STATE OF WEST VIRGINIA

GUS R.DOUGLASS DEPARTMENT OF AGRICULTURE

COMMISSIONER
CHARLESTON 25305 WII_.LISAM H, GILLESPIE
ADMINISTRATIVE ASSISTANT

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.

g W THE OFFICE oF sincerely,
L RETARYOF sipte®f , _
Skt #. .
wesT VIRGIRA /%
.3";4 William H, Gillespie
s AT Assistant to the Commissioner
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cc — Earl M. Vickers
Legislative Services

Dr. Kenneth E. Taylor, Director
Meat Inspection Division

C. Harold Amick, Director
Consumer Protection Division
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OFFICE OF THE SECRETARY OF STATE

CHARLESTON 23305

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;

() mnotice of hearing;

() findings and determinations,;

( ) rules and regulations; or

( ) other - specify ( ).
This filing pertains to

Chapter 19

Article 2B

Series

Section

Page No. Various

(x¥)

)

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: Assis ani/?o the Comgissioner
= L ‘ - -
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 92, 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.

FALER IN THE OFFICE OF Tl B,
SE: RETARY O STATE OF William H, Gillespie

WEST YIRGiNIA Assistant to the Commissioner

THIS DATE ?’J" o

4:00 P.M., Tuesday, August 26, 1980




STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE

CHARLESTON
Gus R. Douglass vaaon

Commissianar

NEWS RELEASE

For Immediate Release 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. 1. Johnson Confercnce Room located in the basement of the Bast Wing of
the Capiteol 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 be secured from the Director,
Meat Inspection Division, W. Va. Dept. of Aygriculture, 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
Inspection Division, W. Va. Department of Agriculture, Room =107, Building

1, Charleston, WV 25305,
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I, Gus R. Douglass y 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 material not
covered by existing rules and regulations;

( ) proposed rules and regulations superseding rules and regulations
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(Xx) notice of hearing; August 26, 1980, 10:00 A.M.
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STATE OF WEST VIRGINIA

DEPARTMENT OF AGRICULTURE

CHARLESTON
25305

Gus R. Douglass

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 Requlations. 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 (¢) 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 fiq-
ure $25,000.00 with a line 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 lined out-the new $ 10.1¢
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 Ming 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 requlations.

Any person who wishes to submit written data, views, or arguments in lieu of attendi
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.




—
——

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

Very truly yours,

0 Walter D. Hammer, D.V.M,
Director
Meat Inspection Division

WDH/ jc
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8 4.03(a)

(11) 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 slauphtering or
the retort processing of canned products;

-13-



8§ L.03 (a)
) (&) .Breaking bulk shipments of products;

(5) Vrapping or rewrapping products.

(D) Any quantity of product purchased by a consumer from

a particular retail supplier shall be deemed to be a normal retail
quantity if the quantity so purchased does not in the agpregate exceed

one-half carcass. The following amounts of product will be accepted

as representing one-half carcass of the species identified:

One-half
CATCASS
pounds
Cattlemmmmme e e e 300
CAlvesS————— e 37.5
Sheepmmmm—— oo 27.5
Swineemmmo o 100
Goats——=—— e e e 25

(c) A retail store is any place of business where the
sales of product are made to consumers only; at least TS5 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 ¥2385000.+68%
per yeoar; only Federelly or Uitete lnspected nwnd passed product is
handled or used in the preparation of any product, except that product
resulting from the custom slaughter or custom preparation of product
may be handled or used in accordance with paragroph (a) (2) and (L)
of this subsection but not for sale; no sale of product is mede in
excess of a normal retail quentity as defined in subdivision (b) of
thiis 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 retnil store at which custom slaughtiering or preparation of products
is conducted is not thereby disqualified from exemption as a retail
store under paragraph (a) (4) (i) of this subsection).

“1h-



s 10.13 (L)

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

(a) FExcept-as-provided-in-paragraph—<{b)-or={c)y-of-this—subsection;
no-vattie-or-sheep-shali-be-siaughtercd-at—any-official-estabiishment-ontil
thcy-hnvu-bccn~hﬁid*thcruat-au-duscribnd—in-this-paragrnph-for-n"minimum"
of—14-days-before-stauvghter-and-the-fotiowing-conditions-are metz

{1)--the-animis-most-be—fed-a~ration—free-ovf-dicthyistilibestrol
£DES)~throughout-the—holding-periods

{2)-—Syuitabie—favitities-as-speeified-in-8--17-92-€a)-ovf-these-reguia=
tions-must-be~provided—for-hotding-the-animats,

(3)~-BPuring-such-perivd-the-animais-shaii~be-identifted-uas

L ~Has~Condemmeds '

4 10.16 Livestock suspected of having bilological residducs.

(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 he handled in

compl lance with the provialons of thilu paragraph. They shall be Ldentitfied

at official establishments as '"W. Va. Condemned." These livestock mavy 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 otherwise not adulterated. When

the required time has clapses, 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,

ly D



3

2 10.16 (b)

(b) iIn-lieu-ef-heoldinp-an-Fequired-by-parapgraph-{ay-of-thiv-subseetion,
vattle-oE-sheep-may-be-handled-po-provided-ia-thig-paragraph—{tors

(k)--Cattle-or—sheep-nayy-gubjeet-to-other-restrictionsunder—-tnesc
repulationsy-be~plaughtered-at-any-offietabt-eotabltahment~+E-trev-are-
aaeempanéed-hy—Ehe—eep&i@ieaee-&s-preserLbe&—i&u&kis-subp&ragraphT—signe&—by
tho-owreEyr-feed-lot-managery~feedery-geklinp-agenty-buying-agenty—~deater
vE-6bher-persen who -had —eustody-of-the-animaty—during-a—pertod-of ~Hr—days-
cE-moFe-immediately-priog-to-dekivery~to-the-offietal -egtablivimentr——Each
certifieate-mugt-show:

€i)-—The-rumber-and-kindeof-animalts-covered-by-tire~certifrcates—
(Eiy--That-tire -pergon-making -the-certeifcation-had-custody—of -
the-an imaky-for-th—dayy -or-more;~immedtately-prior-to—dekivery-to—the
effieiak-ootabkishment;
Lhid) ——Wire tlrer ~the —anrimals ~did —or ~did-not-receive-feed ~dontatming~
BES-whike—in-the-euvstody -of-the~person-making —the—certification;
( iv)~~Tthe—date—oft-withdraving~from-BES-rE-the-antmats-received
feed-eontatninpg-BES-—and
vy —-Thrat-the—regulations umder-the-Federak-Food;~Prug;—amd
Cosmetile-Aet-were-—fellewed whern-feed-containing -BES~wasr-uved-in-the-feeding
ef~Elre~arimaty.

(A —-Alternatively;—cattle -or-sheep-may; -subject-to-other-restrictions
vhder-these-repubations ;e -shauphtered -ab-any-offictal-—estabbistment -+ -amy
warke b-apeney -or—deaker-vho -provides-eattie-or-sheepr-to-tire-offtetalk -
estavkishment - frereinalfter—referred -to —av-the -apency -or -dealer) —and —wiro—rad
e body ~of-the-an imalts ~during -the ~tnterimfolding -pertod ot ~kewr ~than = Hr-days-
PEEOE~to ~delivery -to-the-offietalk~establivhment~furnishres-a-certificate
Showing:

-y —-—He dras~in -kis -possevvion-a-certifticate v —certifteates

exeerted -by-—anotrer ~-pergon ~or~pergons—ghrowing -

-42b-



§ 10.10 (b)

