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TITLE 61
LEGISLATIVE RULES
DEPARTMENT OF AGRICULTURE

SERIES 16
RULES AND REGULATIONS GOVERNING MEAT INSPECTION

§61-16-1. General.

1.1. Scope. -- These legislative regulations estab-
lished general operating rules and procedures in the
Meat Inspection Division. The Meat and Poultry In-
Spection Manual of the Meat and Poultry Inspection
Program, Food Safety and Quality Service, United
States Department of Agriculture where applicable
will be applied in interpreting these regulations.

1.2. Authority. -- W.Va, Code §19-2B

1.3. Filing Date. --September 3, 1880

1.4, Effective Date. -- Navember 10, 1980
§61-16-2. Definitions.

2.1. Meaning of terms. -- As used in these regula-
tions, unless otherwise required by the context, the
singular form shall also import the plural and the
masculine form shall also the feminine and vice ver-
sa.

2.2.1. "Law" means Article 2B, Chapter 19 of
The Code of West Virginia, relating to the Depart-
ment of Agriculture, to the inspection, labeling and
disposition of animals, carcasses, meat, meat food
products and meat by-products; to the licensing of
commercial slaughterers, custom slaughterers, com-
mercial processors, custom processors or distributors;
and to the inspection of slaughterhouses and process-
ing plants;and providing exclusions, exemptions, pro-
hibitions and penalties.

2.2.2. "Departinent” means the Department of
Agriculture of the State of West Virginia.

2.2.3. "Department Employees" means inspec-

tors and all other individuals employed in the Depart-
ment who are authorized by the Commissioner to do
any work or perform any duty in connection with

meat inspection.

2.2.4, "Commissioner"” means the Commission-
er of Agriculture of the State of West Virginia and his
duly authorized representatives.

2.2.5. "Program" means the Meat and Food
Safety Program of the West Virginia Department of
Agriculture.

2.2.6. "State Inspection" meansinspectionserv-
ices conducted by the Department at, or in connection
with, establishments required to be licensed by the
Meat Inspection Law.

2,2.7. "Director" meansthe Director of the West
Virginia Department of Agriculture, Meat and Food
Safety Division or any employee of the Department to
whom authority has heretofore been delegated or may
hereafter be delegated to act in his stead.

2.2.8. "Contract Veterinarian” means a gradu-
ate of a School of Veterinary Medicine aceradited by
the American Veterinary Medical Association whe
provides services for the Department under contract.

2.2.9. "Veterinary Supervisor” means a gradu-
ate of a School of Veterinary Medicine aceredited by
the American Veterinary Medical Association and
employed by the Department to inspect and supervise
the inspection of animazls, carcasses, meat, meat food
products or meat by-products,

2.2.10. "Department Inspector” means an indi-
vidual employed by the Department to inspect ani-
mals, carcasses, meat, meat food products or meat biy-
products under the supervision of a Veterinary Su-
pervisor,

2.2.11. "Department Employee” means Depart-
ment inspector or the Commissioner’s duly author-
ized representative,
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2.2,12. "Supervision" means the controls, as
prescribed ir instructions to Department employees,
ta be exercised by them over particular operations to
insure that such operations are conducted in compli-
ance with the West Virginia Rules and Regulations,

2.2,18. "Official Certificate” means any certifi-
cate prescribed by these regulations for issuance by
an inspector or other person performing official fune-
tions under the Law.

2.2.14. "Official Inspection Mark" means any
symbel prescribed by the Commissioner for the pur-
pose of identifying the inspection status of any article
so inspected. _

2.2.15, "Inspection Legend” means a markora
statement on a carcass, meat, meat food product or
meat by-product indicating the same has been in-
spected and passed in this State under the provisions
of the Law. .

2.2.16. "Meat Label” means a display of writ-
ten, printed, or graphic matier on a container indiecat-
ing the carcass, meat, meat food products or meat by-
products contained therein have been inspected and
passed in this State under the provisions of the Law.

2.2.17. "Misbranded" means and shall apply to
any carcass, parts thereof, meat or meas food product
under one or more of the following cireumstances:

2.2.17.1. Ifits labelingis false or misleading
in any particular;

2.2.17.2. If it is offered for sale under the
name of another food;

2.2.17.3. I[fitis an imitation of another food,
unless its label bears, in in fype of uniform size and
prominence, the word "Imitation" and immediately
thereafter, the name of the food imitated;

2.2.17.4. Ifits container is so made, formed
or filled as to be misleading;

2.2.17.5. Ifin a package or other container
unless it bears a label showing; -

2.2.17.5(a). The name and place of busi-
ness of the manufacturer, packer or distributor; and

2,2.17.5(b). Anaccurate statement of the
quantity of the contents in terms of weight, measure
or numberical count; except as other wise provided in
Section 17 of these regulations with respect to the
quantity of conients;

2.217.6. If any word, statement or other
information required by or under authority of the
Lzw to appear on the label or other labeling is not
prominently placed thereon with such conspicuous-
ness {as compared with other words, statemeants, de-
signs or devices, in the labeling) and in such terms as
to render it likely to be read and understood by the
ordinary individual under customary conditions of
purchase and use;

2.2.17.7. Ifit purports to be or isrepresented
as a food for which 2 definition and standard or identi-
ty or composition has been prescribed by thess regula-
tions in Bection 19 unless;

2.2.17.7(a). It conforms to such definition
and standard; and

2.217.7(b). Itslabelbears the nameofthe
food specified in the definition and standard, and,
insofar as may be required by these regulations, the
common names of ingredients {other than spices,
flavoring and coloring) present in such food;

2.2.17.8. Ifit purports tobe or isrepresented
as a food for which a standard or standards of fill of
container have been prescribed by these regulations
in Section 19, and it {falls below the standard of fill of
container applicable thereto, unless its label bears, in
such manner and form as such regulations specify, a
staternent that it falis below such standard;

2.2.17.9. it is subject to the provisions of
2.2.17.7 unless its label bears;

2.2.17.9(a). Thecommonorusual nameof
the food, fany there be; and

2.2.17.9(0). In case it is fabricated from
two {2) or more ingredients, the commen or usual
name of each such ingredient, except as otherwise

-provided in Section 17 of these regulations;

2.217.10. Hitpurportsto be or is represent-
ed for special dietary uses, unless its label bears such
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information concerning its vitamin, mineral and oth-
er dietary properties as is required by these regula-
tions in Section 17;

2.2.17.11. Ifitbearsor contains any artificial
flavoring, artificial coloring, or chemical preserva-
tive, unless it bears a label stating that fact; except as
otherwise provided by these regulations in Section
17; or

2.2.17.12. 1¥it fails to bear, directly thereon
or on its containers when required by these regula-
tions in Sections 16 and 17 the inspection legend, and,
unrestricted by any of the foregoing, such other infor-
mation as the Commissioner may require to assure
that it will not have false or misleading labeling and
that the public will be informed of the manner of han-
dling required to maintain the article in a wholesome
condition.

2.2.18. "Product" means any partor all of meat,
meat by-product and meazt food product.

2.2.19. "Container" and "Package" shall include

but not be limited to any box, can, tin, cloth, plastic or
any other receptacle, wrapper or cover.

2.2.20, "Immediate Container or True Contain-
er" means the unit, can, pot, tin, canvas or other re-
ceptacle or covering in which any product is custom-
arily shipped.

2.2.21. "Shipping Container or Qutside Con-
tainer” means the box, bag, barrel, crate or other re-
ceptacle or covering enclosing any product packed in
one or more immediate or true containers.

2.2.22. "Wholesome" means sound, healthful,
clean and otherwise fit for human consumption.

2.2.23. "Adulterated" means and shall apply o
any carcass, part thereof, meat or meat food product
under one or more of the following circumstances;

2.2.23.1 Ifithearsoreontainsany poisonous
or deleterious substanee which may render it injuri-
ous to health; but in case the substance is not an add-
ed substznce, such article shall not be considered
adulterated under this clause if the quantity of such
substance in or on such article does not ordinarily
render it injurious to health;

2.2.23.2. Ifit bears or contains (by reason of

administration of any substance to the live animal or
otherwise) any added peisonous or added deleterious
substance (other than one which is:

2.2.23.2{a). Apesticidechemicalinorona
raw agricultural commeodity;

2.2.23.2(b}. Afood additive;

2.2.23.2(c). A color additive) whichk may,
in the judgment of the Commission, make such item

. unfit for human food;

2.2.23.2(c-1). If it is, in whole or in
part, a raw agricultural commodity and such com-
modity bears or contains a pesticide chemical which is
unsafe within the meaning of the Federal Food, Drug

~ and Cosmetic Act;

2.2.23.2(¢-2). If it bears or contains any
food additive which is unsafe within the meaning of
the meaning of the Federal Food, Drug and Cosmetic
Acs:

) ) 2.2.23.2(e-3). Ifitbearsor contains any
color additive which is unsafe within the meaning of
the Federa! Food, Drug and Cosmetic Act: Provided,
That an article which is not adulteraied under clause
¢-1,¢-2 or c-3 shall nevertheless be deemed adulterat-
ed if use of the pesticide chemical, food additive or
color additive in or on such article is prohibited by
regulations in establishments at which inspection is
maintained,

2.2.23.3. If it consists in whole or in part of
any filthy, putrid or decomposed substance or is for
anyother reason unsound, unhealthful, unwholesome
or otherwise unfit for human food;

2.2.23.4. If it has been prepared, packed or
heldunder insanitary conditions whereby it may have
become contaminated with filth, or whereby it may
have been rendered injurious to health;

2.2,23.5. If it is, in whole or in part, the
product of an animal which has died otherwise than
by slaughter;

2.2.23.6. If its contalner iz composed, in
whole or in part, of any poisonous or deleterious sub-
stance which may render the contents injurious to -
health;
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2.2.23.7. Ifit has been intentionally subject-
ed to radiation, unless the use of the radiation was in
conformity with a regulation or exemption in effect
pursuant to the Federal Food, Drug and Cosmetic Act;

2.2.23.8, Ifany valuable constituent has heen

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

2.2,23.9. Ifitismargarinecontaininganimal
fatand any of the rew material used therein consisted
in whole or in part of any filthy, putrid or decomposed
substance.

2,2.24, "W.Va. Condemned" or abbreviation
thereof means the animal so marked has been in-
spected and found to be in a dying condition or to be
affected with any other conditien or disease that
would required condemnation of its careass.

2.2.25. "W.Va. Inspected and Condemned" or
abbreviation thereof means that the carcass, meat,
meat food product or meat by-product, so marked or so
identified, is unwholesome or adulterated and shall
be disposed of in the manner prescribed by the Com-
missioner. B

2.2.26. "W.Va. Retained" means that the car-
cass, meat, meat food product or meat by-product so
identified is held for further examination by a Veteri-
nary Supervisor or Contract Veterinarian to deter-
mine its disposal.

2.2.27, "W.Va, Suspect” means that the animal
s0 marked and Identified is suspected of being affect-
ed with a disease or condition which may requirs its
condemnation, in whole or in part, when slaughtered,
and is subject to further examination by a Contract
Veterinarian or Veterinary Supervisor fo datermine
its disposal.

2.2.28. "W.Va. Inspected and Passed" or abbre-
viation thereof means that the carcass, meat, meat
food product or meat by-product, so marked or 50 iden-
tified, was at the time it was so marked or so identifi-
ed found {o be wholesome.

.. 2.2.29. "W.Va. Passed for Cooking” or abbreviat-
ion thereof means that the meat or meat by- produet.
so identified has been inspected and passed on condi-
tion that it be cocked or rendered as prescribed by the
regulations in Section 15 of these regulations.

2.2.30. "W.Va. Passed for Refrigeration” or
abbreviation thereof means that the meat and meat
by-product so identified has been inspected and
passed oncondition thatthey be refrigerated or other-
wise handled as prescribed by Section 12 of these reg-
ulations or by a methed approved by the Commission-
er.

2.2.31. "Artificial Fiavoring" meansa flavoring
containing any sapid or aromatic constituent, which
constituent was manufactured by a process of synthe-
ses or other similar artifice.

2.2.32. "Artificial Coloring" means a coloring
containing any dye or pigment, which dye or pigment
was manufactured by a process of synthesis or other
similar artifice, or a coloring which was manufze-
tured by extracting a natural dye or natural pigment
from plant or other material in which such dye or pig-
ment was produced.

2,2.33. "Chemical Preservatives” means any
chemical that, when added to 2 meat or meat food
product, tends to prevent or retard deterigration
thereof, but does not include common salt, sugars,
vinegars, spices or ol extracted from spices or sub-
stances added to meat and meat food products by ex-
posure to wooed smoke,

2.2.34, "Biological Residue" means any sub-
stance, including metobolites, remaining in livestock
at time of slaughter or in any of its tissues after
slaughter as a result of treatment or exposure of the
livestock to a pesticide, organic or inorganic com-
pound, hermene, hermone-like substance, growth
promotor, antibiotic, anthelmintic, tranguilizer or
other therapeutic or prophytactic agent.

2.2.35. "Livestock" means cattle, swine, sheep,
goat, horse, mule or other equine. ’

- 2.2.36. "Animals" means cattle, swine, sheep
and goat.

2.2.37. "Carcass" means ail or any part of a
slaughtered animal, including viscera, which is capa-
ble of being used for human consumption,
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2.2.38. "Meat" means the edible part of the
muscle of animals, which is skeletal or which is found
inthe tongue, in the diaphragm, in the heart, or in the
esophagus, with or without the accompanying or over-
Iying fat, and the portions of bone, skill sinew nerve
and blood vessels which normally accompany the
muscle tissue and which are not separated from it in
the process of dressing; it does not include the muscle
found in the lips, snout or ears.

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

2.2.40. "Establishment" means any slaughter-
house, processing plant, regulated commercial outlet
or distributor in this State.

2.2.41. "Product" means any carcass, meat
meat food product or meat by-product capable of use
as human food. |

2.2.42. "Edible"” means intended for use as hu-
man food.

2.2.43. "Inedible" means adulterated, unin-
spected or not intended for use as human food,

2.2.44. "Prepared” means slaughtered, canned,
calted, rendered, boned, cut up or otherwise manufac-
tured or processed.

2.2.45. "4-D Animal" means any animal that is
dead, dying, down or diseased.

2.2.46. "Dead Livestock"” means the body (ca-
daver) of livestock which has died otherwise by
slaughter,

2.2.47. "Dying, Diseased or Disabled Livestock"”
means livestock which has or displays symptoms of
having any of the following:

2.2.47.1, Central nervous system disorder;

2.2.47.2, Abnormal temperature (‘higl} or

low);
2.2.47.3. Difficult breathing;
2.2.47.4. Abnormal swellings;
2.2.47.5. Lack of muscular coordination;
2.2.47.6. Inability to walk normally or
stand;

) 2.2.47.7. Any of the conditions for which an
animazl is required to be condemned on antemortem
inspection in accordance with Section 10 of these reg-
ulations.

2.2.48. "Denature" means the uniform applica-
tion of sufficient gquantities of crude earbolic acid,
cresylic disinfectant or any other denaturing agent
listed in these regulations or approved by the Com-
missioner, upon and into the freely slashed flesh of
any livestock or animal, carcass, parts thereof, or
product condemned.

2.2.49. Decharacterization means the uniform
application of sufficlent quantities of dye, charcoal,
malodorous fish oil or decharacterizing agents listed
in these regulations or approved by the Commission-
er, upon and into the freely slashed flesh of carcasses,
parts thereof, meat or product not being rendered, se
as to unequivocally preclude its use for human food.

2.2.50, "Person"” means any individual, firm or
corporation.

2.2.51. "Firm" means any partnership, associa-
tion or other unincorporated business organization.

2.2.52. "Licensee" means any person licensed
under the provision of the Law.
) 2.2.53. "Official Establishment" means any
W.Va. licensed slaughterhouse, processing plant, or
distributor.

, 2.2.54, "Commercial Slaughterer" meansaper-
son engage for profit in this State in the business of
slaughtering or dressing animals for human con-
sumption which are to be sold or offered for gale
through a commercial outlet, and shall include a per-
son who in addition to such commercial slaughtering,
also engages in the business of a custom slaughterer.
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2.2.55. "Custom Slaughterer” means a person
engaged for profit in this State in the business of
slaughtering or dressing animals for human con-
sumption which are not to be sold or offered for zale
and shall include the boning or cutting up of carcasses
of such animals and the grinding, chopping and mix-
ing of the carcasses thereof.

2.2.56. "Commercial Processor” means a proc-
essor for commercizl outlets or distributors and shall
include the business of custom processing,.

2.2.57. "Custom Processor” means a processor
in which the meat, meat food products or meat by-
products derived through processing cannot be sold or
offered for szle through a commercizl outlet, commer-
cial establishmens, distributor or to an individual.

2.2.58. "Distributor” means 2 person engaged

for profit in this State in the business where carcass-

es, meat, meat food products or meat by- products are
received from state or federally inspected establish-
ments, or approved by the United States Department

of Agriculture, and who stores and distributes to com- -

mercial outlets, processors or individuals, and who
conducts no processing other than wrapping and/er
cutting of carcasses or its parts into quarter:. or
wholesale cuts. -

2.2.59. "Commercial Outlet" means a place of
business in this State and shall include all retail
stores and public eating places in which carcasses,
meat, meat food products or meat by-products are
stored, sold or offered for sale for human consumption
by the purchaser or others.

2.2.60. "Commercial Dezler” means any person
who operates one or more commercial outlets and who

sells or offers for sale thereat any carcasses, meat,

meat food products or meat by-products for human
consumption, and who dees not can, cock, cure, dry,
smoke or render any carcass, meat, meat food prod-
ucts or meat by-products at such outlets except as pro-
vided for in 4.4.1 of these regulations and who con-
ducts no slaughtering or preparing of carcasses, meat,
meat food products or meat by-products at such out-
lets other than boning or cutting up of carcasses and
other than grinding, chopping and mixing operations
at such outlets with respect to trim or meat derived
only from such boning or cutting up operations.

2.2.61. "Processor” means a person who en-
gages for profit in this State in the business of pack-

. ing or packaging carcasses, meat, meat food products

or meat by-products for human consumption or a per-
son engaged for profit in the business of curing, szl-
ing, processing or other preparing of carcasses, meat,
meat_food products or meat by- preducts for human
consumption.

2.2.62. "Further Processing" means smoking,
cooking, canning, curing, refining or rendering i in of
ficial establishments,

2.2.63. "Meat Broker" means any person en-_
gaged in the business of buying or selling carcasses,
parts of carcasses, meat or meat food products of ani-
mals on commission, or otherwise negntiating pur-
chases or sales of such articles other than for kisown
account or as an employee of another person.

2.2.64. "AnimalFood Manufacturer”" meansan-
v person engaged in the business of manufacturing or
processing animal food except manufacturers of live-
stock and poultry feeds with respect to any activity of
acquiring or using processed animal by- products
{such as meat mea] tankage, meat and bone meal,
blood meal and feed grade animal fat) in the manufac-
ture of such feeds.

2,2.65. "Animal Food" means any article in-
tended for use as food for dogs, cats or other animals
derived wholly, or in part, from the carcass or parisor
products of the carcass of any livestock, except that
the term animal food as used herein does not include
livestock and poultry feeds manufactured from proc-
essed animal by-products (such as meat meal tank-
age, meat and bone meal, bleod meal and feed grade
animal fat).

2.2.66. "Renderer” means any person engaged
in the business of rendering carcasses or parts or
products of the carcasses of any livestock except ren-
dering conducted under inspection or exemption un-
der Title 1 of'the 1857 Federal Meat Inspection Act.

2.2.67, "Intrastate Commerce" means com-
merce whelly within the State of West Virginia,

2.2.68. "Region' means the State of West Vir-
ginia isdivided up into five inspection regions: North-
west, Southwest, North Central, Southeast, North-
east; and each region is subdivided into inapection
assignment areas.

§61-16-3. Scope of inspecﬁon and licensing.
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3.1. Establishments requiring inspection. - Every

establishment in which animals are slaughtered for

transportation or sale as articles of intrastate com-
merce, or in which meat, meat food products or meat
by-products of, or derived from, are wholly or in part,
canned, cooked, cured, smoked, salted, packed, ren-
dered or otherwise prepared for transportation or szle
as articles of commerce, which are capable of being
used as food for human consumption, shaill have in-
spection under Sections 2 through 24 of these regula-
tions, except as expressly excluded and exempted by
4.2 and 4.3 of these regulations,

3.2. Establishments requiring licensing; license
fees. - All commercial slaughterers, custem slaugh-
terers, commercial processors, custom processors and
distributors as defined in Saction 2 of these regula-
tions shall be licensed under the provisions of Section

4 of the Law. Estabhshment license fees are as fol.
lows:
COMMERCIAL SLAUGHTERER

1 to 500 Animals Slaughtered
PerFiscal Year....oovviaranan 310.00

501 to 1,000 Animals Slaughtered
Per Fiscal Year... -.525.00

1,001 to0 5,000 A_uimals Slaughtered

Per Fiscal Year....o..cco...... £50.00
Over 5,000 Animals Slaughtered Per
Per Fiscal Year..............0.n $75.00

NOTE: Commercial Slaughterer license includes
Custom Slaughtering.

COMMERCIAL PROCESSOR,

1 to0 25,000 Firished Product
Poundage Processed _

Per Fiscal Year.................. $10.00
25,001 to 250,000 Finished Product
Poundage Processed -

Per Fiseal Year.............vvee $25.00
250,001 to 1,000,000 Finished Product
Poundage

Par Fiscal Year.........co....... &50.08

Over 1,000,000 Finished Product
Poundage Processed

Per Fiscal Year..................575.00

CUSTOM SLAUGHTERER
Per Fiscal Year...........c..o.. £10.00

CUSTOM PROCESSOR ,
Per Fiseal Year..........coveen, $5.00 o

DISTRIBUTQOR
Per Fiscal Year.................. $5.00

NOTE: Custom Slaughterer license includes Cus-
tom Processing. Fiscal Year - July 1 thrudune 30.

3.3. Animals and Products Entering Inspected Es-
tablishments.

3.3.1. All animals and all praducts entering an
establishment 2t which inspection is required by Sec-
tion 2 through 24 of these regulations and all products
prepared, in whele or in part, therein, shall be in-
spected, handled, prepared, marked and lzbeled as re-
quired in Section 2 through 24 of these regulations.

3.3.2. No horze, mule or other equine, horse
meat, mule meat or other equine meat or kangarco
meat shall be brought into an official establishment.

. 3.3.3. Poultry and pouliry products shali not.
enter an official establishment except 2s provided for
in 18.1.2 of these regulations,

3.3.4, Carcassesof game animals and carcasses
derived from the slaughter by an person of animals of
his own raising shall not enter an official establish-

‘ment except as provided for in 18.1.8 of these regula-

tions.

§61-16-4 Application for license and ingpection;
exclusions; exempfions.

4.1. Application for license and inspection.

'4.1.1, The Proprietor or operator of each
establishment of the kind specified in 3.1 and 3.2 of
these regulations shall make application to the Com-
missioner for license and inspection.

4.1.2. Every application under this subsection
shall be made on a form furnished by the Commis-
sioner. In cases of change of ownership or change of
location, a2 new application shall be made.

4.1.3. BEach license shall expire on the thirtieth
day of June next following its issuance.

4.2, Exclusions.
4.2.1, The provisions of these regulations shall

not apply to any slaughterhouse or processing plant,
or their products, operating under the Federal Meat
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Inspection Act or the Federal Poultry Products In-
spection Act: Provided, That the products received
. from these establishments are not adulterated,

4.2.2. The provisions of these regulations shail
not apply to those slaughterhouses or processing
plants or their products, listed in4.2.2.1and 4.2,2.2:

4,2.2.1. Foreign meatplants: Provided. That
the plants are approved by the United States Depart-
ment of Agriculture to import products into the Unit-
ed States and their products are net adulterated.

4.2.2.2. Talmadge-Aiken meat and poultry
plants operating under a Federal-State Cooperative
Agreement with the United States Department of Ag-
riculture: Provided, That their products are not adul-
terated.

4.3. Exemptions.

4.3.1. The requirements of the Law and these
regulations for inspection of the animal and prepara-
tion of product do not apply to:

4.3.1.1. Any commercial dealer: Provided,
That all carcasses, meat, meat food products and
. meat by-products sold or offered for sale by such deal-
er were slaughiered and/or processed in commercial
establishments under State inspection; or have been
inspected and passed by the United States Depart-
ment of Agriculture; or have been approved by the
United States Dapartment of Agriculture as defined
in 4.2.2; and the operations are in compliance with
Section 25 of thesze regulations and all carcasses,
meat, meat food products and meat by-products shall
be prepared, identified, labeled and sold in normal
retail quantities in compliance with 4.3.2 and Section
25 of these regulations.

4.3.1.2. The slaughtering by any person of

animals of his own raising, and the preparation by
him of the carcasses, meat, meat food products and
meat by-praducts of such animals exelusively for use
by him and members of his household and his nonpay-
ing guests and employees; or custom slaughtered ani-
mals, by a custom slaughterer, delivered by the owner
thereof for such slaughter and the preparation by
such slaughterer or custom processor of the carcasses,
meat, meat food products and meat by-products of
such animals, exclusively for use, in the household of
such owner, by him and members of his house hold
. and his nonpaying guests and employees: Provided,

That the custom slaughterer or custom processor is
licensed and is not handling adulterated carcasses,
meat, meat food products and meat by-products,
maintains identity of carcasses, meat, meat food prod-
ucts and meat by-products; and maintains acceptable
sanitation and operational controls as provided for in
4.3.3.

4.3.1.3, Antemortem and postmortem inspec-
tions of custom animals may not be conducted in cus-
tom or commercial licensed slaughterhouses unless
approved by the Commissioner.

4.3.1.4. Other operations and requirements
which the Commissioner determined would best be
exempted and clarified to further the purposes of the
Law and these regulations, to the exient such exemp-
tions conform with requirements to the Federal Meat
Inspection Act and the Federal Poultry Products In-
gpection Act as amended from iime to time and the
regulations thereunder:

4.3.2. The requirements of the Law and the re-
quirements in these regulations for continuous in-
spection of the preparation of products do not apply to
operations of types traditionally and usually conduct-
ed at retail stores and restaurants, when conducted at
any retail store or restaurant or similar retail-type
establishment in this State for sale in normal retail
quantities or service of such articles fo consumers at
such commercial outlets, '

4.3.2.1. Operations of types traditionally and
usually conducted at retail stores and restaurants are.
the following:

4.3.2.1(a). Cutting up, slicing and trim-
ming carcasses, halves, quarters or wholeszale cuts in- ) _
to retail cuts such as steaks, chops and reasts and
freezing such cuts;

4.3.2,1(b). Grinding and freezing products i
made from meat; !

4.3.2.1(c). Curing, cooking, smoking, ren-
deringor refining of livestock fat or other preparation
of products, except slaughtering or the retort process-
ing of canned products;

4.3.2.1(d). Breazking bulk shipments of
products;

 4.3.2.1(e). Wrappingor rewrapping prod-
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ucts.

4.3.2.2. Any quantity of produet purchased
by a consumer from a particular retail supplier shall
be deemed to be a normal retail gquantity if the quanti-
ty so purchased does not in the aggregate to exceed
one-half carcass. The following amounts of product
will be accepted 235 representing one-half carcass of
the species identified:

One-half carcass pounds

Cattle............... 300

Calves............. 37.5

Sheep...oovivvennns 27.5

Swine. 100 -
Goats.reenns 25

A retail store is any place of business where the
sales of product are made to consumers only; at least
seventy-five percent (75%), in terms of dollar value, of
total sales or product represents sales to household
consumers and the total dollar value of sales of prod-
uct to consumers other than household consumers
does not exceed $27,800/ per year; only Federally or
State inspected and passed product is handled or used
in the preparation of any product, except that product
resulting from the custom slaughter or custom prepa-
ration of product may be handled or used in accord-
ance with 4.3.1.2and 4.3. 1.4 but not for sale; no sale of
product is made In excess of a normal retail quantity
as defined in £.3.2.2; the preparation of products for
sale to other than household consumers is limited to
traditional and usuzl operations as defined in

4.3.2.1(2), 4.3.2.1(b), 4.3.2.1(d) and 4.3.2.1(e). {A retail

store at which custom slaughtering or preparation of
produets is conducted iz not thereby disqualified from
exemption as a retail store under 4.3,2). ’

A restaurant is any establishment where
product is prepared only for sale or service, in meals,
or as entrees, directly toindividual consumers at such
commercial out let; only Federally or State inspected
and passed product or such product prepared at a re-
tail store exempted under 4.8.2. 3 is handled sr used in
the preparation of any product: no sale of preduct is
made in excess of anormal retail quantity as defined
in 4.3.2.2; and the preparation of product is limited to
traditional and usual operations as defined in 4.3.2.1.
This definition includes 2 caterer which delivers or
serves product in meals, or as entrees, only to individ-
ual consumers and otherwise meets the requirements
of this paragraph.

4.3.2.5, Similar retail-type establishment:
Any commercial outlet which is a combination retail
store and restaurant; and delicatessen which meets
the requirements for a retail store or restaurant as
prescribed in 4.3.2.3 or 4.3.2.4; or other commercial
outlet as determined by the Commission in specific
cases,

4.3.2.6, Consumer: Apy household consum-
er, hotel, restaurant or similar institution as deter-
mined by the Commissioner in specific cases.

1/This dollar limitation will automatically be ad-.
Jjusted during the first quarter of each calendar year,
beginning with the calendar year 1981, upward or
downward, whenever the Consumer Price Index, pub-
lished by the Bureau of Labor Statistics, Department
of Labor, indicates a change in the price of this vol-
ume of product which exceeds $500.

4.3.2.7. The adalteration and misbranding
provisions of the Law and these regulations, other
thanthe requirement of the official inspection legend,
apply to articles which are exempted {rom inspection
or not required to be inspected under this Section.
This includes the requirement that any park and any
product containing pork be prepared only in compli-
ance with any applicable requirement for the destrue-
tion of trichina as provided in Section 18 of these
regulations,

4.3.3. The requirements of the Law and these
regulations for continuous inspection of the prepara-
tion of products do not apply to custom operators: Pro-
vided:

4,3.3.1. If the establishment in which the
custom operations are conducted is licensed, main-
tained and operated in accordance with the require-
ments of 8.3 through 8.15 of these regulations: Provid-
ed, That the requirement of 8.4 for separate facilities
for men and women workers shall not apply to such
establishments when the majority of the workers in
the establishment are related by blood or marriage
and this arrangement will not conflict with municipal
ar other State requirements, and the requirement of
8.4 for separation of toilet soil lines from house drain-
age lines to a point outside the building will not apply
to such establishments when positive acting backflow
devices are installed: Provided further, that the re-
quirements of 8.13 for paved driveways, approaches,
yards, pens and alleys shall not apply to such estab-
lishments. However, if custom operations are con-
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ducted in a commercial establishment, all of the pro-
visions of Section 8 of these regulations shall apply to
such establishment,

4.3.3.2. If the custom operator prepares or
handles any products for sale, they are kept separate
and apart from the custom carcasses and parts and/or
custom products at all times while the latter are in his
custody; and all facilities and equipment in the estab-
lishment used for such custom operations are thor-
oughly cleaned and sanitized before they are used for
preparing and products for sale.

4.3.3.3. If the custom operator prepares or
handles any wild game; it is kept separate and zpart
from all carcasses and parts of carcasses of cattle,
sheep, swine and goats at zll times while the wild
game is in his custody; and all facilities and equip-
ment in the establishmens used for such operations
are thoroughly cleaned and sanitized before they are
used for preparing carcasses and parts of carcasses of
cattle, sheep, swine and goats,

4.3.3.4. An establishment licensed for cus-
tom slaughter or commercial slaughter operation
identifies when applicable all custom carcasses, car-
cass paris and custom meats with:

4.3.3.4(a), A custom stamp or brand, im-
mediately after slaughter, as provided forin 13.3.1 of
these regulations.

4.3.3.4(b). A custom stamp or brand, im-
mediately after slaughter, or upon receipt at the es-
tablishment with words, "NOT FOR SALE."

4.3.3.4(¢). A tag made from 2 material
that is nontoxic and watierproof immediately after
slaughter, or upon receipt at the establishment, that
identifies name of owner or a number which identifies
owner of meat: Provided, that the tag may be omitted
ifthe identification number is legibly applied directly
on the meat by use of an approved marking peneil.

4.3.3.4{d). A stamp or legible printingor
pressure sensitive tape with words "WOT FOR
SALE" on all custom wrapped or packaged meats im-
mediately after final preparation and must remain so
identified while on the establishment's premises.

4.3.3.4(e}. A stamp, legible printing or
pressure sensitive tape or tag attached with words
"NOTFOR SALE" on closed containers when uatilized

for packing unwrapped, wrapped or packaged custom
meats and must remain so identified immediately af-
ter packing containers and while on the establish-
ment's premises.

4.3.3.4(). Any other labeling identity
requested by owner as long as the additional labeling
is in compliance with 4.3.3.9.

4.3.3.5. An establishment licensed for only
custom processing or commercial processing identif-
ies when applicable zall custom carcasses, carcass
paris and custom meats with: -

4.3.3.5(a). A custom stamp or brand, im-
mediately upen receipt at the establishment with
words "NOT FOR SALE."

" 4.3.3.5(b).
4.3.3.4(c).

A tag as provided for in

4.3.3.5(¢). A stamp or legible printingor
pressure sensitive tape as provided for in 4.3.3.4(d).

4.3.3.5(d). A stamp, legible printing or

_pressure sensitive tape or tag attached as provided for

in 4.3.3.4(e).

4,3.3.5(e).
provided for in 4.3.3.£(f).

Other labeling identity as

4.3.3.6. [fallcustom carcasses, carcass parts
and custom meats are inspected by an establishment
empioyee immediately upon receipt at the establish-

_ment for contamination or adulteration, and ones that
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are not acceptable are either turned back to the own-
er, or if applicable the contamination or adulteration
iz immediately removed by trimming.

) 4.3.3.7. If all marking lettering, "NOT FOR
SALE," applied to custom carcasses, carcass parts,
custom meat and containers is at least three-eighths
(3/8) of an inch in height.

4.3.3.8. If all ink for marking carcasses,
carcass parts and custom meats comply with the re-
gquirements of 18.5 of these regulations,

4.3.3.9, If custom prepared products have no
false or misleading labeling on packages or contain-
ers or be otherwise misbranded as defined in 2.2.17 of
these regulations.
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4.83.3.10. If the exempted custom prepared
products are prepared and handled when applicable
in accordance with 18,5, 18,6, 18.7,18.10 and 18.11 of
these regulations and products as defined in Section 2
(rr) of the Law and are not adulterated as defined in
Section 2 (t8) of the Law: Provided further, that all
equipment and utensils used for pork products must
be_thoroughly cleaned before being used for product
not requiring trichina treatment.

4,3.3.11. If the custom operators keep re-
cords, in addition to records otherwise required by
Section 20 of thege regulations, shewing the numbers
and kinds of livestock slaughtered on 2 custom basis,
the guantities and types of products prepared on a
custom basis and the name and addresses of the own-
ers of the animals and products.

4.3.3.12. If all articles capable for use as
human food resulting from the exempted custom
slaughter or other custom operations and if applicable
meat retail operations are denatured or decharacteri-
zed or otherwise identified in accordance with Section
22.13 of these regulations and not removed from the
establishment where the custom operations are con-
ducted until so identified, unless they are delivered to
the owner of the articles for use in accordance with
restrictions contained in 4.3.1.2.

4.3.4. Any store not licensed as a custom estab-
lishment can prepare wild game carcasses for their
owners if properly handled as provided for in 4,3.3.3.

4.3.5. The Commissioner In gspecific cases may
modify, by relieving the requirement in 4.3.3 when he
determines that application of the modified require-
ments will be adequate to effectuate the purposes of
the Law and comply with the provisions in 4.3.1.4.

4.3.6. Any institution operated by the state
requiring inspection under the Law shall be exempt
from the licensing fee as required by Section 4 of szid
Law. )

§61-16-5. Establishment Numbers; [nauguration
of Inspection; Withdrawal of Inspection; Reports of
Violations.

5.1. Establishment oﬁ'ic1al numbers, sub51d1ar1es
and tenants.

5.1.1. An establishment number shall be as-
signed by the Department to each establishment

granted a license, Such number shall be used to iden-
tify all inspected and passed products prepared in the
establishment. More thanone (1) number shall not be
assigned to an establishment.,

5.1.2. Two (2) or more official establishments
under the same ownership or control may be granted
the same official number: Provided, a serial letter is
added in each case to identify each establishment and
the products thereof, '

5.1.3. When inspection has heen granted to any
applicant at an establishment, it shall not be granted
toany other person at the same establishment, except
that a subsidiary or tenant of the grantee, preparing
any product at the establishment, may receive inspec-
tion at the same establishment.

5.2. Separation of official establishments.

5.2.1. Eachofficial establishmentshall be sepa-
rate and distinet from an unofficial establishment ex-
cept a poultry produets processing establishment op-
erated under Federal inspection under the Poultry
Products Inspection Act or inspected under a State-
Federal Cooperative Agreement whereby the State
Department emplovees conduct Inspection under

. Poultry Products Inspection Act.
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5.2.2. Inspection shall not be inaugurated in
any building, any part of which is used as living quar-
ters, unless the part for which inspection is requested
is separated from such quarters by floors, walls and
ceilings of' solid concrete, brick, wood or similar mate-
rial and the floors, walls and ceilings are without
openings that directly or indirectly communicate with
any part of the building used as living quarters.

5.2.3. If a retail meat business is carried on
within the official premises of the establishment, it
shall be so arranged that customers shall have access
only to the room or rooms where such business is con-
ducted and shall be excluded from the rest of the es-
tablishment. All meat and meat food products han-
dled in the retail busineszs shail be USDA Inspected
and passed for from West Virginia licensed commer-
cial slaughterers or processors and so identified when
brought into the market,

5.3. Sanitation and adequate facilities. - Inspec-
tion shall not be inaugurated if an establishment is
not in sanitary condition nor unless the establish-
ment agrees to maintain g sanitary condition and pre-
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vides adequate facilities for conducting such inspec-
tion. :

5.4, Inaugurationofinspection. - When inspection
is granted, the Veterinary Supervisor shall, at or pri-
or to the inanguration of inspection, inform the opera-
tor of the establishment of the requirements of these

regulations. If the establishment contains any prod-

uct not marked in compliance with these regulations,
the identity of the same shall be maintained, and it
shall not be distributed in intrastate commerce until
inspected, passed and properly marked or labeled un-
der these regulations. The establishment shall adopt
and enforce all necessary measures and shall comply
with all such requirements as the Veterinary Super-
visor may prescribe, for carrying out the purposes of
this subsection,

5.5. Suspension of inspection; statement of policy.

5.5.1. The Commissioner is authorized to sus-
pend inspection in an official establishment where the
sanitary conditions are such that its products are ren-
dered adulterated, or for failure of the aperator to
destroy condemned produecis as required by Article 2-
B and these regulations. Inspection may be suspend-
ed in accordance with Section 4 of Article 2-B and
these regulations.

5.5.2. Inspection service mayv be suspended

when the opsrator of any official establishment or.

tenant therein, or any officer, emplovee, or agent or
any such operator or any subsidiary or tenant therein,
acting within the scope of his office, employment or
agency assaults, resists, opposes, impedes, intimi-
dates or interferes with any Department employee
while engaged in or on account of the performarce of
his official duties under Article 2-B. This suspension
of inspection will continue in effect until assurances
acceptable to the Commissioner are received that
there cannot he any recurrences,

5.8. Reportsofviolations. - Departmentemployees
shall report, in 2 manner prescribed by the Commis-
sioner, all vislations of Article 2-B or these regula-
tions of which they have information.

§61-16-6. Assignment and Authorities of Depart-
ment employees.

8.1. Designation of Veterinary Supervisor and as-
sistants. - The Director shall designate a Veterinary
Supervisor of the inspection ineach region and assign
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to said supervisor such Department inspectors as may
be necessaryineach assignment area within a region.

6.2, Department employees to have access to es-
tablishments. - For the purpose of any examinationor
inspection necessary to prevent the use in intrastate
commerce of any adulterated product, Department
employees shall have access at all times, by day or
night, whether the establishment is operated or net,
to every part of any official establishment to which
they are assigned. Access to establishments is also
authorized in accordance with Section 5 of the Law
and Section 20 of these regulations.

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

8.4, Assignment of Department emplovees where
members of family employed; soliciting employment;
procuring product from official establishments.

6.4.1. Except as specifically authorized by the
Comrnissioner, no Department employee shall be de-
tailed for duty at an establishment where any mem-
ber of his family is emploved by the operator of the
establishment, or any tenant or subsidiary of such op-
erator nor shall any Veterinary Supervisor or other
employee acting in 2 supervisory capacity be contin-
ued on duty in a region where any member of his fam-
ily is so employed at any establishment under his jur-
isdiction. Department employees are forbidden to so-
licit, for any person, employment at any official estab-
lishment, or by any officer, manager or employee
thereof.

8.4.2.

Department empleyees shall not procure

product from any official establishment or any other

establishment if its operations or products are in-
spected or regulated under the Law unless the estab-
lishment's store or establishment’s outlet from which
the purchase is made is open to the general public and
the price paid by such emplovee is the same as the
price paid by the general public. Department employ-
ees must pay and obtain receipts for money paid to
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such establishments for all such preduct and keep
guch receipts subject to inspection by supervisory em-
ployees or other authorized Depariment emplovees.
The Director or a Veterinary Supervisor can direct
any Depariment employee to cease procuring meat or
food products from an establishment when the pur-
chases might affect the inspector's ability to carry out
his responsibilities in the establishment.

6.5. Appeals. -- Any appeal from a decision of any
Department employee shall be made to his immediate
supervisor havingjurisdiction over the subject matter
of the appeal.

§61-16-7. Facilities for Inspection.

7.1. Facilities for Department employees. - Office
space, including necessary furnishings, light, tele-
phone service, heat and janitor service shall be pro-
vided by official establishments, rent free, for the
exclusive use for official purposes of the inspector and
other Department employees assigned thereto. The
space set aside for this purpose shall meet with ap-
proval of the Veterinary Supervisor and shall be con-
veniently located, properiv ventilated and provided
with lockers suitable for the protection and storage of
Department supplies and with facilities suitable for
Departmeni employees to change clothing if such
clothes changing facilities are deemed necessary by
the Veterinary Supervisor. At the discretion of the
Director, small plants requiring the services of less
then one (1) full-time {nspector need not furnish facil-
ities for Department eniployees as prescribed in this
Section, where adequate facilities exist in a hereby
convenient location. However, each such small plant
shall provide a metal security file which may he
sealed for Department supplies.

7.2. Other facilities and conditions to be provided
by establishment. - When required by the Veterinary
Supervisor, the following facilities and conditions and
such othersas may be found to be essential to efficient
conduct of inspection and maintenance of sanitary
conditions, shall be provided by each official estab-
lishment; .

7.2.1. Satisfactorv pens, equipment and assis-
tants for conducting antemortem inspection and for
separating, marking and holding apart from passed

animals those marked "W.Va. Suspect” and those

marked "W.Va. Condemned" (pens, alleys and run-
ways shall he paved, drained and supplied with ade-
quate hose connections for cleanup purposes);

7.2.2. Sufficient light to be adequate for proper
conduct of inspection and heat in inspection areas

when temperature of facility is too uncomfortable to

work in;

7.2.3. Racks, receptacles or other suitable de-
vices for retzaining such parts as the head, tongue,
tail, thymus gland and viscera and all parts and blood
to be used in the preparation of meat food produets or
medical products, until after the postmortem exami-
nation is completed, in order that they may be identi-
fied in case of condemnation of the carcass; equip-
ment, trucks and recepfacles for the bandling of vis-
cera of slaughtered animals so as to prevent contact
with the floor; and trucks, racks, marked receptacles,
tables and other necessary equipment for the sepa-
rate and sanitarv handling of carcasses or paris
passed for cooking;

7.2.4. Tables, benches and other equipment on
which inspection is to be performed, of such design,
material and construction as to enable Department
employees to conduct their inspection in a ready, effi-
cient and sanitary manner;

7.2.5. Watertight metal trucks or receptacles for
holding and handling diseased carcasses and parts, so
constructed as to be readily cleaned; such trucks or
receptacles to be marked in a conspicuous manner
with the phrase "W .Va. Condemned” inlettersnotless
than two (2) inches high, and, when required by the
Veterinary Supervisor, to be equipped with facilities _
for locking or sealing;

7.2.8. Adequate arrangements, includingliquid
soap and cleaners, for cleansing and disinfecting
hands, for sterilizing all implements uged in dressing
diseased carcasses, floors and such other articles and
places as may be contaminated by diseased carcasses
or otherwise;

7.2.7. Inestablishments in which slaughtering
is done, rooms, compartments or specially prepared
open places, tobe known as "Final Inspection Places,"
at which the final inspection of retained carcassas
may be conducted (completent assistants for handling

- retained carcasses znd parts shzll be provided by the
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establishment; {inzl inspection places shall be ade-
quate in size and their rail arrangement and other
equipment shall be sufficient to prevent carcasses and
parts passed for food or cooking, from being contami-
nated by contract with condemned carcasses or parts;
they shall be equipped with hot water, lavatory, ster-
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ilizer, tables and other equipment required for ready,
efficient and sanitary conduct of the inspeciion; the
floors shall be of such construction as to facilitate the
maintenance of sanitary conditions and shall have
proper drainage connections, and when the final in-
spection place iz part of a larger floor, it shall be
separated from the rest of the floor by a curb, railing
or otherwise);

7.2.8. Retention rooms, cages or other compart-
ments and receptacles in which carcasses and product
may be held for further inspection (these shall be in
such number and in such locations as the needs of the
inspection in the establishment may require; they
shall be equipped for secure locking or sealing and
shall be held under locks or official seals furnished by
the Department; the keys of such locks or seals shall
not leave the custody of Department employees. Eve-
ry such room, compariment or receptacle shall be
marked conspicuously with the phrase "W.Va. Re-
tained" in letters not less than two (2) inches high;
rooms or compartments for these purposes shall be se-
cure and susceptible of being kept clean, including a
sanitary disposal of the floor liquids; establishment
employees shall not enter any retention rooms or
compartments or open any retention receptacles un-
less authorized by Department emplovees);

7.2.9. Adequatefacilities,includingdenaturing
materials, for the proper disposal of condemned arti-
cles in accordance with these regulations (tanks or
other rendering equipment which, under these regu-
lations, must be sealed, shall be properly equipped for
sealing as specified by these regulations in Section 14
or by the Veterinary Supervisor in specific cases);

7.2.10. Docks and receiving rooms to be desig-
nated by the operator of the official establishment
with the Veterinary Supervisor's concurrence for the
receipt and inspection of all praducts as provided in
Section 18 of these regulations.

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

7.2.12. Sanitary facilities and accommodations
as prescribed by Section 8 of these regulations.

7.3. Department to furnish inspection implements
and inspectors to maintain hands and implements in
sanitary condition. - Department shall furnish in-

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

7.4. Hours of operation of official establishments.
- The operator of each official establishment shall
inform the Veterinary Supervisor, or responsible De-
partment employee, when work in each operational
area has been concluded for the day, and of the day
and hour when work will be resumed therein, When-
ever any product is to be overhauled or otherwise han-
dled in an official establishment during unusual
hours, the establishment operator shall, a reasonable -
time in advance, notify the Veterinary Supervisor or
regponsible Department emplovee ofthe day and hour
when such work will be commenced and such products
shall not be sc handled prior to that time and except
after such notice has been given. No department of an
official establishment in which are conducted opera-
tions requiring inspection shall be operated except
under the supervision of 2 Department employee. All
slaughtering of animals and preparation of products
shall be done within reasonable hours, and with rea-
sonable speed, the facilities of the establishment he-
ing considered.

7.5. Designation of days and hours of operation by
Veterinary Supervisor. - When one (1) inspector is
detailed fo conduct the work at two (2) or more official
establishments where few animals are slaughtered or
where but a small quantity of any product is pre-
pared, the Veterinary Supervisor may designate the
hours of the day and the days of the week during
which operations requiring inspection in such estab-
lishments may be conducted.

$61-16-8. Construction and Sanitation.

8.1. Drawings and specifications to be furnished in
advance of construction. - Prior to inauguration of
inspection, the Commissioner must be satisfied that
requirements as to construction and sanitation estab-
lished by this Section are complied with and shall or-
der an examination of the premises, equipment and
facilities. Tweo (2) coples of complete drawings with
specifications for new construction and major altera-
tions of existing premises shall be submitted to the
Director for approval before such construciion is be-
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gun. The drawings shall consist of' the plot plarn of the
entire premises showing location of all buildings,
roadways, railroad trackage, streets and alleys ad-
joining the plant, streams, catch basins, water wells,
reservairs and storage tanks; the character and sur-
facing of roadways, streets and the paving of vehicu-
lar loading areas and alleys should be indicated; if
nearby buildings exist on adjoining properiy. their
height and use should be indicated; floor plans af each
leve] in the various buildings showing the locations of
walls, partitions, posts, doorways, windows and other
openings; floor drainage inlets and gutters; rail sys-
tems for conveying carcasses, parts and product;
chutes; location of the principal pieces of equipment;
hot and cold water hose connections; and hand-wash-
ing facilities (lavatories). The slope of floors to
drainage facilities should be indicated by grade lines,
The location of sectional lines should be shown on the
floor plans. For convenient reference, the north point
should be shown on the floor plans. Roof plans show-
ing skylights, vents and other pertinent information
shall be shown. Cross sections and longitudinal sec-
tions of the various buildings showing the character
and finish of floors, walls, partitions and ceilings;
heights of ceilings; the principal pieces of equipment;
and rail heights, especially in the slaughtering de-
partments, to show their relation to equipment such
as viscera inspection tables, inspectors’ and opera-
tives' foot platforms and the like. Exterior elevations
on each side of each building showing locations and
size of doors, windows and other openings. A Guide to
Construction, Equipment, Layout - Agriculture
Handbook No. 570, February, 1981 and Marketing
Service, UU.S. Department of Agriculture outlines in
detall specific requirements for constructien and
equipment.

8.2. Examination and specifications for equipment
and sanitation prior te granting a license and in-
spection. - Prior to granting a license and the inaugu-
ration of Inspeetion, an examination of the establish-
ment and premises shall be made by a Department
employee and the requirements for sanitation and the
necessary facilities for inspection shall be acceptable
to him in accordance with this Section of these regula-
tions. )

8.3. Establishments; sanitary condition; require-
ments.

8.3.1. Official establishments shall be main-
tained in sanitary condition and fo this end the re-
quirements of this Section shall be complied with,

. 8.3.2. There shall be abundant light, of good
quality and well distributed and sufficient ventilation
for all rooms and all compartments to insure sanitary
condition. Light fixtures in rooms where exposed
meat is handled shall be provided with a protective
shield of suitable nonshattering material {o preclude
contamination of product with broken glass.

8.3.3. There shall be an efficient drainage and
plumbing system for the establishment and premises
and zll drains and gutters shall be properly installed
with traps and vents approved by the Veterinary Su-
pervisor.

8.3.4. The water supplv shall be ample, clean
and potable with adequate facilities for its distribu-
tioninthe plant and its protection against contamina-
tion and pollution. In order to determine that the
water supply is potable, the astablishment must have
on file a certification based on analysis of samples
taken from within the facility as o water potability of
county health authority havingjurisdietion. If supply
is from municipal source, such certification must be
on an annual basis. If supply is from a private supply
{well, spring, cistern, ete.), certification mustbeona
semiannualbasis. Additional testing and certification
by local authority mey be required to assure
potability in the event there is reason to believe the
supply is being contaminated -- cross connections, po-
table and nonpotable lines, back-siphonage, surface
drainage or ineffective protection of wells floods, etc.
Every establishments shall make known and, when-
aver required by the Veterinary Supervisor, shall af-
ford opportunity for inspeciion of the source of its
water supply, the storage facilities and the distribu-
tion system. Equipment using potable water shall be
so installed as fo prevent back-siphonage into the peo-
table water svstem. Non-potable water is permitted
only in those parts of official establishments where no
edible product is handled or prepared and then only
for limited purposes such as on ammonia condensers
not connected with the potable water supply, in vapor

_lines serving inedible product rendering tanks, in
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connection with equipment used for hashing and
washing inedible products preparatory to tanking and
in sewer lines for moving heavy solids in the sewage.
Non-potable water iz not permitted for washing
floors, areas or equipment invelved in trucking mate-
rizls to and from edible product departments nor is it
permitied in hog scalding vats, dehairing machinesor
vapor lines serving edible product rendering equip-
ment, or for cleanup of shackling pens, bleeding areas
or runways within the slaughtering department. In
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allcases, nonpotable water lines shall be clearly iden-
tified and shall not be cross-connected with the pota-
ble water supply unless this is necessary for fire pro-
tection and such connection is of a type with an ade-
quate break to assure against aceidental contamina-
tion and is approved hy local health authorities and
by the Veterinary Supervisor.

8.3.4.1. The Veterinary Supervisor may per-
mit the reuse of water in vapor lines leading from dec-
dorizers used in the preparation of lard and similar
edible product and in equipment used for the chilling
of canned product after retorting: Provided, That the
reuse is for the identical original purpese and the
following precautions are taken to protect the water
that is reused:

8.3.4.1(2). All pipelines, reservoirs, tanks,

cooling towers and like equipment employed in han-
dling the reused water are so constructed and in-
stalled to facilitate their cleaning and inspection.

8.3.4.1(b). Completedrainingand dispos-
al of the reused water effective cleaning of the equip-
ment and renewal with fresh potable water is accom-
plished at such intervals ags may be necessary to as-
sure an acceptable supply of water for the purpose in-
tended.

8.3.4.1(c), Effective chlorination (notless
than approximately 1 part per million of residual
chlorine at any point within the cosling system) of the
reused water utilized for cooling canned produet is
maintained with the understanding that chlorination
alone is not to be relied upon entirely or to be accepted
in lieu of the requirements listed in 8.3.4.1(b) and (¢).

8.3.4.2. Approvalforthereuse of water other
than as specified in 8.3.4.1 shall be obtained from the
Commissioner in specific cases.

8.3.4.3. Anample supply of water at noi less
than one hundred eighty degrees (180 degrees) F.
shall be furnished and used for the cleaning of inspec-
tion equipment and other equipment, floors and walls
which are subject to contamination by the dressing or
handling of diseases carcasses, their viscera and oth-
er parts. Whenever necessary to determine compli-
ance with this requirement, conveniently located
thermometers shall be installed by the operator of the
official establishment to show the temperature of the
water at the point of use.

18

3.3.4.4. Hot water for cleaning rooms and
equipmentother than those mentioned in 8.3.4.3 shall
ke delivered under pressure to sufficient outlets and
shall be of such temperature as to accomplish a thor-
ough cleanup.

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

8.3.8. Rails should be located and passageway
space provided so that exposed product does not come
in contact with posts, wealls and other fixed parts of
the building, or with barrels, bexes and other contain-
ers trafficked through holding and operating areas.
Exposed product shall not be placed or stored beneath
carcasses in coolers or holding areas.

8.3.7. The rooms and compartmenis in which
any product is prepared or handled shall be free from _
dust and from odors from dressing and toilet rooms,
catchbasins, hide cellars, casing rooms, inedible tank

_and fertilizer rooms and livestock pens.

8.3.8. Every practicable precaution shsll be
taken to exclude flies, rats, mice and other vermin
from official establishments. The use of poisons for
any purpose inrooms or compartments where any un-
packed product is stored or handled is forbidden, ex-
cept under such restrictions and precautions as are
prescribed by these regulations in this Section or by
the Veterinary Supervisor in specific cases, The use
of insecticides, rodenticides and similar pest control
substances in hide cellars, inedible preduct depart-
ments,outbuildings or similar places orin storerooms
containing cannedor tierced products is not forbidden
but only those approved by the Commissioner may be
used. So-called rat viruses shall nof be used in any
part of an establishment or the premises thereof.

8.3.9. Dogs and cats shall be excluded from the
interior of official establishments; however, dogs may
be permitted on the outer premises for guard pur-

poses.

8.4. Banitary facilities and accommodations; spe-
cific requirements. - Adequate sanitary facilitiegs and
accommodations shall be furnished by every official
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establishment. Ofthese, the following are specifically
required: :

8.4.1. Dressing rooms, toilet rooms and urinals
shall be sufficient in number, ample in size and con-
veniently located. The rooms shall be provided with
facilities to provide abundant light of good quality
and well distributed. They shall be properly ventilat-
ed and meet all requirements of these regulations in
this Section as to sanitary construction and eguip-
ment. They shall be separate from the rooms and
compartment in which products are prepared, stored
or handled. Where both sexes are employed, separate
facilities shall be provided.

8.4.2. Acceptable lavatories,including running
hot and cold water, soap and towels shall be plaged in
or near toilet and urinal rooms and alseo at such other
places in the establishment as may be gssential to as-
sure cleanliness of all persons handling product.

8.4.3. Toilet soil lines shall be separate form
house drzinage lines to a point outside the building
and drzinage from toilet bowls and urinals shall not
be discharged into a grease catch basin,

8.4.4. Properly located facilitiesshall be provid-
ed for cleansing an disinfecting ufensils and hands of
all persons handling any product.

8.5. Equipment to be easily cleaned; that for inedi-
ble products to be so marked. - Equipment and uten-
¢ils used for preparing and otherwise handling any
product shall be of such materials and construction as
will make them susceptible of being readily and thor-
oughly cleaned and such as will insure strict cleanli-
ness in the preparation and handling of all products.
Sofar as is practicable, such equipment shall be made
of metal or other impervious material. Trucks and
receptacles used for inedible material shall bear a
conspicuous and distinctive mark, "INEDIBLE" in
letters not less than two (2) inches high identifving
them as used for such materials and shall not be used
for handling edible products.

8.6. Scabbards for knives. - Scabbards and similar
davices for the temporary retention of knives, steels,
triers, etc., by workers and others at officizl establish-
ments shall be constructed of rust-resisting metal or
other Impervious material, shall be of a type that may
be readily cleaned and shall be kept clean.

8.7. Rooms, compartments, etc., to be clean and

sanitary. - Rooms, compartments, places, equipment
and utensils used for preparing, storing or otherwise
handling any product and all other parts of the estab-
lishment, shall be kept clean and in sanitary condi-
tion. There shall be no handling or storing of materi-

‘als which create an objectionable condition in rooms,

compartments or places where any product is pre-
pared, stored or otherwise handled.

8.8. Operations, procedures, rooms, clothing, uten-
sils, ete., to be clean and sanitary.

8.8.1, Operations and procedures involving the
preparation, storing or handling of any producs shall
be strictly in accord with clean and sanitary methods

8.8.2, Rooms and compartments in which in-
spections are made and those in which animals are
slaughtered or any produet is prepared shall be kept
sufficiently free of steam and vapors to enable De-
partment employvees to make inspections and to in-
sure clean operations. The walls, ceilings and over-
head structure of rooms and compariments in which
product is prepared, hzndled or stored shall be kept

reasonably free from moisture to prevent dripping
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and contamination of product.

8.8.3. Butchers and others who dress or handle
diseased carcasses or parts shall, before handling or
dressing other carcasses or parts, cleanse their hands
with liquid soap and hot water and rinse them in
clean water. Implements used In dressing diseased
carcasses or cutting diseased products shall be thor-
oughly cleansed with hot water having a minimum
temperature of 1800F. or in a disinfectant approved
by the director, followed by rinsing in clean water.
The employees of the establishment who handle any
product shall keep their hands clean, and in all cases
after visiting the follet rooms or urinals shall wash
their hands before handling any product or imple-
ments used in the preparation of preduct.

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

8.8.5. Such practices as smoking in rooms or
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compariments in which any product is prepared or
handles; spitting on whetstones; spitting on the floor;
placing skewers, tags or knives in the mouth, inflat-
Ing lungs or casings with air from the mouth,; or test-
ing with air from the mouth such receptacles as tier-
ces, kegs or cashs, containing or intended as contain-
erg of any product, are prohibited. Only mechanical
means may be used for such testing, Care shall be
taken to prevent the contamination of product with
perspiration, hair, cosmetics, medications and simi-
lar substances.

8.8.6. Equipment orsubstances which generate
gases or odors_shall not be used in official establish-
ments except as permitted by these regulations in this
Section or by the Veterinary Supervisor in specific

unless the meat is first wrapped with a good grade of
paper or cloth of' a kind which will prevent contamina-
tion with lint or other foreign matter,

8.12. Second-handtubs, barrels, other containers. -
Second hand tubs, barrels and boxes intended for use

-, as containers of any product shall be inspected when

cases in which he determines that such use will not

result in adulteration of any produect,

2.9. Protective handling of products. - Products
shall be protected fram contaminhation from any
source such as dust, dirt or insects during storage,
loading or unloading at and transportation from offi-
cial establishments,

8.10. Slack barrels and similar containers and
means of conveyance used for product; paper in con-
tact with product.

8.10.1. When necessary to avoid contamination
of product with wood splinters or similar contami-
nants, slack barrels and similar containers and the
cargo space of trucks, railroad cars, or other means of
conveyarnce shall be lined with suitable materizsl of
good quality before packing. -

8.10.2. Slack barrels and similar containers
and trucks, railroad cars and other means of conveyv-
ance in which any product is transported shall be kept
in a clean and sanitary condition. _

8.10.3. Paper used for covering or lining slack
barrels and similar containers and the cargo space of
trucks, 1/ railroad cars, or other means of conveyance
shall be of a kind which does not tear during use but
remains intact when moistened by the product and
does not disintegrate. o

8.11. Burlap wrapping for meat. - Since burlap
used without any other material as a wrapping for
meat deposits lint on the meat and does not sufficient-
ly protect it from outside contamination, the use of
burlap as a wrapping for meat will not be permitted
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received at the official establishment and before they
are cleaned. Those showing evidence of misuse ren-
dering them unfit tc serve as containers for food prod-
ucts shall be rejected. The use of those showing ne
evidence of previcus misuse may be allowed after
they have been thoroughly and properly cleaned.
Steaming, after thorough scrubbing and rinsing, is
esseniial to ¢leaning tubs and barrels. 2/

1) Paper should not be used in a truck or rail-
road cargo space if it interferes adversely with circu-
lation of refrigerated air,

2) 308.12 heading changed. (a) designation de-
leted, and (b) with contents is reveked.

8.13. Inedible operating and storage rooms; outer
premises, docks, driveways, approaches. pens, alleys,
ete.; fly-breeding material; other conditions., - All
storage rooms and operational areas of official estab-
lishments used for inedible materials shall be main-
tained in an acceptable and clean condition. The out-
er premises of every official establishment, including
docks and areas where cars and vehicles are loaded
and the driveways, approaches, yards, pens and alleys

_shall be properly paved and drzined and kept in clezn
and orderiy condition. All catch basins on the prem-

ises shall be of such construction and location and

shall be given such attention as will insure their be-_.

ing kept in acceptable conditions as regards odors and
cleanliness. Catch basins shall not be located in oper-
ational areas where any product is prepared, handled
or stored, The accumulation on the premises of offi-
cialestablishments ofany maierial in which flies may
breed, such as hog hair, bones, paunch contents or
manure is forbidden. No other conditions that may
result in adulferation of producet or interfere with
inspection shall be zllowed in any official establish-
ment or on iis premises.

8.14. Tagging insanitary equipment, utensils,
rooms or compariments. - When, in the opinion of a
department employee, any equipment, utensil, room

or compartment at an official establishment is un-

clean or its use would be in viclation of any part of
these regulations and/or the Law, he will attach a
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"W.Va. Rejected"” tag or rejection notice thereto. No
equipment, utensil, room, or compariment so tagged
shall again be used until made acceptable and the re-
jection tag or rejection notice has been removed. Such
tag so attached shall not be removed by any one other
thana Departmentemployee unless authorized by the
Commissicner.

8.15. Facilities requirements for small existing
meat establishments. - Procedural changes may be
substituted for facilities requirements in small exist-
ing state meat establishments If such procedures as-
sure saniiation operations, do net result in a devia-
tion from required inspection rooms and are approved
by the Veterinary Supervisor. The procedural chang-
es and requirements are cutlines in a guide entitled
"Federal Faeilities Requirements For Smali Existing
Meat Plants,” published by the United Stzates Govern-
ment Printing Office for the United States Depart-
ment of Agriculture.

8.16. {(Reserved).

8.17. Midshift eleanups - The requirements in
8.17.1 and 8.17.2 will apply to boning and cutting
rooms; sausage preparztion and stuffing rooms; raw
product preparation rooms; and other areas specifi-
cally designated by the Director. B

8.17 1. If the temperature of the room during
plant operations is not maintained, generally, at or
below fifty degrees (50 degréés) F., there shall be a
midshift cleanup of surfaces that come In confact with
begins; except that all complex equipment that re-
quires substantial man power and time to clean will
be excluded from the midshift cleanup unless other-
wise requested by the Director.

8.17.2. An adequafe rnidshift cleanup will in-
clude removal of gross accumulations of product with
the use of hot water or warm water and appropriate
detergents if necessary. The use of sanitizers for

midshift raw product cleanup is optional unless other-
wise requested by the diractor. :

§61-16-9. Employment of Diseased Persons.

9.1. No operator of an official establishment or
other person preparing product in an official estab-
lishment shall employ, in any operational area where
any product is handled or prepared, any person show-
ing evidence of a communicable disease in a transmis-

sible stage, or known to be a carrier of such a disease,
or while affected with boils, sores, infected wounds or
other abnormal sources of microbiological contami-
nants.

§61-16-10. Antemortem Inspection.

10.1. Antemortem inspection in pens of official
establishments.

10.1.1. Allanimals offered for commercizai siaugh-
ter in an official establishment shall be examined and
inspected on the day of and before slaughter unless,
because of unusual circumstances, prior arrange-
ments acceptable to the Director have heen made in
specific cases by the Veterinary Supervisor for such
examination and inspection to be made on a different
day before slaughter.

10.1.2. Suchantemortem inspection shall be made
in pens on the premises of the establishment at which
the animals are offered for slaughter before the ani-
mals shall be allowed to enter into any department of
the establishment where they are to be slaughtered or
dressedorin whichedible products are handled. When
the holding pens of an official establishment are locat-
ed in a public stockyard and are reserved for the ex-

. clusive use of the establishment, such pens shall be
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regarded as partofthe premises of that establishment
and the operator of the establishment shzll be respon-
sible for compliance with all requirements of these
regulations with respect to such pens.

10.2. Livestock suspected of béing diseased or af-

fected with certain conditions; identifying suspects;
disposition on postmertem inspection: or otherwise,

10.2.1. Livestock which, on antemortem Inspec-
tion, do not clearly show, but are suspected of being
affected with any disease or condition that, under Sec-
tion 12 of these regulations, may cause condemnation
of the carcass on postmortem inspection, and any ani-
mals which show, on antemortem inspection, any dis-
ease or condition that, under Section 12 of these regu-
lations would cause condemnation of only part of the
carcasson postmortem inspection, shall be so handled
as to retain its identity as a suspect until it is given
final postmortem inspection, when the carcass shall
be marked and disposed of as provided in Sections 11
and 12 of these regulations, or until it Is disposed of as
otherwise provided in this Section.

10.2.2. All seriously ¢crippled animals and ani-
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mals commonly termed "Downers," shall be identified
asthe W.Va. Suspectsor W.Va. Retained and disposed
of as provided of as provided in 12.1 of these regula-
tions unless they are required to be classed as con-
demned under 10.3. '

10.2.3. Livestock which have reacted to a fest
for leptospirosis, or anaplasmosis, but which show no
symptoms of the disease, shall be identified as W.Va.
Suspects and disposed of as provided in 12.10 of these
regulations. -

10.2.4. Livestock which are known to have re-
acted tothetuberculintest shali be identified as W.Va.
Suspects anc disposed of as provided in 12.2 of these
regulations, except that animals bearing an official
"USDA Reactor” or similar state reactor tag shall not
be tagged as W.Va. Suspects.

10.2.5. Any cattle found on antemorten: inspec-
tion to be affected with epithelioma of the eye of the
orbital region to a2 lesser extent than as desecribed in
10.6 shall be identified as a W.Va. Suspect and dis-
posed of as provided in 12.12 of these regulations.

10.2.6. Cattile found on antemortem inspection
to be affected with anasarca to a lesser extent than as
describedin 10,8 shallbe identified as W, Va. Suspects
and disposed of as provided in 12.8 of these regula-
tionsorasin 10.2.7.

10.2.7. Livestock suspecied of being affected
with anasarca may be set apart and held for treat-
ment under Department or other responsible official
supervisionapproved by the Veterinary Supervisor, If
at the expiration of the treatment period the animal
upon examination is found to be free from disease, it
may be released for any purpose. Otherwise, it shall
be identified as W.Va. Suspect and disposed of as pro-
vided in 12.8 of these regulations or condemned and
disposed of as provided in 10.8, whichever is appropri-
ate.

10.2.8. All hogs suspected on antemortem in-
spection of being affected with swine ervsipelas shall
be identified as W.Va. Suspeeis and disposed of as pro-
vided in 12.5 of these regulations or asin 10.2.9.

12.2.9. A hog suspected of being affected with
swine erysipelas may be sef apart and held for treat-
ment under Department or other responsible official
supervisionapproved by the Veterinary Supervisor, If
at the expiration of the treatment period the animal
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upon examination is found to be free from disease, it
may be released for any purpose. Otherwise, it shall
be identified as W.Va. Suspect and disposed of as pro-
vided in 12.5 of these regulations, or condemned and
disposed of 2s provided in 10.13, which ever is appro-
priate.

10.2.10. Livestock whichis affected with vesicu-
lar exanthema or vesicular stomatitits, but which has
recovered to the extent that the lesions are in process
of healing, the temperature is within normal range,
and the animal shows a return to normal appetite and
activity, shall be identified as W.Va. Suspect and dis-
posed of as provided in 12.32 of these regulations,
except that if desired, such animals may be set apart
and held under supervision of a Department employee
or other official designated by the Veterinary Super-
visor for treatment. If the animzl is set aside for
treatment, the W.Va. Suspect ideniification device
willbe removed by 2 Department employee, following
such treatment, if the animal is found to be free from
any such disease. Such animal found to be free from
any such disease may be released for slaughter or for
purposes other than slaughter: Provided, That in the
latter instznce, the operator of the official establish-
ment or the owner of the animal shall first obtzain per-
mission from the state or federal livestock sanitary
official havingjurisdiction over the movement of such
animals,

10.2.11. Livestock which are offered for ante-
mortem inspection under this Section, and which are
regarded by the inspector as immature, shall be iden-
tified as W.Va. Suspectand, if slaughtered, the dispo-
sition of their carcasses shzll be determined by the
postmortem findings in connection with the antemor-
tem conditions. If not slaughtered as suspects, such
animals shall be held under supervision of a Depart-
ment employee or other official designated by the Vet-
erinary Siupervisor, and after sufficient development
may be released for slaughter or may be released for
any other purpose: Provided, That they have not been
exposed ta any infectious or contagious disease. If
such exposure occurs, permission should be obtained
from the Animal Health Division prior to release of
such animals,

10.2.12. Livestock previously condemned for
listeriosis, if released for slaughter under 16.13.2
shall be identified as a W.Va. Suspect in aecordance
with 10.13.3.

10.2.13. Each animal required by this Section
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to be treated as a W.Va, Suspect shall be identified as
such by or under the supervision of a Department em-
plovee with an official device in accordance with
10.18. No such device shall be removed except by a
Department employee.

10.2.14, Each animalidentified asa W.Va, Sus-
pect on antemortem inspection shall be set apart and
shallbe slaughtered separately from other animals at
the establishment unless disposed of as otherwise pro-
vided in this Section.

10.2.15, Eachanimalidentified asa W.Va. Sus-
pect on antemortem inspection, when presented for
slaughter ghall be accompanied witha Form 11- F(12
on which the inspector at the establishment shail re-
cordthe W.Va. Suspect identification number and any
other identifying tag numbers present and a brief de-
scription of the animal and of the disease or condition
for which the animal was classed as suspect, includ-
ing its temperature when the temperature of such an-
Imal might have a bearing on the disposition of the
carcass on postmertem inspection.

10.2.18. When any animal identified as W.Va.
Suspect is released for any purpose or reason, as pro-
vided in this Section, the official identification device
shall be removed only by a Department employee and
ke shall report his action to the Veterinary supervi-
sor. When a suspect is to be released under the provi-
siong of this Section for a purpose other than slaugh-
ter, the operator of the official establishment or the
owner of the animal shall first obtain permission for
the removal of such animal from the State or Federal
livestock sanitary official having jurisdiction.

10.3. Dead, dying, disabled or diseased and similar
animals.

10.3.1. Livesteck found to be dead or in a dying
condition on the premises of an official establishment
shall ke identified as W.Va. Condemned and disposed
of in accordance with 10.13.

10.3.2. Livestock plainly showing on antimor-
tem Inspection any diseaze or condition that, under
Section 12 of these regulations, would cause condem-
nation of their carcasses on postrmortem inspection
shall be identified as W.Va, Condemned and disposed
of in accordance with 10.13,

10.3.3. Anyv swine having a temperature ofone
hundred and six degrees (106 degrees) F. or higher
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and any cattle, sheep or goats having a temperature
of one hundred and five degrees (105 degrees) F. or
higher shall be identified as W.Va. Cendemned. In
case of doubt as ta the cause of the high temperature,
or when for other reasons a Department employee
deems such action warranted, anv such animal may
be held for a reasonable time under the supervision of
a Department employee for further observation and
taking of temperature before final disposition of Such
animalisdetermined. Any animal so held shall be re-
inspected on the day it is slaughtered. If, upon such
reinspection, or when not held fur further observation
and taking of temperature, then on the original in-
spection, the animal has a temperature of one hun-
dred and six degrees (106 degrees) F. or higher in the
case of swine, or one hundred and five degrees (103
degrees) F. or higher in the case of other animals, it
shall be condemned and disposed of in accordance
with 10.13,

10.3.4. Livestock found in a comatose or semi-
comatose condition or affected with any condition nos,
otherwise covered in this Section, which would pre-
clude release of the animal for slaughter for human
food, shall be identified W.Va. Condemned and dis-
posed of in accordance with 10.13, except that such
animal may be set apart and held for further observa-
tion or treatment under supervision of 2 Department
employee or other official designated by the Veteri-
nary Supervisor and for final dispesition in accord-
ance with this Section.

10.4. Livestock showing symptoms of certain met-
abolic, toxic, nervous or circulatory disturbances,
nutritional imbalances or infectious or parasitic dis-
eases.

10.4.1. All livestock showing, on antemortem
inspection, symmptoms of anaplasmosis, ketosis, lepto-
spirosis, listeriosis, parturient paresis, pseudorabies,
rabies, scraple, fetanus, grass tetany, transport tet-
any. toxic encephalmyelitis (forage poisoning), acute
influenza,shallbeidentifiedas W.Va.Condemnedand
disposed of in accordance with 10.13.

10.5. Swine; disposal because of hog cholera; swine
injected with hog chelera virus.

10.5.1. All swine plainly showing on antemor-
tem inspection that they are affected with hog cholor-
ea shall be identified as W.Va. Condemned and dis-
posed of in accordance with 10.13.
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10.5.2. All swine, even though not themselves
identified as W.Va. Suspects, which are of lots in
which one or more animals have been condemned or
identified as W.Va, Suspects for hog cholera, shall, so
far as possible, be slaughtered separately and apart
from all other animals passed on antemortem inspec-
tion.

10.5.3. Swine, other than hyperimmune swine,
shall be condemned on antemortem inspection if of-
fered for slaughter within twenty-eight (28) days af-
ter injection with cirulent hog cholera virus, as de-
fined in 9 CFR 78.1, and within twenty-one (21) days
after infection with modified live hog cholera virus

approved under 9 CFR 76.16(¢} and within fourteen

{14) days after injection with inactivated hog cholera
virus.

10.5.4 Swine, other than hyperimmune swine,
offered for slaughter after twenty-eight (28) days fol-
lowing injection with cirulent hog cholera virus as
defined in @ CFR 76.1, twenty-one (21} days after in-
jection with modified lve hog cholera virus approved
under 9 CFR 76.16{c), and fourteen (14) days after in-
jection with inactivated hog cholera virus shall be
given antemortem inspection in conformity with this
Section without reference to the injected virus,

10.5.5. Hyperimmune swine shall be con-
demned on antemortem inspection if offered for
slaughter with ten (10) days after hyperimmun-
ization. - :

10.5.6. Hyperimmune swine offered for slaugh-
ter after ten (10} days following hyperimmunization
shall be given antemortem inspection in conformity
with this Section without reference to the injected
virus.

10.6, Epithelioma of the eye. - Any animal found
onantemortem inspection to be affected with epitheli-
oma of the eye and the orbital region in which the eye
has been destroved or osbeurred by neoplastic tissue
and which shows extensive infection, suppuration and
necrosis, usnally accompanied with foul odor, or any
animal affected with epithelioma of the eye or of the
orbital region which, regardless of extent, is accompa-

nied with cachexia shall be identified as W.Va, Con-

demned and disposed of in accordance with 10.13.

10.7. Livestock affected with anthrax; cleaning
and disinfection of infected livestock pens and drive-
ways.

10.7.1. Livestock found on antemortem inspec-
tion to be affected with anthrax shall be identified as
W.Va, Condemned and disposed of in accordance with
10.13.

10.7.2. No other livestock of a lot in which .

anthrax is found on antemortem inspection shall be
slaughtered and presented for postmortem inspection
until it has been determined by a careful antemortem
inspection thatno anthraxinfected animal remains in
the lot. ’

10.7.3. Apparently healthy livestock (other
than hogs) from a lot in which anthrax is detecied,
and any apparently healthy animals which have been
treated with anthrax biologicals which do not contain
living anthrax organisms, may be slaughtered and
presented for postmortem inspection if they have
been held not less than twenty-one (21) days fellowing
the last treatment or the last death of any animal in
the lot. Alternatively, if desired, all apparently
healthy animals of the lot may be segregated and held
for treatment by a State licensed veterinarian under
supervision of 2 Depariment employee or other offi-
cial designated by the Veterinary Supervisor. Noan-
thrax vaccine (live organisms) shall be used on the
premises of an official establishment.

_ 10.7.4. Livestock whichhavebeeninjected with
anthrax vaccines (live organisms) within six (8)
weeks, and those bearing evidence of reaction to such
treatinent, such as inflammation, tumefaction, or
edema at the sife of the injection, shall ke condemned
on antemortem Inspection, or such animals may be
held under supervision of a Department employee or
other official designated by the Veterinary Supervi-
sor until the expiration of the six (8) weeks period and
the disappearance of any evidence of reaction to the
treatment.

10.7.5. When livestock are found on antemortem

inspection to be affected with anthrax, all exposed
livestock pens and driveways of the official establish-
ment shall be cleaned and disinfected by promptiy
andtheoroughlyremoving and burning all straw, litter

‘and manure. Thisshall be followed immediately by a

thorough disinfection of the exposed premises by
soaking the ground, fences, gates and 21l exposed ma-
terial with a five percent (5%) solution of sodium hy-
droxide or commercial lye prepared as outlines in
11.9.4.1of theseregulations, or otherdisinfectantthat
may be approved in specific cases by the Director spe-
cifically for this purpose. o
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10.8. Cattle affected with anasarca and general-
ized edema. - All cattle found on antemortem inspec-
tion to be affected with anasarca in advanged stages
and characterized by an extensive and generalized
edernz shall beidentified as W.Va. condemned and dis-
posed of in accordance with 10,13,

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

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

10.11. Vaccine animals, - Vaccine znimals with
unhealed lesions of vaceinia accompanied with fever,
which have not been exposed to any other infectious
or contagious disease, are not required to be slaugh-
tered and may be released for removal from the prem-
iges.

10.12. Emergency Slaughter; inspection prior to. -
In all cases of emergency slaughter, except as provid-
ed in 12.27 of these regulations, the animals shall be
inspected immediately before slaughter, whether
theretofore inspected or not. When the necessity for
emergency slaughter exists, the establishment shall
notify the Veterinary Superviscr or his assistant so
that such inspection may be made.

10.13. Disposition of condemned livestock.

10.13.1.. Except as otherwise provided in this
Section, animals identified as W.Va. Condemned
shall be killed by the officlal establishment, if not
zlready dead. Such animals shall not be taken into
the official establishment to be slaughtered or
dressed; nor shall they be conveyed into any depart-
ment of the establishment used for edible products;
but they shall be disposed of in the manner: Provided,
That condemned carcasses in Section 14 of these reg-
ulations. The W.Va. Condemned tag shall not be re-
moved from, but shall remain on the carcass until it
goes into the tank, or is otherwise disposed of as pre-
seribed in Section 14 of these regulations, at which
time such tag may be removed by a Départment em-
plove only. The number of such tag shall be reported
to the Veterinarv Supervisor by the inspecror who af-
fixed it, and also by the inspector who supervised the
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tanking of the carcass.

10.13.2. Any animal condernned on account of
ketosis, swine erysipelas, vesicular diseases, grass
tetany, transport tetany, parturient paresis, anas-
arca, anaplasmosis, leptospirosis, listeriosis or in-
flammatory condition including pneumaonia, enteritis
and peritonitis may be sef apart and held for treat-
ment under supervision of a Department employee or
official designated by the Veterinary Supervisor. The
W.Va. Condemned identification tag will be removed
by a Department emplovee following treatmentunder
such supervision if the animal is found to be free from
any such disease.

710.13.3. Animals previously affected with lis-
teriosis, including those released for slaughter after
treatment under 10.13.2, shall be identified as W.Va.
Suspect.

10.13.4. When animals under the provisions of
this subsection are to be released for a purpose other

‘than slaughter, the operator of the official establish-

ment or the owner of the animal shall first obtain per-
mission for the movement of such animals from the
State or Federal livestock sanitary official having
jurisdicticn.

10.14. Brucellgsis-Reactor Goats. - Goats which
have reacted to z test for brucellosis shall not be
slaughtered in an official establishment.

10.15. Vesicular diseases.

10.15.1. Immediate rotification shall be given
by the inspector to the State and Federal livestock
sanitary officials having jurisdiction when any ani-
mal is found to be affected with a vesticular disease.

10.15.2. No animal under quarantine by State
or Federal livestock sanitary officials on account of
avesicular disease will be given antemortem inspec-
tion. If no quarantine is invoked, or if quarantine is
invoked and later removed, upon antemortem inspec-
tion, any animal found to be affected with vesicular
exanthema or vesicular stomatitis in the acute
stages, as evidenced by acute and active leslons or an
elevated temperature, shall be identified as W.Va,
Condemned and disposed of in accordance with 10.13

10.18. Livestock suspected of having biological
residues.
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10.18.1. Livestock suspected of having heen
treated with or exposed to any substance that may im-
port 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 official
establishments as "W.Va. Condemned." These live-
stock may be held under custody of 2 Department em-
ployes, or other official designated by the Director,

until metabolic processes have reduced the residuse .

sufficienily to make the tissues fit for human food and
otherwise not adulterated. When the required time
elapses, the livestock, if returned for slaughter, must
be_reexamined on antemortem inspection. To aid in
determining the amoeunt of residue present in the tis-
sues, officials of the program may permit the slaugh-
ter of any such livestock to collect tissues for analysis
for the residue.

10.16.2, All carcasses and edible organs and
other parts thereof, in which are found any biological
residues which render such articles adultered, shall
be marked as W.Va. Condemned"” and disposed of In
zecordance with 14.1 or 14.3 of these regulations,

10.16.3. In lleu of holding as prescribed in
10.16.1 or of certification as prescribed in 10,16 2,
cattle or sheep may, subject to other restrictions un-
der these regulations, be slaughtered at any official
establishment upon the condition that all the carcass-
es and edible organs and other parts thereof shall be
designated as "W.Va, Retained" and held until sam-
ples of the tissues have been subjected to laboratory
analyses for biological residues, in accordance with
the following procedure, the results of the analyses
havebeen furnished to the Department employee, and
the articles have been released by the Department
emplioyee from retention or condemned under 10.18.

10.16.3.1, A specified number of random
samples ag prescribed in the Meat & Poultry Inspec-
tion Manual of the United States Department of Agri-
culture must be collected by the Department employ-
2iee. A sufficient quantity of tissue must be collected
provide a duplicate of each sample.

10.16.8.2. The cperater of the official estab-
lishment must submit one (1) set of duplicate samples
to a laboratory that is acceptable to the Director and
have such sampled analyzed for DES residue. Ex-
penses incurred in connection with such sampled ana-
ivzed for DES residue. Expenses incurred in connec-
tion with such analvses shall be paid by the operator

of the official establishment.

10.16.3.3. The Department employee must
submit one (1) set of the duplicate samples to a labora-
tory designated by the Director for monitoring.

10.18.3.4. The requirement in 1i0.16.1,
10.18.2 and 10.16.3 shall not apply to cattle and sheep
which are custom slaughtered in 2 licensed exempted
custom slaughtering establishment until otherwise
directed by the Commissioner.

10.17. Animals used for research.

10.17.1, No livestock used in any research in-
vestigation invelving an experimental biological
product, drug or chemical shall be eligible for slaugh-
ter at an official establishment unless:

. . 10.17.1.1, The operator of such establish-
ment, the sponsor of the investigation, or the investi-
gator has submitted to the program or the Veterinary
Services, USDA, or Pesticides Regulatior Division of
the West Virginia Department of Agriculture or to the
Food and Drug Administration of the Department of
Health and Human Services, data or a summary eval-
uation of the data which demonstrates that the use of
such biological product, drug or chemical will not re-
sult in the products of such animals being adulterat-
ed, and a Department employee has approved such
slaughter;

10.17.1.2. Written approval by the Director
of the Meat & Food Safety Division is furnished the
Veterinary Supervisor prior to the time of slaughter;

10.17.1.3. Inthe case of an animal adminis-

~ tered anyunlicensed, experimental veterinary biolog-
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ical product regulated under the Virus-Serum Toxin
Act (21 U.3.C. 151 et seq), the product was prepared
and distributed in compliance with Part 103 of the
regulations issued under said Act (9 CER Part 135),
and used in accordance with the labeling approved
under said regulations;

10.17.1.4. In the case of an animal adminis-
tered any investigational drug regulated under the
Federal Food, Drug and Cosmetic Act, as amended
(21 U.3.C. 301 et seq.), the drug was prepared and dis-
tributed in compliance with the applicable provisions
of Part 135 of the regulations issued under said Act
{21 CFR Part 135), and used in accordance with the
labeling approved under said regulations;
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10.17.1.5. Inthe case of an animal subjected
to any experimental economic poison under section 2
{(a) of the Federal Insecticide, Fungicide and Rodenti-
cide Act, as amended (7T U.S.C. 135 et seq.), the prod-
uct was prepared and distributed in accordance with
subsection 362,17 of the regulations issued under said
Act (7 CFR 362.17}, and used in accordance with the
labeling approved under said regulations;

10.17.1.6. In the case of an animal adminis-
tered or subjected to any substance that is a food addi-
tive or pesticide chemical under the Federal Foed,
Drugand Cosmetic Act, supra, there has been compli-
ance with all tolerance limitations established by said
Act and the regulations promulgated thereunder (21
CFR 1.1. et seq.), and all other restrictions and re-
gquirements imposed by said Act and said regulations
will be complied with at the time of slaughter.

10.17.2. The Veterinary Supervisor may deny
or withdraw the approval for slaughter of any animal
subject to the provision of this Section when he deems
it necessary to assure that all products prepared at
the official establishment are free from adulteration.

10.18. Official marks and devices for purposés of
antemortem: inspection.

10.18.1, Allanimalsrequired by this Section to
be identified as W.Va. Suspectsshallbe tagged witha
serially numbered metal ear tag bearing the term
"W.Va, DA"and"W.Va. Suspect tag,"exceptasprovid-
ed in 10.2.4 and except that cattle affected with epi-
thelioma ofthe eve, antinomycosis, or actinobacillosis
to such zn extent that the lesions would be readily
detected on post-mortem inspection, need not be indi-
vidually tagged on antemortem inspection with the
W.Va. Suspect tag: Provided, That such cattle are
segregated and otherwise handled as W.Va, Suspeact.

10.18.2. In addition, identification of W.Va.
Suspect swine must include the use of tattoos or an
acceptable method specified by the inspector to main-
tain the identity of the animals through the denairing
equipment when such equipment is used.

10.18.3. Allanimals required by this Section to
be identified as W.Va. Condemned shall be tagged
with & serially number metal ear tag bearing the
term "W.Va. Condemned.”

10.18.4. The devices described in 10.18.1,
10,18.2 and 10.18.3 shall be the official devices for

identification of animals required to ke identified as

W.Va. Suspect or W.Va. Condemned as provided in this

Section.
§61-16-11. Postmortem Inspection.
11,1. Extent and time of postmortem inspection. -

A careful postmortem examination and inspection
shall be made of the carcasses and parts thereof of all

_animals commercizlly slaughtered at official estab-
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lishments. Such inspection and examination shall be
made at the time of slaughter unless, because of unu-
sual circumstances, prior arrangements acceptable to
the Commissioner have been made in specific cases by
the Veterinary Supervisor for making such inspec-
tion and examination at a later time. _

11.2. Identification of carcass with certain severed _

parts thereof and with animal from which derived.

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

11.2.2. The official state-federal department
backtag on any carcass shall:

- ~ 11.2.2.1. Be removed from the hide of the
animalby an establishment employee and placedina
clear plastic bag, The bag containing the tag shall be
affixed {o the corresponding carcass.

11.2.2.2, The bag containing the tagshallbe
removed from the carcass by an establishment em-
ployee and presented with the viscera to the Depart-
ment inspector at the point where such inspector con-
ducts the viscera inspection.

11.2.3. Brucellosis and tuberculosis ear tags.
herd identification ear tags, sales tags, ear bangles
and similar identification devices shall be removed
from the animal’s hide or ear by an establishment em-
plovee and shall be placed in a clear plastic bag and
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affixed to the corresponding carcass.

11.2.3.1. Thebagcontaining the tagshallbe
removed from the carcass by an establishment em-
ployee and presented with the viscera to the Depart-
ment inspector at the point where such inspector con-
ducts the viscera inspection.

11.2.4, In cases where both types of devices
described in 11.2.2.1 and 11.2.3 are present on the
same animal, both types may be placed in the same
plastic bagor in two (2) separate bags.

11.2.5. The Veterinary Supervisor may allow
the use of any alternate method proposed by the oper-
ator of an official establishment for handling the type
of devices described in 11.2.3 if' such alternate method
would provide a ready means of identifying a specific
carcass with the corresponding devices by a Depart-
ment inspector during the postmortem inspection

11.2.6. Disposition and use of identifying de-
vices.

11.2.6.1. The official State-Federal depart-
ment backtags will be collected by a Department in-
spector and used to obtain traceback information nec-
essary for proper disposition of the animal or carcass
and otherwise handled according to instructions is-
sued to the inspectors.

11.2.6.2. The devices described in 11.2.3
shall be collected by the Department inspector when
required to obtain traceback information necessary
for proper disposition of the animal or carcass and for
controlling the slaughter of reactor animals. Devices
not collected for these purposes shall be discarded
after the postmortem examination is complete.

11.2.7. Plastic bags used by the establishment
for collecting identifying devices will be furnished by
the Department. S

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

11.4. Identificationofcarcassesand parts; tagging.
- Such devices and methods as may be approved by
the Commissioner may be used for the temporary
identification of retained carcasses, organs and other
parts. In all cases, the identification shall be further
established by affixing "W.Va. Retained" tagsas soon
as practicable and before final inspection. These tags
shall not be removed except by 2 Department employ-
ee. . _ :

11.5. Condemned carcasses and parts to be o
marked; tanking; separation. - Each carcass or part
which is found en final inspection to be unsound, un-
healthful, unwholesome or otherwise adulterated
shall be conspicuously marked, on the surface tissues
theraof, by a Department employvees at the time of in-
spection,as "W.Va. Inspected and Condemned.” Con-
demned detached organs and other parts of such char-
acter that they cannot be so marked shall be placed
immediately in trucks or receptacles which shall be
kept plainly marked "W.Va. Condemned,” in letters
not less than two (2) inches high. All condemned car-
casses and parts shall remain in the custody of 2 De-
partment employee and shall be disposed of as re-
quired in the regulations in Section 14 of these regu-
lations at or before the close of the dav on which they
are condemned.

11.6. Carcasses and parts passed for cooking;
marking. - Carcasses and parts passed for cooking
shall he marked conspicuously on the surface tissues
thereof by a Department employee at the time of in-
spection, "W.Va, Passed for Cooking." All such car-
casses and parts shall be cooked in zccordance with
Section 15 of these regulations, and until so cooked
shall remain ir: the custody of a Department employ-
ee,

11.7. Remaoval of spermatic cords, pizzies and pre-
putial diverticula. Spermatic cords and pizzles shall
be removed from al carcasses. Preputial diverticula
shall be removed from hog carcasses.

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

11.8. Anthrax, carcasses not to be eviscerated,;
disposition of affected carcasses; hides, hoofs, horns,
hair, viscera and contents and fat; handling of blood
andscalding vat water, general cleanup and disinfect-
ion.

11.9.1. Carcasses found before evisceration o
be affected with anthrax shall not be eviscerated but
shall be retained, condemned and immediately tank-
ed or otherwise disposed of as provided in Section 14
of these regulations,

11.9.2. All carcasses and all parts, including
hides, hoofs, horns, hair, viscera and contents, blood
and fat of any animsl found to be affected with an-
thrax shall be condemned and immediately disposed
of as provided in Section 14 of these regulations, ex-
cept that the blood may be handled through the usual
blood cooking and drying equipment.

