § 11,16 (1)

of these regulations, that are prepared at any official establishiment, may be

portation from the establishment, In interastate commerce or otherwine, without

H

denaturing as prescribed in ¥ 14.01 or B 14.03 or these repulations: Provided:

(1) The lunps or lunp lobes are sold, transported, or offercd for sale

oy transportacion to, or received for transportation by: An animal food

manufacturcr for use in manufaccturing aninal food; a zoo, mink farm, or other

catablishment for use as animal food without further processing; a warchousce

o West Virvpinla tor storapge and subscequent wovement to such a manufacturer

or eastablishment in West Virpinia, or from one warchouse to another for the

account of and subserquent movement to such a4 manufacturer or establishment for

nunhuman food purposes.

(2) The Loxes or other containers used for shipping the undenaturad
L1l _ibr salpping thc ubd :

fungs or luny lobes are closed with nylon {{lament tape, metallle or nonmetallic

sirans, round wire, or other similar materials and sccurely effeet closure of

such contalners, and the contalners arce permanently identified in at lceast Z-inch

(5 cm) hiph icttering with the sStatement”(Srecies) Lungs - Not intended for

(o .
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il

around the lenpth and width of the container may te

a 27,08 (A

[ 4

duman Food.'”  In licu of sccurely closing the immediate container wich anv

imprinted

of the above wmaterials, a l-ineh (2.5 en) wide bripght orange band,

(3)  The name and place of busingss of the pacher or distributor

shall Le shoun on the immediate container of the product.

) Lunpgs or lunpg lobes, other than those condemned under a State Iaw

or repulation © 131,16 (1) of these repulations, that are prepared at any

state inspected establishment may be sold, transported, offered for sale or

transportation or receeived for transportation from that establishment in

intrastate commerce, vithout denaturing provided there is compliance with

the provisions of parapraph (a) of this subsection.

{¢) ALl such lunps or lung lobes, if inteaded for animal food are

t to the Federal Food, Drug, and Cosmetic Act.

~1G70-
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i e of ront darprened by ehinrceon] or other block cdves shinll o bhe doomed

Jenptured nursyunant, Yo this seation onivy 1T ey ocontain nt least that doperee

reopans donicted L di{noram 1 of the Meat Nenauturine Cuide (M2 Tapm 01).

P Vorm G1 owpy te obbained, without obhacpge, by writinge to the

Crerations Pranch. Tood Tafety and Nuality Sepviee, 11,8

ni of Aerioadturn 127 Pant Crant Strect . Minneanolin, Tinnecotn

G Piapram 2 oann 7oof the Peat Denaturdinge Oulde have been anproved

sration

Ty the Nirector, Officn of {he Tederal

Fadeprn]l Poapister Titrarv.
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