€1y ——te dras i -irts possessitow ~r certf oot or cerrittootes
gxveuted by anotirer —person o persons Tshowimy
o) —~Hie -tremlrer -and Sckad- o fFanim by covered By —caciy—
cartificate;
@)~ ~Hrat--tite -pereon -or -personsmalctas ~tire certifieat fomnrrad
CusLody - —the —animals ~f£or -2 peried--0f —Hr-daye--0E-More -prior-to-~Hiedir
e B Al TR it NI NI Y PR
(e --Hiretlrer ~tHie arimaky ~d-id- -0 «id-arot-recebre—feed comrtabr—
g BES. durkag ~the -peried-—in--wrlkelr thie-animals-were - ~tire--cugtodw-of-~tle
[FEEHOIF -G E—PEreonS--Making - the —certifleation;
td)---Tire date -ofwithdrawing -Lron -BES —f -theanimals received
oed-—gondakiing -DIES- during--said- -pertod--aid
(e)--Rrat--thre-regulationsunder-tireFederalFoodPrugand
Coe.mcdra--m;-t-ww—f-o-l—]:mmd-Mm-ﬁeed-mmmg-%&mwe&-m-ehe—ﬁea%nﬁ
of- e andmale--dusing aid-pertodr-
i)~ For--animale -shovn by -a-certificate preserived i paragrapir
B —n)- -0 Shrie- -ubsection ko drave -£ecetved -feed- ~cortatrring- -HES-<srtdvin——
i -daye-—prior-to--the -date of—erecution ot the apgency o ordenterlo-certificate -~
the last--date -onwriclhthe-aninale--received-gucir-feed a6 el rore Ayrpe~tlre
Gottifteatos preseribed-—tn -paragrame ) )~ -of--trio- -subraectdon-
- bbb ) ——Hre--anvbmake--offered-~for-otauplrter -are e same -andma ks
GOVGEGd Ly L G or i fdeates -deserired- -t -paraprapte —Ar)- ) k-0 thdse
SUbEGGELoTS
(-i-u-)——-—'Illw-—numher-—W%Mﬂiﬁmhﬂlﬁ-—coverﬁd——by—-ﬂte«nﬂ%{%c -
)~ Hre--number-o f--daye--thre--antmato-wrere-in -the--cuatody--of--such--
N6 -0 doaleri-and-
(Vi) - “Fhro-aninol 6 -did-not--receive-feed--conta in ing--DES--wh Be--in-

G- U EOdy--of--such--azency--or-dealer—

-42b-



¥ 10.16 (b)

(3) A ~copy-of-cack-certifteate-ivyued-by-the-areney —or—~deater—ay-
pﬁc&efibeé-iﬁ—pafagfaph~éb}—éE}—eén&hLS—ﬁubseeeiea—&a&—Eke—erég&a&k-eev&é@&——
e&eau—é&&ue&—by—eehef—pefseﬂs—as—pve&eﬁkhed—iﬂ—p&E&ﬁE&ph-Gb}—é%}-é%}—eﬁnehiﬁ
subseetion-shakl-be~-naintained-py-~the-ageney-or—deaker-in-hig-place-of
buS iR ~LOE -HO E—Less —than~k-yeaE-after -ho~irsues—hic-eertifleate under-this-
paragpraph—Co)e-

oy --hkeept-an-provided -in-parapeaph-{b}-(3) o b -tnig-suhpeetiony—
the-eerbifieates -must -aeeonpany—-the-aninalo—and-be-delivered-by-the-eparator
of-the—effieiat-establiohmentc-to-a-Department-emproyee-at-the-effieiak~
ostablishment-prioE-to-prescntation—-ef-the -animalo-for-skaughters

(5}—-EE—£E-appear&-be—Ehe-BeparEme&E~empkeyee7—£rem-sueh-eerEi@fea&e&;—
bh&b—ekeee—waa-eempkianee-wéeh—ehe-eond£e£ens-&peeiEie&—£n-9ub&ivieien—év}—
9E—paPagraph—éh}—ék}—e@-&h&s—s&baee&iea—aa&—Eh&E—Ehe—&a&m&k&—éid-nee—Eeee%ve
&ny—ﬂee&-een&ain&ﬁg-BES-E&:«&h-&ays—imme&i&Eeky—prtor-boveheir-preseneaeion—
£9E—slaugh&6rr—ehama&imaka—may—be—alaughEevedy-aubjeee—be—uny—e&her-feaEEieEien&
in—ehe&e—fegu&aEienar-oEhefwiae?-Ehe—aaim&}s—3ha¥k—be—he¥&-uh&er—Ehe~ee&&£eiﬂna
ﬁEe&er&bed-&a-pasagvapk-(a}—eE-Ehi&«aubaeee%&ﬂ—uneéL-Ehe-expiraEian-eé—k#—days
Lh-whieh-tha—-aninalo-hnvoe-pot-eeceived-lfoed-containing—bhbr

£6)--Ethe-Diveetor-may;-in-speeific-casess-require~the—cotieetion
by-Department-employees—and-analyois-by-a-taberatory-desigrated-by-the-Director-
of-tivsue~vamples—£Eron—animals—ntauphtered—under-paragraph—{(b)-ef-thin-gub-—-
seetton-to-decermine-vhether-they-eontain—any-bEb-reyiduess

{(#}--Any-persen-who-knewingly-makes-a~falve-gtatement—in-any
eertificate-preseribed-tn-paragraph-{b)-of~thig-vubseection-ty-subjeet o

eriminak-provsecution,

-4 2b-



g 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

creardance with 8 14.1 or 8 14.3 of these regulations.

-42a-
-42b-
-42c-



5 11.09 (e)

'

1/ A list of disinfectants approved for this purpose is available
upon rcqucst‘to the Feelvieal-hevrvicen--Divinton,;~Conpumer—and
Harketinpg-Service, U.S5. Department of Agriculture, Washington, D.C.

20250.

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

upon request to Scientific Services, Meat and Poultry Taspection,

Food Safety and Quality Service, U.S. Department of Apriculture,

Washington, D.C. 20250,

-4G-



14.06

“ur

€ 1

4 14,07 lo Change
5 14.08 Ho Change
g 14,09 No Change

g 14.10 Livers condemned because of parasitic infestation and for other
causes; conditions for disposal for purposcs other than hwman food. - He Change
(a) bivers—condemned-on-aceount-of-£ivke—~infentation-may-be-nhipped
frem-an-offieiat-establishment-only-£for-purpeses—ether-than-hunan-foed-and-
onty-if-they-are-fivse—£peety—-agtashed;~ehen-identifiedy—and-nandted
as-previded—-in-this-paragraphv—-The~identification-shati-be-aceomplished
by-etther:
¢Ey~~dipping-the-siashed-livers-in-a-hot-sotutiton-conposed-of-one-
part-Fphb-green—-Hor—~3—er-methyi~violet-to-55000-partas—-of~-wvatery—Lfolttoved-by
washing—in-fresh-water-~untii-the-~-washinga-are-ne~ionger—-coloredy-or——-
{2}—-the~appiieaeien—ofuchurcoak-in~aecor&ance~;ieh-§—-22vl3-°£-5h“““
regulatiocas.