11.9.3. Any partofany carcass that is contami-
nated with anthrax-infected material through contact
withsoiled instruments or otherwise shall be immedi-
ately condemned and disposed of as provided in Sec-
tion 14 of these regulations.

11.9.4. The scalding vat water through which
hog carcasses affectad with anthrax have passed shall
be immediately drained into the dewer and all parts
of the scalding vat shall be cleaned and disinfected as
provided in 11.9.4.1.

11.9.4.1, That portion of the slaughtering
department, including the bleeding area, scalding
vat, gambrelling bench, floers, walls, posts, plat-
forms, saws, cleavers, knives and hooks. as well as
employees' boots and aprons. contaminated through
contzct withanthrax-infected materials, shall, except
as provided in 11.9.4.2, be cleaned immediately and
disinfected with one (1) of the following disinfectants
or other disinfectant 1/ approved specifically for this
purpose by the Commissioner;

11.9.4.1.1. Afivepercent (5%) solutionof
sodium hydroxide or commercial lye containing at
least ninety-four percent (94%) of sodium hydroxide.
The solution shall be freshly prepared immediately
before use by dissolving 2 1/2 pounds of sodium hy-

27

droxide orlyeinin 5 1/2 gallons of hot water and shall
be applied as near scalding hot as possible to be most
effactive Owing to the extremely caustic nature of so-
dium hydroxide solution, precautionary measures
such as the wearing of rubber gloves and boots to pro-
tect the hands and feet and goggles to protect the eyes |
should be taken by those engaged in the disinfaction
process. It is also advisable to have an acid solution,
such as vinegar, in readiness in case any of the sodi-
um hydroxzide solution should come in contact with
any part of the body.)

1) A list of disinfectants approved for
these purposes is available upon request to Scientific
Services, Meat and Poultry Inspection, Food Safety
and Quality Service, United States Department of
Agriculture, Washington, D. C, 20250,

11.9.4.1.2. A sclution of sodium hype-
chlorite containing approximately one-half of one per-
cent (1%) (5,000 parts per million) at available chlo-
rine. The solution shall be freshly prepared,

11.9.4,1.3. When a disinfectant selution
kas been applied to equipment which will afterwards
contact product, the equipment shall be rinsed with
clean water, before such contact,

11.9.4.2. Incaseanthraxinfectionisfoundin
the hog slaughtering department, an immediate pre-
liminary disinfection shall be made from the head-
dropper's station to the point where the disease is
detected and the affected carcasses shall be cut down
from the rail and removed from the room. Upon com-
pletion of the slaughtering of the lot of hogs of which
the anthrax-infected znimals were a part, slaughter-
ing operations shall cease, and a thorough cleanup
anddisinfectionshall be made, asprovidedin11.9.4.1.
If the slaughter of the lot has not been completed by
the close of the day on which anthrax was detected,
the cleanup and disinfection shall not be deferred be-
vond the close of that day.

11.9.4.3. Thefirstand indispensable precau-
tionary step for persons who have handled anthrax
material is thorough cleansing of the hands and arms
with liquid soap and running hot water. It is impor-
tant that this step be taken immediately after expo-
sure, before vegetative anthrax organisms have had
time to form spores. In the cleansing, a brush or other
appropriate appliance shall be used to insure the re-
moval of all contaminating marerial from under and
about the fingernails. This process of cleansing is
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most effective when performed in repeated cycles of
lathering and rinsing rather than in spending the
same amount of time in scrubbing with a single later-
ing. After the hands have been cleaned thoroughly
and rinsed free of soap, they may, if desired, be im-
mersed for about 1 minute in 1:1,000 solution of bi-
chloride of mercury, followed by thorough rinsing in
clean running water. Supplies of bichloride of mercu-
ry for the purpose must be held in the custody of the
Veterinary Supervisor, (Asaprecautionary measure,
zll persons exposed to anthrax infection should report
promptly any suspicious condition (sore or carbuncle)
or symptom to a physician, in order that anti-anthrax
serum or other treatment may be administered as in-
dicated.)

11.10. Carcasses with skin or hide on; ¢leaning
before evisceration; removal of larvae of hypodermae,
external parasites and other pathological skin condi-
tions. - When a carcass is to be dressed with the skin
or hide left on, the skin or hide shall be thoroughly
washed and cleaned before any incision is made for
the purpose of removing any part thereof or eviscera-
tion, except that where calves are slaughtered by the
kosher method, the heads shall be removed from the
carcasses, before washing of the carcasses. The skin
shall be removed at the time of postmortem inspec-
tion from any calf carcass infested with the larvae of
the "Oxwarble" fly (Hypoderma lineata and Hypoder-
ma bovis), or external parasites, or affected with oth-
er pathological skin conditions,

11.11. Cleaning of hog carcasses before incising. -
All hair, scurf, dirt, hoofs and claws shall be removed
from hog carcasses, and the carcasses shall be thor-
oughly washed and cleaned before any incision is
made for inspection or evisceration.

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

11.13. Carcasse§or parts thereof not to be inflated;
transferring caul or other fat. - Careasses or parts of
carcasses shall not be inflated with air. Transferring
the caul or other fat from a fat to a lean carcass is
prohibited.

11.14. Handling of bruised parts. - When only a

portion of a carcass is io be condemned on account of

slight bruises, either the bruised portion shall be

removed immediately and disposed of in accordance
with Bection 14 of these regulations, or the carcass
shall be promptly placed in a retaining room and kept
until chilled and the bruised portion shall then be
removed and dispozed of as provided in Section 14 of
these regulations,

11.15. Hyperimmune swine bled before entering
official establishments. - Carcasses of hyperimmune
swine which have been given the final bleeding at a
serum plant under the supervision of an inspector
may be transferred to an official establishment for
dressing and postmortem inspection In accordance
with the provisions of this Section. The transfer of

~such carcasses to the official establishment shali be

made as promptly as possible and their delivery to the
scalding vat shall be accomplished with one {1} hour
from the time bleeding is completed. The identity of
the carcasses of hyperimmune swine shall be main-
tained in such manner as to positively identify them
and to indicate the time of final bleeding.

11.16. Disposition of lungs.

, 11.16.1. Livestock lungs shall not be saved for
use as human food.

11.16.2. Lungs found to be affected with disease
or pathology and lungs found o be adulterated with
chemical or biological residue shall be condemned
and identified as "W.Va. Inspected and Condemned.”
Condemned lungs may not be saved for pet food or
other non-human food purposes. They shall be main-
tained under inspectional control and disposed of in
accordance with 14.1 and 14.3. of these regulations.

11.16.3. Lungs not condemned under 11.16.2
may be used in the preparation of pet food or for other
non-human food purposes at the official establish-

ment: Provided, That they are handled in the man-
ner prescribed in 18.12 of these regulations, or they
may be distributed from the establishment in intra-

state commerce, or otherwise, in accordance with the
conditions prescribed in 22.8 of these regulations for
nenhuman food purposes or they may be so distribut-
ed to pharmaceutical manufacturersfor pharmaceuti-
cal use in accordance with 14.9 and 22.19.2 of these
regulations, if they are labeled as "inedible (SPE-
CIES) Lungs -- for Pharmaceutical Use Only." Other-
wise, they shall be disposed of at the official establish-
ment, in accordance with 14.1 and 14.3 of these regu-
lations.
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11.17. Inspection of mammary glands.

11.17.1. Lactating mammary glands and dis-
eased mammary glands of cattle, sheep, swine and
goats shall be removed without opening the milk
ducts or sinuses. If pus or other objectionable materi-
al is permitted to come in contact with the carcass,
the parts of the carcass thus contaminated shall be
removed and condemned.

11.17.2. Nonlactuating cow udders may be
saved for food pirposes: Provided. That suitable fae-
ilities for handling and inspecting them are provided.
Examinationof udders by palpation shall be done by a
Department emplovee, When necessary, in the judg-
ment of the Department employee for adequate in-
spection, the official establishment employees shall
incise udders in sections no greater than 2 inches in
thickness. All udders showing disease lesions shall be
condemnead by a Department employee. Each udder
shall be properly identified with its respective carcass
and kept separate and apart from cther udders until
its disposal hasbeen accomplished in accordance with
the provisions of Section 12 of these regulations.

11.17.3. Lactating mammary glands of cattle,
sheep, swine and goats shall not be saved for edible

purposes.

11.17.4, The udders from cows officially desig-
nated as "Brucellosis Reactors” or as "Mastitis Elimi-
nation Cows" shall be condemned.

11.18. Contaminationofcarcasses,organs orother
parts.

11.18.1. Carcasses,organsand other parts shall
be handled in a sanitary manner to prevent contami-
nation with fecal material, urine, bile, hair, dirt or
foreign matter; however, if contamination eccurs, it
shall be promptly removed in a manner satisfactory
to the inspector.

11.18.2. Brains, cheek meat and head trim-
mings from animals stinned by lead, sponge iron or
frangible bullets shall not be saved for use as human

food but shall be handled as described in Section 14 of

these regulations.

11.19. Inspection of kidneys. - An employee of the
establishment shall open the kidnev capsule and ex-
pose the kidreys of all animals at the time of slaugh-
ter for the purpose of examination by a Department

employee.

§61-16-12. Disposal of diseased or otherwise adul-
terated carcasses and parts.

12.1. Disposal of diseased orotherwise adulterated
carcasses and parts; general.

12.1.1. Thecarcassesor parts of carcassesofall
animals slaughtered at an official establishment and
found at the time of slaughter or at any subsequent
inspectien to be affected with any of the diseases or
conditions named in this Section shall be disposed of
according to the subsection pertaining to the disease
or condition: Provided, That no product shall be
pasged for human food under any such subsection un-
less it is found to be otherwise not adulterated. Prod-
uets passed for cooking or refrigeration under this
Section must be so handled at the official establish-
ment where they are initially prepared unless they
are moved to another official establishment for such
handlingor in the case of products passed for refriger-
ation are moved for such refrigeration to a freezing
facility approved by the Commissioner in specific cas-
es: Provided, That when so moved the products are
shipped in containers sealed in accordance with
18.10.3 of these regulations or in a sealed means of
conveyance 25 provided in 22.7 of these regulations.
Owing to the fact that it is impractieable to formulate
rules covering every case and to designate at just
what stage a disease process or a condition results in
adulteration of a product, the decision as to the dis-
posal of all carcasses, organs or other parts not specif-
ically covered in this Section shall be left to the
Veterinary Supervisor. The Veterinary Supervisor
shall exercise his judgment regarding the disposition
of all carcasses or parts of carcasses under this Sec-
tion in a manner which will insure that only whole-
some, unadulterated product is passed for human
food,

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

12.2. Tuberculosis. - The following principles

shall apply to the disposition of carcasses of livestock

_bzsad on the difference in the pathogenesis of tuber-
culosis in swine, cattle, sheep and goats.
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12.2.1. Carcasses condemned, The entire car-
cass of swine, cattle, sheep and goats shall be con-
demned if any of the following conditions occur:

12.2.1.1. When the lesions of tuberculosis are
generalized (tuberculosis is considered to be general-
ized when the lesions are disiributed in a manner
made possible only by entry of the bacilli into the
systemic circulation);

12.2.1.2. When on antemortem inspection the
animal is ohserved to have a fever found to be associ-
ated with an active tuberculosislesion on postmertem
inspection; :

12.2.1.3. Whenthereisanassociatedcachex-
ia;

12.2.1.4. Whena tuberculosis lesionis found
ir any muscle or inter-muscular tissue, or bone, or
joint, or abdominal organ (exciuding the gastrointes-
tinal tract) or in any lvmph node as z result of drain-
ing a muscle, bone, joint, or abdominal organ (exclud-
ing the gastrointestinal traet);

12.2.1.5. When the leslons are extensgive in
tissues of either the thoracic or the abdeminal cavity;

12.2.1.6. When the lesions are multiple, acute
and actively progressive; or

12.2.1.7. Whenthe characterorextent of the
lesions otherwise is not indicative of a localized condi-
tion.

12.2.2. Organs or other parts condemned. An
organ or other part of a swine, cattle, sheep or goat
carcass affected by localized tuberculosis shall be
condermned when it contains lesions of tuberculosis or
when the corresponding lvmph node contains lessions
tuberculosis.

12.2.3. Carcasses of cattle passed without re-
striction for human food. Carcasses of cattle may be
passed without restriction for human food only when
the carcass of an animal not identified as a reactor to
a tuberculin test administered by an Animal Health
Division, State or accredited veterinarian 1/ is found
free of tuberculosis lesions during postmortem inspec-
tion.

12.2.4. Portions of carcasses and carcasses of
cattle passed for cooking,
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12.2.41. When a cattle carcass reveals a
tuberculosis lesion or lesions not so severe or 30 num-
berous as the lesions deseribed in 12 2.1.1 through
12.2.1.7, the unaffected portion of the carcass may be
passed for cocking in accordance with Section 15 of
these regulations; if the character and extent of the
lesions indicate a localized condition, and if the le-
sions are calcified or encapsulated: And provided,

That the affected organ or other partis condemned. _ _

12.2.4.2. When the carcass of a cattle identifi-
ad as areactor to a tuberculin test administered by an
Animezl Health Division, State or accredited veteri-
narian is found free of lesions of tuberculosis, the
carcass may be passed for cooking in accordance with
Section 15 of these regulations.

12.2.5. Portions of carcasses and carcasses of
swine passed without restriction for human food.
Swine carcasses found free of tuberculosis lesions
during pestmortem inspection may be passed for hu-
man food without restricticn. When tuberculosis le-
sions in any swine carcass are localized and confined
to one primary seat of infection, such as the cervical
lymph nodes, the mesenteric lymph nodes, or the me-
diastinum lymph nodes, the unaffecied portion of the
carcass may be pzssed for human food without restric-
tion after the affected organ or other part is con-
demned.

12.2.8, Portiens of carcasses of swine passed for
cooking. When the carcass of any swine reveals le-
sions more severe or more numerous than those de-
scribed in 12.2.5, but not so severe or so0 numerous as
the lesions described in 12.2.1.1 - 12,2,1.7, the unaf-
fected portions of such carcass may he passed for cook-
ing in accordance with Section 15 of these regula-
tions; if the character and extent of the lesions indi-
cate a localized condition, and if the lesions are calei-
fled or encapsulated, And provided, the affected organ
or other part is condemned.

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

12.2.8, Portions of carcasses of sheep and goats
passed for cooking. If a carcass of any sheep or goat
revezls a tuberculosis lesion or lesions that are not s0
severe or so numerous as the lesions described in
12.2.1.1 to 12.2.1.7, the unaffected portion of the
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carcass may be passed for cooking in accordance with
Section 15 of these regulations; if the character and
extent of the lesions indicate a localized condition,
and if the lesiong are talcified or encapsulated, And
provided, the zffected organ or other part is con-
demned.

12.3. Hogcholera.

12.3.1. The carcasses of all hogs affected with
hog cholera shall be condemned.

12.3.2. Inconclusive but suspicioussymptomsof
hog cholera observed during the antemortem inspec-
tion of a W.Va. Suspect shall be duly considered in
connection with postmortem findings and when the
carcass of such a suspect shows lesions in the kidneys
and lymph nodes which resemble lesions of hog chol-
era, they shall be regarded as those of hog cholera and
the carcass shzll be condemned.

12.3.3. When lesions resembling those of hog
cholera occur in kidneys and lymph nodes of carcasses
of hogs which appearesd normal on antemortem in-
spection, further inspection of such carcasses shall be
made for corroborative lesions. If on such further
inspection, characteristic lesions of hog cholera are
found in some organ or tissue in addition to those in
the kidnevys or in the lymph nedes or in both, then all
lesions shall be regarded as those of hog cholera and
the carcass shall be condemned.

12.4. Carcasses of swine injection with hog cholera
virus.

12.4.1. Carcassesof swine, other than hyperim-
murne swine, if presenied for inspection after twenty-
eight (28) days following injection with hog cholera
virus shall be given postmortem inspection in con-
formity with this Section without reference to the in-
jected virus.

12.4.2. Carcassesof hyperimmune swine ifpre-
sented for inspection after ten (10) days following
hyperimmunization shall be given postmortem in-
spection in conformity with this Section without ref-
erence to the injected virus.

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

12.6. Diamond-skin disease - Carcasses of hogs af-
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fected with diamond-skin disease when localized and
not associzted with systemic change may be passed
for human food after removal and condemnation of
the affected parts: Provided, That such carcasses are
otherwise healthy.

12.7. Arthritis.

12.7.1. Carcasses affected with arthritis which
is localized and not associated with systemic change
may be passed for human food after removal and con-
demnation of all affected parts, Affected joints with
corresponding lymph nodes shall be removed and con-
demned. Inorder to avoid contamination of the meat
which is passed, a joint capsule shall not be opened
until after the affected joint is removed.

12.7.2. Carcasses affected with arthritis shall
be condemned when there is evidence of systemic in-
volvement,

12.8. Cattle carcasses affected with anasarca or
generalized edema.

12.8.1. Carcasgesof cattle found on postmortem
inspection to be affected with anasarca in advanced
stages and characterized by an extensive or well-
marked generalized edems shall be condemned.

12.8.2. Carcasses of cattle, including their
detached organs and other parts, found on post-
mortem inspection to be affected with anasarca to a
lesser extent than zs described in 12.3.1 may be
passed for human food after removal and condemna-
tion of the affected tissues: Provided, That the lesion
is localized.

12.9. Actinomycosis and actinobacillosis.

12.8.1. The definition of generalization as out-
lines for tuberculosis in 12.2.1 shall apply for actino-
mycosis and actinobacillosis, and carcasses of ani-
mals with generalized lesions of either such disezse
shall be condemned.

12.9.2. Carcassesof animals ir 2 well- nourish-
ed condition showing uncomplicated localized lesions
of actinomycosis or actinobacillosis may be passed for
human food after the infected organs or other infected
parts have been removed and condemned, except as
providedin 12.9.3and 12.9.4.

12.9.3. Heads affected with actinomycosis or




61 CSR 16

actinobacillosis, including the tongue, shall be con-
demned, except that when the disease of the jaw Is
slight, strictly localized, and without suppuration,
fistulous tracts, or lymph node involvement, the
tongue, if free from disease, may be passed, or, when
the disease is slight and confined to the lymph nodes,
the head including the tongue, may be passed for hu-
man foed after the affected nodes have been removed
and condemned.

12.9.4. When the disease is slight and confined
to the tongue, with or without involvement of the cor-
responding lymph nodes, the head may be passed for
humar foed after removal and condemnation of the
torigue and corresponding lymph nodes,

12.10. Anaplasmosis, anthrag, babesiosis, bacil-
lary hemoglobinuria incattle, blackleg, bluetongue in
sheep, hemorrhagic septicemia, icterchematuria in
sheep, infectious bovine rhinotracheitis, leptospiro-
sis, malignant eqizootic catarrh, toxic encephalomy-
elitis (forage poisoning), acute influenza and un-
healed vaccine lesions.

12.10.1. .Carcasses of animals affected with or
showing lesions of any of the following named dis-
eases or conditions shall be condemned:

12.10.1.1. Anthrax.
12.10.1.2. Blackleg,

12.10.1.3. Unhealed Vaccine Lesions (Vac-
cinia). . o _

12.10.1.4. Toxie Encephalomyelitis (Forage
Poisoning). 12.10.1.5. Acute Influenza,

12.10.2. Carcasses of animals affected with or
showing lesions of any of the following named dis-
eases or conditipns shall be condemned, except when
recovery has occurred to the extent that only localized
leslons persist, in which case the carcass may be
passed for human food after removal and condemna-
tion of the affectad organs or other parts:

12.10.2.1. Anaplamosis.

12,10.2.2, Bacillary Hemoglobinuria in cat-
tle.

12.10.2.3. Babesiosis (Piroplasmosis).
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12.10.2.4, Bluetongue.

12.10.2.5. Hemorrhagic Septicemia.

12.10.2.8. Icterchematuria in sheep.

12.10.2.7. Infectious Bovine Rhinotracheiti

12.10.2.8. Malignant Epizootic Catarrh.

12.11. Neoplasms.

12.11.1. Anindividual organ or other partofa
carcass affected with a neoplasm shall be condemned.
If there is evidence of metastasis or that the general
condition of the animal has been adversely affected by
the size, position or nature of the neoplasm, the entire
carcass shall be condemned.

12.11.2. Carcasses affected with malignant
lymphoma shall be condemned.

12.12. Epithelioma of the eye.

12.12.1, Carcasses of animals affected with epi-
thelioma of the eye, or the orbital region shall be
condemned in their entirety if one (1) of the following
three (3) conditions exists:

12.12.1.1. The affection has involved the
osseous structures of the head with extensive infec-
tion, suppuration and necrosis;

12.12.1.2. There is metastasis from the eye,
or the orbital region, to any lymph node including the
parotid lymph node, internal organs, muscies, skele-
ton or other structures, regardless of the extent of the
primary tumor; or

12.12.1.3. The affection, regardless of ex-
tent, is associated with cachexis or evidence of ab-
sorpiion or secondary changes.

12.12.2. Carcassesof animals aifected with epi-
thelioma of the eve, or the orbitzl region, to a lesser
extent than as described in 12.12.1 may be passed for
human foed after removal and condemnation of the
nead, including the tongue: Provided, That the car-
cass is otherwise normal.

12.13. Pigmentafy conditions; Melanosis, Xantho-
sis, Ochronosis, ete.
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12.13.1. Except as provided in 12.19, carcasses
of animals showing generalized pigmentary deposits
shall be condemned.

12.13.2. The affected paris of carcasses showing
localized pigmentary deposits of such character as to
be unwholesome or otherwise adulterated shall be re-
moved and condemned.

12.14. Abrasions, bruises, abscesses, pus, ete. - All
slight, well-limited abrasions on the tongue and inner
surface of the lips and mouth, when without lymph
node involvement, shall be carefully excised, leaving
only sound, normal tissue, which may be passed for
human foed. Any organ or cther part of a carcass
which is badly bruised or which is affected by an ab-
scess, or a suppurating sore shall be condemned; and
when the lesions are of such character or extent as to
affect the whole carcass, the whole carcass shall be
condemned. Portions of carcasses which are contami-
nated by pus or other diseased material shall be con-
demned.

12.15. Brucellosis. - Carcasses affected with Iocal-
ized lesions of brucellesis may be passed for human
food after the affected paris are removed and con-
demned.

12.18. Carcasses so infected that consumption of
the meat may cause food poisoning.

12.16.1. All carcasses of animals so infected
that consumption of the products thereof may give
rise to food poisoning shall be condemned. This in-
cludes zll carcasses showing signs oft

12.16.1.1. Acute inflammation of the lungs,
pleura, pericardium, peritoneum or meninges.

12.16.1.2. Septicemia or pyemia, whether
puerperal, traumatic, or without any evident cause.

12.16.1.3. Gangrenous or severé hemorrhag-
ic enteritis or gastritis. ’

12.16.1.4. Acute diffuse metritisor mammi-
tis.

12.16.1.5. Phlebitis of the umbilical veins.

12.16.1.8. Septicorpurulent traumatic peri-
carditis. '
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12.18.1.7. Anyactueiniflammation, abscess,
or suppurating sore, if associated with acute nephri-
tis, fatty and degenerated liver, swollen soft spleen,
marked pulmonary hyperemia, general swelling of
lymph nodes, diffuse redness of the skin, cachexiz,
icteric discoloration of the carcass or similar condi-
tion, either singly or in combination.

12.15.1.8. Salmonellosis.

12.16.2. Implements contaminated by contact
with carcasses affected with any of the disease condi-
tions mentioned in this Secticn shall be thoroughly
cleaned and sanitized as prescribed in Section 8 of
these regulations. The equipment used in the dress-
ingof such carcasses, such as viscera trucks or inspec-
tion tables, shall be sanitized with hot water havinga
minimum temperature of one hundred eighty degrees
{180 degrees) F. Carcassges or paris of carcasses con-
taminated by contact with such diseased carcasses
shall be condemned unless all contaminated tissues
are removed within two (2) hours.

12.17. Necrcbacillosis, Pyemia and Septicemia. -
From the standpeint of meat inspection,
necrobacillesis may be regarded as 2 local infection at
the beginning, and carcasses in which the lesions are
localized may be passed for human food if in a good
state of nutrition, after those portions affected with
necrotic lesions are removed and condemned. Howev-
er, when emaciation, cloudy swelling of the parenchy-
matous tissue of organs or enlargement of the lymph
nodes is associated with the infection, it is evident
that the disease has progressed beyond the condition
of localization to z state of toxemia, and the entire
carcass shall therefore be condemned as both un-
wholesorne and noxious. Pyemia or septicemia may
intervene as a complication of the local necrosis, and
when present the carcass shall be condemned in: ac-
cordance with 12.16.

12.18. Caselous Lymphadenitis.
12.18.1. Athincarcassshowing well-markedle-

sions in the viscera and the skeletal lymph nodes, or a
thin carcass showing extensive lesions In any part

shall be condemned.

12.18.2. Athincarcassshowing well-markedle-
sions in the viscera with only slight lesions elsewhere
may be passed for cooking,

12.18.3. A thin carcass showing only slight le-
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sions in the skeletal lvinph nodes and in the viscera
may be passed for human food without restriction.

12.18.4. A well-nourishedcarcassshowing well-
marked lesions in the viseera and with only sight le-
sions elsewhere or showing well-marked lesions con-
fined to the skeletal lymph nedes with only slight le-
sions elsewhere may be passed for human food with-
out restriction.

12.18.5. Awell-nourishedcarcassshowing well-
marked lesions in the viscera and the skeletal lymph
nodes may be passed for cooking; but where the le-
sions in a well-nourished carcass are both numerous
and extensive, it shall be condemned.

12.18.8. All affected organs and nodes of car-
casses passed for human food without restriction or
passed for cooking shall be removed and condemned.

12.18.7. Asused in this Section, the term "thin"
does not 2pply fo a careass which is anemic or emaci-
ated; and the term "lesions” refers to lesions of case-
ous lymphadenitis.

12.19. Icterus. - Carcasses showing any degree of
ieterus shall be condemned. Yellow fat conditions
caused by nutritional factors or characteristic of cer-
tain breeds of animals and vellow fat sometimes seen
in sheep shall not be confused with icterus. Such car-
casses should be passed for human food, if otherwise
noermal.

12,20, Sexual odor of swine.

12,20.1. Carcasses of swine which give off a
pronounced sexual odor shall be condemned.

12.20.2. The meat of swine carcasses which
gives off a sexuzl odor less than pronounced may be
passed for use in comminufed cocked meat food prod-
uct or for rendering. Otherwise it shall be condemne

12.20.3. Deleted.

12,21, Mange or scab. - Carcasses of animals af-
fected with mange or scab in advanced stages, show-
ing cachexia or extensive inflammation of the flesh,
shall be condemned. When the disease is slight, the
carcass may be passed after removal of the affected
portion.

12.22. Hogs affected with urticaria, tinea tensur-
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ans, demodex folloculorum, or erythema. - Carcasses
of hogs affected with urticaria {(nettle rash), tinesa
tonsurans, demodex folloculorum, or erythema may
be passed for human food after detaching and con-
demning the affected skin, ¥ the carcass is otherwise
not adulterzted.

12.23. Tapeworm cysts {Cysticerus Bovis) in cat-
tle.

12.23.1. Exceptasprovidedin12.23.2, carcass-
es of cattle affected with lesions of cysticercus bovis
shall be disposed of as follows:

12.23.1.1. Carcasses of cattle displaying
iesions of cysticercus bovis shall be condemned if the
infestation is extensive or if the musculature is ede-
matous or discolored. Carcasses shall be considered
extensively infested if in addition to finding lesions in
at least two of the usual inspection sites, namely the
heart, diaphragm and its pillars, muscles of mastica-
tion, esophagus, tongue and musculature exposed
during normal dressing operations, they are found in
at least two (2} of the sites exposed by: (1) An incision
mezde into each round exposing the musculature in
cross section, and (2) a transverse ineision Into each
farelimb commencing two (2) or three (3) inches above
the point of the olecranon and extending to the hu-
merus.

12.23.1.2. Carcassesofeattleshowingone (1)
or more tapeworm lesions of cysticercus bovis but not
=0 extensive as indicated in 12.23.1.1, as determined
by a careful examination, including examination of,
but not limited to, the heart, diaphragm and its pil-
lars, muscles of mastication, esophagus, tongue and
musculature exposed during normal dressing opera-
tions, may be passed for human foed after removal
and condemnation of the lesions with surrounding tis-
sues: Provided, That the carcasses, appropriately
identified by retained tags, are held in cold storage
under positive control of a Department inspector ata
temperature not higher than fifteen degrees (15 de-
grees) I, continuously for a period of not less than ten
(10} days, or in the case of boned meat derived from
such carcasses, the meat, when In boxes, tierces or
other containers, appropriately identified by retained
tags, is held under positive control of 2 Department
inspector at a temperature of not higher than fifteen
degrees (15 degrees) F. continuously for a period of
not less than twenty (20) days. As an alternative fo
retention in cold storage as provided in this Subpara-
graph, such carcasses and meat may be heated
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threughout to a temperature of at least one hundred
forty degrees (140 degrees) F. under positive control
of & Department inspector.

12.23.2. Edible viscera and offal shall be dis-
posed of in the same manner as the rest of the carcass
from which they were derived unless any lesion of
cysticercus bovis is found in these by-products, in
which case they shall be condemned,

12,24 Tapeworm cysts in hogs. - Carcasses of
hogs affected with tapeworm cysts (Cysticercus cellu-
logze) may be passed for cooking, unless the infesta-
tion is excessive, in which case the carcass shall be
condemned.

12.25. Parasites not transmissible to man; tape-
worm cysts in sheep,; hydatid cysts; flukes; gid blad-
der-worms.

12.25.1, In the disposal of carcasses, adible
organs and other parts of carcasses showing evidence
of infestation with parasites not fransmissible to
man, the following general rules shall govern except
as otherwise provided in this Section: If the lesions
are localized in such manner and are of such charac-
ter that the parasites and the lesions caused by them
canbe completely removed, the nonaffected portion of

the carcass, organ or other part of the carcass may be

passed for human food after the removal and condem-
nation of the affected portions. If an organ or other
part of a carcass shows numerous lesions caused by
parasites, or if the character of the infestation is such
that complete extirpation of the parasitic infestation
jor invasion renders the part in any way unfit for hu-
man food, the affected part shall be condemned. If
parasites are found to be distributed in a carcass in
such manner or to be of such character that their re-
moval and the removal of the lesions caused by them
is impracticable, no part of the carcass shall be passed
for human food, If the infestation is excessive, the
carcass shall be condemned. Ifthe infestation is mod-
erate, the carcass may be passed for cooking, but in
case such carcass is not cocked as required by Section
15 of these reguiations, it shall be condemned.

12.25.2. In the case of sheep carcasszes affected

with tapeworm cysts (Cysticerus ovis, so-called sheep

measles, not transmissible to man), such carcasses
may be passed for human food after the removal and
condemnation of the affécted portions: Provided,
however that if, upon the final inspection of sheep

. carcasses retained on account of measles, the total

number of ¢ysts found embedded in muscular tissue,

_or in immediate relation with muscular tissue, ex-

cluding the heart, exceeds five, the entire carcass
shall be condemned, or such carcass shall be heated
throughout to a temperature of at least one hundred
forty degrees {140 degrees) F. after removal and con-
demnation of 21l affected portions.

12.25.3. Carcassesfoundinfested with gid blad-
der-worms (Coenurus cerebralis, Multiceps
multiceps) may be passed for human food after con-
dermnnation of the affected organ (brain or spinal cord)

12.25.4. Organs or other parts of carcasses in-

fested with hydatid evsts (echinococeus)y shall be con-

demned.

12.25.5. Livers infested with flukes or fringed
tapeworms shall be condemned.

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

12.27, Injured animals slaughtered at unusuzl
hours. - When it {3 necessary for humane reasons to
slaughter an injured animal at night or on Sunday or
a holiday when the inspector cannot be obtained, the
carcass and all parts shall be kept for inspection, with
the head and all viscera except the stomach, bladder
and intestines held by the natural attachmenzs. Ifzall
parts are not so kept for inspection, the carcass shall
be condemned. "I, on inspection of a carcass slaugh-

" tered in the absence of an inspector, any lesion or

o

other evidence is found indicating that the animal
was sick or diseased, or affected with any other condi-
tion requiring condemnation of the animal on ante-
mortem inspection, or if there is lacking evidence of
the condition which rendered emergency slaughter
necessary, the carcass shall be condemned.

12.28. Carcasses of young calves, pigs, kids and
lambs. - Carcaszes of young claves, pigs, kids and
lambs are unwholesome and shall be condemned if:

12 28.1. The meat has the appearance of being
water-soaked, isloose, flabby, tears easily, and can be
perforated with the fingers; or
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12.28.2. its color is grayish-red; or

12.28.3. Gocdmuscular development asa whole
izlacking, especially noticezble on the upper shank of
the leg, where small amounts of serous infiltrates or
small edematous patches are sometimes present be-
tween the muscles; or

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

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

12.30. Livestock suffocated and hogs scalded alive.
- All animals which have been suffocated in any way
and hogs which have entered the scalding vat alive
shail be condemmned.

12.31. Livers affected with carotenosis, livers
designated as "Telanglectatic” "Sawdust" or "Spot-
ted."

12.31.1. Livers affected with carotenosis shall
be condemned,

12.31.2. Cattle livers and calf livers showing
the conditions sometimes designated as
"Telangiectatic," "Sawdust” or "Spotted" shall be dis-
posed of 25 follows:

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

12.31.2.2, When any or all of the conditions
are more severe than slight and involve less than one-
half (1/2) of the organ, while in the remainder of the
organ the conditions are slight or nonexistent, the
remzinder shall be passed for human food without re-
stristion and the other portion shall be condemned.,

12.31.2.3. When any or all of the conditions
are more severe than slight and involve one-half (1/2)
or more of the organ, the whole crgan shall be con-
demned.

12.31.2. 4. The Divisions ofanorganintotwe
{2) parts as conternplated in this paragraph for dispo-

sition, shall be accomplished by one cut through the
organ. This, of course, does not prohibit incisions
which are necessary for inspection,

12.31.3. "Telangiectatic,” "Sawdust" or "Spot-
ted" livers and parts of livers which are condemned
for human food may be shipped from an official estab-
lishment for purposes other than human food in ac-
cordance with 14.10 of these regulations.

12.32, Vesicular diseases.

12,32.1. -Any carcass affected with vesicular
disease shall be condemned if the condition is actue

_and if the exfent of the condition is such that it affects

the entire carcass or there is evidence of absorption or
secondary change.

12.32.2. Any carcass affected with vesicular
disease to a lesser extent than as described in 12.32.1
may be passed for human food after removal and con-
demnation of the affected parts, if the carcass is other-
wise healthy. ’

12.33. Listeriosis. - Carcasses of animals identif-
ies as West Virginia suspects because of a history of
listeriosis shall be passed for human food after con-
demnation of the head if the carcass is otherwise nor-
mal.

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

12.35. Muscularinflammation, degeneraticnorin-
filtration. '

12.35.1. If muscular lesions are found to be

_ distributed in such 2 manner or to be of such charac-
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ter that removal is impractical, the carcass shall be
condemned.

12.35.2. If muscular lesions are found to be
distributed in such 2 manner or to be of such charac-
ter that removal is practieal, the following rules shall
govern the disposal of the carcasses, edible organs
and other parts of carcasses showing such muscular
lesions. If the lesions are localized in such a manner
and are of such a character that the affected tissues
can be removed, the nonaffected parts of the carcass
may be passed for human food after the removal and
condemnation of the affected portion. If a part of the
carcass shows numercus lesions, or if the character of
the lesionissuch that complete extirpation is difficult
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and uncertainly accomplished, or if the lesion renders
the part in any way unfit for human food, the part
shall be condemned,

12.35.3. If the lesions are slight or of such
character as to be insignificant from a standpoint of
wholesomeness, the carcass or parts may be passed
for use in the manufacture of comminuted cooked
praduct, after removal and condemnation of the visi-
bly affected portions. o

12.38. Coeccidioidal granuloma,

12.36.1. Carcasses which are affected with gen-
eralized coccidiodal granuloma or which show sys-
temic changes because of such disease shall be con-
demned.

12.36.2. Carcasges affected with localized le-
sions of this disease may be passed for human food af-
ter the affected parts are removed and condemned.

12.37. Odors, foreign and urine.

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

12.37.2. Carcasses which give off a pronounced
urine odor shall be condemned.

12.37.3. Carcasses, organs or parts affected by
odor to a lesser degree than as deseribed in 12,371
and 12.37.2. and in which the odor can be removed by
trimming or chilling may be passed for human food,
after removal of affected parts or dissipation of the
condition.

12,38, Meat and meat by-products from animals
which have been exposed to radiation - meat and meat
by-products from animals which have been adminis-
tered radicactive material shall be condemned unless
the use of the radiation was in conformity with a regu-
latien or exemption in effect pursuant to Section 409
of the Federal Food, Drug and Cosmetic Act,

12.39. Biological residues. - Carcasses, organs or
other parts of carcasses of animals shall be con-
demned if it is determined that they are adulterated
because of the presence of any bislogical residues.

§61-16-13. Official marks, devices and certifi-
cates.

37

13.1. General. - The marks, devices and certifi-
cates prescribed or referenced in this Section shall be

_official marks, devices and certificates for purposes of

the Law, and shall be used in accordance with the pro-
visiongof this Section and the regulations cited there-
in.

13.2. Official marks and devices to identify in-
spected and passed products of cattle, sheep, swine or
goats,

13.2.1. The official inspection legend required
by Section 18 of these regulations to be applied to
inspected and passed carcasses and parts of carcasses
of cattle, sheep, swine and goats’ mesat food products
in animal casings, and other products as approved by
the Commissioner, shall be in the appropriate formas
hereinafter specified.

13.2.1.1. Forapplication to sheep carcasses,
the loins and ribs of pork, beef tails and the smaller
varieties of sausage and meat food progucts in animal
casings. Seeillustration 1in13.10.

13.2.1.2. For application to calf and goat
carcasses and on the larger varieties of sausage and
meat food products in animal casings. See illustra-
tion2in13.1C.

13.2.1.3. For application to beef and hog
carcasses, primal parts, and cuts therefrom, beef liv-
ers, beef tongues, beef hearts and smoked meats not
incagings. Also to burlap, muslin, cheesecloth, heavy
paper or other acceptable material that enclases car-
casses or parts of carcasses. See illustration 3 in
13.10.

13.2.2. The official inspection legend re-
quired by Section 17 of these regulations to be shown
on all labels for inspected and passed products of cat-
tle, sheep, swine, and goats shall be as shown in illus-
tration 5in 13.11 except that it need not be of the size
llustrated: Provided, That it is a sufficient size and of
such color as to be conspicuously displayed and readi-
1y legible and the same proportions of letfer size and
boldness are maintained as illustrated in illustration

=

2.

13.2.2.1. This official mark shall be applied
by mechanical means and shall not be applied by a
hand stamp.

13.2.2.2. The official inspection legend de-
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scribed in 13.2.2 may also be used for purposes of Sec-
tion 16 of these regulations on shipping containers,
band labels, artificial casings and other articles with
the approval of the Commissioner.

13.2.3. Anybrand, stamp, label or other device
approved by the Commissioner and bearing any offi-
cial mark prescribed in 13.2.1 or 13.2.2, shall be an
official device for purposes of the Law.

13.8. Official marks and devices toidentify custom
slaughtered or prepared product.

13.3.1. The official custom stamp (brass faced)
required by 4.3.3.4(a) of these regulations to identify
custom slaughtered carcasses and parts of carcasses
of cattle, sheep, swine and goats shall be as shown in
filustration4in 13.11.

13.3.2. 4333, 43.34, 4.33.5,4.3.3.6and
4.3.3.7 of these regulations described other marks,
devices and methods used to identify custom prepared
product,

13.4. Official antemortem inspsction marks and
devices. - The official marks and devices used in con-
nection with antemortem inspection are those pre-
scribed In 10.18 of these regulations.

13.5. Official seals for transportation of products.
The official mark for use in sealing railroad cars or
other means on conveyance as prescribed in Section
22 of these regulations shall bear the inscription

W.Va. DA MEAT INSP. and be serially numbered..

Any seal approved by the Commissioner for applying
such mark shall be an official device for purposes of
the Law. This seal shzll be attached to the means of
conveyance only by a Department inspector and he
shall also affix thereto 2 "Warning Tag".

13.8. Official marksand devices in connection with
postmortem inspection and identification of adulter-
ated products and insanitary equipment and facil-
ities.

13.8.1. The official marks required by Sections
8 and 11 of these regulations for use in postmortem
inspection and identification of adulterated products
and insanitary equipment and facilities are:

13.6.1.1._The tag (Form 11-F009) which is
used to retain carcasses and parts of carcasses in the
slaughter department; it is yeilow and bears the leg-

end"W.Va. RETAINED." Itis used as a three-section
tagfor hogs, sheep, goatsand calves and & five-section
tag for cattle.

13.6.1.2. The "W.Va. RETAINED" mark
which is applied to products and articles as prescribed
in the Section 11 of these regulations by means of a
vellow paper tag (Form 13i-F009} bearing the legend
"W.Va. RETAINED."

13.6.1.3. The "W.Va. REJECTED" mark
which is used to identify insanitary buildings, rooms
or equipment as prescribed in Section 8 of these regu-
lations and is applied by means of a red paper tag
(Form 11-F0011) bearing the legend "W.Va. Dept of
Agriculture REJECTED."

13.8.1.4. The "W.Va. PASSED FOR COOK-
ING" mark is applied on products passed for cooking
as prescribed in Section 11 by means of a brand read-
ng"W.Va. PASSEDFOR COOKING" inblack letters
not less than one-fourth (1/4) inch in height.

13.6.1.5.
CONDEMNED" mark shall be applied to producis
condemned as prescribed in 11.53 of these regulations
reading "W.Va. INSP'D AND CONDEMNED" in
black letters not less than one inch in height.

13.6.2. The W.Va. Retainedand W.Va. rejected
tags, and all other brands, stamps, labels and other
devices approved by the Commissioner and bearing

_any official mark prescribed in 13.6.1 shall be official
devices for purposes of the Law.
13.7. (Rezerved)
" 13.8. (Reserved)
13.9. (Reserved)
13.10. Illustrations 1, 2 and 3.

IMPRINTS OF OFFICIAL BRANDS

QI7E

s x "

38

Lo

[tlustration 1

For application to sheep carcasses, the leinsg and

The "W.Va. INSPECTED AND
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ribs or pork, beef tzils and the smaller varieties of
sausage and meat food products in animal casings.

SIZE
11/4"x13/8"

Illustration 2

For application to calf and goat carcasses and on
the larger varieties of sausage and meat food products
in animal casings.
SIZE
17/8"x2" o

W.YA, DA,
IMSP & PSD

Illustration 3

For application te beef and hog carcasses primal
parts and cuts therefrom, beefl livers, beef tongues,
beef hearts and smoked meats not in casings. Alsoto
burlap, muslin, cheesecloth, heavy paper or other ac-
ceptable material that encloses carcasses or parts of
Carcasses. -

{ - -

SIZE
2" x 2 with letters
3/8" in height

Illustration 4

For application to custom slaughtered carcasses
and parts of carcasses of cattle, sheep, swine and
goats. Number of establishment to appear where the
two O's appear in illustration. Example: LIC. NO.5
SIZE

Be of sufficient size and
color zs to be conspicuously
displayed and readily legible

39

Tliustration 5

The official inspection legend to be shown on all
labels for inspected and passed products of cattle,
sheep, swine and goats. The establishment number
will be placed in the legend where the three O's ap-
pear. Example: EST. 280. This legend may also ap-
pear on shipping containers, band labels, artificial
casing and other articles with approval of the Com-
missioner,

§61-16-14. Handling and Disposal of Condemned
or Other Inedible Products at Official Establish-
ments.

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

14.1.1, Carcasses, parts of carcagses and other
products condemned at official establishments having
facilities for tanking shall, except as provided in
14.1.13 or elsewhere in this Section, be disposed of by
tanking as follows:

14.1.1.1. The lower opening of the tank shall
first be sealed securely by a Department inspector,
except when permanently connected with a blow line;
then the condemned products shall be placed in the
tank ir his presence, after which the upper opening
shall also be sealed securely by such employee, who
shall then see that the contents of the tank are sub-
jected to sufficient heating for sufficient time to
effectively destroy the contents for human food pur-
poses.

14.1,1.2. The use of equipment such as
crushers or hashers for pretanking preparation of
condemned products in the inedible products depart-
ment has been found fo give inedible character and
appearance to the material, Accordingly, i con-
demned products are so crushed or hashed, conveying

‘§ystems, rendering tanks and other equipment used

in the further handling of crushed or hashed material
need notbe locked or sealed during the tanking opera-
tions. If the rendering tanks or other equipment con-
tain condemned material not so crushed or hashed,
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the equipment shall be sealed as prescribed in
14.1.1(a). If the crushed or hashed material is not
rendered in the establishment where produced, it
shall be denatured as provided for in 14.3 of this Sec-
tion before leaving such establishment. )

14.1.2. The seals of tanks shall be broken only
by a Department inspector and only afier the contents
of the tanks have been treated as provided in 14.1.1,
The rendered fat derived from condemned materizl
shall be held until a Department inspector shall have
had an opportunity to determine whether it conforms
with the requirements of this subsection. Samples
shall be taken by Department inspectors as often as is
necessary to determine whether the rendered fat is ef-
fectually denatured.

14.1.3. Carcasses of animals condemned under
10.3 of these regulations may be disposed of as provid-
ed in 14.3 of this Section, in lieu of tanking with the
approval of the ingpector.

14,2, Tanking znd other facilities for inedible
products to be separate from edible product facilities.
- All tanks and equipment used for rendering, other-
wise preparing, or storing inedible products shall be
in rooms or compartments separate from those used
for preparing or storing edible products. There shall
be no connection between rooms or compartments
containing inedible products and those contzining ed-
ible products, except that there may be one connect-
ing doorway between the slaughtering or viscera sep-
arating depariment and the tank charging room of
the inedible products rendering department. Pipes
and chutes installed in accordance with such arrange-
ments as are permitted by Section & of these regula-
tions, or as may be approved by the Cammissioner in
specific cases may be used to convey inedible and con-
demned material from edible product departments to
inedible product departments.

14.3. Disposition of condemned products at official
establishments having ne tanking facilities.

14.3.1. Carcasses, parts of carcasses and other
products condemned at an officizl establishment
which has no facilities for tanking shall, except as
provided in 14.3.2 or elsewhere In this Section, be
destroyed in the presence of an inspector in incinera-
tion, or denatured with crude carbolic acid, or cresylic
disinfectant, or a formulz consisting of one part
FD&C INo. 3 green coloring, 40 parts water, 40 parts
liquid detergent and 40 parts oil of citronella or any
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other proprietary material approved by the Commis-
sioner in specific cases. When such product is fo be
denatured, it shall be freely slashed before the dena-
turing agent is applied, except that, in the case of
dead animalsthat have not beendressed, the denatur-
ant may be applied by injectior. The denaturant
must be deposited in all portions of the carcass or
produet to the extent necessary to preciude its use for
food purposes.

14.3.2, All carcasses and parts condemned on
account of anthrax, as identified in 11.9.2 of these
regulations, at official establishments which are not
equipped with tanking facilities shall be disposed of
by:

14.3.2.1. Complete incineration, or

14.3.2.2. By thoroughdenaturing with crude
carbolic acld, or cresyvlic disinfectant, and then dis-
posed of in accordance with the requirements of the
state or municipal authorities, who shall be notifed
immediately by the Veterinary Supervisor.

14.4. Suppression of odors in preparing inedible
products. Tanks, fertilizer driers and other equip-
ment used in the preparaiion of inedible product shall
be praperly equipped with condensers and other appli-
ances which will acceptably suppress adors incident
to such preparation,

14.5. Inedible rendered fats prepared at official
establishments. - Except as provided in 22.11.3 of
these regulations, rendered animal fat derived from
condemned or other inedible materials at official es-
tablishment shall be denatured to effectually distin-
guish it from an edible product, either with low grade
offal during the rendering or by adding to, and mixing
thoroughly with, such fat, denaturing oil, No. 2 fuel
oil or ecrucine dissolved in a mixture of aleohol and
pine oil or oil of rosemary, and may be shipped In in-
trastate commerce in accordance with 22.11.4 of these
regulations.

14.8, Inedible fats from outside official establish-
ments, - Exceptasprovided in 22.11.3 of these regula-
tions, inedible fats from outside the premises of any
official establishment shall not be received into an
official establishment except into the tank room pro-
vided for inedible products, and then only when they
have been denatured in accordance with 14.5 of this
Section and are marked in accordance with 16.14 of
these regulasions, and when their receipt into the
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tank room produces no insanitary condition on the
premises; nor shall such fats be received in such vol-
ume as interferes with prompt disposal of condemned
or other inedible material produced at the establish-
ment, When received, they shall not enter any room
or compartment used for edible products.

14.7. Carcassesofanimals condemned on antemor-
tem inspection not to pass through edible product are-
as. - Carcasses of animals which have been con-
demned on antemortem inspection shall not be taken
through rooms or compartments in which an edible
product is prepared, handled or stored.

14.8. Dead animal carcasses.

14.8.1. With the exception of dead animals
which have died en route and are received with ani-
mals for slaughter at an official establishment, no
dead animal or part of the carcass of any animal that
dies otherwise than by slaughter may be brought on
the premises of an official establishment unless ad-
vance permission therefore is obtained from the Vet-
erinary Supervisor.

14.8.2. Under no circumstancss shall the car-
casses of any animals which have died otherwise than
by slaughter, or any part thereof, be brought into any
room or compartment in which any edible product is
prepared, handled or stored. _

14,9, Specimens for educational, research or other
nonfood purposes; permits for, required.

14.9.1. Specimens of condemned ar other inedi-
ble materials, including embryos and specimens of
animal parasites, may be released for education, re-
search or other nonfood purposes under permit issued
by the Diractor of the Meat & Food Safety Division:
Provided, That Veterinary Supervisor for such per-
mit on Form 11-4018 and arranges with and receives
permisgsion from the official establishment to obtain
the specimens. Permits shall be issued for a period
rot longer than one (1) year. The permit may be re-
volzed by the Veterinary Supervizor if the specimens
are not used as stated in the application, or if the
collection or handling of the specimens interferes
with inspection or the maintenance of sanitary condi-
tions in the establishment.

14.9.2, The specimens referred to in paragraph
14.9.1 shallbe collected and handied only at such time
and place and in such manner as not to interfere with

4]

the inspection or to cause anv objectionable condition
and shall be identified asinedible when they leave the
establishment,

14.10. Livers condemned because of parasitic in-
festation and for other causes; conditions for disposal
for purposes other than human food.

14.10.1, Livers condemned on accountof
hydatid ¢ysts shall be disposed of by tanking pursuant
to the provisions of 14.1 or this Seciion if condemned
atofficial establishments having facilities or tanking;
otherwise they shall be destroyved pursuant to the pro-
visions of 14.3 of this Section.

14.10.2. Livers condemned because of parasites
other than hydratid cysts; and livers condemned be-
cause of telanglectasis, angioma, "sawdust" condi-
tion, cirrhosis, carotemosis or other nonmalignant
change, benign abscesses, or contamination, when
these conditions are not associated with infectious
diseases in the carcasses, may be shipped from an offi-
cial establishment only for purposes other than hu-
marnfood, and only if all tissue affected with abscesses
is removed and destroyed within the establishment,
and all livers zre processed and denatured, with any
agent prescribed in22.13.1.10r 22.13.1.2 0r 22.13.1.5
and in accordance with 22.13.1.8 of these regulations,
This provision for movement from an official estab-
lishment is made solely under the Law and is not in-
tended to relieve or modify any other applicable re-
quirements under any other law regarding the move-
ment of such articles, for purposes other than use as
human food.

14.10.3. Livers condemned because of condi-
tions described in 1£4.10.2 shall be in containers plain-
lv marked "inedible."

14.11. Handling of certain condemned products for
purposes other than human food. Cendemned car-
casses of animals affected with one or more of the fol-
lowing conditions may be shipped from an official es-
tablishment only for purposes ather than human food
and only if permiseion therefor is ebtained from the
Veterinary Supervisor: Anasarca, ocular squamous
cell carcinoma (after removal of neoplastic tissue),
emaciation, eosinophilic mvositis, immaturity, non-
septic bruises and injuries and sarcosporidio. This
provision alse applies to unborn calves and to prod-
ucts such as paunches and udders when they have not
been handled as required under this subsection for
produets for human food purposes: Provided, That
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such articles have not been condemned for other path-
ological reasons. Such permission will be granted on-
Iy if all parts to be so used will be promptly handled,
freely slashed and adequately identified as required
by Section 22.13.1 of these regulations. The slashing,
identification and packing of the product shall be ac-
complished in an inedible product area under the su-
pervision of a Department inspector. Facilities must
be adequate so that the carcasses or parts saved under
these provisions are not contaminated with pus, ma-
nure, septic or toxic materials, or similar substances,
The operation must not result in unsanitary condi-
tions within the establishment,

§61-16-15. Rendering or other disposal of carcass-
es and parts passed for cooking.

15.1. Carcasses and parts passad for cooking; ren-
dering into lard or tallow,

15.1.1. Carcasses and parta passed for cooking
may be rendered into lard in accordance with 19.52 of
these regulations or rendered inte tallow: Provided,
That such rendering is done in the following manner:

15.13.1, When closed rendering equipment i

used, the lower opening except when permanently
connected with a blowline, shall first be sealed se-
curely by a Department inspector or employee; then
the carcasses or paris shall be placed in such equip-
ment in his presence, after which the upper apening
shall be securely sezled by such employee. When the
product passed for cooking in the tank does not censist
of a carcass of whale primal part, the requirements
for sealing shall be at the discretion of the circuit
supervisor. Such carcasses and parts shall be cocked
for a time sufficient to render them effectually into
lard or tallow: Provided, That all parts of the prod-
ucts are heated to a temperature not lower than one
hundred seventy degrees (170 degrees) F. for a period
of not less than thirty {30) minutes.

15.1.1.2. At establishments not eguipped
with closed rendering equipment for rendering car-
casses and parts passed for cooking into lard or tal-
low, such carcasses or parts may be rendered in open
kettles under the direct supervision of a Department
inspector. Such rendering shall be done during regu-
lar hours of work and in compliance with the require-
mentsastotemperature and time specifiedin 15.1.1.1
of this subsection,

15.2. Carcasses and parts passed for cooking; utili-
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zation for food purposes afier cooking. - Carcasses
and parts passed for cocking may be used for the prep-
aration of meat food products: Provided, That all
such carcasses or parts are heated to a temperature
not lower than one hundred seventy degrees (170 de-
grees) F. for a period of not less than thirty (30)
minutes either before being used in or during the
preparation of the finished product.

15.3. Disposal of products passed for cooking if not
handled zcecording to this section. - Products passed
for cooking if not handled and processed in aceordance
with the provisions of this Section, shall be dispesed
of in accordance with 14.1 or 14.3 of these regulation

§61-16-16. Marking products and their containers.

16.1. Authorizationrequired to make devicesbear-
ing official marks. - INe brand manufacturer, printer
or other person shall cast, print lithograph or other-
wise make or cause to be made any device containing
any official mark or simulation thereof without prier
written authority therefor from the Commissioner as
provided for in Section 17 of these regulations.

16.2. Approval required for official marks. - No
device containing any official mark shall be made or
causad to be made for use on azny product unti] it has
been approved by the Commissioner as provided for in
Section 17 of these regulations.

16.3. Use of official marks prohibited except under
supervision of department inspectors; removal of offi-
cial marks, when required.

16.3.1. No person shall affix or place, or
cause to be affixed or placed, the official inspection
legend or any other official mark, or any abbreviation
or simulation of any official mark, to or on any prod-
uct, or container thereof except under the supervision
of a Department inspector, or as authorized by Sec-
tion 17 of these regulations in connection with the
manufacture of containers.

16.3.2. No person shall fill, or cause to be
filied, in whole or in part, with any produet, any con-
tainer bearing or intended to bear any official mark,
or any abbreviation or simulation of any official
mark, except under the supervision of a Department
inspector.

16.3.3. Product bearing any official mark
shall not be canned, cooked, cured, smoked, salted,




61 C3R 16

packed, rendered or otherwise prepared by any person
for commercial purposes unless:

16.3.3.1. Such preparation is performed
at an official establishment; or

16.3.3.2. Such preparation is conducted
under state or other governmental inspection and the
prepared product is marked to show that fact; or

15.3.3.3. Thecofficizl marks areremoved,
defzced or otherwise destroyed before or during such
preparation; or

16.3.3.4. The preparation of the product
consists solely of cutting up operations ai any estab-
lishment exempied from inspection under Section
8(a)(1) of the Law. ’ L :

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

16.4.1. The operator of each official establish-
ment shall furnish such ink brands, burning brands
and any other device for marking products with offi-
cial marks as the Commissioner may determine Is
necessary for marking products at such establish-
ment. The officizl inspection legend on such a device
shzll be as prescribed in Section 13 of these regula-
tions.

18.4.2. Allofficial devices for marking products
with the official inspection legend, or other official
inspection marks, including self-locking seals, shall
be used only under supervision of a Department em-
plavee, and, when not in use for marking shall be kept
locked in properly equipped lockers or compartments,
the keys of which shall not leave the possession of a
Department employee, or the locker or compartment
shall be sealed with an official seal of the Department
as prescribed in 13.5 of these regulations,

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

16.5.1. The operator of each official establish-
ment shall furnish all ink for marking products with
the official marks at such establishment. Such ink
must be made with harmless ingredients that are ap-
proved for the purpose by the Commissioner. Sam-
ples of ink shall be submitted to the Department labo-
ratory from time to time as may be deemed necessary
by the Veterinary Supervisor.

16.5.2. The color of ink must be approved by the
Commissioner and the ink shall be used to apply in
brands bearing official marks to carcasses of cattle,
sheep, swine or goats and fresh meat cuts derived
therefrom. Any ink containing FD&C Violet No. 1
shall not be considered an approved ink within the
meaning of this paragraph,

16.5.3. Green ink shall not be used to apply
marks to carcasses of cattle, sheep, swine or goats or
fresh meat cuts derived therefrom.

16.5.4. Except as provided in 16.5.3, branding
ink of any color, approved for the purpose by the Com-
missioner in specific case, may be used to appiy ink
brands, bearing official marks, to processed meat cuts
derived from cattle, sheep, swine, or goats,

16.5.5. Ink used must assure legibility and per-
manence of the markings and the color of ink shall
provide acceptable contrast with the color of the prod-
uct to which it is applied.

16.6. Producsts not to be removed from official es-
tablishments unless marked in accordance with the

 regulations. - No person shall remove or cause to be

43

removed from an official establishment any products
which these regulations require to be marked in any
way unless they are clearly and legiblv marked in
compliance with such regulations.

16.7. Marking devices not to be false or mislead-
ing; style and size of lettering; approval required. -
No brand or other marking device shall be false or
misleading. The letters and figures thereon shall be
of such style and type as will make a clear and legible
impression. All markings to be applied to products in
an official establishment shall be approved prior to
use by the Commissioner as provided for in 17.3 of
these regulations, except that official markings pre-
scribed by the federal meat grading regulations (7

CFR 53.19) need not be submitted te the Commission-

er for approval.

16.8. Unmarked Inspected products; rmoved be-
tween official es_,tablishments; moved in intrastate
commerce.

16.8.1. Unmarkedproduets whichhave beenin-
spected and passed but do not bear the oificizl inspec-
tion legend may be transported in compliance with
Section 22 of these regulations from one (1) official
establishment to another official establishment, for
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further processing, in a railroad car, truck or other
closed container, if the railroad car, truck or contain-
er is sealed with an official seal of the Department {as
prescribed in Section 13 of these regulations) bearing
the official inspection legend.

16.8.2. Products whichhave beeninspectedand
passed but do not bear the official inspection legend
may be removed from an official establishment in
closed containers bearing the official inspection leg-
end and all other information required by this Section
and Section 17 of these regulations: Provided, That
upon removal from such closed container the product
may not be further transported in intrastate com-
merce unless such removal is made under the super-
vision of a Department inspector and such product is
reinspected by a Department inspector and packed
under his supervision in containers bearing the offi-
cial inspection legend and all other information re-
quired by this Section and Section 17 of these regula-
tions: And provided further, That unmarked product
shall not be brought into an official establishment in
an open container.

16.9. Products to be marked with official marks.

16.9.1. Each carcass which has been inspected
and passed ir an official establishment shall be mark-
ed at the time of inspection with the official inspection
legend containing the number of the official establish-
ment. s

16.9.2. Except as provided otherwise in 16.8,
each primal part of a carcass and each liver, beef
tongue and beef heart which has been inspected and
passed shall be marked with the official inspection
legend containing the number of the official establish-
ment before it leaves the establishment in which itis
first Inspected and passed, and each such inspected
and passed product shall be marked with the official
inspection legend containing the number of the offi-
cialestablishment where it was last prepared: Provid-
ed, That preducts need not be so marked if packed in
properly labeled immediate containers in accordance
with the regulations in Section 17 of these regula-
tions. Additional official marks of inspection may be
applied to products zs desired 1o meet local conditions.
Primal parts are the wholesale cuts of carcasses as
customarily distributed to retailers. The round,
flank, loin, rib, plate, brisket, chuck, and shank are
primal parts of beef carcasses. Veal, mutten, and goat
primal parts are the leg, flank, loin, rack, breast and
shoulder. The ham, belly, loin, shoulder and jow] are

porkprimal parts. Equine primal parts are the round,
flank, loin, rib, plate, brisket, chuck and shank.

16.9.3. Beef livers shzall be marked with the
official inspection legend containing the number of
the official estabiishment, at which fhe cattle in-
volved were slaughtered, on the convex surface of the
thickest portion of the organ.

16.9.4. Inspected and passed parts of carcasses
which are not marked with the official inspection leg-
end under this Section shall not enter any official
establishment or be sold, transported, or offered for
saleortransportation, inintrastate cornmerce, except
ag provided in 18.8.

16.10. Marketing of meat food products with offi-
cial inspection legend and ingredient statement.

16.10.1. Inspected and passed sausages and oth-
er products in casings or in link form, of the ordinary
"ring" variety or larger shall be marked with the offi-
cial inspection legend and list of ingredients in ac-
cordance with Secticn 17 of these regulations. The
official marks required by this subsection shall be
branded near each end of the sausage of similar prod-
uct preparad in casings when the product is of 2 size
larger than that custemarily sold at retail intact.

16.10.2. Inspected and passed sausage and oth-

- er products, in casings or in link form, of the smaller
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varieties, shall bear one or more official inspection
legends and one or more lists of ingredients in accord-
ance with Section 17 of these regulations on each kilo-
gram (2.205 lbs.) pounds of product, except where
such products leave the official establishment com-
pletely enclosed in properly labeled immediate con-
tainers having a capacity of five (5) kilograms (11.025
Ibs.) or less and containing a single kind of produet:
Provided, That such products in properly labeled
closed containers exceeding five (5) kilograms (11.025
Ibs.) capacity when shipped to another official estab-
lishment for further processing or to 2 governmental
agency, need only have the official inspection legend
and lists of ingredients shown twice through the con-
tents 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.

16.10.3. The listsof ingredients may be applied
by stamping, printing, using paper bands, tags or tis-
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sue strips or other means approved by the Commis-
sioner in specific cases.

16.10.4. All cured products shall be marked
with the list of ingredients in accordance with Section
17 of these regulations.

16.11.
products.

Special markings for certaln meat food

16.11.1. Meatfood products prepared in casings
or link form {whether or not thereafter subdivided),
other than sausage, which possess the characteristics
of or resemble sausage, shall bear on each link or
piece the word "imitation" prominently displayed:
Provided, That the following need not be so marked if
they bear on each link or piece the name of the prod-
uctinaccordarnce with 17.2 of these regulations: Such
products as coppa, capocolla, lachschinken bacon,
pork loins, pork shoulder butts and similar cuts of
meat which are prepared without added substance
other than curing materials or condiments;, meat
rolls, bockwurst and similar products which do not
contain cereal or vegetables; headcheese, souse, sul-
ze, scrapple, blood pudding and liver pudding; and
other products such as loaves, chili con carne, and
meat and cheese products when prepared with suffi-
cient cheese to give definite characteristics to the
{inished products: And provided further, That imita-
tion sausage packed in properly labeled containers
having a capacity of three (3) pounds or less and of 2
kind usually sold at retail intact, need not bear the
word "imitation” on each link or piece if no other
marking or labeling is applied directly to the product

16.11.2. When cereal, vegetable starch, starchy
vegetable four, sov flour, soy protein concentrate,
isolated soy protein, dried milk, nonfat dry milk, or
caleium reduced dried skim milk iz added to sausage
in casing or in link form within the limits prescribed
in Section 19 of these regulations, the products shall
be marked with the name of each added ingredient, as
for example "cereal added," "potato four added," "ce-
real and potato four added,"” "soy flour added,” "isolat-
ed soy protein added,” "nonfat dry milk added,” "calei-
um reduced dried skim milk added,” or "cereal and
nonfat dry milk added," as the case may be.

16.11.3. When product ig placed in a easing to
which artificial coloring is thereafter applied, as
permitfed in Section 18 ef these regulations, the prod-
uct shall be legibly and conspicucusly marked by
stamping or printing on the casing the words "artifi-

cially colored.”

16.11.3.1. Ifacasing is removed from prod-
uct 2t an official establishment and there is evidence
of artificial coloring on the surface of the product, the
product from which the casing has been removed shall
be marked by stamping directly thereon the words
"artificially colored."”

16.11.3.2. The casing containing produet
need not be marked to show that it is colored if it is
colored prior to its use as a covering for the produet,
and the coloring is of 2 kind and so applied as not to be
transferable to the product and not to be misleading
or deceptive in any respect,

16.11.4. When an approved artificial smoke
flavoring or an approved smoke flavering is added to
the formula of any meat food produet as permitted in
Section 18 of these regulations, the product shall be
legibly and conspicucusly marked with the words
"Artificial Smoke Flavoring Added" or "Smaoke

Flavoring Added,” whichever may be applicable.

16.11.5. Subject to the provisionsin 16.11.1,in
the case of sausage of the smaller varieties, the mark-
ings prescribed in this Section may be limited to links

bearingthe official inspection legend, and such mark-

ings shall not be required if the sausages are packed
in properly labeled containers having a capacity of
three (3) pounds or less and of a kind usually zold at
retail intact. Further, all markings otherwise re-
quired by this subsection (except those required by
16.11.1) may be omitted from the casings of sausage
and other meat food products when these products are
to be processed in sealed metal containers properly
labeled in accordance with the requirements in Sec-
tion 17 of these regulations.

_ 16.11.8. Whenanapprovedantioxidantisadded
to any meat food product as permitted in Sections 18
and 19 of these regulations, the produets shall be legi-
bly and conspicuously marked in an approved manner
identifying the specific antioxidant used by its com-
mon name or approved abbreviation and the purpose
for which it is added, such as, "BHA, BHT, and Pro-
pylgallate added to help protect flavor.”

16.11.7. Sausage of the dry varieties treated
with potassium sorbate or propylparaben (propy! p-
hydroxybenzoate) as permitted by Section 18 of these
regulations shall be marked as prescribed in 17.8.28
of these regulations,
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16.11.8. Deleted.
16.12, Marking of outside containers.

16.12.1. Except as otherwise provided in Sec-
tion: 22 of these regulations, when any inspected and
passed product for domestic inirastate commerce is
movedfrom an official establishment, the outside con-
tainer shall bear an official inspection legend as pre-
scribed in Section 13 of these regulations.

16.12.2. When any product prepared in an offi-
cial establishment for domestic intrastate commerce
has been inspected and passed and is encigsed in a
cloth or other wrapping, such wrapping shall bear the
official inspection legend and official establishment
number applied by the approved two and one-half (2
1/2) inch rubber brand in the form preseribed in Sec-
tion 13 of these regulations: Provided, That the rub-
ber brand may be omitted if the official inspection
legend and officigl establishment number on the prod-
uct itself are clearly legible through the wrapping or
the wrapping is labeled in accordance with Section 17
of these regulations: Provided further, That plain
unprinted wrappings, such as stockinettes, cheese
cloth, paper and crinkled paper bags, for properly
marked products, which are used solely to protect
against soiling or excessive drying during transporta-
tion or storage, need not bear the official inspection
legend.

16.12.3. Slack barrels used as outside contain-

ers of products shall have a cloth or paper top cover-
ing bearing the official inspection legend containing
the official establishment number. At the time of re-
moval of the covering, the official inspection legend
shall be destroyed.

16.12.4. The outside containers of any product
whichhasbeeninspected and passed for cooking, pork
which has been refrigerated as provided in 18.10.3 of
these regulations, and beef which has been inspected
and passed for refrigeration shall bear the markings
and tag prescribed in 22.7.2 of these regulations.

16.12.5. The outside containers of glands and
organs which are not used for human food purposes,
such as those described in 2219 shall be plainly
marked with the phrase "For pharmaceutical pur-
poses,” "For organc therapeutic purposes” or "For
technical purposes,” as appropriate, with no reference
to inspection, and need not bear other markings oth-
erwise required under the regulations in these regu-
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lations.

16.12.6. Stencils, box dies, labels and brands
may be used on shipping containers of properly la-
heled products and on such immedizte containers, of
properly marked preducts, as tierces, barrels, drums,
boxes, crates and large-size fiberboard containers,
without approval as provided for in 17.3 of these regu-
lations: Provided, That the stencils, hox dies, labels
and brands are not false of misleading and are ap-
proved by the Veterinary Supervisor. The official in-
spection legend for use with such markings shall be
approved by the Director as provided for in Section 17
of these regulations.

16.12.7. The outside containers of livers pre-
pared as described in 14.10.2 shall be marked as pre-
scribed in 14.10.3 of these regulations. :

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

16.13.1. Eachtank car and each tank truck car-
rying inspected and passed product from an official
establishment shall bear 2 label containing the name
of the product in accordance with 17.2 of these regula-
tions, the official inspection legend containing the
number of the official establishment and and words
"Date of Loading," followed by a suitzble space in
which the inspector shall insert the date when the
tank car or truck is loaded. The lzbel shall be located
conspicuously and shall be printed on material of'such
character and so affized as to preclude detachment or
effacement upon exposure to the weather. Before the
car or truek is removed from the place where it is un-
loaded, the carrier shall remove or obliterate such
label.

16.13.2. Tankcarsandtanktruckscarryingin- - -

spected and passed product from an official establish-
ment to another official establishment shall be
equipped for sealing and securely sealed by a Depart-
ment inspector with an official seal of the Department
bearing the official inspection legend as prescribed in
Section 13 of these regulations,

16.14, Marking outside containers of inedible
grease, etc.

16.14.1. QOutside containers of inedible grease,
inedible tallow or other inedible animal fat, or mix-
ture of any such articles, resulting from operations at
any official establishment shall be marked conspicu-
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ously with the word "inedible" prior to removal from
the point of filing. Containers, such as tierces, barrels
and half barrels shall have both ends painted white
with durable paint, if necessary, to provide a contrast-
ing background, and the word "inedible" shall be
marked thereon in letters not less than two (2) inches
high, while on tank cars and tank trucks the letters
shall be not less than four (4) inches high. )

16.14.2. Inspected rendered animal fat whichis
intended not to be used for human food may also be
marked "inedible" if handled as provided in 16.14.1
and Section 14 of these regulations.

§61-16-17.
tainers.

Labeling, Marking Devices and Con-

17.1. Labels required; supervision by department
emplovese.

17.1.1. When, in an officizl establishment, any
inspected and passed product is placed in any recepta-
cle or covering constituting an immediate container,
there shall be affixed to such container a label as
described in 17.2 of this Section except that the fol-
lowing do not have to bear such a label.

17.1.1.1. Wrappings of dressed carcasses and

primal parts in an unprocessed state, bearing the offi-
cialinspection legend, if such wrappings are intended
solely to protect the product against soiling or exces-
sive drying during transportation or storage, and the
wrappings bear no information except company brand
names, tfrade marks or code numbers which do not in-
clude any information required by 17.2 of this Sec-
tion;

17.1.1.2. Uncolored transparent coverings,
such as cellophane, which bear no written, printed or
graphic matter and which enclose any unpackaged or
packaged product bearing all markings required by
Section 16 of these regulations whlch are clearly legi-
ble through such coverings;

17.1.1.3. Animal and transparent artificial
casings bearing only the markings required by Sec-
tion 16 of these regulations;

17.1.1.4. Stockinettes used as "operative
devices," such as those applied to cured meats in prep-
aration for smoking, whether or not such stockinettes
are removed following completion of the operations
for which they were applied;

17.1.1.,5. Containers such as boil-in bags,
trays of frozen dinners, and pie pans which bear no
information except company brand names, trade
marks, code numbers, directions for preparation and
serving suggestions, and which are enclosed in a con-
sumer size container that bears a label as described in
17.2 of this Section;

17.1.1.6. Containers of products passed for
cooking or refrigeration and moved from an official
establishment under 12.1 of these regulations,

17.1.2, Folders and similar covering made of
paper or similar materials, whether or not they com-
pletely enclosed the produet and which bear any writ-
ten, printed or graphics matter. shall bear all features
required on a label for an immediate container,

17.1.3. No covering or other container which
bearsoristobearalabel shall be filled, in whele orin
part, except with product which has been inspected
and passed in compliance with the requirements of
these regulations, which is not adulterated and which
is strictly in accordance with the statements on the
label. Nosuch container shall be filled, in whole or in
part, and no label shall be affixed thereto, except
under supervision of 2 depariment employee.

17.2. Labels: Definition; required features.

17.2.1. Alabel within the meaning of this Sec-
tion shall mean a display of any printing, lithograph-
ing, embossing, stickers, seals or other writfen, print-
ed or graphic matter upon the immediate container
(not ineluding package liners} of any product.

17.2.2. Any word, statement or other informa-
tion required by this Section to appear on the label
must be prominently placed thereon with such con-
spicuousness (as compared with other werds, state-
ments, designs or devices, in the labeling) and in such
terms as to render it likely to be read and understood
by the ordinary individual under customary condi-
tions of purchase and use. In order to meet this re-
quirement, such information must appear on the prin-
cipal display panel except as otherwise permitted in

this Section.

17.2.3. Labels of all products shall show the
following information on the principal display panel
(except as otherwise permitted in this Section), in
accordance with the requirementsof this Section or, if
applicable, Section 19 of these regulations:
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17.2.3.1. The name of the product, which in
the case of a product which purports to be or is repre-
sented as a product for which a definition and stan-
dard of identity or composition is preseribed in Sec-
tion 19 of these regulations, shail be the name of the
food specified in the standard, and in the case of any
other product shall be the common of usual name of
the food, if any there be, and if there is none, a truth-
ful deseriptive designation, as prescribed in 17.2.5,

17.2.3.2. Iftheproductisfabricated from two
{2) or more ingredients, the word "ingredienis” fol-
lowed by a list of the ingredients as prescribed in
17.2.6.

17.2.3.3. The name and place of business of
the manufacturer, packer or distributor for whom the
product is prepared, as prescribed in 17.2.7;

17.2.3.4. An accurate statement of the net
quantity of contents, as prescribed in 17.2.8;

17.2.3.5. An official inspection legend and,
except as otherwise provided in 17.2.9, the number of
the official establishment, in the form required by
Section 13 of these regulations;

17.2.3.6. Any other information required by
the regulations in this Section or Section 19 of these
regulations, o -

17.2 4, The principal display panel shall be the
part of a label that is most likely to be displayed,
presented, shown or examined under customary con-
ditions of display for sale. Where packages bear alter-
nate principal display panels, information required to
be placed on the principal display panel shall be du-
plicated on ezch principal display panel. The prinei-
pal display panel shall be large enough to accommo-
date all the mandatory label information required to
be placed thereon by this Section and Section 19 of
these regulations with clarity and conspicuousness
and without sbscuring of such information by designs
or vignettes or crowding. In determining the ares of
the principal display panel, exciude tops, bottoms,
blanges at tops and bottoms of cans, and shoulders
and necks of bottles or jars. The principal display
panel shall be: )

17.2.4.1. In the case of a rectangular pack-
age, one entire side, the area of which is at least the
height of the product times the width of that side.

17.2.4.2. Inthe caseof aeylindrical or nearly
eylindrical container:

17.2.4.2(a). Anarea thatis forty percent
(40%) of the height of the product of the container
times the circumference of the container, or,

17.2.4.2(b). Apanel,the widthof whichis

. onethird of the circumference and the height of which

is as high as the container: Provided, however, That
if there is immediately to the right or left of such
principal display panel, a panel which has 2 width not
greater than twenty percent (20%) of the circumfer-
ence and a height as high as the container, and which
is reserved for information prescribed in subpara- .
graph 17.2.3.2,17.2.8.3and 17.2.3.5, such panel shall
be known as the "20 percent panel” and such informa-
tion may be shown on that panel in lieu of showing it
on the principal display panel, as provided in subpar-
agraphs 17.2.6,3,17.2.7,17.2.87and 17.2.8.8.

17.2.4.3. In the case of any other shape,
forty percent (4045} of the total surface of the contain-
er,

17.2.5. Any descriptive designation used as a

‘product name for 2 preduct which has no commen or

usual name shall clearly and completely identify the
product. Product which has been prepared by salting,

-smoking, drying, cooking, chopping or otherwise shall

be so described on the label unless the name of the
product implies, or the manner of packaging shows
that the produect was subjected to such preparation.
The ungualified terms "meat,” "meat by-product,”
"meat food product,” and terms common to the meat
industry but no common to consumers such as "ple-
nie,” "butt," "eala,” "square,” "loaf,” "spread," "de-
light," "roll,” "plate," "luncheon" znd "daisy" shall
not be used as names of a product unless accompanied
with terms descriptive of the product or with a list of

_ ingredients, as deemed necessary to any specific case
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by the Commissioner in order to assure that the label
will not be false or misleading.

17.2.8. The list of ingredients shall show the
common or usuzl names of the ingredients arranged
in the descending order or predominance, except as
otherwise provided in this paragraph.

17.2.6.1. The term "flavorings” may be used
to designate natural spices, essential oils, oleoresins
and other natural spice extractive, and the term
"spices” may be used to designate natural spices,
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without naming each.

17.2.6.2. The term "cornsyrup” may be used
to designate either corn syrup or corn syrup solids,

17.2.6,3. The term "animal and vegetable
fats" or "vegetable and animal fats” may be used to
designate the ingredients of mixtures of such edjble
fats in product designated "ecompound"” or "shorten-
ing." "Animal fats" as used herein means fat derived
from inspected and passed cattle, sheep, swine or
goats. -

17.2.6.4. When a product is coated with pork
fat, gelatine or other approved substance and a specif-
i¢c declaration of such coating appears contiguous to
the name of the product, the ingredient statement
need not make reference to the ingredient of such
coating. -

17.2.8.5. When two {2) meat ingredients com-

prise at least seventy percent (70%) of the meat and
meat by-product ingredients of a formula and when
neither of the two (2) meat ingredients is less than
thirty percent (30%) by weight of the total meat and
meat by-products used, such meat ingredienis may be
interchanged in the formula without a change being
made in the ingredients statement on labeling mate-
rials: Provided, That the word "and" in lieu of 2 com-
ma shall be shown between the declaration of such
meat ingredients in the statement of ingredients.

17.2.6.6. On containers of frozen dinners,
entrees, pizzas and similar consumer packaged prod-
ucts in cartons the ingredient statement may be
placed on the front riser panel: Provided, That the
words "see ingredients" followed immediately by an
arrow is placed on the principal display panel imme-
diately above the location of such statement without
intervening print or designs.

17.2.8.7. The ingredient statement may be
placed on the twenty percent (20%) panel adjacent to
the principal display panel and reserved for required
information, in the case of a cylindrical or nearly
cylindrical container.

17.2.7. The name or trade name of the person
that preparad the product may appear as the name of
the manufacturer or packer without qualification on
the label. Otherwise the name of the distributor of the
product shall be shown with a phrase such as "Pre-
pared for _." The place of business of

the manufacturer, packer or distributor shall be
shown on the label by city, state and zip code when
suchbusiness is listed in a telephone or city directory,
and if not listed in such directory, then the place of
business shall be shown by street address, city, state
and postal zip code,

17.2.7.1. The name and place of business of
the manufacturer, packer or distributor may be
shown:

17.2.7.1(a). Onthe principal display pan-
el,or

17.2.7.1(b). On the twenty percent (20%)
panel adjacent to the principal display panel and re-
served for required information, in the case of cylin-
drical or nearly cylindrical container, or

17.2.7.1{c). On the front riser panel of
frozen food cartons. '
17.2.8, The statement of net quantity of con-
tents shall appear on the principal display panel of all
containers to be sold at retail intact, in conspicuous
and easily legible boldface print or type in distinct
contrast to other matter on the package and shall be
deciared in accordance with the provisions of subpar-
agraph 17.2.8.1 through 17.2.8.9 of this paragraph.

17.2.8.1. The statement as it is shownona
label shall not be false or misleading and shall ex-
press an accurate statement of the quantity of con-
tents of the container exclusive of wrappers and pack-
ing substances. Reasonable variations caused by loss
or gain of moisture during the course of good distribu-
tion practices or by unavoidable deviations in good
manufacturing practice willbe recognized. Variations
from stated quantity of contents shall not be unrea-
sonably large.

17.2.8.2, The statement shall be placed on
the principal display panel within the bottom thirty
percent (3045) of the area of the panel in lines general-
ly parallel to the base: Provided, That on packages
having a principal display panel of five {5} square
inches or less, the requirement for placement within
the bottem thirty percent (30) of the area of the lahel
panel shall not apply when the statement meets the
other requirements 0f 17.2.8. In any case, the state-
ment may appear in more than one line. The terms
“net weight" or "net wt." shall be used when stating
the net quantity of contents in terms of weight, and
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the ferm "net contents" or "conzent” when stating the
net quantity of contents in terms of fluid measure.

17.2.8.3. The statement shall be expressed
in terms of avoirdupois weight or liquid measure.
Where no general consumer usage to the contrary ex-
ists, the statement shall be in terms of liquid meas-
ure, if the product is liquid, or in terms of weight if the
product is solid, semisolid viscuous or a mixture of
solid and liquid. For example, a declaration of 3/4
pound avoirdupois weight shall be expressed as "Net
Wt. 12 0z." except as provided for in 17.2.8.4 for ran-
dom weight packages; & declaration of 1 1/2 pounds
avoirdupois weight shall be expressed as "Net Wt, 24
oz. (1 1b. 8 0z.)." "Net Wt, 24 02. (1 1/21b.)," or "Net Wt.
24 0z. (1.51bs.)."

17.2.8.4, On packages containing one (1)
pound or one (1) pint and less than four (4) pounds or
one (1) gallon, the statement shall be expressed as a
dual declaration both in ounces and (immediately
thereafter in parenthesis) in pounds, with any re-
mainder in terms of ounces or common or decimal
fraction of the pound, or in the case of liquid measure,
in the largest whole units with any remainder in
terms of fluid ounces or common or decimal fractions
of the pint or quart, except that on randem weight
packages the statement shall be expresszed in terms of
pounds and decimal fractions of the pound carried cut
to not more than two {2) decimal places, for packages
over one (1) pound, and for packages which do not ex-
ceed 1 pound the statement may be In decimal frac-
tions of the pound in lieu of ounces.

17.2.8.5. The statement shall be in letters
and numerals in type size established in relationship
to the area of the principal display panel of the pack-
age and shall be uniform for all packages of substan-
tially the same size by complying with the following
tvpe specifications:

17.2.8.5(a). Not less than one-sixteenth
(1/16) inch in height on packages, the principal dis-
play panelof which has an area of five (5) square inch-
es or less;

17.2.8.5(b). Not less thenone-eighthinch
in height on packages, the principal display panel of
which has an area of more than five (5) but not more
than twentyv-five (25) square inches;

play panel of which has an area of more than twenty-
five (25) but not mere than one hundred (100) square
inches, )

17.2.8,5(d). XNot less than one-quarter
(1/4) inch in height on packages, the principal display
panel of which has an area of more than one hundred
{100) but not more than four hundred (400) square
inches; and

17.2.8.5(e). Not less than one-half (1/2)
inch in height on packages, the principal display pan-
el of which has an area of more than four hundred
(400) square inches.

17.2.8.6. The ratio of height to width of
letters and numerals shall not exceed a differential of
three (3) units to one (1) unit {no more than three (3)
tirmes as high as if is wide). Heights pertain to upper
case or capital letters. When upper and lower case or
all lower case letters are used, it is the lower case
letter "o" or its equivalent that shall meet the mini-
mumstandards. When fractions are used, each compo-
nent numerzls shall meet one-half the height stan-
dards.

17.2.8.7. The statement shall appear as a
distinct item on the principal display panel and shall
be separated by 2 space at least equal to the height of
the lettering used in the statement from other printed
label information appearing above or below the state-
ment and by a space at least equal to twice the width
of the letter "N" of the style of type used in the quanti-
ty of contents statement from other printed label in.
formation appearing to the left or with of the state-
ment. It shall not include any term qualifying a unit
of weight, measure or count such as "jumbo guart,”
"full gallon,” "giant quart,” "when packed,” "Mini-
mum" or words of similar import.

17.2.8.8. The following exemptions from the
requirements contained in 17.2.8 are hereby estab-
lished.

17.2.8.8(a}. Individually wrapped and la-
beled packages of less than one-half (1/2) ounce net
weight which are in a shipping container, need not
bear a statement of net quantity of contents as specifi-
edin17.2.8 whenthe statement of net quaniity of con-
tents on the shipping container meets the require-
ments of 17.2.8.

17.2.8.5(c). Not less than three-sixicenths

(3/16) inch in height on packages, the principal dis- 17.2.8.8(%). Random weight consumer size

30
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packages bearing labels declaring net weight, price
per pound, and fotal price, shall be exempt from the
type size, dual declaration and placement require-
mentsof 17,2.8, if an accurate statement of net weight
iz shown conspicueusly on the principal display panel
of the package. _

17.2.8.8(c). Margarine in one (1) pound
rectangular packages {except packages containing
whipped or soft margarine or packages that contain
more than four {4) sticks) is exempt from the require-
mentsof17.2.8.22and17.2.8.4regardingthe placement
of the statement of the net quantity of contents within
the bottom thirty percent (30%) of the principal dis-
play panel and that the statement be expressed both
in ounces and in pounds, if the statement appears as
"1 pound” or "one pound” in a conspicuous manner on
the principal display panel.

17.2.8.8(d). Sliced shingle packed bacon
in rectangular packages containing eight (8) ounces,
one (1) pound, or two (2) pounds are exempt from the
requirements of 17.28.2 and 17.2.8.4 regarding the
placement of the statement of the net quantity of con-
tents within the bottom thirty percent (30%) of the
principal display panel and that the statement be ex-
pressed both in ounces and in pounds if the statement
appears as "8 oz.," "1/4 pound," "1 pound," "one
pound,” "2 pounds" or "two peunds,” as the case may
ke, in a conspicunus manner on the principal display
panel.

17.2.8.8. Labels for containers which bear
any representation as to the number of servings con-
tained therein shall bear, continguous o such repre-
sentation, and in the same size type as is used for such
representation, a statement of the net quantity of
ezch such serving.

17.2.8.10. Asusedinthig Section, a "random.
weight package" is one which is one of a lot, shipment
or delivery of packages of the same product with vary-
ing weights and with no fizxed weight pattern.

17.2.8.11. On a multiunit retail package, a
statement of the net quantity of contents shall appear
on the autside of the package and shall include the
number of individual units, the quantity of each indi-
vidualunit, and in parentheses, the total net quantity

of contents of the multiunit package in terms of aveir-

dupois or fluid ounces, except that such declarztion of
total quantity need not be followed by an additional
parenthetical declaration in terms of the largest
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whole units and subdivisions thereof, as required by
17.2.8.4. For the purposes of this subsection,
"multiunit retzil package"” means a package contzin-
ing two or more individually packaged units of the
identical commodity and in the same quantity, with
the individual packages intended to be sold as part of
the multiunit retail package but capable of being indi-
vidually sold in full compliance with all requirements
of the regulations in this Section. Open multiunit re-
tail packages that do not obscure the number of units
and the labeling thereon are not subject to this sub-
paragraph ifthe lzbeling of each individual unit com-
plies with the requirements of 17.2.8.1, 17.2.8.2,
17.2.8.5and 17.2.8.7.

17.2.8,12. Shingle packed sliced bacon car-
tons containing product weighing other than eight
(8) responsible for the disposition thereof; as well as
any necessary storage, handling, or other incidentals
related thereto) at anv time, by the authority of the
Commissioner ag specified in Sections 6 and 10 of the
Law,

17.2.9. Theofficial establishment number shall
be either embossed or lithographed on all hermetic-
ally sealed metal, plastic or glass containers of prod-
ucts fully processed within such containers in an offi-
cial establishment, except that such containers which
bear labelslithographed directly on the container and
in which the establishment number is incorporated
need not have the establishment number separately
embossed or lithographed thereon. Labelsshall not be
affixed to containers so as to obscure the embossed or
lithographed establishment number.

17.2.9.1. When any product is placed in a
cartonorina wrappsr of paper or cloth or in any other
type of container approved by the Director, which is
labeled in accordance with this Section, the official
inspection legend and the oificial establishment num-
ber as specified in 17.2.3 through 17.2.3.6 may be ap-
plied by means of a sticker to be securely and promi-
nently affixed, along with the name of product, at a
place on the label reserved for the purpose. In case
there are two (2) or more display panels featuring the
name of produect, the inspection sticker shall be aflix-
ed to each panel.

. 17.2.9.2. The official establishment number
may be omitted from the official inspection legend on
cartons used as outer containers of edible fats, such as
lard and olecmargarine, when such products are en-
closed in wrappers which bear an official inspection
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legend containing the official establishment number.

17.2.9.8. The official establishment number
may be omitied from the officizl inspection legend on
the immediate containers of sliced bacon, frozen din-
ners and pies and similarly packaged products when
the official establishment number is placed on 2n end
panel at the time of packaging and when it is present-
ed on a single colored background in a prominent and
legible manner in a size sufficient to ensure easy rec-
ognition.

17.2.9.4, The official establishment number
may be omitted from the official inspection legend on
consumer size packages of sliced meat food products
when the official establishment number is printed on
the lzbel at the time of packaging and when it is pre-
sented on a single calored background in a2 prominent
and legible manner in a size sufficient fo ensure easy
recognition.

17.2.9.5. The official establishment number
may be omifted from the official inspection legend on
consurner size containers of meat food products in alu-

minum pans or trays when the official establishment

number is embossed in such pans or trays and when a

17.2.9.8. The officizl inspection legend, and
the official establishment number when required un-
det 17.2.9, may be placed on the twenty percent (20%)
panel adjacent to the principal display panel and re-
served for required information, in the case of a ¢ylin-
drical or nearly cylindrical container.

17.2.10. Labelsofanv produet within any of the
following paragraphs shall show the information re-
quired by such paragraph for such product:

17.2.10.1. A label for product which is an
imitation of another food shall bear the work "imita-
tion" immediately preceding the name of the food imi-
tated and in the same size and style of lettering as in
that name and immediately thereafter the word "in-
gradients” and the names of the ingredients arranged
in the order of their predominance. This subpara-
graph 17.2.10.1 shall not apply to parts of a carcass
which have been so prepared that thev resemble an
article such as a ham for which a standard is pre-
scribed in Section 19 of these regulations but which
de not meet the requirements of such standard.

17.2.10.2. If a product purports to be or is

_ represented for any special dietary use by man, its

statement such as, "Est. No. onPan" is placed contig- -

uous to the official inspection legend on the container.

17.2.9.6. The official establishment number
may be omitted from the official inspection legend
printed on artificizl casings or bags enclosing meat
food products when the official establishment number
is etched in ink on a fiat surface of a metal ¢lip used to
close the container in 2 prominent and legible manner
in a size sufficient to insure easy recognition and
when a statement, such ag, "Est. No. on Metal Clip" is
placed contiguous to the official inspection legend on
the casing or bag.

17.2.9.7. The official establishment number
may be omitted from the official inspection legend
printed on paper labels of canned products when the
official establishment number is printed on the prin-
cipal display panel, or on the twenty percent (20%)
panel as permiited under 17.2.9.8 at the time of label-
ing the containers; or the official establishment num-
ber may be printed on the back of the paper label
when the siatement "Est. No. on Back of Label” is
printed contiguous to the official inspection legend, in
a prominent and legible manner in a size sufficient to
ensure easy recognition.

label shall bear & statement concerning its vitamin,
minreral and other dietary properties upon which the
claim for such use is based in whole or in part and
shall be in conformity with regulations (21 CFR Part
125) established pursuant to Sections 403, and 701 of
the Faderal Food, Drug and Cosmetic Act (21 U.S.C.
343, 371),

© 17.2,10.3. When an approved artificial smoke
flavoring or an approved smoke flavoring is added as
an ingredient in the formula of 2 meat food product,
as permitted in Section 18 of these regulations, there
shall appear on the label, in prominent letters and
contiguous to the name of the product, a statement
such as "Artificial Smoke Flavoring Added" or
"Smoke Flavoring Added," as may be applicable, and
the ingredient statement shail identify any artificial
smoke flavoring so added as an ingredient in the for-
mula of the meat food product, and the ingredient
statement shall identify any artificlal smoke flavor-

_ing or smoke flavoring 50 added as an ingredient in

the formula of the meat food product.