The-ttvera-shati-be-either-frozen-or-cooked~us~preseribed-in-this
paragraphs——Freezing-shati-be-preceded-by-chitiing-the-tivera-to-a-
temperature-not-above-40-¥F;-~Livers-pached-in-containers—net-mere-than—7-
tnecnes=thick—shali-then—be-held-for-a-pertod-of-not~tess-than-10-dayse
at-a—temperature~-not-hipher-than-i5F-or-for-a-period-of-not-tesa~than
S~days—-at—-a—temperature-not—hipher-than-10-Fo—-~Livere-packed-in-econtainerg——
over-7-inches-but-lesa-than-27-inches—-thick-snaii-be-hetd-net—iess—than—
Z6-days-at-a~-temperaturcenot-higher—than-15-Fi5-for-for-not-iess-than-te-
days—at-a-temperature-not-hirher-than-16-+~—In-iteu-of-freeziny;—the-
tivers-my-be thorouphly-covked~—it-1s-essential-that-the-tivers—-be
3ufficicntiy—idéntifitd“through"distoioration-by—the—dyt-af-charcon&-to

preciude-their use-as-humn-food:-—freezing-may-be-accomplished-in-the--

-76-
-77-
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0 14.10 (a)

(b) Hhivers-condemned-onp—account-ob-hydatids-or-frinped-tapevorny-
nay-ve-shipped-from-an-offieitak-establrishment-onky-£for-puspenes—other—than~
human—food-and-onty—-if-they-are-thorouphty-cookedp-stavshedy~and—identified-
as=-provided-in-paragraph-€ary—ovf-this-subsecetions

(¢) bivers-eonrdemned-en-agecoung-ef-parasites-etner-than~fiukes,
hrdatigsy—or-frinped-taperormy—may-be-snipped-from—an-otfictat-estanrtivh——
mert-+tthont-refriperation-or-eooking-but-onlty~for-purposes—obner-than~
human-food-and-onty-after-stashing-and-identibvinp-ag—inditeated-in
rarapraph—€{ar-of-thiy-subsections

{dy~~hivers-ecendemned-for-telangicetasisy—angioma,y——gavdugt=—
condittony-eirrhosisc-or—other-nonmatignant-changey-bentgn-abscewses,
or-econtaminationy-vhen-these~conditiony-are-not-assveiated—with-
infeetious-discascy-in—-the-careassesy-may-be~shipped-from-an-effictat
estabkishment-without-refrigeration-or-cooking~but-onty-for-purpeses
other-thran-human—feody-and-onty-if-ali-tinvve-affected-with-aboecsses
fg-removed-and—destroyed-within~the-establishmenty-and-ait~the-livers
are-slashed-and-tdentified-as-indicated~in-paragraph-{(ay-of-this—subscetion-
or-with—any-proeprietary-subseéance~approved-bry-the-Goemnissioner—in-gspectfic
casess

-fe)——hivers-identified-as-specified-tn-this-5Scctton-shatt-he-placed
tn-containers-pltainiy-marked-Yinedibtert-and-vhen-shipped-in-intrastate-

commercc-shati-be~certified-as-required-by-8--dd+ll-of-thasc-regulations.

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

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

official establishments having facilities or tanking; otherwvise thev shall he

destroyed pursuant to the provisions of 8 14,3 of tihils scetion.

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

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

-76-
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14,10 (a)

X 1

carotenosis or other nonmalignat change, benipn abscesses, or

contamination, vhen these conditions are not associated with infecticus 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

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

in_accoxdance with 8 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 applicable requirements under any

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

as human food.

(¢) Livers condemned because of conditions described in paragraph (b) of

thEi

subscetion shall be in containers plainlv marked "inedible."

-7~



SECTION 15 -~ RENDERING OR OTHER DISPOSAL OF CARCASSES

¢ ’ AND PARTS PASSED FOR COQKING

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.

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 rendered-peork-fad in accordance with 8 § 19.702 and 129.403-{L)
of these regulations or rendered into tallow, provided such rendering is
done in the following manner:

(a) When closed rendering equipment is used, the lower
opening, except when permanently connected with a blow line, shall first
be sealed securely by a Department inspector; then the carcasses or parts
chall be placed in such equipment in his presence, after which the upper
opening shall be securely sealed by such employee. When the product
passed for cooking in the tank does not consist of a carcass or whole
primal part, the requirements for sealing shall be at the discretion of
the Veterinary Supervisor. Such carcasses and parts shall be cooked Tor
a time suffcient to render them effectually into lard, rendered-poerk
fa%, 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,

() When closed rendering cquipment 15 used, the lower opening
e#zcept when permanetly connected with a blowline, shall first be sealed
securely by a Department inspector or employee; then the carcasses or
purts shall be

-7



SECTION 15

placed in such equipment in his presence, after wvhich the
upper opening shall be securely scaled by such employee. Whean the product
passed for cooking in the tank does not consist of a carcass of whole primal
part, the requirements for scaling shall be 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 Lheated 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, 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 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

specifled in paragraph (a) of this subsection.




g 16.09 (d)

L]

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

(a) Vo Clhange

(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 Scction 17 of these regulations on cach 2 pounds of product, except
where such products leave the official establishment completely enclosed in
properly labeled immediate containers having a capacity of %8 pounds or
less and containing a single kind of product: Provided, That such products
in properly labeled closed containers exceeding 16 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 throughout the contents of the contalner. When
such products are shipped to another official establishment for further
processing, the Department inspector at the point of orisin shall identifv
the shipment to the Department inspector at destination by means of TForm
11-1025.,

(L) Inspected and passed sausape and other products, in casinpgs or in
link form, of the smaller varieties, shall bear one or more official inspection
legends and onc or more lists of ingredients in accordance with Section 17 of

these regulations on each kilogram (2,205 1bs.) pounds of product, cxcept vhere

such products leave the official establishment completely enclosed in properly

labeled immediate containers having a capacity of 5 lilograms (11.025 1bs.) or

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

properly labeled closed containers exceeding 5 kiloprams (11.025 1bs.) capacity

when shiipped to another official establ lsoment for further processing or Lo a

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

—84~
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8 16.09 (d)

X 1

ingredients shown twice throught the contents of the container. When such
products are shipped to another official establishment for f{urther 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.

ey s -
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8 16,12 (a)

(g) The outside containers of livers prepared as described in
5 14.10 La), (b), Le)}, and Ld)} shall be marlked as prescribed in & 14.10
{e) of these, repulations,

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

£ 14.10 () shall be marked as prescribed in 14,10 (e) of thesc repulations.

86~
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417,02 (1)

(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 qualif@ed

by the phrases "With Mechanically Processed (Species) Product’ and "Contains

Up to Z Powdered Bone." When any "Imitation Mechanically Processed (Species)
y e me———

Product" is used as an ingredient in the preparation of a meat food product,

the name of the meat food product 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 Z Powdered 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" Ly the factor 4 and then by the percent of "Mechanically

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

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

Product" "Contains Up to % Powdered Done"; "Frankfurter" "With Mechanically

Processed (Species) Product” “Contains Up to 7 Powdered Bone'; "Imitation

Cooked Salami" "With Imitation Mechnacially Processed (Species) Product”

"Contains Up to % Powdered Bone," Any phrase qualifying the product name

shall be at least on half the size of the product name, except that “Contains

Up to __ 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 "Mechanically Processed (Specices) Product,' or "Imitation

Mechanically Processed (Species) Product," c.g., Mechanically Processed Beef

'roduct, Imltation Mechanically Processed (Species) Product.

08
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17.15

3 '

17.16 Reserved
§ 17.17 Interpretation and statement of labeling policy for cured products.
5 017.17 Interpretation and statement of labeling policy for cured products;

special labeling requirements concerning nitrate and nitrite.

*¥With respect to § 2,02 (q) (7), (9) and (12) and 8 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 sodium nitrite or other per-
mitted substances which are added to any product, must be identified on the
label of the product by listing each such ingredient in accordance with the
provisions of 8 17.02¥% of this section.

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

g2 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. TFor example, curing mixtures composed of such ingredients as water,

gpalt, sugar, sodium phosphate, sodium nitrete, 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 namc when immediately preceeded with the term "Uncured"

a5 part of the product nome in the same size and style of lettering as the product

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

flaver, consistency, and general appearance to such product as commonly prepared

=107



8 17.17 (1) continued

with nitrate or nitrite, or both.

-

(c) (L) Products described in paragraph (b) of this subsection or S 10-”{

of these repulations, which contaln no nitrate or nitrite shall bear the statement

"lo Nitrate or Nitritc Added." This statement shall be adjacent to the product

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

Jproduct namc.

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

¥ 19.02 of these repulations 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 have been thermally processed to I 3 or more; they have been fermented or

pickled to pH of 4.0 or less; or they have Leen dricd to a water activity of

0.92 or less,

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

%_ 19.02 of these regulations shall not be subject to the labeling requirements

of parapraphs (b) and (c) of this subsection if thev contain an amount of salt

sufficient to achieve a bLrine concentration of 10 percent or more.

.
H

5 0 17.10 PDeserved

g 17010 Jar closures reaqulrements,

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

¢or closures) shall not have an annular space between the inner edge 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 filtlh and insccts.

—
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§ 18.07 (a)

(b) (1) -Reservedv—

(L) Hecuirements fTor the usc of nitrite und sodiun ascorbate or sodium

crvthorbate (isonscorbate) in bacon.

(1) With resmect to bacon: Sodium nitrite shall he used at 120 parts per

million (opopm) ingoinr or an equivalent amount of notassium nitrite shsall be

used (148 orm inpoing): and 550 rpm of sodium ascorbate or sodiunm erythorbate

(isoascorbate) shnll be used., Sodium ascorbate or sodium ervihorbate have o

molecular weipht of approximatelv 198. I!vdrated forms of these substance

shall be adjusted to attnin the equivalent of 550 vom of sodium ascorbate or

sodium ervthorbate.

(2) -Resewveds—

(?) The departrent shall collect samnles of bacon from producing plants

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

by the thermal enerpy analvzer (TFA). Tn the event that a TRA analysis indicates thatl

a_confirmable level of nitrosamines mipht be nresent, additional samples shall he

collectnd and analvzed hv pas chromotorranhy., Presumntive positive results must he

confirred by mass soeetromatry before beine considered positive. If, during the intery

reaulred for the Nepartpert to analyze or haove them analvzed by the TSDA the confirmat~:

Samples by gas chromotorranhy and wmacs snectrometry ., chansas are made in nrocessing

nroceduras uhich are cxpected to result in no confirmable levels of nitrosamines in Do

rroduced by these new orocedures  an ectablishmeent mey submit somvnles Lo NISDA for

nnalysis unon prior notification and arrnnpements with 1ISNDA,  Tf, however, an estenlish;

furnishes the Denmartment »with lahoratory results from testing five consecutive lots of

bacon nrodueced under the new procedures, those results will be utilized in making the

determination concernine the product nroduced under the new procedures, Should the

results of thege tests reveal that confirmable levels of nitrosamines are not indicote:d

in ony of the five consecutive lots, the confirmation wnalveis by the Deaartment of Lhiee

USDA shnll  be terminated and the estob:lishment shall revert to normal monitoring stabar




1
Tn the event the test results continue to indicate nitrosomines, nowever, the Depirin:

or the ODA shall vroceed in its confirmation analvsis on the oripinal samplesn taken o

confirmation. If anv one of the oripinal samnles collected by the Devartment Tor confi::

tion is found to contain confirmable levels of nitrosamines, all bacon in the nroducing

estoblishrent and all future nroduction will be retained. The Devnartment shall sanmple -

analvze or have nnnlvsed by the USDA such retained bacon for nitrosamines on a lot My 17

basis, A nroduction lot shall be thnt hrcon produced by the establishment in any singi-

shift. Samples from anvy lot of bacon under retention found to contain nitrosamines ol

confirmanle level shall cause the lot of bacon to be disnosed of in 4 manner to assui

will not form notrossmines when cooked. OSuch disposal may include Iincorporation of the

incooked bacon a3z an inpredient of enother meat food vroduct nrovided it is processen

eating without further premaration in a monner to prelude the formoton of nitrosomines.

Pacon subseauently produced shall not be retained becnuse of nitrosamines if the onerator

of %the establishment makes adjustments in the processing of the product and laboratory

regsults ohtained hy TEA annlvsis of samples from five consecutive normal sized lots of

bacon indicates that the nroduct being produced contains no confirmable levels of

nitrosamines, These tests from five consecutive normal sized lots of hacon shall b

conducted by the Department or the USDA: Provided, however, That if the establishment

furnishes the Denartment  with the results of tests conducted under the methodolopy ant!

vrocedures used b the Department, such test results will be utilized in making the

determination concerninge the nitrosamine contentiof the product. All tests of bacon

for nitresamines under this subporscesph ahall be made on hocan cocked 30 F. far

Jominutes op ench side. Tn order to deterrine that né confirmable levels of nitrosomin.:.

Arc onresent in the sample tested, the festing must be performed hivoecthodology snd

procedures that would detect the presence of any nitrosmumines at 10 pnb,

~115a-
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L8010 (o)
() No Change.
(e

o Change.

Fyoom . .
4 18.17

Cooking requircments for cooked beef and roast beef.

Coolied beef and

(a)

roast beef shall be prepared bv a cooking

nrocedure that produces a

minumum temperature of 145 F. (63 C.) in all parts

of ecach roast or prepared

as provided in parapraphs (b) and (c) of this subscction.

Coolked beef mavy

)]

also be prepared by any one of the cooking procedurcs

deseribed in the following table and in paragraphs (e) (1) and

{(d), of this suh-

section, and roast beef may also be prepared by any one of the

cooking procedurcs

described in the following tables and in paragraph (c) (2) and

(d) of this sub-

section provided that the

procedure producecs and maintains the minimum temperaturc

required, in all

narts of cach roast, for at least the stated period:

TARLE FOR ALTERNATIVE PROCESSING
PROCEDURES TOR COOKED BEEF AND ROAST

BELT
Minimum internal temperature Hinimum
processing time
in minutes

¥ cC ____

k}ﬁ 54 .4 121
1 T 55,0 XA
132 TTTT55.6 — T
133 T - - 67
134 56,7 T 47

135 57.2 —- o
136 57.8 - - 75
137 58.4 24
138 56.9 19

139 §o.5 T T T T T TTT 15
140 — Lo T T T T T 12

141 60,6 T T 10
147 61,1 T T T T 9
143 61.7 - 0
144 (2.2 - 3




i 18,1/ continucd

" v

(e) ) bap cook: Fach roast to be moist cooked shall be placed

i a moisture impermeable film, cither vacuum puckaged or excess air

removed, and the bag sealed prior to immersion cooking in a water bath

or ceoaking in an oven.

(2) (i) Unbagged cook (netted or racked roasts): Roasts processcd

entirely by dry heat must weigh 10 pounds or more before processing and must

b dry cooked in an oven maintained at 250 1. (121 C€.) or higher throughggk

the processy 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,

as measured in _either the chamber or exit vent of the oven in which they

are prepared, is greater than 90 percent or at least 25 percent of the

total cooking time for the process, but in no case for a lesser period than

I hour. This relative humidity may be achieved by use of steam injection

or by scaled 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 (e¢) of this subsection must have equipment

desipned to insure that beef roasts do not contact each other during pro-

cessing and shall have sufficient monitoring cequipment 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

thesc available to the Director upon request, as provided in Section 20 of

these regulations. Continuous recording devices with the prescribed

iccuracies will be acceptable for all product prepared under paragraphs (a)

?Riw(b) of this subsection:

¥ 0 18.18 Handling of certain material for mechanical processing,

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

~156a-~



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

suah product may be held for no more than T2 hours at 40°F, (L4O¢) or less,

or held indefinitely at 0°F, (-18°C) or less. "Mechanically Processed

‘Opecies) Product" or an imitation of such product shall, directly after being

nrocessed, be uged ps an ingredient in a meat food vnroduct except that it may

be held prior to such use for no more than 72 hours at W0°F. (4°C.) Or jegs

or indefinitely at 0°F, (-18°C.) or less.

~156b~



0.0 o fhange

a 10.n2  Troducis ond nitretes and nitriter,

fov o orroduct, sueh oas franhfurters and cornnd teaf, for viiieh 4hers 1s on

stardnrd o this goctdion and to which nitrate or nlitrite iz nermitted or reaquired

to b pdAad ey he pranared vithout nitrite or nitrete and labeled with such

standerd name when ipredistelv procaded with the term Uncured’ in the sare

1

Sive ard atyla af Jatterine nn $ve o pogt of such ntondsard rame s Provided ot

the rroduet io Pound Ly 4he Neccbor to be similor vize, flaver,

confistoner . and peasral atnerances to such nroduct as commonly nreprved vith

ritrate and nitrite:  And nraovided further, ™ot lobeline for such nroduct

conmlios with tha nrovisions of 8 17.17(c¢) of these repulations.