17.2.10.4. When any other artificial flavoring

_ is permitted under Section 18 of these regulations to
be added to a product, the Ingredient statement shall

identify it as "Artificial Flavoring.”
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17.2.10.56. When artificial coloring is added to

edible fats as permitted under Section 18 of these reg-
ulations such substance shall be declared on the label
ina prominent manner and contiguous to the name of
the product by the words "Artificially colored” or "Ar-
tificiai coloring added” or "With added artificial color-
ing." When natural coloring such as annatto is added
to edible fats as permitted under Section 18 of these
regulations such substance shall be declared on the
label in the same manner by a phrase such as "Col-
ored with annatto.”

17.2.10.6. Whenyproductis placedinacasing
to which artificial coloring is applied as permitted
under Section 18 of these regulations, there shall ap-
pear on the label, in a prominent manner and contigu-
ous to the name of the product, the words, "Artifically
colored.”

17.2.10.7. If a casing is removed from prod-
uct at an official establishment and there is evidence
of artificial coloring on the surface of the product,
there shall appear on the label, in a prominent man-
ner and contiguous to the name of the product, the
words, "Artificially colored.”

17.2.10.8, When a casing is colored prior to
its use as a covering for product and the color is not
transferred to the product enclosed in the casing, no
reference to color need appear on the label but no such
casing may be used if it is misleading or deceptive
with respect to color, quality or kind of preduct, or
otherwise. :

17.2.10.9. Product which bears or contains
any other artificial coloring, as permitted under Sec-
tion 18 of these regulations, shall bear a label stating
that fact on the immediate container or if there is
none, on the product.

17.2.10.10. When an antioxidant iz added to
product as permitted under Section 18 of these regu-
lations, there shall appear on the label in prominent
letters and contiguous to the name of the product, a
statement identifying the officially aporoved specific
antioridant by its common name or abbreviation

thereof and the purpoese for which it is added, such as, |
"BHA, BHT, and Propylgallate added %o help protect

flaveor."
17.2.10.11. (Reserved)

17.2.10.12. Containers of other product
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packed in, bearing, or containing anv chemical pre-
servative shall bear a label stating thas fact.

~17.2.10.13. When any "Mechanically Proc-
essed (Species) Produet" described in 19.5 of these
Regulations is used as an ingredient in the prepara-
tion of a meat food product, the name of the finished
product shall be further qualified by the phrases
"WithMechanieally Processed (Species) Product” and
“Contains Up to _9% Powdered Bone."
When any "Imitation Mechanically Processzed (Spe-
cles) Produet” is used as an ingredient in the prepara-
tion of 2 meat food product, the name of the meat food
product shall be preceded by the term, "Imitation”
and the name of the finished product chali be further
qualified by the phrases "With Imitation Mechanic-
ally Processed (Species) Product" and "Contains Upto
% Powdered Bone." The percent of
bone shail be the amount of hard bone in the finished
food product. The percentage of powdered bone shall
be determined by multiplyving the calcium content of
the "Mechanically Processed (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 Sau-
gage "With Mechanically Processed (Species) Prod-
uct" "Contains Up to % Powdered
Bone"; "Frankfurter” "With Mechanically Processed
(Species) Product” "Containg Up to %
Powdered Bone"; "Imitation Cooked Salami" "With
Imitation Mechanically Processed {Species) Product”
"Contains Up to _____ % Powdered Bone."
Any phrase qualifying the product name shall be at
least one halfthe size of the product name, except that
"Contzains Up tfo % Powdered Bone"
shall be at least one quarter the size of the product
name, In addition, the ingredient statement shall in-
clude the proper order of predominance "Mechanic-
ally Processed {Species) Produet,” or "Imitation Me-
chanically Processed (Species) Product,”" e.g., Me-
chanically Processed Beef Produet, Imitation Me-
chanically Processed (Species) Product.

17.2.11. Packaged products which require spe-
cial handling to maintain their wholesome condition
shall have prominently displayed on the principal dis-
play panel of the label the statement: "Keep Refriger-
ated."” "Keep Frozen," "Perishable Keep Under Re-
frigeration,” or such similar statement as the Direc-
tor may approve in specific cases. Products that are
distributed frozen duringdistribution and thawed pri-
or to or during display for szle at retail shall bear the
statement on the shipping container; "Keep Frozen."”
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The consumer-size containers for such products shall
bear the statement "Previously Handled Frozen for
vour Protection, Refreeze or Keep Refrigerated.” For
all perishable canned products the statement shall be
shown in upper case letters one-fourth inch in height
for containers having a net weight of 3 pounds or less,
and for containers having a net weight over 3 pounds,
the statement shall be in upper case letters at least
one-halfinch in height.

17.2.12. (Deleted) .

17.3. Approval ofabbreviations of marks of inspec-
tion; preparation of marking devices bearing inspec-
tion legend without advance approval prohibited; ex-
ception.

17.3.1. The Director may approve and author-
ize the use of abbreviations of marks of inspections
under the regulations. Such abbreviations shall have
the same force and effect as the respective marks for
which they are authorized abbreviations.

17.3.2. Except for the purpose of submitting a
sampie or samples of the same to the Director for ap-
proval no person shall procure, make, or prepare, or
cause to be procured, made, or prepared, labels,
brands, or other marking devices bearing the inspec-
tion legend or any abbreviations, copy or representa-
tion thereof, for use on any product without the writ-
ten authority therefor of the Director. However, when
any sample label, brand or other marking device is
approved by the Director, new supplies of such labels
and new brands and other marking devices of a char-
acter exactly similar to such approved sample may be
procured, made, or prepared, for use in accordance
with the provisions in these regulations, without fur-
ther approval by the Director.

17.4. Labels to be approved by the Director.

17.4.1. Except as provided in 17.4.4 no label
shall be used on any product until it has been ap-
proved in its final form by the Director. For the con-
vanisnce of the establishment, sketches or proofs of
new labels may be submitted in triplicate through the
Veterinary Supervisor to the Department for approv-
al and the preparation of finisked labels deferred un-
til such approval is obtained. Allfinished labels shall
be submitted in quadruplicate through the Veterinar-
v Supervisor to the Department for approval,

17.4.2, In case of lithographed labels, paper

(W18
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take- offs in lieu of sections of the metal containers
shall be submitted for approval. Such paper take-offs
shall not be in the form of a negative but shall be &
complete reproduction of the label as it will appear on
the package, including any eolor scheme involved. In
case of fiber containers, printed layers, such as the
kraft paper sheet, shall be submitted for approval in
lieu of the complete container.

17.4.3. Inserts, tags, liners, pasters, and like
devices containing printed or graphic matter and for
use on, or to be placed within, containers and cover-
ings of product shall be submitted for approval in the
same manner as provided for labels in 17.4.1, except
that Veterinary Supervisor may permit use of such
devices which contain no reference to product and
bear no misleading feature.

17.4.4. Stencils, labels, box dies, and brands
may be used on shipping containers and on such im-
mediate containers as tierces, barrels, drums, boxes,
crates, and large-size fiberboard containers provided
the markings are applicable te the product, are not
false or deceptive, and are used with the approval of
the Veterinary Supervisor. The inspection legend for
use in combination with such markings shall be ap-
proved by the Director.

17.5, Veterinary Supervisors to permit certain
modifications of approved labels. - The Veterinary
Supervisor mey permit modification of approved la-
bels, or markings, under the following circumstances,
provided the labeling or marking 25 modified is so
used as not to be false or misleading:

17.5.1. Whenallfeaturesofthelabelor marking
are proportionately enlarged and ths color scheme re-
mains the same; -

17.5.2. Whenthereissubstitutionof suchabbre-
viations as "1b." for "pound" or "oz." for "ounce," or the
word "pound” or "ounce" ig substituted for the abbre-
viation;

17.5.3. When a master or stock label has been
approved from which the name and address of the dis-
tributor are omitfed and such name and address are
applied before being used {in such case, the words
"prepared for” or similar statement must be shown to-
gether with the biank space reserved for the insertion
of the name and address when such labels are offered
for approval);
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17.5.4. When, during Christmas and other holi-
day seasons, wrappers or other covers bearing floral
or foliage designs or illusirations of rabbits, chicks,
fireworks or other emblematic holiday designs are
used with approved labels or markings. (The use of
such designs will not make necessary the application
of labeling not otherwize required);

17.5.5. When there is a slight change in ar-
rangement of directions pertaining to the opening of
cans or the serving of the product;

17.5.6. Whenthereisachange in the quantity of
an ingredient shown in the formula without a change
in the order of predominance shown on the label: Pro-
vided, That the change in guantity of ingredients
complies with any minimum or maximum Hmits for
the use of such ingredients prescribed in Sections 18
and 19 of these regulations.

17.6. Approved labels to be used only on products
to which they are applicable. - Labels shall be used
only oni products for which they are approved, and on-
ly if they have been approved for such products in ac-
cordance with 17.3 of this Section: Provided, Thas
existing stocks of labels approved prior to the effec-
tive date of this subsection and the quantity of which
has been identified to the Veterinary Supervisor as
belng in storage on said date at the official establish-
ment or other identified warehouse for the account of
the operator of the official establishment may be used
until such stocks are exhausted, but not later than
one (1) year after the effective date of this Section
unless such labels conform to all the requirements of
this Section and Section 17 of thess regulations. The
Director may upon the show of good cause grant indi-
vidual extension of time as he deems necessary.

17.7. (Reserved) }

17.8. False or misleading laheling or practices
generally; specific prohibitions and requirements for
labels and containers. '

17.8.1. Noproductor any of its wrappers, pack-
aging, or other containers shall bear any false or mis-
leading marking, label, or other labeling and no state-
ment, word, picture, design, or device which conveys
any false impression or gives any false indication of
origin or quality or is otherwise false or misleading
shall appear in any marking or other labeling. No
product shall be wholiy or parily enclosed in any
wrapper, packaging, or other container that is so
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made, formed, or filled as to be misleading.

17.8.2. The labels and containers of product
shall comply with the following provisions, a5 appli-
cable:

17.8.2.1. Termshaving geographical signifi- -
cance with reference to a locality other than that in
which the product is prepared may appear on the la-
bel only when qualified by the word "style," "type" or
"brand," as the case may be, in the same size and style
oflettering asin the geographical term, and accompa-
nied with a prominent, qualifying statement identify-
ing the country, state, territory or locality in which
the product is prepared, using terms approprizate fo
effect the qualification. When the word "style" or
"type" is used, there must be a recognized style or
type of product identified with and peculiar to the
area represented by the geographical term and the
product must possess the characteristics of such style
or type, and the word "brand" shall not be used in
such a way as to be false or misleading: Provided,
That a geographical term which has come into gener-
al usage as a trade name and which has been ap-

‘proved by the Director as being a generic term may be

used without the gualifications provided for in this
paragraph. The terms "frankiurter,” "vienna," "bolo-
gna,” "lebanon bologna," "braunschweiger,” thurin-
ger,” "genoa," "leona." "perliner,” "holstein," gotebor-
a," "milam," "polish,” "italian" and their modifica-
tions, as applied to sausages, the terms "brunswick"
and "irish" as applied {o stews and the term "beston”
as applied to pork shoulder butis need not be accom-
panied with the word "style,” "type,” or "brand," ora
statement identifying the locality in which the prod-
uet s prepared. '

17.8.2.2. Suchterms as "farm" or "country”
shall not be used on lzbels in connection with prod-
ucts unless such products are actually prepared on
the farm or in the country: Provided, That if the
product is prepared in the same way as on the farm or
in the country these terms, if qualified by the word
"style" in the same size and style of lettering, may be
used: Provided further, That the term "farm" may be
used as part of a brand designation when quaiified by
the word "brand” in the same size and style of letter-
ing, and followed with a statement identifying the lo-
cality in which the product is prepared: And Provided
further, That the provisions of this subparagraph
shall not apply to products prepared in accordance
with 19,106 of these regulations. Sausages containing
cereal shall not be labeled "farm style"” or "country
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style,” and lard not rendered in an open kettle shall
not be designated as "farm style” or "country style.”

17.8.2.3. The requirement that the label
shall contain the name and place of business of the
manufacturer, packer, or distributor shall not relieve
any establishment from the requirement that its label
shall not be misleading in any particular.

17.8.2.4. The term "spring lamb" or "genu-
ine spring lamb" is applicable only to carcasges of
new-crop lambs slaughtered during the period begin-
ning in March and terminating not beyond the close of
the week containing the first Monday in Cetober.

17.8.2.5. Coveringsshallnotbe of suchcolor,
design, or kind as to be misleading with respect to
color, quality, or kind of preduct to which they are
applied. For example, transparent or semitranspar-
ent coverings for such articles as sliced bacon or fresh
(uncooked) meat and meat food products shall not
bear lines or other designs of red or other color which
give a false impression of leanness of the product.
Transparent or semitransparent wrappers, casings,
or coverings for use in packaging cured, cured and
smoked, or cured and cooked sausage products and
sliced ready-to-eat meat food products, may be color
tinted or bear red designs on {ifty percent (50%%) of
such wrapper or covering: Provided. That the trans-
parent or semitransparent portion of the principal
display panel is free of color tinting and red designs:
And provided further, That the principzal display pan-
el provides at least twenty percent (20%) unobstruet-
ed clear space, consolidated in one (1) area so that the
true nature and color of the product is visible to the
consumer.

17.8.2.5.1. Packages for sliced bacon that
have 2 transparent opening shall be designed to ex-
pose, for viewing, the cut surface of a representative
slice. Packages for sliced bacon which meet the follow-
ing specifications will be accepted as meeting the re-
quirements of this subparagraph: Provided, That the
enclosed bacon is positioned so that the cut surface of
the representative slice can be visually examined:

pound or smaller package and not more than three-
fourths inch from either the top or bettom edge of 2
package larger than 1-pound.

17.8.2.5.1(b). For stack-packed sliced
bacon, the transparent window shall be designed to
reveal at least seventy percent (70%) of the length
{longest dimension) of the reprezentative slice and be
atleast 1 1/2 inches wide,

17.8.2.6. The word "fresh" shall not be used
on labels to designate product which contains any so-
dium nitrate, sodium nitrite, potassium nitrate or po-
tassium nitrite or which has been salted for preserva-
tion. )

17.8.2.7. No ingredient shall be designated
on the label as a spice, flavoring or coloring unless it
is a spice, flavoring or coloring, as the case may be,
except that spice may be considered to be flavoring as
provided in 17.2.6(a) of this Section. An ingredient
which is both a spice and a coloring, or both a flavor-
ing and a coloring, shall be designated as "spice and
coloring,"” or "flavoring and coloring,” as the case may
be, unless such ingredient is designated by its specific
name.

17.8.2.8. As used on labels of produet, the
term "gelatin® shall mean:

17.8.2.8(a). The jelly prepared in official
establishment by cooking pork skins, tendons, or con-

" nective tissue from inspectad and passed preduct, an

17.8.2.5.1{a). For shingle-packed sliced

bacon, the transparent window shall be designed fo
reveal at least seventy percent {70%) of the length
(longest dimension) of the representative slice and
this window shall be af least 1 1/2 inches wide. The
transparent window shall be located not more than
five-eighth inch from the top or bettom edge of a 1-

17.8.2.8(b). Dry commercial gelatin or the
jelly resulting from its use.

17.8.2.9. Product {(other than canned prod-
uct; labeled with the term "loaf” as part of its name:

17.8.2.9(a). Ifdistributed from the official
establishment in consumer size containers may be in
any shape,

17.8.2.9(b). Ifdistributedinacontainer of
a size larger than that scld intact at retail the product

shall be prepared in rectangular form, or as in

17.8.2.9(c).

) ~17.8.2.9(¢c), ITlabeledasan "0ld Fashion-
ed Loaf” shall be prepared in a traditional form, such
as rectangular with rounded top or circular with flat
boitom and rounded top.
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17.8.2.10. The term "baked" shall applyonly
to product which has been cooked by the direct action
of dry heat and for a sufficient time to permit the
product to assume the characteristics of 2 baked arti-
cle, such as the formation of a brown crust on the sur-
face, rendering out of surface Tat, and the caramel-
ization of the sugar if appliied. Baked loaves shall be
heated to a temperature of at least 160°F. and
baked pork cutsshall be heated to an internal temper-
ature of at least 170°F.

17.8.2.11. Whenproducts such as loaves are
browned by dipping in hot edible oil or by 2 fiame, the
labelshall state such fact, e.g., by the words "Browned
in Hot Cottonseed Oil” or "Browned by a Flame," as
the case may be, appearing as part of the product
name, .

17.8.2.12. Theterm "meat" and the names of
particular kinds of meat, such as beef, veal, mutton,
lamb and pork, shail not be used in such manner as to
be false or misleading. _

17.8.2.18. The word "ham," without any pre-
fix indicating the species of animal from which de-
rived, shall be used in labeling only in connection
with the hind legs of swine. Ham shanks as such or
ham shank meat as such or the trimmings accruing in
the trimming and shaping of hams shall not be la-
keled "ham" or "ham meat" without qualification.
When used in connection with a chopped product the
term "ham" or "ham meat" shall not include the skin

17.8.2.14. The terms "shankless" and "hock-
less" shall apply only to hams and pork shoulders
from which the shank or hock has been completely re-
moved, thus eliminating the entire tibia and fibula, or
radius and ulna, respectively, together with the over-
lying muscle, skin, and other tissue. _

17.8.2.15. Such terms as "meat extract” or
"extract of beef” without qualification shall not be
used on labels of connection with products prepared
from. organs or other parts of the carcass, other than
fresh meat. Extracts prepared from any parts of the
carcass other than fresh meat may be properly la-
beled as extracts with the true name of the parts from
which prepared. In the case of extract in fluid form,
the word "fluid" shall also appear on the label, as, for
example, "fluid extract of beef."

17.8.2.18. When cereal, vegetable starch,
starchy vegetable flour, soy flour, soy protein concen-
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trate, isolated soy protein, dried milk, nenfat dry milk
or czlcium reduced dried skim milk is added to zau-
sage within the limits prescribed in Section 18 of
these regulations, there shall appear on the labelina
prominent manmer, continuous fo 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,"” "Sov
Flour Added,” "Soy Protein Concentrate Added,"
"Izolated Soy Protein Added," "Nonfat Dry Milk Add-
ed," "Caleium Reduced Dried Skim Milk Added" or
"Cereal and Nonfat Dry Milk Added,” as the case may
be.

17.8.2.17. When any productisenclosedina
container along with a packing substance such as
brine, vinegar, or agar jelly, a declaration of the
packing substance shall be printed prominently on
the label as part of the name of the product, as for
example, "franitfurters packed in brine,”" "tamb
tongue packed in vinegar,” or "beef tongue packed in
agar jelly," as the case may be. The packing sub-
stance shall not be used in such a manner as will re-
sult in the container being so filled as to be mislead-
ing.

17.8.2.18. "Leaf Lard" islard prepared from
fresh leaf fat.

17.8.2,19. When lard or hardened lard is
mixed with rendered pork fat or hardened rendered
pork fat, the mixture shall be designated as "rendered
pork fat" or "hardened rendered pork fat," as the case

~may be,

17.8.2.20. Oil, stearin, or stock obtained from
beef or mutton fats rendered at a temperature above
170°F. shall not be designated as "oleo oil," "oleo
stearin" or "oleo stock,” respectively,

- 17.8.2.21, When not mere than twenty per-
cent (20%) of beef fat, mutton fat, oleo stearin, vegeta-
ble stearin, or hardened vegetable fat is mixed with
lard or with rendered pork fat, there shall appear en
the label, contiguous to and in the same size and style
of lettering as the name of the product, the words
"beef fat added," "mutton fat addad,” "oleo stearin
added," "vegetable stearin added"” or "hardened vege-
table fat added,” as the case may be, If more than
twenty percent (20%) is added, the product name shall
refer to the particular animal fat or fats used, such as
"Lard and Beef Fat." The designation "vegetable fat”
is applicable to vegetable oil, vegetable stearin, or a
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combination of such oil and stearin, whereas the des-
ignations "vegetable o0il" and "vegetable stearin”
shall be applicable only to the oil and the stearin
respectively, when used in meat food products.

17.8.2.22. Cooked,cured, orpickled pigsfeet,
pigs knuckles, and similar products, shall be labeled
to show that the bones remain in the product, if such
iz the case. The designation "semi-boneless” shall not
be used if less than fifty percent (50%) of the total
weight of bones has been removed,

17.8.2.23. When monoglycerides, diglyceri-
des, and/or polyglycerol esters of fatty acids are added
to rendered animal fat or a combination of such fat
and vegetable fat, there shall appear on the labelina
prominent manner and contiguous to the name of the
product a statement such as "With Monoglycerides
and Diglycerides Added," or "With Diglvcerides and
Monoglyeerides,” or "With Polyglycerol Esters of Fat-
ty Acids," as the case may be.

17.8.2.24. Colored oleomargarine or ¢olored
margarine packed for retail sale shall be in contain-
ers not exceeding one (1) pound capacity, labeled as
follows: B
17.8.2.24(z). The word "oleomargarine"
or "margarine” shall appear on each principal display
panel of the container in type of lettering at least as
large and in at least the same prominence &s any oth-
er type of lettering appearing on such container.

17.8.2.24(b). A full and accurate state-
ment of all the ingredients contained in such oleomar-
garine or margarine shall be prominently and inform-
atively displayed contiguous to the word "oleomarga-
rine” or "margarine" wherever such word is featured
on the container. The ingredients shall be shown by
their common or usual name and be arranged in the
order of their predominance. Collective terms such as
"animal fat" and "vegetable fat" shall not be used but
the specific fat, oil, or stearin shall be shown.

17.8.2.24(c). Each part of the contents of
the container shall be enclosed in a wrapper bearing
the word "oleomargarine” or "margarine” in type or
lettering not smaller than tweniy (20) point type.

17.8.2.24(d). Wrapper quarter pound
sticks or similar units of such oleomargarine or mar-
garine packaged together in 2 container may consii-
tute units for retail sale and they shall be individually

wrapped and labeled in accordance with 17.8.2.24(a),
17.8.2.24(b) and 17.8.2.24(¢).

17.8.2.25. When approved proteolytic en-
zymes as permitied in Section 18 of these regulations
are used on steaks or other meat cuts in an official
establishment, there shall appear on the label contig-
uous to the product name, a prominent descriptive
statement, such as "Dipped in a solution of Papain,”
to indicate the use of such enzvmes.

17.8.2.26. When dimsethylpolysiis added as .
an antifoaming agent to rendered fats, its presence
shall be declared on the label contiguous to the name
of the preduet. Such declaration shall read Dimethyl-
polvsi Added.”

17.8.2.27. When pizzas are formulated with
crust contzining caleium proplonate or sodium propi-
onate, there ghall appear on the label contiguous to

_the name of the product the statement ”
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added to retard spoilage of crust”
preceded by the name of the preservative. )

17.8.2.28. Bausageofthedry varieties treat-
ed with polassium sorbate or propylparaben (propy p-
hydroxybenzoate) as permitted by Section 18 of these
regulations, shall be marked or laheled with a state-
ment disclosing such treatment and the purpoese
thereof, such as "dipped in a potassium sorbate solu-
tion to retard mold growth "

17.8.2.29. Meatofgoatsshallbe identified as
goat meat or chevon.

17.8.2.30. The term "Chitterlings" shall ap-
ply to the large intestines of swine, or young bovine
animals when preceded with the word "calf” or "veal "
Meat food products that contain chitterlings or calf or
veal chitterlings, in accordance with 12.6.2.8 of these
regulationsshall be identified with product name that
refer tosuch ingredients, as for instance, "Chitterling
Loaf)” "Chitterling Ple,” or "Calf Chitterlings and
Gravy," and shall be packed in containers having a
capacity of three (3) pounds or less and of 2 kind usu-
ally sold at retail intact and bearing such other infor-
mation as is required in this seciion.

17.8.2.31. Products that contain bleod from
livestock as permitted by Section 18 of these regula-
tions shall be labeled with a name that includes the
term "blood,” and the specific kind of blood shall be
declared in the ingredieni statement, e.g., "Swine
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bloed,” in the manner required by this part.

17.8.2.32. A calendar date may be shown on
labeling when declared in accordance with the provi-
sions of this subparagraph:

17.8.2.32(a). The calendar date shall ex-
press the month of the year and the day of the month
for all products and algo the year in the case of prod-
ucts hermetically sealed in metal or glass containers,
dried or frozen products, or any other products that
the Director finds should be labeled with the year be-
cause the distribution and marketing practices with
respect bo such products may cause a label without 2
year identification to be misleading.

17.8.2.32(b). Immediatelyadjzcent to the
calendar date shall be 2 phrase explaining the mean-
ing of such date, in terms of "packing" date, "sell by"
date, or "use before" date, with or without z further
qualifyingphrase,e.g.,"For Maximum Freshness," or
"For Best Quality,” and such phrases shall be ap-
proved by the Director ag prescribed in 17.4,

17.8.2.33. When bread, cereal, vegeatable
starch, starchy vegetable flour, soy flour, soy protein
concentrate, or isolated soy protein is added in
bockwurst ag permittedin 19.281 of these regulations,
thereshzll appear on the label in a prominent manner
and contiguous to the product name, the name of such
added ingredient, e.g., "Bread Added,"” "Cereal Add-
ed" or "Soy Protein Concentrate Added,” as the case
may be.

17.8.2.34. The terms "All," "pure,” "100%,"
and ferms of similar connotation shall not be used on
iabels for products to identify ingredient content,
wtless the product is prepared solely frem a single
ingredient.

17.9. (Reserved)

17.10. Reuse of official inspection marks, reuse of
containers bearing official marks, labels, ete.

17.10.1. No official inspection legend or other
official mark which has been previously used shall be
used again for the identification of any product, ex-
cept as provided for in 17.10.2.

17.10.2. All stencils, marks, labals or other
labeling on previously used containers, whether re-
lating to any product or otherwise, shall be removed
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or obliterated before such containers are used for any
product, unless such labeling correctly indicates the
product to be packed therein and such containers are
refilled under the supervizion of a Depzartment em-
ployee.

17.11. Labeling, filling of containers, handling of
labeled products to be only in compliance with regula-
tions. '

17.11.1. No person shall in any official estab-
lishment apply or affix, or cause to be applied or affix-
ed, any label to any product prepared or received in
suchestablishment, or to any container thereof, or fill
any contziner at such an establishment, except in
compliance with the provisions in these regulations.

17.11.2. Nocovering or other container shallbe
filled, in whole or in part, at any official establish-
ment with any product unless it has been inspected
and passed in compliance with the provisions in these
regulations, is not adulterated, and is strictly in
accordance with the statement on the label, and such
filling is done under the supervision of a Depariment
employee.

17.11.3. No person shall remove or cause to be
removed from an official establishment, any product
bearing a label unless such label is in compliance
with the provisions in these regulations, or any prod-
uct not bearing a label required by such regulations.

17.12. Relzbeling products; requirements, - When
it is claimed by an official establishment that any of
its products which bore labels bearing official marks
has been transported 1o a location other than an offi-
cial establishment, and it is desired to relabel the
product because the labels have become mutilated or
otherwise damaged, a request for relabeling the prod-
uct shall be sent to the Director, accompanied with a
statement of the reasons therefor. Labeling material

‘intended for relabeling inspected and passed product

shall not be transported from an official establish-
ment until permission has been received from the Di-
rector. The relabeling of inspected and passed prod-
uct with labels bearing any officlal marks shall be
done under the supervision of 2 Department inspec-
tor.

17.13. Storage and distribution of labels and con-
talners bearing official marks. - Labels, wrappers,
and container bearing any official marks, with or
without the establishment number, may be fransport-
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ed from one (1) official establishment to any other
official establishment provided such shipments are
made with the prior authorization of the Veterinary
Supervisor at point of origin, who will notify the Vet-
erinary Supervisor at destination concerning the date
of shipment, quantity and type of labeling material
involved. No such material shall be used at the estab-
tishment to which it is shipped unless such use con-
forms with the requirements of these regulations,

17.14, Reporting of obsolete labels. - Once a year,
or oftener if necessary, the operator of each official
establishment shall submit to the Director, in quad-
ruplicate, a list of approved labels no longer usedor a
1ist of the documents issued by the Director approving
the labels invoived. The approved labels shall be
identified by the approval number, the date of approv-
al, and the name of the product, or other designation
showing the class of labeling materizl.

17.15. Authorization required to make labeling or
other devices bearing official marks.

17.15.1. No person shall cast, print, lithograph
or otherwise make or cause to be made, any labeling
or other device, bearing any official mark, or simula-
tion thereof, except as authorized by the Director as
provided for in this subsectionor in 17.3.

17.15.2, Upon approval of a sketch under 17.3
the operator of the official establishment involved is
authorized to make or cause to be made labeling or
other devices, bearing official marks, in accordancs
with the approved sketch. The operator of the official
establishment shall supply a copy of the approved
sketeh to the manufacturer from which the approved
labeling or device is to be obtained. Records identify-
ing the labeling and devices, bearing official marks,
which were ordered and received and the disposition
of such articles shzll be maintained by the operator of
the official establishment, as provided in Section 29 of
these regulations. Such records shall include the offi-

17.17.1. With respect to 2.2.17.7, 2.2.17.9,
2.2.17.12and 17.2 of these regulations, any substance
mixed with another substance to cure a product must
be idensified in the ingredients stafement on the lahe!l
of such product. For example, curing mixtures com-
posed of such ingredients as water, salt, sugar, sodi-
um, phosphate, sodium nitrate, and sodium nitrite or
other permitted substances which are added to any
produet, must be identified on the label of the product
by listing each such ingredient in accordance with the

~provisions of 17.2 of this section,

cial approval number issued for each of labeling or

device, the identity of the manufacturer, the quantity
ordered and the quantity received and the disposition
of the articles.

17.16. (Reserved)
17.17. Interpretation and statement of labeling

policy for cured products; special labeling requlre-
ments concerning nitrate and nitrite.
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17.17.2. Any product, such as bacon or peppero-
ni, which is reguired to be labeled by a common or
usual name or descriptive name in accordance with
17.2.3.1 of this section and to which nitrate or nitrite
i3 permitied or required to be added may be prepared
without nitrate or nitrite and labeled with such com-
mon or usual name or descriptive name when imme-
diately preceded with the term "Uncured" as part of
the product name in the same size and style of letter-
ing as the product name, provided that the producer is
found by the Director to be similar in size, flaver,
congistency, and generzl zppearance to such product
as commonly prepared with nitrate or nitrite, or both

17.17.3. Products described in 17.17.20r 19.2 of
these regulations, which contain no nitrate or nitrite
shall bear the statement "No Nitrate or Nitrite Add-
ed.” This statement shall be adjacent to the product
name in lettering of easily readable style and at least
one half the size of the product name.

- 17.17.3.1. Productsdescribedin 17.17.2 and
19.2. of these regulations shall bear, adjacent to the
product name in lettering of eazily readable styie and
at least one- half the size of the product name, the
statement "Not Preserved - Keep Refrigerated Below
forty degrees (40 degrees) F. At all Times" unless
they have been thermeally processed to F.3 or mors;
they have been fermented or pickled to pH of 4.8 or
less; or they have been dried to a water activity of 0.92
or less,

17.17.3.2. Products describedin 17.17.2 and
19.2 of these regulations shall not be subject to the
labeling requirements of 17.17 2 and 17.17.3 if they
contain an amount of sz1t sufficient to achieve a brine
concentration of ten percent (10%) or more.

17.18. (Reserved)
Vacuum

17.19. Jar Closures Requirements.
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packed containers sealed with quick-twiss, 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
filth and insecis.

$61-16-18. Entry into official establishments,
reindis 67.1 spection and preparation of products.

18.1. Products and other articles entering official
gstablishments.

18.1.1. Except as otherwise provided in para-
graphs 18.1.7 or 18.1.8 of this subsection or 18.12 of
this Section, ne product shall be brought into an offi-
cialestablishment unless it hag been prepared only in
an official establishment and previously inspected
and passed by a Department Inspector and is idenzifi-
ed by an official inspection legend as so inspected and
passed. Notwithstanding the foregoing provisions of
this paragraph, federally inspected product, state in-
spected product from Talmadge- Aiken establish-
ments, and product imported in accordance with Sec-
tion 23 of these regulations and not prepared in the
United States outside an official establishment, may
enter any official establishment subject in other re-
spects to the same restrictions as apply to domestic
product. Products received in an official establish-
ment during the Department inspectors absence shall
be identified and maintained in 2 manner acceptable
tosuch employee. Productentering any official estab-
lishment shall not be used or prepared thereat until it
has been reinspected in accordance with 18.2. Any
product originally prepared at any official establish-
ment may not be returned into any part of such estab-
lishment, except the receiving area approved under
Section 18.3, until it has been reinspected by the in-
spector.

18.1.2. Noslaughtered poultry or poultry prod-
uct shall be brought into an official establishment
unless it has been previously inspected and passed
and is identified as such in accordance with the re-
guirements of the Poultry Preducts Inspection Act (21
17.5.C. 451 et. seq.) and the regulations thereunder,
and has been prepared other than in an establishment
inspected under said Act.

18.1.3. Every article for use as an ingredient in
the preparation of meat food products, when entering
any official establishment and at all times while it is
in such establishment, shall bear a labe! showing the

name of the article, the amount or percentage therein
of any substances restricted by this Section or Section
17 of these regulations, and a list of ingredients in the
article if composed of two (2) or more ingredients:
Provided, That in the case of articles received in tank
car lots, only one (1) such label shall be used to identi-
fy each lot. Inaddition, the label must show the name

and address of the shipper.

18.1.4. Containers of preparations which enter
any official establishment for use in cooling or retort
water, in hog sealding water, or in denuding of tripe
shall at all times while they are in such establish-
ment bear labels showing the chemical names of the
chemicals in such preparations. In the case of any
preparation containing any chemiecals which are spe-
cifically limited by Section 18.7.3.4 as to amount per-
mitted to be used, the labels on the containers shall
also show the percentage of each such chemical in the
preparation.

18.1.5. Dyes, chemicals or other substances the
use of which is restricted fo certain producis may be
brought into or kept in an official establishment only
if such products are prepared thereat. No prohibited
dye, chemical, pregervative or other substance shall
be brought into or kept in an official establishment.

18.1.6. All isolated soy protein, when entering
and while in any official establishment, must be la-
beled in accordance with, and otherwise meet the re-
quirements of Section 18.6.2.10.

18.1.7. Glands and organs, such as cotyledons,
ovaries, prostate glands, tonsils, spinal cords and
detached lymphatic, pineal, pituitary, parathyroid,
suprarenal, pancreatic, and thyroid glands, used in
preparing pharmaceutical, organotherapeutic, or
technical products and which are not used as human
food (whether or not prepared at official establish-
ments) may be brought into and stored in edible prod-
uct depariments of inspected establishments if pack-
aged in suitable containers so that the presence of
such glands and organs will in no way interfere with
the maintenance of sanitary conditions or constitute
an interference with inspection. Glands or organs
which are regarded as human food products, such as
livers, testicles and thymus glands, may be brought
into official establishments for pharmaceutical,
organotherapeuticortechnical purposes,only f W.Va.
or federzl inspected and passed and so identified.
Lungs and lung lobes derived from livestock slaugh-
tered in any establishment may not be brought into

81
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any comrmercial establishment except as provided in
Section 18.12.1,

18.1,8. Carcasses of game animals and carcass-
es derived from the slaughter by any person of ani-
malsofhis own raising in accordance with the exemp-
tion provisions of Section 8 (a) {ii) of the Law, and
parts of such carcasses, may be brought into an offi-
cial establishment for preparation, packaging and

storing in accerdance with the provisions of section

4.3.1.2 of these regulations,

18.1.9. The operator of the official establish-
ment shall furnish sugh information as isnecessary to
determine the origin of any product or other article
entering the official establishment. Such information
shall include, but is not limited to, the name and ad-
dress of the seller or supplier, transpertation compa-
ny, agentor broker involved in the same or delivery of
the product or article in question.

18.1.10. Any product or any poultry or poultry
product or other article that is brought into an official
establishment contrary to any provision of this Sec-
tion may be required by the Director to be removed
immediately from such establishment by the operator
thereof, and failure to comply with such requirement
shall be deemed a violation of this regulation. Ifany
slaughtered poultry or poultry products or other arti-
cles are received at an official establishment and are
suspected of being adulterated or misbranded under
the Federal Poultry Products Inspection Act or the
Federal Food, Drug and Cosmetic Act, or applicable
state laws, the appropriate governmental authorities
will be notified.

18.2. Reinspection, retention and disposal of meat
products at official establishments. i
18.2.1. All products brought into any official
establishment shall be identified by the operator of
the official establishment and shall be subject to rein-
spection at the time of receipt at the official establish-
ment by a Department inspector at the official estab-
lishment in such manner and at such times as may be
deemed necessary by the Veterinary Supervisor to as-
sure compliance with these regulations.

18.2.2. All products, whether fresh, cured or
otherwise prepared even though previcusly inspected
and passed, shall be reinspected by Department em-
ployees as often as they may deem necessary in order
to ascertain that they are not adulterated or mis-

branded at the time they enter or leave official esiab-
lishments and that the requirements of these reguia-
tions are complied with.

18.2.3. Reinspection may be accomplished
through use of statistically sound sempling plans that
assure a high level of confidence. The Veterinary Su-
pervisor shall designate the type of plan and the De-
partment employee shall select the specific plan to be
used in accordance with instructions issued by the
Commissioner, 1/ '

18.2.4. AW Va.retainedtagshalibeplacedbya
Department Inspector at the time of reinspection at
any official establishment on all products which are
suspected on suchreinspection of being adulterated or
misbranded, and such products shall be held for fur-
ther inspection. Such tags shall be removed only by
authorized Department Inspectors. When further in-
spection is made, if the product is found to be adulter-
ated, all official inspection legends or other official
marks for which the product is found to be ineligible
under the provisions in these regulations, shall be
removed or defaced and the product will be subject to
condemnation and disposal in accordance with Sec-
tion 14 of these regulations, except that a determina-
tion regarding adulteration may be deferred if a prod-
uct has become soiled or unclean by falling on the
floor or in any other accidental way or if the productis
affected with any other condition which the inspector
deems capable of correction, in which case the product
shall be cleaned (including trimming if necessary) or
otherwise handled in a manner approved by the De-
partment inspector to assure that it will not be adul-
terated or misbranded and shall then be presented for
reinspection and disposal in accordance with this sub-
section. If upon final inspection, the product is found
to be neither adulterated or misbranded, the inspec-
torshallremove the W.Va. retained tag. Ifaproductis
found upon reinspection to be misbranded, it shall be
held under a W.Va. retained tag or 2 W.Va, retention
tag as provided in Section 24 of these regulations,
pending correction of the misbranding or issuance of
an order under Section 6 of the Law to withhold from
use the labeling or container of the product, or the

_ institution of a seifzure action under Section 6 of the
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Law or other appropriate action. The Department in-
spector shall make a cornplete record of each transac-
tion under this paragraph and shall report his action
to the Veterinary Supervisor and Director, 1/ Further
information concerning sampling plans which have
been adopted for specific products mav be obtained
from the Veterinary Supervisor. These sampling
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plans are developed for individual products by the Di-
rector's staff and will be distributed for field use as
they are developed. The type of plan applicable de-
pends on factors such as whether the product is in con-
tainers, state of preparation, and procedures followed
by the establishment operztor. The specific plan ap-
plicable depends on the kind of product invelved, such
as liver, oxtails, etc.

18.3. Designation of places of receipt of products
and other articles for reinspection. Every official
establishment shall designate, with the approval of
the Veterinary Supervisor, a dock or place at which
products and other articles subject to reinsgpection
under Section 18.2 shall be received and such prod-
ucts and articles shall be received only at such dock or
place, - N

18.4. Preparation of products to be officially super-
vised; responsibilities of official establishments.

18.4.1. All processes used in curing, pickling,
rendering, canning or otherwise preparing any prod-
uct in commercizal establishments shall be supervised
by Department employees unless such preparation is
conducted as a custom operation exempted from in-
spection. No fixtures or appliances, such as tables,
trucks, trays, tanks, vafs, machines, implements,
cans or containers of any kind, shall be used unless
they are of such materials and construction as wiil not
contaminate or otherwisze adulterate the product and
are ¢lean and sanitary. All steps in the preparation of
edible products shall be conducted carefully and with
strict cleanliness in rooms or compartments separate
from those used for inedible products.

18.4.2. It shall be the responsibility of the
operator of every official establishment to comply
with the law and these regulations. In order to effec-
tively carry out this responsibility, the operator of the
establishment shall institute appropriate control pro-
grams to assure the maintenance of the establish-
ment and the preparzation, marking, labeling, packag-
ing and other handling of its products strictly in ae-
cordance with the sanitary and ether requirements of
these regulations. The efficlency of such contrel pro-
grams will be subjec: to review by the Department In-
spector. b

18.5. Requirements concerning procedures.

18.5.1. Care shall be taken to assure that prod-
uct is not adulterated when placed in freszers. If
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there iz doubt as to the soundness of any frozen prod-

uct, the inspector will require the defrosting and rein-

spection of a sufficient quantity thereof to determine
its actual condition,

18.5.1.1. Frozenproduct may be defrostedin
water or pickle solution in 2 manner and with the use
of facilities which are acceptable to the inspector.
Before such product is defrosted, a careful examina-
tion shall be made to determine its condition, If neces-
sary, this examination shall include defrosting of rep-
resentative samples by means other than in water or
pickle solution.

18.5.2. Product, such as pork tenderloins,
brains, sweethreads, stew, or chop suey, shall not be
packed in hermetically sealed metal or glass contain-
ers, unless subsequently heat processed or otherwise
treated to preserve the product in 2 manner approved
by the Director in specific cases.

18.5.3. Care shall be taken to remove bones
and parts of bones from product which is intended for
chopping.

18.5.4. Heads for use in the preparation of
meat food products shall be split and the bodies of the
teeth, the turbinated and ethmoid bones, ear tubes
and horn butts removed, the heads then thoroughly
cleaned.

18.5.5. Kidneysfor use in the preparation of
meat food products shall first be freely sectioned and
then thoroughly soaked and washed. All defached
kidneys, including beef kidneys with detached kidney
fat, shall be inspected before being used in or shipped
from the official establishment.

, 18.5.6. Cattlepaunchesandhogstomachsfor
use in the preparation of meat food products shall be
thoroughly cleaned on all surfaces and parts immedi-
ately after being emptied of their contents, which
shall follow promptly their removal from the carcass-
es.

18.5.7. Clotted blood shall be removed from
hog hearts before they are shipped from the official
establishment or used in the preparation of meat food
products.

18.5.8. Beef rounds, beef bungs, beef mid-
dles, beef bladders, calf rounds, hog bungs, hog mid-
dles and hog stomachs which are to be used as con-
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tainers of any meat food product shall be presented
for inspection, turned with the fat surface exposed.

18.5.9. Portions of casings which show infec-
tion with Oesophagostomum or other nodule- produe-
ing parasite and weasands infected with the larvae of
Hypoderma lineatum, shall be rejected, except that
when the infestation is slight and the nodules and lar-
vae are removed, the casing or weasand may be
passed.

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

18.6.1. All ingredients and other articles used
in the preparation of any product shall be clean,
sound, healthful, wholesome and otherwise such as
will not result in the product being adulterated. Offi-
cial establishments shall furnish inspecters accurate
information on all procedures involved in product
preparation including product composition and any
changes in such procedures essential for inspectional
control of the product.

18.6.2. The only animal casings that may be
used as containers of product are those from cattle,
sheep, swine or goais.

18.6.2.1. Casings for products shall be care-
fully inspected by Department inspectors. Only those
casings which have been carefuily washed and thor-
oughly flushed with clean water immediately before
stuffing and are suitable for containers, are c¢lean and
are passed on such inspection shall be used, except
that preflushed animal casings packed in salt or salt
and glycerine solution or other approved medium may
be used without additional flushing provided they ars
found to be clean and otherwise acceptable and are
thoroughly rinsed before use.

18.6.2.2. Hogandsheepcasings intended for
use as containers of product may be treated by soak-
inginorapplying thereto sound. fresh pineapple juice
or papain or bromelin or pancreatic extract to permit
the enzymes contained in these substancss fo act on
the casings to make them Jess resistant. The casings
shall be handled in a clean and sanitary manner
throughout and the treatment shall be followed by
washing and flushing the casings with water suffi-
ciently to effectively remove the substance used and
terminate the enzymatic action.

18.6.2.3. Onaccount of the in variable pres-
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ence of bone splinters, detached spinal cards shall not
be used in the preparation of inedible product other
than for rendering where they constitute a suitable
raw material.

18.6.2.4. Testicles if handled as an edible
product may be shipped from the official establish-
ment as such, but they shall not be used as an ingredi-
ent of 2 meat food produect,

18.6.2.5. Tonsils shall be removed 2nd shall
not be used as ingredients of meat food products.

18.6.2.6. Hog blood shall not be used as an
ingredient of meat food products unless approved by
the Director. Ne¢ blood which comes in contaet with

the surface of the body of an animal or is otherwise

contaminated shall be collected for food purposes. On-
ly blood from animals, the carcasses of which are in-
spected and passed, may be used for meat food prod-
ucts, The defibrination of blood intended for food
purposes shall not be performed with the hands.

18.6.27, Intestines shall not be used as
ingredients inany meat food product for which a stan-
dard is prescribed in Section 19 of these regulations
and shall not be used in other products unless the
products are labeled in accordance with 17.8.2.30 of
these regulations.

18.6.2.8. Pouliry products and egg products
(other than shell eggs) which are intended for use as’
ingredients of meat food products shall be considered
acceptable for such use only when identified as hav-
ing been inspected and passed for wholesomeness by
the USDA under the USDA Regulations in 7 CFR
Part 53 or 76, or 9 CFR Part 381 and when found to be
sound and otherwise acceptable when presented for
use. Poultry products and egg products {other than
shell eggs) which have not been so inspected and
passed for wholesomeness shall not be used in the
preparation of such meat food products.

18.6.2.9. Dry milk products which are in-
tended for use as ingredients of meat food products
shall be considered acceptable for such uge only when
produced in a plant approved by the USDA under the
USDA Regulations in 7 CFR Part 58, and when found
to be sound and otherwise acceptable when presented
for use. Dry milk products prepared in a plant not so
approved shall not be used in the preparation of such
meat food products.
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18.6.2.10. All isolated soy protein used in
products prepared in any official establishment shall
contain not more and not less than 0.1 percent titani-
urn incorporated as food grade titanium digxide, and
the presence of such substance must be shown on the
label of the container of the isolated soy protein at all
times that the article {s in the official establishment.

18.6.2.11. Ingredients for use in any product
may not bear or contain any pesticide chemical or oth-
er residues in excess of levels permitted in Section
18.16.

18.7. Approval of substances for use in the prepa-
ration of products.

18.7.1. No chemical substance may be used in
the preparation of any product unless it is approved in
this Section or Section 19 of these regulations or by
the Director in specific cases,

18.7.1.1. No product shall bear or contain
any substance which would render it adulterated or
which is not approved in this Section or Section 19 of
these regulations or by the Director in specific cases.

18.7.2. Requirements for the use of nitrite and
sodium ascorbate or sodium erythorbate (isoacorbate)
in bacon.

18.7.2,1, With respect to bacon: Sodium ni-
trite shall be used at 120 parts per millien (ppm) ingo-
ing or an equivalent amount of potassium nitrite shall
be used (148 ppm ingoing); and 550 ppm of sodium as-
corbate or sodium erythorbate (iscacorbate) shall be
used. Sodium ascorbate or sodium erythorbate have g
molecular weight of approximately 198, Hydrated
forms of these substances shall be adjusted to attain
the equivalent of 350 ppm of sodium ascorbate or sodi-
um erythorbate,

18.7.2.2, The department shall collect sam-
ples of bacon from producing plents and anzalyze them
or have them analyzed by the USDA for the level of
nitrosamines by the thermal energy analyzer {TEA).
In the event that a TEA analysis indicates that a con-
firmable level of nitrosamines might be present, addi-
tional samples shali be collected and analyzed by gas
chromotography. Presumptive positive results must
be confirmed by mass spectrometry before being con-
sidered positive. If, during the interval required for
the Department to analyze or have them analyzed by
the USDA, the confirmatory samples by gas

chromotography and mass spectrometry, changes are
made in processing procedures which are expecied to
result in no confirmable levels of nitrosamines in ba-
con produced by these new procedures, an establish-
ment may submit samples to USDA for analysis upon
prior notification and arrangements with USDA. If,
however, an establishment furnishes the Department
with laboratery results from testing five (3) consecu-
tive lots of bacon produced under the new procedures,

‘those results will be utilized in making the desermi-

nation concerning the product produced under the
new procedures. Should the results of these tests re-
veal that confirmable levels of nitrosamines are not
indicated in any of the five (5) consecutive lots, the
confirmatiion analysis by the Department or the
USDA shall be terminated and the establishment
shallrevert to normal monitoring status. Inthe event
the test results continue to indicate nitrosamines,
however, the Department or the USDA shall proceed
in its confirmation analysis on the original samples
taken for confirmation. If any one (1) of the original
samples collected by the Depariment for confirmation
isfound to contain confirmahle levels of nitrosamines,
all bacon in the producing establishment and all fu-
ture production will be retained. The Department
shall sample and analyze or have analyzed by the
USDA such retained bacon for nitrosamines on a lot
by lot basis. A production lot shall be that bacon
produced by the establishment in any single shift.
Samples from any lot of bacon under retention found
to contain nitrosamines at a confirmable level shall
cause the lot of bacon to be disposed of in a manner to
assure it will not form nitrosamines when cocked.
Such dispesal may include incorporation of the

uncooked bacon as an ingredient of another meat food
product: Provided. That it is processed for eating
with further preparation in a manner to preclude the
formation of nitrosamines. Bacon subseguently pro-
duced shall not be retained hecause of nitrosamines if

__ the operator of the establishment makes adjustments

in the processing of the product and laboratory results
obtained by TEA analysis of samples from {ive {3)
consecuiive normal sized lots of bacon indicates that
the product being produced containg no confirmable
levels of nitrosamines. These tests from five (5) con-
secutive normal sized lots of bacon shall be conducted

by the Department or the USDA: Provided, however,

That if the establishment furnishes the Department
with the results of tests conducted under the method-
ology and procedures used by the Department, such
test results will be utilized in making the determina-
tion concerning the nitrosamine content of the prod-
uct. All tests of bacon for nitrosamines under this
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subparagraph shall be made on bacon cooked three
hundred forty degrees {340 degrees) F. for thres (3)
minutes on each side. In order to determine that no
confirmable levels of nitrosamines are present in the
sample fested, the testing must be performed by
methodology and procedures that would detect the
presence of any nitrosamines at 10 ppb.

18.7.2.3. No substance may be used in or on
any product if it conceals damage or inferiority or
makes the product appear to be better or of greater
value than it is. Therefore: -

18.7.2.3(a). Paprika or oleoresin paprika
may not be used in or on fresh meat, such as steaks, or
comminuted fresh meat foed product, such as chopped
and formed steaks or patties; or in any other meat
food products consisting of fresh meat (with or with-
outseasoning), except chorizo sausage and except oth-
er meat food products in which paprika or oleoresin
paprika is permitted as an ingredient in a standard of
identity or composition in Section 19 of these regula-
tions.

18.7.2.3(b). Sorbicacid, calcium sorbate,
sodium sorbate and other salts of sorbic acid may not
be used in cooked sausage or any other product; sul-
furous acid and salts of sulfurous acid may not be used
in or on any product and niacin or nicotinamide may

not be used in or on fresh product; except that potassi- -

um sorbate, propyiparaben (propyl p-hydroxvhenzo-
ate), calcium propionate, sodium prepionate, benzoic
acid and sodium benzoate may be used in or on any
produet only as provided in the chart in section
18.7.3.4 or a3 approved by the Director in specific
cases.

18.7.3. Under appropriate declaration as
requiredin Section 16 and 17 of these reguiations, the
following substances may be added to products:

18.7.3.1. Common salt, approved sugars
{sucrose (cane or beet sugar), maple sugar, dextrose,
invert sugar, honey, corn syrup solids, cornsyrup and
glucose syrup), wood smoke, vinegar, flavorings,
spices, sodium nitrate, sodium nitrite, potassium
nitrate, potassium nitrite and other substances
specified in the chart in 18.7.3.4, may be added to
products under conditions, if any, specified in this
Section or in Section 17 of these regulations.

18.7.3.2. Other harmless artificial flavorings

may be added to products with approval of the Direc-

tor in specific cases.

18.7.3.3. Coloring matter and dyes other
than those gpecified in the chart in 18.7.3.4, may be
applied to products, mixed with rendered fai, applied
to natural and artificial casings, and applied to such
casings enclosing products, if approved by the Direc-
tor in specific cases. When any coloring matter or dye
is applied to casings, there shall be no penetration of
coloring into the product, When any coloring matfer
ordye is added to meat fat shortening containing arti-
ficial flavoring, the produet shall be packed in conven-
tional, round shortening containers having a capacity
no greater than three (3) pounds.

18.7.3.4. The substances gpecified in the
following chart are aceeptable for use in the
preparation of products: Provided, That they are
used for the purposes indicated, within the limits of
the amounts stated and under other conditions
specified in this Section and Section 17 of these
regulations. Inaddition tothe substanceslistedinthe
following chart, Section 19 specifies other substances

" that are acceptable in preparing specified products.

18.8. (Reserved)

18.9. Samples of products, water dyes, chemicals,
etc, to be taken for examination. - Samples of
products, water dyes, chemicals, preservatives, spices
or other articles in any official establishment shall be
taken, without cost to the Department, for examina-
tion, as often as may be deemed necessary for the effi-
cient conduct of the inspection,

18.10. Prescribed treatment of pork and products
containing pork to destroy trichinze.

18.10.1. Allforms of fresh pork, including fresh
unsmoked sausage containing pork muscle tissue,
and pork such as bacon and jowls, other than those
covered by paragraph 18.10.2 of this subsection, are

" classed as products that are customarily well cooked

in the home or elsewhere before being served {o the
consumer, Therefore, the treatment of such products
for the destruction of trichinae is not required.

18.10.2. Products namedinthis paragraph, and
products of the character hereof, containing pork
muscle tissue (not including pork hearts, pork stom-
achs and pork livers), or the pork musecle tissue which
forms an ingredient of such products, shall be effec-
tively heated, refrigerated, or sured to destroy any
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possible live trichinae, as preseribed in this subsec-
tion at the official establishment where such products
are prepared: Bologna, frankfurter, vienna and other
cooked sausage; smoked sausage; knoblauch sausage;
mortadella; all forms of summer or dried sausage in-
cluding mettwurst; flavored pork sausages such as
those containing wine or similar flavoring materials;
cured pork sausage; sausage containing cured and/or
smoked pork; cooked loaves; roasted, baked, boiled or
cooked hams, pork shoulders or pork shoulder picnics:
Italian-style hams, Westphalia-style hams,; smoked
boneless pork shoulder butts; cured meat rolls; capo-
collo (capicola, capacola); fresh or cured boneless pork
shoulder butts, hams, loins, shoulders, shoulder pic-
nics and similar pork cuts, in casings or other con-
tainers in which ready-to-eat delicatessen articles are
customarily enclosed (excepting Scotch-style hams);
breaded pork preducts, cured boneless pork loins;
boneless back bacon; bacon used for wrapping around
patties; steaks and similar products; and smoked pork
cuts such as hams, shoulders, loins and pork shoulder
picnics; ground meat mixtures containing pork and
beef, veal, lamb, mutton or goat meat and other prod-
uct consisting of mixtures of pork and other ingredi-
ents, which the Director determines at the time the
labeling for the product is submitted for approval in
accordance with Section 17 of these regulations or up-
on subsequent reevaluation of the product, would be
prepared in such a manner that the product might be
eatenrare or without thorough cooking because of the
appearance of the finished product or otherwise,
Cured boneless pork loins shall be subjected to pre-
scribed treatment for destruction of trichinae prior to
being shipped from the establishment where cured.

18.10.3. The treatment shall consist of heating,
refrigerating or curing, as follows:

18.10.3.1. Heating,

18.10.3.1{a). All partsof the pork muscle
tissue shall be heated to a temperature not lower than
137 degrees Fahrenheit, and the method used shall be
one (1) known to ensure such a result. On account of
differences in methods of heating and in weights of
products undergoing treatment it is impracticable to
specify details of procedures for all cases,

18.10 3.1(b). Procedures which ensure the

proper heating of all parts of the product shall be
adopted. It is Important that each piece of sausage,
each ham and other product ireated by heating in wa-
ter be kept entirely submerged throughout the heat-

ing period; and that the largest pieces in a log, the
innermost links of bunched sausage or other massed
articles, and pieces placed in the coolest part of a
heated cabinet or compartment or vat be included in
the temperasure test.

18.10.3.2. Refrigerating. At any stage of
preparation and after preparatory chilling to a tem-
perature of not above 40 degrees Fahrenheit, or pre-
paratory freezing, all parts of the muscle tissue of
pork or product containing such tissue shall be sub-
Jected continuously to a temperature not higher than
one (1) of these specified in Tabie 1, the duration of
such refrigeration as the specified temperature being
dependent on the thickness of the meat or inside di-
mensions of the container.

TABLE 1

REQUIRED PERIOD OF FREEZING AT
°  TEMPERATURE INDICATED

TEMPERATURE GROUP1 GROUP2

Days

DegreeF. Days

5 20 30
-10 10 20
-20 6 12

18.10.3.2(a). Group 1 comprises product
in separate pieces not exceeding 6 inches in thickness,
or arranged on separate racks with the layers not ex-
ceeding 6 inches in depth, or stored in crates or boxes
not exceeding 8 inches in depth, or stored as solidly
frozen blocks not exceeding 6 inches in thickness.

18.10.3.2(b). Group 2 comprises produet
in pieces, layers, or within containers, the thickness
of which exceeds 6 inches but not 27 inches, and prod-
uct in containers including tierces, barrels, kegs and
cartons having 2 thickness not exceeding 27 inches.

- 18.10.3.2{c}). The product undergoing
such refrigeration or the containers thereof shall be
so spaced while in the freezer as will ensure a free
circulation of air between the pieces of meat, layers,
blocks, boxes, barrels, and tierces in order that the
temperature of the meat throughout will be promptly
reduced t{o not higher than 5 degrees Fahrenheit, -10
degrees Fahrenheit or -20 degrees Fahrenheit, as the
case may be.

18.10.3.2(d). In lieu of the methods pre-
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scribed in Table 1, the treatment may consist of re-
frigeration to a temperature of -30 degrees Fahren-
heit in the center of the pieces of meat or commercial
freeze drying. - -

10.18.3.2(e). During the period of refriger-

ation the product shall be kept separate from other
products and in the custody of the Department ingpec-
tor in rooms or compartments equipped and made se-
cure with all official Department lock or seal. The
rooms or compartments containing product undergo-
ing freezing shall be equipped with accurate ther-
mometers placed at or above the highest level at
which the produet undergoing treatment is stored and
awey from refrigerating coils. After completion of the
prescribed freezing of pork to be used in the prepara-
tion of product coversd by 18.10.2 the pork shall be
kept under close supervision of an inspector until it is
prepared in finished form as one of the products enu-
merated in 18.10.2 or until it is transferred under
Department control to another official establishment
for preparation in such finished form.

13,10.3.2(f). Pork which has been refrig-
erated as specified in this subdivision may be trans-
ferred in sealed railroad cars, sealed motor trucks,
sealed trailers, or sealed closed containers to another
official establishment at the same or another location,
for use in the preparation of product covered by
18.10.2. Such vehicles and containers shall be sealed
and transported between official establishments in
accordance with Section 22.7.2 of these regulations.

18.10.3.3. Cufing,

18.10.3.3(a). Sausage. - The sausage may
be stuffed in animal casings. hydrocellulose casings
or cloth bags. During any stage of treating the sau-
sage for the destruction of live trichinae, except as
provided in Method 5, these coverings shall not be
coated with paraffin or like substance, nor shall any
sausage be washed during any prescribed period of
drying. In the preparation of sausage, one (1) of the
following metheds may be used:

METHOD NO. 1.

The meat shall be ground or chopped into pieces
not exceeding three-fourths (3/4) of an inch in diame-
ter. A dry- curing mixture containing not less than 3
1/3 pounds of salt to each hundredweight of the un-
stuffed sausage shall be thoroughly mixed with the
ground or chopped meat, After being stuffed, sausage

having a diameter not exceeding 3 1/2 inches, meas-
ured at the time of stuffing, shall be held in a drying
room not less than (twenty) 20 days at a temperaiure
not lower than {45 degrees) F., except that in sausage
of the variety known as pepperoni, if in casings not
exceeding 1 3/8 inches in diameter measured at the
time of stuffing, the peried of drying may be reduced
to fifteen (15) davs. In no case, however, shall the

sausage be released from the drving room in less than

twenty-five (25) days from the time the curing materi-
als are added, except that sausage of the variety
known as pepperoni, if in casing not exceeding the
size specified, may be released at the expiration of
twenty (20} days from the time the curing materials
are added. Sausage in casings exceeding 3 1/2 inches,
but not exceeding 4 inches, in diameter at the time of

.stuffing, shall be held in a drying room niot less than
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thirty-five (35) days at 2 temperature not lower than
(45 degrees) F., and in no case shzll the sausage be
released from the drying room in less than forty (40)
days from the time the curing materials are added to
the meat.

METHOD NO. 2.

The meat shall be ground or chopped into pieces
not exceeding three-fourths (3/4) of an inch in diame-
ter. A dry- curing mixture containing not less than 3
1/3 pounds of salt to each hundredweight of the un-
stuffed sausage shall be thoroughly mixed with the
ground or chopped meat. After being stuffed, sausage
having a diameter not exceeding 3 1/2 inches, meas-
ured at the time of stuffing, shzall be smoked not less
than forty (40) heurs at a temperature not lower than
(80 degrees) F., and finally held in 2 drving room not
less than ten (10} days at a temperature not lower
than 45 degrees Fahrenheit. In no case, however,
shall the sausage be released from the drying room in
less than eighteen (18) days from the time the curing
materials are added to the meat. Sausage exceeding
three and one-half inches (3 1/2"), but not exceeding
four (4) inches, in diameter at the time of stuffing,
shall beheld in a drying reom, following smoking as
above indicated, not less than twenty-five (25) days at
a temperature not lower than 45 degrees Fahrenheit,
but in no case shall the sausage be released from the
drying room in less than thirty-three (33) days from
the time the curing materials are added to the meat.

METHOD NO. 3.

The meat shall be ground or chopped into pleces
not exceeding three-fourths (3/4) ofan inch in diame-
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ter. A dry-curing mixture containing not less than 3
1/3 pounds of salt to each hundredweight of the un-
stuffed sausage shall be thoroughly mixed with the
ground or chopped meat. After admixture with the
salt and other curing materials and before stuffing,
the ground or chopped meat shall be held at 2 temper-
ature not lower than (34 degrees) F. for not less than
thirty-six (36) hours. After beingstuffed, the sausage
shall be held at a temperature not lower than (34 de-
grees) F. for an additional period of time sufficient to
make a total of not less than one hundred forty-four
{144) hours from the time the curing materiais are
added to the meat, or the sausage shall be held {or the
time specified in a pickle-curing medium of not less
than 50 degree strength (salometer reading) at a tem-
perature not lower than (44 degrees) F. Finally, sau-
sage having a diameter not exceeding 3 1/2 inches,
measured at the time of stuffing, shall be smoked for
not less than twelve (12) hours. The temperature of
the smokehouse during this period at no time shall be
lower than (90 degrees) F,; and for four (4) consecutive
hours of this period the smokehouse shall be main-
tained at a temperature not lower than (128 degrees)
F. Sausage exceeding 3 1/2 inches, but not exceeding
4 inches in diameter, at the time of stuffing, shall be
smoked, following the prescribed curing, for not less
than fifteen {15) hours. The temperature of the
smokehouse during the fifteen (15) hour period shall
at no time be lower than (90 degrees) ., and for seven
(7) consecutive hours of this period the smokehouse
shall be maintained at a temperaiure not lower than
(128 degrees) F. Inregulating the temperature of the
smokehouse for the treatment of sausage under this
method, the temperature of (128 degrees) F. shall be
attained gradually during a period of not less than
four (4) hours,

METHOD NO. 4.

The meat shall be ground or chopped into pieces
not exceeding one-fourth (1/4) of an inch in diameter.
A dry- curing mixture containing not less than 2 1/2
pounds of salt to each hundredweight of the unsrufied
sausage shall be thoroughly mixed with the ground or
chopped meat. After admixturs with the salt and oth-
er curing materials and before stuffing, the ground or
chopped sausage shall be held a5 a compact mass, not
more than 8 inches in depth, at a temperature not
lower than (36 degrees) F. for not less than ten (10)
days. At the termination of the holding peried, the
sausage shall be stuffed in casings or cloth bags not
exceeding 3 1/3 inches in diameter, measured at the
time of stuffing. After being stuffed, the sausage shall
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be held in a drying room at a temperature not lower
than (45 degrees) F. for the remainder of a thirty-five
(35) day period, measured from the time the curing
materizls are added to the meat. At any time after
stuffing, if the establishment operator deems it desir-
able, the product may be heated in a water bath for a
period not to exceed three (3) hours at a temperature
not lower than (85 degrees) F., or subjected to smok-
ing ata temperature not lower than (80 degrees} F., or
the product may be both heated and smoked as speci-
fled. The time consumed in heating and smoking,
however, shall be in addition to the thirty-five (35)
day holding period specified.

METHOD NO. 5.

The meat shall be ground or chopped into pieces
not exceeding three-fourths (3/4) of an inch in diame-
ter. A dry-curing mixfure containing not iess than 3
1/3 pounds of salt to each hundred weight of the un-
stuffed sausage shall be thoroughly mixed with the
ground or chopped meat. After being stuffed, the sau-
sage shall be held for not less than sixty-five (65) days
at a temperature not lower than (45 degrees} I, The
coverings for sausage prepared according t¢ this
method may be ¢coated at any stage of the preparation
before or during the holding period with paraffin or
other substance approved by the Director,

18.10.3.3{(b). Capocollo (capicola,

capacola). Boneless pork butts for capocollo shall be
cured In a dry- curing mixture containing not less
than 4 1/2 pounds of salt per hundredweight of meat
for a period of not less than twenty-five (25) days ata
temperature not lower than (36 degrees) F. If the cur-
ing materials are applied to the butts by the process
known as churning, a small quantity of pickle may be
added. During the curing period the butts may be
overhauled according to any of the usual processes of
averhauling, including the addition of pickle or dry
salt if desired. The butts shall not be subjected during
or after curing to any treatment designed to remove
salt from the meat, except that superficial washing
may be allowed. After being stuffed, the product shall
be smoked for & period of not less than thirty {30)
hours ata temperature not lower than (80 degrees) F.,
and shall finally be held in a drying room not less
than twenty (20) days at a temperature not lower than
{45 degrees) F.

18.10.3.3(c). Coppa. Boneless pork butts
for coppa shall be cured in a dry-curing mixture con-
taining not less than 4 1/2 paunds of salt per hundred-
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weight of meat for a period of not less than eighteen
(18) daysat a temperature not lower than (36 degrees)
F. If the curing mixture is applied to the buits by the
process known as churning, a small quantity of pickle
may be added. During the curing period the butts
may be overhauled according to any of the usual proe-
esses of overhauling, including the addition of pickle
or dry salt if desired. The butts shall not be subjected
during or after curing to any treatment designed to
remove salt from the meat, except that superficial
washing may be allowed. After being stuffed, the
product shall be held in a drying room not less than
thirty-five {35) days at a temperature not lower than
(45 degrees) F. )

18.10.3.3(d). Hams and pork shoulder pie-
nics. In the curing of hams and perk shoulder picnics
either of the following methods may be used:

METHOD NO. 1.

The hams and pork shoulder pienies shall be cured
by a dry-salt curing process not less than forty (40}
days at a temperature not lower than (36 degrees) F.
The products shall be laid down in salt, not less than
4 pounds to each hundredweight of product, the salt
being applied in a thorough manner t¢ the lean meat
cfeachitem. Whenplaced in cure the products may be
pumped with pickle if desired. At least once during
the curing process the products shall be overhauled
and additional saly applied, if necessary, so that the
lean meat of each item iz thoroughly covered. Afier
removal from cure the product mav be soaked in wa-
ter at a temperature not higher than (70 degrees) F.
for not more than fifteen (15) hours, during which
time the water may be changed once; but they shall
not be subjected to any other treatment designed to
remove salt from the meat, except that superficial
washing may be allowed. The products shall finally
be dried or smoked not less than ten (10) days at a
temperature not lower than (95 degrees) F.

METHODNO. 2

The product zhall be cured by a dry-salt curing
process at a temperature not lower than (36 degrees)
F. for a period of not less than three (3) days for each
pound of weight (green) of the individual item. The
time of cure of each lot of such preducts placed in cure
shall be calculated on a basis of the weight of the
heaviest item of the lot. Products cured by this meth-
od, before they are placed in cure, shall be pumped
with pickle solution of not less than 100 degree

-

0

strength (salometer), about 4 ounces of the solution
being injected into the shank and a like quantity
along the flank side of the body bone (femur). The
products shall be laid down in salt, not less than ¢
pounds of salt to each hundredweight of product, the
salt being applied in a thorough manner to the lean
meat of each item. At least once during the curing

process the product shall be overhauled and addition-

al salt zpplied, if necessary, so that the lean meat of
each item is thoroughly covered. After removal from
the cure the product may be soaked in water at a tem-
perature not higher than (70 degrees) F. for not more
than four (4) hours, but shall not be subjected to any
other treatment designed to remove salt from the
meat, except thatsuperficial washing mavbe allowed,
The products shall then be dried or smoked not less
than forty-eight (48) hours at a temperature not lower,
than (80 degrees) F., and finally shall be held in a
drying room not less than twenty (20) days at a tem-
perature not lower than (45 degrees) T,

18.10.3.3(e). Bonelessporkleins andloin
ends. In lieu of hezating or refrigerating to destroy
possible live trichinae in boneless loins, the loins may
be cured for a period of not less than twenty-five (25)
days at a temperature not lower than (36 degrees) F.
by the use of one (1) of the following methods:

METHOD NO. 1.

Application of a dry-salt curing mixture contain-
ing not less than 5 pounds of salt to each hundred-
welight of meats,

METHOD NOQ. 2.

Application of 2 pickle solution of not less than 86
degree strength (salometer) on the basis of not less
than 60 pounds of pickle to each hundredweight of
meat, ’

METHOD NO. 3.

Application of a pickle sclution added to the dry-
salt cure prescribed as Method No. 1 in this subdivi
sion provided the pickle selution is not less than 800
strength (salometer).

After removal from cure, the loins may be soaked
in water for not more than one (1) hour at a tempera-
ture not higher than (70 degrees) F., or washed under
a spray but shall not be subjected, during or after the
curing process, to any other treatment designed to re-
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maove salt.

Following curing, the loins shall be smoked for not
less than twelve {12) hours. The minimum tempera-
ture of the smokehouse during this period at no time
shall be lower than (100 degrees F., and for four (4)
consecutive hours of this period, the smokehouse
shall be maintained at a temperature not lower than
(125 degrees) F. )

Finally, the product shall be held in a2 drying room
for a period of not less than twelve (12) days at a
temperature not lower than (45 degrees) F.

18.10.3.4. Generalinstruetions. - When nec-
essary to comply with the requirements of this sub-
section, the smokehouses, drying rooms and other
compartments used in the treatment of pork to de-
stroy possible live trichinae shall be suitably
equipped, by the operator of the official establish-
ment, with accurate automatic recording thermome-
ters., Veterinary Supervisors are authorized to ap-
prove for use in sausage smokehouses, drying rooms,
and other compartments, such automatic recording
thermometers as are found to give satisfactory serv-
ice and to disapprove and require discontinuance of

use, for purposes of these regulations, any thermome-

ter (including any automatic recording thermome-
ters) of the establishment that are found to be inaccu-
rate or unreliable.

18.10.3.5. The treatment for dry cured ham
or dry cured pork shoulder:
TABLE A

Specific minimum curing time for dry cured
hams and dry cured pork shoulder by weight:

HAMS .
Weight Days
(Pounds) inCure 1/
200rless..ccccecnirenenann. 40
b1 S 45
30 e T, 50
1 S 55
A0 80
A5 e 65
B0 e, 70
SHOULDERS . __
Weight Days
(Pounds) in Cure I/

71

300rless...ccccceiiiennn.. 40
3D e .45
E0u e 50

TABLEB

Specific minimum drying time for dry cured
hams and drv cured pork shoulders after they
have been removed from curing:

Days of
Drying Time~ Temperature2
Bevvivriieeeeneenn... 110 degrees F.
512 e 105 degrees .
61/2.. . 100 degrees F.
Brviverrrreneee.. 3D degrees I,
10 90 degrees F,
15 85 degrees F.
123 LSOO 80 degrees F.
28, 75 degrees I,
35 70 degrees F.
S B85 degrees F.
1510 JOOOUORR 80 degrees F.
L T 55 degrees F,
BT s 50 degrees F,
103.....coeeeenee 45 degrees F.
1200, 40 degrees F.
140, 35 degrees F.

Examples & Instructions For The Utilization of
Tables A & B Example and Instruction: A 20 or less
pound ham would stay in salt or curing compound for
forty (40) days, be cleaned and hung to dry for a period
of one hundred twenty (120) days at (40 degrees) F.
Any day the temperature dropped below (40 degrees)
F, an additional day drying time must be added.

Instruction and Example: Hams or shoulders that
are salted and wrapped for curing and drying in a sin-
gle operation must meet the requirements of both cur-
ing and drying time combined. Temperaturs and
number of days drying would apply after they have
passed minimum time in cure {e.g., a 20 pound ham
would be permitted curing time of forty {40) days,
with the additional days governed by temperature
held).

Any dry cured ham or d{y_cured pork shoulder
treated as prescribed in 18.10.3.5 shall comply with
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the requirements of Section 18,10.3.4.

In lieu of Table A and Table B a minimum holding
time combination curing and drying for six (6) months
will meet the requirements for treatment to destroyv
possible live trichina.

1/ Ideal temperatures for dry curing hams or
shoulders are from 36 degree to (40 degrees) F. When
temperatures go above (50 degrees) F for any length
of time there Ig some chance of spoilage, There is
little chance of spoilage due to temperature as long as
the internal temperature stays below {45 degrees) F.
At no time should temperature drop below (36 de-
grees) F,

2/ Drying time reflected in these charts are mini-
mums. The temperature should be brought up to (70
degrees) F. or above for the lzst seven (7) days when
the temperature range has beenbelow (70 degrees)F.,
znd when the temperature was less than that stated
in the approved establishment's procedures or deter-
mine the lowest temperature recorded, and hold prod-
uct for a total indicated time as outlined in Table B
for the majority of the drying period. This is to com-
pensate for error in recording temperaiures in the
lower range when drying process has been slowed
down.

18.11. Canning with heat processing and hermet-
ically sealed containers; cleaning containers; closure;
code marking; heat processing; incubation.

18.11.1. Containers which are intended to be
hermetically sealed shall be cleaned thoroughly im-
mediately before filling, and precaution must be tak-
en to aveld sciling the inner surface subsequently,
However, cans in which lard is to be hermetically
sealed may be examined immediately before filling
and if found to be acceptably clean by a Department
inspector need not be washed.

18.11.2. Coentainers of metal, glass or other
material shall be washed in an inverted position with
a water spray. The nozzle on the spray atiachment
shall be of such design and the water delivered with
such pressure as will effectively rinse all of the inner
surface of each container. Such containers shall not
contain an accumulation of water when received at
the filling station. In lieu of ¢leaning with water, the
use of efficient jei- vacuum type equipment for clean-
Ing containers is permitted, immedizately prior to fill-
ing.

18.11.3. Nothing less than perfect closure is
acceptable for hermetically sealed containers. Heat
processing shall follow promptly after closing.

18.11.4. Carefulinspection shall be made of the
containers by competent establishment employees
immediately after closing, and containers which are
defectively filled or defectively closed or show inade-
guate vacuum shall not be processed until the defect
has been corrected. The containers shall again be in-
spected by establishment emplovees when they have
cooled sufficiently for handling after processing by
heating. The contents of defective containers shall be
condemned unless correction of the defect iz accom-
plished within six (6) hours following the sealing of
the containers or completion of the heat processing, as
the case may be, except that:

18.11.4.1. Ifthe defective conditionisdiscov-
ered during an afternocon run, the cans of products
may be held in coolers at a temperature not exceeding

38 degrees F. under conditions that will promptly and

effectively chill them until the following day when the
defect may be corrected.

18.11.4.2, Short vacuum or overstuffed cans
of product which have not been handled in accordance
withsubparagraph18.11.4.1 of thisparagraph maybe
Incubated under Department supervision, after which
the cansshall be opened and the sound product passed
for food, and

18.11.4.3. Short vacuum or overstuffed cans .
of product of a class required to be labeled :
"Perishable, Keep Under Refrigeration” and which
have been kept under adequate refrigeration since
processing may be opened and the sound product
passed for food.

18.11.5. Canned products shall not be passed
unless after cooling to atmospheric temperature, they
show the external characteristics of sound cans, that
is, the cans shall not be overfilled; they shall have
concave sides, excepting the seam side, and 21l ends
shall be concave; there shall be no bulging; the sides
and ends shall conform to the product; and there shall
be no slack or loose tin.

18.11.6. All canned products shall be plainly
and permanently marked on the containers by code or
otherwise with the identity of the contents and date of
canning. The code used and its meaning shall be on
record in the office of the Veterinary Supervisor. If
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calendar dating is used, it must be accompanied by an
explanatory statement, as provided in 17.8.2.32(b).

18.11.7." Canned product must be processed at
such temperature and for such period of time as will
assure keeping without refrigeration under usual
conditions of storage and transportation when heat-
ing is relied on for preservation, with the exception of
these canned products which are processed without
steam-pressure cooking by permission of the Director
in specific cases and labeled "Perishable, Keep Under
Refrigeration.”

18.11.8. Lois ofcanned product shall be identifi-

ed during their handling preparatory to heat process- .

ing by tagging the baskets, cages or cans with a tag
which will change color on going through the heat
processing or by other effective means so as to posi-
tively preclude failure to heat process after closing.

18.11.9." Facilities shall be provided by the
operator of the official establishment for incubation of
representative samples of fully processed canned
product. The incubation shall consist of holding the
canned product for the periods of time and the temper-

atures prescribed in 18.11.9.4,

18.11.9.1. Incubation test shall be made to
the extent required by the Veterinary Supervisor.
The extent to which incubation tests shall be re-
quired depends on conditions such as the record of the
official establishment in conducting canning opera-
tions the extent to which the establishment furnishes
competent supervision and ingpection in connection
with the canning operations, the character of the
equipment used, and the degree to which such equip-

ment is maintained at maximum efficiency. Such fac-

tors shall be considered by the Veterinary Supervisor
in determining the extent of incubation testing at a
particular establishment.

18.11.9.2. Inthe event of failure by an offi-
cial establishment to provide suitable facilities for
incubation of test samples, the Veterinary Supervisor
may require holding of the entire lot under such con-
ditions and for such period of time as may, in his dis-
cretion, be necessary to establish the stability of the
product. _
18.11.9.3. The Veterinary Supervisor may
permit lots of canned product to be shipped from the
official establishment prior to completion of sample
incubation when he has no reason to suspect unsound-
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ness in the particular lots, and under circumstances.
which will assure the return of the product to the es-
tablishment for reinspection should such action be in-
dicated by the incubation results.

18.11.9.4. Incubationshail consistofholding
the samples 2t 95 degrees F. (12 degrees F.) for no
less than ten (10) days; excepi:

18.11.9.4(a). Samples of firmly packed
products such as luncheon meat, and products with
high fat content, such as chorizos packed in lard, and
products weighing 3 pounds or more shall be held at
95 degrees F. (4 2 degrees F.) for no less than twenty
(20) days.

18.11.9.4(b). Samples of products com-
posed of chunks or patties of meat in a medium or
sauce wherein the pH of the meat compenent and the
medium or sauce are significantly different shall be.
incubated at 95 degrees F. ( + 2 degrees F.) for no less
than shirty (30) days.

18.12. Manufacture of dog food or similar unin-
spected article at official establishments.

18.12.1. When dog food, or similar uninspected
article is manufactured in an edible product depart-
ment, there shall be sufficient space allotted and ade-
quate equipment provided so that the manufacture of
the uninspected article in any way interferes with the
handling or preparation of edible products. Where
necessary to avoid adulteration of edible products,
separate equipment shall be provided for the unin-
spected article. To assure the maintenance of sani-
tary conditions in the edible product departments, the
operations incident to the manufacture of the unin-
spected article will be subject to the same sanitary
requirements that apply to all operations in edible
product departments. The manufacture of the unin-
spected article shall be limited to those hours during
which the establishment operates under inspectional
supervision; and there shall be no handling, other
than receiving at the official establishment, of any of
the product ingredient of the uninspected article, oth-
er than during the regular hours of inspection. The
materials used in the manufacture of the uninspected
article shall not be used so as to interfere with the
inspection of edible product or the maintenance of
sanitary conditions in the department or render any
edible product adulterated. The meat, meat byprod- -
uets, and meas food product ingredients of the unin-
spected article may be admitted into any edible prod-
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ucts department of an official establishment only if
they are W.Va. or Federal or State {Talmadge-Aiken
establishment) Inspected and Passed. Products within
Section 14.11 of these regulations or parts of carcass-
es of kinds not permitted under these regulations to
be prepared for human food {e.g. lungs or intestines),
which areproduced atany official establishment, may
be brought inte the inedible products department of
any official establishment for use in uninspected arti-

may be stored, and distributed from edible product de-
partments: Provided, That adequate facilities are
furnished, there is no interference with the mainte-
nance of sanitary conditions, and such article is prop-
erly identified.

18.12.2. When dog food or similar uninspected
article is manufactured in a part of an official estab-
lishment other than an edible produet department,
the area in which the article is manufactured shall be
separated from edible product departmenis irn the
manner required for separation between edible prod-
uct departments and inedible product departments.
Sufficient space must be allotted and adequate equip-
ment provided so that the manufacture of the unin-
spected article does not interfere with the proper
functioning of the other operations at the establish-
ment, Except as provided in Section 14.11 of these
regulations, nothing in this paragraph shall be con-
strued as permitting any deviation from the require-
ment that dead animals, condemned products, and
similar materials of whatever origin, must be placed
in the inedible product rendering equipment, and
without undue delazy. The manufacture of the unin-
spected article must be such as not to interfere with
the maintenance of general sanitary conditions on the
premises, and it shall be subject to inspectional super-
vision similar to that exercised over other inedibie
product departments. There shall be no movement of
any product from an inedible product department to
any edible product department. Trucks, barrels and
other equipment shall be cleaned before being re-
turned to edible product departments from inedible
product departments. Unoffensive material prepared
outside edible product departments may be sfored in,
and distributed from, edible product departments on-
ly if packaged in clean, properiy identified, sealed
containers.

18.12.3. Animal food shall be distinguished
from articles of human food, so as to avoid distribu-
tion of such animal food as human food. To accom-
plish this, such animal food shall be labeled or other-

el

wise identified in accordance with Section 22.11.6 of
these regulations,

18.13. Mixturescontainingproductbut not amena-
ble to law. - Mixtures containing product but not
classed as a meat food product under the law shall not
bear the inspection legend or any abbreviation or rep-
resentation thereof. When such mixtures are manu-
factured in any part of an official establishment, the
sanitation of that part of the establishment shall be
supervised by Department inspectors, and the manu-
facture of such mixtures shall not cause any deviation
from the requirements of Section 18.1 of this section.

18.14. Aduiteration of products by polluted water,
procedure for handling.

18.14.1. In the event there is polluted water
(including, but not limited to, flood water) in an offi-
cial establishment, all products and ingredients for
use inthe preparation of such products that have been
rendered adulterated by the water shzll be con-
demned.

18.14.2. After the polluted water has receded
from an official establishment, all walls, ceilings,
posts and floors of the room and compariments in-
volved, including the equipment therein, shall, under
the supervision of an inspector, be cleaned thoroughly
by the official establishment personnel. An adequate
supply of het water under pressure is essential to
make such cleaning effective. After cleaning, a solu-
tion of sodium hypochlorite containing approximately
one-half of one percent (1%) available chlorine (5,000

_ p/m) or other equivalent disinfectant approved by the

Director 1/ shall be applied to the surface of the room
and equipment and rinsed with potable water before
use.

18.14.3. Hermatically sealed containers of prod-
uct which have been contaminated by polluted water
shall be examined promptly by the official establish-
ment under supervision of an inspector and rehandled
as follows:

18.14.3.1. Separate arnd condemn all product
in damaged or extensively rusted coniainers.

18.14.3.2. Remove paper labels and wash the
remaining containers in warm soapy water, using a
brush where necessary to remove rust or other for-
eign material. Disinfect these containers by either of
the following methods:
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18.14,3.2(a). Immerse in a solution of
sodium hypochlorite containing not less than 100 p/m
of available chlorine or other equivalent disinfectant
approved by the Director rinse in potable water, and
dry thoroughly.

18.14.3.2(h). Immerse in 212 degrees F.
water, bring temperature of the water hack to 212 de-
grees F, and maintain temperature at 212 degrees F.
for five (5) minutes then remove containers from wa-
ter and cool them to 95 degree F. and dry thoroughly.

18.14.3.3. After handling as described in
paragraph 18.14.3.2 of this section, the containers
may be relaquered, f necessary, and then relabeled
with approved labels applicable to the product there-
in.

18.14.3.4. Theidentity of the canned product
shall be maintained throughout all stages of the re-
handling operations to ensure correct labeling of the
containers.

18.15. Tagging chemicals, preservatives, cereals,
spices, ete., "W.Va. Retained.” - When any chemical,
preservative, cereal, spice or other substance is in-
tended for use in an official establishment, it shall be
examined by a Department inspector and if found to
be unfit or otherwise unacceptable for the use intend-
ed, or if final decision regarding acceptance is de-
ferred pending laboratory or other examination, the
inspector shall attach a "W.Va. Retained" tag to the
substance or container thereof. The subsiance so
tagged shall be kept separate from other substances
as the Veterinary Supervisor may require and shall
not be used until the tag is removed, and such remov-
al shall be made only by a Department inspector after
afinding that the substance can be accepted, or, in the
case of an unacceptable substance, when it is removed
from the establishment.

18.18. Pesticide chemicals and other residues in

products.

18.18.1. Nonmest ingredients. - Residues of
pesticide chemicals, food additives and color additives
or other substances in or on ingredienis (other than
meat, meat by-products and meat food products) used
in the formulation of products shall not exceed the
ievels permitted under the Federal Food, Drug and
Cosmetic Act, and such nonmeat ingredients must
otherwise be in compliance with the requirements un-
der that Act.

18.16.2. Products, and meat, meat by-products
or other meat food product ingredients, - Products,
and products used as ingredients of products, shall
not bear or contain any pesticide chemical, food addi-
tive or color additive residue in excess of the level
permitted under the Federal Food, Drug and Cosmet-
ic Act and the regulations in this Section or any other
substance that is prohibited by such regulations or
that otherwise makes the products adulterated.

18.16.3. Standards and procedures. - Instrue-
tions specifyving the standards and procedures for de-
termining when ingredients of finished producis are
in compliance with this Section shall be issued to the
inspector by the Director. Copies of such instructions
will be made available to interested persons upon re-
glest made to the Veterinary Supervisor.

18.17. Cooking requirements for cooked beef and
roast beef

18.17.1. Cooked beef and roast beef shall be
prepared by a cooking procedure that produces a min-
imum temperature of 145 degrees F. (63 degrees C.)
in all parts of each roast or prepared as provided in
18.17.2 and 18.17.3 of this subsection.

18.17.2, Cooked beef may also be prepared by
any one {1) of the cooking procedures described in the
following Table and In paragraph 18.17.3.1 and
18.17.4, of this subsection, and roast beef may alsobe
prepared by any one (1) of the cooking procedures de-
sceribed in the following Tables and in 18.17.3.1 and
18.17.4 of this subsection provided that the procedure
produces and maintains the minimum temperature
required, in all parts of each roast, for at least the
stated period.

TABLE FOR ALTERNATIVE PROCESSING
PROCEDURES FOR COQKED
BEEF ANDROAST BEEF

Minimum Internal Temperature Minimum Pro

Degrees Degrees  ingin Minutes
F. C.
130 54.4 121
131 55.0 97
132 55.6 77
133 56.1 82
134 56.7 47
135 57.2 37
138 57.8 32
137 58.4 24
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138 . 589 19
139 59.5 15 .
140 60.0 12
141 80.6 10
142 81.1 8
143 81.7 8
144 B82.2 5

18.17.3. Bag Cook: Each roast to be moist cook-
ed shall be placed in a moisture impermeable film, el-
ther vacuum packaged or excess air removed, and the
bag sealed prior to immersion cooking in a water bath
or cooking in an oven.

18,17.3.1. Unbagged cook (netted or racked
roasts): Roasts processed entirely by dry heat must
weigh 10 pounds or more hefore processing and must
be dry cocked in an oven maintained at (250 degrees)
F. (121 degrees C.) or higher throughout the process;
or

18.17.3.2. An oven temperasure less than
(250 degrees) F. (121 degrees C.) may be used for dry
cooking of roast of any size: Provided. That the rela-
tive humidity, as measured in either the chamber or
exit vent of the oven in which they are prepared, is
greater than ninety percent (80%) or at least twenty-
five percent (25%) of the total cooking time for the
process, but in no ease for a lesser period than one (1)
hour. This relative humidity may be achieved by use
of steam injection or by sealed ovens capable of pro-
ducing and maintaining the required ninety percent
(909%) relative humidity. i

18.17.4. A processor who selects any of the al-
ternative procedures specified in 18.17.2 and 18.17.3
of this subsection must have equipment designed to
ensure that beef roasts do not contact each other dur-
ing processing and shall have sufficient monitoring
equipment to assure that the time (within 1 minute},
temperature (within one (1) degrees 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
these available to the Director upon request, as pro-
vided in Sectian 20 of these regulations. Continuous
recording devices with the prescribed accuracies will
be acceptable for all product prepared under 18.17.1
and 18.17.2 of this subsection.

18.18. Handlingof certain material for mechanical
processing. - Material to be processed into "Mechan-

ically Processed (Species) Product” or into an imiéa-
tion of such product shall be so processed within ane
(1) hour from the time it is cut or separated from car-
casses or parts of carcasses, except that such produect
may be held for no more than seventy-two (72) hours
at (40 degrees) F. (4 degrees C.} or less or held indefl-
nitely at (0 degrees) F. (-18 degrees C.) or less.
"Mechanically Processed (Species) Product” or an im-
itation of such product shall, directly after being
processed, be used as an ingredient In 2 meat food
product except that it may be held prior to such use
for no more than seventy-two (72) hours at (40 de-
grees) F. (4 degrees C.) or less or indefinitely at {0
~degrees) F. {-18 degrees C.) or less.

$61-16-19. Definitions and standards of identity or
composition.

- 19.1. Labeling and preparation of standardized
produets. - Labels for products for which standards of
identity or composition are prescribed in this Section
shall show the appropriate product name, an ingredi-
ent statement and other label information in accord-
ance with the special provisions, if any, in this Sec-
tion, and otherwise in accordance with the general la-
beling provisions in Section 17 of these regulations,
and such products shall be prepared in accordance
with the special provisions, if any, in this Section and
otherwise in accordance with the general provisions
in these regulations. Any product for which thereisa
common or usual name must consist of ingredients
and be prepared by the use of procedures common or
usual so such products insofar as specific ingredients
or procedures are not prescribed or prohibited by the
provisions of these regulations.

19.2. Products and nitrates and nitrites. Any prod-
uct, such as frankfurters and corned beef, for which
there is a standard in this Section and to which ni
trate or nitrite is permitied or required to be added,
may be prepared without nitrite or nitrate and la-
beled with such standard name when immediately
proceeded with the term "Uncured" in the same size

and style of lettering as the rest of such standard

name: Provided. That the product is found by the Di-
rector to be similar size, flavor, consistency and gen-
eral appearance to such product as commeonly pre-
pared with nitrate and nitrite; And provided further,
That labeling for such product complies with the pro-
visions of 17.17.3,

19.3. (Reserved)
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19.4, (Reserved)

19.5. Standards for mechanically processed (spe-
cies) product. .

19.5.1. Mechanically processed (species) prod-
uct is any product resulting from the mechanical sep-
aration and removal of most of the bone from attached
skeletal muscle and meeting the other provisions of
this paragraph. Atleastninety-eight (98%) percent of
the bone particles present shall have a maximum size
no greater than 0.5 millimeter in their greatest di-
mension and there shall be no bone particles larger
than 0.85 millimeter in their greatest dimension. The
product resulting from the separating process shall
not have a calcium content exceeding 0.75%,; shall
have 2 minimum protein content of not less than
14.0% with a minimum PER of 2.5 (except as modified
in paragraph 19.5.5 of this Section), and a fat content
of not more than thirty percent (30%). Such product
failing to meet the caleium requirements of this para-
graph shall only be used in producing animal fat,
Such product failing to meet any of the other require-
ments of this paragraph shall only be used in produe-
ing animal fats or alternatively may be used in the
formulation of imitation product. =~

19.5.2. (Reserved)
19.5.3. (Reserved)
19.5.4. (Reserved)
19.5.5. An essential amino acid content of at

least thirty-three percent (33%) of the total amino
acids present in "Mechanically Processed {Species}

Product"” shall be accepted as evidence of compliance .

with the protein quality reguirement set forth in
19.5.1. The percent of essential amino acid content is
calculated as the total of the percentage of isoleucine,
leucine, lysine, methioine, phenylalanine, threonine,
and valine, divided by the percentage of total amino
acids and multiplied by 100. : -

19.5.6. A prerequisite for label approval for
products consisting of or containing "Mechanically
Processed (Species) Product"” is that such "Mechanie-
ally Processed (Species} Product” shall have been pro-
duced by an establishment under an approvad 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 re-
quirements described in Section 19.5.1 and to enable
estzblishment personne! and Department employees
to monitor the svstem for effectiveness. The system
shall include a written descripiion of the methods
used by the establishment {o maintain uniformity of
the raw Ingredients used in manufacturing product,
to control the handling and processing of the raw in-
gredients and the finished product, and shall contain
provisions for chemical analysis of the product to de-
termine compliance with standards for the product.
Analysis of a sample of at least one (1) pound from
each lot to verify contents of fat, protein and calcium
in "Mechanically Processed (Species) Product” shall
be performed by the operator of the estabiishment or
his agent to assure that finished product will meet the
requirementsin Section 19.5.1, except that such anal-
ysis with respect to fat, protein and calcium shall be
required to be performed with respect 1o only one (1)
randomly selected lot of every five (5) lots if the
preceding ten (10) analysis and all such analysis per-
formed by the Department during the preceeding ten
(10) analysis period establishment compliance with
the requirements of Section 19.5.1 an analysis of a
sample of at least one (1) pound to verify content of
essential amineg acids and protein efficiency ratio in
"Mechanically Processed (Species) Product” shall be
performed by the operator of the establishment or his
agent at the rate of at least one (1) per month during
production to assure that finished product will meet
the requirements of Section 19.5.1, except that such
analyses with respect to essential amino acid content
and protein efficiency ratio shall be required to be
performed only once every six (8) months if the pre-
ceding three (3) analysis and all such analyses per-
formed by the Department during the preceding three
(3) analysis period establish compliance with the re-
guirements of Section 19.5.1. Finished product sam-
ples shall be analyzed by a laboratory in accordance
with methods prescribed in the current "Official
Methods of Analysis of the Association of Official An-
alytical Chemists." The plant quality control system
shall be subject to periodic review, and the designa-
tion of approval of such 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 adequate to as-
sure compliance with the requirements of the act with
respect to such preparation. As soon as possible after
such termination, the establishmens shzll be notified
in writing by the Director of the reason therefor and
afforded reasonable opportunity to present views
thereon, and if there is & conflict as to any material
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fact, a hearing shall be held to resolve such conflict,
This paragraph applies only to aspects of preparation
of products not required to be conducted under cur-
rent or future mandatory quality control programs or
systems.

19.6. Limitations with respect to use of mechanic-
ally processed (species) product.

19.6.1. When the mechanically processed {spe-
cies) product described in Section 19.5 is used as an
ingredient in other meat food products, the finished
product shall be labeled in accordance with 17.2.19.3
of these regulations. Products required to be prepared
from meat or meat by-products of one (1) species may
contain mechanically processed (species) product only
of the same species. i

19.6.2. Mechanically processed (species) prod-
uct described in Section 19.5 may constitute up o
twenty percent (20%) of the meat portion of any meat
food product except those listed in 18.8.3 of this sub-
section.

19.6.3. Mechanically processed (species) prod-
uct described in Section 19.5 may not be used in baby,
Jjunior or toddler foods, ground beef, hamburger, fab-
ricatedsteaks,Section19.7.1,19.7.2and 19.7.8,barbe-
cued meats Section 19.9, roast beel-parboiled and
steam roasted Section 19.10, corned beef cuts Section
19.11, lima beans with ham and similar products See-
tion 19.44, beef with gravy and gravy with beef Sec-
tion 19.47, and meat pies, Section 18.48.

Subpart B - Raw Meat Products
19.7. Miscellaneous beef products.

19.7.1. Chopped beef, ground beef. -- "Chopped
Beef" or "Ground Beef" shall consist of chopped fresh
and/or frozen beef with or without seasoning and
without the addition of beef fat as such, shall not
contain more than thirty percent (309%) fat, and shall
not contain added water, binders or extenders. When
beef cheak meat (trimmed beef cheeks) is used in the
preparation of chopped or ground beef, the amount of
such cheek meat shall be limited to twenty- five per-
cent (25%), and if in excess of natural proportions, its
presence shall be declared on the label, in the ingredi-
ent statement required by Section 17.2 of these regu-
lations, if any, and otherwise contiguous to the name
of the product.

19.7.2, Hamburger. - "Hamburger” shall con-
sist of chopped fresh and/or frozen beef with or with-
out the addition of beef fat as such and/or seasoning,
shall not contain more than thirty percent {(30%} fat,
and shall not contain added water, binders or extend-
ers, Beef cheek meat {trimmed beef cheeks) may be
used in the preparation of hamburger only in accord-
ance with the conditions prescribed in paragraph
19.7.1 of this subsection.

19.7.3. Chopped chuck, ground chuck. -
"Chopped Chuck” or "Ground Chuck" shall consist on-
ly of chopped fresh and/or frozen meat from the shoul-
der or chuck of beef forequarter remaining after re-
moval of the foreshank, briskes, short plate and rib,
with or without seasoning and without the addition of
beef fat as such, shall not contain over twenty-five
percent (25%) fat, and shall not contain added water,
binders or extenders.

19.7.4. Chopped round, ground round. -
"Chopped Round" or "Ground Round" shall consist on-
ly of chopped fresh and/or frozen meat from that por-
tion of the beef hindquarter remaining after the re-
maoval of the untrimmed loin and flark, with or with-
out seasoning and without the addition of beef fat as
such, shall not contain over twenty percent (20%) fat,
and shall not contain added water, binders or extend-
ers,

19.7.5. Beef patties. - "Beef Patties" shall
consist of chopped fresh and/or frozen beef with or
without the addition of beef fat ag such and/or season-
ings. Binders or extenders and/or partially defatted
beef fatty tissue may be used without added water or
with added water only in amounts such that the prod-
uct's characteristics are essentially that of a meat
pattie.

19.7.6. Fabricated steak. - Fabricated beef
steaks, veal steaks, beef and veal steaks or veal and
beef steaks and similar products, such as those
labeled "Beef Steak, Chopped, Shaped. Frozen,”
"Minute Steak, Formed, Wafer Sliced, Frozen," "Veal
Steaks, Beef Added, Chopped- Mcelded-Cubed-Frozen,
Hydrolyzed Plant Protein and Flavoring” shall be

- prepared by comminuting and forming the product
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from fresh and/or frozen meat, with or without added
fat, of the species indicated on the label. Such prod-
uets shall not contain more than thirty percens (30%)
fat and shall not contain added water, binders or ex-
tenders. Beef cheek meat (trimmed beef cheeks) may
be used in the preparation of fabricated beef steaks
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only in accordance with the conditions prescribed in
19.15.1.

19.7.7. Partially defatted beef fatty tissue. -
Partially defatted beef fatty tissue is a beef by- prod-
uct derived from the low temperature rendering (not
exceeding 120 degrees F.) of fresh beef fatty tissue.
Such product shall have a pinkish color and a fresh
odor and appearance,

19.8. Miscellaneous pork products.

19.8.1. Partially defatted pork fatty tissue. -
"Partially Defatted Pork Fatty Tissue" is a pork by-
product derived from the low temperature rendering
{not exceeding 1200F.) of fresh pork fatty tissue, ex-
clusive of skin. Such product shall have a pinkish
color and a fresh odor and appearance.

Subpart C - Cooked Meats.

19.9. Barbecued meats. - Barbecued meats, such as
product labeled "Beef Barbecue" or "Barbecued
Pork," shall be cooked by the direct action of dry heat
resulting from the burning of hardwood or the hot
coals therefrom for a sufficient period to assume the
ugual characteristics of a2 barbecued article, which
include the formation of a2 brown crust on the surface
and the rendering of surface fat. The product may be
basted with a sauce during the cooking process. The
weight of barbecued meat shall not exceed seventy
(70%) percent of the weight of the fresh uncooked
meat.

19.10. Roast beef parboiled and steam roasted. -
Roast beef parboiled and steam roasted shall be pre-
pared so that the weight of the finished product, ex-
cluding salt and flavoring material, shall not exceed
seventy (T0%) percent of the fresh beef weight, Beef
cheek meat and beef head meat from which the over-
lying glandular and connective tissues have been re-
moved, and beef heart meat, exclusive of the heart cap
may be used individually or collectively to the extent
of five (5%) percent of the meat ingredients in the
preparation of canned product labeled "Roast Beef
Farboiled and Steam Roasted.” When beef cheek
meat, beef head meat or beef heart meat is used in the
preparation of this product, its presence shall be re-
flected in the statement of ingredients required by
Section 17 of these regulations..

Subpart D - Cured Meats, Unsmeked and
Smoked

-

19.11. Corned beef. - Corned beef shall be pre-
pared from beef briskets, navels, clods, middle ribs,
rounds, rumps or similar cuts using one (1) or a com-
bination of the curing ingredients specified in Section
18.7.3.1and 18.7.3.4. Canned product labeled "Corned
Beef™ shall be prepared so that the weight of the fin-
ished product, excluding cure, salt and flavoring ma-
terial, shall not exceed seventy (70%) percent of the

. fresh beef weight. Corned beef other than canned

shall be cured in pieces weighing not less than one (1)
pound, and if cooked, its weight shall not exceed the
weight of the fresh uncured beef. Beef cheek meat,
beef head meat and beef heart meat mayv be used to
the extent of five (5%) percent of the meat Ingredient
in preparation of this product when trimmed as speci-
fled in Section 19.10. When beef cheek mezt, beef head
meat or beef heart meat s used in preparation of this
product, its presence shall be reflected in the state-
ment of ingredients required by Section 17 of these
regulations. The application of curing solution to beef
cuts, other than briskets, which are intended for bulk
corned beef shall not result in an increase in the
weight of the finished cured product of more than ten
(10%;) percent over the weight of the fresh uncured

~ meat,

9

19.12. Corn beef brisket. - In preparing "Corned
BeefBrisket,"” the application of curing solution to the
beef brisket shall not result in an increase in the
weight of the finished cured product of more than
twenty (20%) percent over the weight of the fresh
uncured brisket. If the product is cooked, the weight
of the finished product shall not exceed the weight of
the fresh uncured brisket.

19.13. Corned beef round and other corned beef
cuts. - In preparing "Corned Beef Round” and other
corned beef cuts, except "Corned beef brisket," the
curing solution shall be applied to pieces of beef
welighing not less than one (1) pound and such appli-
cation shall not result in an increased weight of the
cured beef product of more than ten (10%) percent
over the weight of the fresh uncured beef cut. If the
product is cooked, the weight of the finished product
shall not exceed the weight of the fresh uncured beef
cut.,

19.14, Cured beef tongue, - In preparing "Cured
Beef Tongue," the applicatior of curing seolution to
the fresh heef tongue shall not result in an increase in
the weight of cured beef tongue of more than ten
(1095) percent over the weight of fresh uncured beef
tongue,
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19.15. Cured pork products, unsmoked and
smoked.

19.15.1. Cured unsmoked products. - Cured
unsmoked "Boneless Pork Shoulder,” "Boneless Pork
Shoulder Butts" or pieces of pork loin in casings or
similar containers of consumer size, shall not contain
more thanten (10%) percent added substances as a re-
sult of the curing process.

19.15.2. Smoked products. - The weight of any
smoked product such as "Ham," "Pork Shoulder,”
"Pork Shoulder Picnie,” "Pork Shoulder Butt” or sim-
ilar products, except such products for canning, shall
not exceed the weight of the fresh uncured article,

19.15.3. Other cocked, cured products, - The
preparation of any cooked, cured products, such as
"Ham," "Pork Shoulder,” "Pork Shoulder Picnie,”
"Pork Shoulder Butt" and "Pork Loin” or similar
products, either by moist or dry heat (except such
products preparead for canning), shall not result in the
finished cooked product weighing more than the fresh
uncured article.

19.15.4. Cured, water added products. - Prod-
ucts resembling standardized ham and other pork
products of the kinds provided for in 19.15.2 or
19.15.3, which do not conform to such provisions be-
cause they contain added water not in excess of ten
(10%) percent of the weight of the fresh, uncured prod-
ucts, shall bear on their labels the term "Water Add-
ed" as a part of the product name. in prominent letter-
ing not less than three-eights inch in height, and if
not placed in a consumer-size package labeled in ac-
cordance with this Section and Section 17 of these
regulations, shall be marked with the term "Water
Added"” the full length of the product. However, the
Director may approve smaller lettering for labels of
small packages, such as 4-ounce packages, when he
finds that the size and style of the lettering in connec-
tion with the product name are such as to ensure the
prominence of the required terms. The qualifving
phrase "Upto 10%" or equivalent phrase mzy be used
in labeling such preducts in connection with the term
"Water Added" at the option of the operator of the es-
tablishment, provided the qualifying phrase does not
detract from the prominence of the term "Water Add-
ed.”

19.15.5, Canned products. - The preparation of
any canned product such as "Ham,” "Pork Shoulder
Picnic” or similar products, shall not result in an
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increase in weight of more than eight (8%) percent
over the weight of the fresh uncured article.

19.15.6. Pressed ham, spiced ham and similar
products. "Pressed Ham," "Pressed Ham with Natu-
ral Juices,” "Spiced Ham" and similar products may
contain finely chopped ham shank meat to the extent
of twenty-five (25%) percent over that normally pres-
ent in the boneless ham. The weight of cured chopped
ham prior to processing not to exceed the weight of
the fresh uncured ham, exclusive of the bone and fat
removed in the boning operation, plus the weight of
the curing ingredients and three (3%) percent mois-
tare. {Mechanically Processed (Species) Product may
be used in accordance with Section 19.8.)

19.16. Chopped Ham.

19.16.1. "Chopped Ham" is the semi-solid meat
food product, in the form of a compact mass with a
limited amount of cooked out juices, which is pre-
pared with ham, curing agents, seasonings and any of
the optional ingredients listed in paragraph 19.16.2 of
this subsection, in accordance with the provisions of
19.16.1.1,19.16.1.2 and 19,16.1.3.

19.16.1.1, Fresh ham, cured ham or smoked
ham, or a mixture of two (2) or more of such meat
components may be used. The weight of the cured
chopped ham prior to processing shall not exceed the
weight of the fresh uncured ham and fresh uncured
ham shank meat if any is used, exclusive of the bones
and fat removed in the boning operations, plus the
weight of the curing ingredients and three {3%) per-
cent moisture.

19.16.1.2, The curing agents that may be
used, singly or in combination, are salt, sodium ni-
trate, sodium nitrite, potassium nitrate and potassi-
um nitrite. When sodiurm nitrate, sodium nitrite, po-
tassium nitrate or potassium nitrite is used, singly or
in combination, the amount thereof shall not exceed
that permitted in 18.7.3 4.

19.16.1.3. The seasonings that may be used,
singly or in combination, are salt, sugar (sucrose or
dextrose}, spice and flavoring, including essential
oils, oleoresing and other spice extractives.

19.16.2. Chopped ham may consain one or more _
of the following optional ingredients:

12.16.2.1. Finely chopped ham shank meat
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{(fresh, cured or smoked, or combination thereof) to
the extent of not more than twenty-five (25%) percent
over that normally present in the boneless ham;

19.18.2.2. Water, for the purpose of dissolv-
ing the curing agents, and not in excess of the amount
permitied in 19.16,1.1;

19.16.2.3. Monosodium glutamate;
19,16.2.4, Hydrolyzed plant protein;

19.16.2.5. Corn syrup selids, corn syrup and
glucose syrup, singly or in combination, in an amount
not to exceed two (2%) percent (Calculated on a dry
basis}) of all the ingredients used in preparing the
chopped ham; : :

19.16.2.8. Disodium phosphate, sodiumhax-
emetaphosphate, sodium tripolyphosphate, sodium
pyrophosphate and sedium acid pyrophosphate, sin-
gly or in combination, in an amount not to exceed that
permitied in 18.7.3.4; ’

19.16.2.7. Ascorbie acid, sodium ascorbate,
isoascorbic acid or sodium iscascorbate in an amount
not to exceed that permitted in 18.7.3.4;

19.16.2.8. Dehydrated onions or onion pow-
der;

19.16.2.9. Dehydrated garlic or garlic pow-
der;

19.16.2.10. Mechanieally processed (species)
product uses in accordance with 19.6.

19.17. "Country Ham," "Country Style Ham" or
"Dry Cured Ham" and "Country Pork Shoulder,"
"Country Style Pork Shoulder” and "Dry Cured Pork
Shoulder.”

19.17.1. "Country Ham," "Couniry Style Ham"
or "Dry Cured Ham" and "Country Pork Shoulder,”
"Couniry Style Pork Shoulder” or "Dry Curad Pork
Shoulder" are the uncooked, cured, dried, smoked or
unsmoked meat food products made respectively from
a single piece of meat conforming to the definition of |
"ham", as specified in 17,8.2.13, or from a single piece
of meat from a pork shoulder. They are prepared in
accordance with 19.17.3 of this section by the dry ap-
plication of salt (NaCl), or by the dry application of
salt (NaCl) and one (1) or more of the optional ingredi-
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ents as specified in 19.17.3 of this subsection. They
may not be injected with curing solutions.

19.17.2. The product must be freated for the
destruction of possible live trichinae in accordance
with such methods as may be approved by the Direc-

" torUpon request in specific instances and none of the

provisions of this standard can be interpreted as dis-
charging trichinae treatment requirements.

19.17.3. The entire exterior of the ham or pork
shoulder shall be coated by the dry application of salt
or by the dry application of salt combined with other
ingredients as permitted in 18.17.4 of this subsection

19.17.3.1. Additionalsaltorsalt mixed with
other permitted ingredients, may be reapplied to the
product as necessary to ensure complete penetration.

19.17.3.2. When sodium or potassium nitrate,
or sodium or potassium nitrite, or a combination
thereof, is used, the application of salt shall be in
sufficient quantity to ensure that the finished product
has an internal salt content of at least four {4%) per-
cent.

15.17.3.3. When no sodium nitrate, potassi-
um nitrate, sodium nitrite, potassium nitrite or a
combination thereof is used, the application of salt
shall be in sufficient quantity to ensure that the fin-
ished product has a brine concentration of not less
than ten (109%) percent or a water activity of not more
than 0.92

12.17.3.4. For hams or pork shoulders Ia-
beled "country™ or "country style,” the combined peri-
od for curing and szlt equalization shall not be less -
than forty-five (45) days for hams, and shall not be
less than twenty-five (25) days for pork shoulder; the
total time for curing, salt equalization znd drying
shall not be less than seventy (70} days for hams, and
ghall not be less than fifty (50) days for pork shoul-
ders, During the drying and smoking period, the in-
ternal temperature of the product must nct exceed
95.F.: Provided, That such temperature requirement
shall not apply to product dried or smoked under nat-
ural climatic conditions.

19.17.3.5. For hams or pork shoulders la-
beled "dry cured,” the combined period for curing and
salt equalization shall not be less than forty-five (45}
days for hams, and shall not be less than twenty- five
(25) days for pork shoulders; and the total time for
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curing, salt equalization, and drying shall not be less
than fifty-five (55) days for hams and shail not be less
than forty (40) days for pork shoulders.

19.17.3.6. The weight of the finished hams
and pork shoulders covered in this subsection shall be
at least eighteen (18%) percent less than the fresh
uncured weight of the article.

19.17.4. The optional ingredients for products
covered in this subsection are:™ -

19.17.4.1. Nutritive sweeteners, spices, sea-
sonings and flavorings. o

19.17.4.2. Sodium or potassium nitrate and
sodium or potassium nitrite if used as prescribed in
this subsection and in accordance with 18.7.3.4.

Subpart E - Fresh Sausage

19.18. Sausage. - Except as otherwise provided in
this subsection, or under the Federal Pouliry Prod-
ucts Inspection Act with respect to products consist-
ing 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- preduct con-
taining various amounts of water as provided for else-
where in this section, and usually seasoned with con-
dimented proportions of condimental substances and
frequently cured. Certain sausage as provided for
elsewhere in this section may contain binders and ex-
tenders; e.g., cereal, vegetable starch, starchy vegeta-
ble flour, soy flour, soy protein cencentrate, isolated
soy protein, nonfat dry milk, dried skim miik, enzyme
{rennet), treated calcium reduced dried skim milk
and calcium lactate or dried milk. The finished prod-
uct shall contain no more than three and one-half
(3.5%) percent of these additives individually or col-
lectively. Two (2) percent if isolated soy protein shall
be deemed equivalent to three and one-half (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 phosphate listed in 18.7.3.4
may be used in cooked sausage. To facilitate chop-
ping or mixing or to dissolve the usual curing ingredi-
ents, water or ice may be used in the preparation of
sausage which is not cooked in an amount not to ex-
ceed three (3%) percent of the total ingredients in the
formula. Cooked sausage such as Polish sausage, cot-
to salami, braunschweiger, liver sausage and similar
cooked sausage products may contain no more than
ter: (10%) percent of added water in the finished prod-

uct.

19.19, Fresh pork sausage. Fresh pork sausageis
sausage prepared with fresh pork or frozen pork or
both, not including pork by-products, and may contain
mechanically processed (species) product in accord-
ance with 19.8, and may be seasoned with condiment-
al substances as permitted under Section 18 of these
regulations. It shall not be made with any lot of prod-
uct which, in the aggregate, contains more than fifty
(504%) percent trimmable fat, that is, fat which can be
removed by tharough, practicable trimming and sort-
ing, To facilitate chopping or mixing, water or ice
may be used in_an amount not to exceed three (3%)
percent of the total ingredients used.

18.20. Fresh beef sausage. Fresh beef sausage is
sausage prepared with fresh beef or {rozen beef, or
both, not including beef by-products, and may be sea-
soned with condimental substances as permitted un-
der Section 18 of these regulations, The finished
product shall not contain more than thirty (30%) per-
cent fat. To facilitate chopping or mixing, water or
ice may be used in an amount not to exceed three (3%)
percent of the total ingredients used. }

19.21. Breakfast sausage. Breakfast sausage is
sausage prepared with fresh andfor frozen meat, or
meat and meat by-products and may be seasoned with
condimental substances as permitted in Section 18 of
thes regulations. It shall not be made with any lot of
product which, in the aggregate, contains more than
fifty (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 three
(39%) percent of the total ingredients used. Extenders
or binders as listed in Section 18 of these regulations

. may be used to the extent of three and one-half (3
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1/2%) percent of the finished sausage as permitted in
Section 19,19,

19.22. Whole hog sausage. Whole hog sausage is .
sausage prepared with fresh and/or frozen meat from
swine in such proportions as are normal to a single
animal and may be seasoned with condimental sub-
stances as permitted in Section 18 of these regula-
tions. It shall not be made with any lot of product
which, in the aggregate, contains more than fifty
(50%) percent trimmable fat; that is, fat which can be
removed by thorough practicable trimming and sort-
ing. To facilitate chopping or mixing, water or ice
may be used in an amount not to exceed three (3%)
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percent of the total ingredients used.
19.23. Italian sausage products.

19.23.1. Italian sausage products are uncured,
unsmoked sausages containing at least eighty-five
(85%) percent meat, or combination of mest and fat,
with the total fat content constituting not more than
thirty-five (35%) percent of the finished product. Such
producta shall be prepared in accordance with the pro-
visionsofparagraph19.23.1.1,19.23.1.2and 19.23.1.3
of this subsection, and shall contain salt, pepper and
either fennel or anise, or a combination of fennel and
anise. Such products may contain any or all of the
optional ingredients listed in 19.23.2,

19,23.1.1. Italian sausage shall be prepared
with fresh or frozen pork, or pork and pork fat, and
may contain mechanically processed (species) product
in accordance with 19.6. - -

19.23.1.2, Italian sausage with beef, [talian
sausage with veal or Italian sausage with beef and
veal shall be prepared so that fresh or frozen pork
constifutes the major portion of the meat content re-
guirement of this paragraph. Mechanically processed
(species) product may be used in accordance with 19.8,
When pork muscle tissue is combined with beef or
veal, or both, in the preparation of hulk- packed prod-
ucts, or patties, it shall be treated for the destruction
of possible lve trichinae in accordance with 18,10 of
these regulations.

19.23.1.3. Italian 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
freshor frozen veal or veal and veal fat, Mechanically
processed {species) product may be used in accordance
with 19.6. : -

19.23.2. Optionalingredients permitted in Ital-
ian sausage products include:

19.23.2.1. Spices (including paprika) and
flavorings. - H—

19.23.2.2. Water orice tofacilitate chopping
or mixing, but not to exceed three (3%) percent of the
total weight of all ingredients including the water.

19.23.2.3. Red or green peppers. or both,

19.23.2.4, Dehydratedorfreshonions, garlic
and parsley.

18.23.2.5. Bugar, dextrose, corn syrup, corn
syrup solids and glucose syrup.

19.23.2.6. Monosodium glutamate and
antioxidants in accordance with the chart of sub-
stances in 18,7.3.4 of these regulations.

19.23.3. IfItalian sausage products are cooked,
determination of compliance with the provisions of
19.23.1 and 19.23.2 shall be based on the uncooked
product.

Subpart F - Uncoocked, Smoked Sausage

19.24. Smoked pork sausage is pork sausage that
is smoked with hardwood or other approved nonresin-
ous materials, It may be seasoned with condimental
substances as permitied in Section 18 of these regula-
tions. It shall not be made with any lot of product
which, in the aggregate, contains more than fifty
(50%) percent trimmable fat; that is, fat which can be
removed by thorough practicable rrimming and sort-
ing. To facilitate chopping or mixing, water or ice
may be used in an amount not to exceed three (3%)
percent of the total ingredients used.

Subpart G - Cooked Szusage, Smoked Sau-
sage

19.25. Frankfurter, wiener, vienna, bologna, gar-
lic bologna, knockwurst and similar preducts.

19.25.1, Frankfurter, frank furter, hotdog, wie-
ner, Vienna, bologna, garlic bologna, knockwurst and
similar cooked sausages are comminuted, semi- solid
sausages prepared from one or more kinds of raw
skeletal muscle meat or raw skeletal muscle meat
and raw or cooked poultry meat, and seasoned and
cured, using one (1) or more of the curing agents in
accordance with 18.7.2.3 of these regulations. They
may or may not be smoked. The finished products
shall noi contain more than thirty (30%) percent fat,

“Water or ice, or both, may be used to facilitate chop-
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ping or mixing or to dissolve the curing ingredients
but the sausage shall contain not more than ten (10%)
added water. These sausage products may contain
uncooked, cured pork from primal parts as defined in
16.10.2 of these regulations, which do not contain any
phosphates or contain only phosphates approved un-
der Section 18 of these regulations. Such preducts
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may contain raw or cooked poultry meat not in excess
of fifteen (15%) percent of the total ingredients, ex-
cluding water, in the sausage, and mechanically proc-
essed (species) product used in accordance with 19.6.
Such poultry meat ingredients shall be designated in
the ingredient statement on the label of such sausage
in accordance with the provisions of Secticn 381.118
of the USDA Poultry Products Inspection Regula-
tions.

18.25.2. Frankfurter, frank furter, hotdog, wie-
ner, Vienna, bologna, garlic bologna, knockwurst and
similar cooked sausages that are labeled with the
phrase "with by-product " or "with variety meats” in
the product name are commintued semi-solid sau-
sages consisting of not legs than fifteen (15%) percent
of one (1) or more kinds of raw skeletal muscle meat
with the raw meat by-products, or not less than fif-
teen (15%) percent of one (1) or more kinds of raw
skeletal musecle meat with raw meat by- produets and
raw or cooked poultry products; and seasoned and
cured, using one or more of the curing ingredients in
accordance with 18.7.3 of these regulations. They
may or may not be smoked. Partially defatted pork
fatty tissue or partially defatted beef fatty tissue, or a
combination of both, may be used in an amount not
exceeding fifteen (15%) percent of the meat and meas
by-products or meat; meat by-products and poultry
products ingredients. The finished products shall not
contain more than thirty (30%) percent fat. Water or
ice, or both, may be used to facilitate chopping or
mixing or to dissolve the curing and seasoning ingre-
dients, but the sausage shall contain no more than ten
(10%) percent of added water., These sausage prod-
ucts may contain uncooked, cured pork which does not
contain any phosphates or contains only phosphates
approved under Section 18 of these regulations.
These sausage products may contain poultry prod-
ucts, individually or in combination, not in excess of
fifteen (15%) percent of the fotal ingredients, exclud-
ing water, in the sausages and may contain mechanie-
ally proecessed {species) product in accordance with
19.6. Such poultry products shall not contain kidreys
or sex glands. The amount of pouliry skin present in
the sausage must not exceed the natural proportion of
skin present on the whole carcass of the kind of poul-
try used in the sausage, as specified in Section
81.117(d} of the USDA Poultry Products Inspection
Regulations, The poultry products used in the sau-
sage shall be designated in the ingredient statement
on the labe! of such sausage in accordance with the
provision of Section 81.118 of the USDA Poultry Prod-
ucts Inspection Regulations. Meat by- products used
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in the sausage shall be designated individually in the
ingredient statement on the label for such sausage in
accordance with 17.2 of these regulations.

19.25.3. Acooked sausage asdefinedin19.25.1
shall be labeled by its generic name, e.g., frankfurter,
wiener, Vienna, bologna, garlic bologna or knock-
wurst, 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 conjunciion with the generic
name; e.g., "Beef Frankfurter," and when such sau-
sage products are prepared in part with mechanically
processed (species) product in accordance with 19.8,
they shall be labeled in accordance with 17.2.10.13 of
these regulations,

19.25.4. A cooked sausage as definedin 19.25.2
shall be labeled by its generic name, e.g. frankfurter,
frank furter, hotdog, wiener, Vienna, bologna, garlic
bologna or knockwurst, in conjunction with the
phrase "with by- products” or "with variety meats”
with such supplemental phrase shown in a prominent
manner directly contigucus to the generic name and
in the same color on an identical background.

19.25.5. With appropriate labeling as required
by 17.8.2.16 of these regulations, e.g., "Frankfurter,
Calcium Reduced Dried Skim Milk Added" or "Bolo-
gna, with By-Products (or Variety Meats), Soy Flour
Added”, one or more of the following binders may be
used incooked sausage otherwise complying with par-
agraph 19.25.1 and 19.25.2 of this section; dried milk,
calcium reduced dried skim milk enzyme (rennet)
treated calcium reduced dried skim milk and calcium
lactate, nonfat dry milk, cereal, vegetable starch,
starch vegetable flour, soy flour, soy protein concen-
trate and isolated soy protein: Provided, That such
ingredients, individually or collectively, do not exceed
three and one-half (3 1/2%) percent of the finished
product, except that two (2%) percent of isclated soy
protein shall be deemed to be the equivalent of three
and one-half (3 1/2%) percent of any one or more of the
other binders.

19.25.6. With appropriate labeling as required
by 17.8.2.16 of these regulations, e.g., "Frankfurter,
Calcium Reduced Dried Skim Milk Added,” or "Bolo-
gna, with By-Producss {(or Variety Meats), Soy Flour
Added,” one or more of the following binders may be
used in cooked sausage otherwise complving with
19.25.1 or 19.25 2: Dried milk, calcium reduced dried
skim milk, nonfat dry milk, cereal, vegetable starch,
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starchy vegetable flour, soy flour, soy protein concen-
trate and isolated sov protein: Provided, That such
ingredients, individually or collectively, do not exceed
three and one-half (3 1/2%) percent of the finished
product, except that two (2%) percent of isolated soy
protein shall be deemed to be the equivalent of three
and one-half (3 1/2%) percent of any one or more of the
other binders,

19.25.7. Cooked sausages shall not be labeled
with terms such as "All Meat" or "all (Species),” or
otherwise to indicate they do not contain nonmeat in-
gredients or are prepared only from meat,

19.25.8. For the purpose of this section: Poultry
meat means deboned chicken meat or turkey meat, or
both, without skin or added fat; pouliry products
mean chicken or turkey, or chicken meat or turkey
meat as defined in Section 81.118 of the USDA, Poul-
try Inspection Regulations, ar pouliry by- products as
defined in Section 81.1 of the USDA Poultry Products
Inspection Reguliations; and meat by-products (or va-
riety meats) mean pork stomachs or snouts; beef,
veal, lamb or goat tripe; beef, veal lamb, goat or pork
hearts, tongues, fat lips, weasands and spleens; and
partially defatted pork fatty tissue or partizlly
defatted beef fatty tissue.

19.26. Cheesefurters and similar products.
Cheesefurters and similar products are products in
casings which resemble frankfurters except that they
contain sufficient cheese to give definite characteris-
tics to the finished article. They may contain cereal,
vegetable starch, starchy vegetable flour, soy flour,
soy protein concentrate, isolated soy protein, nonfat
dry milk, calcium reduced dried skim milk, enzyme
(rennet) treated caleium lactate or dried milk, The
finished product shall contain no more than 3.5% of
these additives, individually and collectively exclu-
sive of these cheese constituent. In determining the
maximum amount of the ingredients specified in this
subparagraph which may be used, individually and
collectively in a product, two (2%} percent of isolated
soy. protein shall be ¢considered the equivalent of 3.5%
of any other ingredient specified in this subpara-
graph. When any such additive is added to these prod-
ucts, there shall appear on the label in a prominent
manner, contiguous to the name of the product, the
name of each such added ingredient, as for example,
"Cereal Added," "With Cereal," "Potato Flour Added,"
"Cereal and Potato Flour Added," "Soy Flour Added,"
"Nonfat Dry Milk Added," "Cereal and Nonfat Dry
Milk Added," as the case may be. These products
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shall contain no more than ten (10%) percent of added
water and/or ice, thirty (30%) percent fat and shall
comply with the other provisions for cocked sausages
that are in these regulations,

Subpart H - Other Cooked Sausages

18.27. Liver sausage and braunschweiger. - Liver
sausage and braunschweiger are cooked sausages
made from fresh and/or frozen pork and pork livers
andfor beef livers and may contain cured pork, beef
and veal and pork fat. Mechanically Processed (Spe-
cles) Product may be used in accordance with Section
19.6. Liver sausage may also contain beef and pork
by-products, pork skins sheep livers and goat livers.
Thesze producss shall contain not less than thirty
(30%) percent of liver computed on the weight of the
fresh liver and may contain binders and extenders as
permitted in 19.18.

Subpart - Semi-Dry Fermented Sausage
19.28 (Reserved)

SubpartJ - Dry Fermented Sausage
19.29. (Reserved)

Subpart K - Luncheon Meat, Loaves and Jel-
lied Products

19.30. Luncheon meat. - Luncheon meat is a
cured, cooked meat food product made from
comminuted meat. To facilitate chopping or mixing
or to dissolve the usual curing ingredients, water or
fce may be used in the preparation of luncheon meat
in an amount not to exceed three {3%) percent of the
total ingredients.

19.31. Meat loaf. - Meat lpafis a cooked meat food
productin loaf form made from comminuted meat. To
facilitate chopping or mixing, water or ice may be
used In an amount not to exceed three (3%) percent of
the total ingredients used.

Subpart L - Meat Specialties, Puddings and
Nonspecific Loaves

- 19.32. Scrapple. - Scrapple shall contain not less
than forty (40%) percent meat and/or meat by- prod-
uets computed on the basis of fresh weight, exclusive
of bone. The mezl or flour used may be derived from
grain and/or sovbeans.
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19.33. Bockwurst.

19.33.1. Bockwurstis an uncured, comminuted
meat food product which may or may not be cooled. It
contains meat, milk or water, or a combination there-
of, eggs, vegetables, and any of the optional ingredi-
ents listed in paragraph 19.33.2 of this subsection;
and is prepared in accordance with the provisions of
paragraph 19,33.1.1,19.33.1.2,19.33.1.5and 19.33.1

19.33.1.1. Meatshallconstitute not less than
seventy (T0%) percent of the total weight of the prod-
uet and shall consist of pork or 2 mixture of pork and
veal, pork and beef or pork, veal and beef. Mechanie-
ally Processed (Species) Produet may be used in ae-
cordance with 19.6. Such meat shall be fresh or fresh
frozen meat. Pork may be omitted when the species or
species of meat used in the product is identified in the
product name (e.g., Veal Bockwurst, Beef Backwurst
or Beef'and Veal Bockwurst),

19.33.1.2. The milk may be fresh whole
milk, dried milk, nonfat dry milk, calcium reduced
dried skim milk, enzyme (rennet} treated calcium re-
duced dried skim milk and calcium lactate, any com-
bination thereof.

19.33.1.3. Eggs refer to whole eggs that are
fresh, frozen or dried.

19.33.1.4. Vegetablesrefer toonions, chives,
parsley and leeks, alone or in combination.

19.33.2. Backwurst may contain one or more of
the following optional ingredients:

19.33.2.1. Pork fat.

19.33.2.2, Celery, fresh or dehvdrated.

19.33.2.3. Spices, flavorings.

19.33.2.4. Salt.

19.33.2.5. Egg whitas, fresh, frozen or drie

19.33.2.6. Corn syrup solids, corn syrup or
glucose syrup with a maximum limit of two (2%) per-
cent individually or collectively, caleulated on a dry
basis. The maximum quantities of such ingredients

shall be computed on the basis of the total weight of
the ingredients.
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19.33.2.7. Autolyzed yeast extrzct, hydro-
lyzed plant protein, milk protein hydrolysate and
monosodium glutamate.,

19.33.2.8. Sugars (sucrose and dextrose).

19.33.2,9, Cereal, bread, vegetable starch,
starchy vegetable flour, soy flour, soy protein concen-
trate, and isolated soy protein: Provided, That such
ingredients, individually or collectively, do not exceed
three and one- half (3 1/2%) percent of total weight of
all the ingredients, except that two (2%) percent of
isolated soy protein shall be deemed to be the equiva-
ient of three and one-half (3 1/2%) percent of any one
or more of the other ingredients permitted in this sub-
paragraph. Bockwurst containing any of the ingredi-
ents permitted by this subparagraph shall be labeled
ir accordance with 17.8.2.33.

18.33.3. If bockwurst is cooked or partially
cooked, the composition of the raw mix from which it
is prepared shall be used in determining whether it
meets the requirements of this subsection.

Subpart M - Canned, Frozen or Dehydrated
Meat Food Products

19.34. Chili con carne. - Chile con carne shall
contain not less than forty (40%) percent of meat com-
puted on the weight of the fresh meat. Mechaniecally
Processed (Species) Product may be used in accord-
ance with Section 19.6. Head meat, cheek meat and
heart meat exclusive of the heart cap may be used to
the extent of twenty-five (25%) percent of the meat
ingredients under specific declaration on the label.
The mixture may contain not more than sight (8%)
percent, individually or collectively, of cereal, vegeta-
bie starch, starchy vegetable flour, soy flour, soy
protein concentrate, isolated soy protein, dried milk,
nonfat dry milk, or caleium reduced dried skim milk.

19.35. Chiliconcarne with beans. - Chiliconcarne
with beans shall contain not less than twenty-five
(25%) percent of meat computed on the weight of the

may be used in accordance with Section 19.8. Head
meat, cheek meat and heart meat exclusive of the
heart cap may be used to the extent of twenty-five
(25%) percent of the meat ingredient, and its presence
shall be reflected in the statement of ingredients re-
guired by Section 17 of these regulations.

19.36. Hash. - Hash shall contain not less than
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thirty-five (35%) percent of meat computed on the
weight of the cooked and trimmed meat, The weight
of the cooked meat used in this calculatzion shall not
exceed seventy (709%) of the weight of the uncooked
fresh meat. Mechanically Processed (species) Product
may be used in aceordance with Section 19.6.

19.37 Corned beef hash,

19.37.1. Corned beefhash iz the semi-solid food
product in the form of a compact mass which is pre-
pared with beef, potatoes, curing agents, seasonings
and any of the optional ingredients listed in 19.37.2,
in accordance with the provisions of 19.37.1.1,

19.37.1.2,19.37.1.3 and 19.37.1.4, and the provisions of

19.37.4.

19.37.1.1. Either fresh beef, cured beef or
canned corned beef or a mixture of two {2) or more of
these ingredients, may be used, and the finished prod-
uct shall contain not less than thirty-five (35%) per-
cent of beef computed on the weight of the cooked and
trimmed beef. The weight of the cooked meat used in
this caleulation shall not exceed seventy (70%) per-
cent of the weight of the uncooked fresh meat.

19.37.1.2, Potatoes refers to fresh potatoes,
dehydrated potatoes, cooked dehydrated potatoes, ora
mizture of two (2) or more of these ingredients.

19.37.1.3. The curing agents that may be
used are salt, sodium nitrate, sodium nitrite, potassi-
um nitrate, potassium nitrite, or a combination of two
(2)or more of these ingredients. When sodium nitrate,
sodium nitrite, potassium nitrate or potassium nitrite
is used it shall be used in amounts not exceeding
those specified in 18.7.3.4 of these regulations.

19.37.1.4, The seasonings that may be used,
singly or in combination, are salt, sugar (sucrose or
dextrose), spice and flavoring, including essential
oils, oleoresins and other spice extractives.

19.37.2. Corned beef hash may contain one or
more of the following optional ingredients:

19.37.2.1. Beef cheek meat and beef head
meat from which the overlying glandular and connec-
tive tissues have been removed, and beef heart meat,
exclusive of the heart cap, may be used individually
or collectively to the extent of five (5%) percent of the
meat ingredients;
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19.37.2.2, Onions, including fresh onions,
dehydrated onions or onion powder;

19.37.2.3. Garlic, including fresh garlie,
dehydrated garlic or garlic powder;

19.37.2.4. Water;

19.37.2.5. Beefbroth or beef stock;

19.37.2.8. Monosodium glutamate;

19.37.2.7. Hydrolyzed plant protein;

19.37.2.8. Beef fat;

19.37.2.9. Mechanically processed {species)
product when derived from carcasses of cattle in ac-
cordance with Section 19.6 of these rules.

19.37.3. The finished product shall not contain
more than fifteen percent (159) fat nor more than
seveniy- two percent (72%) moisture.

19.37.4. When any ingredient specified in
19.37.2 is used, the label shall bear the following
applicable statement: "Beef cheek meat constisute
five percent (5%) of the meat ingredients,” or "Beef
heart meat constitutes five percent (5%) of the meat
ingredients.” When two (2) or more of the ingredients
are used, the words "Constitutes five percent (5%) of
meat ingredient” need only appear once,

19.37.5.  Whenever the words "Corned Beef
Hash" are featured on the label so conspicuously as to
identify the contents, the statements prescribed in
19.37.4 shall immediately and conspieuously precede
or follow such name without intervening written,
printed or other graphic matter,

19.38. Meat stews. -- Meat stews such as "Beef
Stew” or "Lamb Stew" shall contain not less than
twenty-five percent (25%) of meat of the species
narned on the label, computed on the weight of the
fresh meat. Mechanically processed (species) produet
may be used in accordance with Section 19.6 of theze
code.

19.39. Tamales. -- Tamales shall be prepared
with at least twenty-five percent (25%) meat comput-
ed on the weight of the unceoked fresh meat in rela-
tion to all ingredients of the tamales, Mechanically
processed (species) product may be used in accordance
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with Section 19.6 of these rules. 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 "Tama-
les with Gravy." Product labeled "Tamales with
Sauce” or Tamales with Gravy" shall contain not less
than twenty percent (20%) meat, computed on the
weight of the uncocked fresh meat in relation to the
total ingredients making up the tamales and sauce or
the tamales and gravy.

18.40. Spaghetti with meatballs and sauce, spa-
ghetti with meat and sauce, and similar products. --
Spaghetti with meatbhalls and sauce znd spaghetti
with meat and sauce and similar products shall con-
tain not less than twelve percent (129%) of meat com-
puted on the weight of the fresh meat. Mechanically
processed (species) product may be used in 2¢ccordance
with Section 19.6 of these rules. The presence of the
sance or gravy constitute shall be declared promi-
nently on the lakel as part of the name of the product.
Meaztballs may be prepared with not more than twelve
percent{12%) singly and collectively, farinaccous ma-
terial, sov flour, soy protein concentrate, isolated soy
protein, nonfat dry milk, caleium reduced dried skim
milk and similar substances.

19.41. Spaghetti sauce with meat. -- Spaghetti
sauce with meat shall contain not less than six per-
cent (%) of meat computed on the weight of the fresh
meat. Mechanically processed (species) product may
be used in accordance with Section 19.6.

19.42. Tripe with milk. -- Tripe with milk shall be
prepared so that the finished canned article, exclusive
of the cooked out juices and milk, will contain at least
sixty-five percent (85%) tripe. The product shall be
preparsd with not less than ten percent (10%) milk.

19.43. Beans with frankfurters in sauce; sauver-
kraut with wieners and juice; and similar products. --
Beans with frankfurters in sauce; sauerkraut with
wieners and julce and similar produets shall contain
not less than twenty (20%) percent frankfurters or
wieners computed on the weight of the smoked and
cooked sausage prior to its inclusion with the beans or
sauerkraut.

19.44, Lima beans with ham in sauce; beans with
ham in sauce; beans with bacon in sauce; and similar
products. -- Lima beans with ham in sauce; beans
with ham in sauce; beans with bacon in sauce and
similar products shall contain not less than twelve

percent (12%) ham or bacon computed on the weight
of the smoked ham or bacon prior to its inclusion with
the beans and sauce.

19.45, Chow mein vegetables with meat and cheop
suey vegetables with meat shall contain not less than
twelve (12%) percent meat computed on the weight of
the uncooked fresh meat prior te its inclusion with the

_other ingredients. Mechanically processed (species)

product may be used in accordance with Section 19.6
of these rules.

19.46. Pork withbarbecue sauce and beef withbar-
becue sauce. -- Pork with barbecue sauce and beef
with barbecue sauce shall contain not less than fifty
percent (50%) meat of the species specified on the la-
bel, computed on the weight of the cooked and
trimmed meat. Mechanically processed (species)
product may be used in accordance with Section 19.8
of these rules. The weight of the cooked meat used in
this calculation shall not exceed seventy percent
(T0%) of the uncooked weight of the meat. If uncooked
meat is used in formulating the products, they shall
contain at least seventy-two percent {(Y2%) meat com-
puted on the weight of the fresh uncooked meat. When

cereal, vegetable flour, soy flour, soy protein concen-
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trate, isolated soy protein, nonfat dry milk, caleium
reduced dried skim milk of similar substances are
used in preparing products, there shall appear on the
labelin a prominent manner, the name of the product,
the name of each such added ingredient, as for exam-
ple, "Cereal Added" or "With Cereal and Nonfat Dry
Milk."

19.47. Beefwith gravy and gravy withbeef, -- Beef
with gravy and gravy with beef shall not be made
withbeef which, in the aggregate for each lot containg
more than thirty percent (36%) trimmable fat, that is,
fat which can be removed by thorough, practicable
trimming and sorting.

Subpart N - Meat Food Entree, Products,
Pies and Turnovers

19.48. Meat pies. -- Meat pies, such as heef ple,
veal pie and pork pie shall contain meat of the species
specified on the label, in an amount not less than
twenty-five percent (25%) of all ingredients including
crust and shall be computed on the basis of fresh
uncooked meat.

Subpart O - Meaat Snack, Hors D'Oeuvres,
Pizza And Specialty Ttems
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19.49. Pizza.

19.49.1. Pizza with meat is a bread base meat
food preduct with tomato sauce, cheese and meat top-
ping. It shall contain cooked meat made frem not less
than fifteen percent (15%) raw meat. Mechanically
processed (species) product may be used in accordance
with Seetion 19.6 of these rules.

19.49.2. Pizza with sausage is a bread base
meat food product with tomato sauce, cheese and not
less than twelve percent (12%) cooked sausage or ten
percent{10%) dry sausage; e.g., pepperoni. Mechanic-
ally processed {species) product may be used in ac-
cordance with Section 12.6 of these rules.

Subpart P - Fats, Oils, Shortenings

19.50. Oleomargarine or margarine. -- Oleomar-
garine or margarine is the plastic food which is pre-
pared in accordance with the provisions of 19.50.1,
19.50.2, 19.50.3 and 19.50.4._In this section the ferm
"Oleomargarine” is used to refer o such products
whether it is sold as "Oleomargarine” or "Marga-
rine."

19.50.1. It is prepared with one (1) or more of
the fat ingredients named in one of subdivisions,
19.50.1.1 through 19.50.1.4.

19.50.1.1. The rendered fator oil, or stearin
derived therefrom (any of all of which may be hydro-
genated), of cattle, sheep, swine, or goats, or any
combination of two {(2) or more of such articies,

19.50.1.2. Any vegetable food fat or oil oroil
or stearin derived therefrom (any or all of which may
be hydrogenated), or any combination of two (2) or
more of such articles;

19.50.1.3. Any combination of ingredients
named under 18.50.1.1 and 19.50.1.2 in such propor-
tion that the weight of the ingredients named under
19.50.1.1 either equals the weight of the ingredients
named under 19.50.1.2 or exceed such weight by a ra-
tio not greater than 9to 1;

19.50.1.4. Any combination of ingredients
named under 19.50.1.1 and 19.50.1.2 in such propor-
tions that the weight of the ingredients named under
19.50.2 exceeds the weight of the ingredients named
under 19.50.1.1 by a ratio not greater than 9 to 1.
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19.50.2. One of the articles (or combinations)
named under 19.50.2.1 through 19.50.2.5 of this sub-
paragraphis intimately mixed with the fat ingredient
or ingredients. The ingredients named under
19.50.2.1 through 19.50.2.7 are pasteurized and then
may be subjected to the action of harmless bacterial
starters. The term "Milk" as used in this subpara-
graph means "Cow's Milk."

19.50.2.1. Cream;

19.50.2.2. Milk;

19.50.2.3. Skim milk;

19.50.2.4. Liquid sweet cream buttermilk;

19.50.2.5. Any combination of dry or con-
densed sweet cream buttermilk and water with a total
solids content of not less than eight and five- tenths
percent (8.5%);

19.50.2.6. Any combination of nonfat dry
milk and water in which the weight of the nonfat dry
milk is not less than ten percent (10%) of the weight of
the water;

19.50.2.7. Any combination of two (2) or
more of the articles (or combination) named under
19.50.2.1 through 19.50.2.6. -

19.50.2.8. In case only of the fat ingredient
named in 19.50.2.1 and 19.50.2.2, any combination of
finely ground soybeans and water, in which the
weight of the finely ground soybeans is not less than
ten percent (10%) of the weight of the water. The
finely ground soybeans are subjected to a heat treat-
ment before or after mixing with the water. The soy-
beans may or may not be dehulled;

19.50.2.9. Water inlieuofany of the articles
(or combinations) designated in 15.50.2.1 through
19.50.2.8.

19.50.2.10, Congealing is effected, either
with or without contact with water and the congealed
mixture may be worked.

19.50.3. It may contein one (1) of more of the
following optional ingredients in addition to the in-
gredients and articles named in 19.50.3. and 19.50.3.

18.50.3.1. Artificial coloring. -- For the
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purpose of this subdivision, pro-vitamin A shall be
deemed to be artificial coloring;

19.50.3.2. Sodium benzoate, or benzoic acid,
or a combination of these, in a quantity not to exceed
one-tenth percent (0.1) of the weight of the finished
product.

18.50.3.3. Vitamin A (with or without any
accompanying vitamin D and with or without vitamin
D concentrate), in such guantity that the finished ole-
omargarine contains not less than 15,000 United
States Pharmacopeia units of vitamin A per pound, as
determined by the method prescribed in the
Pharmacopeia of the United States for total biological
vitamin A activity. The vitamin A potency pre-
scribed may be furnished by fish liver oil; by concen-
tratesof vitamin A orits fatty acid esters from animal
sources; by synthetic vitamin A or its fatty acid es-
ters; by mixtures of synthetic vitamin A or its fatty
acid esters with harmless substances formed during
the synthesis of the vitamin A, if the vitamin A or Its
fatty acid ester constitutes not less than fifty percent
(5095} of the mixture; by pro-vitamin A; or by any
combination of two (2) or more of these. For the pur-
poge of this subdivision, the term "Fatty Acid" may
include acetic acid; o

19.50.3.4. Any safe and suitazble artifical
flavoring substance that imparts to the foed a flaver
in semblance of butter. Such artificial flavoring sub-
stances are deemed to be safe for use in oleomarga-
rine which contains any fat ingredient named in
19.50.1 if they are not food additives as defined in
section 201 (s) of the Federal Food, Drug and Cosmet-
ic Act, or if they are used in conformitfy with regula-
tions established pursuanst to section 409 of that Act,
and in either case if they have been approved for such
use by the Administrator; and they are deemed to be
safe for use in other oleomargarine if they are used in
conformity with regulations established pursuant to
section 409 of the Federal Food, Drug and Cosmetic
Act or their use is otherwise lawful under that Act;

19.50.3.4(a). Lecithin, in an amount not
exceeding five-tenth percent (0.5%) of the weight of
the finished oleomargarine; or '

19.50.3.4(k). Monoglycerides or diglyceri-
des of fat-forming fatty acids, or a combination of
these, In an amount not exceeding five-tenth percent
(0.5%) of the weight of the finished oleomargarine; or
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19.50.3.4(c). Such monoglycerides and
diglycerides in combination with the sodium sulfcace-
tate derivatives thereof in a total amount not exceed-
ing five-tenth percent {0.5%) of the weight of the fin-
ished oleomargarine; or

19.50.3.4(d). A combination of the sub-
stances specified in 19.50.3.4(a) and 19.50.3.4(b) in
which the amount of nelther exceeds that stated in
19.50.3.4(2) and 12.50.3.4(b};

19.50.3.4(e). A combination of the sub-
stances specified in 19.50.3.4(a) and 19.50.3.4{c) in a
total amount not exceeding five-tenths percent (0.5%)
of the weight of the finished oleomargarine. The
weight of the diglycerides in each of the ingredients
specified in 19.50.3.4(b) through 19.50.3.4(e) is caleu-
lated at one-half actual weight,

19.50.3.4(f). Butter;
19.50.3.4(g}, Salt;

19.50.3.4(h). Citric acid incorporated in
the fat or oil ingredient used;

19.50.3.4{1}. Isopropylcitrates incorporat-
ed in the fat or oil ingredient used, in an amount not
to exceed two-hundredths percent (0.02%) by weight
of the finished oleomargarine;

19.50.3.4(), Sterylcitrate incorporatedin
the fat or oil ingredient in an amount not to exceed
0.15 percent {0.159%] by weight of the finished oleo-
margarine;

19.50.3.4(%). Potassium sorbarte, in an
amount not to exceed one-tenth percent (0.1%) by
welght of the finished oleomargarine;

19.50.8.4(1). Caleium disodium EDTA
{Calcium disodium ethylenediaminetetraacetate} in
an amount net to exceed seventy-five (75) parts per
million by weight of the finished oleomargarine;

19.50.3.4(m). BHA (butylated hydroxyan-
isole) or BHT (butylated hydroxytoluene). or a combi-
nation of these, incorporated in any animal fat ingre-
dient permitted by 18.50.1.1 in an amount net to ex-
ceed two-tenths percent (0.2%) by weight of such ani-
mal {af content. .

19.50.4, The finished oleomargarine contains
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not less than eighty percent (80%) fat, as determined
by the method prescribed in the current "Official
Methods of Analysis of the Association of Official Ag-
ricultural Chemists."

19.50.5. The name of the food for which a defini-
tion and standards of identity are prescribed by this
Section is "oleomargarine” or "margarine." The
presence of ingredients, provided for in 19.50, in the
finished product shall be declared as follows:

19.50.5.1. Fat ingredients shall be declared
first in the ingredient statement by the name of the
specificfator ofl or stearin used, Where combinations
of fat ingredients are used, the names shzall be ar-
ranged in descending order of predominance. If any
fat ingredient is hydrogenated, the ingredient state-
ment shall include the word "hydrogenated” or "hard-
ened" at such place or places in the list of fats as to
indicate which fats are hydrogenated; for example,
"corn oil, hardened sovbean oil." If any animal fat
ingredient provided for in 19.50.3.4(m), the statement
"with added as {a) preser-
vative(s) or with L added to
retard rancidity” shall appear at such place or places
in the list of fats as fo indicate which animal fats
contain these ingredients. The blank is to be filled in
with "BHA" and/or "BHT" as appropriate; for exam-
ple, "beef fat with BHA and BHT added as preserva-
tives."

19.50.5.2. Immediately following the listing
of fat ingredients, other ingredients used shall be
named in the descending order of predominance.

19.50.5.2(2). The optional ingredients
butter, salt, water, cream, milk, skim milk, sweet
cream buttermilk, dried sweet cream buttermilk and
water, condensed sweet cream buttermilk and water,
nonfat dry milk and water, ground soybeans and wa-
ter, lecithin, mono- or diglycerides and sodium sulfo-
acetate derivatives of mono- or digiycerides shall
each be declared by those terms;

19.50.5.2(h). Artificial colors shall be
declared by the statement "artiflcially colored” or
"artificial coloring added” or "With added artificial
coloring"; - :

19.50.5.2(¢). Artificial flavors shall be
declared by the statement "artificially flavored"” or
"artificial flavoring added” or "with added artificial
flavoring™;
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19.50.5.2(d). Oleomargarine that contains

the optional ingredients citric acid, isopropyl citrate,
steryl citrate or calcium disodium EDTA shall be la-
beled by the statement, "-wemuvax added as a preserva-
tive" or M------es added to protect flavor." Oleomarga-
rine that contains the optional ingrediens sodium
benzeate or benzoic acid shall be labeled by the state-
ment, "--am-m- added as a preservative" or "--- --—--as a
preservative”or "Withadded —------asapreservative.”
Oleomargarine that contains the optional ingredient
potassium sorbate shall be labeled by the statement,
Moeeeees -added as a preservative” or "eee---a- added to
retard mold growth." The blank in each of the state-
ments in this subdivision shall be filled in with the
common name of the preservative ingredient used;

19.50.5.2(e). Vitamin A shall be declared
by the statement, "Vitamin A added" or "with added
Vitamin A" Vitamin D shall be declared by the state-
ment, "Vitamin D added"” or "with added Vitamin D."
Oleomargarine containing added Vitamin A or Vita-
min D, or both, is subject to the regulations for foods
for special dietary use promulgated under the provi-
sions of section 403() of the Federal Food, Drug and
Cosmetic Act;

19.50.5.2(f). Where two {2) or more option-
al ingredients named in 19.50.3 of this Section are
used, the words "added" or "with added" need appear
only once, either at the beginning or end of the list of
such ingredients declared.

-18.50.5.3. Whenever the name "oleomarga-
rine"” or "margarine” appears on the label so conspicu-
ously as to be easily seen under customary conditions
of purchase, the words and statements preseribed in
this Section, showing the ingredients used, shall im-
mediately and conspicuously precede or follow, or in
part precede and in part follow, such name, without
intervening written, printed or other graphic matter.

18.50.6. Colored oleomargarine or colored mar-
garine which is packed for retail sale and contains
any ingredient named in 19.50.1.1 must alse comply
with the requirements of 17.8.2.24.

19.51. Mixed fat shortening. - "Shortening” pre-
pared with a mixture of meat fats and vegetable oils
may be identified either as "Shortening prepared
with meatfats and vegetabie oils" or "Shortening pre-
pared with vegetable oils and meatfats” depending on
the predominance of the fat and oils used; or the prod-
uct may be labeled "shortening" when accompanied

*
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by an ingredient statement with ingredients listed in
descending order of predominance.

19.52. Lard, leaflard.

19.52.1, "Lard" is the fat rendered from clean
and sound edible tissues from swine. The tissues may
be fresh, frozen, cooked or prepared by other process-
es approved by the Administrator in specific cases,
upon his determination that the use of such processes
will not result in the adulteration or misbranding of
the lard. The tissues shall be reasonably free from
blood and shall not include stomachs, livers, spleens,
kidneys and brains, or settlings and skimmings.
"Leaf Lard" is lard prepared from fresh leaf (abdomi-
nal) fat.

19.52.2. _Lard {when properly labeled) may be
hardened by the use of lard stearin or hydrogenated
lard or both and may contain refined lard and deodor-
ized lard, but the labels of such lard shall state such
facts as applicable.

19.52.3. Productslabeled "Lard” or "Leaf Lard"

must have the following identity and quality charac-
teristics to ensure good color, odor and taste of fin-
ished product:

Color White when solid, Maximum 3.0 red
unitsina 5 1/4 inch cell on the Lovibond scale.

QOdor and Taste Characteristicand free from

foreign odors and flavors.

Free fatty acid ..... Maximum 0.5 percent (as
oleic) or 1.0 acid value, as milligrams KOH per gram
of sample.

Peroxide value ..... Maximum 5.0 (as milliequiva

of peroxide per kilogram fat),
Moisture and
Volatile matter ..... Maximum 0.2 percent.

Insoluble impurities
fat or maximum 0.05 percent..

19.52.4. Product found upon inspection not to
havethecharacteristics specified in 19.52.3, but found
to be otherwise sound and in compliance with 19.52.1
may be further processed for the purpose of achieving
such characteristics. '

By appearance of liquid,
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19.53. Rendered animal fat or mixiure thereof. -

19.53.1. Rendered animal fat, or any mixture of
fats containing edible rendered animal fat, shall con-
tain no added water, except that "puff pastry shorten-
ing” may contain not more than ten percent (10%) of
water.

19.53.2. "Rendered Pork Fat" is fat, other than
lard, rendered from clean, sound carcasses, parts of
carcasses, or edible organs from hogs, except that
stomachs, bones from the head and bones from cured
or cooked pork are not included. The tissues rendered
are usually fresh, but may be cured, cocked, or other-
wise prepared and may contain some meat food prod-
ucts. Rendered pork fat may be hardened by the use of
lard stearin and/or hydrogenated lard and/or ren-
dered pork fat stearin and/or hydrogenated rendered
pork fat.

Subpart Q - Meat Soups, Soup Mixes,
Broths, Stocks, Extracts

19.54. Meat extract. - Meat extract (e.g., Beef
Extract) shall contain not more than twenty-five per-
cent (25%) of moisture.

19.55. Fluidextract of meat, - Fluid extract of meat
(e.g., Fluid Extract of Beef) shall contain not more
than fifty percent (509} of moisture,

Subpart R - Meat Salads and Meat Spreads

19.56. Deviled ham, deviled tongue and similar
products. - Deviled ham is a semi-plastic cured meat
food produet made from finely comminuted ham and
containing condiments. Mechanically Processed
{Species) Praduct may be used in accordance with
Section 19.8. Deviled ham may contain added ham
fat: Provided. That the total fat content shall not
exceed thirty-five (35%) percent of the finished prod-
uct, The moisture content of deviled ham shall not
exceed that of the fresh unprocessed meat.

19.57. Potted meat food product and deviled meat
foad product - Potted meat food product and deviled
ham meat food product shall not contain cereal, vege-
table flour, nonfat dry milk, or similar substances,
The amount of water added to potted meat food prod-
uet and deviled meat food product shall be limited to
that necessary to replace moisture lost during proc-
essing.
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19.58. Ham spread, tongue spread, and similar
products - Ham spread, tongue spread, and similar
products shall contain not less than fifty percent
(50%) 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 provid-
ed it does not detract from the character of fhe
spreads named. Mechanically processed (species)
product may be used in accordance with Section 13.8
of these rules.

Subpart S - Meat Baby Foods
19.59. (Reserved)

Subpart T - Dietetic Meat Foods
19.60. (Reserved)

Subpart U - Miscellaneous

19.61. Breaded products - The amount of batter
and breading used ag a coating for breaded products
shall not exceed thirty percent (30%) of the weight of
the finished breaded product.

19.62. Liver meat food products - meat food prod-
ucts characterized and labeled as liver products such
as liver loaf, liver cheese, liver spread, liver mush,
liver paste, and liver pudding shall contain not less .
than thirty percent (30%) of pork, beef, sheep, or goat
livers computed on the fresh weight of the livers.

Subpart V - Combination Meat and Non-
Meat Protein Products

19.63. Combination cured meat cuts.

19.63.1.  _

19.63.1.1. Combination....Products are cured
pieces of meat such as hams, pork loins, corned beef
rounds, ete., which have been extended with non-meat
protein products such as, but not limited to, isolated
soy protein, wheat protein concentrate, yeast, nonfat
dry milk, and dry whey. The blank in the product
name shall be_ filled in as prescribed in paragraph
19.63.2. These products must be cooked and may be
sectioned and formed.

19.63.1.2. The non-meat protein products

used must contain nutrients per gram of protein with-
in the range prescribed below, except that levels of
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naturally occurring nutrients above the prescribed
levels will be acceptable.

NUTRIENT AMOUNT
Vitamin & (1.U)) 13 to 20
Thiamin (milligrams) 0.20t0 0.03

Riboflavin (milligrams)  0.01t00.02
Niacin (milligrams) 0.30t00.45
Pantothenic acid (milligrams) 0.04 0 0.08

Vitamin B6 {(milligrams)  0.02 to 0.03
Vitamin B12 (micrograms) 0.10t00.15
Iron (milligrams) 0.15t00.25
Magnesium (milligrams) . 1.15t01.75
Zine (milligrams) 0.50100.75
Copper (micrograms) 24t036
Potassium {milligrams) 17 to 25

The non-meat protein products must also
have a biological quality of protein (including amino
acids added) of not less than PER two (2.0) {eighty
percent (80%) of casein) or an essential amino acid
content {excluding trypotophan) of not less than twen-
ty-eight percent (28%) of total protein,

19.63.1.3. The finished product must have a
moisture/protein ratio of four to one (4:1) or less,

19.63.1.4, Thefinished product mustecontain
at least seventeen percent (17%} protein.

19.63.2. The standard name of the product shall
be "Combination....... Product”. .The blank shall be
filled in with the name of the meats; e.g., ham. Imme-
diately following the standard name of the product, in
the same size and style of lettering, shall be a state-
ment declaring the minimum percentage by weight of
the meat ingredient; e.g., sixty percent {60%) ham.
This percentage is determined by dividing the weight
of the fresh, boned and trimmed meat ingredient by
the total weight of the finished product. If the prod-
ucts are sectioned and formed, the information indi-
cating this fact must also be included as a qualifying
statement to the product name.

19.63.3. In preparing product defined in this
section, the establishment shall:

19.63.3.1. Apply for label approval listing
equipment and processing procedure.

19.63.3.2. Develop a quality assurance sys-
tem to control finished produet compliance for total
protein, moisture/protein ratio, and yield of preduct.
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19.63.3.3. Obtain approval of the quality
assurance system from the meat inspectien division
prior to starting operations.

19.63.4. The meat & food safety division will
conduct sampling, analytical and inspecting proce-
dures to confirm accuracy of establishment results
and assure product compliance.

§61-16-20. Records, Registration, and Reports.

20.1. Records required to be kept - every person
(including every firm or corporation) within any of
the classes specified in 20.1.1., 20.1.2,, and 20.1.3. is
reguired by the law or market laws to keep records
which will fully and correctly disclose all transactions
involved in his or its business subject to the law or
market laws (Article 2, Chapter 19, Code of West Vir-
ginia).

20.1.1. Anypersonsthatengages, forintrastate
commerce, in the business of slaughtering any cattle,
sheep, swine, goats, horses, mules, or other equines,
or preparing, freezing, packaging, orlabeling any car-
casses, or parts or products of carcasses, of any such
animals, for use as human food or animal food;

20.1.2. Any personthat engages in the business
of buying er selling (as 2 meat broker, meat wholesal-
er, or otherwise), or transporting in intrastate com-
merce, or storing in or for intrastate commerce, or
importing any carcasses or parts or products of car-
casses, of any such animals;

20.1.3. Any person that engages in business, in
or for intrastate commerce, as a renderer, or engages
in the business of buying, selling or transporting in
intrastate commerce, or importing, any dead, dying,
disabled, or diseased cattle, sheep, swine, goats,
horses, mules or other equines, or parts of the car-
casses of any such animals that died otherwise than
by slaughter.

20.2. The required records are;

20.2.1. Records, such as bills of sale, invoices,
bills of lading, and receiving and shipping papers,
giving the following information with respect to each
transaction in which any livestock or carcass, par:
thereof, meat or meat food product is purchased, sold,
shipped, received, transported, or otherwise handled
by said person in connection with any business sub-
ject to the law or market laws {Article 2, Chapter 19,

Code of West Virginia).

" 20.2.1.1. The name or description of the live-
stock or article;

90.2.1.2. The net weight of the livestock or
article;

20,2.1.3. The number of outside containers
(if anvy);

20.2.1.4. The name and address of the buver
of livestock or article soid by such person, and the
name and address of the seller of livestock or articles
purchased by such person;

20.2,1.5. The name and address of the con-
signee or receiver (if other than the buyer).

20.2.1.6. The method of shipment;
20.2.1.7. The date of shipment; and

20.2.1.8. The name and address of the carri-
er.

20.2.2. Shipper's certificates and permits re-
quired to be kept by shippers and carriers of articles
under Section 22 of these regulations.

20.2.3. Arecord of seal numbers required to be
kept by consignees of products shipped under unoffi-
ciai seals under Sections 22.11.3 and 22.11.4.

20.2.4. Records of processing procedures for
cocked beef and roast beef as required in Section
18.17.4 of these regulations.

20.3. Place of maintenance of records - Every per-
son engaged inany business desceribed in Section 20.1.
and required by this Section to keep records shall
maintain such records at the place where such busi-
ness is conducted except that if such person conducts
such business at multiple locations, he may maintain
such records at his headquarter's office. When not in
actual use, all such records shall be kept in a safe
place at the prescribed location in accordance with
good commercial practice,

20.4. Record retention period - Every record re-
quired to be maintained under this Section shall be
retained for a period of two (2) years after December
31 of the vear in which the transaction to which the
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record relates has occurred and for such further peri-
od as the Commissioner may require for purposes of
any investigation or litigation under the law, by writ-
ten notice to the person required to keep such records
under this Section. . ’

20.5. Accesstoandinspection of records, facilities,
and inventory; copying and sampling - Every person
(including every firm or corporation) within any of
the classes specified in Section 20.1 shall upon the
presentation of ofiicial credentials by any duly au-
thorized representative of the Commissioner, during
ordinary business hours, permit such representative
to enter his or its place of business and examine the
records required to be kept by Section 20.1 and the
facilities and inventory pertaining to the business of
such person subject to the law, or market laws (Arti-
cle 2, Chapter 19, Code of West Virginia) and to copy
zll such records, and to take reasonable samples of
the inventory upon payment of the fair market value
therefor. Any necessary facilities (other than repro-
duction equipment) for such examination and copying
of records and for such examination and sampling of
inventory shall be afforded to such authorized repre-
sentative of the Commissioner. _

20.6. Registration.

20.6.1. Except as provided in 20.8.3., every
person that engages in business, in or for intrastate
comimerce, as a meat broker, renderer, or animal food
manufacturer, or engages in business in intrastate
commerce as a wholesaler of any carcasses, or parts of
products of the carcasses, or any livestock whether
intended for human food or other purposes, or en-
gages in business as a public warehousemszn storing
any such articles in or for intrastate commerce, or
engages in the business of buying, selling or trans-
porting, in intrastate commerce, or importing, any
dead, dying disabled or diseased livestock, or parts of
the carcasses of any such livestock that died other-
wise than by slaughter, shall register with the Com-
missioner, giving such information as is required, in-
cluding his name, and the address of each place of
business at which, and 2ll trade names under which
he conducts such business, by filing with the West Vir-
ginia Department of Agriculture, Charleston, West
Virginia 25305, a form containing such information
within ninety (90) davs after the effective date hereof
or after such later date as he begins to engage in such
business if not engaged therein upon said effective
date. All information submitted shall be current and
correct. The registration form shall be obtained from
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the Diréctor, Meat & Food Safety Division, West Vir-
ginia Department of Agriculture, Charleston, West
Virginia 25305,

20.6.2, Whenever any change is made in the
name of, or address of any place of business at which,
or any trade name under which a registrant conducts
his business, he shall report such change in writing to
the Director, Meat & Food Safety Division, West Vir-
ginia Department of Agriculture, Charleston, West
Virginia 25305, within fifteen (15) days after making
the change. )

20.6.83. The registration reguirements pre-
scribed in this subsection shall not apply to persons
conducting any of the businesses specified in this sub-
section only at an official establishment,

20.7. Information and reports required from offi-
cial establishment operators -

20.7.1. The operator of each official establish-
ment shall furnish to department employees accurate
information astoall matters needed by therm for mak-
ing their daily reports of the amount of preducts pre-
pared or handled in the departments of the establish-
ment to which they are assigned and such reports con-
cerning sanitation and other aspects of the operations
of the establishment and the conduct of inspection
thereat as may be required by the directer in specific
cases,

20.7.2, The operator of each official establish- .
ment shall also make such other reports as the direc- |
tor may from time to time require under the law.

20.8. Reports by consignees of allegedly adulterat-
ed or misbranded products; sale or transpoertation as
violations - Whenever the consignee of any product
which bears an official inspection legend refuses to
accept delivery of such product on the grounds that it
is adulterated or misbranded the consignee shall noti-
fy the Director, Meat & Food Safety Division, West
Virginia Department of Agriculture, of the kind,
quantity, source, and
and the respects in which it {s alleged to be adulterat-
ed or misbranded, and it will be a violation of the law
for any person to sell or transport, or offer for sale or
transportation, or receive for transportation, in intra-
state commerce, any such product which Is capable of
use as human food and is adulterated or misbranded
at the time of such sale, transportation, offer, or
receipt: Provided. however, that any such allegedly
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adulterated or misbranded product may be transport-
ed to the official establishment from which it has been
transported, in accordance with Section 22 10 of these
regulations,

§61-16-21. Cooperation with Federal, Other State
Programs and West Virginia State Agencies.

21.1. Assistance to federal, other state programs,
and West Virginia agencies.

21.1.1. The Commissioner is authorized under
paragraph (B) of Section 3 of the law, when he deter-
mines it would effectuate the purposes of the law, to
cooperate with the federal government and any agen-
cies, departments, and instrumentalities thereof: the
State of West Virginia and any agencies, depart-
ments, or political subdivisions thereof; and any other
state or commonwealth and any agencies, depart-
ments, or political subdivisions thereof in developing
and administering the meat inspection program of
such jurisdiction with a view to assuring that it im-
poses and enforces reguirements at least equal to
those under Titles I and IV of the Federal Meat In-
spection Act, with respect to establishments at which
products are prepared for use as human food solely for
distribution within suchjurisdiction, and with respect
to the products of such establishments.

21.1.2. The Commissioner is alse authorized
under paragraph (b) of Section 3 of the law to cooper-
ate with federal or with any other state in developing
and administering programs under the laws of such
jurisdiction containing authorities at least equal to
those in Title II of the federal meat inspection act
(relating to records; registration of specified classes of
operators; dead, dying, disabled, or diseased live-
stock; and products not intended for human food),
when he determines that such cooperation would ef-
fectuate the purposes of the law.

21.1.3. Such cooperation with federal may in-
clude advisory assistance, technical and laboratory
assistance and training, and financial aid, A coopera-
tive program under this subsection is called a State-
Federal Program. -

21.2. (Reserved)
§61-16-22. Transportation.

22.1. Transactionsinintrastate commerce prohib-
ited without official inspection legend or certificate:
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exceptions; and vehicle sanitary requirements.

22.1.1. Noperson shall sell, transport, offer for
saleor transportation, or receive for transportation in
intrastate commerce, any product which is capable of
use as human food unless the product and its contain-
er, if any bear the official inspection legend as re-
quired under Section 16 and 17 of these regulations or
such product is excluded or exempted from the re-
quirement of inspection under Section 4 of these regu-
lations,

22.1.2. No person, engaged in the business of
buying, selling, freezing, storing or fransporting, in
or for intrastate commerce, meat or meat food prod-
uets capable of use as human food, or importing such
articles, shall transport, offer for transportation, or
receive for transportationin intrastate commerce, an-
¥ such meat or meat food product which is capable of
use as human food and is not wrapped, packaged, or
otherwise enclosed to prevent adulteration by air-
borne contaminants unless the railroad car, truck or
other means of convevance in which the product is
contained or transported is completely enclosed with
tight fitting doors or other covers for all openings. In
all cases, the means of convevance shall be reason-
ably free of foreign matter (such as dust, dirt, rust, or
other articles or residues), and free of chemical resi-
dues, so that products placed therein will not become
adulterated. Any cleaning compound, lye, sada solu-
tion, or other chemical used in ¢leaning the means of
conveyance must be thoroughly removed from the
means of conveyance prior to its use. Such means of
conveyance onto which product is loaded, being load-
ed, or intended to be loaded, shall be subject to inspec-
tion by aninspector at any official establishment. The
decision whether or not to inspect a means of convey-
ance in a specific case, and the type and extent of such
inspection shall be at the Program's discretion and
shall be adequate to determine if product in such con-
vevance is, or when moved could become, adulterated.
Circumstances of transport that can be reasonably
anticipated shall be considered in making said deter-
mination. These include, but are not limited to,
weather coenditions, duration and distance of trip, na-

ture of product covering, and effect of restowage at

stops en route. Any means of conveyance found upon
such inspection to be in such conditions that product
placed therein could become adulterated shall not be
used until such condition which could cause aduliera-
tion is corrected. Product placed in any means of con-
veyance that is found by the inspector to be in such
condition that the product may have become adulter-
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ated shall be removed from the means of conveyance
and handled in accordance with 18.2.4 of these rules.

Parcel post and ferries deemed carriers,

22.2.1. For the purpose of this Section, the
United States Parcel Post shall he deemed a carrier,
and the provisions of this Section relating to frans-
portation by carrier shall apply, so far as they may be
applicable, to transportation by parcel post,

22.2.2. For the purposes of this Section, the
operatar of every ferry shall be deemed a carrier, and
the provisions of this Section relating to transporta-
tion by carrier shall apply to transportation by ferry
of any product loaded on a truck or other vehicle, or
otherwise moved by such ferry.

22 3. (Reserved) . _
22.4. (Reserved)

22.5. Unmarked inspected producted transported
under official seal between official establishments for
further processing or preparation; certificate. -

22.5.1. Any product which has been inspected
and passed may be transported from one (1) official
establishment to another for further processing with-
out each article being marited with the official inspec-
tion legend, if it is so transported in a railroad car,
motor truck, or other means of conveyance which is
sealed by a department employee with an cofficial seal
of the department preseribed in 13.5 of these regula-
tions. Unless twenty-five percent (25%) or more of the
contents of each car or other means of conveyance
consists of product not marked with the inspection
legend, transportation will not be permitted under
this paragraph. ' )

29.5.2, When articles are offered for transporta-
tion under 22.5.1., the initial carrier shall require,
and the shipper shall make in duplicate and deliver to
the carrier, one {1) copy of the certificate in the

following form: (For convenience in filing, it is re--

quested that these certificates be made on paper five
and one-half (5 1/2) x eight (8) inches in size.) (See
Appendix D)

22.5.3. The signature of the shipper or his
agent shall be written in full, This certificate may be
stamped upon or incorporated in any form crdinarily
used in the transportation of produet. Certificates in
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this form or copies thereof need not be forwarded to
any official or office of the department. The original
of the certificate required by this subsection shall be
retained by the carrier and a copy shall be retained by
the shipper in accordance with Section 20 of these
regulations. If the shipper is also the carrier, he shall
nevertheless execute and retain the certificate in ac-
cordance with Section 20 of these regulations.

22.6. Shipment of paunches between official estab-
lishments under official seal; certificate - Cattle and
sheep paunches which have been made clean and from
which the mucous membrane has not been removed
may he transported from one (1) official establish-
ment to another official establishment for further
processing, only under an official seal of the depart-
ment as prescribed in Section 13.5 of these regula-
tions. When paunches are offered for transportation
under this paragraph, the initial carrier shall re-
quire, and the shipper shall make in duplicate and de-
liver to the carrier, one (1) copy of a certificate in
duplicate in the form set out in 22.5.2. (Appendix 1),
appropriately modified. Certificates in this form or
copies thereof need not be forwarded to any official or
office of the department, but the original of the certifi-
cate shall be retained by the carrier and a copy shall
be retained by the shipper in accordance with Section
20 of these regulations. If the shipper is also the
carrier, he shall nevertheless execute and retain she
certificate in aceordance with Seciion 20 of these reg-
ulations.

22.7. Shipment of products requiring special su-
pervision between official establishments under offi-
cial seal; certificate,

22.7.1. Products passed for cooking, pork that
has been refrigerated to destroy trichinae, and beef
that is to be refrigerated to destroy cysticerci, may be
shipped loose from one (1) official establishment to
any other official establishment, for further handling
in accordance with Section 18 of these regulations, in
railroad cars, trucks, or other means of conveyance
sealed with the official seal of the department as pre-
scribed in 22.16: Provided, thatin the case of railroad
cars, the receiving establishment has railroad facii-
ities for unloading the products directly into the es-
tablishment.

22.7.2. When such restricted product is shipped
from one {1) official establishment to another official
establishment in the same railroad car or other
means of conveyance with other product, such re-
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stricted product shall be packed in individual closed
containers as hereinafter provided, Containers shall
be sealed by firmly applying a pressure sensitive tape
around each container in twg (2) directions and
stamping the intersection of the tape with the mark-
ing device described in 13.2. of these regulations for
use on burlap, muslin, ete. (two and one-half (2 1/2)
inch rubber brand), Such tape must possess the adhe-
sive property to actually remove a portion of the con-
tainer surface when the tape is remnoved. Alternative-
Iy, an inelastic, non-metallic strap which will retain a
legible imprint of the marking device (two and one-
half (2 1/2) inch rubber brand) may be used. The im-
print of the marking device shall be placed partially
on the strap and partially on the container. Such re-
stricted product shall be marked "West Virginia
Passed For Cooking"” or "Pork Product

degreesIF,,

Days Refrigeration” or
"Beef Passed for Refrigeration”, as the case may be.
In addition, a "West Virginia Retained" tag shall be
securely affixed to each container or product passed
for cooking and of beef passed for refrigeration., The
means of convevance shall not be sealed unless at
least twenty-five (25) percent of the other product in
the vehicle is unmarked. For each consignment there
shall be promptly issued and forwarded by the inspec-
tor to the inspector in charge at destination, a report
on the form entitled "Notice of Unmarked Meats
Shipped in Sealed Cars", appropriately modified to
show the character of the containers, and that the
contents are restricted. A duplicate copy shall be
retained in the program files.

22.7.3. When products are offered for transpor-
tation under this subsection, the initial carrier shall
require and the shipper shall make in duplicate and
deliver to the carrier, one (1) copy of a certificate in
the form set out in 22,5.2 (Appendix #1). Certificates
in this form or copies thereof need not be forwarded to
any official or office of the Department, but the origi-
nal of the certificate shall be retained by the carrier
and a copy shall be retained by the shipper in accord-
ance with Section 20 of these regulations, If the ship-
per is alse the carrier, he shall nevertheless execute
and retain the certificate in accordance with Section
20 of these regulation.

22.8. Transportation and other fransactions con-

cerning certain undenatured lungs or lunglobes from -

official establishments or in intrastate commerce,

provisions and restrictions. .~ -
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22.8.1. Lungs or lung lobes, other than those
condemned under 11.16.2. of these regulations, that
are prepared at any official establishment, may be

_sold, transported, offered for sale or transportation, or

receivedfor transportation from the establishment, in
intrastate commerce of otherwise, without denatur-
ingasprescribed in14.1. or 14.3. of these regulations:
Provided:

22.8.1.1. The lungs or lung lobes are sold,
transported, or offered for sale or transportation to, or
received for transportation by: an animal food manu-
facturer for use in manufacturing animal food; a zoo,
amink 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 establishmentin West Virgin-
ia, or from one (1) warehouse to another for the ac-
count of and subsequent movement to such a manu-
facturer or establishment for nonhuman food pur-
poses.

22.8.1.2. The boxes or other containers used
for shipping the undenatured lungs or lung lobes are
closed with nylon filament tape, metallic or non- me-
tallic straps, round wire, or other similar materials
and securely effect closure of such containers, and the
containers are permanently identified in at least two
(2)inch {five {(5) cm) high lettering with the statement
"{Species) Lungs-Not Intended For Human Food”. In
lieu of securely closing the immediate container with
any of the above materials, a one (1) inch (two and 5-
tenths {2.5) cm) wide bright orange band imprinted
around the length and width of the container may be
used.

22.8.1.3. The name and place of business of
the packer or distributor shall be shown on the imme-
diate container of the product.

22.8.2. Lungs or lung lobes, other than those
condemned under a State [aw or regulation 11.16.2,
that are prepared at any state inspected establish-
ment may be sold, transported, offered for sale or
transportation or received for transportation from
that establishment in intrastate commerce, without
denaturing provided there is compliance with provi-
sions of 22.8.1.

22.8.3. All such lung or lung lobes, if intended
for animal food are subject to the Federal Foed, Drug,
and Cosmetic Act.
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22.9. (Reserved)

22.10. Returned products: certificate, permit; and
other requirements -

22.10.1. When it is claimed that any product
which has theretofore been inspected and passed and
marked with the inspection legend, has become adul-
terated or misbranded after it has been transported
away from an official establishment, then, in order to
ascertain whether it is adultered or miskranded, it
may be transported in intrastate commerce to the offi-
cial establishment from which it had been transport-
ed, or to any other official establishment designated
by the person desiring to so handle the product i a
written permit for such shipment is first obtained
from the veterinary supervisor of the area in which
the establishment is located. (When shipments from
federal establishments or Talmadge-Aiken establish-
ments are involved, the Director, Meat & Food Safety
Division, West Virginia Department of Agriculture,
will be notified for handling procedures.} In case of
every such shipment the permit shall be surrendered
to the initial carrier and the carrier shall require and
the shipper shall make, in duplicate, and deliver to
the carrier, one (1) copy of a certificate in the follow-
ing form: (See Appendix II)

22.10.2. The signature of the shipper or of his
agent shall be written in full. The certificate shall be
separate and apart from any wayhili, bill of lading, or
other form ordinarily used in the transportation of
meat. Acopyofthecertificate shall be retained by the
shipper in accordance with Section 20 of these regula-
tions. The certificate and the inspector's permit shall
be retained by the carrier. If the product is transport-
ed by the shipper himself, a certificate shall neverthe-
less be executed and retained by the shipper in ac-
cordance with Section 20 of these regulations.

22.10.3. Uponthearrival ofthe shipment at the
official establishment, a careful inspection shall be
made of the product by a Department inspector, and if
itisfound that the article is not adulterated, the same
may he received into the establishment; but if the ar-
ticle is found to be adulterated, it shall he at once
stamped "West Virginia Inspected and Condemned"
and disposed of in accordance with Section 14 of these
regulations, and if it is found to be misbranded, it
shall be handled in accordance with 18.2.4. of these
regulations; Provided, that when a product is found to
be affected with one (1) of the correctable conditions
specified in 18.2.4. of these regulations, in respect to
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which rehandling is permitted, it may be transported
from the official establishment to another official
establishment for such rehandling as is necessary to
assure that the product is not adulterated or mis-
branded when finally released. The transportation of
such a product from an official establishment shall be
done in a manner prescribed in each specific case by
the Director.

22.11. Inedible articles: denaturing and other
means of identification; certificate; exceptions -

22.11.1. Exceptasprovidedin 22,10, nocarcass,
part of a carcass, rendered grease, tallow, or other fat
derived from the carcasses of animals, or other meat
food product, that has not been inspected and passed
at an official establishment under the provisions of
these regulations and is not exempted from such in-
spection, and no carcass, part of a carcass, fat or other
meat food product that is adulterated or misbranded,
shall be offered for transportation in intrastate com-
merce by any person unless it is handled in accord-
ance with 22.11.3 through 22.11.8., or is denatured or
otherwise identified as prescribed in 22.13., 14.1,,
14.3.,14.9,,14.10.,0r 14,11, of these regulations.

22.11.2, When any such arsicle is offered for
transportation in intrastate commerce except under
22.11.6.1. through 22.11.6.4,, the initial carrier shall
require and the shipper shall make, in triplicate, and
deliver to the carrier two (2) copies of, a certificate in
the following form: (See alz0 22.11.3 4. for additional
information required fo appear on a certificate for
articles subject to that subparagraph). (See Appendix
I

22.11.2.1. The signature of the shipper or of
his agent shall be written in full. This certificate
shall be separate and apart from any waybill, bill of
lading, or other form ordinarily used in the iranspor-
tation of meat. A copy of the certificate shall be
forwarded immediately by the carrier to the Director,
Meat & Food Safety Division, West Virginia Depart-
ment of Agriculture, State Capitol Building, Charles-
ton, West Virginia 25305, and the carrier shall retain
the original of the certificate and the shipper shall
retain 2 copy in accordance with Section 2C of these
regulations. If the product is transported by the ship-
per himself, a certificate shall nevertheless be execut-
ed and forwarded to said director by the shipper,and a
copy thereof shall be retained by the shipper in ac-
cordance with Section 20 of these regulations.
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22.11.3. Inediblerendered animal fats from offi-
cial or other establishment in the United States hav-
ing the physical characteristics of a meat food product
fit for human food may be transported in intrastate
commerce without denaturing, if the following condi-
tions are met:

22.11.3.1. Such inedible rendered fat shall
not be hought, sold, transported, or offered for saleor
offered for transportation in intrastate commerce or
imported, except by rendering companies, dealers,
brokers, or others who obtain a numbered permit for
such activities from the Director, Meat & Food Safety
Division, West Virginia Department of Agriculture,
State Capitol Building, Charleston, West Virginia
25305. . )

22.11.3.2. Suchinediblerendered animal fat
may be so distributed only if consigned to a domestic
manufacturer of technical articles other than for hu-
man food, and provided, in the case of such fat con-
signed to a domestic manufacturer, the product is for
use solely by the consignee for manufacturing pur-
poses of nonhuman food articles and may not be fur-
ther sold or shipped without first receiving approval
of the Director, Meat & Food Safety Division.

22.11.3.3. When transported in intrastate
comnerce, such inedible rendered fatshall be marked
conspicuously with the words "Technical Animal Fat
not Intended For Human Food” on the ends of the
shipping containers, in letters not less than two (2)
inches high; in the case of shipping containers such as
drums, tierces, barrels, and half barrels, and not less
than four (4) inches high in the case of tank cars and
trucks. All shipping containers shall have both ends
painted with a durable paint, if necessary, to provide
a contrasting background for the required marking.

22.11.3.4. Suchinedible renderedfatshallbe
transported only in sealed shipping containers bear-
ing unofficial seals applied by the shipper, which
shzall include the identification number assigned by
said director for the permit holder; and the rendered
fag shall be accompanied by a shipper's certificate as
prescribedin22.11.2 which shall also specify the iden-
tification number. The number shall appear on the
bill of lading or other transpertation documents for
the shipment. The consignees must retain the seals
in their records as prescribed in Section 20 of these
regulations. :

22.11.3.5. Any diversion or effort to divert
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inedible rendered fat contrary to the provisions of
22.11.3 or other violation of the provisions of this
section may result in the revocation of the permit for
shipment of technical animal fat at the discretion of
the Commissioner.

22.11.4. inedible productsexeluding those prod-
ucts condemned except the producis specified in Sec-
tion14.11 of these regulations which were prepared at
any official establishment and which have the physi-
cal characteristics of a product fit for human food may
be shipped in intrastate commerce without decharae-
terizing, if the following conditions are met:

22.11.4.1. Suchproducts shall not be bought,
sold, transported, or offered for sale, or offered for’
transportation in intrastate commerce, or imported,
except by persons who have obtained a numbered per-
mif for such activity from the director. The applica-
tionshall state the name and address of the applicant,
a description of the type of his business operations,
and the purpose of making such application.

22.11.4.2. Suchinedible products maybe dis-
tributed under this paragraph (22.11.3) only if des-
tined to a manufacturer of technical articles other
than for human feod, or a manufacturer of animal
food, and provided, in the case of such a product con-
signed to a domestic manufacturer, the product is for
use solely by the consignee for manufacturing pur-
poses in nonhuman food articles and may not be fur-
ther sold or shipped in intrastate commerce without
first receiving approval of the director.

22.11.4.3. When transported from an official
establishment or in intrastate commerce under
22.11.4., the outside container of such inedible prod-
ucts shall be marked conspicucusly, with the words,
"Inedible - Not Intended For Human Food" in letters
not less than two (2) inches high, in the case of con- .
tainers such 2s cartons, drums, tierces, barrels, and
half barrels, and not less than four (4) inches high in
the case of tank cars and trucks.

22.11. 4.4 Such inedible products may be
transported from an official establishmentor inintra-
state commerce under paragraph22.11.4,onlyinecars,
trucks, or containers which bear unofficial seals ap-
plied by the shipper, which shall include the identifi-
cation number assigned to the permit holder and an
individual seal serial number assigned by the ship-
per; and the product so transported shall be zecompa-
nied by an invoice or bill of lading specifying the
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identification number. The consignee must retaina
record of the identification and sérial numbers shown
on the sea in his records as preseribed in section 20 of
these regulations.