3 10.07 (Neserved).

8§ 19.0h (Peserved).

LR

10.05  Etandards for Mechanicnlly Processed (Svecies) Prodeut.

(a) !Mechanicallv vrocessed (species) product is any product resulting

from the mechanical seperntion and removal of moat of the bone from attached

sveletal muscle und meeting the other provisions of this paragraph. At least

9% percent of the bone particles present shall have a maxium size no greater

than 0.5 millimeter in thelr sreatest dimension and there shall be no bone

nartleles larper than 0.85 millimeter in thelr preatest dimension. The

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

exceeding 0.75 percent: shall have a minium protein content of not less than

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

foiling to maet the caleium reaquirements of this parngraph shall only be uml

ATMR TR I T i R S LS

——

in producing animal fats. Such product failing to meet any of the other

requirements of this paragraph shall only be used in producing animal fats or,

alternatively may be used in the formulation of imitation product.

160
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(b) (Resorved)
(c) (Reserved)
(d) (Reserved)
(e) (1) An essential amino acid content of at least 33 percent of

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

shall be accepted as evidence of compliance with the protein quality re=

quirement sct forth in paragraph (a) of this subscction. The percent of

cssential amino acid content is calculated as the total of the percentages

of isoleucine, lcecucine, lysine, methioine, phenylalanine, thrconine, and

valine, divided by the percentage of total amino acids and multiplicd by

100.

-160a-
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S519.050 (e)

() A prerequisite for label approval tfor products consisting oi o

containing "Mechanically Processed (Species) Product" is that such lechanically

Processed (Specicq)Product,” shall hiave been produced by an establishment under

an approved plant quality control svstem, Such a plant quality control system

PR

hall be approved if the Director determines that it meets the reauirements of

this subscetion. The svstem nust provide the controls and information NeCessilyy

to assure that the product will meet the requirements described in #0 19.05(a) and

to enable establishment personnel and Department emplovees to monitor the systom

for effectiveness. he system shall include a written description of 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 raw inpredients

and the finished product, and shall contain provisions for chemical analyses of the

producL to determinge compliance with s andxrds for the product. Analysis of a sample

of at lew%L 1 pound from cach lot to vcrlfv contents of fat protein and calcium in

"echanically Processed (Speciles) Product” shall be performed by the operator of

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

ments in s 19.05(a), except that such analyses with respect to fat, protein, and

caleium shall be required to be performed with respect to only one randomly selected

dot of everv five lots if the preceding ten analyses and all such analy

w performed

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

with the requirements of 8 19.05(a) an analysis of a sample of at least 1 pound

to verify content of essential amino acids and protein Lfficicncv ratio in

"Mechanically Processed (Species) Product'" shall be performed by the operator of

thc dbll thnL or his agent at the

ratoe

ast onge per nnnl.h dnrlnyr_ pro-

duction to assure that finished product will meet the requirements oL

cxeept, that such analyses with respect to essential amino acid COHLLHL de prOLLJn

LfflClcncy ratio shall be required to be performed onlv once cvery 6 nmonths Lf the

preceding three analyses and all such analvses performed bv the DcpartanL duxin

-160bL -~
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1 19.05 (e) continucd

the preceding three~analvses perfod establish compliance with the requirements ol

g 19.05 (a). VFinished product samples shall be analvzed by a laberatory in

accordance with methods prescribed in the current "0Official Methods of Analysis

of the Association of Official Analytical Chemists," The plant quality control

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

such svstem may be terminated by the Director if he finds, after notice and

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

Epat 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

L T o -

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 parapraph applies only to aspects of preparation of products not required to be

conducted under current or future mandatory quality control programs or svstems.

~160¢—-
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819,06 Limitations with respect to use of Mechanically

. . o -
Procoessed (Sneoie

1

Product.

(a) VWhen the Mechanicallv Processed (Species) Produet described in

5 17.05 is used as an ingredient in othier meat food products, the finished product

s

thll be labeled in accordance with 3 17.02 (j) (13) of these regpulations. Products

required to lie prepared from meat or meat Lvproducts of one species mav contain

Hechanically Processed (8Species) Product only of the same specices.

(b) Mechanleally Processed (Species) Product described in i

constitute up to 20 percent of the meat portion of anv meat food product cxecept

those listed in paragraph (e) of this subsection.

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

not be used in baby, junior, or teddler foods, pround beef, hamburger, fabricated

steaks 83 10.15 (a), (L) and (f), barbecued meagﬁ_g 17,80, roast beef--parboiled

and steam roasted s 19.81, corned beef cuts § 19,100, lima beans with ham_and

similar products ¥ 19,310, beef with gravy and gravy with beef § 19.313, and

meat ples 8§ 319,500,




10,15
o 80,15 " Vo Change .
(a) Mo Chanpe.
(b) TNo Chanpe.
(¢) MNo Chanre.
{a) Mo Change.
(e) Feef patties. '"Beef Patties' shall consist of chopped fresh
and/or frozen heef with or without the addition of beef fat as such and/or

ascasonings. RBinders or extenders, Yechanically Processed (Snecies) Product

used in_accordance with £ 19.00 and/or partiallv defatted beef fatty tissue

may be used without added water or with added water only in amounts such thet

the vnroduct's characteristics are essentlally that of a meat pattie.




100100 (U)
> (¢) o Chanpe.
(4) Yo Change.
{e) Yo Change.
(f) Pressed ham, spiced ham, and similiar oroducts. 'Pressed Ham,"”
"Pressed Hem with Natural Juices,"” "Spiced Ham," and similiar products may

contain Tinely chorped ham shank meat to the extent of 2% vercent over that

normally vpresent In the honeless ham. Mechanicnllv Processed (Species)

“roduct may hLe used in accordance with 4 10.06, 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 honing operation,

plus the weight of the curing inpredients snd 3 vercent moisture.

163




% 19.105 (a)

(L) o Change
() Yo Change
(2) No Change
(3) No Change
(4) do Changpe
(5) No Change
(6) No Change
(7) o Change
(8> Ko Change
(9 No Change
(10) Mechanically Processed (Speciles) Product used in accordance with

4 19.06 of this subsection.

=164
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410,106 () (2)

812,106 (d) ()

e

g 19,140 Sausape

Ixcept as otherwise provided in this subscction, 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 Ly-products,
containing various amounts of water as provided for elscuiiere in this
Section, and usually seasoned with condimented proportions of condimental
substances, and frequently cured. Certain sausage as provided for elscuhere
in this Section may contain binders and extenders; e.g., cereal, vegetable
starch, starchy vepetable flour, soy flour, soY protein concentrate,
lsolated soy protein, non fat dry milk, eaieium-reducaed-skim-milk-or
dted-mitr, The finished product shall contain no more than 3.5 percent
of these additives individually or collectively. Two percent if isolated
soy proteiun shall be deemed cquivalent to 3 1/2 percent of anvy onc or more
of these Linders., Sausage may not contain *phosphates® cxcept that uncooked
pork from cuts cur d with phosphates listed in § 15,07 (c) (&) may Le used
in cooked sausame. 7To facllitate chopping or mixing or to dissolve
the usual curing inpredients, wvater 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. Coolked suasages such as Polish
stausage, cotto salami, braunschweiger, liver sausage, and similar coolied
Sausage products may contain no more than 10 percent of added water in

the finished product.

ixeept as otherwise provided in this sulsectlon, 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,

165a-
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4 19.140 continued

. ]

containing various amounts of water as provided for elsevhere in tiis
Section may contain binders and extenders; e.p., cereal, vegetable
starch, starchy vegetable flour, soy flour, soy protein concentrate,

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

treated calcecium reduced dried shiim milk and caleium 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

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 & 18.97 (¢) (4) may he used
in coolkec 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

tiie total ingredients in the formula. Cooked sausages such as Polish
sausape, cotto salamil, braunschwelger, liver sausage, and similar cooked
sausage rpoducts may contain no more than 10 percent of added water in

the finished product.
8 19.141 TFresh pork sausage.
"Fresh Pork Sausage' is sausage prepared with fresh pork or frozen pork

or both, not including pork by products, and may contain 'lechanically Processed

(Spccies) Product in accordance with B 19.06, and may be seasoned with condi-

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

than 50 percent trimmable fat, that is, fat which can be removed by thorouph,
practicable trimming and sorting. To facilitate clhiopping or mixing, water or
lce may be used in an amount not to cxceed 3 percent ot the total inpredients

used.