22.11.4.5. Any diversion or effort to divert
product contrary to the provisions of 22.11.4 or other
violation of the provisions of this subsection may re-
sult in the revocation of the permit for shipment of
inedible products under 22.11.4, at the discretion of
the Commissioner. ’

22.11.5. Inedible rendered animal fat derived
from condemned or other inedible materials at official
or other establishments in this state may be trans-
ported in intrastate commerce if mixed with low grad
offal or other materizls which render the fat readily
distinguishable from an article of human food, and if
the outside container bears the word "Inedible"”

22.11.6. Exceptasprovidedin22.11.6.1through
22.11.6.3 of this paragraph or in sections 1£.10 and
14.11 of theseregulations, ne animal food prepared, in
whole or in part, from materials derived from the car-
casses of livestock in an official establishment or
elsewhere, shall be transported in intrastate com-
merce unless;

22.11.6.1. Itis properly identified as animal
food as prescribed in paragraph (2), section 10 of the
law; : ’ )

22.11.6.2. It is not represented as being a
human food; "

22.11.6.3. It has been decharacterized as
prescribed in 22.13.1.2 50 as to be readily distinguish-
able from an article of human food; and

22.11.6.4. A certificate is issued as required
by 22.11.2. ' ) . -

22.11.7, XNotwithstanding the provisions of
22.11.8, an animal food that consists of less than five
(5) percent of parts ar preoducts of the carcasses of
animals and that is not represented by labeling or ap-
pearance or otherwise as being a human focd or as a
product of the meat food industry ﬁflggd not be dechar-
acterized in accordance with 22,185F2 or certified as
required in 22.11.2, o

22.11.8. Notwithstanding the provisions of
22,11.6, the animal food packed in hermetically

sealed, retort processed, conveniional retail-size con-
tainers, and retail-size packages of semi-moist ani-

mal food need not be decharacterized in aceordance -

with 22.13.1.2 or certified asrequired in 22.11.2 if the
name of the article, as for example, "Dog and Cat
Food" or "Animal Food", appears on the label in a con-
spicuous manner. Ta be considered conspicuous, the.
fetters in the name of the articles must be at least
three (3) times as high, wide, and thick as the letters
in the words denoting the use, as ingredients in the
article, of the materials derived from the carcasses of
animal. The letters in the name of such article shall
contrast as markedly with their background as the
tetters in the words denoting the use of such ingredi-
ent materials contrast with their background,

22119, Therequirements of thissectiondonot
apply to any animal food which does not consist of any
parts or products of the carcasses of animals, or to
livestock or poultry feed which does not consist of any
such articles other than processed livestock by-prod-
ucts (such as meat meal tankage, meat and bone
meal, blood meal and feed grade animal fat).

22.12. (Resarved)

22,13, Denaturing and decharacterizing proce-
dures.

22.13.1. Carcasses, parts thereof, meat and
meat food products {other than rendered animal fats)
that have been treated in accordance with the provi-
sions of this paragraph shall be considered denatured
or decharacterized for the purpose of the regulations
inthis section, except as otherwise provided in section
14 of these regulations for articles condemned at offi-
cial establishments.

22,13.1.1. The following agents are pre-
scribed for denaturing carcasses, parts thereof, meat
or meat food produets which are affected with any
condition that would result in their condemnation and
disposal under Section 14 of these regulations if they
were at an official establishment: erude carbolic acid;
cresylic disinfectant; a formula consisting of one (1)
part FD&C green no. 3 coloring, forty (40) part wa-
ter, fotty, {40) parts liquid detergent, and forty (40)
parts off%¥ citronella, menthylene blue. or other pro-
prietary substance approved by the Commissioner in
specific cases. oples of MP Form 91 may be ob-
tained, without charge, by writing to the Adminisira-
tive Operations Branch, Food Safety and Quality
Service, United States Department of Agriculture,
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123 East Grant Street, Minneapolis, Minnesota
55403. Diagram 2 and 3 of the Meat Denaturing
Guide have been approved for incorporation by refer-
ence by the Director, Office of the Federal Register
and is on file at the Federal Register Library.)

22.13.1.2. Except as provided in 22.13.1.3
through 22.13.1.5, the following agents are prescribed
for decharacterizing other carcasses, parts thereof,
meat and meat food products, for which decharacteri-
zing is required by this section; FD&C green no, 3 col-
oring; FD&C blue no. 1 coloring; FD&C blue no, 2
coloring; finely powdered charcoal; or other proprie-
tary substance approved by the Commissioner in spe-
cific cases. ; =

22.13.1.3. Tripe may be decharacterized by
dipping it in & six {(8) percent solution of tannic acid
for one (1) minute followed by immersion in a water
bath, then immersing it for one (1) minute in a solu-
tion of .022% FD&C yellow no. 5 coloring;

22.13.1.4. Meat may be decharacterized by
dipping it in a solution of .0625% tannic acid, followed
by immersgion in a water bath, then dipping it in solu-
tion of .0625% ferric acid; and

22.13.1.5. When meat, meat by-products, or
meat food products are in ground form, four (4) per-
cent by weight of coarsely ground hard bone, which
shall be in pieces no smaller than the opening size
specified for no. 5 mesh in the standards issued by the
United States Bureau of Standards or six (8) percent
by weight of coarsely ground hard bone, which shall
be in pieces no smaller than the opening size specified
for no. 8 mesh in said standards, uniformly incorpo-
rated with the product may be used in lieu of agents
prescribed in 22.11.2.1.

22.13.1.6. Before the denaturing or dechar-
acterizing agents are applied to articles in pieces
more than four (4) Inches in diameter, the pleces shall
be freely slashed or sectioned. (If the articles are in
pleces not mere than four (4) inches in diameter,
slashing or sectioning will not be necessary.) The
application of any of the denaturing or decharacteri-
zing agents listed in 22.13.1.10r 22.13.1.2 to the outer
surface of molds or blocks of boneless meat, meat by-
produces, or neat food products shall not be adequate.
The denaturing or decharacterizing agent must be
mixed intimately with al! of the material to be dena-
tured or decharacterized; and must be applied in such
quantity and manner that it cannot easily and readily
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be removed by washing or soaking. A sufficient
amount of the appropriate agent shall be used to give
the material a distinctive color; odor; or taste so that
such material cannot be confused with an article of
human food.

22.13.1.7. Carcasses (other than viscera),
parts thereof, cuts of meat, and unground pieces of
meat darkened by charcoal or other black dves shall
be deemed to be denatured pursuant to this section
onty if they contain at least that degree of darkness
depicted by diagram 1 of the Meat Denaturing Guide
{MP Form 91).

22.13.2. Inedible rendered animal fats shall be
denatured by thoroughly mixing therein denaturing
cil, no. 2 fuel oil, crucine dissolved in a2 mixture of _.
aleohol and pine oil or oil of rosemary, finely pow-
dered charcoal, or any proprietary denaturing agent
approved for the purpose by the Commissioner in spe-
cific cases. The charcoal shall be used in no less
quantity than one hundred (100) parts per million and
shall be of such character that it will remain suspend-
ed indefinitely in the liguid fat. Sufficient of the
chosen identifying agents shall be used to give the
rendered fat so distinctive a color, cdor, or taste that
it cannot be confused with an article of human food.

- 22,14, Certificates; retention by carrier - All
original certificates delivered to a carrier in accord-
ance with this section shall be filed separate and
apart from all its other papers and records or identifi-
ed in such a manner as to be readily checked by De-
partment employees. Every certificate required to be
maintained under this section shall be retained for a2
pericd of two (2} years after December 31 of the year
in which the transaction has occurred.

22.15. (Reserved)
22.16. Official sezls; form, use, and breaking.

22,151, The official seals required by this
section shall be those prescribed in section 13.5 of
these regulations.

22.16.2. Except as provided in 22.18.2, official
seal affixed under this section shall be affixed or
broken only by Department employees, and no person
otherthan a Department employvee shall affix, detach,
break, change, or tamper with any such seal in any
way whatever. Commission of any such acts contrary
to this regulation is prohibition.
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22,17, Loading or unloading products in sealed
railroad cars, trucks, etc., en route prohibited; excep-
tion - Unloading any product from an officially sealed
railroad car, truck or other means of conveyance con-
taining any unmarked product or loading any product
or any other commeodity in the means of conveyance
while en route from_one (1) official establishment to
another official establishment is not permitied, ex-
cept that product transported under section 22.5 from
one (1) official establishment to another for further
processing may be unloaded and stored in transit at
any approved warehouse which is licensed and has
railroad facilities or a receiving dock for unloading
the product directly into such warehouse: Provided,
that the product is stored in rooms which are of such
size and type as will not result in adulteration or
misbranding of the product; and Provided further,
that the product is transported to and from such ware-
house, and under official seal as provided in section
22.5 and stored in such rooms at such warehouse,

22.18. Diverting of shipments, breaking of seals,
and reloading by carrier in emergency; reporting to
Director.

22.18.1. Shipments of inspected and passed
praduct that bear the inspection legend may be di-
verted from the original destination without a rein-
spection of the articles, provided the waybills, trans-
fer bills, running slips, conductor's card, or other
papers accompanying the shipments are marked or
stamped. .

22.18.2. In case of wreck or similar extraordi-
nary emergency, the Department seals on a railroad
car or other means of conveyance containing any in-
gpected and passed product may be broken by the car-
rier, and if necessary, the articles may be reloaded
into another means of conveyance, or the shipment
may be diverted from the original destination, with-
out another shipper's certificate; but in all such cases,
the carrier shall immediately report the facts by tele-
phone or telegraph to the Director, Meat & Food
Satey Division, West Virginia Department of Agricul-
ture, Charleston, West Virginia 25305, Such report
shall include the following information:

22.18.2.1. Nature of the emergency;
22,18.2.2. Place where seals were broken;

22.18.2.3. Original points of shipment and
destination;

22.18.2.4. Number and initial of the original
car or truck;

22.18.2.5, Number and initizls of thecaror
truck into which the articles are reloaded;

22.18.2.6. New destination of the shipment
22.18.2.7. Kind and amount of articles.

22.19. Provisions inapplicable to specimens for
laboratory examination, ete., or to inedible articles
not having physical characteristics of edible products.
- The provisions of this section do not apply:

22.19.1. To specimens of produet sent to or by
the West Virginia Department of Agriculture or divi-
sions thereof in Charleston, West Virginia, or else-
where, for laboratory examination, exhibition pur-
poses, or other official use.

22.19.2. To material released for educational,

. research, and other nonfoad purposes, as prescribed
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in section 14.9. of these regulations.

22.19.3. Toglands and organs for use in prepar-
ing pharmaceutical, organ-otherapeutic, or technical
products and not used for human food, as described in
section 18.1.7. of these regulations.

22.19.4. Tomaterial or specimens of product for
laboratory examination, research, or other non- -
human food purposes, when authorized by the Com-
missioner, and under conditions prescribed by him in
specific cases; and

22.19.5. To articles that are naturzlly inedible
by humans, such as hoofs, horns, and hides in their
nztural state,

22.20, Transportation and other transactions con-
cerning dead, dying, disable, or diseased livestock and
parts of carcasses of livestock that died otherwise
than by slaughter. - No person engaged in the busi-
ness of buying, selling, or transporting in intrastate
commerce, or importing into this state any dead, dy-
ing, disabled, or diseased livestock or parts of the
carcasses of any animals that died otherwise than by
slaughter shall:

22.20.1, Buy, sell, transport, or offer for sale or
transportation in intrastate commerce, or import any
dead livestock if its hide or skin has been removed.
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22.20.2. Sell, transport, offer for sale or trans-
portation, or receive for transportation in intrastate
commerce, any dead, dying, disabled, or diseased live-
stock, or parts of the carcasses of any livestock that
died otherwise than by slaughter, unless such live-
stock and parts are consigned and delivered, without
avoidable delay, to establishments of animal food
manufacturers, renderers, or collection stations that
areregistered as required by section 20 of these regu-
lations; or to official establishments that operate
under state inspection (a list of such registrants,
states and amendments thereof, will be published in
the Federal Register, and information concerning the
registration status of particular animal food manu-
facturers, renderers, or collection stations, or the
status or particular states or territories may also be
obtained from the Administrator, Food Safety and
Quality Service, United States Department of Agri-
culture, Washington, DC 20250): Provided, that only
animals are involved and prior permissionis obtained
by the Director,

22.20.3. Buy in intrastate or import any dead,
dying, disabled, or diseased livestock or parts of the
carcasses of any livestock that died otherwise than by
slaughter, unless he is an animal food manufacturer
or renderer and is registered as required by Section
20 of these regulations, or is the operator of an estab-
lishment inspected as required by 22.20.2 and such
animals or parts of carcasses are to be delivered to
establishments eligible to receive them under 22.20.

22.20.4. Unload en route to any establishment
eligible to receive them under 22.20.2, any dead, dy-
ing, disabled, or diseased livestock or parts of the
carcasses of any livestock that died otherwise than by
slaughter, which are transported in intrastate com-
merce or imported by any such person; Provided, that
any such dead, dving, disabled, or diseased livestock,
or parts of carcadses may be unloaded from a means of
conveyvance en route where necessary in case of a
wreck or otherwise extraordinary emergency, and
may be reloaded into another means of conveyance;
but in all such cases, the carrier shall immediately
report the facts by telegraph or telephone to the Di-
rector, Meat & Food Safety Division, West Virginia
Department of Agriculture, Charleston, West Virgin-
ia 25305. ) i

22.20.58. Load into any means of convevance
containing any dead, dying, disabled, or diseased
livestock, or parts of the carcasses of any livestock
that died otherwise than by slaughter, while in the
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course of transportation in intrastate commerce any
livestock or parts of carcasses not within the forego-
ing deseripiion or any other products or other com-
medities. -

22.21. Means of conveyance in which dead, dying,
disabled, or diseased livestock and parts of carcasses
thereof shall be transported - All vehicles and other
means of conveyance used by persons subject to 22.20
for transperting in intrastate commerce, any dead,
dving, disabled, and diseased livestock or parts of
carcasses of livestock that died otherwise than by
slaughter shall be leak-proof and so constructed and
equipped as to permit thorough cleaning and sanit-
izing. The means of conveyance so used in conveying
such livestock, or parts thereof, shall be cleaned and
disinfected prior to use in the transporiation of any
product intended for use as human food. The cleaning
procedure shall include the complete removal from
the means of conveyance of any fluid, parts, or prod-
uct of such dead, dying, disabled, or diseased livestock
and the thorough application of a disinfectant to the
interior surfaces of the cargo space. Substances per-
mitted for such use are:

22.21.1. "Liguified Phenol" (U .8.P. strength
eighty-seven (87) percent phenol) in the proporation
of at least six (8) fluid ounces to one (1) gallon of
water.

22.21.2. "Cresylic Disinfectant" in the propor-
tion of not less than four (4) fluid ounces to one (1)
gallon of water; and such other disinfectants as are
approved by the Commissioner in specific cases.

, 22.21.2.1 The use of "Cresylic Disinfectant"
is permitted subject to the conditions prescribed in
Section 71.10{(b}, of Subchapter C, Title 9 of the Code
of Federal Regulations.

§61-16-23. Imported products.

23.1. Application of provisions. -- The provisions of
this Section shall apply to products derived from cat-
tle, sheep, goats, horses, mules and other equines, if
capable of use as human food.

23.2. Eligibility of foreign countries for shipment
of products into West Virginia, -- Whenever it shall be
determined by the Administrator, Consumer and
Marketing Service, United States Department of Ag-
riculture that the system of meat inspection main-
tained by any foreign country, with respect to estab-
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lishments preparing products in such country for ex-
port to the United States, insures compiiance of such
establishments and their products with requirements
at least equal to all the inspection, building construe-
tion standards, and all other provisions of the Act and
the Federal Meat Inspection Regulations, and notice
of that fact is given by including the name of such
foreign country in the Federal Meal Inspection Regu-
lations, Thereafter, products prepared in such estab-
lishments which are certified and approved in accord-
ance with the Federal Meat Inspection Regulations,
shall be eligible so far as these regulations are con-
cerned for shipment into West Virginia from such for-
eign country afier applicable requirements of the
Federal Meat Inspection Regulations have been met,

23.3, Imported products to be handled and trans-
ported as domestic; entry into official establishments

23.3.1. All imported products, after entry into
the United States, shall be deemed and treated as do-
mestic products and shali be subject to the applicable
provisions of the Law and these regulations and the
applicable requirements under the Federal Food,
Drug and Cosmetic Act.

23.3.2. Imported animal products inspected,

passed, and marked in accordance with this Section.

may, subject to the provisions of Section 16 of these
Regulations, be taken into officizl establishments and
be mixed with or added to any product in such estab-
lishments which hasbeen inspected and passed there-
in.

23.3.3. Imported product which has been in-
spected, passed, and marked may be transported in
intrastate commerce only upon compliance with Sec-
tion 22 of these Regulations. -

§61-16-24. Retention; seizure and condemmnation;
criminal offenses.

24.1. Article. Livesiock, or Animal subject to
administrative retention. -- Any carcass, part of a
carcass, meat or meat food product of livestock or ani-
mal, or article exempted from the definition of meat
food product, or any dead, dyving, disabled, or diseased
livestock or animal is subject to retention for a period
nottoexceed twenty (20) days (Commissioner may or-
der and direct the person having custedy or posses-
sion of such carcass, part of a carcass, meat or meat
food product of livestock, or article, or the licensee of
the establishment in which it is found, to be responsi-

ble for the disposition thereof, as well as any neces-
sary storage, handling, or other incidentals related
thereto} when found by any authorized representative
of the Commissioner upon any premises where it is
held for the purposes of, or during or after distribu-
tion in, intrastate commerce or it is otherwise subject
to the provisions of the Law or Market Laws, article
two, chapier nineteen of the West Virginia Code, and
there is reason to believe that:

24.1.1. Any such article is adulterated or mis-
branded and is capable of use as human food, or

_ 24.1.2. Anysuch article has not been inspected,
in violation of the provisions of the Law, any other
federal law, or the laws of any state or territory, or
the District of Columbia; or

24.1.3. Any such artiele, livestock, or animal
has been or is intended to be, distributed in violation
of the provisions of the law, or any federal law, or the
laws of any state or territory, or the District of
Columbia.

- 242, Method of retention; form of retention tag.
(Retained tag) -- An authorized representative of the
Commissioner shall retain any article, livestock, or
animal to be retained under this Section, by affixing
an official "West Virginia Retained Tag" (Form 11-
F009) to such article, livestock, or animal.

24 3. Notification of retention to the owner of the
article, livestock, or animal retained, or his agent, or
person having custody. -- When any article, livestock,
or animal is retained under this Section an author-
ized representative of the Commissioner shall give
oral notification to the owner of the article, livesiock,
or animal retained if he can be asceriained and noti-
fied, and, if not, to his agent or the immediate custodi-
an of the article, livestock, or animal, and promptly
furnish the person so notified with a completed "Pre-
liminary Notice of Retention" {Form 11- F028) within
forty-eight (48) hours after the retention of any arti-
cle, livestock, or animal, an authorized representa-
tive of the Commissioner shall, if the retention is to
continue, give written notification to the owner of the
article, livestock, or animal retained by furnishing
him a "Notice of Retention" {Form 11-F027), or if such

 gwner cannot be ascertained and notified within such
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period of time, furnish such notice to his agent, or the
carrier or other person having custody of the article,
livestock, or animal retained. The notification,

{Form 11-F027) with a copy of (Form 11-F(028) shall
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be served by either delivering the notification to such
owner ar his agent, or to such other person, or by cer-
tifying and mailing the notification, addressed to such
owner, agent, or other person, at his last known resi-
dence or principal office or place of business.

24 4, Notifieation of governmenial authorities
having interstate jurisdiction over article, livestock,
or animal retained; form of written notification. --
Within forty-eight (48) hours after the retentionof any
livestock or animal or ariicle pursuant to this Sec-
tion, an authorized representative of the Commission-
er shall give oral or written notification of such reten-
tion to any Federal authorities, and any state or other
governmental authorities, having interstate Jurisdic-
tion over such livestock or animal or article. In the
event notification is given orally, it shall be con-
firmed in writing, as promptly as circumstances per-
mit,

24 5. Movement of article, livestock, or animal
retained; removal of official marks. -- No article,
livestock or animal retained in accordance with the
provisions in this Section shall be removed by any
person from the place at which it is located when so
retained, until released by an authorized representa-
tive of the Commissioner: Provided, That any such
article, livestock, or animal may be moved from the
place at which it is located when so refained, for re-
frigeration, freezing, or storage purposes if such
movement has been approved by an authorized repre-
sentative of the Commissioner: And provided further,
That the article, livestock or animal so moved will be
retained by an authorized representative of the Com-
missioner after such movement until sych times as
the retention is terminated. When the retention of
such article, livestock, or animal is terminaied, the
owner, or his agent or the carrier or other person in
possession of the article, livestock or animal who was
notified when the article, livestock or animal was re-
tained, will receive notification of the termination.
The notification "Notice of Termination of Reten-
tion" (Form 11-F-028) shall be served by either deliv-
ering the notice te such person, or by certifying and
mailing the notification, addressed to such at his last
known residence or principal office or place of busi-
ness. All official marks may be required by such rep-
reseniative to be removed from such article or animal

before it is released unless if appears to the satisfac-

tion of the representative that the article or animalis
eligible to retain such marks.

24 6, Articles, livestock, or animal subject w0
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seizure and condemnation. -- Any carcass, part of a
carcass, meat or meat food product, or any dead, dy-
ing, disabled, or diseased livestock or animal that is
being transported in intrastate commerce or is other-
wise subject to Sections 6 and 10 of the Law, or is held
for sale in West Virginia after such transportation, is
subject to seizure and condemnation under Sections 6
and 10 of the Law if such article, livestock or animal:

24.6.1. Is or has been prepared, sold, transport-
ed, or otherwise distributed or offered or received for
distribution in violation of the Law; or

, 24,6.2. Is capable of use as human food and is
adulterated or mishranded; or

24.6.3. In any other way is in viclation of the
Law.

24.7. Procedure for seizure, condemnation, and
disposition.-- Any article, livestock, or animal subject
to seizure and condemnnation under this Section shall
be liable to be proceeded against and seized and con-
demned, and disposed of, (Commissioner may order
and direct the person having custody or possession of
such carcass, part of a carcass, meat or meat food
product of livestock, or article, or the licensee or the
establishment in which it is found, to be responsible
for the disposition thereof; as well as any necessary
storage, handling, or other incidentals related there-
to) at any time, by the authority of the Commissioner
as specified in Sections 6 and 10 of the Law.

24 8. Authority for condemnation or seizure under
other provisions of Law. -- The provisions of this
Section relating to seizure, condemnatian, and dispo-
sition of articles, livestock, or animals do not derogate
from authority for condemnation or seizure conferred
by other provisions of the Law. or other laws,

24.9. Criminal offenses and prohibitions. - The
Law and article five-a, chapter nineteen (Bribery and
corrupt practices) of the West Virginia Code contains
prohibitions and criminal provisions with respect to
numerous offenses specified in the Law and said arti-
cle, including but not limited to bribery of department
employees, receipt of gifts by department employees,
and forcible assaults on, or other interference with,
department employees while engaged in, or on ac-
couns of, the performance of their official duties under
the Law,

$61-16-25. Regulations governing retail stores
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and public eating places in West Virginia.

25.1. Applicability of regulations. -- The reguia-
tions in this Section apply to each retail store and
public eating place in West Virginia at which no
slaughtering of cattle, sheep, 5Wine, goats, or equines
is conducted but products of such animals are boned,
cut up, coocked, or otherwise prepared, or frozen,
stored, or held for sale, and no products prepared at
the establishment are sold, or offered for sale or
transportation, or transported, to any place outside of
West Virginia, by the operator of the establishment.
Such retail stores and public eating places shall here-
inafter in this Section be referred to as regulated
establishments. The regulations in 4.3.1.1; 4.3.1.4;
4.3.2:5.2.3and 5.6;and Sections 1,2,6, 13,14 (custom
operations), 16,17, 18,19 and 24 of these Regulations
where applicable shall apply to reguiated establish-
ments. [fcustom operations are conducted at any reg-
ulated establishment, they shall be licensed underthe
provisions of Section 4 of the Law, exempted from
continuous inspection by Section 8 (a). {ii) of the Law,
and they shall be conducted in accordance with 4.3.3,

25.2. (Reserved)
25.3. {(Reserved)
25.4. General Requirements.

25.4.1. Except for products to be custom pre-
pared under 4.3.3 of these regulations, no products
may be brought into any regulated establishment un-
less they have been inspected and passed as pre-
scribed in 4.3.1.1 of these regulations.

25.4.2. All meat products, other than shelf-
stable meat products, must be stored at regulated es-
tablishments at safe holding temperatures. Such
temperatures will be any food temperature below
forty degrees (40% F. or above one hundred forty
degrees (140% F. Such products shall not be per-
mitted to remain at temperatures between the safe
holding limits for such a time as may be reasonably
expected to allow them to become unfit for human
consumption.

25.4.3. Frozen product shall be held at a safe
temperature when stored, transported, or displayed
by any regulated establishment. The safe tempera-

ing, or repackaging, or for temporary conditions be-
yond the immediate control of the person who has
responsibility for the frozen product. In any case, the
internal temperature of the frozen product shall not
exceed ten degrees (10° F.

25.4.4. Product mustbeappropriately protected
from contamination or other adulteration when pre-
pared, frozen, packaged, stored, dispensed, displayed,
or otherwise handled at a regulated establishment or
transportedin intrastate commerce for such an estab-
lishment. Components, of products prepared at a reg-
ulated establishment must be similarly protected at
such establishment. Containers, utensils, and other
surfaces which contact products or their components
directly at regulated establishments shall be protect-
ed fromcontamination. Any methods, operating prac-
tice, or sequence of operations at any regulated estab-
lishment that may provide an opportunity for produet
to become contaminated or otherwise adulterated is
prohibited.

.. 25.4.5. Food-contactsurfacesusedinterchange-
ably in the preparation, storage, or other handling of
ready-to-get products and of products requiring fur-
ther handling or treatment or any food other than
products shall be cleaned and sanitized prior to any
change in use.

25.4.8. Grinders, choppers, and mixers used for
the preparation of uncooked pork at regulated estab-

Jlishments must be thoroughly ¢cleaned to remove any

ture for such product shall be a continuous space and.

product temperature of 0°F. or lower except for
periods of normal defrost cycles, loading and unload-
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pork muscle tissue residue before use for any other
produet not intended to be thoroughly cooked on the
establishment premises.

25.4.7. Persons who work at any regulated es-
tablishment in any capacity which involves contact
with unpackaged product or with surfaces contacted
by such product, or which involves the preparation of
product or meals made therefrom shall:

25.4.7.1. Be in apparently good health; and
25.4.7.2. Use hygienic work practices.
25.5. Adulteration and misbranding.

25.5.1. Products prepared or sold or served by
regulated establishments shall not be "Adulterated"”
as defined in the Law.

25.5.2. Products prepared or sold or served by
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any regulated establishment shall not have any false
or misleading labeling and their containers shall not
be so made, formed, or filled as to be misleading when
they leave such establishment.

25.5.3. Where avoidable, no official inspection
mark, or other required labeling on product prepared
in an official establishment shall be defaced, obliter-
ated, modified, or removed, when the product is
sliced, otherwise prepared. repackaged, or otherwise
handled in a regulated establishmenst.

25.5.4. Product coverings cannot be of such col-
or, design, or kind as to be misleading or deceptive
with respect to color, quality, or kind of product to
which they are applied.

25.5.5. Lighting of product display cases cannot
be of such color or kind as to be misleading or decep-
tive with respect to color or kind or product to which
they are applied.

25.6. Inspection reviews. -- Inspections of the
premises and reviews of the procedures of each regu-
lated establishment shall be made as often as deemed
necessary to effectuate the purpose of this Section.
Products that are adulterated or have false or mis-
leading labeling or misleading containers will be han-
dled as provided in Section 24 of these regulations.

25.7. Records. -- Records shall be maintained by
the operator of each regulated establishment showing
the source, quantity, and description of all livestock
and products acquired or prepared by the establish-
ment and the date of receipt and the disposition there-
of. These records shall be retained for a period of two

(2) years after December 31 of the year in which the
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transaction has oceurred.

25.8. Access to establishments, -- Under Section 5
of the Law, department emplovees designated by the
Commissioner shall be allowed access to every part of
any regulated establishment at all times for the pur-
pose of making inspections authorized under the Law.

Further, under Section 5 of the Law, or Section 6 of

the Market Laws (article two, chapter nineteen Code
of West Virginia) in enforcement of the Law, depart-
ment employees, designated by the Commissioner,
are authorized to enter anyv regulated establishment
in aceardance with said Sections for the purpose of
examining and copying any records required by Sec-
tion 25.7 of these rules to be kept for such establish-
ment and examining the facilities and inventories
thereof and taking reasonable samples from the in-
ventories for laboratory analysis.

25.9. Enforcement and penalties. -- Continuation
of the exemption of inspection will be contingent upon
the compliance by the operator of the establishment
with the requirements of this Section. If the depart-
ment has reason to believe that the operator has
failed to comply with such requirements in any re-
spect, due notice thereof and reasonable opportunity
to correct the alleged deficiencies will be afforded to
the operator to the extent consistent with protection
of the public and the requirements of the Law.

25.10. Failure to comply with the provisions of this
Section or to destroy condemned products as required
under the Law may result in enforcing the prohibi-
tions contained in the Law,




APPENDIX | (Sec. 22.5.2)

Unmarked Inspected Product Transported Under Official Seal Between
Official Establishments For Further Processing or Preparation Certificate

DATE:

Name of Carrier

Establishment number of Consignor

Point of Shipment

Establishment Number of Consignee

Destination

Car Number and Initials

License Number of Other Means of Conveyance

| hereby certify that the following described product has been West Virginia
inspected and passed by the West Virginia Department of Agriculture; and that it is
not marked "W.Va. inspected and passed", but has been placed in the means of
conveyance specified above under the supervision of an employee of the Meat and
Food Safety Division of said Department, and the means of conveyance has been
sealed by him with official West Virginia Government Seals Nos.
and

KIND OF PRODUCT AMOUNT AND WEIGHT

(Signature of Shipper)

[Add'ress of Shipper)




APPENDIX I (Sec. 22,10.1)

‘Returned Products Certificate

DATE

NAME OF CARRIER

CONSIGNOR

POINT OF SHIPMENT

CONSIGNEE

DESTINATION

NUMBER OF PERMIT

. KIND OF PRODUCT AMOUNT AND WEIGHT

(Signature of Shipper)

(Address of Shipper)

I hereby certify that the following described product has been W.Va.
inspected and passed by the West Virginia Department of Agriculture and is so
marked. It is alleged that the said product is adulterated or misbranded.




APPENDIX 111 (Sec. 22.11.2)
Inedible Articles: Denaturing and Other Means of Ildentification; Certificate;

DATE

NAME OF CARRIER:

CONSIGNOR:

POINT OF SHIPMENT :

CONSIGNEE:~

DESTINATION:

I hereby certify that the following described inedible grease, tallow,
fat, or other inedible article, which is offered for transportation in commerce,
has been denatured or otherwise identified as required by 22.11 of the West Virginia
Meat & Food Safety Regulations.

KIND OF PRODUCT AMOUNT AND WEIGHT

(Signature of Shipper)

(Business or Occupation of Shipper)

(Address of Shipper)
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EGISLATIVE-RULE
State Department of Agriculture

Series XV (

TITLE: Rules and Regulations Governing Meat Inspection

Section 1. General

1.1 Scope - These legislative regulations established general operating rules
and procedures in the Meat Inspection Division. The Meat and Poultry Inspection
Manual of the Meat and Poultry Inspection Program, Food Safety and Quality
gervice, United States Department of Agriculture where applicable will be applied
in interpreting these regulations.

1.2 Authority - West Virginia Code 19-2B.

1.3 Filing Date - September 3, 1980

1.4 Effective Date - November 10, 1980.
Section 2. Definitions

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

2.2 Definitions.

2.2.1 YLaw'" means Article 2B, Chapter 19, of the Code of West Virginia,
relating to the Department of Agriculture, 10 the inspection, jabeling, and
disposition of animals, carcasses, meat, meat food products, and meat by-products;
to the licensing of commercial slaughterers, custom slaughterers, commercial
processors, custom processors, or distributors; and to the inspection of slaughter-
houses and processing plants; and providing exclusions, exemptions, prohibitions
and penalties.

2.2.2 "Department" means the Department of Agriculture of the State of
West Virginia.

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

2.2.4 nCommissioner" means the Commissioner of Agriculture of the State of
West Virginia and his duly authorized representatives.

2.2.5 "Program' means the Meat and Food Safety Program of the West
Virginia Department of Agriculture.
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2.2.6 "State Inspection" means inspection services conducted by the
Department at, or in connection with, establishments required to be licensed
by the Meat Inspection Law.

2.2.7 "Director" means the Director of the West Virginia Department of
Agriculture, Meat and Food Safety Division or any employee of the Department
to whom authority has heretofore been delegated or may hereafter be delegated
to act in his stead.

2.2.8 "Contract Veterinarian" means a graduate of a School of Veterinary
Medicine accredited by the American Veterinary Medical Association who provides
services for the Department under contract.

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

2.2.10 "Department Inspector" means an individual employed by the Depart-
ment to inspect animals, carcasses, meat, meat food products, or meat by-products
under the supervision of a Veterinary Supervisor.

2.2.11 "Department Employee" means Department inspector or the
Commissioner's duly authorized representative.

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

2.2.13 "Official Certificate” means any certificate prescribed by these
regulations for issuance by an inspector or other person performing official
functions under the Law.

2.2.14 "Official Inspection Mark" means any symbol prescribed by the
Commissioner for the purpose of identifying the inspection status of any article
so inspected. '

2.2.15 P"Inspection Legend" means a mark or a statement on a carcass, meat,
meat food product, or meat by-product indicating the same has been inspected
and passed in this State under the provisions of the Law.

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

Page 2




Dept. of Agri.
Leg. Regs 19-2B
SERIES X VI, Sec. 2

2.2.17 "Misbranded" means and shall apply to any carcass, parts thereof,
meat, or meat food product under one or more of the following circumstances:

2.2.17.1 |If its labeling is false or misleading in any particular;
2.2.17.2 |If it is offered for sale under the name of another food;

2.2.17.3 If it is an imitation of another food, unless its label bears,
in type of uniform size and prominence, the word "imitation"
and immediately thereafter, the name of the food imitated;

2.2.17.4 If its container is so made, formed, or filled as to be
misleading;

2.2.17.5 If in a package or other container unless it bears a label
showing: :

2.2.17.5 (@) The name and place of business of the manu-
facturer, packer, or distributor; and

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

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

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

2.2.17.7 (a) It conforms to such definition and standard; and

2.2.17.7 (b) Its label bears the name of the food specified
_ in the definition and standard, and, insofar

as may be required by these regulations,
the common names of ingredients (other than
spices, flavoring, and coloring) present in
such food;
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2.2.17.8 If it purports to be or is represented as a food for which
a standard or standards of fill of container have been
prescribed by these regulations in Section 19, and it falls
below the standard of fill of container applicable thereto,
unless its label bears, in such manner and form as such
regulations specify, a statement that it falls below such
standard;

2.2.17.9 If it is subject to the provisions of 2.2.17.7 unless its
label bears:

2.2.17.9 (@) The common or usual name of the food, if
"~ any there be; and

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

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

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

2.2.17.12 1f it fails to bear, directly thereon or on its containers
when required by these regulations in Sections 16 and 17,
the inspection legend, and, unrestricted by any of the
foregoing, such other information as the Commissioner may
require to assure that it will not have false or misleading
labeling and that the public will be informed of the manner
of handling required to maintain the article in a wholesome
condition.

2.2.18 "Product" means any part or all of meat, meat by-product, and meat
food product.

2.2.19 "Container" and "Package" shall include but not be limited to any
box, can, tin, cloth, plastic, or any other receptacle, wrapper, or cover.

| 2.2.20 "Immediate Container or True Container" means the unit, can, pot,
; tin, canvas, or other receptacle or covering in which any product is customarily
| . shipped.
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2.2.21 "Shipping Container or Outside Container" means the box, bag,
barrel, crate, or other receptacle or covering enclosing any product packed in
one or more immediate or true containers.

2.2.22 "Wholesome" means sound, healthful, clean, and otherwise fit for

human consumption.

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

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

2.2.23.2 If it bears or contains (by reason of administration of any

substance to the live animal or otherwise) any added poisonous

or added deleterious substance (other than one which is:

2.2.23.2 (a) a pesticide chemical in or on a raw agricultural
commodity;

2.2.23.2 (b) a food additive; or

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

2.2.23.2 (c-1)

2.2.23.2 (c-2)

2.2.23.2 (c-3)

If it is, in whole or in part, a raw agricultural

commodity, and such commodity bears or con-
tains a pesticide chemical which is unsafe

within the meaning of the Federal Food, Drug,

and Cosmetic Act;

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

If it bears or contains any color additive
which is unsafe within the meaning of the
Federal Food, Drug, and Cosmetic Act:
Provided, That an article which is not
adulterated under clause ¢-1, ¢-2, or c-3
shall nevertheless be deemed adulterated if
use of the pesticide chemical, food additive,
or color additive in or on such article is
prohibited by regulations in establishments
at which inspection is maintained;
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2.2,23.3 |If it consists in whole or in part of any filthy, putrid, or
decomposed substance or is for any other reason unsound,
unhealthful, unwholesome, or otherwise unfit for human
food;

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

2.2.23.5 |If it is, in whole or in part, the product of an animal which has
died otherwise than by slaughter;

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

2.2.23.7 |If it has been intentionally subjected to radiation, unless
the use of the radiation was in conformity with a regulation
or exemption in effect pursuant to the Federal Food, Drug,
. and Cosmetic Act;

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

2.2.23.9 |If it is margarine containing animal fat and any of the raw
material used therein consisted in whole or in part of any
filthy, putrid, or decomposed substance.

2.2.24 "W.Va. Condemned" or abbreviation thereof means the animal so
marked has been inspected and found to be in a dying condition or to be affected
with any other condition or disease that would require condemnation of its
carcass.

2.2.25 "W. Va. Inspected and Condemned" or abbreviation thereof means
that the carcass, meat, meat food product, or meat by-product, so marked or
so identified, is unwholesome or adulterated and shall be disposed of in the
manner prescribed by the Commissioner.
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2.2.26 "W.Va. Retained" means that the carcass, meat, meat food product,
or meat by-product so identified is held for further examination by a Veterinary
Supervisor or Contract Veterinarian to determine its disposal.

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

2.2.28 "W.Va. Inspected and Passed" or abbreviation thereof means that
the carcass, meat, meat food product, or meat by-product, so marked or so
identified, was at the time it was so marked or so identified found to be wholesome.

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

2.2.30 “"W.Va. Passed for Refrigeration" or abbreviation thereof means
that the meat and meat by-product so identified has been inspected and passed
on condition that they be refrigerated or otherwise handled as prescribed by
Section 12 of these regulations or by a method approved by the Commissioner.

2.2.31 "Artificial Flavoring" means a flavoring containing any sapid
or aromatic constituent, which constituent was manufactured by a process of
syntheses or other similar artifice.

2.2.32 "Artificial Coloring" means a coloring containing any dye or pigment,
which dye or pigment was manufactured by a process of synthesis or other
similar artifice, or a coloring which was manufactured by extracting a natural
dye or natural pigment from plant or other material in which such dye or pig-
ment was produced.

2.2.33 "Chemical Preservatives" means any chemical that, when added
to a meat or meat food product, tends to prevent or retard deterioration there-
of, but does not include common salt, sugars, vinegars, spices, or oil
extracted from spices or substances added to meat and meat food products by
exposure to wood smoke.

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

2.2.35 "Livestock" means cattle, swine, Sheep, goat, horse, mule, or
other equine.
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2.2.36 "Animals" means cattle, swine, sheep and goat.

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

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

2.2.39 "Meat Food Product" means any article of food for human

consumption or any article which enters into the composition of food for

human consumption, which is derived or prepared in whole or in part from

any portion of any animal, except organo-therapeutic substances, meat

juices, meat extract, and the like which are only for medicinal purposes and

are advertised only to the medical profession; and edible part of the carcass

which has been manufactured, cured, smoked, processed, or otherwise treated
. shall be considered a meat food product.

2.2.40 "Establishment" means any slaughterhouse, processing plant,
regulated commercial outlet, or distributor in this State.

2.2.31 "Product" means any carcass, meat, meat food product, or meat
by-product capable of use as human food.

2.2.42 "Edible" means intended for use as human food.

2.2.43 "Inedible" means adulterated, uninspected, or not intended for
use as human food.

2.2.44 "Prepared" means slaughtered, canned, salted, rendered, boned,
cut up, or otherwise manufactured or processed.

2,2.485 "W-D Animal" means any animal that is dead, dying, down, or
diseased.

2.2.46 "Dead Livestock" means the body (cadaver) of livestock which
has died otherwise than by slaughter.

2.2.47 "Dying, Diseased, or Disabled Livestock" means livestock which
has or displays symptoms of having any of the following:

2.2.47.1 Central nervous system disorder;

. 2,2,47.2 Abnormal temperature (high or low);
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2.2.47.3 Difficult breathing;

2.2.47.4 Abnormal swellings;

2.2.47.5 Lack of muscular coordination;
2.2.47.6 Inability to walk normally or stand;

2,2.47.7 Any of the conditions for which an animal is required to
be condemned on antemortem inspection in accordance
with Section 10 of these regulations.

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

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

2.2.50 "“Person" means any individual, firm, or corporation.

2.2.51 "Firm" means any partnership, association, or other unincorporated
business organization.

2.2.52 '"Licensee" means any person licensed under the provision of the
Law.

2.2.53 "Official Establishment” means any W.Va. licensed slaughter-
house, processing plant, or distributor.

2.2.54 "Commercial Slaughterer" means a person engaged for profit in
this State in the business of slaughtering or dressing animals for human
consumption which are to be sold or offered for sale through a commercial
outlet, and shall include a person who in addition to such commercial
slaughtering, also engages in the business of a custom slaughterer.

2.2.55 "Custom Slaughterer" means a person engaged for profit in
this State in the business of slaughtering or dressing animals for human
consumption which are not to be sold or offered for sale and shall include
the boning or cutting up of carcasses of such animals and the grinding,
chopping, and mixing of the carcasses thereof.
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2.2.56 "Commercial Processor" means a processor for commercial outlets
or distributors and shall include the business of custom processing.

2.2.57 "Custom Processor" means a processor in which the meat, meat
food products, or meat by-products derived through processing cannot be
sold or offered for sale through a commercial outlet, commercial establishment,
distributor, or to an individual.

2.2.58 "Distributor" means a person engaged for profit in this State
in the business where carcasses, meat, meat food products, or meat by-
products are received from state or federally inspected establishments, or
approved by the United States Department of Agriculture, and who stores and
distributes to commercial outlets, processors, or individuals, and who
conducts no processing other than wrapping and/or cutting of carcasses or its
parts into quarters or wholesale cuts.

2.2.59 "Commercial Outlet" means a place of business in this State and
shall include all retail stores and public eating places in which carcasses, meat,
meat food products, or meat by-products are stored, sold, or offered for
sale for human consumption by the purchaser or others.

2.2.60 "Commercial Dealer" means any person who operates one or more
commercial outlets and who sells or offers for sale thereat any carcasses, meat,
meat food products, or meat by-products for human consumption, and who
does not can, cook, cure, dry, smoke, or render any carcass, meat, meat
food products, or meat by-products at such outlets except as provided for in
4.4,.1 of these regulations and who conducts no slaughtering or preparing
of carcasses, meat, meat food products, or meat by-products at such outlets
other than boning or cutting up of carcasses, and other than grinding, chopping,
and mixing operations at such outlets with respect to trim or meat derived only
from such boning or cutting up operations.

2.2.61 "Processor" means a person who engages for profit in this State
in the business of packing or packaging carcasses, meat, meat food products,
or meat by-products for human consumption or a person engaged for profit
in the business of curing, salting, processing, or other preparing of carcasses,
meat, meat food products, or meat by-products for human consumption.

2.2.62 "Further Processing" means smoking, cooking, canning, curing,
refining, or rendering in official establishments.

2.2.63 "Meat Broker" means any person engaged in the business of buying
or selling carcasses, parts of carcasses, meat, or meat food products of animals
on commission, or otherwise negotiating purchases or sales of such articles
other than for his own account or as an employee of another person.
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2.2.64 "Animal Food Manufacturer" means any person engaged in the
business of manufacturing or processing animal food except manufacturers
of livestock and poultry feeds with respect to any activity of acquiring or
using processed animal by-products (such as meat meal tankage, meat and bone
meal, blood meal, and feed grade animal fat) in the manufacture of such feeds.

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

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

2.2.67 "intrastate Commerce" means commerce wholly within the State
of West Virginia.

2.2.68 "Region" means the State of West Virginia is divided up into five
inspection regions: Northwest, Southwest, North Central, Southeast,
Northeast; and each region is subdivided into inspection assignment areas.
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Section 3. Scope of Inspection and Licensing

3.1 Establishments Requiring Inspection - Every establishment in which
animals are slaughtered for transportation or sale as articles of intrastate
commerce, or in which meat, meat food products, or meat by-products of, or
derived from, are wholly or in part, canned, cooked, cured, smoked, salted,
packed, rendered, or otherwise prepared for transportation or sale as articles
of commerce, which are capable of being used as food for human consumption,
shall have inspection under Sections 2 through 24 of these regulations, except as
expressly excluded and exempted by 4.2 and 4.3 of these regulations.

3.2 Establishments Requiring Licensing; License Fees - All Commercial
slaughterers, custom slaughterers, commercial processors, custom processors,
and distributors as defined in Section 2 of these regulations shall be licensed
under the provisions of Section 4 of the Law. Establishment license fees are
as follows:

*COMMERCIAL SLAUGHTERER

1 to 500 Animals Slaughtered Per Fiscal Year-———-—---—-——===-—=7="7=7777" $10.00
501 to 1,000 Animals Slaughtered Per Fiscal Year-————————————=—===————— $25.00
1,001 to 5,000 Animals Slaughtered Per Fiscal Year-———r——===-===-m==="" $50.00
Over 5,000 Animals Slaughtered Per Fiscal Year-——--—-———=—==—====—===" $75.00

*NOTE: Commercial Slaughterer license includes Custom Slaughtering.

*COMMERCIAL PROCESSOR

1 to 25,000 Finished Product Poundage Processed Per Fiscal Year-————————- $10.00
25,001 to 250,000 Finished Product Poundage Processed Per Fiscal Year-——-525.00
250,001 to 1,000,000 Finished Product Poundage Processed Per Fiscal Year-$50.00

Over 1,000,000 Finished Product Poundage Processed Per Fiscal Year-———- $75.00
*CUSTOM SLAUGHTERER Per Fiscal Year --—-—=--———-=---=—--==-=="=="=="""" $10.00
*CUSTOM PROCESSOR Per Fiscal Year === —— G 5,00
*DISTRIBUTOR Per Fiscal Year--—--—----- e m e e —-=-—% 5.00

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

3.3 Animals and Products Entering Inspected Establishments.

3.3.1 All animals, and all products entering an establishment at which
inspection is required by Sections 2 through 24 of these regulations
and all products prepared, in whole or in part, therein, shall
be inspected, handied, prepared, marked, and labeled as
required in Sections 2 through 24 of these regulations.
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3.3.2 No horse, mule, or other equine, horse meat, mule meat, or
other equine meat, or kangaroo meat shall be brought into an
official establishment.

3.3.3 Poultry and poultry products shall not enter an official
establishment except as provided for in 18.1.2 of these
regulations.

3.3.4 Carcasses of game animals, and carcasses derived from the
slaughter by any person of animals of his own raising shall
not enter an official establishment except as provided for in
18.1. 8 of these regulations.
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Section 4. Application For License and Inspection; Exclusions; Exemptions

4.1 Application for License and Inspection.

4.1.1 The proprietor or operator of each establishment of the kind
specified in 3.1 and 3.2 of these regulations shall make
application to the Commissioner for license and inspection.

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

4.1.3 Each license shall expire on the thirtieth day of June next
following its issuance.

4.2 Exclusions.

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

4.2.2 The provisions of these regulations shall not apply to those
slaughterhouses or processing plants or their products, listed
in 4.2.2.1 and 4.2.2.2:

4.2.2.1 Foreign meat plants: Provided, that the plants are
approved by the United Stated Department of
Agriculture to import products into the United States
and their products are not adulterated.

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

4.3 Exemptions.

4.3.1 The requirements of the Law and these regulations for inspection
of the animal and preparation of product do not apply to:

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

or have been approved by the United States Depart-
ment of Agriculture as defined in 4.2.2; and the
operations are in compliance with Section 25 of these
regulations, and all carcasses, meat, meat food
products, and meat by-products shall be prepared,
identified, labeled, and sold in normal retail quantities
in compliance with 4.3.2 and Section 25 of these
regulations.

4.3.1.2 The slaughtering by any person of animals of his
own raising, and the preparation by him of the
carcasses, meat, meat food products, and meat by-
products of such animals exclusively for use by him
and members of his household and his nonpaying
guests and employees; or custom slaughtered animals,
by a custom slaughterer, delivered by the owner
thereof for such slaughter and the preparation
by such slaughterer or custom processor of the
carcasses, meat, meat food products, and meat by-
products of such animals, exclusively for use, in
the household of such owner, by him and members

. of his household and his nonpaying guests and employees:

Provided, That the custom slaughterer or custom '
processor is licensed and is not handling adulterated
carcasses, meat, meat food products, and meat by-
products; maintains identity of carcasses, meat, meat
food products, and meat by-products; and maintains
acceptable sanitation and operational controls as
provided for in 4.3.3.

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

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

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

4.3.2.1 Operations of types traditionally and usually conducted
at retail stores and restaurants are the following:

4,3.2.1 (a) Cutting up, slicing, and trimming carcasses,
halves, quarters, or wholesale cuts into
retail cuts such as steaks, chops, and
roasts, and freezing such cuts;

4.3.2.1 (b) Grinding and freezing products made
from meat;

4.3.2.1 (c) Curing, cooking, smoking, rendering
or refining of livestock fat, or other
preparation of products, except slaughtering
or the retort processing of canned products;

4.3.2.1 (d) Breaking bulk shipments of products;
4.3.2.1 (e) Wrapping or rewrapping products.

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

One-half carcass pounds

Cattle-——-——————— —300
Calves——————m——mmm- 37.5
Sheep ——--—----——mmm 27.5
Swine ~————————-—————-—- 100
Goats ————--—-———————— 25

4.3.2.3 A retail store is any place of business where the sales
of product are made to consumers only; at least
75 percent, in terms of dollar value, of total sales
or product represents sales to household consumers
and the total dollar value of sales of product to con-
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h.3.2.4

h.3.2.5

4.3.2.6

sumers other than household consumers does not
exceed $27,800%1/ per year; only Federally or

State inspected and passed product is handled or
used in the preparation of any product, except that
product resulting from the custom slaughter or custom
preparation of product may be handled or used in
accordance with 4.3.1.2 and 4. 3.1.4 but not for sale;
no sale of product is made in excess of a normal _
retail quantity as defined in 4.3.2.2; the preparation
of products for sale to other than household consumers
is limited to traditional and usual operations as
defined in 4.3.2.1 (a), 4.3.2.1 (b), 4.3.2.1 (d),

and 4.3.2.1 (e). (A retail store at which custom
slaughtering or preparation of products is conducted
is not thereby disqualified from exemption as a retail
store under 4.3.2).

A restaurant is any establishment where product

is prepared only for sale or service, in meals, or

as entrees, directly to individual consumers at such
commercial outlet; only Federally or State inspected
and passed product or such product prepared at

a retail store exempted under 4.3.2.3 is handled or
used in the preparation of any product; no sale

of product is made in excess of a normal retail
quantity as defined in 4.3.2.2; and the preparation
of product is limited to traditional and usual operations
as defined in 4.3.2.1. This definiation includes a
caterer which delivers or serves product in meals,
or as entrees, only to individual consumers and
otherwise meets the requirements of this paragraph.

Similar retail-type establishment: Any commercial
outlet which is a combination retail store and
restaurant; and delicatessen which meets the
requirements for a retail store or restaurant as
prescribed in 4.3.2.3 or 4.3.2.4; or other commercial
outlet as determined by the Commissioner in specific
cases.

Consumer: Any household consumer, hotel, restaurant,
or similar institution as determined by the Commissioner
in specific cases.

1/ This dollar limitation will automatically be adjusted during the first quarter
of each calendar year, beginning with the calendar year 1981, upward or down-
ward, whenever the Consumer Price Index, puklished by the Bureau of Labor
Statistics, Department of Labor, indicates a change in the price of this volume
of product which exceeds $500.
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4.3.2.7

4.3.3 The requirements of the Law and these regulations for continuous
inspection of the preparation of products do not apply to custom
operators, provided:

4.3.3.1

4.3.3.2

4.3.3.3

The adulteration and misbranding provisions of the
Law and these regulations, other than the requirement
of the official inspection legend, apply to articles
which are exempted from inspection or not required

to be inspected under this Section. This includes

the requirement that any pork and any product
containing pork be prepared only in compliance with
any applicable requirement for the destruction of
trichina as provided in Section 18 of these regulations.

If the establishment in which the custom operations -are
conducted is licensed, maintained, and operated in
accordance with the requirements of 8.3 through 8.15

of these regulations: Provided that the requirement

of 8.4 for separate facilities for men and women workers
shall not apply to such establishments when the majority
of the workers in the establishment are related by blood

or marriage and this arrangement will not conflict with
municipal or other State requirements, and the requirement
of 8.4 for separation of toilet soil lines from house
drainage lines to a point outside the building will not apply
to such establishments when positive acting backflow
devices are installed: Provided further that the
requirements of 8.13 for paved driveways, approaches,
yards, pens, and alleys shall not apply to such
establishments. However, if custom operations are
conducted in a commercial establishment, all of the
provisions of Section 8 shall apply to such establishment.

If the custom operator prepares or handles any products
for sale, they are kept separate and apart from the
custom carcasses and parts and/or custom products

at all times while the latter are in his custody; and

all facilities and equipment in the establishment used

for such custom operations are thoroughly cleaned and
sanitized before they are used for preparing and
products for sale.

If the custom operator prepares or handles any wild
game; it is kept separate and apart from all carcasses
and parts of carcasses of cattle, sheep, swine, and

goats at all times while the wild game is in his custody;
and all facilities and equipment in the establishment

used for such operations are thoroughly cleaned and
sanitized before they are used for preparing carcasses
and parts of carcasses of cattle, sheep, swine, and goats.
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4.3.3.4 An establishment licensed for custom slaughter or
commercial slaughter operation identifies when
applicable all custom carcasses, carcass parts, and
custom meats with:

b.3.3.5

4.3.3.4 (a)

4.3.3.4 (b)

4,3.3.4 (c)

4.3.3.4 (d)

4.3.3.4 (e)

4,.3.3.4 (f)

A custom stamp or brand, immediately
after slaughter, as provided for in 13.3.1
of these regulations.

A custom stamp or brand, immediately
after slaughter, or upon receipt at the
establishment with words, "NOT FOR SALE".

A tag made from a material that is non-
toxic and waterproof immediately after
slaughter, or upon receipt at the establish-
ment, that identifies name of owner or

a number which identifies owner of meat:
Provided, that the tag may be omitted if

the identification number is legibly

applied directly on the meat by use of an
approved marking pencil.

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

A stamp, legible printing or pressure
sensitive tape or tag attached with words
"NOT FOR SALE" on closed containers
when utilized for packing unwrapped,
wrapped, or packaged custom meats and
must remain so identified immediately
after packing containers and while on
the establishment's premises.

Any other labeling identity requested by
owner as long as the additional labeling
is in compliance with 4.3.3.9.

An establishment licensed for only custom processing
or commercial processing identifies when applicable
all custom carcasses, carcass parts, and custom

meats with:

4.3.3.5 (a)

A custom stamp or brand, immediately
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4.3.3.6

4.3.3.7

4.3.3.8

h.3.3.9

4.3.3.10

4.3.3.11

upon receipt at the establishment with
words "Not For Sale."

4.3.3.5 {b) A tag as provided for in 4.3.3.4 (c).

4.3.3.5 (c) A stamp or legible printing or pressure
sensitive tape as provided for in 4.3.3.4 (d).

4.3.3.5 (d) A stamp, legible printing or pressure
sensitive tape or tag attached as provided
for in 4.3.3.4 (e).

4.3.3.5 (e) Other labeling identity as provided for
in 4.3.3.4 (f).

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

If all marking lettering, "NOT FOR SALE," applied
to custom carcasses, carcass parts, custom meat
and containers is at least three-eights of an inch
in height.

If all ink for marking carcasses, carcass parts and
custom meats comply with the requirements of 16.5
of these regulations.

If custom prepared products have no false or misleading
labeling on packages or containers or be otherwise
misbranded as defined in 2.2.17 of these regulations.

If the exempted custom prepared products are prepared
and handled when applicable in accordance with 18.5,
18.6, 18.7, 18.10, and 18.11 of these regulations,

and products as defined in Section 2 (rr) of

the Law and are not adulterated as defined in Section

2 (tt) of the Law: Provided further, That all equipment
and utensils used for pork products must be thoroughly
cleaned before being used for product not requiring
trichina treatment.

If the custom operators keep records, in addition to
records otherwise required by Section 20 of these
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regulations, showing the numbers and kinds of live-
stock slaughtered on a custom basis, the quantities
and types of products prepared on a custom basis,
and the names and addresses of the owners of the
animals and products.

4,3,3.12 If all articles capable for use as human food resulting
from the exempted custom slaughter or other custom
operations and if applicable meat retail operations
are denatured or decharacterized or otherwise
identified in accordance with Section 22.13 of these
regulations and not removed from the establishment
where the custom operations are conducted until so
identified, unless they are delivered to the owner
of the articles for use in accordance with restrictions
contained in 4.3.1.2,

4.3.4 Any store not licensed as a custom establishment can prepare
wild game carcasses for their owners if properly handled as
provided for in 4. 3.3.3.

4.3.5 The Commissioner in specific cases may modify, by relieving
‘ the requirement in 4. 3.3 when he determines that application
of the modified requirements will be adequate to effectuate
the purposes of the Law and comply with the provisions in
4.3.1.4,

4.3.6 Any institution operated by the State requiring inspection under
the Law shall be exempt from the licensing fee as required by
Section 4 of said Law.
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Section 5. Establishment Numbers; Inauguration of Inspection; Withdrawal
of Inspection; Reports of Violations

5.1 Establishment Official Numbers, Subsidiaries and Tenants.

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

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

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

5.2 Separation of Official Establishments.

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

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

5.2.3 If a retail meat business is carried on within the official
premises of the establishment, it shall be so arranged that
customers shall have access only to the room or rooms where
such business is conducted and shall be excluded from the
rest of the establishment. All meat and meat food products
handled in the retail business shall be USDA Inspected and
passed or from W.Va. licensed commercial slaughterers or
processors, and so identified when brought into the market.
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5.3 Sanitation and Adequate Facilities ~ Inspection shall not be inaugurated
if an establishment is not in a sanitary condition nor unless the establishment
agrees to maintain a sanitary condition and provides adequate facilities for
conducting such inspection.

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

5.5 Suspension of Inspection; Statement of Policy.

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

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

5.6 Reports of Violations - Department employees shall report, in a manner
prescribed by the Commissioner, all violations of Article 2-B on these regulations
of which they have information.
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Section 6. Assignment and Authorities of Department Employees

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

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

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

6.4 Assigment of Department Employees Where Members of Family Employed;
Soliciting Employment; Procuring Product from Official Establishments.

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

6.4.2 Department employees shall not procure product from any
official establishment or any other establishment if its
operations or products are inspected or regulated under the
Law unless the establishment's store or establishment's
outlet from which the purchase is made is open to the
general public and the price paid by such employee is the same
as the price paid by the general public. Department employees
must pay, and obtain receipts for money paid to such
establishments for all such product and keep such receipts
subject to inspection by supervisory employees or other
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authorized Department employees. The Director or a Veterinary
Supervisor can direct any Department employee to cease
procuring meat or food products from an establishment when
the purchases might affect the inspector's ability to carry

out his responsibilities in the establishment.

6.5 Appeals - Any appeal from a decision of any Department employee shall

be made to his immediate supervisor having jurisdiction over the subject matter
of the appeal.
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Section 7. Facilities For Inspection

7.1 Facilities for Department Employees - Office space, including necessary
furnishings, light, telephone service, heat, and janitor service, shall be provided
by official establishments, rent free, for the exclusive use for official purposes
of the inspector and other Department employees assigned thereto. The space
set aside for this purpose shall meet with approval of the Veterinary Supervisor
and shall be conveniently located, properly ventilated and provided with lockers
suitable for the protection and storage of Department supplies and with facilities
suitable for Department employees to change clothing if such clothes changing
facilities are deemed necessary by the Veterinary Supervisor. At the discretion
of the Director, small plants requiring the services of less than one full-time
inspector need not furnish facilities for Department employees as prescribed
in this Section, where adequate facilities exist in a nearby convenient location.
However, each such small plant shall provide a metal security file which may be
sealed for Department supplies.

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

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

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

7.2.3 Racks, receptacles, or other suitable devices for retaining
such parts as the head, tongue, tail, thymus gland, and viscera,
and all parts and blood to be used in the preparation of meat
food products or medical products, until after the postmortem
examination is completed, in order that they may be identified
in case of condemnation of the carcass; equipment, trucks,
and receptacles for the handling of viscera of slaughtered animals
so as to prevent contact with the floor; and trucks, racks,
marked receptacles, tables, and other necessary equipment
for the separate and sanitary handling of carcasses or parts
passed for cooking;
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7.2.4

7.2.5

7.2.6

7.2.7

7.2.8

Tables, benches, and other equipment on which inspection is
to be performed, of such design, material, and construction as
to enable Department employees to conduct their inspection in
a ready, efficient and sanitary manner;

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

Adequate arrangements, including liquid soap and cleansers,

for cleansing and disinfecting hands, for sterilizing all implements
used in dressing diseased carcasses, floors, and such other
articles and places as may be contaminated by diseased carcasses
or otherwise;

In establishments in which slaughtering is done, rooms, compartments,
or specially prepared open places, to be known as "final

inspection places," at which the final inspection of retained
carcasses may be conducted (competent assistants for handling
retained carcasses and parts shall be provided by the establishment;
final inspection places shall be adequate in size and their rail
arrangement and other equipment shall be sufficient to prevent
carcasses and parts passed for food or cooking, from being
contaminated by contact with condemned carcasses or parts;

they shall be equipped with hot water, lavatory, sterilizer, tables,
and other equipment required for ready, efficient, and sanitary
conduct of the inspection; the floors shall be of such construction
as to facilitate the maintenance of sanitary conditions and shall

have proper drainage connections, and when the final inspection
place is part of a larger floor, it shall be separated from the

rest of the floor by a curb, railing, or otherwise);

Retention rooms, cages, or other compartments, and receptacles

in which carcasses and product may be held for further

inspection (these shall be in such number and in such locations

as the needs of the inspection in the establishment may require;
they shall be equipped for secure locking or sealing and shall

be held under locks or official seals furnished by the Department;
the keys of such locks or seals shall not leave the custody of
Department employees. Every such room, compartment, or
receptacle shall be marked conspicuously with the phrase "W.Va.
Retained" in letters not less than 2 inches high; rooms or compartments
for these purposes shall be secure and susceptible of being kept
clean, including a sanitary disposal of the floor liquids; establish-
ment employees shall not enter any retention rooms or compartments
or open any retention receptacles unless authorized by Department
employees);
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7.2.9 Adequate facilities, including denaturing materials, for the
proper disposal of condemned articles in accordance with
these regulations (tanks or other rendering equipment which,
under these regulations, must be sealed, shall be properly
equipped for sealing as specified by these regulations in
Section 14 or by the Veterinarty Supervisor in specific cases);

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

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

7.2.12 Sanitary facilities and accommodations as prescribed by Section
8 of these regulations.

7.3 Department to Furnish Inspection Implements and Inspectors to Maintain
Hands and Implements in Sanitary Condition - Department shall furnish inspectors
their work clothing and implements, such as flashlights and triers, for conducting
inspection and inspectors shall cleanse their hands and implements, and wear
clean clothing as prescribed by Section 8 of these regulations.

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

7.5 Designation of Days and Hours of Operation by Veterinary Supervisor -
When one inspector is detailed to conduct the work at two or more official
establishments where few animals are slaughtered or where but a small quantity
of any product is prepared, the Veterinary Supervisor may designate the hours
of the day and the days of the week during which operations requiring inspection
in such establishments may be conducted.
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Section 8. Construction and Sanitation

8.1 Drawings and Specifications to be Furnished in Advance of Construction -
Prior to inauguration of inspection, the Commissioner must be satisfied that
requirements as to construction and sanitation established by this Section are
complied with and shall order an examination of the premises, equipment, and
facilities. Two (2) copies of complete drawings with specifications for new
construction and major alterations of existing premises shall be submitted to
the Director for approval before such construction is begun. The drawings shall
consist of the plot plan of the entire premises showing location of all buildings,
roadways, railroad trackage, streets and alleys adjoining the plant, streams,
catch basins, water wells, reservoirs and storage tanks; the character and
surfacing of roadways, streets, and the paving of vehicular loading areas and
alleys should be indicated; if nearby buildings exist on adjoining property,
their height and use should be indicated; floor plans of each level in the various
buildings showing the locations of walls, partitions, posts, doorways, windows,
and other openings; floor drainage inlets and gutters; rail systems for conveying
carcasses, parts, and product; chutes; location of the principal pieces of
equipment; hot and cold water hose connections; and hand-washing facilities
(lavatories). The slope of floors to drainage facilities should be indicated by
grade lines.. The location of sectional lines should be shown on the floor plans.
For convenient reference, the north point should be shown on the floor plans.
Roof plans showing skylights, vents, and other pertinent information shall be
shown. Cross sections and longitudinal sections of the various buildings showing
the character and finish of floors, walls, partitions, and ceilings; heights of
ceilings; the principal pieces of equipment; and rail heights, especially in the
slaughtering departments, to show their relation to equipment such as viscera
inspection tables, inspectors' and operatives' foot platforms, and the like.
Exterior elevations on each side of each building showing locations and size
of doors, windows, and other openings. A Guide to Construction, Equipment,
Layout - Agriculture Handbook No. 570, February, 1981, and Marketing Service,
U.S. Department of Agriculture outlines in detail specific requirements for
construction and equipment.

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

8.3 Establishments; Sanitary Condition; Requirements.
8.3.1 Official establishments shall be maintained in sanitary condition,

and to this end the requirements of this Section shall be
complied with.
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8.3.2 There shall be abundant light, of good quality and well distributed,
and sufficient ventilation for all rooms and compartments to
insure sanitary condition. Light fixtures in rooms where
exposed meat is handled shall be provided with a protective
shield of suitable nonshattering material to preclude con-
tamination of product with broken glass.

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

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

. and certification by local authority may be required to assure
potability in the event there is reason to belive the supply is
being contaminated -- cross connections, potable and non-
potable lines, back-siphonage, surface drainage or ineffective
protection of wells, floods, etc. Every establishment shall make
known and, whenever required by the Veterinary Supervisor,
shall afford opportunity for inspection of the source of its water
supply, the storage facilities, and the distribution system.
Equipment using potable water shall be so installed as to prevent
back-siphonage into the potable water system. Non-potable
water is permitted only in those parts of official establishments
where no edikle product is handled or prepared, and then only
for limited purposes such as on ammonia condensers not
connected with the potable water supply, in vapor lines serving
inedible product rendering tanks, in connection with equipment
used for hashing and washing inedible products preparatory
to tanking, and in sewer lines for moving heavy solids in the
sewage. Non-potable water is not permitted for washing floors,
areas, or equipment involved in trucking materials to and from
edible product departments nor is it permitted in hog scalding
vats, dehairing machines, or vapor lines serving edible product
rendering equipment, or for cleanup of shackling pens, bleeding
areas, or runways within the slaughtering department. In all
cases, non-potable water lines shall be clearly identified and shall
not be cross-connected with the potable water supply unless

. this is necessary for fire protection and such connection is of
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a type with an adequate break to assure against accidental
contamination, and is approved by local health authorities
and by the Veterinary Supervisor.

8.3.4.1

8.3.4.2

8.3.4.3

The Veterinary Supervisor may permit the reuse of
water in vapor lines leading from deodorizers used

in the preparation of lard and similar edible product
and in equipment used for the chilling of canned
product after retorting, provided the reuse is for the
identical original purpose and the following pre-
cautions are taken to protect the water that is

reused:

8.3.4.1 (a)

8.3.4.1 (b)

8.3.4.1 (c)

All pipelines, reservoirs, tanks, cooling
towers, and like equipment employed

in handling the reused water are so
constructed and installed to facilitate
their cleaning and inspection.

Complete draining and disposal of the
reused water, effective cleaning of the
equipment, and renewal with fresh potable
water is accomplished at such intervals

as may be necessary to assure an acceptable
supply of water for the purpose intended.

Effective chlorination (not less than
approximately 1 part per million of

residual chlorine at any point within the
cooling system) of the reused water utilized
for cooling canned product is maintained
with the understanding that chlorination
alone is not to be relied upon entirely or

to be accepted in lieu of the requirements
listed in 8.3.4.1 {b) and (c).

Approval for the reuse of water other than as specified
in_ 8.3.4.1 shall be obtained from the Commissioner in
specific cases.

An ample supply of water at not less than 180°F. shall
be furnished and used for the cleaning of inspection
equipment and other equipment, floors, and walls which
are subject to contamination by the dressing or handling
of diseases carcasses, their viscera, and other parts.
Whenever necessary to determine compliance with this
requirement, conveniently located thermometers shall
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8.3.3

8.3.6

8.3.7

8.3.8

8.3.9

be installed by the operator of the official establishment
to show the temperature of the water at the point of use.

8.3.4.4 Hot water for cleaning rooms and equipment other than
those mentioned in 8.3.4.3 shall be delivered under
pressure to sufficient outlets and shall be of such
temperature as to accomplish a thorough cleanup.

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

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

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

Every practicable precaution shall be taken to exclude flies,
rats, mice, and other vermin from official establishments. The
use of poisons for any purpose in rooms or compartments where
any unpacked product is stored or handled is forbidden, except
under such restrictions and precautions as are prescribed by
these regulations in this Section or by the Veterinary Supervisor
in specific cases. The use of insecticides, rodenticides, and
similar pest control substances in hide cellars, inedible

product departments, outbuildings, or similar places, or in
storerooms containing canned or tierced products is not
forbidden but only those approved by the Commissioner may

be used. So-called rat viruses shall not be used in any part

of an establishment or the premises thereof.

Dogs and cats shall be excluded from the interior of official
establishments; however, dogs may be permitted on the outer
premises for guard purposes.

8.4 Sanitary Facilities and Accommodations; Specific Requirements - Adequate

sanitary facilities,

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

8.4.1 Dressing rooms, toilet rooms, and urinals shall be sufficient in
number, ample in size, and conveniently located. The rooms
shall be provided with facilities to provide abundant light of
good quality and well distributed. They shall be properly
ventilated, and meet all requirements of these regulations in
this Section as to sanitary construction and equipment. They
skall be separate from the rooms and compartments in which
products are prepared, stored, or handled. Where both sexes
are employed, separate facilities shall be provided.

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

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

8.4.4 Prope'rly located facilities shall be provided for cleansing and
disinfecting utensils and hands of all persons handling any
product.

8.5 Equipment to be Easily Cleaned; That for Inedible Products to be so
Marked - Equipment and utensils used for preparing and otherwise handling any
product shall be of such materials and construction as will make them susceptible
of being readily and thoroughly cleaned and such as will insure strict cleanliness
in the preparation and handling of all products. So far as is practicable, such
equipment shall be made of metal or other impervious material. Trucks and
receptacles used for inedible material shall bear a conspicuous and distinctive
mark, "INEDIBLE" in letters not less than 2 inches high identifying them as used
for such material, and shall not be used for handling edible products.

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

8.7 Rooms, Compartments, etc., to be Clean and Sanitary - Rooms, com-
partments, places, equipment, and utensils used for preparing, storing, or
otherwise handling any product, and all other parts of the establishment, shall
be kept clean and in sanitary condition. There shall be no handling or storing
of materials which create an objectionable condition in rooms, compartments, or
places where any product is prepared, stored, or otherwise handled.
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and vapors to enable Department employees to  make
inspections and to insure clean operations. The walls,
ceilings and overhead structure of rooms and compartments in
which product is prepared, handled or stored shall be kept
reasonably free from moisture to prevent dripping and
contamination of product,

8.8.3. Butchers and others who dress or handle
diseased carcasses or parts shall, before handling or
dressing other carcasses or parts, cleanse their hands with
liqu 1 soap and hot water and rinse them in clean water,
Implements used in dressing diseased carcasses or cutting
diseased products shall be thoroughly cleansed with hot
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disinfectant approved by the director, followed by rinsing
in clean water. The employees of the establishment who
handle any product shall keep their hands clean, and in all
cases after visiting the toilet rooms or urinals shall wash
their hands before handling any product or implements used
in the preparation of produect.

8.8.4. Aprons, frocks and other outer clothing
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8.8 Operations, Procedures, Rooms, Clothing, Utensils, etc., to be Clean
and Sanitary.

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

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

8.8.3 Butchers and others who dress or handle diseased carcasses
or parts shall, before handling or dressing other carcasses
or parts, cleanse their hands with liquid soap and hot water,
and rinse them in clean water. Implements used in dressing
diseased carcasses or cutting diseased products shall be
thoroughly cleansed with hot water having a minimum temperature

. of 180°F. or in a disinfectant approved by the Director, followed

by rinsing in clean water. The employees of the establishment
who handle any product shall keep their hands clean, and in
all cases after visiting the toilet rooms or urinals shall wash
their hands before handling any product or implements used in the
preparation of product.

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

Jﬂ/ 8.8.5 Such practices as smoking in rooms or compartments in which
any product is prepared or handled; spitting on whetstones;
spitting on the floor; placing skewers, tags, or knives in
the mouth; inflating lungs or casings with air from the mouth;
or testing with air from the mouth such receptacles as tierces,
kegs, or casks, containing or intended as containers of any
product, are prohibited. Only mechanical means may be used
for such testing. Care shall be taken to prevent the contamination
of product with perspiration, hair, cosmetics, medications, and

. similar substances.
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8.8.6 Equipment or substances which generate gases or odors shall
not be used in official establishments except as permitted by
these regulations in this Section or by the Veterinary Supervisor
in specific cases in which he determines that such use will not
result in adulteration of any product.

8.9 Protective Handling of Products - Products shall be protected from con-
tamination from any source such as dust, dirt, or insects during storage, loading,
or unloading at and transportation from official establishments.

8.10 Slack Barrels and Similar Containers and Means of Conveyance Used
for Product; Paper in Contact With Product.

8.10.1 When necessary to avoid contamination of product with wood
splinters or similar contaminants, slack barrels and silimar con-
tainers and the cargo space of trucks, railroad cars, or other
means of conveyance shall be lined with suitable material of
good quality before packing.

8.10.2 Slack barrels and similar containers and trucks, railroad cars,
and other means of conveyance in which any product is trans-
ported shall be kept in a clean and sanitary condition.

8.10. 3 Paper used for covering or lining slack barrels and similar
containers and the cargo space of trucks, 1/ railroad cars,
or other means of conveyance shall be of a kind which does
not tear during use but remains intact when moistened by the
product and does not disintegrate.

8.11 Burlap Wrapping for Meat - Since burlap used without any other material
as a wrapping for meat deposits lint on the meat and does not sufficiently protect
it from outside contamination, the use of burlap as a wrapping for meat will not
be permitted unless the meat is first wrapped with a good grade of paper or cloth
of a kind which will prevent contamination with lint or other foreign matter.

8.12 Second-Hand Tubs, Barrels, Other Containers - Second hand tubs,
barrels, and boxes intended for use as containers of any product shall be inspected
when received at the official establishment and before they are cleaned. Those
showing evidence of misuse rendering them unfit to serve as containers for food
products shall be rejected. The use of those showing no evidence of previous misuse
may be allowed after they have been thoroughly and properly cleaned. Steaming,
after thorough scrubbing and rinsing, is essential to cleaning tubs and barrels. 2/

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

2/ 308.12 heading changed, (a) designation deleted, and (b) with contents is
revoked.
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8.13 Inedible operating and Storage Rooms; Quter Premises, Docks, Driveways,
Approaches, Pens, Alleys, etc.; Fly-Breeding Material; Other Conditions - All
storage rooms and operational areas of official establishments used for inedible
materials shall be maintained in an acceptable and clean condition. The outer
premises of every official establishment, including docks and areas where cars
and vehicles are loaded, and the driveways, approaches, yards, pens, and alleys,
shall be properly paved and drained and kept in clean and orderly condition.

All catch basins on the premises shall be of such construction and location and

shall be given such attention as will insure their being kept in acceptable conditions
as regards odors and cleanliness. Catch basins shall not be located in operational
areas where any product is prepared, handled, or stored. The accumulation on

the premises of official establishments of any material in which flies may breed,
such as hog hair, bones, paunch contents, or manure, is forbidden. No other
conditions that may result in adulteration of product or interfere with inspection
shall be allowed in any official establishment or on its premises.

8.14 Tagging Insanitary Equipment, Utensils, Rooms, or Compartments -
When, in the opinion of a Department employee, any equipment, utensil, room,
or compartment at an official establishment is unclean or its use would be in
violation of any part of these regulations and/or the Law, he will attach a
"W.Va. Rejected" tag or rejection notice thereto. No equipment, utensil, room,
or compartment so tagged shall again be used until made acceptable and the
rejection tag or rejection notice has been removed. Such tag so attached shall
not be removed by anyone other than a Department employee unless authorized
by the Commissioner.

8.15 Facilities Requirements for Small Existing Meat Establishments -
Procedural changes may be substituted for facilities requirements in small
existing State meat establishments if such procedures assure sanitation
operations, do not result in a deviation from required inspection norms, and
are approved by the Veterinary Supervisor. The procedural changes and
requirements are outlined in a guide entitled "Federal Facilities Requirements For
Small Existing Meat Plants," published by the U.S. Government Printing Office
for the United States Department of Agriculture.

8.16 (Reserved).

8.17 Midshift Cleanups - The requirements in 8.17.1 and 8.17.2 will apply
to boning and cutting rooms; sausage preparation and stuffing rooms; raw
product preparation rooms; and other areas specifically designated by the Director.

8.17.1 If the temperature of the room during plant operations is not
maintained, generally, at or below 50°F., there shall be a
midshift cleanup of surfaces that come in contact with product
not later than 5 hours after processing begins; except that
all complex equipment that requires substantial man power and
time to clean will be excluded from the midshift cleanup unless
otherwise requested by the Director.
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8.17.2 An adequate midshift cleanup will include removal of
gross accumulations of product with the use of hot water
or warm water and appropriate detergents if necessary.
The use of sanitizers for midshift raw product cleanup is
optional unless otherwise requested by the Director.
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Section 9. Employment of Diseased Persons

9.1 No operator of an official establishment or other person preparing
product in an official establishment shall employ, in any operational area
where any product is handled or prepared, any person showing evidence of a
communicable disease in a transmissible stage, or known to be a carrier of such
a disease, or while affected with boils, sores, infected wounds, or other abnormal
sources of microbiological contaminants.
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Section 10. Antemortem Inspection

10.1 Antemoretem Inspection in Pens of Official Establishments.

10.1.1

10.1.2

All animals offered for commercial slaughter in an official
establishment shall be examined and inspected on the day of
and before slaughter unless, because of unusual circum-
stances, prior arrangements acceptable to the Director

have been made in specific cases by the Veterinary Super-
visor for such examination and inspection to be made on a
different day before slaughter.

Such antemortem inspection shall be made in pens on the
premises of the establishment at which the animals are
offered for slaughter before the animals shall be allowed

to enter into any department of the establishment where
they are to be slaughtered or dressed or in which edible
products are handled. When the holding pens of an
official establishment are located in a public stockyard

and are reserved for the exclusive use of the establishment,
such pens shall be regarded as part of the premises of that
establishment and the Wof the establishment shall
be responsible for comB iance with all requirements of
these regulations with respect to such pens.

10.2 Livestock Suspected of Being Diseased or Affected with Certain
Conditions; ldentifying Suspects; Disposition on Postmortem Inspection or

Otherwise.

10.2.1

10.2.2

Livestock which, on antemortem inspection, do not clearly
show, but are suspected of being affected with any disease
or condition that, under Section 12 of these regulations,
may cause condemnation of the carcass on postmortem
inspection, and any animals which show, on antemortem
inspection, any disease or condition that, under Section 12
of these regulations would cause condemnation of only part
of the carcass on postmortem inspection, shall be so handled
as to retain its identity as a suspect until it is given final
postmortem inspection, when the carcass shall be marked and
disposed of as provided in Sections 11 and 12 of these
regulations, or until it is disposed of as otherwise provided
in this Section.

All seriously crippled animals and animals commonly termed
"downers,"” shall be identified as W.Va. Suspects or W.Va.
Retained and disposed of as provided in 12.1 of these
regulations unless they are required to be classed as condemned
under 10. 3,
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10.2.3

10.2.4

10.2.5

10.2.6

10.2.7

10.2.8

10.2.9

10.2.10

10

Livestock which have reacted to a test for leptospirosis, or
anaplasmosis, but which show no symptoms of the disease,
shall be identified as W.Va. Suspects and disposed of as
provided in 12.10 of these regulations.

Livestock which are known to have reacted to the tuberculin
test shall be identified as W.Va. Suspects and disposed of as
provided in 12.2 of these regulations, except that animals
bearing an official "USDA Reactor" or similar State reactor
tag shall not be tagged as W.Va. Suspects.

Any cattle found on antemortem inspection to be affected with
epithelioma of the eye of the orbital region to a lesser extent
than as described in 10.6 shall be identified as a W.Va. Suspect
and disposed of as provided in 12.12 of these regulations.

Cattle found on antemortem inspection to be affected with
anasarca to a lesser extent than as described in 10.8 shall be
identified as W.Va. Suspects and disposed of as provided in
12,8 of these regulations or as in 10.2.7. )

Livestock suspected of being affected with anasarca may be set
apart and held for treatment under Department or other
responsible official supervision approved by the Veterinary
Supervisor. If at the expiration of the treatment period the
animal upon examination is found to be free from disease, it
may be released for any purpose. Otherwise, it shall be
identified as W.Va. Suspect and disposed of as provided in
12. 8 of these regulations or condemned and disposed of as
provided in 10.8, whichever is appropriate.

All hogs suspected on antemortem inspection of being affected
with swine erysipelas shall be identified as W.Va. Suspects
and disposed of as provided in 12.5 of these regulations, or
as in 10.2.9.

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

as provided in 10.13, whichever is appropriate.

Livestock which is affected with vesicular exanthema or
vesicular stomatitis, but which has recovered to the extent
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10.2.11

10.2.12

10.2.13

10.2.14

that the lesions are in process of healing, the temperature

is within normal range, and the animal shows a return to
normal appetite and activity, shall be identifed as W.Va.
Suspect and disposed of as provided in 12.32 of these regulations,
except that if desired, such animals may be set apart and

held under supervision of a Department employee or other
official designated by the Veterinary Supervisor for treatment.
If the animal is set aside for treatment, the W.Va. Suspect
identification device will be removed by a Department employee,
following such treatment, if the animal is found to be free

from any such disease. Such animals found to be free from
any such disease may be released for slaughter or for
purposes other than slaughter, provided that in the latter
instance, the operator of the official establishment or the
owner of the animal shall first obtain permission from the

State or Federal livestock sanitary official having jurisdiction
over the movement of such animals.

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

Livestock previously condemned for listeriosis, if released
for slaughter under 10.13.2 shall be identified as a W.Va.
Suspect in accordance with 10.13. 3.

Each animal required by this Section to be treated as a W.Va.
Suspect shall be identified as such by or under the super-
vision of a Department employee with an official device in
accordance with 10.18. No such device shall be removed
except by a Department employee.

Each animal identified as a W.Va. Suspect on antemortem
inspection shall be set apart and shall be slaughtered
separately from other animals at the establishment unless
disposed of as otherwise provided in this Section.
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10.2.15

10.2.16

Each animal identified as a W.Va. Suspect on antemortem
inspection, when presented for slaughter shall be
accompanied with a Form 11-F012 on which the inspector

at the establishment shall record the W.Va. Suspect
identification number and any other identifying tag numbers
present and a brief description of the animal and of the
disease or condition for which the animal was classed as
suspect, including its temperature when the temperature of
such animal might have a bearing on the disposition of the
carcass on postmortem inspection.

When any animal identified as a W.Va. Suspect is released

for any purpose or reason, as provided in this Section,

the official identification device shall be removed only by a
Department employee and he shall report his action to the
Veterinary supervisor. When a suspect is to be released

under the provisions of this Section for a purpose other than
slaughter, the operator of the official establishment or the
owner of the animal shall first obtain permission for the removal
of such animal from the State or Federal livestock sanitary
official having jurisdiction.

. 10.3 Dead, Dying, Disabled, or Diseased and Similar Animals.

10. 3.1

10.3.2

10.3.3

Livestock found to be dead or in a dying condition on the
premises of an official establishment shall be identified

as W.Va. Condemned and disposed of in accordance with
10.13.

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

Any swine having a temperature of 106°F. or higher and
any cattle, sheep, or goats having a temperature of 105°F.

~or higher shall be identified as W.Va. Condemned. In

case of doubt as to the cause of the high temperature, or

when for other reasons a Department employee deems such
action warranted, any such animal may be held for a

reasonable time under the supervision of a Department
employee for further observation and taking of temperature
before final disposition of such animal is determined. Any
animal so held shall be reinspected on the day it is slaughtered.
If, upon such reinspection, or when not held for further
observation and taking of temperature, then on the original
inspection, the animal has a temperature of 106°F. or higher
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10.3.4

10

in the case of swine, or 105°F. or higher in the case of other
animals, it shall be condemned and disposed of in accordance
with 10.13.

Livestock found in a comatose or semicomatose condition or
affected with any condition not otherwise covered in this
Section, which would preclude release of the animal for
slaughter for human food, shall be identified W.Va. Condemned
and disposed of in accordance with 10.13, except that such
animal may be set apart and held for further observation or
treatment under supervision of a Department employee or
other official designated by the Veterinary Supervisor and

for final disposition in accordance with this Section.

10.4 Livestock Showihg Symptoms of Certain Metabolic, Toxic, Nervous,
or Circulatory Disturbances, Nutritional Imbalances, or Infectious or Parasitic

Diseases.

10.4.1

All livestock showing, on antemortem inspection, symptoms of
anaplasmosis, ketosis, leptospirosis, listeriosis, parturient
paresis, pseudorabies, rabies, scrapie, tetanus, grass tetany,
transport tetany, toxic encephalomyelitis (forage poisoning),
acute influenza, shall be identified as W.Va. Condemned

and disposed of in accordance with 10.13.

10.5 Swine; Disposal Because of Hog Cholera; Swine Injected with Hog

Cholera Virus.

10.5.1

10.5.2

10.5.3

All swine plainly showing on antemoretm inspection that they
are affected with hog cholera shall be identified as W.Va.
Condemned and disposed of in accordance with 10.13.

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

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

9 CFR 76.16 (c) and within 14 days after injection with
inactivated hog cholera virus.
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10.5.6

10

Swine, other than hyperimmune swine, offered for slaughter
after 28 days following injection with virulent hog cholera

virus as defined in 9 CFR 76.1, 21 days after injection with
modified live hog cholera virus approved under 9 CFR 76.16 (c),
and 14 days after injection with inactivated hog cholera

virus shall be given antemortem inspection in conformity

with this Section without reference to the injected virus.

Hyperimmune swine shall be condemned on antemortem
inspection if offered for slaughter with 10 days after
hyperimmunization.

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

10.6 Epithelioma of the Eye - Any animal found on antemortem inspection
to be affected with epithelioma of the eye and the orbital region in which the
eye has been destroyed or obscured by neoplastic tissue and which shows
extensive infection, suppuration, and necrosis, usually accompanied with foul
odor, or any animal affected with epithelioma of the eye or of the orbital

. region which, regardless of extent, is accompanied with cachexia shall
be identified as W.Va. Condemned and disposed of in accordance with 10.13.

10.7 Livestock Affected with Anthrax; Cleaning and Disinfection of
Infected Livestock Pens and Driveways.

10.7.1

10.7.2

10.7.3

Livestock found on antemortem inspection to be affected
with anthrax shall be identified as W.Va. Condemned and
disposed of in accordance with 10.13.

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

Apparently healthy livestock (other than hogs) from a lot
in which anthrax is detected, and any apparently healthy
animals which have been treated with anthrax biologicals
which do not contain living anthrax organisms, may be
slaughtered and presented for postmortem inspection

if they have been held not less than 21 days following the
last treatment or the last death of any animal in the lot.
Alternatively, if desired, all apparantly healthy animals of
the lot may be segregated and held for treatment by a State
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licensed veterinarian under supervision of a Department
employee or other official designated by the Veterinary
Supervisor. No anthrax vaccine (live organisms) shall
be used on the premises of an official establishment.

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

10.7.5 When livestock are found on antemortem inspection to be
affected with anthrax, all exposed livestock pens and
driveways of the official establishment shall be cleaned and
disinfected by promptly and thoroughly removing and
burning all straw, litter, and manure. This shall be
followed immediately by a thorough disinfection of the
exposed premises by soaking the ground, fences, gates, and
all exposed material with a 5 percent solution of sodium
hydroxide or commercial lye prepared as outlined in 11.9.4.1
of these regulations, or other disinfectant that may be
approved in specific cases by the Director specifically for
this purpose.

10.8 Cattle Affected with Anasarca and Generalized Edema - All cattle
found on antemortem inspection to be affected with anasarca in advanced stages
and characterized by an extensive and generalized edema shall be identified
as W.Va. Condemned and disposed of in accordance with 10.13.

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

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

10.11 Vaccine Animals - Vaccine animals with unhealed lesions of vaccinia,
accompanied with fever, which have not been exposed to any other infectious
or contagious disease, are not required to be slaughtered and may be released
for removal from the premises.
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10.12 Emergency Slaughter; Inspection Prior To - In all cases of
emergency slaughter, except as provided in 12.27 of these regulations, the
animals shall be inspected immediately before slaughter, whether theretofore
inspected or not. When the necessity for emergency slaughter exists, the
establishment shall notify the Veterinary Supervisor or his assistant so that
such inspection may be made.

10.13 Disposition of Condemned Livestock.

10.13.1 Except as otherwise provided in this Section, animals
identified as W.Va. Condemned shall be killed by the
official establishment, if not already dead. Such animals
shall not be taken into the official establishment to be
slaughtered or dressed; nor shall they be conveyed into -
any department of the establishment used for edible
products; but they shall be disposed of in the manner
provided for condemned carcasses in Section 14 of these
regulations. The W.Va. Condemned tag shall not be
removed from, but shall remain on the carcass until
it goes into the tank, or is otherwise disposed of as
prescribed in Section 14 of these regulations, at which time
such tag may be removed by a Department emplovee onlv.

. The number of such tag shall be reported to the Veterinary
. ' Supervisor by the inspector who affixed it, and also by
the inspector who supervised the tanking of the carcass.

10.13.2 Any animal condemned on account of ketosis, swine
erysipelas, vesicular diseases, grass tetany, transport
tetany, parturient paresis, anasarca, anaplasmosis,
leptospirosis, listeriosis, or inflammatory condition
including pneumonia, enteritis, and peritonitis may be
set apart and held for treatment under supervision of
a Department employee or official designated by the
Vertinary Supervisor. The W.Va. Condemned identification
tag will be removed by a Department employee following
treatment under such supervision if the animal is found
to be free from any such disease.

10.13.3 Animals previously affected with listeriosis, including
those released for slaughter after treatment under
10.13.2, shall be identified as W.Va. Suspect.

10.13.4 When animals under the provisions of this subsection
are to be released for a purpose other than slaughter,
the operator of the official establishment or the owner
of the animals shall first obtain permission for the
movement of such animals from the State or Federal

. livestock sanitary official having jurisdiction.
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10.14 Brucellosis-Reactor Goats — Goats which have reacted to a test for
brucellosis shall not be slaughtered in an official establishment.

10.15 Vesicular Diseases.

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

10.15.2 No animal under quarantine by State or Federal live-
stock sanitary officials on account of a vesicular disease
will be given antemortem inspection. If no quarantine
is invoked, or if quarantine is invoked and later removed,
upon antemortem inspection, any animal found to be
affected with vesicular exanthema or vesicular stomatitis
in the acute stages, as evidenced by acute and active
lesions or an elevated temperature, shall be identified
as W.Va. Condemned and disposed of in accordance with
10.13.

10.16 Livestock Suspected of Having Biological Residues.
. 10.16.1 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 official establishments as "W.Va. Condemned." These
livestock may 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 other-
wise not adulterated. When the required time 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.

10.16.2 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 accordance with
14.1 or 14. 3 of these regulations.
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10.16.3 In lieu of holding as prescribed in 10.16.1 or of
certification as prescribed in 10.16.2, cattle or sheep
may, subject to other restrictions under these regulations,
be slaughtered at any official establishment upon the
condition that all the carcasses and edible organs and
other parts thereof shall be designated as "W.Va. Retained"
and held until samples of the tissues have been subjected
to laboratory analyses for biological residues, in
accordance with the following procedure, the results
of the analyses have been furnished to the Department
employee, and the articles have been released by the
Department employee from retention or condemned under
10.16.5.

10.16.3.1 A specified number of random samples as
prescribed in the Meat & Poultry Inspection
Manual of the United States Department of
Agriculture must be collected by the
Department employee. A sufficient quantity
of tissue must be collected to provide a
duplicate of each sample.

. 10.16.3.2 The operator of the official establishment
must submit one set of duplicate samples to
a laboratory that is acceptable to the
Director and have such sampled analyzed for
DES residue. Expenses incurred in
connection with such analyses shall be paid
by the operator of the official establishment.

10.16.3.3 The Department employee must submit one
set of the duplicate samples to a laboratory
designated by the Director for monitoring.

10.16.3. 4 The requirements in 10.16.1, 10.16.2, and
10.16. 3 shall not apply to cattle and sheep
which are custom slaughtered in a licensed
exempted custom slaughtering establishment
until otherwise directed by the Commissioner.

10.17 Animals Used For Research.

10.17.1 No livestock used in any research investigation involving
an experimental biological product, drug, or chemical
shall be eligible for slaughter at an official establishment
unless:

. 10.17.1:1 The operator of such establishment, the
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sponsor of the investigation, or the investigator
has submitted to the program or the Veterinary
Services, USDA, or Pesticides Regulation
Division of the W.Va. Department of Agriculture
or to the Food and Drug Administration of

the Department of Health and Human Services,
data or a summary evaluation of the data

which demonstrates that the use of such
biological product, drug, or chemical will

not result in the products of such animals

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

10.17.1.2 Written approval by the Director of the
Meat & Food Safety Division is furnished the
Veterinary Supervisor prior to the time of
slaughter;

10.17.1.3 In the case of an animal administered any
unlicensed, experimental veterinary biological
product regulated under the Virus-Serum
Toxin Act (21 U.S.C. 151 et seq.), the
product was prepared and distributed in

. compliance with Part 103 of the regulations

issued under said Act (9 CFR Part 135), and
used in accordance with the labeling approved
under said regulations;

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

10.17.1.5 In case of an animal subjected to any experimental
economic poison under section 2 (a) of the
Federal Insecticide, Fungicide, and Rodenticide
Act, as amended (7 U.S.C. 135 et seq.), the
product was prepared and distributed in
accordance with subsection 362.17 of the
regulations issued under said Act (7 CFR
362.17), and used in accordance with the
labeling approved under said regulations;
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10.17.1.6 In the case of an animal administered or
subjected to any substance that is a food
additive or pesticide chemical under the
Federal Food, Drug, and Cosmetic Act,
supra, there has been compliance with all
tolerance limitations established by said Act
and the regulations promulgated thereunder
(21 CFR 1.1 et seq.), and all other re-
strictions and requirements imposed by said
Act and said regulations will be complied
with at the time of slaughter.

10.17.2 The Veterinary Supervisor may deny or withdraw the
approval for slaughter of any animal subject to the
provision of this Section when he deems it necessary to
assure that all products prepared at the official establishment
are free from adulteration.

10.18 Official Marks and Devices for Purposes of Antemortem Inspection.

10.18.1 All animals required by this Section to be identified as
W.Va. Suspects shall be tagged with a serially numbered
metal ear tag bearing the term "W.Va. DA" and "W.Va.
. Suspect tag," except as provided in 10.2.4 and except
that cattle affected with epithelioma of the eye,
antinomycosis, or actinobacillosis to such an extent that
the lesions would be readily detected on post-mortem
inspection, need not be individually tagged on ante-mortem
inspection with the W.Va. Suspect tag, provided that such
cattle are segregated and otherwise handled as W.Va. Suspect.

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

10.18.3 All animals required by this Section to be identified as
W.Va. Condemned shall be tagged with a serially number
metal ear tag bearing the term "W.Va. Condemned."

10.18.4 The devices described in 10.18.1, 10.18.2, and 10.18.3
shall be the official devices for identification of animals
required to be identified as W.Va. Suspect or W.Va.
Condemned as provided in this Section.
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Section 11. - Postmortem Inspection

11.1 Extent and Time of Postmortem Inspection - A careful postmortem
examination and inspection shall be made of the carcasses and parts thereof of
all animals commercially slaughtered at official establishments. Such inspection
and examination shall be made at the time of slaughter unless, because of
unusual circumstances, prior arrangements acceptable to the Commissioner have
been made in specific cases by the Veterinary Supervisor for making such
inspection and examination at a later time.

11.2 ldentification of Carcass with Certain Severed Parts Thereof and
with Animal from which Derived.

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

. identifying devices affixed to the animal, in such a way to
relate them to the carcass until the postmortem examination
has been completed.

11.2.2 The official State-Federal Department backtag on any carcass
shall:

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

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

11.2.3 Brucellosis and tuberculosis ear tags, herd identification ear
tags, sales tags, ear bangles, and similar identification
devices shall be removed from the animal's hide or ear by an
establishment employee and shall be placed in a clear plastic
bag and affixed to the corresponding carcass.
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11.2.4

11.2.5

11.2.6

11.2.7

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

In cases where both types of devices described in 11.2.2.1.
and 11.2. 3 are present on the same animal, both types may
be placed in the same plastic bag or in two separate bags.

The Veterinary Supervisor may allow the use of any alternate
method proposed by the operator of an official establishment
for handling the type of devices described in 11.2. 3 if such
alternate method would provide a ready means of identifying
a specific carcass with the corresponding devices by a
Department inspector during the postmortem inspection.

Disposition and Use of ldentifying Devices.

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

11.2.6.2  The devices described in 11.2. 3 shall be collected
by the Department inspector when required to
obtain traceback information necessary for proper
disposition of the animal or carcass and for
controlling the slaughter of reactor animals.
Devices not collected for these purposes shall be
discarded after the postmortem examination is
complete.

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

11.3 Carcasses and Parts in Certain Instances to be Retained - Each carcass,
including all detached organs and other parts, in which any lesion or other
condition is found that might render the meat or any part unfit for food purposes,
or otherwise adulterated, and which for that reason would require a subsequent
inspection shall be retained by the Department employee at the time of inspection.
The identity of every such retained carcass, detached organ, or other part shall
be maintained until the final inspection has been completed. Retained carcasses
shall not be washed or trimmed unless authorized by the Department employee.
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11.4 Identification of Carcasses and Parts; Tagging - Such devices and
methods as may be approved by the Commissioner may be used for the temporary
identification of retained carcasses, organs, and other parts. In all cases, the
identification shall be further established by affixing "W.Va. Retained" tags
as soon as practicable and before final inspection. These tags shall not be
removed except by a Department employee.

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

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

11.7 Removal of Spermatic Cords, Pizzles, and Preputial Diverticuli -
Spermatic cords and pizzles shall be removed from all carcasses. Preputial
diverticuli shall be removed from hog carcasses.

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

11.9 Anthrax, Carcasses not to be Eviscerated; Disposition of Affected
Carcasses; Hides, Hoofs, Horns, Hair, Viscera and Contents, and Fat; Handling
of Blood and Scalding Vat Water; General Cleanup and Disinfection.

11.9.1 Carcasses found before evisceration to be affected with
anthrax shall not be eviscerated but shall be retained,
condemned, and immediately tanked or otherwise disposed
of as provided in Section 14 of these regulations.
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11.9.2

11.9.3

11.9.4

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

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

The scalding vat water through which hog carcasses affected
with anthrax have passed shall be immediately drained into
the sewer and all parts of the scalding vat shall be

cleaned and disinfected as provided in 11.9.4.1.

11.9.4.1 That portion of the slaughtering department,
including the bleeding area, scalding vat,
gambrelling bench, floors, walls, posts, platforms,
saws, cleavers, knives, and hooks, as well as
employees' boots and aprons, contaminated through
contact with anthrax-infected material, shall,
except as provided in 11.9.4.2, be cleaned
immediately and disinfected with one of the
following disinfectants or other disinfectant 1/
approved specifically for this purpose by the
Commissioner:

11.9.4.1.1 A 5 percent solution of sodium
hydroxide or commercial lye con-
taining at least 94 percent of sodium
hydroxide. The solution shall be
freshly prepared immediately before
use by dissolving 21 pounds of
sodium hydroxide or lye in 5} gallons
of hot water and shall be applied as
near scalding hot as possible to be
most effective. (Owing to the
. extremely caustic nature of sodium
AN hydroxide solution, precautionary

1/ A list of disinfectants approvéd for these purposes is available upon request
to Scientific Services, Meat and Poultry Inspection, Food Safety and Quality
Service, U.S. Department of Agriculture, Washington, D.C. 20250.
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‘ 11.9.4.2

11.9.4.3

measures such as the wearing of
rubber gloves and boots to protect
the hands and feet, and goggles to
protect the eyes, should be taken
by those engaged in the disinfection
process. It is also advisable to have
an acid solution, such as vinegar, in
readiness in case any of the sodium
hydroxide solution should come in
contact with any part of the body.)

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

11.9.4.1.3 When a disinfectant solution has been
applied to equipment which will after-
wards contact product, the equipment
shall be rinsed with clean water ,
before such contact.

In case anthrax infection is found in the hog
slaughtering department, an immediate preliminary
disinfection shall be made from the head-dropper's
station to the point where the disease is detected
and the affected carcasses shall be cut down from
the rail and removed from the room. Upon completion
of the slaughtering of the lot of hogs of which the
anthrax-infected animals were a part, slaughtering
operations shall cease, and a thorough cleanup and
disinfection shall be made, as provided in 11.9.4.1,
If the slaughter of the lot has not been completed
by the close of the day on which anthrax was
detected, the cleanup and disinfection shall not be
deferred beyond the close of that day.

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

of lathering and rinsing rather than in spending
the same amount of time in scrubbing with a single
lathering. After the hands have been cleaned
thoroughly and rinsed free of soap, they may, if
desired, be immersed for about 1 minute in 1:1,000
solution of bichloride of mercury, followed by
thorough rinsing in clean running water. Supplies
of bichloride of mercury for the purpose must be
held in the custody of the Veterinary Supervisor.
(As a precautionary measure, all persons exposed
to anthrax infection should report promptly any
suspicious condition (sore or carbuncle) or symptom
to a physician, in order that anti-anthrax serum

or other treatment may be administered as indicated.)

11.10 Carcasses with Skin or Hide on; Cleaning Before Evisceration; Removal
of Larvae of Hypodermae, External Parasites, and Other Pathological Skin
Conditions - When a carcass is to be dressed with the skin or hide left on, the
skin or hide shall be thoroughly washed and cleaned before any incision is made
for the purpose of removing any part thereof or evisceration, except that where
calves are slaughtered by the kosher method, the heads shall be removed from
the carcasses, before washing of the carcasses. The skin shall be removed at
the time of postmortem inspection from any calf carcass infested with the larvae
of the "oxwarble" fly (Hypoderma lineata and Hypoderma bovis}, or external
parasites, or affected with other . pathological skin conditions.

11.11 Cleaning of Hog Carcasses Before Incising - All hair, scurf, dirt,
hoofs, and claws shall be removed from hog carcasses, and the carcasses shall
be thoroughly washed and cleaned before any incision is made for inspection or
evisceration._

11.12 Sternum to be Split; Abdominal and Thoracic Viscera to be Removed -
The sternum of each carcass shall be split and the abdominal and thoracic viscera
shall be removed at the time of slaughter in order to allow proper inspection.

'11.13 Carcasses or Parts Thereof not to be Inflated; Transferring Caul
or Other Fat - Carcasses or parts of carcasses shall not be inflated with :air.
Transferring the caul or other fat from a fat to a lean-carcass is prohibited..

11.14 Handling of Bruised Parts - When only a portion of a carcass is
to be condemned on account of slight bruises, either the bruised portion shall
be removed immediately and disposed of in accordance with Section 14 of these
regulations, or the carcass shall be promptly placed in a retaining room and
kept until chilled and the bruised portion shall then be removed and disposed of
as provided in_Section 14 of these regulations.
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11.15 Hyperimmune Swine Bled Before Entering Official Establishments -
Carcasses of hyperimmune swine which have been given the final bleeding
at a serum plant under the supervision of an inspector may be transferred to
an official establishment for dressing and postmortem inspection in accordance
with the provisions of this Section. The transfer of such carcasses to the
official establishment shall be made as promptly as possible and their delivery
to the scalding vat shall be accomplished within one hour from the time
bleeding is completed. The identity of the carcasses of hyperimmune swine
shall be maintained in such manrer as to postively identify them and to indicate
the time of final bleeding.

11.16 Disposition of Lungs.
11.16.1 Livestock lungs shall not be saved for use as human food.

11.16.2 Lungs found to be affected with disease or pathology and
lungs found to be adulterated with chemical or biological
residue shall be condemned and identified as "W.Va.
Inspected and Condemned."” Condemned lungs may not
be saved for pet food or other nonhuman food purposes.
They shall be maintained under inspectional control and
disposed of in accordance with 14.1 and 14. 3 of these

. regulations.

11.16. 3 Lungs not condemned under 11.16.2 may be used in the
preparation of pet food or for other nonhuman food purposes
at the official establishment, provided they are handled in
the manner prescribed in 18.12 of these regulations, or
they may be distributed from the establishment in intra-
state commerce, or otherwise, in accordance with the
conditions prescribed in 22.8 of these regulations for non-
human food purposes or they may be so distributed to
pharmaceutical manufacturers for pharmaceutical use
in accordance with 14.9 and 22.19. 2 of these regulations,
if they are labeled as "inedible (SPECIES) Lungs -- for
Pharmaceutical Use Only." Otherwise, they shall be disposed
of at the official establishment, in accordance with 14.1 and
14. 3 of these regulations.

11.17 Inspection of Mammary Glands.

11.17.1 Lactating mammary glands and diseased mammary glands of
cattle, sheep, swine, and goats shall be removed without
opening the milk ducts or sinuses. If pus or other objectionable
material is permitted to come in contact with the carcass, the
parts of the carcass thus contaminated shall be removed and
condemned.
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11.17.2 Nonlactating cow udders may be saved for food purposes
provided suitable facilities for handling and inspecting
them are provided. Examination of udders by palpation
shall be done by a Department employee. When necessary,
in the judgment of the Department employee for adequate
inspection, the official establishment employees shall incise
udders in sections no greater than 2 inches in thickness.
All udders showing disease lesions shall be condemned by
a Department employee. Each udder shall be properly
identified with its respective carcass and kept separate
and apart from other udders until its disposal has been
accomplished in accordance with the provisions of Section
12 of these regulations.

11.17.3 Lactating mammary glands of cattle, sheep, swine, and goats
shall not be saved for edible purposes.

11.17.4 The udders from cows offic'ially designated as "Brucellosis
reactors" or as "mastitis elimination cows" shall be condemned.

11.18 Contamination of Carcasses, Organs, or Other Parts.

11.18.1 Carcasses, organs, and other parts shall be handled in
a sanitary manner to prevent contamination with fecal
material, urine, bile, hair, dirt, or foreign matter;
however, if contamination occurs, it shall be promptly
removed in a manner satisfactory to the inspector.

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

11.19 Inspection of Kidneys - An employee of the establishment shall open

the kidney capsule and expose the kidneys of all animals at the time of slaughter
for the purpose of examination by a Department employee.
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Section 12. Disposal of Diseased or Otherwise Adulterated Carcasses and Parts

12.1 Disposal of Diseased or Otherwise Adulterated Carcasses and Parts;

General.

12.1.1

12.1.2

The carcasses or parts of carcasses of all animals slaughtered
at an official establishment and found at the time of slaughter
or at any subsequent inspection to be affected with any of the
diseases or conditions named in this Section shall be disposed
of according to the subsection pertaining to the disease or -
condition: Provided, That no product shall be passed for
human food under any such subsection unless it is found to

be otherwise not adulterated. Products passed for cooking

or refrigeration under this Section must be so handled at the
official establishment where they are initially prepared

unless they are moved to another official establishment for such
handling or in the case of products passed for refrigeration
are moved for such refrigeration to a freezing facility approved
by the Commissioner in specific cases: Provided,. That

when so moved the products are shipped in containers sealed
in accordance with 18.10. 3 of these regulations or in a sealed
means of conveyance as provided in 22.07 of these regulations.
Owing to the fact that it is impracticable to formulate rules
covering every case and to designate at just what stage a
disease process or a condition results in adulteration of a
product, the decision as to the disposal of all carcasses, organs,
or other parts not specifically covered in this Section shall be
left to the Veterinary Supervisor. The Veterinary Supervisor
shall exercise his judgment regarding the disposition of all
carcasses or parts of carcasses under this Section in a manner
which will insure that only wholesome, unadulterated product
is passed for human food.

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

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

12.2.1

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

12.2.1.1 When the lesions of tuberculosis are generalized
(tuberculosis is considered to be generalized
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12.2.2

12.2.3

12.2.4

when the lesions are distributed in a manner
made possible only by entry of the bacilli into
the systemic circulation);

12.2.1.2 When on antemortem inspection the animal is
observed to have a fever found to be associated
with an active tuberculosis lesion on postmortem

inspection;
12.2.1.3 When there is an associated cachexia;
12.2.1.4 When a tuberculosis lesion is found in any muscle

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

12.2.1.5 When the lesions are extensive in tissues of either
the thoracic or the abdominal cavity;

12.2.1.6 When the lesions are multiple, acute, and
actively progressive; or

12.2.1.7 When the character or extent of the lesions
otherwise is not indicative of a localized condition.

Organs or other parts condemned. An organ or other part

of a swine, cattle, sheep, or goat carcass affected by localized
tuberculosis shall be condemned when it contains lesions of
tuberculosis or when the corresponding lymph node contains
lesions of tuberculosis.

Carcasses of cattle passed without restriction for human food.
Carcasses of cattle may be passed without restriction for

human food only when the carcass of an animal not identified

as a reactor to a tuberculin test administered by an Animal
Health Division, State, or accredited veterinarian 1/ is

found free of tuberculosis lesions during postmortem inspection.

Portions of carcasses and carcasses of cattle passed for
cooking.

12.2.4.1 When a cattle carcass reveals a tuberculosis lesion
or lesions not so severe or so numerous as the
lesions described in 12.2.1.1 through 12.2.1.7, the
unaffected portion of the carcass may be passed

1/ Such testing is conducted in the tuberculosis eradication program of the
Animal Health and Plant Inspection Service, U.S. Department of Agriculture.
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12.2.5

12.2.6

12.2.7

12.2.8

for cooking in accordance with Section 15 of
these regulations; if the character and extent of
the lesions indicate a localized condition, and if
the lesions are calcified or encapsulated, and
provided the affected organ or other part is
condemned.

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

Portions of carcasses and carcasses of swine passed without
restriction for human food. Swine carcasses found free of
tuberculosis lesions during postmortem inspection may be
passed for human food without restriction. When tuberculosis
lesions in any swine carcass are localized and confined to

one primary seat of infection, such as the cervical lymph nodes,
the mesenteric lymph nodes, or the mediastinal lymph nodes,
the unaffected portion of the carcass may be passed for human
food without restriction after the affected organ or other

part is condemned.

Portions of carcasses of swine passed for cooking. When the
carcass of any swine reveals lesions more severe or more
numerous than those described in 12.2.5, but not so severe

or so numerous as the lesions described in 12.2.1.1 - 12.2.1.7,
the unaffected portions of such carcass may be passed

for cooking in accordance with Section 15 of these regulations;
if the character and extent of the lesions indicate a localized
condition, and if the lesions are calcified or encapsulated, and
provided the affected organ or other part is condemned.

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

Portions of carcasses of sheep and goats passed for cooking.
If a carcass of any sheep or goat reveals a tuberculosis lesion
or lesions that are not so severe or so numerous as the lesions
described in 12.2.1.1 %0 12.2.1.7, the unaffection portion .
of the carcass may be passed for cooking in accordance with
Section 15 of these regulations; if the character and extent

of the lesions indicate a localized condition, and if the lesions
are calcified or encapsulated, and provided the affected organ
or other part is condemned.

Page 61




Dept. of Agri.

Leg. Regs 19-2B
. SERIES XVI, Sec. 12

12.3 Hog Cholera.

12.3.1 The carcasses of all hogs affected with hog cholera shall be
condemned.

12.3.2 Inconclusive but suspicious symptoms of hog cholera observed
during the antemortem inspection of a W.Va. Suspect shall
be duly considered in connection with postmortem findings
and when the carcass of such a suspect shows lesions in the
kidneys and lymph nodes which resemble lesions of hog cholera,
they shall be regarded as those of hog cholera and the
carcass shall be condemned.

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

. 12.4 Carcasses of Swine Injected with Hog Cholera Virus.

12.4.1 Carcasses of swine, other than hyperimmune swine, if presented
for inspection after 28 days following injection with hog cholera
virus shall be given postmortem inspection in conformity with
this Section without reference to the injected virus.

12.4.2 Carcasses of hyperimmune swine if presented for inspection
after 10 days following hyperimmunization shall be given post-
moretem inspection in conformity with this Section without
reference to the injected virus.

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

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

12.7 Arthritis.

12.7.1 Carcasses affected with arthritis which is localized and not
associated with systemic change may be passed for human
food after removal and condemnation of all affected parts.

. Affected joints with corresponding lymph nodes shall be
removed and condemned. In order to avoid contamination
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12.8 Cattle Carcasses Affected with Anasarca or Generalized Edema.

12.9

12.7.2

12.8.1

12.8.2

Actinomycosis and Actinobacillosis.

12.9.1

12.9.2

12.9.3

12.9.4

of the meat which is passed, a joint capsule shall not be opened
until after the affected joint is removed.

Carcasses affected with arthritis shall be condemned when
there is evidence of systemic involvement.

Carcasses of cattle found on postmortem inspection to be
affected with anasarca in advanced stages and characterized
by an extensive or well-marked generalized edema shall be
condemned.

Carcasses of cattle, including their detached organs and
other parts, found on postmortem inspection to be affected
with anasarca to a lesser extent than as described in 12.3.1
may be passed for human food after removal and comdemnation
of the affected tissues, provided the lesion is localized.

The definition of generalization as outlined for tuberculosis
in 12.2.1 shall apply for actinomycosis and actinobacillosis,
and carcasses of animals with generalized lesions of either
such disease shall be condemned.

Carcasses of animals in a well-nourished condition showing
uncomplicated localized lesions of actinomycosis or actinobacillosis
may be passed for human food after the infected organs or

other infected parts have been removed and condemned,

except as provided in 12.9.3 and 12.9. 4.

Heads affected with actinomycosis or actinobacillosis, including
the tongue, shall be condemned, except that when the disease
of the jaw is slight, strictly localized, and without suppuration,
fistulous tracts, or lymph node involvement, the tongue, if
free from disease, may be passed, or, when the disease is
slight and confined to the lymph nodes, the head including

the tongue, may be passed for human food after the affected
nodes have been removed and condemned.

When the disease is slight and confined to the tongue, with
or without involvement of the corresponding lymph nodes, the
head may be passed for human food after removal and con-
demnation of the tongue and corresponding lymph nodes.

12,10 Anaplasmosis, anthrax, babesiosis, bacillary hemoglobinuria in cattle,

blackleg, bluetongue in sheep, hemorrhagic septicemia, icterohematuria in sheep,

. infectious bovine rhinotracheitis, leptospirosis, malignant epizootic catarrh, toxic
encephalomyelitis (forage poisoning), acute influenza, and unhealed vaccine lesions.
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12.10.1

12.10.2

12.11

12.11.1

12.11.2

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

12.10.1. 1

12.10.1.2
12.10.1.3
12.10.1.4

12.10.1.5

Anthrax.

Blackleg.

Unhealed Vaccine Lesions (Vaccinia).

Toxic Encephalomyelitis (Forage Posioning).

Acute Influenza.

Carcasses of animals affected with or showing lesions of any
of the following named diseases or conditions shall be
condemned, except when recovery has occurred to the
extent that only localized lesions persist, in which case

the carcass may be passed for human food after removal
and condemnation of the affected organs or other parts:

12.10.2.1
12.10.2.2
12.10.2.3
12.10.2.4
12.10.2.5

12.10.2.6

12.10.2.7"

12.10.2.8

Neoplasms.

Anaplasmosis.

Bacillary Hemoglobinuria in Cattle.
Babesiosis (Piroplasmosis).
Bluetongue.

Hemorrhagic Septicemia.
Icterohematuria in Sheep.
Infectious Bovine Rhinotracheitis.

Malignant Epizootic Catarrh.

An individual organ or other part of a carcass affected with
a neoplasm shall be condemned. If there is evidence of
metastasis or that the general condition of the animal

has been adversely affected by the size, position, or nature
of the neoplasm, the entire carcass shall be condemned.

Carcasses affected with malignant lymphoma shall be

condemned.
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12.12 Epithelioma of the Eye.

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

12.12.1.1 ‘The affection has involved the osseous structures
of the head with extensive infection,
suppuration, and necrosis;

12.12.1.2 There is metastasis from the eye, or the
orbital region, to any lymph node including
the paretid lymph node, internal organs,
muscles, skeleton, or other structures,
regardless of the extent of the primary tumor;
or

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

12.12.2 Carcasses of animals affected with epithelioma of the eye, or
the orbital region, to a lesser extent than as described in
12.12.1 may be passed for human food after removal and
condemnation of the head, including the tongue, provided
the carcass is otherwise normal.

12.13 Pigmentary Conditions; Melanosis, Xanthosis, Ochronosis, etc.

12.13.1 Except as provided in 12.19, carcasses of animals showing
generalized pigmentary deposits shall be condemned.

12.13.2 The affected parts of carcasses showing localized pigmentary
deposits of such character as to be unwholesome or other-
wise adulterated shall be removed and condemned.

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

12.15 Brucellosis - Carcasses affected with localized lesions of brucellosis

may be passed for human food after the affected parts are removed and con-
demned.
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12.16 Carcasses so Infected that Consumption of the Meat may Cause Food
Poisoning.

12.16.1 All carcasses of animals so infected that consumption of the
products thereof may give rise to food poisoning shall be
condemned. This includes all carcasses showing signs of:

12.16.1.1 Acute inflammation of the lungs, pleura,
pericardium, peritoneum, or meninges.

12.16.1.2  Septicemia or pyemia, whether puerperal,
traumatic, or without any evident cause.

12.16.1.3  Gangrenous or severe hemorrhagic enteritis
‘ or gastritis.

12.16.1.4  Acute diffuse metritis or mammitis.
12.16.1.5 Phlebitis of the umbilical veins.

12.16.1.6  Septic or purulent traumatic pericarditis.

. 12.16.1.7 . Any acute inflammation, abscess, or suppurating
"~ sore, if associated with acute nephritis, fatty and

degenerated liver, swollen soft spleen, marked pul-

monary hyperemia, general swelling of lymph nodes,

diffuse redness of the skin, cachexia, icteric discol~

oration of .the cgrcass or similar condition, either
singly or in combination. - . .

12.16.1.8 Salmonellosis. :

12.16.2 Implements contaminated by contact with carcasses affected
with any of the disease conditions mentioned in this Section
shall be thoroughly cleaned and sanitized as prescribed in
Section 8 of these regulations. The equipment used in the
dressing of such carcasses, such as viscera trucks or inspection
tables, shall be sanitized with hot water having a minimum
temperature of 180°F. Carcasses or parts of carcasses
contaminated by contact with such diseased carcasses shall
be condemned unless all contaminated tissues are removed
within 2 hours.

12.17 Necrobacillosis, Pyemia, and Septicemia - From the standpoint of meat
inspection, necrobacillosis may be regarded as a local infection at the beginning,
and carcasses in which the lesions are localized may be passed for human food if in
a good state of nutrition, after those portions affected with necrotic lesions are
removed and condemned. However, when emaciation, cloudy swelling of the
. parenchymatous tissue of organs or enlargement of the lymph nodes is associated
with the infection, it is evident that the disease has progressed beyond the condition
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of localization to a state of toxemia, and the entire carcass shall therefore be
condemned as bothunwholesome and noxious. Pyemia or septicemia may inter-
vene as a complication of the local necrosis, and when present the carcass shall
be condemned in accordance with 12.16.

12.18 Caseious Lymphadenitis.

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

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

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

12.18.4 A well-nourished carcass showing well-marked lesions in-
the viscera and with only slight lesions elsewhere or showing
. well-marked lesions confined to the skeletal lymph nodes
with only slight lesions elsewhere may be passed for human
food without restriction.

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

12.18.6 All affected organs and nodes of carcasses passed for human
food without restriction or passed for cooking shall be
removed and condemned.

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

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

12.20 Sexual Odor of Swine.

12.20.1 Carcasses of swine which give off a pronounced sexual odor
. shall be condemned.
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12.20.2 The meat of swine carcasses which gives off a sexual odor
less than pronounced may be passed for use in comminuted
cooked meat food product or for rendering. Otherwise
it shall be condemned.

12.20.3 Deleted

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

12.22 Hogs Affected with Urticaria, Tinea Tonsurans, Demodex Folliculorum,
or Erythema - Carcasses of hogs affected with urticaria (nettle rash), tinea
tonsurans, demodex folliculorum, or erythema may be passed for human food
after detaching and condemning the affected skin, if the carcass is otherwise
not adulterated.

12,23 Tapeworm Cysts (Cysticercus Bovis) in Cattle.

12.23.1 Except as provided in 12.23.2, carcasses of cattle affected
with lesions of cysticercus bovis shall be disposed of as
as follows:

12.23.1.1 Carcasses of cattle displaying lesions of
cysticercus bovis shall be condemned if the
infestation is extensive or if the musculature is
edematous or discolored. Carcasses shall be
considered extensively infested if in addition
to finding lesions in at least two of the usual
inspection sites, namely the heart, diaphragm
and its pillars, muscles of mastication,
esophagus, tongue, and musculature exposed
during normal dressing operations, they are
found in at least two of the sites exposed by:
(1) an incision made into each round exposing
the musculature in cross section, and (2) a
transverse incision into each forelimb commencing
2 or 3 inches above the point of the olecranon
and extending to the humerus.

12.23.1.2 Carcasses of cattle showing one or more tapeworm
lesions of cysticercus bovis but not so extensive
as indicated in 12.23.1.1, as determined by
a careful examination, including examination
of, but not limited to, the heart, diaphragm
and its pillars, muscles of mastication, esophagus,
tongue, and musculature exposed during normal
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dressing operations, may be passed for human
food after removal and condemnation of the
lesions with surrounding tissues: Provided,
That the carcasses, appropriately identified

by retained tags, are held in cold storage under
positive control of a Department inspector at

a temperature not higher than 15°F. continuously
for a period of not less than 10 days, or in

the case of boned meat derived from such
carcasses, the meat, when in boxes, tierces,

or other containers, appropriately identified

by retained tags, is held under positive control
of a Department inspector at a temperature

of not higher than 15°F. continuously for a
period of not less than 20 days. As an alternative
to retention in cold storage as provided in

this subparagraph, such carcasses and meat

may be heated throughout to a temperature of

at least 140°F. under positive control of a
Department inspector.

12.23.2 Edible viscera and offal shall be disposed of in the same

manner as the rest of the carcass from which they were derived
unless any lesion of cysticercus bovis is found in these py-
products, in which case they shall be condemned.

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

12.25 Parasites not Transmissible to Man; Tapeworm Cysts in Sheep;
Hydatid Cysts; Flukes; Gid Bladder-Worms.

12.25.1

In the disposal of carcasses, edible organs, and other parts
of carcasses showing evidence of infestation with parasites
not transmissible to man, the following general rules shall
govern except as otherwise provided in this Section: |[f
the lesions are localized in such manner and are of such
character that the parasites and the lesicns caused

by them can be completely removed, the nonaffected portion
of the carcass, organ, or other part of the carcass may be
passed for human food after the removal and condemnation
of the affected portions. If an organ or other part of a
carcass shows numerous lesions caused by parasites, or

if the character of the infestation is such that complete
extirpation of the parasitic infestation or invasion renders
the part in any way unfit for human food, the affected

part shall be condemned. If parasites are found to be
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distributed in a carcass in such manner or to be of such
character that their removal and the removal of the lesions
caused by them is impracticable, no part of the carcass

shall be passed for human food. If the infestation is
excessive, the carcass shall be condemned. If the infestation
is moderate, the carcass may be passed for cooking, but

in case such carcass is not cooked as required by Section 15
of these regulations, it shall be condemned.

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

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

12.25.4 Organs or other parts of carcasses infested with hydatid
cysts (echinococcus) shall be condemned.

12.25.5 Livers infested with flukes or fringed tapeworms shall be
condemned.

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

12.27 Injured Animals Slaughtered at Unusual Hours - When it is necessary
for humane reasons to slaughter an injured animal at night or on Sunday or
a holiday when the inspector cannot be obtained, the carcass and all parts shall
be kept for inspection, with the head and all viscera except the stomach, bladder,
and intestines held by the natural attachments. If all parts are not so kept for
inspection, the carcass shall be condemned. If, on inspection of a carcass
slaughtered in the absence of an inspector, any lesion or other evidence is found
indicating that the animal was sick or diseased, or affected with any other condition
requiring condemnation of the animal on antemortem inspection, or if there is
lacking evidence of the condition which rendered emergency slaughter necessary,
the carcass shall be condemned.
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12.28 Carcasses of Young Calves, Pigs, Kids, and Lambs - Carcasses
of young calves, pigs, kids, and lambs are unwholesome and shall be condemned
if:

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

12.28.2 Its color is grayish-red; or

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

12.28.4 The tissues which later develops as the fat capsule of
the kidneys is edematous, dirty yellow, or grayish-red,
tough, and intermixed with islands of fat.

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

12.30 Livestock Suffocated and Hogs Scalded Alive - All animals which
have been suffocated in any way and hogs which have entered the scalding vat
alive shall be condemned.

12.31 Livers Affected with Carotenosis; Livers Designated as "Telangiectatic,"
"Sawdust," or "Spotted."

12.31.1 Livers affected with carotenosis shall be condemned.

12.31.2 Cattle livers and calf livers showing the conditions sometimes
designated as "telangiectatic," "sawdust," or "spotted"
shall be disposed of as follows:

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

12.31.2,2 When any or all of the conditions are more
severe than slight and involve less than one-
half of the organ, while in the remainder of
the organ the conditions are slight or non-
existent, the remainder shall be passed for
human food without restriction and the other
portion shall be condemned.
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12.31.2.3 When any or all of the conditions are more severe
than slight and involve one-half or more of
the organ, the whole organ shall be condemned.

12.31.2.4 The divisions of an organ into two parts as
contemplated in this paragraph for disposition,
shall be accomplished by one cut through the
organ. This, of course, does not prohibit
incisions which are necessary for inspection.

12.31.3 "Telangiectatic," "sawdust," or "spotted" livers and parts of
livers which are condemned for human food may be shipped
from an official establishment for purposes other than
human food in accordance with 14.10 of these regulations.

12.32 Vesicular Diseases.

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

12.32.2 Any carcass affected with vesicular disease to a lesser extent
than as described in 12.32.1 may be passed for human food
after removal and condemnation of the affected parts, if the
carcass is otherwise healthy.

12.33 Listeriosis - Carcasses of animals identified as W.Va. suspects because
of a history of listeriosis shall be passed for human food after condemnation of the

head if the carcass is otherwise normal.

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

12.35 Muscular Inflammation, Degeneration, or Infiltration.

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

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

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

12.36 Coccidioidal Granuloma.

12.36.1 Carcasses which are affected with generalized coccidioidal
granuloma or which show systemic changes because of such
disease shall be condemned.

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

12.37 Odors, Foreign and Urine.

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

12.37.2 Carcasses which give off a pronounced urine odor shall be
condemned.

12.37.3 Carcasses, organs, or parts affected by odor to a lesser
degree than as described in 12.37.1 and 12. 37.2 and in which
the odor can be removed by trimming or chilling may be
passed for human food, after removal of affected parts or
dissipation of the condition.

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

12.39 Biological Residues - Carcasses, organs, or other parts of carcasses
of animals shall be condemned if it is determined that they are adulterated be-
cause of the presence of any biological residues.
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Section 13. Official Marks, Devices, and Certificates

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

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

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

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

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

13.2.1.3 For application to beef and hog carcasses, primal
parts, and cuts therefrom, beef livers, beef
tongues, beef hearts, and smoked meats not in
casings. Also to burlap, muslin, cheesecloth,
heavy paper, or other acceptable material that
encloses carcasses or parts of carcasses. See
illustration 3 in 13.10.

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

13.2.2.1 This official mark shall be applied by mechanical
means and shall not be applied by a hand stamp.

13.2.2.2 The official inspection legend described in 13.2.2
' may also be used for purposes of Section 16 of
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13.2.3

these regulations on shipping containers, band
labels, artificial casings, and other articles
with the approval of the Commissioner.

Any brand, stamp, label, or other device approved by the
Commissioner and bearing any official mark prescribed in
13.2.1 0or 13.2.2, shall be an official device for purposes of
the Law.

13. 3 Official marks and devices to identify custom slaughtered or prepared

product.

13.3.1

13.3.2

The official custom stamp (brass faced) required by 4.3.3.4 (a)
of these regulations to identify custom slaughtered carcasses
and parts of carcasses of cattle, sheep, swine, and goats

shall be as shown in illustration 4 in 13.11,

4.3.3.3, 4.3.3.4, 4.3.3.5, 4.3.3.6, and 4, 3. 3.7 of these
regulations described other marks, devices, and methods
used to identify custom prepared product.

13.% Official Antemortem Inspection Marks and Devices - The official

. marks and devices used in connection with antemortem inspection are those
prescribed in 10.18 of these requlations.

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

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

13.6.1

The official marks required by Sections 8 and 11 of these
regulations for use in postmortem inspection and identification
of adulterated products and insanitary equipment and facilities
are:

13.6.1.1 The tag (Form 11-F009) which is used to retain
carcasses and parts of carcasses in the slaughter
department; it is yellow and bears the legend
"W.VA. RETAINED." It is used as a three-
section tag for hogs, sheep, goats, and calves
and a five-section tag for cattle.
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13.6.1.2 The "W.VA. RETAINED" mark which is applied
to products and articles as prescribed in the
Section 11 of these regulations by means of a
yellow paper tag (Form 11-F009) bearing the legend
"W.VA.RETAINED."

13.6.1.3 The "W.Va. REJECTED" mark which is used to
identify insanitary buildings, rooms, or equipment
as prescribed in Section 8 of these regulations
and is applied by means of a red paper tag
(Form 11-F011) bearing the legend "W.Va. Dept.
of Agriculture REJECTED."

13.6.1. 4 The "W.Va. PASSED FOR COOKING" mark is
applied on products passed for cooking as prescribed
in Section 11 by means of a brand reading "W.VA.
PASSED FOR COOKING" in black letters not less
than one-fourth inch in height.

13.6.1.5 The "W.VA. INSPECTED AND CONDEMNED" mark
shall be applied to products condemned as pre-
scribed in 11.5 of these regulations reading
"W.VA. INSP'D AND CONDEMNED" in black
. letters not less than one inch in height.

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

13.7 (Reserved)
13.8 {Reserved)

13.9 (Reserved)
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13.10 Illustrations 1, 2, and 3.
IMPRINTS OF OFFICIAL BRANDS

SIZE
7/8" X 1"

[ustration 1

arcasses, the loins and ribs of pork, beef tails, and

For application to sheepc
usage and meat food products in animal casings.

the smaller varieties of sa

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

[Hustration 2

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

SIZE
1-7/8" x 2"

1Nlustration 3

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

carcasses or parts of carcasses.
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13.11 -lllustrations 4 and 5.

W YA,
RUSTUM 2" x 2"SJvzifh letters

| SLAUEHTEHED | 3/8" in height.
AL L

[Hustration 4§

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

SIZE
Be of sufficient size and
color as to be conspicuously”
_displayed and readily legible.

lilustration 5

The official inspection legend to be shown on all labels for inspected and passed
products of cattle, sheep, swine and goats. The establishment number will be
placed in the legend where the three O's appear. Example: EST. 280. This
legend may also appear on shipping containers, band labels, artificial casing and
other articles with approval of the Commissioner. '

Page 78




Dept. of Agri.
Leg. Regs 19-2B
SERIES XVI, Sec. 14

Section 14. Handling and Disposal of Condemned or Other Inedible Products

at Official Establishments

14.1 Disposition of Condemned Products at Official Establishments Having
Tanking Facilities; Sealing of Tanks.

14.1.1 Carcasses, parts of carcasses, and other products condemned
at official establishments having facilities for tanking shall,
except as provided in 14.1.3 or elsewhere in this Section,
be disposed of by tanking as follows:

14.1.1.1

14.1.1.2

The lower opening of the tank shall first be

sealed securely by a Department inspector,

except when permanently connected with a blow
line: then the condemned products shall be placed
in the tank in his presence, after which the upper
opening shall also be sealed securely by such
employee, who shall then see that the contents

of the tank are subjected to sufficient heating

for sufficient time to effectively destroy the
contents for human food purposes.

The use of equipment such as crushers or hashers
for pretanking preparation of condemned products
in the inedible products department has been

found to give inedible character and appearance

to the material. Accordingly, if condemned products
are so crushed or hashed, conveying systems,
rendering tanks, and other equipment used in

the further handling of crushed or hashed material
need not be locked or sealed during the tanking
operations. If the rendering tanks or other
equipment contain condemned material inot so
crushed or hashed, the equipment shall be sealed
as prescribed in 14.1.1 (a). If the crushed or
hsahed material is not rendered in the establishment
where produced, it shall be denatured as provided
for in 14.3 of this Section before leaving such
establishment.

14.1.2 The seals of tanks shall be broken only by a Department
inspector and only after the contents of the tanks have been
treated as provided in 14.1.1. The rendered fat derived
from condemned material shall be held until a Department
inspector shall have had an opportunity to determine whether
it conforms with the requirements of this subsection. Samples
shall be taken by Department inspectors as often as is
necessary to determine whether the rendered fat is effectually

denatured.
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14.1.3 Carcasses of animals condemned under 10.3 of these regulations
may be disposed of as provided in 14, 3 of this Section, in
lieu of tanking, with the approval of the inspector.

14.2 Tanking and Other Facilities for Inedible Products to be Separate
from Edible Product Facilities - All tanks and equipment used for rendering,
otherwise preparing, or storing inedible products shall be in rooms or compartments
separate from those used for preparing or storing edible products. There shall
be no connection between rooms or compartments containing inedible products
and those containing edible products, except that there may be one connecting
doorway between the slaughtering or viscera separating department and the tank
charging room of the inedible products rendering department. Pipes and chutes
installed in accordance with such arrangements as are permitted by Section 8 of
these regulations, or as may be approved by the Commissioner in specific cases,
may be used to convey inedible and condemned material from edible product
departments to inedible product departments.

14.3 Disposition of condemned Products at Official Establishments Having
no Tanking Facilities.

14.3.1 Carcasses, parts of carcasses, and other products condemned
at an official establishment which has no facilities for tanking
shall, except as provided in 14.3.2 or elsewhere in this Section,
be destroyed in the presence of an inspector by incineration,
or denatured with crude carbolic acid, or cresylic disinfectant,
or a formula consisting of one part FD&C No. 3 green coloring,
40 parts water, 40 parts liquid detergent, and 40 parts
oil of citronella or any other proprietary material approved
by the Commissioner in specific cases. When such product
is to be denatured, it shall be freely slashed before the
denaturing agent is applied, except that, in the case of dead
animals that have not been dressed, the denaturant may be
applied by injection. The denaturant must be deposited in
all_portions of the carcass or product to the extent necessary
to preclude its use for food purposes.

14.3.2 All carcasses and parts condemned on account of anthrax, as
identified in 11.9.2 of these regulations, at official establishments
which are not equipped with tanking facilities shall be disposed

of by:
14.3.2 .1 complete incineration, or

14.3.2.2 by thorough denaturing with crude carbolic acid,
or cresylic disinfectant, and then disposed of in
accordance with the requirements of the state or
municipal authorities, who shall be notified
immediately by the Veterinary Supervisor.
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14.4 Suppression of Odors in Preparing Inedible Products - Tanks, fertilizer
driers, and other equipment used in the preparation of inedible product shall be
properly equipped with condensers and other appliances which will acceptably
suppress odors incident to such preparation.

14.5 Inedible Rendered Fats Prepared at Official Establishments - Except
as provided in 22.11.3 of these regulations, rendered animal fat derived from
condemned or other inedible materials at official establishments shall be denatured
to effectually distinuguish it from an edible product, either with low grade offal
during the rendering or by adding to, and mixing thoroughly with, such fat,
denaturing oil, No. 2 fuel oil, or brucine dissolved in a mixture of alcohol and
pine oil or oil of rosemary, and may be shipped in intrastate commerce in
accordance with 22.11.4 of these regulations.

14.6 Inedible Fats from Qutside Official Establishments - Except as provided
in 22.11.3 of these regulations, inedible fats from outside the premises of any
official establishment shall not be received into an official establishment except
into the tank room provided for inedible products, and then only when they have
been denatured in accordance with 14.5 of this Section and are marked in
accordance with 16. 14 of these regulations, and when their receipt into the tank
room produces no insanitary condition on the premises; nor shall such fats be
received in such volume as interferes with prompt disposal of condemned or
other inedible material produced at the establishment. When received, they
shall not enter any room or compartment used for edible products.

14.7 Carcasses of Animals Condemned on Antemortem Inspection not to
Pass Through Edible Product Areas - Carcasses of animals which have been
condemned on antemortem inspection shall not be taken through rooms or compartments
in which an edible product is prepared, handled, or stored.

14.8 Dead Animal Carcasses.

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

14.8.2 Under no circumstances shall the carcasses of any animals
which have died otherwise than by slaughter, or any part
thereof, be brought into any room or compartment in which
any edible product is prepared, handled, or stored.

14.9 Specimens for Educational, Research, or Other Nonfood Purposes;
Permits for, Required.

14.9.1 Specimens of condemned or other inedible materials, including
embryos and specimens of animal parasites, may be released
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14.9.2

{

for educational, research, or other nonfood purposes under
permit issued by the Director of the Meat & Food Safety
Division. Provided, that Veterinary Supervisor for such
permit on Form 11-F018 and arranges with and receives
permission from the official establishment to obtain the
specimens. Permits shall be issued for a period not longer
than 1 year. Thé permit may be revoked by the Veterinary
Supervisor if the specimens are not used as stated in the
application, or if the collection or handling of the specimens
interferes with inspection or the maintenance of sanitary
conditions in the establishment.

The specimens referred to in paragraph 14.9.1 shall be

collected and handled only at such time and place and in
such manner as not to interfere with the inspection or to
cause any objectionable condition and shall be identified
as inedible when they leave the establishment.

14.10 Livers Condemned Because of Parasitic Infestation and for Other
Causes; Conditions for Disposal for Purposes Other Than Human Food.

14.10.1

14,.10.2

14.10.3

Livers condemned on account of hydatid cysts shall be
disposed of by tanking pursuant to the provisions of 14.1
or this Section if condemned at official establishments having
facilities or tanking; otherwise they shall be destroyed
pursuant to the provisions of 14.3 of this Section.

Livers condemned because of parasites other than hydatid

cysts; and livers condemned because of telangiectasis,

angioma, "sawdust" condition, cirrhosis, carotemosis or

other nonmalignant change, benign abscesses, or contamination,
when these conditions are not associated with infectious
diseases in the carcasses, may be shipped from an official
establishment only for purposes other than human food, and
only if all ti ssue affected with abscesses is removed and
destroyed within the establishment, and all livers are processed
and denatured, with any agent prescribed in 22. 13.1.1 or
22.13.1.2 or 22.13.1.5, and in accordance with 22.13.1.6

of these regulations. This provision for movement from an
official establishment is made solely under the Law and is

not inteneded 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.

Livers condemned because of conditions described in 14.10.2
shall be in containers plainly marked "inedible."
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14.11 Handling of Certain Condemned Products for Purposes Other Than
Human Food - Condemned carcasses of animals affected with one or more of the
following conditions may be shipped from an official establishment only for
purposes other than human food and only if permission therefor is obtained
from the Veterinary Supervisor: Anasarca, Ocular Squamous Cell Carcinoma
(after removal of neoplastic tissue), Emaciation, Eosinophilic Myositis, Immaturity,
Nonseptic Bruises and Injuries, and Sarcosporidiosis. This provision also
applies to unborn calves and to products such as paunches and udders when they
have not been handled as required under this subsection for products for human
food purposes; provided, such articles have not been condemned for other
pathological reasons. Such permission will be granted only if all parts to be so
used will be promptly handled, freely slashed and adequately identified as
required by Section 22.13.1 of these regualtions. The slashing, identification,
and packing of the product shall be accomplished in an inedible product area
under the supervision of a Department inspector. Facilities must be adequate
so that the carcasses or parts saved under these provisions are not contaminated
with pus, manure, septic, or toxic materials, or similar substances. The operation
must not result in unsanitary conditions within the establishment.
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Section 15. Rendering or Other Disposal of Carcasses and Parts Passed for
Cooking.

15.1 Carcasses and Parts Passed for Cooking; Rendering into Lard, or
Tallow.

15.1.1 Carcasses and parts passed for cooking may be rendered into
lard in accordance with 19.52 of these regulations or rendered
into tallow, provided such rendering is done in the following
manner :

15.1.1.1 When closed rendering equipment is used, the
lower opening except when permanently connected
with a blowline, shall first be sealed securely
by a Department inspector or employee; then
the carcasses or parts shall be placed in such
equipment in his presence, after which the upper
opening shall be securely sealed by such employee.
When the product passed for cooking in the tank
does not consist of a carcass of whole primal part,
the requirements for sealing shall be at the
discretion 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 temperature not lower than 170°F. for a period
of not less than 30 minutes.

15.1.1.2 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 specified
in 15.1.1.1 of this subsection.

15.2 Carcasses and Parts Passed for Cooking; Utilization for Food Purposes
After Cooking - Carcasses and parts passed for cooking may be used for the
preparation of meat food products, provided all such carcasses or parts are heated
to a temperature not lower than 170° F. for a period of not less than 30 minutes
either before being used in or during the preparation of the finished product.

15.3 Disposal of Products Passed for Cooking if not Handled According to This
Section - Products passed for cooking if not handled and processed in accordance

with the provisions of this Section, shall be disposed of in accordance with 14.1
or 14.3 of these regulations.
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Section 16. Marking Products and Their Containers

16.1 Authorization Required to Make Devices Bearing Official Marks - No
brand manufacturer, printer, or other person shall cast, print, lithograph,
or otherwise make or cause to be made any device containing any official mark
or simulation thereof without prior written authority therefor from the Commissioner
as provided for in Section 17 of these regulations.

16.2 Approval Required for Official Marks - No device containing any
official mark shall be made or caused to be made for use on any product until
it has been approved by the Commissioner as provided for in Section 17 of these

regulations.

16.3 Use of Official Marks Prohibited Except Under Supervision of Department
Inspectors; Removal of Official Marks, When Reqp_ired.

16.3.1

16.3.2

16.3.3

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

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

Product bearing any official mark shall not be canned, cooked,
cured, smoked, salted, packed, rendered, or otherwise
prepared by any person for commercial purposes unless:

16.3.3.1.  Such preparation is performed at an official
establishment; or

16.3.3.2 Such preparation is conducted under State or
other governmental inspection and the prepared
product is marked to show that fact; or

16.3.3.3 The official marks are removed, defaced, or
otherwise destroyed before or during such
preparation; or

16.3.3 .4  The preparation of the product consists solely
of cutting up operations at any establishment
exempted from inspection under Section 8 (a) (1)
of the Law.
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16.4 Marking Devices; to be Furnished by Official Establishments; Control
Of.

16.4.1 The operator of each official establishment shall furnish such
ink brands, burning brands, and any other device for marking
products with official marks as the Commissioner may determine
is necessary for marking products at such establishment.

The official inspection legend on such a device shall be
as prescribed in Section 13 of these regulations.

16.4.2 All official devices for marking products with the official
inspection legend, or other official inspection marks,
including self-locking seals, shall be used only under super-
vision of a Department employee, and, when not in use for
marking shall be kept locked in properly equipped lockers
or compartments, the keys of which shall not leave the
possession of a Department employee, or the locker or
compartment shall be sealed with an official seal of the
Department as prescribed in 13.5 of these regulations.

16.5 Branding Ink; to be Furnished by Official Establishments; Approvat
by Department; Color.

. 16.5.1 The operator of each official establishment shall furnish all
ink for marking products with the official marks at such
establishment. Such ink must be made with harmless
ingredients that are approved for the purpose by the
Commissioner. Samples of ink shall be submitted to the
Department laboratory from time to time as may be deemed
necessary by the Veterinary Supervisor.

16.5.2 The color of ink must be approved by the Commissioner and
the ink shall be used to apply in brands bearing official
marks to carcasses of cattle, sheep, swine, or goats and
fresh meat cuts derived therefrom. Any ink containing
F.D.&C. Violet No. 1 shall not be considered an approved
ink within the meaning of this paragraph.

16.5.3 Green ink shall not be used to apply marks to carcasses
of cattle, sheep, swine, or goats or fresh meat cuts
derived therefrom.

16.5.4 Except as provided in 16.5. 3, branding ink of any color,
approved for the purpose by the Commissioner in specific
cases, may be used to apply ink brands, bearing official
marks, to processed meat cuts derived from cattle, sheep,
swine, or goats.
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16.5.5 Ink used must assure legibility and permanence of the markings
and the color of ink shall provide acceptable contrast with
the color of the product to which it is applied.

16.6 Products Not to be Removed From Official Establishments Unless Marked
in Accordance With the Regulations -~ No person shall remove or cause to be
removed from an official establishment any products which these regulations
require to be marked in any way unless they are clearly and legibly marked in
compliance with such regulations.

16.7 Marking Devices Not to be False or Misleading; Style and Size of
Lettering; Approval Required - No brand or other marking device shall be false
or misleading. The letters and figures thereon shall be of such style and type as
will make a clear and legible impression. All markings to be applied to products
in an official establishment shall be approved prior to use by the Commissioner
as provided for in 17.3 of these regulations, except that official markings
prescribed by the Federal meat grading regulations (7 CFR 53.19) need not be
submitted to the Commissioner for approval.

16.8 Unmarked Inspected Products; Moved Between Official Establishments;
Moved in Intrastate Commerce.

16.8.1 Unmarked products which have been inspected and passed
but do not bear the official inspection legend may be trans-
ported in compliance with Section 22 of these regulations
from one official establishment to another official establishment,
for further processing, in a railroad car, truck, or other closed
container, if the railroad car, truck, or container is sealed
with an official seal of the Department (as prescribed in
Section 13 of these regulations) bearing the official inspection
legend.

16.8.2 Products which have been inspected and passed but do
not bear the official inspection legend may be remgved from
an official establishment in closed containers bearing the
official inspection legend and all other information required
by this Section and Section 17 of these regulations: Provided,
That upon removal from such closed container the product may
not be further transported in intrastate commerce unless
such remaval is made under the supervision of a Department
inspector and such product is reinspected by a Department
inspector and packed under his supervision in containers
bearing the official inspection legend and all other information
required by this Section and Section 17 of these regulations:
And provided further, That unmarked product shall not be
brought into an official establishment in an open container.
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16.9 Products to be Marked With Official Marks.

16.9.1 FEach carcass which has been inspected and passed in an
official establishment shall be marked at the time of inspection
with the official inspection legend containing the number of
the official establishment.

16.9.2 Except as provided otherwise in 16.8, each primal part of a
carcass and each liver, beef tongue, and beef heart which
has been inspected and passed shall be marked with the
official inspection legend containing the number of the official
establishment before it leaves the establishment in which it is
first inspected and passed, and each such inspected and passed
product shall be marked with the official inspection legend
containing the number of the official establishment where it
was last prepared: Provided, That products need not be
so marked if packed in properly labeled immediate containers
in accordance with the regulations in Section 17 of these
regulations. Additional official marks of inspection may be
applied to products as desired to meet local conditions. Primal
parts are the wholesale cuts of carcasses as customarily
distributed to retailers. The round, flank, loin, rib,

. plate, brisket, chuck, and shank are primal parts of beef
carcasses. Veal, mutton and goat primal parts are the leg,
flank, loin, rack, breast, and shoulder. The ham, belly,
loin, shoulder and jowl are pork primal parts. Equine
primal parts are the round, flank, loin, rib, plate, brisket,
chuck, and shank.

16.9.3 Beef livers shall be marked with the official inspection legend
containing the number of the official establishment, at which
the cattle involved were slaughtered, on the convex surface
of the thickest portion of the organ.

16.9.4 Inspected and passed parts of carcasses which are not marked
with the official inspection legend under this Section shall
not enter any official establishment or be sold, transported,
or offered for sale or transportation, in intrastate commerce,
except as provided in 16.8.

16.10 Marking of Meat Food Products With Official Inspection Legend and
Ingredient Statement.

16.10.1 Inspected and passed sausages and other products in casings
or in link form, of the ordinary "ring" variety or larger shall
be marked with the official inspection legend and list of
ingredients in accordance with Section 17 of these regulations.
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16. 11

16.10.2

16.10.3

16.70. 4

Special

16.11.1

The official marks required by this subsection shall be branded
near each end of the sausage of similar product prepared

in casings when the product is of a size larger than that
customarily sold at retail intact.

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 lists of
ingredients in accordance with Section 17 of these regulations
on each kilogram (2.205 Ibs.) pounds of product, except
where such products leave the official establishment completely
enclosed in properly labeled immediate containers having a
capacity of 5 kilograms (11.025 Ibs.) or less and containing

a single kind of product: Provided, That such products in
properly labeled closed containers exceeding 5 kilograms
(11.025 Ibs.) capacity when shipped to another official
establishment for further processing or to a governmental
agency, need only have the official inspection legend and
lists of ingredients shown twice through 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.

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

All cured products shall be marked with the list of ingredients
in accordance with Section 17 of these regulations.

Markings for Certain Meat Food Products.

Meat food products prepared in casings or link form (whether
or not thereafter subdivided), other than sausage, which
possess the characteristics of or resemble sausage, shall

bear on each link or piece the word "imitation" prominently
displayed: Provided, That the following need not be so marked
if they bear on each link or piece the name of the product

in accordance with 17.2 of these regulations: such products
as coppa, capocolla, lachschinken bacon, pork loins, pork
shoulder butts, and similar cuts of meat which are prepared
without added substance other than curing materials or
condiments; meat rolls, bockwurst, and similar products
which do not contain cereal or vegetables; headcheese, souse,
sulze, scrapple, blood pudding, and liver pudding; and other
products such as loaves, chili con carne, and meat and cheese
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16.11.2

16.11.3

16.11.4

16

products when prepared with sufficient cheese to give definite
characteristics to the finished products: And provided further,
That imitation sausage packed in properly labeled containers
having a capacity of 3 pounds or less and of a kind usually

sold at retail intact, need not bear the word "imitation" on

each link or piece if no other marking or labeling is applied
directly to the product.

When cereal, vegetable starch, starchy vegetable flour, soy
flour, soy protein concentrate, isolated soy protein, dried
milk, nonfat dry milk, or calcium reduced dried skim milk is
added to sausage in casing or in link form within the limits
prescribed in Section 19 of these regulations, the products
shall be marked with the name of each added ingredient, as
for example "cereal added," "potato flour added," "cereal
and potato flour added," "soy flour added," Uisolated soy
protein added," "nonfat dry milk added," “calcium reduced
dried skim milk added," or "cereal and nonfat dry milk added,"
as the case may be.

When product is placed in a casing to which artificial coloring
is thereafter applied, as permittted in Section 18 of these
regulations, the product shall be legibly and conspicuously
marked by stamping or printing on the casing the words
"artificially colored."

16.11.3.1 If a casing is removed from product at an official
establishment and there is evidence of artificial
coloring on the surface of the product, the product
from which the casing has been removed shall be
marked by stamping directly thereon the words
"artificially colored."

16.11.3.2 The casing containing product need not be marked
to show that it is colored if it is colored prior to
its use as a covering for the product, and the
coloring is of a kind and so applied as not to be
transferable to the product and not to be misleading
or deceptive in any respect.

When an approved artif icial smoke flavoring or an approved
smoke flavoring is added to the formula of any meat food
product as permitted in Section 18 of these regulations, the
product shall be legibly and conspicuously marked with the
words "Artificial Smoke Flavoring Added" or "Smoke Flavoring
Added," whichever may be applicable.




Dept. of Agri.
Leg. Regs 19-2B
SERIES XVI, Sec. 16

16.11.5 Subject to the provisions in 16.11.1, in the case of sausage
of the smaller varieties, the markings prescribed in this
Section may be limited to links bearing the official inspection
legend, and such markings shall not be required if the
sausages are packed in properly labeled containers having a
capacity of 3 pounds or less and of a kind usually sold at
retail intact. Further, all markings otherwise required
by this subsection (except those required by 16.11.1) may
be omitted from the casings of sausage and other meat food
products when these products are to be processed in sealed
metal containers properly labeled in accordance with the
requirements in Section 17 of these regulations.

16.11.6 When an approved antioxidant is added to any meat food
product as permitted in Sections 18 and 19 of these regulations,
the products shall be legibly and conspicuously marked in an
approved manner identifying the specific antioxidant used
by its common name or approved abbreviation and the purpose
for which it is added, such as, "BHA, BHT, and Propylgallate
added to help protect flavor."

16.11.7 Sausage of the dry varieties treated with potassium sorbate
or propylparaben (propyl p-hydroxybenzoate) as permitted
by Section 18 of these regulations shall be marked as prescribed
in 17.8.28 of these regulations.

16.11.8 Deleted
16.12 Marking of Outside Containers.

16.12.1 Except as otherwise provided in Section 22 of these regulations,
when any inspected and passed product for domestic intra-
state commerce is moved from an official establishment, the
outside container shall bear an official inspection legend as
prescribed in Section 13 of these regulations.

16.12.2 When any product prepared in an official establishment for
domestic intrastate commerce has been inspected and passed
and is enclosed in a cloth or other wrapping, such wrapping
shall bear the official inspection legend and official establishment
number applied by the approved 2% inch rubber brand in
the form prescribed in Section 13 of these regulations:
Provided, That the rubber brand may be omitted if the official
inspection legend and official establishment number on the
product itself are clearly legible through the wrapping or
the wrapping is labeled in accordance with Section 17 of these
regulations: Provided further, That plain unprinted wrappings,
such as stockinettes, cheese cloth, paper, and crinkled
paper bags, for properly marked products, which are used
solely to protect against soiling or excessive drying during
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16.12.3

16.12.4

16.12.5

. 6.12.6

16.12.7

16.13 Marking
products.

16.13.1

transportation or storage, need not bear the official inspection
legend.

Slack barrels used as outside containers of products shall
have a cloth or paper top covering bearing the official
inspection legend containing the official establishment number.
At the time of removal of the covering, the official inspection
legend shall be destroyed.

The outside containers of any product which has been inspected
and passed for cooking, pork which has been refrigerated

as provided in 18.10.3 of these regulations, and beef which
has been inspected and passed for refrigeration shall bear

the markings and tag prescribed in 22.7.2 of these regulations.

The outside containers of glands and organs which are not

used for human food purposes, such as those described in

22.19 shall be plainly marked with the phrase "For pharmaceutical
purposes,” "For organo therapeutic purposes" or "For

technical purposes," as appropriate, with no reference to
inspection, and need not bear other markings otherwise

required under the regulations in these regulations.

Stencils, box dies, labels, and brands may be used on
shipping containers of properly labeled products and on
such immediate containers, of properly marked products,
as tierces, barrels, drums, boxes, crates, and large-size
fiberboard containers, without approval as provided for in
17. 3 of these regulations: Provided, That the stencils, box
dies, labels, and brands are not false or misleading and
are approved by the Veterinary Supervisor. The official
inspection legend for use with such markings shall be approved
by the Director as provided for in Section 17 of these
regulations.

The outside containers of livers prepared as described in
14.10.2 shall be marked as prescribed in 14.10.3 of these
regulations.

Tank Cars and Tank Trucks Used in Trasportation of Edible

Each tank car and each tank truck carrying inspected and
passed product from an official establishment shall bear a
label containing the name of the product in accordance with
17.2 of these regulations, the official inspection legend
containing the number of the official establishment and

the words "date of loading," followed by a suitable space

in which the inspector shall insert the date when the tank car
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16.13.2

16.14 Marking

16.14.1

16.14,2

or truck is loaded. The label shall be located conspicuously
and shall be printed on material of such character and so
affixed as to preclude detachment or effacement upon exposure
to the weather. Before the car or truck is removed from the
place where it is unloaded, the carrier shall remove or
obliterate such label.

Tank cars and tank trucks carrying inspected and passed
product from an official establishment to another official
establishment shall be equipped for sealing and securely
sealed by a Department inspector with an official seal of
the Department bearing the official inspection legend as
prescribed in Section 13 of these regulations.

Outside Containers of Inedible Grease, Etc.

Outside containers of inedible grease, inedible tallow, or
other inedible animal fat, or mixture of any such articles,
resulting from operations at any official establishment shall
be marked conspicuously with the word "inedible" prior to
removal from the point of filling. Containers, such as
tierces, barrels, and half barrels shall have both ends
painted white with durable paint, if necessrary, to provide
a contrasting background, and the word "inedible" shall
be marked thereon in letters not less than 2 inches high, while
on tank cars and tank trucks the letters shall be not less
than 4 inches high.

Inspected rendered animal fat which is intended not to be
used for human food may also be marked "inedible" if handled
as provided in 16.14.1 and Section 14 of these regulations.
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Section 17. Labeling, Marking Devices, and Containers

17.1 Labels Required; Supervision by Department Employee.

17.1.1 When, in an official establishment, any inspected and passed
product is placed in any receptacle or covering constituting
an immediate container, there shall be affixed to such
container a label as described in 17.2 of this Section
except that the following do not have to bear such a label.

17.1.1.1 Wrappingsof dressed carcasses and primal partis
in an unprocessed state, bearing the official
inspection legend, if such wrappings are intended
solely to protect the product against soiling or
excessive drying during transportation or storage,
and the wrappings bear no information except
company brand names, trade marks, or code
numbers which do not include any information
required by 17.2 of this Section;

17.1.1.2 Uncolored transparent coverings, such as
cellophane, which bear no written, printed,

. or graphic matter and which enclose any unpackaged
or packaged product bearing all markings required
by Section 16 of these regulations which are
clearly legible through such coverings;

17.1.1.3 Animal and transparent artificial casings bearing
only the markings required by Section 16 of these
regulations;

17.1.1.4 Stockinettes used as "operative devices," such
as those applied to cured meats in preparation
for smoking, whether or not such stockinettes
are removed following completion of the operations
for which they were applied;

17.1.1.5 Containers such as boil-in bags, trays of frozen
dinners, and pie pans which bear no information
except company brand names, trade marks, code
numbers, directions for preparation and serving
suggestions, and which are enclosed in a consumer
size container that bears a label as described
in 17.2 of this Section;

17.1.1.6 Containers of products passed for cooking or refrigeration
and moved from an official establishment under 12.1 of
these regulations.

. 17.1.2 Folders and similar coverings made of paper or similar materials,
whether or not they completely enclosed the product and which
bear any written, printed, or graphis matter, shall bear all
features required on a label for an immediate container.
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17.1.3

17.2 Labels:

17.2.1

17.2.2

17.2.3

17

No covering or other container which bears or is.to bear

a label shall be filled, in whole or in part, except with
product which has been inspected and passed in compliance
with the requirements of these regulations, which is not
adulterated and which is strictly in accordance with

the statements on the label. No such container shall be
filled, in whole or in part, and no label shall be affixed
thereto, except under supervision of a Department employee.

Definition; Required Features.

A label within the meaning of this Section shall mean a
display of any printing, lit hographing, embossing, stickers,
seals, or other written, printed, or graphic matter upon the
immediate container (not including package liners) of any
product.

Any word, statement, or other information required by this
Section to appear on the label must be prominently placed
thereon with such conspicuousness (as compared with other
words, statements, designs, or devices, in the labeling)
and in such terms as to render it likely to be read and
understood by the ordinary individual under customary
conditions of purchase and use. In order to meet this
requirement, such information must appear on the principal
display panel except as otherwise permitted in this Section.

Labels of all products shall show the following information
on the principal display panel (except as otherwise permitted
in this Section), in accordance with the requirements of

this Section or, if applicable, Section 19 of these regulations:

17.2.3.1 The name of the product, which in the case of a
product which purports to be or is represented
as a product for which a definition and standard
of identity or composition is prescribed in Section
19 of these regulations, shall be the name of the
food specified in the standard, and in the case
of any other product shall be the common of usual name
of the food, if any there be, and if there is none,
a truthful descriptive designation, as prescribed
in 17.2.5.

17.2.3.2 If the product is fabricated from two or more
ingredients, the word "ingredients" followed
by a list of the ingredients as prescribed in 17.2.6.
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17.2.4

17.2.3.3 The name and place of business of the manufacturer,
packer, or distributor for whom the product is
prepared, as prescribed in 17.2.7;

17.2.3.4 An accurate statement of the net quantity of
contents, as prescribed in 17.2.8;

17.2.3.5 An official inspection legend and, except as otherwise
provided in 17.2.9, the number of the official
establishment, in the form required by Section 13
of these regulations;

17.2.3.6 Any other information required by the regulations
in this Section or Section 19 of these regulations.

The principal display panel shall be the part of a label

that is most likely to be displayed, presented, shown, or
examined under customary conditions of display for sale.
Where packages bear alternate principal display panels,
information required to be placed on the principal display
panel shall be duplicated on each principal display panel.

The princiapl display panel shall be large enough to accommodate
all the mandatory label information required to be placed
thereon by this Section and Section 19 of these regulations
with clarity and conspicuoushess and without obscuring of
such information by designs or vignettes or crowding. In
determining the area of the principal display panel, exclude
tops, bottoms, flanges at tops and bottoms of cans, and
shoulders and necks of bottles or jars. The principal display
panel shall be:

17.2.4.1 In the case of a rectangular package, one entire
side, the area of which is at least the height of
the product times the width of that side.

17.2.4.2 In the case of a cylindrical or nearly cylindrical
container:

17.2.4.2 (a) An area that is 40 percent of the
height of the product of the container
times the circumference of the container,
or,

17.2.4.2 {(b) A panel, the width of which is one-
third of the circumference and the
height of which is as high as the
container: Provided, however,
That if there is immediately to the
right or left of such principal
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display panel, a panel which has a width not
greater than 20 percent of the circumference and
a height as high as the container, and which is
reserved for information prescribed in subpara-
graph 17.2.3.2, 17.2.3.3 and 17.2.3.5, such
panel shall be known as the "20 percent panel
and such information may be shown on that
panel in lieu of showing it on the principal dis-
play panel, as provided in subparagraphs
17.2.6.3, 17.2.7, 17.2,8.7 and 17.2.8.8.

17.2.4.3 In the case of a container of any other shape, 40 percent

17.2.5

17.2.6

of the total surface of the container.

Any descriptive designation used as a product name for a product
which has no common or usual name shall clearly and completely
identify the product. Product which has been prepared by
salting, smoking, drying, cooking, chopping, or otherwise shall
be so described on the label unless the name of the product implies,
or the manner of packaging shows that the product was subjected
to such preparation. The unqualified terms "meat", "meat by~
product","meat food product", and terms common to the meat in-
dustry but not common to consumers such as "picnic”, "butt",
"cala", "square", "loaf", "spread", "delight", "roll", "plate",
"luncheon", and "daisy" shall not be used as names of a product
unless accompanied with terms descriptive of the product or

with a list of ingredients, as deemed necessary in any specific
case by the Commissioner in order to assure that the label will not
be false or misleading.

The list of ingredients shall show the common or usual names of
the ingredients arranged in the descending order or predominance,
except as otherwise provided in this paragraph.

17.2.6.1 The term "flavorings" may be used to designate natural

spices, essential oils, oleoresins, and other natural spice
extractives, and the term "spices" may be used to designate
natural spices, without naming each.

17.2.6.2 The term “corn syrup" may be used to designate either corn

syrup or corn syrup solids.

17.2.6.3 The term "animal and vegetable fats" or "vegetable and

animal fats" may be used to designate the ingredients of
mixtures of such edible fats in product designated "compound"
or "shortening". "Animal fats" as used herein means fat de-
rived from inspected and passed cattle, sheep, swine or goats.

17.2.6.4 When a product is coated with pork fat, gelatin, or other

approved substance and a specific declaration of such coating
appears contiguous to the name of the product, the ingred-
ient statement need not make reference to the ingredients

of such coating.

17.2.6.5 When two meat ingredients comprise at least 70 percent
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. of the meat and meat by-product ingredients of a formula
and when neither of the two meat ingredients is less than
30 percent by weight of the total meat and meat by-products
used, such meat ingredients may be interchanged in the
formula without a change being made in the ingredients
statement on labeling materials: Provided, That the word
"and" in lieu of a comma shall be shown between the declar-
ation of such meat ingredients in the statement of ingredients.

17.2.6.6 On containers of frozen dinners, entrees, pizzas, and
similar consumer packaged products in cartons the ingred-
ient statement may be placed on the front riser panel:
Provided, That the words "see ingredients" followed immed-
iately by an arrow is placed on the principal display panel
immediately above the location of such statement without
intervening print or designs.

17.2.6.7 The ingredient statement may be placed on the 20 percent
panel adjacent to the principal display panel and reserved
for required information, in the case of a cylindrical or near-
ly cylindrical container.

17.2.7 The name or trade name of the person that prepared the product
may appear as the name of the manufacturer or packer without
qualification on the label. Otherwise the name of the distributor

. of the product shall be shown with a phrase such as "Prepared
; for ", The place of business of the manufacturer, packer
or distributor shall be shown on the label by city, state and
postal Zip code when such business is listed in a telephone or
city directory, and if not listed in such directory, then the
place of business shall be shown by street address, city, state,
and postal Zip code.

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

17.2.7.1 (a) On the principal display panel, or

17.2.7.1 (b) On the 20 percent panel adjacent to the principal
display panel and reserved for required information,
in the case of cylindrical or nearly cylindrical
container, or

17.2.7.1 (c) On the front riser panel of frozen food cartons.

17.2.8 The statement of net quantity of contents shall appear on the
principal display panel of all containers to be sold at retail
intact, in conspicuous and easily legible boldface print or type
in distinct contrast to other matter on the package and shall
be declared in accordance with the provisions of subparagraph

. 17.2.8.1 through 17.2.8.9 of this paragraph,
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17.2.8.1 The statement as it is shown on a label shall not be
false or misleading and shall express an accurate
statement of the quantity of contents of the container
exclusive of wrappers and packing substances.
Reasonable variations caused by loss or gain of
moisture during the course of good distribution
practices or by unavoidable deviations in good
manufacturing practice will be recognized.
Variations from stated quantity of contents shall
not be unreasonably large.

17.2.8.2 The statement shall be placed on the principal
display panel within the bottom 30 percent of the
area of the panel in lines generally parallel to the
base: Provided, That on packages having a
principal display panel of 5 square inches or less,
the requirement for placement within the bottom
30 percent of the area of the label panel shall not
apply when the statement meets the other
requirements of 17.2.8. In any case, the
statement may appear in more than one line. The
: terms "net weight" or "net wt." shall be used when

. stating the net quantity of contents in terms of
weight, and the term"net contents" or "content"
when stating the net quantity of contents in terms
of fluid measure.

17.2.8.3 The statement shall be expressed in terms of
avoirdupois weight or liquid measure. Where no
general consumer usage to the contrary exists, the
statement shall be in terms of liquid measure, if
the product is liquid, or in terms of weight if the
product is solid, semisolid viscuous or a mixture
of solid and liquid. For example, a declaration of
3/4 pound avoirdupois weight shall be expressed
as "net Wt. 12 oz." except as provided for in 17.2.8.4
for random weight packages; a declaration of 13
pounds avoirdupois weight shall be expressed as
"Net Wt. 28 0z. ( 1 1lb. 80z.}." "Net Wt. 24 oz.
(14 Ib.)," or "Net Wt. 24 oz. (1.5 lbs.)."

17.2.8.4 On packages containing 1 pound or 1 pint and less

than 4 pounds or 1 gallon, the statement shall be
expressed as a dual declaration both in ounces
and (immediately thereafter in parenthesis) in
pounds, with any remainder in terms of ounces or
common or decimal fraction of the pound, or in

. the case of liquid measure, inthe largest whole
units with any remainder in terms of fluid ounces or

Page 99




Dept. of Agri.

. Leg. Regs 19-2B
SERIES XVI, Sec. 17

common or decimal fractions of the pint or quart,
except that on random weight packages the statement
shall be expressed in terms of pounds and decimal
fractions of the pound carried out to not more than
two decimal places, for packages over 1 pound, and
for packages which do not exceed 1 pound the
statement may be in decimal fractions of the pound

in lieu of ounces.

17.2.8.5 The statement shall be in letters and numerals
in type size established in relationship to the
area of the principal display panel of the package
and shall be uniform for all packages of substantially
the same size by complying with the following type
specifications:

17.2.8.5 (a) Not less than one-sixteenth inch in
height on packages, the principal
display panel of which has an area
of 5 square inches or less;

17.2.8.5 (b) Not less than one-eighth inch in
. height on packages, the principal
display panel of which has an area
of more than 5 but not more than
25 square inches;

17.2.8.5 (c) Not less than three-sixteenths inch
in height on packages, the principal
display panel of which has an area of
more than 25 but not more than 100
square inches;

17.2.8.5 (d) Not less than one-quarter inch in
height on packages, the principal
display panel of which has an area
of more than 100 but not more than
400 square inches;

17.2.8.5 (e) Not less than one-half inch in height
on packages, the principal display
panel of which has an area of more than
400 square inches.

17.2.8.6 The ratio of height to width of letters and numerals shall

not exceed a differential of 3 units to 1 unit (no more than
3 times as high as it is wide). Heights pertain to upper
case or capital letters. When upper and lower case or all

. lower case letters are used, it is the lower case letter "o"
or its equivalent that shall meet the minimum standards,
When fractions are used, each component numeral shall
meet one-half the height standards.
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17.2.8.7

17.2.8.8

The statement shall appear as a distinct item on the
principal display panel and shall be separated by a
space at least equal to the height of the lettering used
in the statement from other printed label information
appearing above or below the statement and by a space
at least equal to twice the width of the letter "N" of
the style of type used in the quantity of contents
statement from other printed label information appearing
to the left or right of the statement. It shall not
include any term qualifying a unit of weight, measure,
or count such as "jumbo quart," "full gallon," "giant
quart," "when packed," "Minimum," or words of similar
import.

The following exemptions from the requirements contained
in 17.2.8 are hereby established:

17.2.8.8 (a) Individually wrapped and labeled packages
of less than 1/2-ounce net weight which
are in a shipping container, need not
bear a statement of net quantity of
contents as specified in 17.2.8 when the
statement of net quantity of contents
on the shipping container meets the
requirements of 17.2.8.

17.2.8.8 (b) Random weight consumer size packages
bearing labels declaring net weight,
price per pound, and total price, shall
be exempt from the type size, dual
declaration and placement requirements of
17.2.8, if an accurate statement of net
weight is shown conspicuously on the
principal display panel of the package.

17.2.8.8 (c¢) Margarine in 1 pound rectangular
packages (except packages containing
whipped or soft margarine or packages
that contain more than four sticks) is
exempt from the requirements of 17.2.8.2
and 17.2.8.4 regarding the placement
of the statement of the net quantity
of contents within the bottom 30 percent
of the principal display panel and that
the statement be expressed both in ounces
and in pounds, if the statement appears
as "1 pound" or "one pound" in a
conspicuous manner on the principal
display panel.
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17.2.8.9

17.2.8.10

17.2.8.11

17.2.8.8 (d) Sliced shingle packed bacon in

rectangular packages containing 8
ounces, 1 pound, or 2 pounds are exempt
from the requirements of 17.2.8.2 and
17.2.8.4 regarding the placement of the
statement of the net quantity of contents
within the bottom 30 percent of the
principal display panel and that the
statement be expressed both in ounces
and in pounds if the statement appears

~as "8 oz.," "/2 pound,” "1 pound,"

<7 Yone pound," "2 pounds," or "two pounds,"

as the case may be, in a conspicuous
manner on the principal display panel.

Labels for containers which bear any representation
as to the number of servings contained therein shall
bear, continguous to such representation, and in

the same size type as is used for such representation,
a statement of the net quantity of each such serving.

As used in this Section, a "random weight package"
is one which is one of a lot, shipment, or delivery

of packages of the same product with varying weights
and with no fixed weight pattern.

On a multiunit retail package, a statement of the net
quantity of contents shall appear on the outside of the
package and shall include the number of individual
units, the quantity of each individual unit, and in
parentheses, the total net quantity of contents of the
multiunit package in terms of avoirdupois or fluid
ounces, except that such declaration of total quantity
need not be followed by an additional parenthetical
declaration in terms of the largest whole units and
subdivisions thereof, as required by 17.2.8.4. For
the purposes of this subsection, "multiunit retail
package" means a package containing two or more
individually packaged units of the identical commodity
and in the same quantity, with the individual packages
intended to be sold as part of the multiunit retail
package but capable of being individually sold in full
compliance with all requirements of the regulations in
this Section. Open multiunit retail packages that do
not obscure the number of units and the labeling thereon
are not subject to this subparagraph if the labeling

of each individual unit complies with the requirements
of 17.2.8.1, 17.2.8.2, 17.2.8.5, and 17.2.8.7.
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. 17.2.8.12 Shingle packed sliced bacon cartons containing product

weighing other than 8 ounces, 1 pound, or 2 pounds shall
have the statement of the net quantity of contents shown
with the same prominence as the most conspicuous feature
on the label and printed in a color of ink contrasting sharply
with the background and such containers of sliced bacon
that are rectangular are exempt from the requirements of
17.2.8.2 and 17.2.8. 4 of this paragraph, regarding the
placement of the statement of the net quantiy of contents
within the bottom 30 percent of the principal display panel
and that the statement be expressed both in ounces and
in pounds.

=S V/\ 17.2.9 The official establishment number shall be either embossed or
' ! lithographed on all hermetically sealed metal, plastic, or glass con-

tainers of products fully processed within such containers in an

official establishment, except that such containers which bear labels

_ lithographed directly on the container and in which the establishment

. number is incorporated need not have the establishment number
separately embossed or lithographed thereon. Labels shall not be
affixed to containers so as to obscure the embossed or lithographed
establishment number.

17.2.9.1

17.2.9.2

17.2.9.3

17.2.9. 4

When any product is placed in a carton or in a wrapper of
paper or cloth or in any other type of container approved

by the Director, which is labeled in accordance with this
Section, the offical inspection legend and the official estab-
lishment number as specified in 17.2.3 through 17.2.3.6

may be applied by means of a sticker to be securely and
prominently affixed, along with the name of product, at a
place on the label reserved for the purpose. In case there
are two or more display panels featuring the name of product,
the inspection sticker shall be affixed to each panel.

The official establishment number may be omitted from the
official inspection legend on cartons used as outer containers
of edible fats, such as lard and oleomargarine, when such
products are enclosed in wrappers which bear an official

inspection legend containing the official establishment number.

The official establishment number may be omitted from the
official inspection legend on the immediate containers of
sliced bacon, frozen dinners and pies, and similarly packaged
products when the official establishment number is placed on
an end panel at the time of packaging and when it is pre-
sented on a single colored background in a prominent and
legible manner in a size sufficient to insure easy recognition.

The official establishment number may be omitted from the
official inspection legend on consumer size packages of sliced
meat food products when the official establishment number is
printed on the label at the time of packaging and when it is
presented on a single colored background in a prominent and
legible manner in a size sufficient to insure easy recognition.
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17.2.9.5 The official establishment number may be omitted
from the official inspection legend on consumer size
containers of meat food products in aluminum pans
or trays when the official establishment number is
embossed in such pans or trays and when a statement
such as "Est. No. on Pan" is placed contiguous to the
official inspection legend on the container.

17.2.9.6 The official establishment number may be omitted from
the official inspection legend printed on artificial
casings or bags enclosing meat food products when the
official establishment number is etched in ink on a flat
surface of a metal clip used to close the container in
a prominent and legible manner in a size sufficient to
insure easy recognition and when a statement, such
as, "Est. No. on Metal Clip" is placed contiguous to
the official inspection legend on the casing or bag.

17.2.9.7 The official establishment number may be omitted from
the official inspection legend printed on paper labels
of canned products when the official establishment
number is printed on the principal display panel, or
on the 20 percent panel as permitted under 17.2.9.8
at the time of labeling the containers; or the official
establishment number may be printed on the back of the
paper label when the statement "Est. No. on Back of
Label" is printed contiguous to the official inspection
legend, in a prominent and legible manner in a size
sufficient to insure easy recognition.

17.2.9.8 The official inspection legend, and the official
establishment number when required under 17.2.9, may
be placed on the 20 percent panel adjacent to the
principal display panel and reserved for required
information, in the case of a cylindrical or nearly
cylindrical container.

17.2.10 Labels of any product within any of the following paragraphs
shall show the information required by such paragraph for such
product:

17.2.10.1 A label for product which is an imitation of another
food shall bear the word "imitation" immediately preceding
the name of the food imitated and in the same size and
style of lettering as in that name and immediately there-
after the word "ingredients:" and the names of the
ingredients arranged in the order of their predominance.
This subparagraph 17.2.10.1 shall not apply to parts

Page 104




Dept. of Agri.
Leg. Regs 19-2B
SERIES XV1, Sec. 17

17.2.10.2

17.2.10.3

17.2.10. 4

17.2.10.5

of a carcass which have been so prepared that they
resemble an article such as a ham for which a standard
is prescribed in Section 19 of these regulations but
which do not meet the requirements of such standard.

If a product purports to be or is represented for any
special dietary use by man, its label shall bear a
statement concerning its vitamin, mineral, and other
dietary properties upon which the claim for such use

is based in whole or in part and shall be in conformity
with regulations (21 CFR Part 125) established pursuant
to Sections 403, and 701 of the Federal Food, Drug,

and Cosmetic Act (21 U.S.C. 343, 371.)

When an approved artificial smoke flavoring or an
approved smoke flavoring is added as an ingredient

in the formula of a meat food product, aspermitted

in Section 18 of these regulations, there shall appear
on the label, in prominent letters and contiguous to
the name of the product, a statement such as "Artificial
Smoke Flavoring Added" or "Smoke Flavoring Added,"
as may be applicable, and the ingredient statement shall
identify any artificial smoke flavoring so added

as an ingredient in the formula of the meat food
product, and the ingredient statement shall identify
any artificial smoke flavoring or smoke flavoring

so added as an ingredient in the formula of the

meat food product.

When any other artificial flavoring is permitted
under Section 18 of these regulations to be added
to a product, the ingredient statement shall identify
it as "Artificial Flavoring."

When artificial coloring is added to edible fats as
permitted under Section 18 of these regulations
such substance shall be declared on the label in

a prominent manner and contiguous to the name of
the product by the words "Artificially colored"

or "Artificial coloring added" or "With added
artificial coloring." When natural coloring such as
annatto is added to edible fats as permitted under
Section 18 of these regulations such substance shall
be declared on the label in the same manner by a
phrase such as "Colored with annatto."
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17.2.10.6

17.2.10.7

17.2.10.8

17.2.10.9

17.2.10.10

17.2.10. 11

17.2.10.12

17.2.10.13

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

If a casing is removed from product at an

official establishment and there is evidence of
artificial coloring on the surface of the product,
there shall appear on the label, in a prominent
manner and contiguous to the name of the product,
the words, "Artificially colored.”

When a casing is colored prior to its use as a
covering for product and the color is not trans-
ferred to the product enclosed in the casing, no
reference to color need appear on the label but
no such casing may be used if it is misleading or
deceptive with respect to color, quality, or kind
of product, or otherwise.

Product which bears or contains any other artificial
coloring, as permitted under Section 18 of these
regulations, shall bear a label stating that fact on
the immediate container or if there is none,

on the product.

When an antioxidant is added to product as permitted
under Section 18 of these regulations, there shall
appear on the label in prominent letters and con-
tiguous to the name of the product, a statement
identifying the officially approved specific
antioxidant by its common name or abbreviation
thereof and the purpose for which it is added,

such as, "BHA, BHT, and Propylgallate added to
help protect flavor."

(Reserved)

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

When any "Mechanically Processed (Species) Product"
described in 19.5 of these Regulations is used as

an ingredient in the preparation of a meat food
product, the name of the finished product shall be
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further qualified by the phrases "With Mechanically
Processed (Species) Product" and "Contains Up

to % Powdered Bone." When any "Imitation
Mechanically Processed (Species) Product" s used

as an ingredient in the preparation of a meat food
product, the name of the meat food product shall

be preceded by the term, "Imitation" and the name

of the finished product shall be further qualified

by the phrases "With Imitation Mechanically Processed
(Species) Product" and "Contains Up to %
Powered 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
Processed (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" "Contains

Up to % Powdered Bone"; "Frankfurter" "With
Mechanically Processed (Species) Product" "Contains
Up to % Powdered Bone"; "Imitation Cooked
Salami™ "With Imitation Mechanically Processed (Species)
Product" "Contains Up to % Powdered Bone."

Any phrase qualifying the product name shall be

at least one half the size of the product name,
except that "Contains Up to % Powdered Bone"
shall be at least one quarter the size of the product
name. In addition, the ingredient statement shall

include the proper order of predominance "Mechanically
Processed (Species) Product,” or "Imitation Mechanically
Processed (Species) Product," e.g., Mechanically
Processed Beef Product, Imitation Mechanically Processed

(Species) Product.

17.2.11 Packaged products which require special handling to maintain

their wholesome condition shall have prominently displayed

on the principal display panel of the label the statement:

"Keep Refrigerated," "Keep Frozen," "Perishable Keep Under
Refrigeration,” or such similar statement as the Director may
approve in specific cases. Products that are distributed

frozen during distribution and thawed prior to or during
display for sale at retail shall bear the statement on the shipping
container: "Keep Frozen." The consumer-size containers for
such products shall bear the statement "Previously Handled
Frozen for your Protection, Refreeze or keep Refrigerated."
For all perishable canned products the statement shall be shown
in upper case letters one—fourth inch in height for containers
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having a net weight of 3 pounds or less, and for containers
having a net weight over 3 pounds, the statement shall be
in upper case letters at least one-half inch in height.

17.2.12 (Deleted)

17.3 Approval of Abbreviations of Marks of Inspection; Preparation of Marking
Devices Bearing Inspection Legend Without Advance Approval Prohibited;

Exception.

17.3.1

17.3.2

The Director may approve and authorize the use of abbreviations
of marks of inspections under the regulations. Such abbreviations
shall have the same force and effect as the respective marks

for which they are authorized abbreviations.

Except for the purpose of submitting a sample or samples of
the same to the Director for approval, no person shall procure,
make, or prepare, or cause to be procured, made, or prepared,
labels, brands, or other marking devices bearing the inspection
legend or any abbreviations, copy or representation thereof,
for use on any product without the written authority therefor
of the Director. However, when any sample label, brand, or
other marking device is approved by the Director, new

supplies of such labels and new brands and other marking
devices of a character exactly similar to such approved sample
may be procured, made, or prepared, for use in accordance
with the provisions in these regulations, without further
approval by the Director.

17.4 Labels to be Approved by the Director.

17.4.1

17.4.2

Except as provided in 17.4.4 no label shall be used on any
product until it has been approved in its final form by the
Director. For the convenience of the establishment, sketches
or proofs of new labels may be submitted in triplicate through
the Veterinary Supervisor to the Department for approval and
the preparation of finished labels deferred until such approval
is obtained. All finished labels shall be submitted in
quadruplicate through the Veterinary Supervisor to the
Department for approval.

In case of lithographed labels, paper take-offs in lieu of
sections of the metal containers shall be submitted for approval.
Such paper take-offs shall not be in the form of a negative

but shall be a complete reproduction of the label as it will
appear on the package, including any color scheme involved.

In case of fiber containers, printed layers, such as the kraft
paper sheet, shall be submitted for approval in lieu of the
complete container.
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17.4.3

17.4.4

Inserts, tags, liners, pasters, and like devices containing
printed or graphic matter and for use on, or to be placed
within, containers and coverings of product shall be submitted
for approval in the same manner as provided for labels in
17.4.1, except that Veterinary Supervisor may permit use of
such devices which contain no reference to product and bear
no misleading feature.

Stencils, labels, box dies, and brands may be used on shipping
containers and on such immediate containers as tierces, barrels,
drums, boxes, crates, and large-size fiberboard containers
provided the markings are applicable to the product, are not
false or deceptive, and are used with the approval of the
Veterinary Supervisor. The inspection legend for use in
combination with such markings shall be approved by the
Director.

17.5 Veterinary Supervisors to Permit Certain Modifications of Approved
labels - The Veterinary Supervisor may permit modification of approved labels,
or markings, under the following circumstances, provided the labeling or marking

as modified is so

17.5.1

17.5.2

17.5.3

17.5.4

17.5.5

used as not to be false or misleading:

When all features of the label or marking are proportionately
enlarged and the color scheme remains the same;

When there is substitution of such abbreviations as "Ib." for
“pound," or "oz." for "ounce," or the word "pound" or "ounce"
is substituted for the abbreviation;

When a master or stock label has been approved from which
the name and address of the distributor are omitted and such
name and address are applied before being used (in such case,
the words "prepared for" or similar statement must be shown
together with the blank space reserved for the insertion of
the name and address when such labels are offered for
approval);

When, during Christmas and other holiday seasons, wrappers
or other covers bearing floral or foliage designs or illustrations
of rabbits, chicks, fireworks, or other emblematic holiday
designs are used with approved labels or markings. (The

use of such designs will not make necessary the application

of labeling not otherwise required);

When there is a slight change in arrangement of directions
pertaining to the opening of cans or the serving of the product;
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17.5.6 When there is a change in the quantity of an ingredient
shown in the formula without a change in the order of
predominance shown on the label: Provided, That the
change in quantity of ingredients complies with any minimum
or maximum limits for the use of such ingredients prescribed
in Sections 18 and 19 of these regulations.