~16ha-
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219,147 No Chanpe
4 LJ9.£44 No Change
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 Mechanigally Processed (Species)

Product din accordance with 8  19.06.

(2) "Tralian S2@Usage with Beef", "ltalian Sausage with Veal", or
"Ttalian 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

beet or veal, or both, in the preparation of bulk-packed products, or
patties, it shall be treated for the destruction of possible live trichinac
in accordance with 8 18.10 of these Regulations.

(3) "ltalian 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 dngredients permitted in ltalian sausage products
include:
(1) Spices (including paprika) and flavorings.
(2) Water or ice to facilitate chopping or mixing, but not to ecxcceed

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 § 18.07(c) (4) of these regulations.

-l66-
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(a3 nnie

AT TR e Change,

4) Praptfurter, frank furter, notdor, wiener, vicnna, Loloma. prrliin
Velnenntnockwurst and similar cooYed snusapes are corrinuted, seni-nolld
maunnpes prennred Tror one or more Finds of rav skeletal muscle jpeat or rav
Cvaletat muaele meat and rav or cooked moultTy meat, and seasoned and cured,

Cinp one or more af tre curing arents in accordnnce with § 17.07(c) of thene
coumlnticnn.  ev mav op may not he smoked.  The finished vroducts shall not
centain more than 20 rercent Tat. Vater or jeo, or bath, may Le used 1o
cneilitate chonping or mixine or to dinsolve the curing inpredients but the
ransese akall contain no more than 10 vmercent o added water. These saustee
samduets may eontain uncooked, cured pork frorm nrimal narts as defined in
« 26.00(1) of thess repulations, which do not contain nnﬁ rhosphates or contain
snlv enesphates approved under section 18 of there repulations. Such nroducts mny
centain raw or  cooked poultry meat not in excess of 15 percent of the total

ingredients, =xcluding wvater, in the sausapc, and Pechanicnllv Droeeasnd

[ iicies) Ppraduet, used in aceordance with § 10.96.  “uch poultry meat ingrodi-

centn shall be desipned in the infredient statement on the label of such
Gausupe in nccordance with the wrovigions of § 281.11% of the USDA Poultrv Products
nonection Pepulations.

(v} TFrankfurter, frank,furter. hotdop, wiener, vienna, bolopgna,
rarlic Lolopna, ¥nockwurst and similar cooked suusapes that ore labveled
with the phrese "with hy-product’ or "with variety reatas' in the product
e nre corminuted aemi-selid sausapes coanlsting of not leas than 15
nercent 6of ane or more Finds of raw akeletnl pmusele mest with the roaw ment
Lv-products, or not less than 15 percent of one or more xinds of raw
sreletal muscle meat with raw meat bhy-products and raw or cocked poultry
sroducts: and seasoned and cured, usineg one or more of the curing inpredients

‘v acecordence with 8 12.07 (¢) of these repulations. They may or may not

1Aa{a) und 107



ve smoked.  Partically defatted pork fatty tissue or nartially defatted
teof fatty tissue, or a combination of hoth, may be used in an amount notl

. :
exeeeding 15 percent of the meat and meat byv-oroducts or meat, meatl by-produchs
und poultry broducts inpredients. The finished products shall not contain
rore than 3N percent fat. Water or ice, or doth, mav be used to Tacilitate
chopping or mixing or to dissolve the curing and seasoning ingredients,
Tul the sausape shall contain no more than 10 vercent of added water. These
sausape nroducts mav contain uncooked, cureéd mork which does not contain
nny phosphates or contains only phosphates approved under Section 18 of these
repulations.  These sausape products may contain poultry products,
individually or in combination, not in excess of 15 percent of the total

inrredients, excluding water, in the sausape and mav contain Mechanicallv Processed

(Creecies) Product in accordance with § 19.006. Suech noultrv nroducts shall

a0l contuin kidneys or sex rlands. The amount of poultrvakin present in
the sausape must not exceed the natural proportion of skin vresent on the
vhole carcass of the kind of poultry used in the scusspe, as specified in
5 91,117 (d) of the UADA Poultry Froducts Insvection Regulations. The
noultry products used in the sausape shall be designated in theingredient
statement on the lahel of such sausare in accordance with thenrovisions
af § R1.11R aof tre USDA Poultry Products Inspection PFepulations. Meat
hv-nroducts used in the sausape shall he desipnated individually In the
ineredient statement on the label for such snusape in accordance with

5 17.0? of these repulations.
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8 19.180

(c) ~#rcooked-sausape-as-defined-ta-parapraph-{ta)y-of-thits—subscction
aha%kﬂhc—kahe}ed—hv-ica—geaerie—nhmeywerﬁr7—ér&nkEurher;—étank;—@ur&evv
hoedan7—w£ener7-vieuna?—ba}annn;—nnrlic—ho&ngn&;—ﬂr—kneekwurﬂ&r--Sﬂuaﬁge——
produety-within-paragraph-{a)-that—are-sreparedvith-meat-from-asinple
gpectey-of-cattie-sheep;-svines-or—-poaty~-shali-be-ltabeled-with-the-term—

-

de&&nnatinn—ehe—parEicu}ar—apeeies"in-eenjune&i&n—wéeh»&he—generie—name7—

erpry——Beef-Frankfurtep -

(¢) A cooked sausape as defined in paragraph (a) of this subscction
shall be labeled by its generic name, c.g., frankfurter, frank, furter,
hotdog, wiener, vienna, bologna, garlic bLologna, or knowkwurst. When such

sausage products are prepared with meat from a single species of cattle, sheep,

swine, or goats they shall be labeled with the term designating the particular
species in conjunction with the peneric name; e.g., "Beef Frankfurter," and when

such sausage products are prepared in part with Hechanically Processed (Specics)
K P P I

Product in accordance with 8 19,06, they shall be labeled in accordaunce with

8 17.02 (3) (13) of these repulations.

=167~
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$19.180

(¢) With appropriate labelinp as reauired by 17,08 (h) (16) of
these regulations, c.g., 'Frankfurter, Calcium Reduced Dried Skim Milk
Added,Y or "Dologna, with By-products (or Variety ’lcats), Soy Flour Added”,
onc or more of the follouing binders may be used in cooked sausage other=
wise complyving with parapraph (a) or (b) of this section: dried milk,

calcium reduced dried skim milk enzyme (rennct) treated calcium reduced dried

skim milk and calcium lactate, nonfat dry milk, cerecal, vepetablk starci,

starchy vegpetable flour, soy flour, soy protein concentrate and lsolated
50y 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 anvy one or more of the other binders,
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19,18 Cheesefurters and similar products,

"Cheese furters” and similar producus are products inceasings
vhich resemble frankfurters cxcept that they contain sufiicient chcesce
te give définite characteristics to the finished article. They mav
contain cercal, vepetable starch, starchy vepetable flour, soy {lour,
soy protein concentrate, isolated soy protein, noufat dryv milk, caleium
reduced dried skim milk, engyme (reanet) treated caleium lactate, or dricd,
milk, The finished product shall contain no more tian 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 subparapraph which may be used, individually and collectively, in
a product, 2 percent of isolated soy protein shall be considered tiie cquivalent
of 3.5 percent of any other ingredient spccified in tivis subparagraph. “aea
any such additive is added to these products, there suall appear on the label
in a prominent wmanner, contiguous to the name of the product, the name of each

such added ingredient, as for example, "Cercal Added," "Withi Cereal,"”
"pPotato Flour Added,' "Cereal and Potato Flour Added,"” '"Soy Flour Added,"
"Jonfat Dry 'Milk Added," "Cereal and lonfat Dry !'ilh Added,' as the case may
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 cookhed

sausapes that arce in these repulations.