17.6 Approved Labels to be Used Only on Products to Which They are
Applicable - Labels shall be used only on products for which they are approved,
and only if they have been approved for such products in accordance with 17.3
of this Section: Provided, That existing stocks of labels approved prior to
the effective date of this subsection and the quantity of which has been identified
to the Veterinary Supervisor as being in storage on said date at the official
establishment or other identified warehouse for the account of the operator
of the official establishment may be used until such stocks are exhausted, but not
later than 1 year after the effective date of this Section unless such labels conform
to all the requirements of this Section and Section 17 of these regulations. The
Director may upon the show of good cause grant individual extension of time
as he deems necessary.

17.7 (Reserved)

17.8 False or Misleading Labeling or Practices Generally; Specific Prohibitions
and Requirements for Labels and Containers.

17.8.1 No product or any of its wrappers, packaging, or other
containers shall bear any false or misleading marking, label,
or other labeling and no statement, word, picture, design,
or device which conveys any false impression or gives any
false indication of origin or quality or is otherwise false or
misleading shall appear in any marking or other labeling.

No product shall be wholly or partly enclosed in any wrapper,
packaging, or other container that is so made, formed, or
filled as to be misleading.

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

17.8.2.1 Terms having geographical significance with
reference to a locality other than that in which the
product is prepared may appear on the label only
when qualified by the word "style," "type" or
"brand," as the case may be, in the same size and
style of lettering as in the geographical term, and
accompanied with a prominent qualifying statement
identifying the country, state, territory, or
locality in which the product is prepared, using
terms appropriate to effect the qualification. When
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17.8.2.2

17.8.2.3

the word "style" or "type" is used, there must be

a recognized style or type of product identified
with and peculiar to the area represented by the
geographical term and the product must possess the
characteristics of such style or type, and the word
"hrand" shall not be used in such a way as to be
false or misleading: Provided, That a geographical
term which has come into general usage as a trade
name and which has been approved by the Director
as being a generic term may be used without the
qualifications provided for in this paragraph. The
terms “frankfurter," "vienna," "bologna," "lebanon
bologna," "braunschweiger," "thuringer," "genoa,"
"leona," "berliner, " "holstein," "gotebora," "milam,"
"polish,""italian," and their modifications, as
applied to sausages, the terms "brunswick" and
"irish" as applied to stews and the term "boston"
as applied to pork shoulder butts need not be
accompanied with the word "style," "type," or
"brand," or a statement identifying the locality

in which the product is prepared.

Such terms as "farm" or "country" shall not be
used on labels in connection with products unless
such products are actually prepared on the farm or
in the country: Provided, That if the product is
prepared in the same way as on the farm or in the
country these terms, if qualified by the word
"style" in the same size and style of lettering,

may be used: Provided further, That the term
"farm" may be used as part of a brand designation
when qualified by the word "brand" in the same
size and style of lettering, and followed with a
statement identifying the locality in which the
product is prepared: And Provided further, that
the provisions of this subparagraph shall not apply
to products prepared in accordance with 19.106 of
these regulations. Sasusage containing cereal
shall not be labeled "farm style" or "country style,"
and lard not rendered in an open kettle shall not
be designated as "farm style" or "country style."

The requirement that the label shall contain the

name and place of business of the manufacturer,
packer, or distributor shall not relieve any establish-
ment from the requirement that its label shall not

be misleading in any particular.
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17.8.2.4

17.8.2.5

The term "spring lamb" or "genuine spring lamb"
is applicable only to carcasses of new-crop lambs

slaughtered during the period beginning in March
and terminating not beyond the close of the week

containing the first Monday in October.

Coverings shall not be of such color, design, or
kind as to be misleading with respect to color,
quality, or kind of product to which they are applied.
For example, transparent or semitransparent coverings
for such articles as sliced bacon or fresh (uncooked)
meat and meat food products shall not bear lines

or other designs of red or other color which give

a false impression of leanness of the product.
Transparent or semitransparent wrappers, casings,
or coverings for use in packaging cured, cured and
smoked, or cured and cooked sausage products,

and sliced ready-to~eat meat food products may be
color tinted or bear red designs on 50 percent of
such wrapper or covering: Provided, That the
transparent or semitransparent portion of the
principal display panel is free of color tinting and
red designs: And provided further, That the
principal display panel provides at least 20 percent
unobstructed clear space, consolidated in one area
so that the true nature and color of the product is
visible to the consumer.

17.8.2.5.1 Packages for sliced bacon that have a
transparent opening shall be designed to
expose, for viewing, the cut surface
of a representative slice. Packages for
sliced bacon which meet the following
specifications will be accepted as meeting
the requirements of this subparagraph
provided the enclosed bacon is positioned
so that the cut surface of the representative
slice can be visually examined:

17.8.2.5.1 (a) For shingle-packed sliced
bacon, the transparent
window shall be designed
to reveal at least 70
percent of the length
(longest dimension) of
the representative slice,
and this window shall
be at least 11 inches wide.
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The transparent window
shall be located not more
than five-eighth inch
from the top or bottom
edge of a 1-pound or
smaller package and

not more than three-
fourths inch from either
the top or bottom edge
of a package larger than
1 pound.

17.8.2.5.1 (b) For stack-packed sliced
bacon, the transparent
window shall be designed
to reveal at least 70
percent of the length
(longest dimension) of
the representative
slice and be at least
11 inches wide.

. 17.8.2.6 The word "fresh" shall not be used on labels to
designate product which contains any sodium nitrate,
sodium nitrite, potassium nitrate, or potassium
nitrite, or which has been salted for preservation.

17.8.2.7 No ingredient shall be designated on the label as
a spice, flavoring, or coloring unless it is a spice,
flavoring, or coloring, as the case may be, except
that spice may be considered to be flavoring as
provided in 17.2.6 (a) of this Section. An ingredient
which is both a spice and a coloring, or both a
flavoring and a coloring, shall be designated as
"spice and coloring," or "flavoring and coloring,"
as the case may be, unless such ingredient is
designated by its specific name.

17.8.2.8 As used on labels of product, the term "gelatin"
shall mean;

17.8.2.8 (3) the jelly prepared in official establishment
by cooking pork skins, tendons, or
connective tissue from inspected and
passed product, and

17.8.2.8 (b) dry commercial gelatin or the jelly
_ . resulting from its use.
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17.8.2.9 Product (other than canned product) labeled with
the term "loaf" as part of its name:

19.8.2.9 (a) If distributed from the official
establishment in consumer size
containers may be in any shape;

17.8.2.9 (b) If distributed in a container of a
size larger than that sold intact at
retail the product shall be prepared
in rectangular form, or as in 17.8.2.9 (c).

17.8.2.9 (c) If labeled as an "Old Fashioned Loaf"
shall be prepared in a traditional form,
such as rectangular with rounded top
or circular with flat bottom and rounded
top.

17.8.2.10 The term "baked" shall apply only to product which

has been cooked by the direct action of dry heat

and for a sufficient time to permit the product to

assume the characteristics of a baked article, such
. as the formation of a brown crust on the surface,

rendering out of surface fat, and the caramelization

of the sugar if applied. Baked loaves shall be heated

to a temperature of at least 160°F. and baked pork

cuts shall be heated to an internal temperature of

at least 170°F.

17.8.2.11 When products such as loaves are browned by
dipping in hot edible oil or by a flame, the label
shall state such fact, e.g., by the words "Browned
in Hot Cottonseed Qil" or "Browned by a Flame,"
as the case may be, appearing as part of the product
name.

17.8.2.12 The term "meat" and the names of particular kinds
of meat, such as beef, veal, mutton, lamb, and pork,
shall not be used in such manner as to be false or
misleading.

17.8.2.13 The word "ham," without any prefix indicating the

species of animal from which derived, shall be used
in labeling only in connection with the hind legs
of swine. Ham shanks as such or ham shank meat
as such or the trimmings accruing in the trimming
and shaping of hams shall not be labeled "ham"

. or "ham meat" without qualification. When used in
connection with a chopped product the term "ham"
or "ham meat" shall not include the skin.
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17.8.2.14

17.8.2.15

17.8.2.16

17.8.2.17

17.8.2.18

The terms "shankless” and hockless" shall apply
only to hams and pork shoulders from which the
shank or hock has been completely removed,
thus eliminating the entire tibia and fibula, or
radius and ulna, respectively, together with
the overlying muscle, skin, and other tissue.

Such terms as "meat extract” or "extract of beef"
without qualification shall not be used on labels
of connection with products prepared from organs
or other parts of the carcass, other than fresh
meat. Extracts prepared from any parts of the
carcass other than fresh meat may be properly
labeled as extracts with the true name of the
parts from which prepared. In the case of extract
in fluid form, the word "fluid" shall also appear
on the label, as, for example, "fluid extract of
beef."

When cereal, vegetable starch, starchy vegetable
flour, soy flour, soy protein concentrate, isolated
soy protein, dried milk, nonfat dry milk, or
calcium reduced dried skim milk is added to sausage
within the limits prescribed in section 19 of these
regulations, there shall appear on the label in

a prominent manner, continuous . to the name of
the product, the name of each such added ingredient,
as, for example, "Cereal Added," "With Cereal,"
"Potato Flour Added", "Cereal and Potato

Flour Added", Soy Flour Added",

"Soy Protein Concentrate Added," "lsolated Soy
Protein Added," "Nonfat Dry Milk Added," "Calcium
Reduced Dried Skim Milk Added," or "Cereal and
Nonfat Dry Milk Added," as the case may be.

When any product is enclosed in a container along
with a packing substance such as brine, vinegar,
or agar jelly, a declaration of the packing
substance shall be printed prominently on the
label as part of the name of the product, as for
example, "frankfurters packed in brine," "lamb
tongue packed in vinegar," or "beef tongue packed
in agar jelly," as the case may be. The packing
substance shall not be used in such a manner as
will result in the container being so filled as to
be misleading.

"Leaf Lard" is lard prepared from fresh leaf fat.
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17.8.2.19

17.8.2.20

17.8.2.21

17.8.2.22

17.8.2.23

When lard or hardened lard is mixed with rendered
pork fat or hardened rendered pork fat, the mixture
shall be designated as "rendered pork fat" or
"hardened rendered pork fat," as the case may

be.

Oil, stearin, or stock obtained from beef or mutton
fats rendered at a temperature above 170°F.

shall not be designated as "oleo oil," "oleo stearin,
or "oleo stock," respectively.

When not more than 20 percent of beef fat, mutton
fat, oleo stearin, vegetable stearin, or hardened
vegetable fat is mixed with lard or with rendered
pork fat, there shall appear on the label,
contiguous to and in the same size and style of
lettering as the name of the product, the words
"heef fat added," "mutton fat added," "oleo
stearin added," "vegetable stearin added," or
"hardened vegetable fat added," as the case may
be. If more than 20 percent is added, the product
name shall refer to the particular animal fat or

fats used, such as, "Lard and Beef Fat." The
designation "vegetable fat" is applicable to
vegetable oil, vegetable stearin, or a combination
of such oil and stearin, whereas the designations
"vegetable oil" and "vegetable stearin" shall be
applicable only to the oil and the stearin respectively,
when used in meat food products.

Cooked, cured, or pickled pigs feet, pigs knuckles,
and similar products, shall be labeled to show that
the bones remain in the product, if such is the
case. The designation "semi-boneless" shall not

be used if less than 50 percent of the total weight
of bones has been removed.

When monoglycerides, diglycerides, and /or
polyglycerol esters of fatty acids are added to
rendered animal fat or a combination of such fat
and vegetable fat, there shall appear on the label
in a prominent manner and contiguous to the name
of the product a statement such as "With Mono-
glycerides and Diglycerides Added," or "With
Diglycerides and Monoglycerides," or "With Poly-
glycerol Esters of Fatty Acids" as the case may be.
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17.8.2.24 Colored oleomargarine or colored margarine packed
for retail sale shall be in containers not exceeding
1-pound capacity, labeled as follows:

17.8.2.24 (a) The word "oleomargarine" or "margarine"
shall appear on each principal display
panel of the container in type of
lettering at least as large and in
at least the same prominence as
any other type of lettering appearing
on such container.

17.8.2.24 (b) A full and accurate statement of
all the ingredients contained in
such oleomargarine or margarine
shall be prominently and informatively
displayed contiguous to the word
"oleomargarine" or "margarine"
wherever such word is featured on
the container. The ingredients
shall be shown by their common or
usual name and be arranged in the
order of their predominance. Collective

. terms such as "animal fat" and

"vegetable fat" shall not be used
but the specific fat, oil, or stearin
shall be shown.

17.8.2.24 (c) Each part of the contents of the
container shall be enclosed in a
wrapper bearing the word "oleo-
margarine" or'margarine" in
type or lettering not smaller than
20-point type.

17.8.2.24 (d) Wrapper quarter pound sticks
or similar units of such oleo-
margarine or margarine packaged
together in a container may constitute
units for retail sale and they shall
be individually wrapped and labeled
in accordance with 17.8.2.24 (a),
17.8.2.24 (b), and 17.8.2.24 (c).

17.8.2.25 When approved proteolytic enzymes as permitted
in Section 18 of these regulations are used on
steaks or other meat cuts in an official establishment,
there shall appear on the label contiguous to the
. product name, a prominent descriptive statement, such
as "Dipped in a solution of Papain,® to indicate the
use of such enzymes.
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17.8.2.26

( 17.8.2.27

17.8.2.28

17.8.2.29

17.8.2.30

17.8.2.31

17.8.2.32

When dimethylpolysiloxane is added as an antifoaming
agent to rendered fats, its presence shall be
declared on the label contiguous to the name of

the product. Such declaration shall read
"Dimethylpolysiloxane Added."

When pizzas are formulated with crust containing
calcium propionate or sodium propionate, there
shall appear on the label contiguous to the name
of the product the statement "__
added to retard spoilage of crust" preceded by the
name of the preservative.

Sausage of the dry varieties treated with potassium
sorbate or propylparaben (propyl p-hydroxybenzoate)
as permitted by Section 18 of these regulations, shall
be marked or labeled with a statement disclosing
such treatment and the purpose thereof, such as
"dipped in a potassium sorbate solution to retard
mold growth."

Meat of goats shall be identified as goat meat or
chevon.

The term "Chitterlings" shall apply to the large
intestines of swine, or young bovine animals when
preceded with the word "calf" or "veal." Meat
food products that contain chitterlings or calf or
veal chitterlings, in accordance with 18.6.2.8 of
these regulations shall be identified with product
name that refer to such ingredients, as for instance,
nChitterling Loaf," "Chitterling Pie," or "Calf
Chitterlings and Gravy," and shall be packed in
containers having a capacity of 3 pounds or less
and of a kind usually sold at retail intact and
bearing such other information as is required in
this section.

Products that contain blood from livestock as
permitted by Section 18 of these regulations shall
be labeled with a name that includes the term
"hlood," and the specific kind of blood shall be
declared in the ingredient statement, e.g., "Swine
blood," in the manner required by this part.

A calendar date may be shown on labeling when

declared in accordance with the provisions of this
subparagraph:
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17.8.2.32 (a) The calendar date shall express
the month of the year and the
day of the month for all products
and also the year in the case of
products hermetically sealed in
metal or glass containers, dried
or frozen products, or any other
products that the Director finds
should be labeled with the year
because the distribution and
marketing practices with respect
to such products may cause a
label without a year identification
to be misleading.

17.8.2.32 (b) Immediately adjacent to the calendar
date shall be a phrase explaining
the meaning of such date, in
terms of "packing" date, "sell by"
date, or "use before" date, with
or without a further qualifying
phrase, e.g., "For Maximum Fresh-
ness," or "For Best Quality, " and
such phrases shall be approved by
the Director as prescribed in 17.4.

17.8.2.33 When bread, cereal, vegetable starch, starchy
vegetable flour, soy flour, soy protein concentrate,
or isolated soy protein is added in bockwurst
as permitted in 19.281 of these regulations, there
shall appear on the label in a prominent manner and
contiguous to the product name, the name of such
added ingredient, e.g., "Bread Added," "Cereal
Added," or "Soy Protein Concentrate Added,"
as the case may be.

17.8.2.34 The terms "All," "pure," "100%," and terms of
similar connotation shall not be used on labels for
products to identify ingredient content, unless
the product is prepared solely from a single
ingredient.

17.9 (Reserved)

17.10 Reuse of Official Inspection Marks, Reuse of Containers Bearing Official
Marks, Labels, Etc.

17.10.1 No official inspection legend or other official mark which
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has been previously used shall be used again for the
identification of any product, except as provided for in
17.10.2.

17.10.2 All stencils, marks, labels, or other labeling on previously
used containets, whether relating to any product or otherwise,
shall be removed or obliterated before such containers are
used for any product, unless such labeling correctly
indicates the product to be packed therein and such con-
tainers are refilled under the supervision of a Department
employee.

17.11 Labeling, Filling of Containers, Handling of Labeled Products to be
Only in Compliance With Regulations.

17.11.1 No person shall in any official establishment apply or affix,
or cause to be applied or affixed, any label to any product
prepared or received in such establishment, or to any
container thereof, or fill any container at such an establish-
ment, except in compliance with the provisions in these
regulations.

17.11.2 No covering or other container shall be filled, in whole or
in part, at any official establishment with any product
unless it has been inspected and passed in compliance with
the provisions in these regulations, is not adulterated, and
is strictly in accordance with the statement on the label,
and such filling is done under the supervision of a Department
employee.

17.11.3 No person shall remove, or cause to be removed from an
official establishment any product bearing a label unless
such label is in compliance with the provisions in these
regulations, or any product not bearing a label required
by such regulations.

17.12 Relabeling Products; Requirements - When it is claimed by an official
establishment that any of its products which bore labels bearing official marks
has been transported to a location other than an official establishment, and it is
desired to relabel the product because the labels have become multilated or other-
wise damaged, a request for relabeling the product shall be sent to the Director,
accompanied with a statement of the reasons therefor. Labeling material intended
for relabeling inspected and passed product shall not be transported from an
official establishment until permission has been received from the Director. The
relabeling of inspected and passed product with labels bearing any official marks
shall be done under the supervision of a Department inspector.
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17.13 Storage and Distribution of Labels and Containers Bearing Official
Marks - Labels, wrappers, and containers bearing any official marks, with or
without the establishment number, may be transported from one official
establishment to any other official establishment provided such shipments are
made with the prior authorization of the Veterinary Supervisor at point of origin,
who will notify the Veterinary Supervisor at destination concerning the date of
shipment, quantity, and type of labeling material involved. No such material
shall be used at the establishment to which it is shipped unless such use conforms
with the requirements of these regulations.

17.14 Reporting of Obsolete Labels - Once a year, or oftener if necessary,
the operator of each official establishment shall submit to the Director, in
quadruplicate, a list of approved labels no longer used or a list of the documents
issued by the Director approving the labels involved. The approved labels shall
be identified by the approval number, the date of approval, and the name of the
product, or other designation showing the class of labeling material.

17.15 Authorization Required to Make Labeling or Other Devices Bearing
Official Marks.

17.15.1 No person shall cast, print, lithograph, or otherwise make
or cause to be made, any labeling or other device, bearing
any official mark, or simulation thereof, except as authorized
by the Director as provided for in this subsection or in 17.3.

17.15.2 Upon approval of a sketch under 17.3 the operator of the
official establishment involved is authorized to make or cause
to be made labeling or other devices, bearing official marks,
in accordance with the approved sketch. The operator of
the official establishment shall supply a copy of the approved
sketch to the manufacturer from which the approved labeling
or device is to be obtained. Records identifying the labeling
and devices, bearing official marks, which were ordered
and received and the disposition of such articles shall be
maintained by the operator of the official establishment, as
provided in Section 20 of these regulations. Such records
shall include the official approval number issued for each
of labeling or device, the identity of the manufacturer,
the quantity ordered and the quantity received, and the
disposition of the articles.

17.16 (Reserved)

17.17 Interpretation and Statement of Labeling Policy for Cured Products;
Special Labeling Requirements Concerning Nitrate and Nitrite.

17.17.1 With respect to 2.2.17.7, 2.2.17.9, 2.2.17,12 and 17.2
of these regulations, any substance mixed with another
substance to cure a product must be identified in the

Page 121




Dept. of Agri.

19-2B

‘ Leg. Regs
SERIES XVI, Sec. 17

17.18

17.17.2

17.17.3

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 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 17.2 of this section.

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 17.2.3.1 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
preceded with the term "Uncured" as part of the product
name in the same size and style of lettering as the product
name, provided that the product is found by the Director

to be similar in size, flavor, consistency, and general appearance
to such product as commonly prepared with nitrate or nitrite,
or both.

Products described in 17.17.2 or 19.2 of these regulations,
which contain no nitrate or nitrite shall bear the statement
"No Nitrate or Nitrite Added." This statement shall be
adjacent to the product name in lettering of easily readable
style and at least one half the size of the product name.

17.17.3.1 Products described in 17.17.2 and 19.2 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 have been
thermally processed to F. 3 or more; they have
been fermented or pickled to pH of 4.6 or less;
or they have been dried to a water activity of
0.92 or less.

17.17.3.2 Products described in 17.17.2 and 19.2 of these
regulations shall not be subject to the labeling
requirements of 17.17.2 and 17.17.3 if they contain
an amount of salt sufficient to achieve a brine
concentration of 10 percent or more.

(Reserved)

17.19 Jar Closures Requirements - Vacuum packed containers sealed 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 filth and insects.
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Section 18. Entry Into Official Establishments, Reinspection and Preparation

of Erod ucts.

18.1 Products and other articles entering official establishments -

18.1.1 Except as otherwise provided in paragraphs 18.1.7 or 18.1.8
of this subsection or 18.12 of this Section, no product shall
be brought into an official establishment unless it has been
prepared only in an official establishment and previously in-
spected and passed by a Department Inspector and is identified
by an official inspection legend as so inspected and passed.
Notwithstanding the foregoing provisions of this paragraph,
Federally inspected product, State inspected product from
Talmadge-Aiken establishments, and product imported in
accordance with Section 23 of these regulations and not prepared
in the United States outside an official establishment, may enter
any official establishment subject in other respects to the same
restrictions as apply to domestic product. Products received
in an official establishment during the Department inspectors
absence shall be identified and maintained in a manner acceptable
to such employee. Product entering any official establishment
shall not be used or prepared thereat until it has been reinspected
in accordance with 18.2. Any product originally prepared
at any official establishment may not be returned into any part
of such establishment, except the receiving area approved under
under Section 18,3, until it has been reinspected by the inspector.

18.1.2 No slaughtered poultry or poultry product shall be brought
into an official establishment unless it has been previously inspected
and passed and is identified as such in accordance with the re-
quirements of the Poultry Products Inspection Act (21 U.S.C.
451 et. seq.) and the regulations thereunder, and has not been
prepared other than in an establishment inspected under said
Act.

18.1.3 Every article for use as an ingredient in the preparation of meat
food products, when entering any official establishment and at
all times while it is in such establishment, shall bear a label showing
the name of the article, the amount or percentage therein of
any substances restricted by this Section or Section 17 of these
regulations, and a list of ingredients in the article if composed
of two or more ingredients: Provided, that in the case of articles
received in tank car lots, only one such label shall be used to
identify each lot. In addition, the label must show the name
and address of the shipper.

18.1.4 Containers of preparatiorswhich enter any official establishment
for use in cooling or retort water, in hog scalding water, or
in denuding of tripe shall at all times while they are in such
establishment bear labels showing the chemical names of the
chemicals in such preparations. In the case of any preparation
containing any chemicals which are specifically limited by
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18.1.5

18.1.6

18.1.7

18.1.8

18.1.9

18.1.10

Section 18.7.3.4 as to amount permitted to be used, the labels
on the containers shall also show the percentage of each such
chemical in the preparation.

Dyes, chemicals, or other substances the use of which is restricted
to certain products may be brought into or kept in an official
establishment only if such products are prepared thereat. No
prohibited dye, chemical, preservative, or other substance shall
be brought into or kept in an official establishment.

All isolated soy protein, when entering and while in any official
establishment, must be labeled in accordance with, and otherwise
meet the requirements of Section 18.6.2.10.

Glands and organs, such as cotyledons, ovaries, prostate glands,
tonsils, spinal cords, and detached lymphatic, pineal, pituitary,
parathyroid, suprarenal, pancreatic, and thyroid glands, used

in preparing pharmaceutical, organotherapeutic, or technical
products and which are not used as human food (whether or

not prepared at official establishments) may be brought into

and stored in edible product departments of inspected establishments
if packaged in suitable containers so that the presence of such
glands and organs will in no way interfere with the maintenance

of sanitary conditions or constitute an interference with inspection.
Glands or organs which are regarded as human food products,
such as livers, testicles, and thymus glands, may be brought

into official establishments for pharmaceutical, organotherapeutic,
or technical purposes, only if W. Va. or Federal inspected and
passed and so identified. Lungs and lung lobes derived from
livestock slaughtered in any establishment may not be brought

into any commercial establishment except as provided in Section
18.12.1,

Carcasses of game animals, and carcasses derived from the slaughter
by any person of animals of his own raising in accordance with

the exemption provisions of Section 8 (a) (ii ) of the Law, and

parts of such carcasses, may be brought into an official establish-
ment for preparation, packaging, and storing in accordance with
the provisions of section 4.3.1.2 of these regulations.

The operator of the official establishment shall furnish such infor-
mation as is necessary to determine the origin of any product

or other article entering the official establishment. Such information
shall include, but is not limited to, the name and address of

the seller or supplier, transportation company, agent, or broker
involved in the sale or delivery of the product or article in question.

Any product or any poultry or poultry product or other article
that is brought into an official establishment contrary to any
provision of this Section may be required by the Director to

be removed immediately from such establishment by the operator
thereof, and failure to comply with such requirement shall be
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deemed a violation of this regulation. If any slaughtered poultry
or poultry products or other articles are received at an official
establishment and are suspected of being adulterated or misbranded
under the Federal Poultry Products Inspection Act or the Federal
Food, Drug and Cosmetic Act, or applicable State laws, the
appropriate governmental authorities will be notified.

18.2. Reinspection, retention, and disposal of meat products at official

establishments.

18.2.1

18.2,2

18.2.3

18. 2.4

All products brought into any official establishment shall be iden-
tified by the operator of the official establishment and shall be
subject to reinspection at the time of receipt at the official estab-
lishment by a Department inspector at the official establishment
in such manner and at such times as may be deemed necessary

by the Veterinary Supervisor to assure compliance with these
regulations.

All products, whether fresh, cured, or otherwise prepared even
though previously inspected and passed, shall be reinspected

by Department employees as often as they may deem necessary
in order to ascertain that they are not adulterated or misbranded
at the time they enter or leave official establishments and that
the requirements of these regulations are complied with.

Reinspection may be accomplished through use of statistically
sound sampling plans that assure a high level of confidence.
The Veterinary Supervisor shall designate the type of plan and
the Department employee shall select the specific plan to be used
in accordance with instructions issued by the Commissioner. 1/

A W. Va. retained tag shall be placed by a Department Inspector
at the time of reinspection at any official establishment on all
products which are suspected on such reinspection of being adult-
erated or misbranded, and such products shall be held for further
inspection. Such tags shall be removed only by authorized Depart-
ment Inspectors. When further inspection is made, if the product
is found to be adulterated, all official inspection legends or other
official marks for which the product is found to be ineligible
under the provisions in these regulations, shall be removed or
defaced and the product will be subject to condemnation and
disposal in accordance with Section 14 of these regulations, except
that a determination regarding adulteration may be deferred

1/ Further information concerning sampling plans which have been adopted for
specific products may be obtained from the Veterinary Supervisor. These sampling
plans are developed for individual products by the Director's staff and will be
disributed for field use as they are developed. The type of plan applicable depends
on factors such as whether the product is in containers, stage of preparation,

and procedures followed by the establishment operator. The specific plan applicable
depends on the kind of product involved, such as liver, oxtails, etc.
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if a product has become soiled or unclean by falling on the floor

or in any other accidental way or if the product is affected with

any other condition which the inspector deems capable of correction,
in which case the product shall be cleaned (including trimming

if necessary) or otherwise handled in a manner approved by

the Department inspector to assure that it will not be adulterated

or misbranded and shall then be presented for reinspection and
disposal in accordance with this subsection. If upon final in-
spection, the product is found to be neither adulterated or mis-
branded, the inspector shall remove the W. Va. retained tag.

If a product is found upon reinspection to be misbranded, it

shall be held under a W. Va. retained tag, or a W. Va. retention
tag as provided in Section 24 of these regulations, pending cor-
rection of the misbranding or issuance of an order under Section

6 of the Law to withhold from use the labeling or container of

the product, or the institution of a seizure action under Section

6 of the Law or other appropriate action. The Department inspector
shall make a complete record of each transaction under this paragraph
and shall report his action to the Veterinary Supervisor and
Director.

18.3 Designation of places of receipt of products and other articles for
reinspection - Every official establishment shall designate, with the approval
of the Veterinary Supervisor, a dock or place at which products and other articles
subject to reinspection under. Section 18.2 shall be received, and such products
and articles shall be received only at such dock or place.

18.4 Preparation of products to be officially supervised; responsibilities
of official establishments -

18.4.1

18.4.2

All processes used in curing, pickling, rendering, canning or
otherwise preparing any product in commercial establishments
shall be supervised by Department employees unless such pre-
paration is conducted as a custom operation exempted from inspec-
tion. No fixtures or appliances, such as tables, trucks, trays,
tanks, vats, machines, implements, cans or containers of any
kind, shall be used unless they are of such materials and con-

" struction as will not contaminate or otherwise adulterate the product

and are clean and sanitary. All steps in the preparation of edible
products shall be conducted carefully and with strict cleanliness
in rooms or compartments separate from those used for inedible
products.

It shall be the responsibility of the operator of every official
establishment to comply with the Law and these regulations.

In order to effectively carry out this responsibility, the operator
of the establishment shall institute appropriate control programs

to assure the maintenance of the establishment and the preparation,
marking, labeling, packaging, and other handling of its products
strictly in accordance with the sanitary and other requirements

of these regulations. The efficiency of such control programs
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will be subject to review by the Department Inspector.
18.5 Requirements concerning procedures -

18.5.1 Care shall be taken to assure that product is not adulterated
' when placed in freezers. If there is doubt as to the soundness
of any frozen product, the inspector will require the defrosting
and reinspection of a sufficient quantity thereof to determine
its actual condition.

18.5.1.1 Frozen product may be defrosted in water or pickle solution
in a manner and with the use of facilities which are accept-
able to the inspector. Before such product is defrosted,
a careful examination shall be made to determine its condition.
If necessary, this examination shall include defrosting
of representative samples by means other than in water
or pickle solution.

18.5.2 Product, such as pork tenterloins, brains, sweetbreads, stew,
or chop suey, shall not be packed in hermetically sealed metal
or glass containers, unless subsequently heat processed or other-
wise treated to preserve the product in a manner approved by
the Director in specific cases.

18.5.3 Care shall be taken to remove bones and parts of bones from
product which is intended for chopping.

18.5.4 Heads for use in the preparation of meat food products shall
be split and the bodies of the teeth, the turbinated and ethmoid
bones, ear tubes, and horn butts removed, the heads then
thoroughly cleaned.

18.5.5 Kidneys for use in the preparation of meat food products shall
first be freely sectioned and then thoroughly soaked and washed.
All detached kidneys, including beef kidneys with detached
kidney fat, shall be inspected before being used in or shipped
from the official establishment.

18.5.6 Cattle paunches and hog stomachs for use in the preparation
of meat food products shall be thoroughly cleaned on all surfaces
and parts immediately after being emptied of their contents,
which shall follow promptly their removal from the carcasses.

18.5.7 Clotted blood shall be removed from hog hearts before they are
shipped from the official establishment or used in the preparation
of meat food products.

18.5.8 Beef rounds, beef bungs, beef middles, beef bladders, calf rounds,
hog bungs, hog middles, and hog stomachs which are to be used
as containers of any meat food product shall be presented for
inspection, turned with the fat surface exposed.
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18.5.9

Portions of casings which show infection with Oesophagostomum
or other nodule-producing parasite, and weasands infected with
the larvae of Hypoderma lineatum, shall be rejected, except that
when the infestation is slight and the nodules and larvae are
removed, the casing or weasand may be passed.

18.6 Requirements Concerning Ingredients and Other Articles Used In
Preparation of Products -

18.6.1

18.6,2

All ingredients and other articles used in the preparation of

any product shall be clean, sound, healthful, wholesome, and
otherwise such as will not result in the product being adulterated.
Official establishments shall furnish inspectors accurate information
on all procedures involved in product preparation including product
composition and any changes in such procedures essential for
inspectional control of the product.

The only animal casings that may be used as containers of product
are those from cattle, sheep, swine, or goats.

18.6.2.1 Casings for products shall be carefully inspected by Depart-

ment inspectors. Only those casings which have been
carefully washed and thoroughly flushed with clean water
immediately before stuffing and are suitable for containers,
are clean, and are passed on such inspection shall be

used, except that preflushed animal casings packed in salt or
salt and glycerine solution or other approved medium

may be used without additional flushing provided they

are found to be clean and otherwise acceptable and are
thoroughly rinsed before use.

18.6.2.2 Hog and sheep casings intended for use s containers

of product may be treated by soaking in or applying thereto
sound, fresh pineapple juice or papain or bromelin or
pancreatic extract to permit the enzymes contained in

these substances to act on the casings to make them less
resistant. The casings shall be handled in a clean and
sanitary manner throughout and the treatment shall be
followed by washing and flushing the casings with water
sufficiently to effectively remove the substance used and
terminate the enzymatic action.

18.6.2.3 On account of the invariable presence of bone splinters,

detached spinal cords shall not be used in the preparation
of inedible product other than for rendering where they
constitute a suitable raw material.

18.6.2.4 Testicles if handled as an edible product may be shipped

from the official establishment as such, but they shall
not be used as an ingredient of a meat food product.
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'18.6.2.5

18.6.2.6

18.6.2.7

18.6.2.8

18.6.2.9

18.6.2.10

18.6.2.11

Tonsils shall be removed and shall not be used as ingredients
of meat food products.

Hog blood shall not be used as an ingredient of meat food
products unless approved by the Director. No blood
which comes in contact with the surface of the body of

an animal or is otherwise contaminated shall be collected
for food purposes. Only blood from animals, the carcasses
of which are inspected and passed, may be used for meat
food products. The defibrination of blood intended for
food purposes shall not be performed with the hands.

Intestines shall not be used as ingredients in any meat
food product for which a standard is prescribed in Section
19 of these regulations and shall not be used in other
products unless the products are labeled in accordance
with 17.8,2.30 of these regulations.

Poultry products and egg products (other than shell eggs)
which are intended for use as ingredients of meat food
products shall be considered acceptable for such use

only when identified as having been inspected and passed
for wholesomeness by the USDA under the USDA Regulations
in 7 CFR Part 59 or 70, or 9 CFR Part 381 and when found
to be sound and otherwise acceptable when presented

for use. Poultry products and egg products (other than
shell eggs) which have not been so inspected and passed
for wholesomeness shall not be used in the preparation

of such meat food products.

Dry milk products which are intended for use as ingredients
of meat food products shall be condidered acceptable for such
use only when proauced in a plant approved by the USDA
under the USDA Regulations in 7 CFR Part 58, and when
found to be sound and otherwise acceptable when presented
for use. Dry milk products prepared in a plant not so
approved shall not be used in the preparation of such

meat food products.

All isolated soy protein used in products prepared in

any official establishment shall contain not more and not
less than 0.1 percent titanium incorporated as food grade
titanium dioxide, and the presence of such substance
must be shown on the label of the container of the isolated
soy protein at all times that the article is in the official
establishment.

Ingredients for use in any product may not bear or contain
any pesticide chemical or other residues in excess of levels
permitted in Section 18.16.

18.7 Approval of substances for use in the preparation of products -
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18.7.1 No chemical substance may be used in the preparation of any
product unless it is approved in this Sectionor Section 19 of
these regulations or by the Director in specific cases.

18.7.1.1

No product shall bear or contain any substance which
would render it adulterated or which is not approved
in this Section or Section 19 of these regulations or by
the Director in specific cases.

18.7.2 Requirements for the use of nitrite and sodium ascorbate or sodium
erythorbate (isoacorbate) in bacon.

18.7.2.1

18.7.2.2

With respect to bacon: Sodium nitrite shall be used at

120 parts per million (ppm) ingoing or an equivalent amount
of potassium nitrite shall be used (148 ppm ingoing);

and 550 ppm of sodium ascorbate or sodium erythorbate
(isoacorbate) shall be used. Sodium ascorbate or sodium
erythorbate have a molecular weight of approximately

198. Hydrated forms of these substance shall be adjusted
to attain the equivalent of 550 ppm of sodium ascorbate

or sodium erythorbate.

The department shall collect samples of bacon from producing
plants and analyze them or have them analyzed by the

USDA for the level of nitrosamines by the thermal energy
analyzer (TEA). In the event that a TEA analysis indicates
that a confirmable level of nitrosamines might be present,
additional samples shall be collected and analyzed by gas
chromotography. Presumptive positive results must be
confirmed by mass spectrometry before being considered
positive. If, during the interval required for the Department
to analyze or have them analyzed by the USDA, the confirm-
atory samples by gas chromotography and mass spectrometry,
changes are made in processing procedures which are
expected to result in no confirmable levels of nitrosamines

in bacon produced by these new procedures, an establishment
may submit samples to USDA for analysis upon prior noti-
fication and arrangements with USDA. If, however, an
establishment furnishes the Department with laboratory
results from testing five consecutive lots of bacon produced
under the new procedures, those results will be utilized

in making the determination concerning the product produced
under the new procedures. Should the results of these

tests reveal that confirmable levels of nitrosamines are

not indicated in any of the five consecutive lots, the confirm-
ation analysis by the Department or the USDA shall be
terminated and the establishment shall revert to normal
monitoring status. In the event the test results continue

to indicate nitrosamines, however, the Department or

the USDA shall proceed in its confirmation analysis on

the original samples taken for confirmation. If any one

of the original samples collected by the Department for
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confirmation is found to contain confirmable levels of nitro-
samines, all bacon in the producing establishment and

all future production will be retained. The Department
shall sample and analyze or have analyzed by the USDA
such retained bacon for nitrosamines on a lot by lot basis.
A production lot shall be that bacon produced by the
establishment in any single shift. Samples from any lot

of bacon under retention found to contain nitrosamines

at a confirmable level shall cause the lot of bacon to be
disposed of in a manner to assure it will not form nitro-
samines when cooked. Such disposal may include incor-
proation of the uncooked bacon as an ingredient of another
meat food product provided it is processed for eating

with further preparation in a manner to preciude the
formation of nitrosamines. Bacon subsequently produced
shall not be retained because of nitrosamines if the operator
of the establishment makes adjustments in the processing
of the product and laboratory results obtained by TEA
analysis of samples from five consecutive normal sized

lots of bacon indicates that the product being produced
contains no confirmable leveb of nitrosamines. These

tests from five consecutive normal sized lots of bacon

shall be conducted by the Department or the USDA: Pro-
vided, however, that if the establishment furnishes the
Department with the results of tests conducted under

the methodology and procedures 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 nitrosamines under this subparagraph
shall be made on bacon cooked 340° F. for 3 minutes on
each side. In order to determine that no confirmable
levels of nitrosamines are present in the sample tested,
the testing must be performed by methodology and pro-
cedures that would detect the presence of any nitrosamines

T at 10 ppb.

18.7.3 Under appropriate declaration as required in Section 16 and 17
of these regulations, the following substances may be added
to products:

18.7.3.1

18.7.3.2

Common salt, approved sugars [sucrose (cane or beet
sugar), maple sugar, dextrose, invert sugar, honey,

corn syrup solids, corn syrup and glucose syrup], wood
smoke, vinegar, flavorings, spices, sodium nitrate, sodium
nitrite, potassium nitrate, potassium nitrite, and other
substances specified in the chart in 18.7.3.4, may be
added to products under conditions, if any, specified

in this Section or in Section 17 of these regulations.

Other harmless artificial flavorings may be added to products
with approval of the Director in specific cases.

Page 131




Dept. of Agri.
Leg. Regs., 19-2B
SERIES XVI, Sec. 18

18.7.3.3

18.7.3.4

Coloring matter and dyes other than those specified in

the chart in 18.7.3.4, may be applied to products, mixed
with rendered fat, applied to natural and artificial casings,
and applied to such casings enclosing products, if approved
by the Director in specific cases. When any coloring

matter or dye is applied to casings, there shall be no
penetration of coloring into the product. When any coloring
matter or dye is added to meat fat shortening containing
artificial flavoring, the product shall be packed in conven-
tional, round shortening containers having a capacity

no greater than 3 pounds.

The substance specified in the following chart are acceptable
for use in the preparation of products, provided they

are used for the purposeindicated, within the limits of

the amounts stated and under other conditions specified

in this Section and Section 17 of these regulations. In
addition to the substances listed in the following chart,
Section 19 specifies other substances that are acceptable

in preparing specified products.
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18.7.2.}!’ No substance may be used in or on any product if it conceals

damage or inferiority or makes the product appear to be
better or of greater value than it is. Therefore:

(3

18.7.2.4(a) Paprika or oleoresin paprika may not be used in
or on fresh meat, such as steaks, or comminuted
fresh meat food product, such as chopped and formed
steaks or patties; or in any other meat food products
consisting of fresh meat (with or without seasoning),
except chorizo sausage and except other meat food
products in which paprika or oleoresin paprika
is permitted as an ingredient in a standard of identity
or composition in Section 19 of these regulations.

3

18.7.2.14/(b) Sorbic acid, calcium sorbate, sodium sorbate, and
other salts of sorbic acid may not be used in cooked
sausage or any other product; sulfurous acid and
salts of sulfurous acid may not be used in or on
any product and niacin or nicotinamide may not
be used in or on fresh product; except that potassium
sorbate, propylparaben (propyl p-hydroxybenzoate),
calcium propionate, sodium propionate, benzoic
acid, and sodium benzoate may be used in or on
any product only as provided in the chart in section
18.7.3.4 or as approved by the Director in specific
cases.

18.8 (Reserved)

18.9 Samples of products, water dyes, chemicais, etc, to be taken for exam-
ination - Samples of products, water dyes, chemicak, preservatives, spices, or
other articles in any official establishment shall be taken, without cost to the Depart-
ment, for examination, as often as may be deemed necessary for the efficient conduct

of the inspection.

18.10 Prescribed treatment of pork and products containing pork to destroy

trichinae.

18.10.1

18.10.2

All forms of fresh pork, including fresh unsmoked sausage con-
taining pork muscle tissue, and pork such as bacon and jowls,
other than those covered by paragraph 18.10.2 of this subsection,
are classed as products that are customarily well cooked in the
home or elsewhere before being served to the consumer. Therefore,
the treatment of such products for the destruction of trichinae

is not required.

Products named in this paragraph, and products of the character

hereof, containing pork muscle tissue (not including pork hearts,

pork stomachs, and pork livers), or the pork muscle tissue which

forms an ingredient of such products, shall be effectively heated,
refrigerated, or cured to destroy any possible live trichinae,

as prescribed in this subsection at the official establishment where
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such products are prepared: Bologna, frankfurter, vienna,

and other cooked sausage; smoked sausage; knoblauch sausage;
mortadella; all forms of summer or dried sausage including mett-
wurst; flavored pork sausages such as those containing wine

or similar flavoring materials; cured pork sausage; sausage con-
taining cured and/or smoked pork; cooked loaves; roasted,
baked, boiled, or cooked hams, pork shoulders, or pork

shoulder picnics; ltalian-style hams, Westphalia-style hams;
smoked boneless pork shoulder butts; cured meat rolls; capocollo
(capicola, capacola); fresh or cured boneless pork shoulder butts,
hams, loins, shoulders, shoulder picnics, and similar pork cuts,
in casings or other containers in which ready-to-eat delicatessen
articles are customarily enclosed (excepting Scotch-style hams) ;
breaded pork products, cured boneless pork loins; boneless

back bacon; bacon used for wrapping around patties; steaks

and similar products; and smoked pork cuts such as hams, shoulders,
loins, and pork shoulder picnics; ground meat mixtures containing
pork and beaf, veal, lamb, mutton, or goat meat and other product:
consisting of mixtures of pork and other ingredients, which the
Director determines at the time the labeling for the product is
submitted for approval in accordance with Section 17 of these
regulations or upon subsequent re-evaluation of the product,
would be prepared in such a manner that the product might be
eaten rare or without thorough cooking because of the appearance
of the finished product or otherwise. Cured boneless pork loins
shall be subjected to prescribed treatment for destruction of
trichinae prior to being shipped from the establishment where
cured.

18.10.3 The treatment shall consist of heating, refrigerating or curing,

as follows:

18.10.3.1 Heating.

18.10.3.1(a)  All parts of the pork muscle tissue shall be heated

to a temperature not lower than 137° F., and the
method used shall be one known to insure such

a result. On account of differences in methods
of heating and in weights of products undergoing
treatment it is impracticable to specify details of
procedures for all cases.

18.10.3.1(b) Procedures which insure the proper heating of

all parts of the product shall be adopted. It is
important that each piece of sausage, each ham,
and other product treated by heating in water be
kept entirely submerged throughout the heating
period; and that the largest pieces in a lot, the
innermost links of bunched sausage or other massed
articles, and pieces placed in the coolest part of

a heated cabinet or compartment or vat be included
in the temperature test.
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18.10.3.2 Refrigerating. At any stage of preparation and after
preparatory chilling to a temperature of not above 40°
F., or preparatory freezing, all parts of the muscle tissue
of pork or product containing such tissue shall be subjected
continuously to a temperature not higher than one of
these specified in Table 1, the duration of such refrig-
eration as the specified temperature being dependent
on the thickness of the meat or inside dimensions of the
container.

TABLE 1
REQUIRED PERIOD OF FREEZING AT TEMPERATURE INDICATED

TEMPERATURE GROUP 1 GROUP 2
Degree F. Days Days
5 20 30
-10 10 20
-20 6 12

18.10.2.2(a) Group 1 comprises product in separate pieces not
exceeding 6 inches in thickness, or arranged on
separate racks with the layers not exceeding 6
inches in depth, or stored in crates or boxes not
exceeding 6 inches in depth, or stored as solidly
frozen blocks not exceeding 6 inches in thickness.

18.10.3.2(b) Group 2 comprises product in pieces, layers, or
within containers, the thickness of which exceeds
6 inches but not 27 inches, and product in containers
including tierces, barrels, kegs, and cartons having
a thickness not exceeding 27 inches.

18.10.3.2(¢) The product undergoing such refrigeration or the
containers thereof shall be so spaced while in the
freezer as will insure a free circulation of air between
the pieces of meat, layers, blocks, boxes, barrels,
and tierces in order that the temperature of the
meat throughout will be promptly reduced to not
higher than 5° F., -10° F, or -20° F., as the case
may be. :

18.10.3.2.(d) In lieu of the methods prescribed in Table 1, the
treatment may consist of refrigeration to a temperature
of -30° F in the center of the pieces of meat or
commercial freeze drying.
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18.10.3.2(e) During the period of refrigeration the product shall
be kept separate from other products and in the
custody of the Department inspector in rooms or
compartments equipped and made secure with all
official Department lock or seal. The rooms or
compartments containing product undergoing freezing
shall be equipped with accurate thermometers placed
at or above the highest level at which the product
undergoing treatment is stored and away from refrig-
erating coils. after completion of the prescribed
freezing of pork to be used in the preparation of
product covered by 18.10.2 the pork shall be kept
under close supervision of an inspector until it
is prepared in finished form as one of the products
enumerated in 18,10.2 or until it is transferred
under Department control to another official establish-
ment for preparation in such finished form.

18.10. 3. 2(f) Pork which has been refrigerated as specified in
this subdivision may be transferred in sealed railroad
cars, sealed motortrucks, sealed trailers, or sealed
closed containers to another official establishment
at the same or another location, for use in the pre-
paration of product covered by 18.10.2. Such
vehicles and containers shall be sealed and trans-
ported between official establishments in accordance
with Section 22.7.2 of these regulations.

18.10.3.3 Curing.

18.10.3.3(a) Sausage - The sausage may be stuffed in animal
casings, hydrocellulose casings, or cloth bags.
During any stage of treating the sausage for the
destruction of live trichinae, except as provided
in Method 5, these coverings shall not be coated
with paraffin or like substance, nor shall any sausage
be washed during any prescribed period of drying.
In the preparation of sausage, one of the following
methods may be used:

METHOD NO. 1

The meat shall be ground or chopped into pieces not exceeding three-fourths of
an inch in diameter. A dry-curing mixture containing not less than 3 1/3 pounds
of salt to each hundredweight of the unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After being stuffed, sausage having a diameter
not exceeding 3 1/2 inches, measured at the time of stuffing, shall be held in a
drying room not less than 20 days at a temperature not lower than 45° F., except
that in sausage of the variety known as pepperoni, if in casings not exceeding

1 3/8 inches in diameter measured at the time of stuffing, the period of drying
may be reduced to 15 days. In no case, however, shall the sausage be released
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from the drying room in less than 25 days from the time the curing materials are
added, except that sausage of the variety known as pepperoni, if in casing not
exceeding the size specified, may be released at the expiration of 20 days from

the time the curing materials are added. Sausage in casings exceeding 3 1/2 inches,
but not exceeding 4 inches, in diameter at the time of stuffing, shall be held in

a drying room not less than 35 days at a temperature not lower than 45° F., and

in no case shall the sausage be released from the drying room in less than 40 days
from the time the curing materials are added to the meat.

METHOD NO, 2

The meat shall be ground or chopped into pieces not exceeding three-fourths of
an inch in diameter. A dry-curing mixture containing not less than 3 1/3 pounds
of salt to each hundredweight of the unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After being stuffed, sausage having a diameter
not exceeding 3 1/2 inches, measured at the time of stuffing, shall be smoked

not less than 40 hours at a temperature not lower than 80° F., and finally held

in a drying room not less than 10 days at a temperature not lower than 45° F.

In no case, however, shall the sausage be released from the drying room in less
than 18 days from the time the curing materials are added to the meat. Sausage
exceeding 3 1/2 inches, but not exceeding 4 inches, in diameter at the time of
stuffing, shall be held in a drying room, following smoking as above indicated,
not less than 25 days at a temperature not lower than 45° F., but in no case shall
the sausage be released from the drying room in less than 33 days from the time
the curing materials are added to the meat.

METHOD NO. 3

The meat shall be ground or chopped into pieces not exceeding three-fourths of

an inch in diameter. A dry-curing mixture containing not less than 3 1/3 pounds
of salt to each hundredweight of the unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After admixture with the salt and other curing
materials and before stuffing, the ground or chopped meat shall be held at a temper-
ature not lower than 34° F. for not less than 36 hours. After being stuffed, the
sausage shall be held at a temperature not lower than 34° F, for an additional
period of time sufficient to make a total of not less than 144 hours from the time
the curing materials are added to the meat, or the sausage shall be held for the
time specified in a pickle-curing medium of not less than 50° strength (salometer
reading) at a temperature not lower than 44°F. Finally, sausage having a diameter
not exceeding 3 1/2 inches, measured at the time of stuffing, shall be smoked

for not less than 12 hours. The temperature of the smokehouse during this period
at no time shall be lower than 90° F.; and for 4 consecutive hours of this period
the smokehouse shall be maintained at a temperature not lower than 128° F. Sausage
exceeding 3 1/2 inches, but not exceeding 4 inches in diameter, at the time of
stuffing, shall be smoked, following the prescribed curing, for not less than 15
hours, The temperature of the smokehouse during the 15 hour period shall at

no time be lower than 90° F., and for 7 consecutive hours of this period the smoke-
house shall be maintained at a temperature not lower than 128° F. In regulating
the temperature of the smokehouse for the treatment of sausage under this method,
the temperature of 128° F. shall be attained gradually during a period of not less
than 4 hours.
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METHOD NO. 4

The meat shall be ground or chopped into pieces not exceeding one-fourth of an
inch in diameter. A dry-curing mixture containing not less than 2-1/2 pounds

of salt to each hundredweight of the unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After admixture with the salt and other curing
materials and before stuffing, the ground or chopped sausage shall be held as a
compact mass, not more than 6 inches in depth, at a temperature not lower than
36° F. for not less than 10 days. At the termination of the holding period, the
sausage shall be stuffed in casings or cloth bags not exceeding 3 1/3 inches in
diameter, measured at the time of stuffing. After being stuffed, the sausage shall
be held in a drying room at a temperature not lower than 45° F. for the remainder
of a 35-day period, measured from the time the curing materials are added to the
meat. At any time after stuffing, if the establishment operator deems it desirable,
the product may be heated in a water bath for a period not to exceed 3 hours at

a temperature not lower than 85° F., or subjected to smoking at a temperature
not lower than 80° F., or the product may be both heated and smoked as specified.
The time consumed in heating and smoking, however, shall be in addition to the
35-day holding period specified.

METHOD NO. 5

The meat shall be ground or chopped into pieces not exceeding three-fourths of
an inch in diameter. A dry-curing mixture containing not less than 3 1/3 pounds
of salt to each hundredweight of the unstuffed sausage shall be thoroughly mixed’
with the ground or chopped meat. After being stuffed, the sausage shall be held
for not less than 65 days at a temperature not lower than 45° F. The coverings
for sausage prepared according to this method may be coated at any stage of the
preparation before or during the holding period with paraffin or other substance
approved by the Director.

18.10.3.3(b) Capocollo (capicola, capacola). Bonless pork butts
for capocollo shall be cured in a dry-curing mixture
containing not less than 4 1/2 pounds of salt per
hundredweight of meat for a period of not less than
25 days at a temperature not lower than 36° F.
If the curing materials are applied to the butts
by the process known as churning, a small quantity
of pickle may be added. During the curing period
the butts may be overhauled according to any of
the usual processes of overhauling, including the
addition of pickle or dry salt if desired. The butts
shall not be subjected during or after curing to
any treatment designed to remove salt from the
meat, except that superficial washing may be allowed.
After being stuffed, the product shall be smoked
for a period of not less than 30 hours at a temperature
not lower than 80° F., and shall finally be held
in a drying room not less than 20 days at a temper-—
ature not lower than 45° F.
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18.10.3.3(c) Coppa. Bonless pork butts for coppa shall be cured
in a dry-curing mixture containing not less than
4 1/2 pounds of salt per hundredweight of meat
for a period of not less than 18 days at a temperature
not lower than 36° F, If the curing mixture is
applied to the butts by the process known as churning,
a small quantity of pickle may be added. During
the curing period the butts may be overhauled
according to any of the usual processes of over-
hauling, including the addition of pickle or dry
salt if desired. The butts shall not be subjected
during or after curing to any treatment designed
to remove salt from the meat, except that superficial
washing may be allowed. After being stuffed, the
product shall be held in a drying room not less
than 35 days at a temperature not lower than 45° F,

18.10.3.3(d) Hams and pork shoulder picnics. In the curing
of hams and pork shoulder picnics either of the
following methods may be used:

METHOD NO 1

The hams and pork shoulder picnics shall be cured by a dry-salt curing process
not less than 40 days at a temperature not lower than 36° F. The products shall
be laid down in salt, not less than 4 pounds to each hundredweight of product,
the salt being applied in a thorough manner to the lean meat of each item. When
placed in cure the products may be pumped with pickle if desired. At least once
during the curing process the products shall be overhauled and additional salt
applied, if necessary, so that the lean meat of each item is thoroughly covered.
After removal from cure the product may be soaked in water at a temperature not
higher than 70° F. for not more than 15 hours, during which time the water may
be changed once; but they shall not be subjected to any other treatment designed
to remove salt from the meat, except that superficial washing may be allowed.
The products shall finally be dried or smoked not less than 10 days at a temperature
not lower than 95° F.

METHOD NO. 2

The product shall be cured by a dry-salt curing process at a temperature not

lower than 36° F. for a period of not less than 3 days for each pound of weight
(green) of the individual item. The time of cure of each lot of such products placed
in cure shall be calculated on a basis of the weight of the heaviest item of the

lot. Products cured by this method, before they are placed in cure, shall be pumped
with pickle solution of not less than 100° strength (salometer), about 4 ounces

of the solution being injected into the shank and a like quantity along the flank

side of the body bone (femur). The products shall be laid down in salt, not less
than 4 pounds of salt to each hundredweight of product, the salt being applied

in a thorough manner to the lean meat of each item. At least once during the curing
process the product shall be overhauled and additional salt applied, if necessary,
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so that the lean meat of each item is thoroughly covered. After removal from the
cure the product may be soaked in water at a temperature not higher than 70°

F. for not more than 4 hours, but shall not be subjected to any other treatment
designed to remove salt from the meat, except that superficial washing may be
allowed. The products shall then be dried or smoked not less than 48 hours at

a temperature not lower than 80° F., and finally shall be held in a drying room
not less than 20 days at a temperature not lower than 45° F.

18.10. 3. 3(e) Boneless pork loins and loin ends. In lieu of heating
or refrigerating to destroy possible live trichinae
in boneless loins, the loins may be cured for a
period of not less than 25 days at a temperature
not lower than 36° F. by the use of one of the
following methods:

METHOD NO. 1

Application of a dry-salt curing mixture containing not less than 5 pounds of salt
to each hundredweight of meats.

METHOD NO. 2

Application of a pickle solution of not less than 80° strength (salometer) on the
basis of not less than 60 pounds of pickle to each hundredweight of meat.

METHOD NO. 3

Application of a pickle solution added to the dry-salt cure prescribed as Method
No. 1 in this subdivision provided the pickle solution is not less than 80° strength
(salometer).

After removal from cure, the loins may be soaked
in water for not more than 1 hour at a temperature
not higher than 70° F., or washed under a spray
but shall not be subjected, during or after the
curing process, to any other treatment designed
to remove salt.

Following curing, ithe loins shall be smoked for

not less than 12 hours. The minimun temperature
of the smokehouse during this period at no time
shall be lower than 100° F., and for 4 consecutive
hours of this period, the smokehouse shall be main-
tained at a temperature not lower than 125° F,

Finally, the product shall be held in a drying room

for a period of not less than 12 days at a temperature
not lower than 45° F.
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18.10.3.4

18.10.3.5

General instructions - When necessary to comply with

the requirements of this subsection, the smokehouses,
drying rooms, and other compartments used in the treat-
ment of pork to destroy possible live trichinae shall be
suitably equipped, by the operator of the official estab-
lishment, with accurate automatic recording thermometers.
Veterinary Supervisors are authorized to approve for

use in sausage smokehouses, drying rooms, and other
compartments, such automatic recording thermometers

as are found to give satisfactory service and to disapprove
and require discontinuance of use, for purposes of these
regulations, any thermometer (including any automatic
recording thermometers) of the establishment that are
found to be inaccurate or unreliable.

The treatment for dry cured ham or dry cured pork shoulder:

TABLE A

Specific minimum curing time for dry cured hams and dry cured pork shoulder

by weight:

Weight

SHOULDERS
Days Weight Days
in Cure 1/ (Pounds) in Cure 1/
-———40 30 or less————-——=——————~ 40
--—-145 35— ——— oo 45
----50 BO-———mm e m e 50
----55
---—60
--—-65
---~70

Specific minimun drying time for dry cured hams and dry cured pork shoulders after
they have been removed from curing:

Days of
Drying Time

Days of
Temperature 2/ Drying Time Temperature 2/
———- 110° F 35-—————mmmmmmm e 7
——=~ 105° F, BT~ —mmmmmm o
--—- 100° F, 60-—~—————————————~
----  95° F. Tl mmmm e
——==  90°F 87-—————————=——— - 5

TABLE B
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(TABLE B - continued)

Days of Days of

Drying Time Temperature 2/ Drying Time Temperature 2/
15-———m oo 85° F 103-——————=~mmm - 45° F
20-———=—m—mmmmm e 80° F 120-——————==—m————- 40° F.
28~ = mmmmm e 75° F 140 ————= == mm 35° F

Examples & Instructions For The Utilization of Tables A and B

Example and Instruction: A 20 or less pound ham would stay in salt or curing com-
pound for 40 days, be cleaned and hung to dry for a period of 120 days at

40° F. Any day the temperature dropped below 40° F, an additional day drying
time must be added.

Instruction and Example: Hams or shoulders that are salted and wrapped for curing
and drying in a single operation must meet the requirements of both curing and
drying time combined. Temperature and number of days drying.would apply after
they have passed minimum time in cure (e.g., a 20 pound ham would be permitted
curing time of 40 days, with the additional days governed by temperature held).

Any dry cured ham or dry cured pork shoulder treated as prescribed in 18.10.3.5
shall comply with the requirements of Section 18.10.3.4.

In lieu of Table A and Table B a minimun holding time combination curing and drying
for six (6) months will meet the requirements for treatment to destroy possible live
trichina.

1/ ldeal temperatures for dry curing hams or shoulders are from 36° to 40° F. When
temperatures go above 50° F for any length of time there is some chance of spoilage.
There is little chance of spoilage due to temperature as long as the internal temperature
stays below 45° F. At no time should temperature drop below 36° F.

2/ Drying time reflected in these charts are minimums. The temperature should

be brought up to 70° F. or above for the last 7 days when the temperature range
has been below 70° F., and when the temperature was less than that stated in

the approved establishment's procedures or determine the lowest temperature re-

corded, and hold product for a total indicated time as outlined in Table B for the

majority of the drying period. This is to compensate for error in recording temp-
eratures in the lower range when drying process has been slowed down.
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18.11 Canning with heat processing and hermetically sealed containers;
cleaning containers; closure; code marking; heat processing; incubation.

18.11.1 Containers which are intended to be hermetically sealed shall
be cleaned thoroughly immediately before filling, and precaution
must be taken to avoid soiling the inner surfaces subsequently.
However, cans in which lard is to be hermetically sealed may
be examined immediately before filling and if found to be accept-
ably clean by a Department inspector need not be washed.

18.11.2 Containers of metal, glass, or other material shall be washed
in an inverted position with a water spray. The nozzle on the
spray attachment shall be of such design and the water delivered
with such pressure as will effectively rinse all of the inner surface
of each container. Such containers shall not contain an accumu-
lation of water when received at the filling station. In lieu of
cleaning with water, the use of efficient jet-vacuum type equip-
ment for cleaning containers is permitted, immediately prior to
filling.

18.11.3 Nothing less than perfect closure is acceptable for hermetically
sealed containers. Heat processing shall follow promptly after
closing.

18.11.4 Careful inspection shall be made of the containers by competent
establishment employees immediately after closing, and containers
which are defectively filled or defectively closed or show inadequate
vacuum shall not be processed until the defect has been corrected.
The containers shall again be inspected by establishment employees
when they have cooled sufficiently for handling after processing
by heating. The contents of defective containers shall be condemned
unless correction of the defect is accomplished within 6 hours
following the sealing of the containers or completion of the heat
processing, as the case may be, except that:

18.11. 4.1 If the defective condition is discovered during an afternoon
run, the cans of products may be held in coolers at a
temperature not exceeding 38° F. under conditions that
will promptly and effectively chill them until the following
day when the defect may be corrected.

18.11.4.2 Short vacuum or overstuffed cans of product which have
not been handled in accordance with subparagraph 18.11.4.1
of this paragraph may be incubated under Department
supervision, after which the cans shall be opened and
the sound product passed for food; and

18.11.4.3  Short vacuum or overstuffed cans of product of a class
required to be labeled "Perishable, Keep Under Refrig-
eration" and which have been kept under adequate refrig-
eration since processing may be opened and the sound
product passed for food.
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18.11.5

18.11.6

18.11.7

18.11.8

18.11.9

Canned products shall not be passed unless after cooling

to atmospheric temperature, they show the external charact-
eristics of sound cans, that is, the cans shall not be over-
filled; they shall have concave sides, excepting the seam

side, and all ends shall be concave; there shall be no bulging;
the sides and ends shall conform to the product; and there
shall be no slack or loose tin.

All canned products shall be plainly and permanently marked
on the containers by code or otherwise with the identity of

the contents and date of canning. The code used and its
meaning shall be on record in the office of the Veterinary
Supervisor. If calendar dating is used, it must be accompanied
by an explanatory statement, as provided in 17.8.2.32(b).

Canned product must be processed at such temperature and
for such period of time as will assure keeping without refrig-
eration under usual conditions of storage and transportation
when heating is relied on for preservation, with the exception
of those canned products which are processed without steam-
pressure cooking by permission of the Director in specific
cases and labeled "Perishable, Keep Under Refrigeration."

Lots of canned product shall be identified during their handling
preparatory to heat processing by tagging the baskets, cages,
or cans with a tag which will change color on going through

the heat processing or by other effective means so as to posi-
tively preclude failure to heat process after closing.

Facilities shall be provided by the operator of the official
establishment for incubation of representative samples of fully
processed canned product. The incubation shall consist of
holding the canned product for the periods of time and the
temperatures prescribed in 18.11.9. 4.

18.11.9.1 Incubation test shall be made to the extent required by

the Veterinary Supervisor. The extent to which incubation
tests shall be required depends on conditions such as

the record of the official establishment in conducting

canning operations the extent to which the establishment
furnishes competent supervision and inspection in connection
with the canning operations, the character of the equip-
ment used, and the degree to which such equipment is
maintained at maximum efficiency. Such factors shall

be considered by the Veterinary Supervisor in determining
the extent of incubation testing at a particular establishment.

18.11.9.2 In the event of failure by an official establishment to

provide suitable facilities for incubation of test samples,
the Veterinary Supervisor may require holding of the
entire lot under such conditions and for such period
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of time as may, in his discretion, be necessary to estab-
lish the stability of the product.

18.11.9.3 The Veterinary Supervisor may permit lots of canned

product to be shipped from the official establishment prior
to completion of sample incubation when he has no reason
to suspect unsoundness in the particular lots, and under
circumstances which will assure the return of the product
to the establishment for reinspection should such action
be indicated by the incubation results.

18.11.9.4 Incubation shall consist of holding the samples at 95°

F. (£2° F.) for no less than 10 days; except:

18.11.9. 4(a) Samples of firmly packed products such as luncheon

meat, and products with high fat content, such -
as chorizos packed in lard, and products weighing
3 pounds or more shall be held at 95° F, (+ 2° F.)
for no less than 20 days.

18.11.9.4(b) Samples of products composed of chunks or patties

of meat in a medium or sauce wherein the pH of
the meat component and the medium or sauce are
significantly different shall be incubated at 95°
F. (£ 2° F.) for no less than 30 days.

18.12 Manufacture of dog food or similar uninspected article at official

establishments.,

18.12.1

When dog food, or similar uninspected article is manufactured

in an edible product department, there shall be sufficient

space allotted and adequate equipment provided so that the
manufacture of the uninspected article in any way interferes

with the handling or preparation of edible products. Where
necessary to avoid adulteration of edible products, separate
equipment shall be provided for the uninspected article. To
assure the maintenance of sanitary conditions in the edible
product departments, the operations incident to the manufacture
of the uninspected article will be subject to the same sanitary
requirements that apply to all operations in edible product
departments. The manufacture of the uninspected article

shall be limited to those hours during which the establishment
operates under inspectional supervision; and there shall

be no handling, other than receiving at the official establishment,
of any of the product ingredient of the uninspected article,

other than during the regular hours of inspection. The materials
used in the manufacture of the uninspected article shall not

be used so as to interfere with the inspection of edible product
or the maintenance of sanitary conditions in the department

or render any edible product adulterated. The meat, meat
byproducts, and meat food product ingredients of the uninspected
article may be admitted into any edible products department
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of an official establishment only if they are W. Va. or Federal
or State (Talmadge-Aiken establishment) Inspected and Passed.
Products within Section 14.11 of these regulations or parts

of carcasses of kinds not permitted under these regulations

to be prepared for human food (e.g. lungs or intestines),
which are produced at any official establishment, may be brought
into the inedible products department of any official establish-
ment for use in uninspected articles under this subsection.
The uninspected article may be stored, and distributed from
edible product departments: PROVIDED: That adequate faci-
lities are furnished, there is no interference with the main-
tenance of sanitary conditions, and such article is properly
identified,

18.12.2 When dog food or similar uninspected article is manufactured

in a part of an official establishment other than an edible

product department, the area in which the article is manu-

factured shall be separated from edible product departments

in the manner required for separation between edible product

departments and inedible product departments. Sufficient

space must be allotted and adequate equipment provided so

that the manufacture of the uninspected article does not inter-

fere with the proper functioning of the other operations at the
. establishment. Except as provided in Section 14.11 of these

regulations, nothing in this paragraph shall be construed

as permitting any deviation from the requirement that dead

animals, condemned products, and similar materials of whatever

origin, must be placed in the inedible product rendering

equipment, and without undue delay. The manufacture of

the uninspected article must be such as not to interfere with

the maintenance of general sanitary conditions on the premises,

and it shall be subject to inspectional supervision similar to

that exercised over other inedible product departments. There

shall be no movement of any product from an inedible product

department to any edible product department. Trucks, barrels,

and other equipment shall be cleaned before being returned

to edible product departments from inedible product departments.

Unoffensive material prepared outside edible product departments

may be stored in, and distributed from, edible product depart-

ments only if packaged in clean, properly identified, sealed

containers.

18.12.3 Animal food shall be = disinguished from articles of human
food, so as to avoid distribution of such animal food as human
food. To accomplish this, such animal food shall be labeled
or otherwise identified in accordance with Section 22.11.6
of these regulations.

18.13 Mixtures containing product but not amenable to law. - Mixtures con-
. taining product but not classed as a meat food product under the law shall not
bear the inspection legend or any abbreviation or representation thereof. When
such mixtures are manufactured in any part of an official establishment, the
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sanitation of that part of the establishment shall be supervised by Department
inspectors, and the manufacture of such mixtures shall not cause any deviation
from the requirements of Section 18.1 of this section.

18.14 Adulteration of products by polluted water; procedure for handling. -

18.14.1 In the event there is polluted water (including but not limited
to flood water) in an official establishment, all products and
ingredients for use in the preparation of such products that
have been rendered adulterated by the water shall be
condemned.

18.14.2 After the polluted water has receded from an official estab-
lishment, all walls, ceilings, posts, and floors of the room
and compartments involved, including the equipment therein,
shall, under the supervision of an inspector, be cleaned
thoroughly by the official establishment personnel. An ade-
quate supply of hot water under pressure is essential to make
such cleaning effective. After cleaning, a solution of sodium
hypochlorite containing approximately one-half of 1 percent
available chlorine (5,000 p/m) or other equivalent disinfectant
approved by the Director 1/ shall be applied to the surface
of the room and equipment and rinsed with potable water before
use.

18.14.3 Hermetically sealed containers of product which have been
contaminated by polluted water shall be examined promptly
by the official establishment under supervision of an inspector
and rehandled as follows:

18.14.3.1 Separate and condem all product in damaged or extensively
rusted containers.

18.14.3.2 Remove paper labels and wash the remaining containers
in warm soapy water, using a brush where necessary
to remove rust or other foreign material. Disinfect these
containers by either of the following methods:

18.14. 3. 2(a) Immerse in a solution of sodium hypochlorite containing
not less than 100 p/m of available chlorine or other
equivalent disinfectant approved by the Director
1/ rinse in potable water, and dry thoroughly.

18.14.3.2(b) Immerse in 212° F. water bring temperature of the
water back to 212° F. and maintain temperature
at 212° F. for 5 minutes then remove containers
from water and cool them to 95° F. and dry thoroughly.

1/ A list of approved disinfectants is available upon request to Scientific Services,
Meat and Poultry Inspection Progrom, Animal & Plant Health Inspection Service,

U. S. Department of Agriculture, Washington, DC 20250. All products listed meet
with the approval of the Commissioner.
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18.14.3.3 After handling as described in paragraph 18.14.3.2 of
this section, the containers may be relaquered, if necessary,
and then relabeled with approved labels applicable to
the product therein.

18.14.3.4 The identity of the canned product shall be maintained
throughout all stages of the rehandling operations to
insure correct labeling of the containers.

18.15 Tagging chemicals, preservatives, cereals, spices, etc., "W. Va,
Retained". - When any chemical, preservative, cereal, spice, or other substance
is intended for use in an official establishment, it shall be examined by a Department
inspector and if found to be unfit or otherwise unacceptable for the use intended,
or if final decision regarding acceptance is deferred pending laboratory or other
examination, the inspector shall attach a "W. Va. Retained" tag to the substance
or container thereof. The substance so tagged shall be kept separate from other
substances as the Veterinary Supervisor may require and shall not be used until
the tag is removed, and such removal shall be made only by a Department inspector
after a finding that the substance can be accepted, or, in the case of an unacceptable
substance, when it is removed from the establishment.

18.16 Pesticide chemicals and other residues in products. -

18.16.1 Nonmeat ingredients - Residues of pesticide chemicals, food
additives and color additives or other substances in or on
ingredients (other than meat, meat by-products, and meat
food products) used in the formulation of products shall not
exceed the levels permitted under the Federal Food, Drug,
and Cosmetic Act, and such nonmeat ingredients must otherwise
be in compliance with the requirements under that Act.

18.16.2 Products, and meat, meat by-products, or other meat food
product ingredients. Products, and products used as ingred-
ients of products, shall not bear or contain any pesticide
chemical, food additive, or color additive residue in excess
of the level permitted under the Federal Food, Drug, and
Cosmetic Act and the regulations in this Section, or any other
substance that is prohibited by such regulations or that other-
wise makes the products adulterated.

18.16.3 Standards and procedures. Instructions specifying the standards
and procedures for determining when ingredients of finished
products are in compliance with this Section shall be issued
to the inspector by the Director. Copies of such instructions
will be made available to interested persons upon request’
made to the Veterinary Supervisor.

18.17 Cooking requirements for cooked beef and roast beef. -
18.17.1 Cooked beef and roast beef shall be prepared by a cooking
procedure that produces a minimum temperature of 145° F,

(63° C.) in all parts of each roast or prepared as provided
in 18.17.2 and 18.17,3 of this subsection.
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18.17.2 Cooked beef may also be prepared by any one of the cooking
procedures described in the following Table and in paragraph
18.17.3.1 and 18.17.4, of this subsection, and roast beef
may also be prepared by any one of the cooking procedures
described in the following Tables and in 18,17.3.1 and 18.17.4
of this subsection provided that the procedure produces and
maintains the minimum temperature required, in all parts of
each roast, for at least the stated period.

TABLE FOR ALTERNATIVE PROCESSING PROCEDURES
FOR COOKED BEEF AND ROAST BEEF

Minimum Internal Temperature Minimum Processing Time
In Minutes
Degrees Degrees
F. C.
130 54.4 121
131 55.0 97
132 35.6 77
133 56. 1 62
134 56.7 47
135 57.2 37
136 57.8 32
137 8.4 24
138 58.9 19
139 59.5 15
140 60.0 12
141 60.6 10
142 61.1 8
T43 61.7 6
144 62.2 5

18.17.3 Bag 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 cooking in an oven.

18.17.3.1 Unbagged cook (netted or racked roasts): Roasts processed
entirely by dry heat must weigh 10 pounds or more before
processing and must be dry cooked in an oven maintained
at 250° F, (121 C.) or higher throughout the process; or

18.17.3.2 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 1 hour. This relative humidity may be
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achieved by use of steam injection or by sealed ovens
capable of producing and maintaining the required 90
percent relative humidity.

18.17.4 A processor who selects any of the alternative procedures
specified in 18.17.2 and 18.17.3 of this subsection must have
equipment designed to insure that beef roasts do not contact
each other during processing and shall have sufficient moni-
toring 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 these available to the Director upon request,
as provided in Section 20 of these regulations. Continuous
recording devices with the prescribed accuracies will be accept-
able for all product prepared under 18.17.1 and 18.17.2 of

this subsection.

18.18 Handling of certain material for mechanical processing. - Material

to be processed into "Mechanically Processed (Species) Product" or into an imitation
of such product shall be so processed within 1 hour from the time it is cut or separ-
ated from carcasses or parts of carcasses, except that such product may be held
for no more than 72 hours at 40° F. (4° C.) or less or held indefinitely at 0° F.

. (-18° C.) 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 be held prior to such use for no more
than 72 hours at 40° F. (4° C.) or less or indefinitely at 0° F. (-18° C.) or less.
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Section 19 - Definitions and Standards of Identity or Composition
Subpart A - General

19.1 Labeling and preparation of standardized products. - Labels for products
for which standards of identity or composition are prescribed in this Section shall
show the appropriate product name, an ingredient statement, and other label in-
formation in accordance with the special provisions, if any, in this Section, and
otherwise in accordance with the general labeling provisions in Section 17 of these
regulations, and such products shall be prepared in accordance with the special
provisions, if any, in this Section and otherwise in accordance with the general
provisions in these regulations. Any product for which there is a common or usual
name must consist of ingredients and be prepared by the use of procedures common
or usual to such products insofar as specific ingredients or procedures are not
prescribed or prohibited by the provisions of these regulations.

19.2 Products and nitrates and nitrites. - Any product, such as frankfurters
and corned beef, for which there is a standard in this Section and to which nitrate
or nitrite is permitted or required to be added, may be prepared without nitrite
or nitrate and labeled with such standard name when immediately proceded with
the term "Uncured" in the same size and style of lettering as the rest of such
standard name: PROVIDED, that the product is found by the Director to be similar
size, flavor, consistency, and general appearance to such product as commonly
prepared with nitrate and nitrite; and PROVIDED further, that labeling for such
product complies with the provisions of 17.17,3 .

19.3 (Reserved)
19.4 (Reserved)
19.5 Standards for Mechanically Processed (Species) Product.

19.5.1 Mechanically processed (species) product is any product resulting
from the mechanical separation and removal of most of the bone
from attached skeletal muscle and meeting the other provisions
of this paragraph. At least 98% of the bone particles present
shall have a maximum size no greater than 0.5 millimeter in their
greatest dimension and there shall be no bone particles larger
than 0.85 millimeter in their greatest dimension. The product
resulting from the separating process shall not have a calcium
content exceeding 0.75%; shall have a minimum protein content
of not less than 14, 0% with a minimum PER of 2.5 (except as modified
in paragraph 19.5.5 of this Section), and a fat content of not
more than 30%. Such product failing to meet the calcium require-
ments of this paragraph shall only be used in producing animal
fat. 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.

19.5.2 (Reserved)

19.5.3 (Reserved)
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19.5.4

19.5.5

19.5.6

(Reserved)

An essential amino acid content of at least 33% of the total amino
acids present in "Mechanically Processed (Species) Product"

shall be accepted as evidence of compliance with the protein quality
requirement set forth in 19.5.1. The percent of essential amino
acid content is calculated as the total of the percentage of
isoleucine, leucine, lysine, methioine, phenylalanine, threonine,
and valine, divided by the percentage of total amino acids and
multiplied by 100,

A prerequisitefor label approval for products consisting of or
containing "Mechanically Processed (Species) Product" is that

such "Mechanically Processed (Species) Product" shall have been
produced by an establishment under an approved plant quality
control system. Such a plant 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 Section 19.5.1 and to enable establish-
ment personnel and Department employees to monitor the system
for effectiveness. The system shall include a written description
of the methods used by the establishment to maintain uniformity

of the raw ingredients used in manufacturing product, to control
the handling and processing of the raw ingredients and the finished
product, and shall contain provisions for chemical analyses of

the product to determine compliance with standards for the product.
Analysis of a sample of at least 1 pound from each lot to verify
contents of fat, protein and calcium in "Mechanically Processed
(Species) Product" shall be performed by the operator of the
establishment or his agent to assure that finished product will
meet the requirements in Section 19.5.1, except that such analyses
with respect to fat, protein, and calcium shall be required to

be performed with respect to only one randomly selected lot of
every five lots if the preceeding ten analyses and all such analyses
performed by the Department during the preceeding ten-analysis
period establishment compliance with the requirements of Section
19.5.1 an analysis of a sample of at least 1 pound to verify content
of essential amino acids and protein efficiency ratio in "Mechanically
Processed (Species) Product" shall be performed by the operator
of the establishment or his agent at the rate of at least one per
month during production to assure that finished product will

meet the requirements of Section 19.5.1, except that such analyses
with respect to essential amino acid content and protein efficiency
ratio shall be required to be performed only once every 6 months
if the preceeding three analyses and all such analyses performed
by the Department during the preceeding three-analyses period
establish compliance with the requirements of Section 19.5.1.
Finished product samples shall be analyzed by a laboratory in
accordance with methods prescribed in the current "Official Methods
of Analysis of the Associatioh of Official Analytical Chemists".

The plant quality control system shall be subject to periodic
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review, and the designation of approval of such system may be
terminated by the Director if he finds, after notice and reasonable
opportunity to present views 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

soon as possible after such termination, the establishment shall

be notified in writing by the Director of the reason therefor

and afforded reasonable opportunity to present views thereon,
and if there is a conflict as to any material fact, a hearing shall
be held to resolve such conflict. This paragraph applies only

to aspects of preparation of products not required to be conducted
under current or future mandatory quality control programs

or systems.

19.6 Limitations with respect to use of Mechanically Processed (Species)

Product.

19.6.1

19.6.2

19.6.3

When the Mechanically Processed (Species) Product described

in Section 19.5 is used as an ingredient in other meat food products,
the finished product shall be labeled in accordance with 17.2.10.3
of these regulations. Products required to be prepared from

meat or meat by-products of one species may contain Mechanically
Processed (Species) Product only of the same species.

Mechanically Processed (Species) Procuct described in Section
19.5 may constitute up to 20% of the meat portion of any meat
food product except those listed in 19.6.3 of this subsection.

Mechanically Processed (Species) Product described in Section
19.5 may not be used in baby, junior, or toddler foods, ground
beef, hamburger, fabricated steaks, Section 19.7.1, 19.7.2 and
19.7.6, barbecued meats Section 19.9, Roast beef-parboiled and
steam roasted Section 19.10, corned beef cuts Section 19.11,
lima beans with ham and similar products Section 19. 44, beef
with gravy and gravy with beef Section 19,47, and meat pies,
Section 19. 48.

Subpart B - Raw Meat Products

19.7 Miscellaneous beef products.

19.7.1

Chopped beef, ground beef. - "Chopped Beef" or "Ground Beef"
shall consist of chopped fresh and/or frozen beef with or without
seasoning and without the addition of bzef fat as such, shall

not contain more than 30% fat, and shall not contain added water,
binders, or extenders. When beef cheek meat (trimmed beef
cheeks) is used in the preparation of chopped or ground beef,
the amount of such cheek meat shall be limited to 25%; and if

in excess of natural proportions, its presence shall be declared
on the label, in the ingredient statement required by Section
17.2 of these regulations, if any, and otherwise contiguous to
the name of the product.
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19.7.2° Hamburger - "Hamburger' shall consist of chopped fresh and/or

frozen beef with or without the addition of beef fat as such and/or
seasoning, shall not contain more than 30% fat, and shall not contain
added water, binders, or extenders. Beef cheek meat (trimmed
beef cheeks) may be used in the preparation of hamburger only

in accordance with the conditions prescribed in paragraph 19.7.1
of this subsection.

19.7.3 Chopped chuck, ground chuck - "Chopped Chuck" or "Ground Chuck"
shall consist only of chopped fresh and/or frozen meat from the
shoulder or chuck of beef forequarter remaining after removal of
the foreshank, brisket, short plate and rib, with or without season-
ing and without the addition of beef fat as such, shall not contain
over 25% fat, and shall not contain added water, binders or extenders.

19.7.4 Chopped round, ground round - "Chopped Round" or "Ground Round"
shall consist only of chopped tresh and/or frozen meat from that
portion of the beef hindquarter remaining after the removal of the
untrimmed loin and flank, with or without seasoning and without
the addition of beef fat as such, shall not contain over 20% fat,
and shall not contain added water, binders, or extenders.

19.7.5 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 and/or partially defatted beef
fatty tissue may be used without added water or with added water
only in amounts such that the product's characteristics are essen-
tially that of a meat pattie.

19.7.6 Fabricated steak - Fabricated beef steaks, veal steaks, beef and
veal steaks, or veal and beef steaks, and similar products, such
as those labeled "Beef Steak, Chopped, Shaped, Frozen", "Minute
Steak, Formed, Wafer Sliced, Frozen", "Veal Steaks, Beef Added,
Chopped-Molded-Cubed-Frozen, Hydrolyzed Plant Protein, and
Flavoring" shall be prepared by comminuting and forming the product
from fresh and/or frozen meat, with or without added fat, of the
species indicated on the label. Such products shall not contain
more than 30% fat and shall not contain added water, binders, or
extenders. Beef cheek meat (trimmed beef cheeks) may be used
in the preparation of fabricated beef steaks only in accordance with
the conditions prescribed in 19.15.1.

19.7.7 Partially defatted beef fatty tissue - Partially defatted beef fatty
tissue is a beef by-product derived from the low temperature render-
ing (not exceeding 120° F.) of fresh beef fatty tissue. Such
product shall have a pinkish color and a fresh odor and appearance.

19.8 Miscellaneous Pork Products.

. 19.8.1 Partially defatted pork fatty tissue - "Partially Defatted Pork Fatty
Tissue" is a pork by-product derived from the low temperature
rendering (not exceeding 120° F.) of fresh pork fatty tissue, ex-
clusive of skin. Such product shall have a pinkish color and a
fresh odor and appearance.
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Subpart C - Cooked Meats

19.9 Barbecued Meats - Barbecued meats, such as product labeled "Beef
Barbecue" or "Barbecued Pork", shall be cooked by the direct action of dry heat
resulting from the burning of hardwood or the hot coals therefrom for a sufficient
period to assume the usual characteristics of a barbecued article, which include the
formation of a brown crust on the surface and the rendering of surface fat. The
product may be basted with a sauce during the cooking process. The weight of bar-
becued meat shall not exceed 70% of the weight of the fresh uncooked meat.

19.10 Roast Beef Parboiled and Steam Roasted - Roast Beef Parboiled and Steam
Roasted shall be prepared so that the weight of the finished product, excluding salt
and flavoring material, shall not exceed 70% of the fresh beef weight. Beef cheek
meat and beef head meat from which the overlying glandular and connective tissues
have been removed, and beef heart meat, exclusive of the heart cap may be used
individually or collectively to the extent of 5% of the meat ingredients in the prepar-
ation of canned product labeled "Roast Beef Parboiled and Steam Roasted". When
beef cheek meat, beef head meat, or beef heart meat is used in the preparation of
this product, its presence shall be reflected in the statement of ingredients required
by Section 17 of these regulations.

Subpart D - Cured Meats, Unsmoked and Smoked

19.11 Corned Beef - Corned Beef shall be prepared from beef briskets, navels,
clods, middle ribs, rounds, rumps, or similar cuts using one or a combination of the
curing ingredients specified in Section 18.7.3.1 and 18.7.3.4, Canned product labeled
"Corned Beef" shall be prepared so that the weight of the finished product, excluding
cure, salt, and flavoring material, shall not exceed 70 percent of the fresh beef weight.
Corned beef other than canned shall be cured in pieces weighing not less than one
pound, and if cooked, its weight shall not exceed the weight of the fresh uncured
beef. Beef cheek meat, beef head meat and beef heart meat may be used to the extent
of 5 percent of the meat ingredient in preparation of this product when trimmed as
specified in Section 19.10. When beef cheek meat, beef head meat or beef heart meat
is used in preparation of this product, its presence shall be reflected in the state-
ment of ingredients required by Section 17 of these regulations. The application
of curing solution to beef cuts, other than briskets, which are intended for bulk
corned beef shall not result in an increase in the weight of the finished cured product
of more than 10 percent over the weight of the fresh uncured meat.

19.12 Corn Beef Brisket - In preparing "Corned Beef Brisket", the application
of curing solution to the beef brisket shall not result in an increase in the weight
of the finished cured product of more than 20 percent over the weight of the fresh
uncured brisket. If the product is cooked, the weight of the finished product shall
not exceed the weight of the fresh uncured brisket.

19.13 Corned Beef Round and Other Corned Beef Cuts - In preparing "Corned
Beef Round" and other Corned Beef Cuts, except "Corned Beef Brisket", the curing
solution shall be applied to pieces of beef weighing not less than one pound and such
application shall not result in an increased weight of the cured beef product of more
than 10 percent over the weight of the fresh uncured beef cut. If the product is
cooked, the weight of the finished product shall not exceed the weight of the fresh
uncured beef cut.

19.14 Cured Beef Tongue - In preparing "Cured Beef Tongue", the appli-
cation of curing solution to the fresh beef tongue shall not result in an increase in

Page 177




Dept. of Agri.

Leg. Regs., 19-2B
SERIES XVI, Sec. 19

the weight of cured beef tongue of more then 10 percent over the weight of the
fresh uncured beef tongue.

19.15 Cured Pork Products, Unsmoked and Smoked.

19.15.1

19.15.2

19.15.3

19.15.4

19.15.5

19.15.6

Cured unsmoked products - Cured unsmoked "Boneless Pork
Shoulder", "Boneless Pork Shoulder Butts", or pieces of pork
loin in casings or similar containers of consumer size, shall not
contain more than 10 percent added substances as a result of
the curing process.

Smoked Products - The weight of any smoked product such as
"Ham", "Pork Shoulder", "Pork Shoulder Picnic", "Pork Shoulder
Butt", or similar products, except such products for canning,
shall not exceed the weight of the fresh uncured article.

Other cooked, cured products - The preparation of any cooked,
cured products, such as "Ham", "Pork Shoulder", "Pork Shoulder
Picnic", "Pork Shoulder Butt", and "Pork Loin", or similar products,
either by moist or dry heat (except such products prepared for
canning), shall not result in the finished cooked product weighing
more than the fresh uncured article.

Cured, Water Added Products - Products resembling standardized
ham and other pork products of the kinds provided for in 19.15.2
or 19.15.3, which do not conform to such provisions because they
contain added water not in excess of 10% of the weight of the fresh,
uncured products, shall bear on their labels the term "Water Added"
as a part of the product name, in prominent lettering not less
than three-eights inch in height, and if not placed in a consumer-
size package labeled in accordance with this Section and Section

17 of these regulations, shall be marked with the term "Water
Added" the full length of the product. However, the Director
may approve smaller lettering for labels of small packages, such

as 4-ounce packages, when he finds that the size and style of

the lettering in connection with the product name are such as

to insure the prominence of the required terms. The qualifying
phrase "Up to 10%" or equivalent phrase may be used in labeling
such products in connection with the term "Water Added" at the
option of the operator of the establishment, provided the qualifying
phrase does not detract from the prominence of the term "Water
Added",

Canned Products - The preparation of any canned product such
as "Ham", "Pork Shoulder Picnic", or similar products, shall not
result in an increase in weight of more than 8% over the weight
of the fresh uncured article.

Pressed ham, spiced ham, and similar products. "Pressed Ham",
"Pressed Ham with Natural Juices", "Spiced Ham", and similar
products may contain finely chopped ham shank meat to the extent
of 25% over that normally present in the boneless ham, The weight
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of the cured chopped ham prior to processing not to exceed the
weight of the fresh uncured ham, exclusive of the bone and fat
removed in the boning operation, plus the weight of the curing
ingredients and 3% moisture. (Mechancially Processed (Species)
Product may be used in accordance with Section 19.6.)

19.16 Chopped Ham -

19.16.1

"Chopped Ham" is the semi-solid meat food product, in the form

of a compact mass with a limited amount of cooked out juices, which
is prepared with ham, curing agents, seasonings, and any of

the optional ingredients listed in paragraph 19.16.2 of this sub-
section, in accordance with the provisions of 19.16.1.1, 19.16.1.2
and 19.16.1.3.

19.16.1.1 Fresh ham, cured ham or smoked ham, or a mixture of

two or more of such meat components may be used. The
weight of the cured chopped ham prior to processing shall
not exceed the weight of the fresh uncured ham and fresh
uncured ham shank meat if any is used, exclusive of the
bones and fat removed in the boning operations, plus the
weight of the curing ingredients and 3% moisture.

19.16.1.2 The curing agents that may be used, singly or in combination,

are salt, sodium nitrate, sodium nitrite, potassium nitrate,
and potassium nitrite. When sodium nitrate, sodium nitrite,
potassium nitrate or potassium nitrite is used, singly or

in combination, the amount thereof shall not exceed that
permitted in 18.7.3.4.

19.16.1.3 The seasonings that may be used, singly or in combination,

are salt, sugar (sucrose or dextrose), spice, and flavoring,
including essential oils, oleoresins and other spice extractives.

19.16.2 Chopped ham may contain one or more of the following optional

ingredients:

19.16.2.1 Finely chopped ham shank meat (fresh, cured, or smoked,

or combination thereof) to the extent of not more than
25% over that normally present in the boneless ham;

19.16.2.2 Water, for the purpose of dissolving the curing agents,

and not in excess of the amount permitted in 19.16.1.1;

19.16.2.3 Monododium glutamate;

19.16.2.4 Hydrolyzed plant protein;

19.16.2.5 Corn syrup solids, corn syrup and glucose syrup, singly

or in combination, in an amount to to exceed 2% (calculated
on a dry basis) of all the ingredients used in preparing
the chopped ham;
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19.16.2.6 Disodium phosphate, sodium haxemetaphosphate, sodium

tripolyphosphate, sodium pyrophosphate, and sodium acid
pyrophosphate, singly or in combination, in an amount
not to exceed that permitted in 18.7.3.4;

19.16.2.7 Ascorbic acid, sodium ascorbate, isoascorbic acid or sodium

isoascorbate in an amount not to exceed that permitted
in 18.7.3.4;

19.16.2.8 Dehydrated onions or onion powder;

19.16.2.9 Dehydrated garlic or garlic powder;

19.16.2.10 Mechanically Processed (Species) Product used in accordance

with 19.6.