8 19, 181 . No Change
§ 19.200 Liver sausage and simitav-produecisy.

=

i 19,200 Liver sausape and braunschueiper,

“Liver Sausage' and “Braunschweipger' arce cooked sausages made from fresh

and/or frozen pork and pork livers and/or ucef livers and may contain cured pork,

~108-




¥ 19,130

*

i
]

19,200 continucd

beef and veal, and pork fat. HMechanically Processed (Species) Product mav

Lbe used in accordance with 3 19.06. Liver sausage may also contain beef aand

pork byproducts, pork skins, sheep livers and goat livers. These products
stiall 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-
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d19.260

3 19,260 Ho Change
g 19.201 lio Changpe
5 19.280 No Change
85 19.28 Hockwurst

(a) lio Change

(1) ‘leat shall constitute not less than 70 percent of the total

weigit of the product and shall consist of pork or a mixture of pork and veal,

pork and veef, or pork, veal, and beef. :echanically Processed (Species) Product

may Le used in accordance with 8 19.06. Such meat shall be fresh or frosh

frozen meat. Pork may be omitted vhen the specic or species of meat used in
the product is identified in the product name (e.p., Veal Bockwurst, BDeef
Bockwvurst, or Leef and Veal Doclwurst).

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

caleium reduced dried skim milk, enzvme (rennet) treated caleium reduced dried

skim milk and calcium lactate, any combination thercof.

s 19.300 Ciiili con carne.
"Chili con Carnce" shall contain not less than 40 percent of meat computed

on the weipht of the fresh meat. Mechaunically Processed (Species) Product mav

be used in accordance with ¥ 19.06. lead meat, cheek meat, and heart wmeat

exclusive of the lhieart cap may be used to the extent of 25 percent of the meat
inpredients under specific declaration on the label. The mixture mav coutain
not more than & percent, individually or colleectively, of cereal, vegetable

starch, starchy vegetable flour, soy flour, sov protein concentrate, isolated

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

~160a-
-1683L-
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019,300

“
3

5 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 fresi meat, llechanically Processed (Specics)

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

ileart meat exclusive of the heart cap may be used to the extent of 25 percent
of the meat inpredienc, and its prescnece shall be reflected in the statement

of inpredients required by Scction 17 of these repulations.

g 17.302 Hash.,

"llash" shall contain not less than 35 percent of meat computed on the weipht
of the cooked and trimmed meat. The weight of the cooked meat used in this
calculation shall not exceced 70 percent of the weipght of the uncooked fresh

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

g 19.n6,

O P U,

5 19.303 (b)

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

carcasses of cattle may be used in acecordance with $ 19,006,

819,304 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 acecordance

with § 19-06.
g 19,305 Tamales.

"Tamales" shall be prepared with at least 25 percent meat computed on the
welght of the uncooked fresh meat in relation to all ingredients of the tamales,

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




bt 3

% 19.305 continued

Yhen tamales are packed in sauce or pravy, the name of the product shall

incihdc a prominent reference to the sauce or gravy; for example, "Tamales With
Sauce"” or "Tamales With Gravy.' Product labeled "Tamales With Sauce' or "lamales
Vith 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.

8 19,300 Spaghettl with meatballs and sauce, spaghetti with meat and sauce,
and similar products,

"$paghetti with catballs 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 (Species)

-
Product may be used in accordance with ¢ 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 may be prepared with not more than 12 percent,
siaply and collectively, of farinaceous material, soy flour, soy protein concen-
trate, isolated soy protein, nonfat dry millk, calcium reduced dried skim mille,

and similar substances.

re

s 19,307 Spaghettl sauce with meat.
"Spaghetti Sauce with Meat" shall contain not less than 6 nercent of meat

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

Product may be used in accordance with 8  17.06.

-171~



Tholar i, ‘jl‘l'l-l,"_.l)l(\:" oyt L S R O R B S F VR L T U SR Lo o

N Tt Vit Ty, i 4 fee et At oG Trpeer e Y e T Ty R
sl omet dene tyar, 17 raroendt o sech 0o pubed G L ve bt ol e uncoottosd
S aemet mrloe to it inelusion with the atbter Swepediontn. Meohanlonlle
SR B A -.{,-\.-> Dy dypm®  yaginr b T T B R N N R B IR A1) o s INate
crenat [0maping ) Dreadyes mavr e ajanl i cecriede prho oo 10,
IR Vet i Y orhocas anuee nnd Teet vith Larbecue onuno,

. P . v PO . N " 3 .
Lrowitn Narvecus Onpen anA Tieef with Barbecue Pouce shrll o contain not

teno thon B0 nereent eoaat 0f Aha aspecies aneccified on the 1abel, computbted on

boe e gt e ® bl cooied pnd tyimmed meat, "wetanienliy Proaceassed (Onecien)

Peadinet mov te uned in onecordance with 16,00, The weipht of the cooked mon!
el Do tnds enleulation shell not execeed 77N nereent of Lhe unceooked welpht of

e rment s I uncooked reat s used in Torruletine trhe products, they shall
ceatnin st least 7P nercent meat commuted on Lhe weipht of the Cresh uncooked
reat. When cerepl, veretalle flour, scov flour, sov protein concentrate, iso-
loted sov oproteln, nonfat dry milk, caleium reduced dried shim milk, or similar
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SOYhLNa0 e Mhanpe

TLTNQT Dl
(e} "Pivan with Yeal” is o bread bnase reat food product with tomrato
nuw . eneese . sd meat tovoine, Tt ahnll contaln cooked meat made frorm not

lesg than 1% percent ravw meat. Yechanicallv Processed (Snecies Product rav

3 Y I o
ceovmed in omecordsnce with H 10 nc,

(2} "Pizzn with Sunusape’ is n bread base meat bood product with torato
souee, cheese, and not less than 12 percent cookad sausape or 10 vercent dry

snutarey .. /pepperoni . ZechrelendYy Proecaged (Sreciesd Troduct may be
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# 19 700 (¢) continucd

% N ™ 1 - : . - : 3
(2) Odor aind Taste.eeseeeesssneeCharacteristic and free from foreipn odora

flavors.

(3)  Free Fatty acide.eevenee....Maximnum 0.5 percent (as oleic) or 1.0 acid

value, as milligrams KOU per pram ol sample.

{4y Peroxide valuC. oo . Maximum 5.0 (as millicquivalents ol peroxide

kileogram (fat).

(5) Moisturc and voiatile matter . Maximum 0.2 percent.

{6) Jnsoluble impurities........By appearance of liqguid, lfat, or maximum

(d) Product found upon dinspection not to have the characteristics specil:

in parapraph (c¢) of this subsection but found to be otherwise sound and in

compliance with paragraph (a) of this subsection may be furthey processed

for the purpose of achieving such characteristics.

B--197703--~—Rrondeored-antmat-far-or-mixtare-theroof,

{ay--"Rendered-Animat-Fatyl-or-any-mixture-of-fats-containing-ecdibte
rendercd-animat-faty-shati-contain-no-added-watery-except~that-"Putf-Pastry
Shertentragl-may-econtain-not-more—than~-+0-percent-of-waters

thr--URendered-Pork-Fatl-ts—faty-other-than-tardy-—rendered-from-eteansy
sound-carcassesy——parts~of-carcassesy-or-edible-orpans-—£trom-hoggs-—execept
stomachsy—bonex—from—the~heady-sand-boenes-from—cured-or—-cocked-pork-are-~not
trnetndeds——the-tiosnes—rendered-are-—uvanatdy-breshy-but-may-be~curedsy-cooked,
vr-otherwidge-prepared-and-may-contatn—seme-meat-food-productar—-—-Rendered--
pork—fat-may—-be-hardened-by-the-use-of-tard-stenring-sndfor-hydrogenated-
trard-andtfor-rendered-~pork-fat-gtearin-undifor-hyderogenated-rendered-pork-—fat .
B 19.703  Repdered anjwmal far or mixkure thereol.

"Rendered Animal Far," or any wixture of fats containiog edible veundered

suimal fav, shall contain no added water, except that "Puff Pastry Shorteuning”

way contain nol wore Lhan 10 perceot of wiater.
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Woo19.700 (a)

4 19.760 beviled ham, deviled toupue, and similar products.
(a) "Deviled lam" is a semiplastic cured meat food product made from

finely comminuted ham and containing condiments. ‘'fechanicallv Processed (Species)
- 3 .

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 cxeeed
that of the fresh unprocessed meat,

819,761 o Changpe

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

My

“.lam Spread,' "Tonguc Spread,' and similar products shall contain not less
than 50 percent of the meat ingredicnt 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.,  fechanically Processed (Species) Product mav be used in accordance

vith & 10,6,

173~
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- r
) Lo Change
(3D wo Change
(47 tecords of processing procedures for coored beef and roast beef

as required in ¥ 18.17 (d) of these repulations,
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woo22,08 Transportation_and other transactiont concorning certaln

sndenatured lungs or lung lobes from offlicial establishments or in Intrastate
cemmerce; provisions and restricitions.

(a) {L}——«kunﬂﬁ—er—Lqu—Leheayweehef»ehan—hhoﬁe—ean&emne&—un&ev—é—~£i7£G——
{(b)~0f-thene~Fapukationby-that-are-propared—at-any-officinl-ecotablivnmene-nay
he-&pﬂnapofbud—Lvum“the—eﬁ&abliahmenb;-in—uinuvua&a&e—~ommereeu~ar—atherwine,
w&ehaue—deaaeuringwas—pfe&eEébed—in-g——lﬁ~01—Uﬁ—a—-l&-Q3—0£-LEC5C—5QSUlaﬂiQﬂ3w
nravideds

’ (+¥--Yne-tunps-or-iuap-tobes—are-transported-under-permit-rrom the”
appropriate-Veterinary-Supervisory-as-prescribed-in~paragraph—<{ay—{2y-of-this-
3ubscction7—dircctiy"to*a—manufacturcr-cf"nnimai—fcodT“for—usc"in“manufncturinn““
animai-foody-or-directly-to~a-zooy mink-farm,-or-other-estabtishment-for-use---
as-animal-food -without~further-manufacturinpgy-or-dircctly-to—a-varehousc-in~—-
West-Virginia-for-storage-for-subsequent-movementy-as-prescribed—in—paragraph—
{b)~of-this-suhbectiony—direatly—to-such-a-manufacturer-or-establisument—in——
West-Mirpinda-for-nonhuman-foed~purposest

{ddy——h-shipperis-ceptificate-av—prevseribed—in-pavragraph-{ay-{#r-of--
Lhiswrubbuecbion-is-oxecutady-in-quadrupkieatey-by-the-vperatopr-efb-the~offietal
wstablichnenty-for-cach-shipment~of~undenastured-tungo-or-tunpg-ltobes-from——
Lhu-asbabkebrmonty-and--bhe—oripinal-of~the~gertificgte-io—derivered-to-the-bepart-
Wb -t peo o F-ab-Lhe-offdadnl-entablishment-before-thoe~shdpment—ka-made—and-
Lho-6upidb—0f-Che~ceriificate—are-distributed-as—presevibed—in—paragrapn—{tay—{3)-
Lhdp-ol-this-subsoctions

(idi)-~Fhe-boxes—or-ether~containers-used-for-shippinpg-the-undenatured
Lunpn-0E-luip~Lobabi-ata~6roned—and - taped -with—avkon—Eilament—tape~or-sipapped
with-mebak-kbrapri—and-sha—consalnors—ara-pornanobly-idontiffod-in-d-ineh-letierinyg -
wikh-the—otatenent-2{ERECLEE Y ~hunps——Ho k-Ffor-Human—-Conrsumpttonei~—~In-addteion;~
Uro—ndhs 6 E-—bE-Lhe—perRit~presefibed ~in-subd iviy ion~-Lky—of-Ehig—gubparagraph-mast—-—-
appear-on-each-eontafnery——

(2y~=A~permit-to~snip-undenatured-fungs—er-tunp-lobesy-as—-vaquitad-by
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o 22,08 (a) coantinued

L

_-mrnm‘np'n~(—n-}-—*{-i—-}~<){1-1.'-h:i;:~f—mz.hﬂccL—:L-on-,--\-f i Fi-he—tusned-upon—appllieation =iy
opctutor—nf~nn*ubficiui-ﬁaEnb%&shmcnﬁ—éG—thc~¥e&erinnr?~5uperv£5af—&ctcfminem
that—tne—appiieation-satisfies-the-requirementy—of-thiy—subseetiony—and-that-
suech~runpe-witi~be~handied-in-a-sanitary-manner-at-the-offtctat-estabrisnments——
Any-sueh-nermit-shati-be-caneeted-by—the-Yeterinary-huperviser-vhenever-he-
determinesy—after—-notice-and-opportunity-to-present-vicvws—ts-nfforded-to-the
permittecy-that-the-permittee-has-shipped-asny—undenatured-unpy-or-funpy—tohes-
withoub-compliance-with—the-restrictionys- of-thig-beetton~or—that—-suech~prtdeten-
shipped-from-the-offictal-cstablishment-in-accordance-with-such-restrictions—vwere-
subsequentiv-not-handled-in-accordance~therewtthy-and-tunt—such-eancetlaedon—-
is-necegsary—to-nrevent—-further-violations

(a) Luaygs or lunpg lobes, other than those condemned under 8 11,16 (L)
of thwse repulations, that are prepared at any official establishment, may he

sold, transported, offerced for sale o1 rransportation, or weceived for trans-—

portation

the establishment, in datrastate commerce or othervise, without

denaturing as presceribed in 85 14.01 or 8 14.03 or thene regulations: Providal:

(1) The lunpgs or lung leobes are sold, transported, or offered for sale

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

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

establi

hment for use as animal food without further progessing; a warchousc

i West Vivginia lor storape and subscequent wovement to such a manufacturer

or establishment in West Virpinia, or [rom one warchousce to another for the

account of and subsequent movement to such a manufacturer or establishment for
x 1 3

nonnuman food purposes.

(2) The Loxes or other containers uscd {or shipping the undenatured

dungs or Luny lobes are closed with nylon {ilament tape, metallic or nommetallic

sLraps, round wire, or etirer similar materials and securely cffect closure of

such containers, and the containers arc permaneatly identified in at least Z-inch

(5 em) Liigh lettering with tiie statement(Species) Lungs - Not intended for

-187a-
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or repulalion @

duman Food.'"  In liecu of sccurely closing tiic fmmediate container vich anv

of the above materials, a I-inch (2.5 cn) wvide bripht orange band, imprinted

around the lenpth and width of the container may Le uscd.

(37 The name and place of busincss of the pacler or distributor

siall Lo oshoun on the dmmediate container of the product.

) Lunps or lung lobes, other than thosce condemned under a State Iav

11,16 (L) of these repulalions, that are prepared at anv

state dnspected establishment may be sold, transported, offered for sale or

Lransportation or received for transportation from that establishment in

intrastate commerce, without denaturing provided there is compliance with

Lthe nrovisions of paragraph (a) of this subsection.

(c) All such lunps or lung lobes, if intended for animal food are

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