19.17 “Country Ham", "Country Style Ham", or "Dry Cured Ham", and
"Country Pork Shoulder", "Country Style Pork Shoulder", and "Dry Cured Pork

Shoulder"

19.17.1

19.17.2

19.17.3

"Country Ham", "Country Style Ham", or "Dry Cured Ham", and
"Country Pork Shoulder", "Country Style Pork Shoulder", or
"Dry Cured Pork Shoulder" are the uncooked, cured, dried, smoked
or unsmoked meat food products made respectively from a single
piece of meat conforming to the definition of "ham", as specified

in 17.8.2.13, or from a single piece of meat from a pork shoulder,
They are prepared in accordance with 19.17.3 of this section by
the dry application of salt (NaCl), or by the dry application of
salt (NaCl) and one or more of the optional ingredients as specified
in 19.17, 3 of this subsection. They may not be injected with
curing solutions.

The product must be treated for the destruction of possible live
trichinae in accordance with such methods as may be approved
by the Director upon request in specific instances and none of
the provisions of this standard can be interpreted as discharging
trichinae treatment requirements.

The entire exterior of the ham or pork shoulder shall be coated
by the dry application of salt or by the dry application of salt
combined with other ingredients as permitted in 19.17.4 of this
subsection.

19.17.3.1 Additional salt, or salt mixed with other permitted ingredients,

may be reapplied to the product as necessary to insure
complete penetration.

19.17.3,2 When sodium or potassium nitrate, or sodium or potassium

nitrite, or a cobination thereof, is used, the application
of salt shall be in sufficient quantity to insure that the
finished product has an internal salt content of at least
4%.
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19.17.3.3 When no sodium nitrate, potassium nitrate, sodium nitrite,
potassium nitrite or a combination thereof is used, the
application of salt shall be in sufficient quantity to insure
that the finished product has a brine concentration of
not less than 10% or a water activity of not more than 0.92.

19.17.3.4 For hams or pork shoulders labeled "country" or "country
style", the combined period for curing and salt equalization
shall not be less than 45 days for hams, and shall not be
less than 25 days for pork shoulder; the total time for
curing, salt equalization, and drying shall not be less
than 70 days for hams, and shall not be less than 50 days
for pork shoulders. During the drying and smoking period,
the internal temperature of the product must not exceed
95° F., provided that such temperature requirement shall
not apply to product dried or smoked under natural climatic
conditions.

19.17.3.5 For hams or pork shoulders labeled "dry cured", the
combined period for curing and salt equalization shall not
be less than 45 days for hams, and shall not be less than
25 days for pork shoulders; and the total time for curing,
salt equalization, and drying shall not be less than 55
days for hams and shall not be less than 40 days for pork
shoulders.

19.17.3.6 The weight of the finished hams and pork shoulders covered
in this subsection shall be at least 18% less than the fresh
uncured weight of the article.

19.17.4 The optional ingredients for products covered in this subsection
are:

19.17.4.1 Nutritive sweeteners, spices, seasonings and flavorings.

19.17.4.2 Sodium or potassium nitrate and sodium or potassium nitrite
if used as prescribed in this subsection and in accordance
with 18.7.3. 4.

Subpart E - Fresh Sausage

19.18 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 amd meat by-product containing
various amounts of water as provided for elsewhere in this section, and usually
seasoned with condimented proportions of condimental substances, and frequently
cured. Certain sausage as provided for elsewhere in this section may contain binders
and extenders; e.g., cereal, vegetable starch, starchy vegetable flour, soy flour,
soy protein concentrate, isolated soy protein, nonfat dry milk, dried skim milk,
enzyme (rennet), treated calcium reduced dried skim milk and calcium lactate or
dried milk, The finished product shall contain no more than 3.5% of these additives
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individually or collectively. Two percent if isolated soy protein shall be deemed
equivalent to 33% of any one or more of these binders. Sausage may not contain
phosphates except that uncooked pork from cuts cured with phosphate listed in
18.7.3.4 may be used in cooked sausage. To facilitate chopping or mixing or to
dissolve the usual curing ingredients, water or ice may be used in the preparation

of sausage which is not cooked in an amount not to exceed 3% of the total ingredients
in the formula. Cooked sausage such as Polish sausage, cotto salami, braunschweiger,
liver sausage, and similar coked sausage products may contain no more than 10%

of added water in the finished product.

19.19 Fresh pork sausage. Fresh pork sausage is sausage prepared with
fresh pork or frozen pork of both, not including pork by-products, and may contain
Mechanically ‘Processed (Species) Product in accordance with 19.6, and may be
seasoned with condimental substances as permitted under section 18 of these regu-
lations. It shall not be made with any lot of product which, in the aggregate, contains
more than 50% trimmable fat, that is, fat which can be removed by thorough, practi-
cable trimming and sorting. To facilitate chopping or mixing, water or ice may
be used in an amount not to exceed 3% of the total ingredients used.

19.20 Fresh Beef Sausage. Fresh Beef Sausage is sausage prepared with
fresh beef or frozen beef, or both, not including beef by-products, and may be
seasoned with condimental substances as permitted under Section 18 of these regu-
lations. The finished product shall not contain more than 30% fat. To facilitate
chopping or mixing, water or ice may be used in an amount not to exceed 3% of
the total ingredients used.

19.21 Breakfast Sausage. Breakfast sausage is sausage prepared with fresh
and /or frozen meat, or meat and meat by-products and may be seasoned with condi-
mental substances as permitted in Section 18 of these regulations. It shall not be
made with any lot of product which, in the aggregate, contains more than 50% trim-
mable fat; that is, fat which can be removed by thorough practicable trimming and
sorting. To facilitate chopping or mixing, water or ice may be used in an amount
not to exceed 3% of the total ingredients used. Extenders or binders as listed in
Section 18 of these regulations may be used to the extent of 3% of the finished
sausage as permitted in section 19.19.

19.22 Whole Hog Sausage. Whole hog sausage is sausage prepared with fresh
and /or frozen meat from swine in such proportions as are normal to a single animal
and may be seasoned with condimental substances as permitted in Section 18 of
these regulations. It shall not be made with any lot of product which, in the aggregate,
contains more than 50% trimmable fat: that is, fat which can be removed by thorough
practicable trimming and sorting. To facilitate chopping or mixing, water or ice
may be used in an amount not to exceed 3% of the total ingredients used.

19.23 Italian Sausage Products.

19.23.1 ltalian sausage products are uncured, unsmoked sausages containing
at least 85% meat, or combination of meat and fat, with the total
fat content constituting not more than 35% of the finished product.
Such products shall be prepared in accordance with the provisions
of paragraph 19.23.1.1, 19.23.1.2 and 19.23.1.3 of this subsection,
and shall contain salt, pepper, and either fennel or anise, or
a combination of fennel and anise. Such products may contain
any or all of the optional ingredients listed in 19.23.2.
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19.23.1.1 ltalian Sausage shall be prepared with fresh or frozen
pork, or pork and pork fat, and may contain Mechanically
Processed (Species) Product in accordance with 19.6.

19,23.1.2 Italian Sausage with Beef, ltalian Sausage with Veal, or
Italian Sausage with Beef and Veal shall be prepared so
that fresh or frozen pork constitutes the major portion
of the meat content requirement of this paragraph. Mech-
anically Processed (Species) Product may be used in ac-
cordance with 19.6. 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
18. 10 of these regulations.

19.23.1.3 Italian Beef Sausage or Kosher Italian Beef Sausage shall
be prepared with fresh or frozen beef or beef and beef
fat. ltalian Veal Sausage or Kosher Italian Veal Sausage
shall be prepared with fresh or frozen veal or veal and
veal fat. Mechanically Processed (Species) Product may
be used in accordance with 19.6.

19.23.2 Optional ingredients permitted in ltalian sausage products include:
19.23.2.1 Spices (including paprika) and flavorings.

19.23,2.2 Water or ice to facilitate chopping or mixing, but not to
exceed 3% of the total weight of all ingredients including
the water.

19.23.2.3 Red or green peppers, or both.
19.23.2.4 Dehydrated or fresh onions, garlic and parsley.

19.23.2.5 Sugar, dextrose, corn syrup, corn syrup solids and glucose
syrup.

19.23.2.6 Monosodium glutamate and antioxidants in accordance with
the chart of substances in 18.7. 3.4 of these regulations.

19.23.3 If Italian sausage products are cooked, determination of compliance
with the provisions of 19,23,1 and 19.23.2 shall be based on the
uncooked product.

Subpart F - Uncooked, Smoked Sausage

19.24 Smoked Pork Sausage is pork sausage that is smoked with hardwood
or other approved nonresinous materials. It may be seasoned with condimental
substances as permitted in Section 18 of these regulations. It shall not be made
with any lot of product which, in the aggregate, contains more than 50% trimmable
fat; that is, fat which can be removed by thorough practicable trimming and sorting.
To facilitate chopping or mixing, water or ice may be used in an amount not to exceed
3% of the total ingredients used.
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Subpart G - Cooked Sausage, Smoked Sausage

19.25 Frankfurter, Wiener, Vienna, Bologna, Garlic Bologna, Knockwurst,
and Similar Products.

19.25.1 Frankfurter, Frank furter, hotdog, wiener, Vienna, bologna,
garlic bologna, knockwurst and similar cooked sausages are com-
minuted, semi-solid sausages prepared from one or more Kinds
of raw skeletal muscle meat or raw skelatal muscle meat and raw
or cooked poultry meat, and seasoned and cured, using one or
more of the curing agents in accordance with 18.7.2.3 of these
regultions. They may or may not be smoked. The finished pro-
ducts shall not contain more than 30% fat. Water or ice, or both,
may be used to facilitate chopping or mixing or to dissolve the
curing ingredients but the sausage shall contain not more than
10% added water. These sausage products may contain uncooked,
cured pork from primal parts as defined in 16.10.2 of these regu-
lations, which do not contain any phosphates or contain only phos-
phates approved under Section 18 of these regulations. Such
products may contain raw or cooked poultry meat not in excess
of 15% of the total ingredients, excluding water, in the sausage,
and Mechanically Processed (Species) Product used in accordance
with 19.6. Such poultry meat ingredients shall be designated
in the ingredient statement on the label of such sausage in accord-

. ance with the provisions.of Section 381.118 of the USDA Poultry
Products Inspection Regulations.

19.25.2 Frankfurter, frank furter, hotdog, wiener, Vienna, bologna,
garlic bologna, knockwurst and similar cooked sausages that are
labeled with the phrase "with by-product” or "with variety meats"
in the product name are comminuted semi-solid sausages consisting
of not less than 15% of one or more kinds of raw skeletal muscle
meat with the raw meat by-products, or not less than 15% of one
or more kinds of raw skeletal muscle meat with raw meat by-prod-
ucts and raw or cooked poultry products; and seasoned and cured,
using one or more of the curing ingredients in accordance with
18.7.3 of these regulations. They may or may not be smoked.
Partially defatted pork fatty tissue or partially defatted beef fatty
tissue, or a combination of both, may be used in an amount not
exceeding 15% of the meat and meat by-products or meat;
meat by-products and poultry products ingredients. The finished
products shall not contain more than 30% fat. Water or ice, or
both, may be used to facilitate chopping or mixing or to dissolve
the curing and seasoning ingredients, but the sausage shall contain
no more than 10% of added water. These sausage products may
contain uncooked, cured pork which does not contain any phosphates
or contains only phosphates approved under Section 18 of these
regulations. These sausage products may contain poultry products,
individually or in combination, not in excess of 15% of the total

. ingredients, excluding water, in the sausage and may contain
Mechanically Processed (Species) Product in accordance with 19.6.
Such poultry products shall not contain kidneys or sex glands.
The amount of poultry skin present in the sausage must not exceed
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19.25.3

19,25.4

19.25.5

19.25.6

the natural proportion of skin present on the whole carcass of the
kind of poultry used in the sausage, as specified in Section
81.117(d) of the USDA Poultry Products Inspection Regulations.
The poultry products used in the sausage shall be designated

in the ingredient statement on the label of such sausage in
accordance with the provision of Section 81.118 of the USDA Poultry
Products Inspection Regulations. Meat by-products used in the
sausage shall be designated individually in the ingredient state-
ment on the label for such sausage in accordance with 17.2 of

these regulations.

A cooked sausage as defined in 19.25.1 shall be labeled by its
generic name, e.g., frankfurter, wiener, Vienna, bologna, garlic
bologna, or knockwurst. When such sausage products are pre-
pared with meat from a single species of cattle, sheep, swine or
goats they shall be labeled with the term designating the particular
species in conjunction with the generic name; e.g., "Beef Frank-
furter", and when such sausage products are prepared in part
with Mechanically Processed (Species) Product in accordance with
19.6, they shall be labeled in accordance with 17.2.10.13 of these
regulations.

A cooked sausage as defined in 19.25.2 shall be labeled by its
generic name, e.g. frankfurter, frank furter, hotdog, wiener,
Vienna, bologna, garlic bologna, or knockwurst, in conjunction
with the phrase "with by-products" or "with variety meats" with
such supplemental phrase shown in a prominent manner directly
contiguous to the generic name and in the same color on an iden-
tical background.

With appropriate labeling as required by 17.8.2,.16 of these reg-
ulations, e.g., "Frankfurter, Calcium Reduced Dried Skim Milk
Added" or "Bologna, with By-Products (or Variety Meats), Soy
Flour Added", one or more of the following binders may be used

in cooked sausage otherwise complying with paragraph 19.25.1

and 19.25,2 of this section; dried milk calcium reduced dried
skim milk enzyme (rennet) treated calcium reduced dried skim

milk and calcium lactate, nonfat dry milk, cereal, vegetable starch,
starch vegetable flour, soy flour, soy protein concentrate and
isolated soy protein, provided such ingredients, individually or
collectively, do not exceed 31% of the finished product, except
that 2% of isolated soy protein shall be deemed to be the equivalent
of 31% of any one or more of the other binders.

With appropriate labeling as required by 17.8.2.16 of these reg-
ulations, e.g., "Frankfurter, Calcium Reduced Dried Skim Milk
Added", or "Bologna, with By-Products (or Variety Meats), Soy
Flour Added", one or more of the following binders may be used
in cooked sausage otherwise complying with 19.25.1 or 19.25.2:
dried milk, calcium reduced dried skim milk, nonfat dry milk,
cereal, vegetable starch, starchy vegetable flour, soy flour, soy
protein concentrate and isolated soy protein, provided such in-
gredients, individually or collectively, do not exceed 31% of the
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finished product, except that 2% of isolated soy protein shall be
deemed to be the equivalent of 33% of any one or more of the other
binders.

19.25.7 Cooked sausages shall not be labeled with terms such as "All Meat"
or "All (Species)", or otherwise to indicate they do not contain
nonmeat ingredients or are prepared only from meat.

19.25.8 For the purpose of this section: Poultry meat means deboned chicken
meat or turkey meat, or both, without skin or added fat; poultry
products mean chicken or turkey, or chicken meat or turkey meat
as defined in Section 81.118 of the USDA, Poultry Inspection Reg-
ulations, or poultry by-products as defined in Section 81.1 of
the USDA Poultry Products Inspection Regulations; and meat by-
products (or variety meats) mean pork stomachs or snouts; beef,
veal, lamb or goat tripe; beef, veal, lamb, goat or pork hearts,
tongues, fat lips, weasands and spleens; and partially defatted
pork fatty tissue, or partially defatted beef fatty tissue.

19.26 Cheesefurters and similar products. Cheesefurters and similar products
are products in casings which resemble frankfurters except that they contain suf-
ficient cheese to give definite characteristics to the finished article. They may
contain cereal, vegetable starch, starchy vegetable flour, soy flour, soy protein
concentrate, isolated soy protein, nonfat dry milk, calcium reduced dried skim
milk, enzyme (rennet) treated calcium lactate, or dried milk. The finished product
shall contain no more than 3.5% of these addititives, individually and collectively,
exclusive of these cheese constituent. In determining the maximum amount of the
ingredients specified in this subparagraph which may be used, individually and
collectively in a product, 2% of isolated soy protein shall be considered the equiva-
lent of 3.5% of any other ingredient specified in this subparagraph. When any
such additive is added to these products, there shall appear on the label in a pro-
minent manner, contiguous to the name of the product, the name of each such added
ingredient, as for example, "Cereal Added", "With Cereal", "Potato Flour Added".
"Cereal and Potato Flour Added", "Soy Flour Added", "Nonfat Dry Milk Added",
"Cereal and Nonfat Dry Milk Added", as the case may be. These products shall
contain no more than 10% of added water and/or ice, 30% fat and shall comply with
the other provisions for cooked sausages that are in these regulations.

Subpart H - Other Cooked Sausages

19.27 Liver Sausage and Braunschweiger. Liver Sausage and Braunschweiger
are cooked sausages made from fresh and/or frozen pork and pork livers and/or
beef livers and may contain cured pork, beef and veal, and pork fat. Mechanically
Processed (Species) Product may be used in accordance with Section 19.6. Liver
Sausage may also containbeef and pork by-products, pork skins sheep livers and goat
livers. These products shall contain not less than 30% of liver computed on the
weight of the fresh liver and may contain binders and extenders as permitted in
19,18.

Subpart | - Semi-Dry Fermented Sausage

19.28 (Reserved)
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Subpart J - Dry Fermented Sausage
19.29 (Reserved)
Subpart K - Luncheon Meat, Loaves and Jellied Products

19.30 Luncheon Meat - Luncheon Meat is a cured, cooked meat food product
made from comminuted meat. To facilitate chopping or mixing or to dissolve the
usual curing ingredients, water or ice may be used in the preparation of luncheon
meat in an amount not to exceed 3% of the total ingredients.

19.31 Meat Loaf - Meat Loaf is a cooked meat food product in loaf form made
from comminuted meat. To facilitate chopping or mixing, water or ice may be used
in an amount not to exceed 3% of the total ingredients used.

Subpart L - Meat Specialties, Puddings and Nonspecific Loaves

19,32 Scrapple - Scrapple shall contain not less than 40% meat and/or meat
by-products computed on the basis of fresh weight, exclusive of bone. The meal
or flour used may be derived from grain and/or soybeans.

19.33 Bockwurst.

19.33.1 Bockwurst is an uncured, comminuted meat food product which
may or may not be cooked. It contains meat, milk or water, or
a combination thereof, eggs, vegetables, and any of the optional
ingredients listed in paragraph 19.33.2 of this subsection; and
is prepared in accordance with the provisions of paragraph 19.33.1.1,
19.33.1.2, 19.33.1.3, and .19.33,1. 4,

19.33.1.1 Meat shall constitute not less than 70% of the total weight of
the product and shall consist of pork or a mixture of pork
and veal, pork and beef, or pork, veal, and beef. Mechanically
Processed (Species) Product may be used in accordance with
19.6. Such meat shall be fresh or fresh frozen meat. Pork
may be omitted when the specie or species of meat used in the
product is identified in the product name (e.g., Veal Bockwurst,
Beef Bockwurst, or Beef and Veal Bockwurst).

19.33.1.2 The milk may be fresh whole milk, dried milk, nonfat dry milk,
calcium reduced dried skim milk, enzyme (rennet) treated calcium
reduced dried skim milk and calcium lactate, any combination
thereof.

19.33,1.3 Eggs refer to whole eggs that are fresh, frozen, or dried.

19.33.1.4 Vegetables refer to onions, chives, parsley, and leeks, alone
or in combination.

19.33.2 Bockwurst may contain one or more of the following optional
ingredients:

19.33.2.1 Pork fat.
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19.33.2.2 Celery, fresh or dehydrated.
19.33.2.3 Spices, flavorings.
19.33.2.4 Salt.

19.33.2.5 Egg whites, fresh, frozen, or dried.

19.33.2.6 Corn syrup solids, corn syrup, or glucose syrup with
a maximum limit of 2% individually or collectively, calculated

on a dry basis. The maximum quantities of such ingredients

shall be computed on the basis of the total weight of the
ingredients.

19.33.2,7 Autolyzed yeast extract, hydrolyzed plant protein, milk
protein hydrolysate, and monosodium glutamate.

19.33.2.8 Sugars (sucrose and dextrose).

19.33.2.9 Cereal, bread, vegetable starch, starchy vegetable flour,

soy flour, soy protein concentrate, and isolated soy protein,

provided such ingredients, individually or collectively,

do not exceed 31% of total weight of all the ingredients,

except that 2% of isolated soy protein shall be deemed to
be the equivalent of 31% of any one or more of the other
ingredients permitted in this subparagraph. Bockwurst
containing any of the ingredients permitted by this sub-
paragraph shall be labeled in accordance with 17.8.2.33.

19.33.3 If bockwurst is cooked or partially cooked, the composition of
the raw mix from which it is prepared shall be used in determining
whether it meets the requirements of this subsection.

Subpart M - Canned, Frozen or Dehydrated Meat Food Products

19.34 Chili Con Carne - Chili con carne shall contain not less than 40% of
meat computed on the weight of the fresh meat. Mechanically Processed (Species)
Product may be used in accordance with Section 19.6. Head meat, cheek meat, and
heart meat exclusive of the heart cap may be used to the extent of 25% of the meat
ingredients under specific declaration on the label. The mixture may contain not
more than 8%, individually or collectively, of cereal, vegetable starch, starchy
vegetable flour, soy flour, soy protein concentrate, isolated soy protein, dried
milk, nonfat dry milk, or calcium reduced dried skim milk.,

19.35 Chili Con Carne with Beans - Chili con carne with beans shall contain
not less than 25% of meat computed on the weight of the fresh meat. Mechanically
Processed (Species) Product may be used in accordance with Section 19.6. Head
meat, cheek meat, and heart meat exclusive of the heart cap may be used to the
extent of 25% of the meat ingredient, and its presence shall be reflected in the
statement of ingredients required by Section 17 of these regulations.

19.36 Hash - Hash shall contain not less than 35% of meat computed on the
weight of the cooked and trimmed meat. The weight of the cooked meat used in
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this calculation shall not exceed 70% of the weight of the uncooked fresh meat.
Mechanically Processed (Species) Product may be used in accordance with Section

19.6.

19.37 Corned Beef Hash -

19.37.1 Corned beef hash is the semisolid food product in the form
of a compact mass which is prepared with beef, potatoes,
curing agents, seasonings, and any of the optional ingredients
listed in 19.37.2, in accordance with the provisions of 19.37.1.1,
19.37.1.2, 19.37.1.3, and 19.37.1.4, and the provisions of
19.37. 4.

19.37.1.1

19.37.1.2

19.37.1.3

19.37.1. 4

Either fresh beef, cured beef, or canned corned beef or

a mixture of two or more of these ingredients, may be

used, and the finished product shall contain not less than
35% of beef computed on the weight of the cooked and trimmed
beef. The weight of the cooked meat used in this calculation
shall not exceed 70% of the weight of the uncooked fresh
meat.

Potatoes refers to fresh potatoes, dehydrated potatoes,
cooked dehydrated potatoes, or a mixture of two or more
of these ingredients.

The curing agents that may be used are salt, sodium

nitrate, sodium nitrite, potassium nitrate, potassium nitrite,
or a combination of two or more of these ingredients. When
sodium nitrate, sodium nitrite, potassium nitrate or potassium
nitrite is used it shall be used in amounts not exceeding

those specified in 18.7.3.4 of these regulations.

The seasonings that may be used, singly or in combination,
are salt, sugar (sucrose or dextrose), spice and flavoring,
including essential oils, oleoresins, and other spice extra-

tives,

19.37.2 Corned beef hash may contain one or more of the following optional
ingredients:

19.37.2.1

19.37.2.2

19.37.2.3

19.37.2.4

Beef cheek meat and beef head meat from which the overlying
g landular and connective tissues have been removed, and
beef heart meat, exclusive of the heart cap, may be used
individually or collectively to the extent of 5% of the meat
ingredients;

Onions, including fresh onions, dehydrated onions, or
onion powder;

Garlic, including fresh garlic, dehydrated garlic, or garlic
powder;

Water;
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19.37.2.5 Beef Broth or beef stock;
19.37.2.6 Monosodium glutamate;
19.37.2.7 Hydrolyzed plant protein;
19.37.2.8 Beef fat;

19.37.2.9 Mechanicall¥ Processed (Species) Product when derived from
: carcasses of cattle in accordance with Section 19.6.

19.37.3 The finished product shall not contain more than 15% fat nor more
than 72% moisture.

19.37.4 When any ingredient specified in 19.37.2 is used, the label shall
bear the following applicable statement: "Beef cheek meat consti-
tutes 5% of the meat ingredients", or "Beef heart meat constitutes
5% of the meat ingredients". When two or more of the ingredients
are used, the words "Constitutes 5% of meat ingredient” need
only appear once.

19.37.5 Whenever the words "corned beef hash" are featured on the label
so conspicuously as to identify the contents, the statements pre-
scribed in 19.37.4 shall immediately and conspicuously precede

. or follow such name without intervening written, printed, or
other graphic matter.

19.38 Meat Stews - Meat stews such as "Beef Stew" or "Lamb Stew" shall
contain not less than 25% of meat of the species named on the label, computed on
the weight of the fresh meat. Mechanically Processed (Species) Product may be
used in accordance with Section 19.6.

19.39 Tamales - Tamales shall be prepared with at least 25% meat computed
on the weight of the uncooked fresh meat in relation to all ingredients of the tamales.
Mechanically Processed (Species) Product may be used in accordance with Section
19.6. When tamales are packed in sauce or gravy, the name of the product shall
include a prominent reference to the sauce or gravy; for example, "Tamales with
Sauce" or "Tamales with Gravy". Product labeled "Tamales with Sauce" or "Tamales
with Gravy" shall contain not less than 20% meat, computed on the weight of the
uncooked fresh meat in relation to the total ingredients making up the tamales and
sauce or the tamales and gravy.

19.40 Spaghetti With Meatballs and Sauce, Spaghetti With Meat and Sauce,
and Similar Products - Spaghetti with meatballs and sauce and spaghetti with meat
and sauce and similar products shall contain not less than 12% of meat computed
on the weight of the fresh meat. Mechanically Processed (Species) Product may
be used in accordance with Section 19.6. The presence of the sauce or gravy con-
stitute shall be declared prominently on the label as part of the name of the product.
Meatballs may be prepared with not more than 12%, singly and collectively, farin-
accous material, soy flour, soy protein concentrate, isolated soy protein, nonfat

. dry milk, calcium reduced dried skim milk and similar substances.

19.41 Spaghetti Sauce with Meat - Spaghetti sauce with meat shall contain
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not less than 6% of meat computed on the weight of the fresh meat. Mechanically
Processed (Species) Product may be used in accordance with Section 19.6.

19.42 Tripe With Milk -Tripe with milk shall be prepared so that the finished
canned article, exclusive of the cooked-out juices and milk, will contain at least
65% tripe. The product shall be prepared with not less than 10% milk.

19.43 Beans With Frankfurters In Sauce; Sauerkraut With Wieners and Juice;
and Similar Products - Beans with frankfurters in sauce; sauerkraut with wieners
and juice and similar products shall contain not less than 20% frankfurters or wieners
computed on the weight of the smoked and cooked sausage prior to its inclusion
with the beans or sauerkraut.

19.44 Lima Beans With Ham In Sauce; Beans With Ham In Sauce; Beans With
Bacon In Sauce; and Similar Products - Lima beans with ham in sauce; beans with
ham in sauce; beans with bacon in sauce and similar products shall contain not
less than 123 ham or bacon computed on the weight of the smoked ham or bacon
prior to its inclusion with the beans and sauce.

19.45 Chow Mein Vegetables With Meat and Chop Suey Vegetables With Meat -
Chow mein vegetables with meat and chop suey vegetables with meat shall contain
not less than 12% meat computed on the weight of the uncooked fresh meat prior
to its inclusion with the other ingredients. Mechanically Processed (Species)
Product may be used in accordance with Section 19.6.

19.46 Pork With Barbecue Sauce and Beef With Barbecue Sauce - Pork with
barbecue sauce and beef with barbecue sauce shall contain not less than 503 meat
of the species specified on the label, computed on the weight of the cooked and
trimmed meat. Mechanically Processed (Species) Product may be used in accordance
with Section 19.6. The weight of the cooked meat used in this calculation shall not
exceed 70% of the uncooked weight of the meat. If uncooked meat is used in formu-
lating the products, they shall contain at least 72% meat computed on the weight
of the fresh uncooked meat. When cereal, vegetable flour, soy flour, soy protein
concentrate, isolated soy protein, nonfat dry milk, calcium reduced dried skim
milk or similar substances are used in preparing products, there shall appear on
the label in a prominent manner, the name of the product, the name of each such
added ingredient, as for example, "Cereal Added" or "With Cereal and Nonfat Dry
Milk",

19.47 Beef With Gravy and Gravy With Beef - Beef with gravy and gravy
with beef shall not be made with beef which, in the aggregate for each lot contains
more than 30% trimmable fat, that is, fat which can be removed by thorough, prac-
ticable trimming and sorting.

Subpart N - Meat Food Entree Products, Pies and Turnovers
19.48 Meat Pies - Meat pies, such as beef pie, veal pie and pork pie shall
contain meat of the species specified on the label, in an amount not less than 25%
of all ingredients including crust and shall be computed on the basis of fresh uncooked
meat.

Subpart O - Meat Snacks, Hors d'Oeuvres, Pizza and Specialty ltems

Page 191




Dept. of Agri.
Leg. Regs., 19-2B
SERIES XVI, Sec. 19

. 19.49 Pizza

19.49.1 Pizza with Meat is a bread base meat food product with tomato
sauce, cheese, and meat topping. It shall contain cooked meat
made- from not less than 15% raw meat. Mechanically Processed
(Species) Product may be used in accordance with Section 19.6.

19.49.2 Pizza with Sausage is a bread base meat food product with tomato
sauce, cheese, and not less than 12% cooked sausage or 10% dry
sausage; e.g., pepperoni. Mechanically Processed (Species)
Product may be used in accordance with Section 19.6.

Subpart P - Fats, Oils, Shortenings

19.50 Oleomargarine or Margarine - Oleomargarine or margarine is the plastic
food which is prepared in accordance with the provisions of 19.50,1, 19.50.2, 19.50.3
and 19.50.4. In this section the term "oleomargarine" is used to refer to such pro-
ducts whether it is sold as "oleomargarine" or "margarine".

19.50.1 It is prepared with one or more of the fat ingredients named in
one of subdivisions, 19.50.1.1 through 19.50.1.4.

19.50.1.1 The rendered fat or oil, or stearin derived therefrom (any
of all of which may be hydrogenated), of cattle, sheep,
swine, or goats, or any combination of two or more of such
. articles.

19.50.1.2 Any vegetable food fat or oil, or oil or stearin derived
therefrom (any or all of which may be hydrogenated),
or any combination of two or more of such articles;

19.50.1.3 Any combination of ingredients named under 19.50.1.1
and 19.50.1.2 in such proportion that the weight of the
ingredients named under 19.50.1.1 either equals the weight
of the ingredients named under 19.50.1.2 or exceed such
weight by a ratio not greater than 9 to 1;

19.50.1.4 Any combination of ingredients named under 19.50.1.1
and 19.50.1.2 in such proportions that the weight of the
ingredients named under 19.50.2 exceeds the weight of
the ingredients named under 19.50.1.1 by a ratio not greater
than 9 to 1.

19.50.2 One of the articles (or combinations) named under 19.50.2.1 through
19.50. 2. 9 of this subparagraph is intimately mixed with the fat
ingredient or ingredients. The ingredients named under19.50. 2.1
through 19.50. 2.7 are pasteurized and then may be subjected
to the action of harmless bacterial starters. The term "milk" as
used in this subparagraph means "cow's milk".

. 19.50. 2.1 Cream;

19.50.2.2 Milk;




Dept. of Agri.

Leg. Regs., 19-2B
SERIES XVI, Sec. 19

19.
19.

19.

19.

19.

19.

19.

19.

50.2.3

50.2.4

50.2.5

50.2.6

50.2.7

50.2.8

50.2.9

50.2.10

Skim milk;
Liquid sweet cream buttermilk;

Any combination of dry or condensed sweet cream buttermilk
and water with a total solids content of not less than 8.5
percent;

Any combination of nonfat dry milk and water in which the
weight of the nonfat dry milk is not less than 10 percent
of the weight of the water;

Any combination of two or more of the articles (or combination)
named under19.50.2.1 through 19.50.2.6.

In case only of the fat ingredient named in 19.50.2.1 and
19.50. 2.2, any combination of finely ground soybeans and
water, in which the weight of the finely ground soybeans

is not less than 10 percent of the weight of the water.

The finely ground soybeans are subjected to a heat treatment
before or after mixing with the water, The soybeans may

or may not be dehulled;

Water in lieu of any of the articles (or combinations) desig-
nated in 19.50.2.1 through 19.50.2.8.

Congealing is effected, either with or without contact with
water and the congealed mixture may be worked.

"7.19.50.3 It may contain one of more of the following optional ingredierits

19.

19.

19.

' in addition to the ingredients and articles named in 19.50.3.1

and 19.50.3.2,

50.3.1

50.3.2

50.3.3

Artificial coloring. For the purpose of this subdivision,
pro-Vitamin A shall be deemed to be artificial coloring;

Sodium benzoate, or benzoic acid, or a combination of these,
in a quantity not to exceed 0.1 percent of the weight of the
finished product.

Vitamin A (with or without any accompanying Vitamin D

and with or without Vitamin D concentrate), in such quantity
that the finished oleomargarine contains not less than 15,000
United States Pharmacopeia units of Vitamin A per pound,
as determined by the method prescribed in the Pharmacopeia
of the United States for total biological Vitamin A activity.
The Vitamin A potency prescribed may be furnished by

fish liver oil; by concentrates of Vitamin A or its fatty

acid esters from animal sources; by synthetic Vitamin A or
its fatty acid esters; by mixtures of synthetic Vitamin

A or its fatty acid esters with harmless substances formed
during the synthesis of the Vitamin A, if the Vitamin A or
its fatty acid ester constitutes not less than 50 percent
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19.50.3. 4

of the mixture; by pro-Vitamin A; or by any combination
of two or more of these. For the purpose of this subdivision,
the term "fatty acid" may include acetic acid;

Any safe and suitable artifical flavoring substance that
imparts to the food a flavor in semblance of butter. Such
artificial flavoring substances are deemed to be safe for
use in oleomargarine which contains any fat ingredient
named in 19.50.1 if they are not food additives as defined
in Section 201 (s) of the Federal Food, Drug and Cosmetic
Act, or if they are used in conformity with regulations
established pursuant to Section 409 of that Act, and in
either case if they have been approved for such use by
the Administrator; and they are deemed to be safe for
use in other oleomargarine if they are used in conformity
with regulations established pursuant to Section 409 of
the Federal Food, Drug, and Cosmetic Act or their use

is otherwise lawful under that Act;

19.50.3.4(a) Lecithin, in an amount not exceeding 0.5 percent

of the weight of the finished oleomargarine; or

19.50.3.4(b) Monglycerides or diglycerides of fat-forming fatty

acids, or a combination of these, in an amount not
exceeding 0.5 percent of the weight of the finished
oleomargarine; or

19.50.3.4(c) Such monoglycerides and diglycerides in combination

with the sodium sulfcacetate derivatives thereof
in a total amount not exceeding 0.5 percent of the
weight of the finished oleomargarine; or

19.50.3.4(d) A combination of the substances specified in 19.50. 3. 4(a)

and 19.50. 3. 4(b) in which the amount of neither
exceeds that stated in 19.50.3.4(a) and 19.50.3. 4(b)

19.50.3.4(e) A combination of the substances specified in 19.50. 3. 4(a)

and 19.50. 3. 4(c) in a total amount not exceeding

0.5 percent of the weight of the finished oleomargarine.
The weight of the diglycerides in each of the ingre-
dients specified in 19.50. 3. 4(b)through 19.50. 3. 4(e)
is calculated at one-half actual weight.

19.50. 3. 4(f) Butter;

19.50.3.4(g) Salt;

19.50.3.4(h) Citric acid incorporated in the fat or oil ingredient used;

19.50. 3. 4(i) Isopropyl citrates incorporated in the fat or oil ingre-

dient used, in an amount not to exceed 0. 02 percent
by weight of the finished oleomargarine;

19.50. 3. 4(j) Steryl citrate incorporated in the fat or oil ingredient
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in an amount not to exceed 0. 15 percent by weight
of the finished oleomargarine;

19.50. 3. 4(k) Potassium sorbate, in an amount not to exceed 0.1
percent by weight of the finished oleomargarine;

19.50.3. 4(1) Calcium disodium EDTA (Calcium disodium
ethylenediaminetetraacetate) in an amount not to
exceed 75 parts per million by weight of the finished
oleomargarine;

19.50.3.4(m) BHA (butylated hydroxyanisole) or BHT (butylated
hydroxytoluene), or a combination of these, incorpor-
ated in any animal fat ingredient permitted by 19.50.1.1
in an amount not to exceed 0.2 percent by weight
of such animal fat content.

19.50.4 The finished oleomargarine contains not less than 80 percent fat,
as determined by the method prescribed in the current "Official
Methods of Analysis of the Association of Official Agricultural
Chemists".

19.50.5 The name of the food for which a definition and standards of iden-
tity are prescribed by this Section is "oleomargarine" or "margarine".
The presence of ingredients, provided for in 19.50 in the finished
product shall be declared as follows:

19.50.5.1 Fat ingredients shall be declared first in the ingredient
statement by the name of the specific fat or oil or stearin
used. Where combinations of fat ingredients are used,
the names shall be arranged in descending order of pre-
dominance. If any fat ingredient is hydrogenated, the
ingredient statement shall include the word "hydrogenated"
or "hardened" at such place or places in the list of fats
as to indicate which fats are hydrogenated; for example,
"corn oil, hardened soybean oil". If any animal fat ingre-
dient provided for in 19.50.3.4(m), the statement "with
—————————— added as (a) preservative(s) or with-———~—-
added to retard rancidity" shall appear at such place or
places in the list of fats as to indicate which animal fats
contain these ingredients. The blank is to be filled in
with "BHA" and/or "BHT" as appropriate; for example,
"beef fat with BHA and BHT added as preservatives".

™ 19,50.5.2 Immediately following the listing of fat ingredients, other
ingredients used shall be named in the descending order
of predominance.

19.50.5. 2(a) The optional ingredients butter, salt, water, cream,
milk, skim milk, sweet cream buttermilk, dried sweet
cream buttermilk and water, condensed sweet cream
buttermilk and water, nonfat dry milk and water,
ground soybeans and water, lecithin, mono- or

EECIRE I B Page 195




Dept. of Agri.
Leg. Regs., 19-2B
SERIES XVI, Sec. 19

19.50.5. 2(b)

19.50.5.2(c)

19.50.5. 2(d)

19.50.5.2(e)

19.50.5, 2(f)

diglycerides, and sodium sulfoacetate derivatives
of mono- or diglycerides shall each be declared by
those terms;

Artificial colors shall be declared by the statement
"artificially colored" or "artificial coloring added"
or "With added artificial coloring";

Artificial flavors shall be declared by the statement
"artificially flavored" or "artificial flavoring added"
or "with added artificial flavoring";

Oleomargarine that contains the optional ingredients
citric acid, isopropyl citrate, steryl citrate, or calcium
disodium EDTA shall be labeled by the statement,
e added as a preservative" or "-——----- added
to protect flavor". Oleomargarine that contains

the optional ingredient sodium benzoate or benzoic
acid shall be labeled by the statement, "-————-
added as a preservative" or "--------as a preservative"
or "With added -------- as a preservative". Oleomar-
garine that contains the optional ingredient potassium
sorbate shall be labeled by the statement, "-----——-
added as a preservative" or "-——-—-- added to retard
mold growth". The blank in each of the statements

in this subdivision shall be filled in with the common
name of the preservative ingredient used;

Vitamin A shall be declared by the statement, "Vitamin
A added" or "with added Vitamin A". Vitamin D

shall be declared by the statement, "Vitamin D added"
or "with added Vitamin D". Oleomargarine containing
added Vitamin A or Vitamin D, or both, is subject

to the regulations for foods for special dietary use
promulgated under the provisions of section 403 (j)

of the Federal, Food, Drug, and Cosmetic Act;

Where two or more optional ingredients named in
19.50. 3 of this Section are used, the words "added"
or "with added" need appear only once, either at
the beginning or end of the list of such ingredients
declared.

19.50.5.3 Whenever the name "oleomargarine” or "margarine" appears
on the label so conspicuously as to be easily seen under
customary conditions of purchase, the words and statements
prescribed in this Section, showing the ingredients used,
shall immediately and conspicuously precede or follow,
or in part precede and in part follow, such name, without

intervening written, printed, or other graphic matter.

19.50.6 Colored oleomargarine or colored margarine which is packed for
retail sale and contains any ingredient named in 19.50.1.1 must
also comply with the requirements of 17.8.2.24,
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. 19.51 Mixed Fat Shortening - "Shortening" prepared with a mixture of meat
fats and vegetable oils may be identified either as "Shortening prepared with meat
fats and vegetable oils" or "Shortening prepared with vegetable oils and meat fats"
depending on the predominance of the fat and oils used; or the product may be
labeled "Shortening" when accompanied by an ingredient statement with ingredients
listed in descending order of predominance.

19.52 Lard, Leaf Lard -

19.52.1 “lard" is the fat rendered from clean and sound edible tissues
from swine. The tissues may be fresh, frozen, cooked, or prepared
by other processes approved by the Administrator in specific
cases, upon his determination that the use of such processes will
not result in the adulteration or misbranding of the lard. The
tissues shall be reasonably free from blood and shall not include
stomachs, livers, spleens, kidneys, and brains, or settlings and
skimmings. "Leaf Lard" is lard prepared from fresh leaf (abdominal)
fat.

19.52.2 Lard (when properly labeled) may be hardened by the use of
lard stearin or hydrogenated lard or both and may contain refined
lard and deodorized lard, but the labels of such lard shall state
such facts as applicable.

19.52.3 Products labeled "Lard" or "Leaf Lard" must have the following
. identity and quality characteristics to insure good color, odor,
and taste of finished product:

Color.venninnnnnnns heeataaeeane White when solid. Maximum 3.0 red units in a
; 5-1/4 inch cell on the Lovibond scale.

Odor and Taste........ Ceieaecanan Characteristic and free from foreign odors and
flavors.
Free fatty acid........... Cheesanen Maximum 0.5 percent (as oleic) or 1.0 acid value,

as milligrams KOH per gram of sample.

Peroxide value.................... Maximim 5.0 (as milliequivalents of peroxide per
kilogram fat).

Moisture and volatile matter........ Maximum 0.2 percent.
Insoluble impurities............... By appearance of liquid, fat or maximum 0. 05
percent.

19.52.4 Product found upon inspection not to have the characteristics
specified in 19.52.3, but found to be otherwise sound and
in compliance with 19.52.1 may be further processed for the
purpose of achieving such characteristics.

. 19,53 Rendered Animal Fat or Mixture Thereof -

29.53.1 Rendered animal fat, or any mixture of fats containing edible
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rendered animal fat, shall contain no added water, except that
"puff pastry shortening" may contain not more than 10% of water.

19.53.2 "Rendered Pork Fat" is fat, other than lard, rendered from clean,
sound carcasses, parts of carcasses, or edible organs from hogs,
except that stomachs, bones from the head, and bones from cured
or cooked pork are not included. The tissues rendered are usually
fresh, but may be cured, cooked, or otherwise prepared and
may contain some meat food products. Rendered pork fat may
be hardened by the use of lard stearin and/or hydrogenated lard
and/or rendered pork fat stearin and/or hydrogenated rendered
pork fat. -

Subpart Q - Meat Soups, Soup Mixes, Broths, Stocks, Extracts

19.54 Meat Extract - Meat extract (e.g., Beef Extract) shall contain not more
than 25% of moisture.

19.55 Fluid Extract Of Meat - Fluid extract of meat (e.g., Fluid Extract of
Beef) shall contain not more than 50% of moisture.

made from finely comminuted ham and containing
ISpecies) Product may be used in accordance
ntain added ham fat; Provided, that the

f the finished product. The moisture content
the fresh unprocessed meat.

condiments. Mechanically Processed
with Section 19.6. Deviled ham may

total fat content shall not_gxceed 35%
of deviled ham shall not&%ceed that
19.57 Potted Meat Food Producand Deviled Meat Food Product - Potted meat
food product and deviled meat food PH bduct shall not contain cereal, vegetable flour,
nonfat dry milk, or similar substanced} The amount of water added to potted meat

food product and deviled meat food pduct shall be limited to that necessary to
replace moisture lost during processimg.

19.58 Ham Spread, Tongue Spread, and Similar Products - Ham spread, tongue
spread, and similar products shall contain not less than 50% 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. Mechanically Processed (Species) Product may
be used in accordance with Section 19.6.

Subpart S - Meat Baby Foods

19.59 (Reserved)

Subpart T - Dietetic Meat Foods

19.60 (Reserved)

Subpart U - Miscellaneous
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19.61 Breaded Products - The amount of batter and breading used as a coating
for breaded products shall not exceed 30% of the weight of the finished breaded
product.

19.62 Liver Meat Food Products - Meat food products characterized and labeled
as liver products such as liver loaf, liver cheese, liver spread, liver mush, liver
paste, and liver pudding shall contain not less than 30% of pork, beef, sheep,
or goat livers computed on the fresh weight of the livers.

Subpart V - Combination:Meat and Non-Meat Protein Products
19.63 Combination Cured Meat Cuts -

19.63.1.1 Combination........ Products are cured pieces of meat
such as hams, pork loins, corned beef rounds, etc., which
have been extended with non-meat protein products such
as, but not limited to, isolated soy protein, wheat protein
concentrate, yeast, nonfat dry milk, and dry whey. The
blank in the product name shall be filled in as prescribed
in paragraph 19.63.2. These products must be cooked
and may be sectioned and formed.

19.63.1.2 The non-meat protein products used must contain nutrients
per gram of protein within the range prescribed below,
except that levels of naturally occurring nutrients above
the prescribed levels will be acceptable.

NUTRIENT AMOUNT
Vitamin A (1.U.) 13 to 20
Thiamin (milligrams) 0.20 to 0.03
Riboflavin (milligrams) 0.01 to 0.02
Niacin (milligrams) 0.30 to 0.45
Pantothenic acid (milligrams) 0.04 to 0.06
Vitamin Bg (milligrams) 0.02 to 0.03
Vitamin B12 (micrograms) 0.10 to 0.15
Iron (Milligrams) 0.15 to 0.25
Magnesium (Milligrams) 1.15 to 1.75
Zinc (Milligrams) 0.50 to 0.75
Copper (Micrograms) 24 to 36
Potassium (milligrams) 17 to 25

The non-meat protein products must also have a biological
quality of protein (including amino acids added) of not
less than PER 2.0 (80% of casein) or an essential amino
acid content (excluding trypotophan) of not less than 28%
of total protein.

19.63.1.3 The finished product must have a moisture/protein ratio
of u:1 or less.
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19.63.1.4 The finished product must contain at least 17% protein.

19.63.2 The standard name of the product shall be "Combination.

19.63.3

Product". The blank shall be filled in with the name of the meats
e.g., Ham. Immediately following the standard name of the product,
in the same size and style of lettering, shall be a statement declar-
ing the minimum percentage by weight of the meat ingredient;

e.g., 60% Ham. This percentage is determined by dividing the
weight of the fresh, boned and trimmed meat ingredient by the

total weight of the finished product. If the products are sectioned
and formed, the information indicating this fact must also be
included as a qualifying statement to the product name.

In preparing product defined in this section, the establishment
shall:

19.63.3.1 Apply for label approval listing equipment and processing

procedure.

19.63.3.2 Develop a quality assurance system to control finished

product compliance for total protein, moisture/protein
ration, and yield of product.

19.63.3.3 Obtain approval of the quality assurance system from the

19.63.4

Meat Inspection Division prior to starting operations.
The Meat & Food Safety Division will conduct sampling, analytical

and inspecting procedures to confirm accuracy of establishment
results and assure product compliance.
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Section 20 Records, Registration, and Reports

20.1 Records Required To Be Kept - Every person (including every firm
or corporation) within any of the classes specified in 20.1.1, 20.1.2, and 20.1.3
is required by the Law or Market Laws to keep records which will fully and correctly
disclose all transactions involved in his or its business subject to the Law or Market
Laws (Article 2, Chapter 19, Code of West Virginia).

20.1.1

20.1.2

20.1.3

Any person that engages, for intrastate commerce, in the business
of slaughtering any cattle, sheep, swine, goats horses, mules,

or other equines, or preparing, freezing, packaging, or labeling
any carcasses, or parts or products of carcasses, of any such
animals, for use as human food or animal food;

Any person that engages in the business of buying or selling

(as a meat broker, meat wholesaler, or otherwise), or transporting
in intrastate commerce, or storing in or for intrastate commerce,
or importing any carcasses or parts or products of carcasses,

of any such animals;

Any person that engages in business, in or for intrastate commerce,
as a renderer, or engages in the business of buying, selling or
transporting in intrastate commerce, or importing, any dead,
dying, disabled, or diseased cattle, sheep, swine, goats, horses,
mules or other equines, or parts of the carcasses of any such
animak that died otherwise than by slaughter.

20.2 The required records are:

20.2.1

20.2.1.1 The name or description of the livestock or article;
20.2.1.2 The net weight of the livestock or article;
20.2.1.,3 The number of outside containers (if any);

20.2.1.4 The name and address of the buyer of livestock or article

20.2.1.5 The name and address of the consignee or receiver (if

20.2.1.6 The method of shipment;

20.2.1.7 The date of shipment; and

Records, such as bills of sale, invoices, bills of lading, and
receiving and shipping papers, giving the following information
with respect to each transaction in which any livestock or carcass,
part thereof, meat or meat food product is purchased, sold, shipped,
received, transported, or otherwise handled by said person in
connection with any business subject to the Law or Market Laws
(Article 2, Chapter 19, Code of West Virginia).

sold by such person, and the name and address of the
seller of livestock or articles purchased by such person;

other than the buyer).
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20.2.1.8 The name and address of the carrier.

20.2.2 Shipper's certificates and permits required to be kept by shippers
and carriers of articles under Section 22 of these regulations.

20.2.3 A record of seal numbers required to be kept by consignees of
products shipped under unofficial seals under Sections 22.11.3
and 22.11.4,

20.2.4 Records of processing procedures for cooked beef and roast beef
as required in Section 18.17. 4 of these regulations.

20.3 Place of Maintenance of Records - Every person engaged in any business
described in Section 20.1 and required by this Section to keep records shall maintain
such records at the place where such business is conducted except that if such
person conducts such business at multiple locations, he may maintian such records
at his headquarters office. When not in actual use, all such records shall be kept
in a safe place at the prescribed location in accordance with good commercial practice.

20.4 Record Retention Period - Every record required to be maintained under
this Section shall be retained for a period of two years after December 31 of the
year in which the transaction to which the record relates has occurred and for
such further period as the Commissioner may require for purposes of any investigation
or litigation under the law, by written notice to the person required to keep such
records under this Section.

20.5 Access To and Inspection Of Records, Facilities, and Inventory; Copying
and Sampling - Every person (including every firm or corporation) within any of
the classes specified in Section 20.1 shall upon the presentation of official credentials
by any duly authorized representative of the Commissioner, during ordinary business
hours, permit such representative to enter his or its place of business and examine
the records required to be kept by Section 20.1 and the facilities and inventory
pertaining to the business of such person subject to the Law, or Market Laws (Article
2, Chapter 19, Code of West Virginia) and to copy all such records, and to take
reasonable samples of the inventory upon payment of the fair market value therefor:
Any necessary facilities (other than reproduction equipment) for such examination
and copying of records and for such examination and sampling of inventory shall
be afforded to such authorized representative of the Commissioner.

20.6 Registration -

20.6.1 Except as provided in 20.6.3, every person that engages in business,
in or for intrastate commerce, as a meat broker, renderer, or
animal food manufacturer, or engages in business in intrastate
commerce as a wholesaler of any carcasses. or:parts of products ]
of the carcasses, or any livestock whether intended for human
food or other purposes, or engages in business as a public ware-
houseman storing any such articles in or for intrastate commerce,
or engages in the business of buying, selling or transporting,
in intrastate commerce, or importing, any dead, dying disabled
or diseased livestock, or parts of the carcasses of any such live-
stock that died otherwise than by slaughter, shall register with
the Commissioner, giving such information as is required, including
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his name, and the address of each place of business at which,

and all trade names under which he conducts such business, by
filing with the West Virginia Department of Agriculture, Charleston,
West Virginia 25305, a form containing such information within

90 days after the effective date hereof or after such later date

as he begins to engage in such business if not engaged therein
upon said effective date. All information submitted shall be cur-
rent and correct. The registration form shall be obtained from

the Director, Meat & Food Safety Division, West Virginia Depart-
ment of Agriculture, Charleston, West Virginia 25305.

20.6.2 Whenever any change is made in the name of, or address of any
place of business at which, or any trade name under which a reg-
istrant conducts his business, he shall report such change in
writing to the Director, Meat & Food Safety Division, West Vir-
ginia Department of Agriculture, Charleston, West Virginia 25305,
within 15 days after making the change.

20.6.3 The registration requirements prescribed in this subsection shall
not apply to persons conducting any of the businesses specified
in this subsection only at an official establishment.

20.7 Information and Reports Required From Official Establishment Operators -

20.7.1 The operator of each official establishment shall furnish to Depart-
ment employees accurate information as to all matters needed by
them for making their daily reports of the amount of products
prepared or handled in the departments of the establishment to
which they are assigned and such reports concerning sanitation
and other aspects of the operations of the establishment and the
conduct of inspection thereat as may be required by the Director
in specific cases.

20.7.2 The operator of each official establishment shall also make such
other reports as the Director may from time to time require under
the law.

20.8 Reports By Consignees of Allegedly Adulterated or Misbranded Products;
Sale or Transportation As Violations - Whenever the consignee of any product which
bears an official inspection legend refuses to accept delivery of such product on
the grounds that it is adulterated or misbranded, the consignee shall notify the
Director, Meat & Food Safety Division, West Virginia Department of Agriculture,
of the kind, quantity, source, and present location of the product and the respects
in which it is alleged to be adulterated or misbranded, and it will be a violation
of the law for any person to sell or transport, or offer for sale or transportation, or
receive for transportation, in intrastate commerce, any such product which is capable
of use as human food and is adulterated or mispranded at the time of such sale,
transportation, offer, or receipt: PROVIDED, however, that any such allegedly
adulterated or misbranded product may be transported to the official establishment
from which it has been transported, in accordance with Section 22.10 of these
regulations.
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Section 21. Cooperation With Federal, Other State Programs and West Virginia
State Agencies.

21.

21.

1

2

Assistance To Federal Other State Programs, and West Virginia Agencies.

21.1.1

21.1.2

21.1.3

The Commissioner is authorized under paragraph (B) of Section

3 of the Law, when he determines it would effectuate the purposes
of the Law, to cooperate with the Federal government and any
agencies, departments, and instrumentalities thereof; the State
of West Virginia and any agencies, departments, or political sub-
divisions thereof; and any other state or commonwealth and any
agencies, departments, or political subdivisionsthereof in develop-
ing and administéring the meat inspection program of such juris-
diction with a view to assuring that it imposes and enforces
requirements at least equal to those under Titles ] and IV of the
Federal Meat Inspection Act, with respect to establishments at
which products are prepared for use as human food solely for
distribution within such jurisdiction, and with respect to the pro-
ducts of such establishments.

The Commissioner is also authorized under paragraph (b) of Section
3 of the Law to cooperate with Federal or with any other state

in developing and administering programs under the laws of such
jurisdiction containing authorities at least equal to those in Title

11 of the Federal Meat Inspection Act (relating to records; regis-
tration of ‘specified classes of operators; dead, dying, disabled,

or diseased livestock; and products not intended for human food},
when he determines that such cooperation would effectuate the
purposes of the Law.

Such cooperation with Federal may include advisory assistance,
technical and laboratory assistance and training, and financial
aid. A cooperative program under this subsection is called a

State-Federal Program.

(Reserved)
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Section 22. Transportation

22.1 Transactions in intrastate commerce prohibited without official inspection
legend or certificate: exceptions; and vehicle sanitary requirements -

22.1.1 No person shall sell, transport, offer for sale or transportation, or
receive for transportation in intrastate commerce, any product which
is capable of use as human food unrless the product and its container,
if any bear the official inspection legend as required under Section
16 and 17 of these regulations or such product is excluded or
exempted from the requirement cf inspecticn under Section 4 of
these reaulations.

22.1.2 No person, engaged in the business of buying, selling, freezing,
storing or transporting, in or for intrastate commerce, meat or
meat food products capable of use as human food, or importing
such articles, shall transport, offer for transportation, or receive
for transportation in intrastate commerce, any such meat or meat
food product which is capable of use as human food and is not
wrapped, packaged, or otherwise enclosed to prevent adulteration
by airborne contaminants unless the railroad car, truck or other
means of conveyance in which the product is contained or transported
is completely enclosed with tight fitting doors or other covers
for all openings. In all cases, the means of conveyance shall
be reasonably free of foreign matter (such as dust, dirt, rust,
or other articles or residues), and free of chemical residues,
so that products placed therein will not become adulterated. Any
cleaning compound, lye, soda solution, or other chemical used
in cleaning the means of conveyance must be thoroughly removed
from the means of conveyance prior to its use. Such means of
conveyance dnto which product is loaded, being loaded, or intended
to be loaded, shall be subject to inspection by an inspector at
any official establishment. The decision whether or not to inspect
a means of conveyance in a specific case, and the type and extent
of such inspection shall be at the Program’s discretion and shall
be adequate to determine if product in such conveyance is, or
when moved could become, adulterated. Circumstances of trans-
port that can be reasonably anticipated shall be considered in
making said determination. These include, but are not limited
to, weather conditions, duration and distance of trip, nature
of product covering, and effect of restowage at stops en route.
Any means of conveyance found upon such inspection to be in
such conditiorsthat product placed therein could become adulter-
ated shall not be used until such condition which could cause
adulteration is corrected. Product placed in any means of con-
veyance that is found by the inspector to be in such condition
that the product may have become adulterated shall be removed
from the means of conveyance and handled in accordance with
18.2. 4.

22.2 Parcel Post and Ferries Deemed Carriers -

22.2.1 For the purpose of this Section, the United States Parcel Post
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shall be deemed a carrier, and the provisions of this Section
relating to transportation by Carrier shall apply, so far as they
may be applicable, to transportation by parcel post.

22.2.2 For the purposes of this Section, the operator of every ferry
shall be deemed a carrier, and the provisions of this Section
relating to transportation by carrier shall apply to transportation
by ferry of any product loaded on a truck or other vehicle, or
otherwise moved by such ferry.

22.3 (Reserved)
22.4 (Reserved)

22.5 Unmarked Inspected Product Transported Under Official Seal Between
Official Establishments For Further Processing or Preparation; Certificate. -

22.5.1 Any product which has been inspected and passed may be trans-
ported from one official establishment to another for further pro-
cessing without each article being marked with the official in-
spection legend, if it is so transported in a railroad car, motor-
truck, or other means of conveyance which is sealed by a Depart-
ment employee with an official seal of the Department prescribed
in 13.5 of these regulations. Unless 25 percent or more of the
contents of each car or other means of conveyance consists of

‘ product not marked with the inspection legend, transportation
will not be permitted under this paragraph.

22.5.2 When articles are offered for transportation under 22.5.1, the
initial carrier shall require, and the shipper shall make in dupli-
cate and deliver to the carrier, one copy of the certificate in the
following form: (For convience in filing, it is requested that
these certificates be made on paper 5-1/2 x 8 inches in size.)
(See Appendix I)

22.5.3 The signature of the shipper or his agent shall be written in full.
This certificate may be stamped upon or incorporated in any form
ordinarily used in the transportation of product. Certificates
in this form or copies thereof need not be forwarded to any official
or office of the Department. The original of the certificate required
bythis subsection shall be retained by the carrier and a copy
shall be retained by the shipper in accordance with Section 20
of these regulations. |If the shipper is also the carrier, he shall
nevertheless execute and retain the certificate in accordance with
Section 20 of these regulations.

22.6 Shipment of Paunches Between Official Establishments Under Official
Seal; Certificate - Cattle and sheep paunches which have been made clean and
from which the mucous membrane has not been removed may be transported from
one official establishment to another official establishment for further processing,
. only under an official seal of the Department as prescribed in Section 13.5 of these
regulations. When paunches are offered for transportation under this paragraph,
the initial carrier shall require, and the shipper shall make in duplicate and deliver
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to the carrier, one copy of a certificate in duplicate in the form set out in 22.5.2
(Appendix 1), appropriately modified. Certificates in this form or copies thereof
need not be forwarded to any official or office of the Department, but the original
of the certificate shall be retained by the carrier and a copy shall be retained by
the shipper in accordance with Section 20 of these regulations. If the shipper is
also the carrier, he shall nevertheless execute and retain the certificate in accor-
dance with Section 20 of these regulations.

22.7 Shipment of Products Requiring Special Supervision Between Official
Establishments Under Official Seal; Certificate.

22,7.1

22.7.2

22.7.3

Products passed for cooking, pork that has been refrigerated

to destroy trichinae, and beef that is to be refrigerated to destroy
cysticerci, may be shipped loose from one official establishment

to any other official establishment, for further handling in accord-
ance with Section 18 of these regulations, in railroad cars, trucks,
or other means of conveyance sealed with the official seal of the
Department as prescribed in 22.16: PROVIDED} that in the case
of railroad cars, the receiving establishment has railroad facilities
for unloading the products directly into the establishment.

When such restricted product is shipped from one official estab-
lishment to another official establishment in the same railroad

car or other means of conveyance with other product, such
restricted product shall be packed in individual closed containers
as hereinafter provided. Containers shall be sealed by firmly
applying a pressure sensitive tape around each container in two
directions and stamping the intersection of the tape with the mark-
ing device described in 13.2 of these regulations for use on burlap,
muslin, etc. (2-1/2 inch rubber brand). Such tape must possess
the adhesive property to actually remove a portion of the container
surface when the tape is removed. Alternatively, an inelastic,
non-metallic strap which will retain a legible imprint of the marking
device (2-1/2 inch rubber brand) may be used. The imprint of
the marking device shall be placed partially on the strap and par-
tially on the container. Such restricted product shall be marked
"W. Va. passed for cooking" or "pork product °F.,

days refrigeration" or'beef passed for refrigeration”, as the case
may be. In addition, a "W. Va. Retained" tag shall be securely
affixed to each container of product passed for cooking and of
beef passed for refrigeration. The means of conveyance shall
not be sealed unless at least 25 percent of the other product in
the vehicle is unmarked. For each consignment there shall be
promptly issued and forwarded by the inspector to the inspector
in charge at destination, a report on the form entitled "Notice

of Unmarked Meats Shipped In Sealed Cars", appropriately modi-
fied to show the character of the containers, and that the contents
are restricted. A duplicate copy shall be retained in the program
files.

When products are offered for transportation under this sub-

section, the initial carrier shall require and the shipper shall
make in duplicate and deliver to the carrier, one copy of a cert-
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ificate in the form set out in 22.5.2 (Appendix #l). Certificates

in this form or copies thereof need not be forwarded to any

official or office of the Department, but the original of the cert-
ificate shall be retained by the carrier and a copy shall be retained
by the shipper in accordance with Section 20 of these regulations.
If the shipper is also the carrier, he shall nevertheless execute
and retain the certificate in accordance with Section 20 of these
regulations.

22.8 Transportation and other transactions concerning certain undenatured
lungs or lung lobes from official establishments or in intrastate commerce; provisions
and restrictions.

22.8.1 Lungs or lung lobes, other than those condemned under 11.16.2
of these regulations, that are prepared at any official establishment,
may be sold, transported, offered for sale or transportation,
or received for transportation from the establishment, in intrastate
commerce or otherwise, without denaturing as prescribed in 14.1
or 14. 3 -of these regulations: PROVIDED:

22.8.1.1 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
animal food; a zoo, a mink farm, or other establishment
for use as animal food without further processing; a ware-
house in West Virginia for storage and subsequent movement
to such a manufacturer or establishment in West Virginia,
or from one warehouse to another for the account of and
subsequent movement to such a manufacturer or establish-
ment for nonhuman food purposes.

22.8.1.2 The boxes or other containers used for shipping the unde-
natured lungs or lung lobes are closed with nylon filament
tape, metallic or non-metallic straps, round wire, or other
similar materials and securely effect closure of such con-
tainers, and the containers are permanently identified
in at least 2 inch (5 cm) high lettering with the statement
"(Species) Lungs-Not Intended For Human Food". In lieu
of securely closing the immediate container with any of
the above materials, a 1 inch (2.5 cm) wide bright orange
band imprinted around the length and width of the con-
tainer may be used.

22.8.1.3 The name and place of business of the packer or distributor
shall be shown on the immediate container of the product.

22.8.2 Lungs or lung lobes, other than those condemned under a State
law or regulation 11.16.2, that are prepared at any State inspected
establishment may be sold, transported, offered for sale or trans-
portation or received for transportation from that establishment
in intrastate commerce, without denaturing provided there is
compliance with provisions of 22.8.1.

22.8.3 All such lungs or lung lobes, if intended for animal food are subject
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to the Federal Food, Drug, and Cosmetic Act.

22.9 (Reserved)

22.10 Returned Products: Certificate, Permit; and Other Requirements -

22.10.1

22.10.2

22.10.3

When it is claimed that any product which has theretofore been
inspected and passed and marked with the inspection legend,

has become adulterated or misbranded after it has been transported
away from an official establishment, then, in order to ascertain
whether it is adultered or misbranded, it may be transported

in intrastate commerce to the official establishment from which

it had been transported, or to any other official establishment
designated by the person desiring to so handle the product if

a written permit for such shipment is first obtained from the Vet-
erinary Supervisor of the area in which the establishment is located.
(When shipments from Federal establishments or Talmadge-Aiken
establishments are involved, the Director, Meat & Food Safety
Division, West Virginia Department of Agriculture will be notified
for handling procedures) In case of every such shipment the
permit shall be surrendered to the initial carrier and the carrier
shall require and the shipper shall make, in duplicate, and deliver
to the carrier, one copy of a certificate in the following form:

(See Appendix 1)

The signature of the shipper or of his agent shall be written in
full. This certificate shall be separate and apart from any waybill,
bill of lading, or other form ordinarily used in the transportation
of meat. A copy of the certificate shall be retained by the shipper
in accordance with Section 20 of these regulations. The certificate
and the inspector's permit shall be retained by the carrier. If

the product is transported by the shipper himself, a certificate
shall nevertheless be executed and retained by the shipper in
accordance with Section 20 of these regulations.

Upon the arrival of the shipment at the official establishment,

a careful inspection shall be made of the product by a Department
inspctor, and if it is found that the article is not adulterated,

the same may be received into the establishment; but if the article
is found to be adulterated, it shall at once be stamped "W. Va.
Inspected and Condemned" and disposed of in accordance with
Section 14 of these regulations, and if it is found to be misbranded,
it shall be handled in accordance with 18. 2.4 of these regulations:
PROVIDED, that when a product is found to be affected with one
of the correctable conditions specified in 18.2.4 of these regula-
tions, in respect to which rehandling is permitted, it may be trans-
ported from the official establishment to another official establish-
ment for such rehandling as is necessary to assure that the product
is not adulterated or misbranded when finally released. The
transportation of such a product from an official establishment

shall be done in a manner prescribed in each specific case by

the Director.
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22,11 Inedi

ble Articles: Denaturing and Other Means of ldentification;

Certificate; Exceptions -~

22.11.1

22.11.2

22.11.2.1

22.11.3

22.11:23.1

22.11.3.2

Except as provided in 22.10, no carcass, part of a carcass, ren-
dered grease, tallow, or other fat derived from the carcasses
of animals, or other meat food product, that has not been in-

spected and passed at an official establishment under the provisions

of these regulations and is not exempted from such inspection,
and no carcass, part of a carcass, fat or other meat food product
that is adulterated or misbranded, shall be offered for transport-
ation in intrastate commerce by any person unless it is handled
in accordance with 22,11.3 through 22,11.6, or is denatured or
otherwise identified as prescribed in 22,13, 14.1, 14.3, 14.9,
14.10 or 14.11 of these regulations.

When any such article is offered for transportation in intrastate
commerce except under 22.11.6.1 through 22.11.6. 4, the initial
carrier shall require and the shipper shall make, in triplicate,

and deliver to the carrier two copies of, a certificate in the fol-

lowing form: (See also 22.11.3.14 for additional information required
to appear on a certificate for articles subject to that subparagraph).

(See APPENDIX 111)

The signature of the shipper or of his agent shall be written
in full. This certificate shall be separate and apart from any
waybill, bill .of lading, or other form ordinarily used in the

transportation of meat. A copy of the certificate shall be forwarded

immediately by the carrier to the Director, Meat & Food Safety
Division, West Virginia Department of Agriculture, State Cap-
itol Building, Charleston, West Virginia 25305, and the carrier
shall retain the original of the certificate and the shipper shall
retain a copy in accordance with Section 20 of these regulations.
If the product is transported by the shipper himself, a cert-
ificate shall nevertheless be executed and forwarded to said

Director by the shipper, and a copy thereof shall be retained

by the shipper in accordance with Section 20 of these regulations.

Inedible rendered animal fats from official or other establishments
in the United States having the physical characteristics of a meat
food product fit for human food may be transported in intrastate
commerce without denaturing, if the following conditions are met:

- Such inedible rendered fat shall not be bought, sold, trans-
ported, or offered for sale or offered for transportation in

intrastate commerce o¥ imported, except by rendering companies,

dealers, brokers, or others who obtain a numbered permit
for such activities from the Director, Meat & Food Safety

Division, West Virginia Department of Agriculture, State Capitol
Building, Charleston, West Virginia 25305.

Such inedible rendered animal fat may be so distributed only

if consigned to a domestic manufacturer of technical articles
other than for human food, and provided, in the case of such
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22,11.3.3

22.11.3. 4

22,11.3.5

fat consigned to a domestic manufacturer, the product

is for use solely by the consignee for manufacturing pur-
poses of nonhuman food articles and may not be further
sold or shipped without first receiving approval of the
Director, Meat & Food Safety Division. ‘

When transported in intrastate commerce, such inedible
rendered fat shall be marked conspicuously with the words
"technical animal fat not intended for human food" on the
ends of the shipping containers, in letters not less than

2 inches high; in the case of shipping containers such

as drums, tierces, barrels, and half barrels, and not less
than 4 inches high in the case of tank cars and trucks.
All shipping containers shall have both ends painted with
a durable paint, if necessary, to provide a contrasting
background for the required marking.

Such inedible rendered fat shall be transported only in
sealed shipping containers bearing unofficial seals applied

by the shipper, which shall include the identification number
assigned by said Director for the permit holder; and the
rendered fat shall be accompanied by a shipper's certificate
as prescribed in 22.11.2 which shall also specify the iden-
tification number. The number shall appear on the bill

of lading or other transportation documents for the shipment.
The consignees must retain the seals in their records as
prescribed in Section 20 of these regulations.

Any diversion or effort to divert inedible rendered fat
contrary to the provisiorsof 22.11. 3 or other violation

of the provisions of this Section may result in the revoca-
tion of the permit for shipment of technical animal fat at
the discretion of the Commissioner.

22.11.4 Inedible products excluding those products condemned except
the products specified in Section 14.11 of these regulations which
were prepared at any official establishment and which have the
physical characteristics of a product fit for human food may be
shipped in intrastate commerce without decharacterizing, if the
following conditions are met:

22.11.4.1

22.11.4.2

Such products shall not be bought, sold, transported,

or offered for sale, or offered for transportation in intra-
state commerce, or imported, except by persons who have
obtained a numbered permit for such activity from the
Director. The application shall state the name and address
of the applicant, a description of the type of his buisness
operations, and the purpose of making such applciation.

Such inedible products may be distributed under this para-
graph (22.11.3) only if destined to a manufacturer of tech-
nical articles other than for human food, or a manufacturer
of animal food, and provided, in the case of such a product
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consigned to a domestic manufacturer, the product is
for use solely by the consignee for manufacturing pur-
poses in nonhuman food articles and may not be further
sold or shipped in intrastate commerce without first
receiving approval of the Director.

22.11.4.3 When transported from an official establishment or in
intrastate commerce under 22,11.4, the outside container
of such inedible products shall be marked conspicuously,
with the words, "Inedible - Not Intended For Human Food"
in letters not less than 2 inches high, in the case of con-
tainers such as cartons, drums, tierces, barrels, and
half barrels, and not less than 4 inches high in the case
of tank cars and trucks.

22,11, 4.4 Such inedible products may be transported from an official
establishment or in intrastate commerce under paragraph
22.11.4, only in cars, trucks, or containers which bear un-
official seals applied by the shipper, which shall include
the identification number assigned to the permit holder
and an individual seal serial number assigned by the
shipper; and the product sc transported shall be accom-
panied by an invoice or bill of lading specifying the iden-
tification number. The consignee must retain a record
of the identification and serial numbers shown on the
sea in his records as prescribed in Section 20 of these
regulations.

22.11.4.5 Any diversion or effort to divert product contrary to
the provisions of 22,11.4 or other violation of the pro-
visions of this subsection may result in the revocation
of the permit for shipment of inedible products under
22.11. 4, at the discretion of the Commissioner.

22.11.5 Inedible rendered animal fat derived from condemned or other
inedible materials at official or other establishments in this State
may be transported in intrastate commerce if mixed with low grade
offal or other materials which render the fat readily distinguishable
from an article of human food, and if the outside container bears
the word "inedible".

22.11.6 Except as provided in 22.11.6.1 through 22.11.6.3 of this paragraph
or in Sections 14.10 and 14.11 of these regulations, no animal
food prepared, in whole or in part, from materials derived from
the carcasses of livestock in an official establishment or elsewhere,
shall be transported in intrastate commerce unless:

“..7722.11.6.1 1t is properly identified as animal food as prescribed in
paragraph (2), Section 10 of the Law;

22.11.6.2 It is not represented as being a human food;
22.11.6.3 It has been decharacterized as prescribed in 22.13.1.2

so as to be readily distinguishable from an article of
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. human food; and
22,11.6.4 A certificate is issued as required by 22,11, 2.

22.11.7 Notwithstanding the provisions of 22.11.6, an animal food that
consists of less than 5 percent of parts or products of the carcasses
of animals and that is not represented by labeling or appearance
or otherwise as being a human food or as a product of the meat
food industry need not be decharacterized in accordance with
22,13.1.2 or certified as required in 22.11,2.

22.11.8 Notwithstanding the provisions of 22.11.6, animal food packed
in hermetically sealed, retort processed, conventional retail-size
containers, and retail-size packages of semi-moist animal food
need not be decharacterized in accordance with 22.13.1.2 or
certified as required in 22.11.2 if the name of the article, as for
example, "Dog and Cat Food" or "Animal Food", appears on the
label in a conspicuous manner. To be considered conspicuous,
the letters in the name of the articles must be at least three times
as high, wide, and thick as the letters in the words denoting
the use, as ingredients in the article, of the materials derived
from the carcasses of animals. The letters in the name of such
article shall contrast as markedly with their background as the
letters in the words denoting the use of such ingredient materials

. contrast with their background.

22.11.9 The requirements of this Section do not apply to any animal food
which does not consist of any parts or products of the carcasses
of animals, or to livestock or poultry feed which does not consist
of any such articles other than processed livestock by-products
(such as meat meal tankage, meat and bone meal, blood meal and
feed grade animal fat).

22,12 (Reserved)
22.13 Denaturing and Decharacterizing Procedures.

22.13.1 Carcasses, parts thereof, meat and meat food products (other
than rendered animal fats) that have been treated in accordance
with the provisions of this paragraph shall be considered dena-
tured or decharacterized for the purposes of the regulations in
this Section, except as otherwise provided in Section 14 of these
regulations for articles condemned at official establishments.

22.13.1.1  The following agents are prescribed for denaturing car-
casses, parts thereof, meat or meat food products which
are affected with any condition that would result in their
condemnation and disposal under Section 14 of these reg-
ulations if they were at an official establishment: crude
carbolic acid; cresylic disinfectant; a formula consisting

. of 1 part FDEC green No. 3 coloring, 40 parts water,

40 parts liquid detergent, and 40 parts oil of citronella,
menthylene blue, or other proprietary substance approved
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22,13.1.2

22,13.1.3

22,13.1.4

22.13.1.5

22.13.1.6

by the Commissioner in specific cases.* (Copies of MP
Form 91 may be obtained, without charge, by writing to
the Administrative Operations Branch, Food Safety and
Quality Service, U. S. Department of Agriculture, 123
East Grant Street, Minneapolis, Minnesota 55403. Dia-
gram 2 and 3 of the Meat Denaturing Guide have been
approved for incorporation by reference by the Director,
Office of the Federal Register and is on file at the
Federal Register Library.)

Except as provided in 22,13,1.3 through 22.13.1.5, the
following agents are prescribed for decharacterizing other
carcasses, parts thereof, meat and meat food products,

for which decharacterizing is required by this Section:
FD&C green No. 3 coloring; FD&C blue No. 1 coloring;
FD&C blue No 2 coloring; finely powdered charcoal; or
other proprietary substance approved by the Commissioner
in specific cases. *

Tripe may be decharacterized by dipping it in a 6% solution
of tannic acid for one minute followed by immersion in

a water bath, then immersing it for one minute in a solu-
tion of .022% FD&C yellow No. 5 coloring;

Meat may be decharacterized by dipping it in a solution
of .0625% tannic acid, followed by immersion in a water
bath, then dipping it in solution of . 0625% ferric acid;

and ‘

When meat, meat by-products, or meat food products

are in ground form, 4% by weight of coarsely ground hard
bone, which shall be in pieces no smaller than the opening
size specified for No. 5 mesh in the standards issued

by the U. S. Bureau of Standards or 6% by weight of
coarsely ground hard bone, which shall be in pieces no
smaller than the opening size specified for No. 8 mesh

in said Standards, uniformly incorporated with the product
may be used in lieu of agents prescribed in 22.11.2.1

Before the denaturing or decharacterizing agents are
applied to articles in pieces more than 4 inches in diameter,
the pieces shall be freely slashed or sectioned. (If the
articles are in pieces not more than 4 inches in diameter,
slashing or sectioning will not be necessary). The appli-
cation of any of the denaturing or decharacterizing agents list-
ed in 22.13.1.1 or 22. 13.1,2 to the ~uter surface of inolds
6r blocks of boneless meat, meat by-products, or meat -
food products shall not be adequate. The denaturing

or decharacterizing agent must be mixed intimately with

all of the material to be denatured or decharacterized;

and must be applied in such quantity and manner that

it cannot easily and readily be removed by washing or
soaking. A sufficient amount of the appropriate agent
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shall be used to give the material a distinctive color;
odor, or taste so that such material cannot be confused
with an article of human food.

22.13.1.7 Carcasses (other than viscera), parts thereof, cuts of
meat, and unground pieces of meat darkened by charcoal
or other black dyes shall be deemed to be denatured pur-
suant to this section only if they contain at least that
degree of darkness depicted by diagram 1 of the Meat
Denaturing Guide (MP Form 91).

22.13.2 llnedible rendered animal fats shall be denatured by thoroughly
mixing therein denaturing oil, No. 2 fuel oil, crucine dissolved
in a mixture of alcohol and pine oil or oil of rosemary, finely pow-
dered charcoal, or any proprietary denaturing agent approved
for the purpose by the Commissioner in specific cases. The char-
coal shall be used in no less quantity than 100 parts per million
and shall be of such character that it will remain suspended indef-
initely in the liquid fat. Sufficient of the chosen identifying agents
shall be used to give the rendered fat so distinctive a color, odor,
or taste that it cannot be confused with an article of human food.

22.14 Certificates; Retention By Carrier - All original certificates delivered
to a carrier in accordance with this Section shall be filed separate and apart from
all its other papers and records or identified in such a manner as to be readily
checked by Department employees. Every certificate required to be maintained
under this Section shall be retained for a period of 2 years after December 31 of
the year in which the transaction has occurred.

22.15 (Reserved)
22.16 Official Seals; Form, Use, and Breaking.

22,16.1 The official seals required by this Section shall be those prescribed
in Section 13.5 of these regulations.

22.16.2 Except as provided in 22.18. 2, official seal affixed under this
Section shall be affixed or broken only by Department employees,
and no person other than a Department employee shall affix, de-
tach, break, change, or tamper with any such seal in any way
whatever. Commission of any such acts contrary to this regulation
is a prohibition.

22.17 loading or Unloading Products In Sealed Railroad Cars, Trucks, Etc.,
En Route Prohibited; Exception - Unloading any product from an officially sealed
railroad car, truck or other means of conveyance containing any unmarked product
or loading any product or any other commodity in the means of conveyance while
en route from one official establishment to another official establishment is not
permitted, except that product transported under Section 22.5 from one official
establishment to another for further processing may be unloaded and stored in
transit at any approved warehouse which is licensed and has railroad facilities or
a receiving dock for unloading the product directly into such warehouse: PROVIDED,
that the product is stored in rooms which are of such size and type as will not
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result in adulteration or misbranding of the product; and PROVIDED FURTHER,
that the product is transported to and from such warehouse, and under official
seal as provided in Section 22.5 :and stored in such rooms at such warehouse..

22.18 Diverting of Shipments, Breaking of Seals, and Reloading By
Carrier in Emergency; Reporting to Director -

22.18.1

22.18,2

Shipments of inspected and passed product that bear the inspec-
tion legend may be diverted from the original destination without
a reinspection of the articles, provided the waybills, transfer
bills, running slips, conductor's card, or other papers accom-
panying the shipments are marked or stamped.

In case of wreck or similar extraordinary emergency, the Depart-
ment seals on a railroad car or other means of conveyance con-
taining any inspected and passed product may be broken by the
carrier, and if necessary, the articles may be reloaded into another
means of conveyance, or the shipment may be diverted from the
original destination, without another shipper's certificate; but

in all such cases, the carrier shall immediately report the facts
by telephone or telegraph to the Director, Meat & Food Safety
Division, West Virginia Department of Agriculture, Charleston,
West Virginia 25305. Such report shall include the following
information:

22.18.2.1 Nature of the emergency;

22.18.2.2 Place where seals were broken;

22.18.2.3 Original pointsof shipment and destination;

22.18.2.4 Number and initial of the original car or truck;

22.18.2.5 Number and initials of the car or truck into which the

articles are reloaded;

22.18.2.6 New destination of the shipment;

22.18.2.7 Kind and amount of articles.

22.19 Provisions Inapplicable To Specimens For Laboratory Examination, Etc.,
Or To Inedible Articles Not Having Physical Characteristics Of Edible Products. -
The provisions of this Section do not apply:

22.19.1

22.19.2

22.19.3

To specimens of product sent to or by the West Virginia Department
of Agriculture or divisions thereof in Charleston, West Virginia,

or elsewhere, for laboratory examination, exhibition purposes,

or other official use.

To material released for educational, research, and other nonfood
purposes, as prescribed in Section 14.9 of these regulations.

To glands and organs for use in preparing pharmaceutical, organ-
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. otherapeutic, or technical products and not used for human food,
as described in Section 18.1.7 of these regulations.

22,19.4 To material or specimens of product for laboratory examination,
research, or other nonhuman food purposes, when authorized
by the Commissioner, and under conditions prescribed by him
in specific cases; and

22,19.5 To articles that are naturally inedible by humans, such as hoofs,
horns, and hides in their natural state.

22,20 Transportation and Other Transactions Concerning dead, dying, dis-
abled, or diseased livestock and parts of carcasses of livestock that died otherwise
than by slaughter. - No person engaged in the business of buying, selling, or
transporting in intrastate commerce, or importing into this State any dead, dying,
disabled, or diseased livestock or parts of the carcasses of any animals that died
otherwise than by slaughter shall:

22,20.1 Buy, sell, transport, or offer for sale or transportation in intrastate
commerce, or import any dead livestock if its hide or skin has
been removed;

22.20.2 Sell, transport, offer for sale or transportation, or receive for
transportation in intrastate commerce, any dead, dying, disabled,
or diseased livestock, or parts of the carcasses of any livestock

. that died otherwise than by slaughter, unless such livestock and
parts are consigned and delivered, without avoidable delay, to
establishments of animal food manufacturers, renderers, or
collection stations that are registered as required by Section 20
of these regulations; or to official establishments that operate
under State inspection (A list of such registrants, states and
amendments thereof, will be published in the Federal Register,
and information concerning the registration status of particular
animal food manufacturers, renderers, or collection stations, or
the status or particular states or territories may also be obtained
from the Administrator, Food Safety and Quality Service; U. S.
Department of Agriculture, Washington, DC 20250) : PROVIDED,
that only animals are involved and prior permission is obtained
by the Director.

22.20.3 Buy in intrastate or import any dead, dying, disabled, or diseased
livestock or parts of the carcasses of any livestock that died other-
wise than by slaughter, unless he is .an animal food manufacturer
or renderer and is registered'as required by Section 20 of the_se
regulations, or is the operator of an establishment inspected as
required by 22.20.2 and such animals or parts of carcasses are
to be delivered to establishments eligible to receive them under 22.20.2.

22.20.4 Unload en route to any establishment eligible to receive them
under 22.20.2, any dead, dying, disabled, or diseased livestock
. or parts of the carcasses of any livestock that died otherwise
than by slaughter, which are transported in intrastate commerce
or imported by any such person: PROVIDED, that any such dead,
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dying, disabled, or diseased livestock, or parts of carcasses may
be unloaded from a means of conveyance en route where necessary
in case of a wreck or otherwise extraordinary emergency, and

may be reloaded into another means of conveyance; but in all

such cases, the carrier shall immediately report the facts by tele-
graph or telephone to the Director, Meat and Food Safety Division,
West Virginia Department of Agriculture, Charleston, West
Virginia 25305.

22.20.5 Load into any means of conveyance containing any dead, dying,
disabled, or diseased livestock, or parts of the carcasses of any
livestock that died otherwise than by slaughter, while in the course
of transportation in intrastate commerce any livestock or parts
of carcasses not within the foregoing description or any other
products or other commodities.

22.21 Means of Conveyance In Which Dead, Dying, Disabled, or Diseased
Livestock and Parts of Carcasses Thereof Shall Be Transported - All Vehicles
and other means of conveyance used by persons subject to 22.20 for transporting
in intnastate commerce, any dead, dying, disabled, and diseased livestock or parts
of carcasses of livestock that died otherwise than by slaughter shall be leak-proof
and so constructed and equipped as to permit thorough cleaning and sanitizing.
The means of conveyance so used in conveying such livestock, or parts thereof,
shall be cleaned and disinfected prior to use in the transportation of any product
intended for use as human food. The cleaning procedure shall include the complete
removal from the means of conveyance of any fluid, parts, or product of such dead,
dying, disabled, or diseased livestock and the thorough application of a disinfectant
to the interior surfaces of the cargo space. Substances permitted for such use
are:

22.21.1 "Liquefied phenol" (U.S.P. strength 87 percent phenol) in the
proportion of at least 6 fluid ounces to 1 gallon of water.

22.21,2 "Cresylic disinfectant" in the proportion of not less than 4 fluid
ounces to 1 gallon of water; and such other disinfectants as are
approved by the Commissioner in specific cases.

22.21.2.1 The use of "cresylic disinfectant" is permitted subject

to the conditions prescribed in Section 71.10 (b), of
Subchapter C, Title 9 of the Code of Federal Regulations.
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Section 23. Imported Products

23.1 Application of provisions - The provisions of this Section shall apply
to products derived from cattle, sheep, swine, goats, horses, mules, and other
equines, if capable of use as human food.

23.2 Eligibility of foreign countries for shipment of products into West
Virginia - Whenever it shall be determined by the Administrator, Consumer and
Marketing Service, U. S. Department of Agriculture that the system of meat inspec-
tion maintained by any foreign country, with respect to establishments preparing
products in such country for export to the United States, insures compliance of
such establishments and their products with requirements at least equal to all the
inspection, building construction standards, and all other provisions of the Act
and the Federal Meat Inspection Regulations, and notice of that fact is given by
including the name of such foreign country in the Federal Meat Inspection Regu-
lations, Thereafter, products prepared in such establishments which are certified
and approved in accordance with the Federal Meat Inspection Regulations, shall
be eligible so far as these regulations are concerned for shipment into West Virginia
from such foreign country after applicable requirements of the Federal Meat In-
spection Regulations have been met.

23.3 Imported products to be handled and transported as domestic; entry
into official establishments.

23.3.1 All imported products, after entry into the United States, shall
be deemed and treated as domestic products and shall be subject
to the applicable provisions of the Law and these regulations and
the applicable requirements under the Federal Food, Drug, and
Cosmetic Act.

23.3.2 Imported animal products inspected, passed, and marked in accord-
ance with this Section may, subject to the provisions of Section
16 of these regulations, be taken into official establishments and
be mixed with or added to any product in such establishments
which has been inspected and passed therein.

23.3.3 Imported product which has been inspected, passed, and marked

may be transported in intrastate commerce only upon compliance
with Section 22 of these regulations.
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Section 24. Retention; Seizure and Condemnation; Criminal Offenses.

24.1 Article. Livestock, or Animal Subject To Administrative Retention -
Any carcass, part of a carcass, meat or meat food product of livestock or animal,
or article exempted from the definition of meat food product, or any dead, dying,
disabled, or diseased livestock or animal is subject to retention for a period not
to exceed 20 days (Commissioner may order and direct the person having custody
or possession of such carcass, part of a carcass, meat or meat food product of live-
stock, or article, or the licensee of the establishment in which it is found, to be
responsible for the dispostion thereof; as well as any necessary storage, handling,
or other incidentals related thereto.) when found by any authorized répresentative
of the Commissioner upon any premises where it is held for the purposes of, or
during or after distribution in, intrastate commerce or it is otherewise subject to
the provisions of the Law or Market Laws (Article 2, Chapter 19, Code of W. Va.),
and there is reason to believe that:

24.1.1 Any such article is adulterated or misbranded and is capable of
use as human food; or

24.1.2 Any such article has not been inspected, in violation of the pro-
visions of the Law, any other Federal law, or the laws of any
State or Territory, or the District of Columbia; or

24.1.3 Any such article, livestock, or animal has been or is intended
to be, distributed in violation of the provisions of the Law, or
any Federal law, or the laws of any State or Territory, or the
District of Columbia.

24,2 Method of retention; form of retention tag. (Retained tag) - An author-
ized representative of the Commissioner shall retain any article, livestock, or animal
to be retained under this Section, by affixing an official "W. Va. Retained Tag"
(Form 11-F009) to such article, livestock, or animal.

24.3 Notification of Retention To The Owner Of The Article, Livestock, Or
Animal Retained, or His Agent, or Person Having Custody - When any article, live-
stock, or animal is retained under this Section an authorized representative of the
Commissioner shall give oral notification to the owner of the article, livestock, or
animal retained if he can be ascertained and notified, and, if not, to his agent or
the immediate custodian of the article, livestock, or animal, and promptly furnish
the person so notified with a completed "Preliminary Notice of Retention" (Form
11-F026) within 48 hours after the retention of any article, livestock, or animal,
an authorized representative of the Commissioner shall, if the retention is to con-
tinue, give written notification to the owner of the article, livestock, or animal
retained by furnishing him a "Notice of Retention" (Form 11-F027), or if such owner
cannot be ascertained and notified within such period of time, furnish such notice
to his agent, or the carrier or other person having custody of the article, livestock,
or animal retained. The notification, (Form 11-F027) with a copy of (Form 11-F026)
shall be served by either delivering the notification to such owner or his agent,
or to such other person, or by certifying and mailing the notification, addressed
to such owner, agent, or other person, at his last known residence or principal
office or place of business.

24. 4  Notification of Governmental Authorities Having Interstate Jurisdiction
Over Article, Livestock, or Animal Retained; Form of Written Notification - Within
48 hours after the retention of any livestock or animal or article pursuant to this
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Section, an authorized representative of the Commissioner shall give oral or
written notification of such retention to any Federal authorities, and any State
or other governmental authorities, having interstate jurisdiction over such live-
stock or animal or article, In the event notification is given orally, it shall be
confirmed in writing, as promptly as circumstances permit.

24.5 Movement of Article, Livestock, or Animal retained; Removal of Official
Marks - No article, livestock or animal retained in accordance with the provisions
in this Section shall be moved by any person from the place at which it is located
when so retained, until released by an authorized representative of the Commis-
sioner: PROVIDED, That any such article, livestock, or animal may be moved from
the place at which it is located when so retained, for refrigeration, freezing, or
storage purposes if such movement has been approved by an authorized repre-
sentative of the Commissioner: AND PROVIDED FURTHER, That the article, live-
stock or animal so moved will be retained by an authorized representative of the
Commissioner after such movement until such time as the retention is terminated.
When the retention of such article, livestock, or animal is terminated, the owner,
or his agent or the carrier or other person in possession of the article, livestock
or animal who was notified when the article, livestock or animal was retained, will
receive notification of the termination. The notification "Notice of Termination of
Retention" (Form 11-F028) shall be served by either delivering the notice to such
person, or by certifying and mailing the notification, addressed to such at his last
known residence or principal office or place of business. All official marks may
be required by such representative to be removed from such article or
animal before it is released unless it appears to the satisfaction of the representative
that the article or animal is eligible to retain such marks.

24,6 Articles, Livestock, or Animal Subject To Seizure and Condemnation -
Any carcass, part of a carcass, meat or meat food product, or any dead, dying,
disabled, or diseased livestock or animal that is being transported in intrastate
commerce or is otherwise subject to Sections 6 and 10 of the Law, or is held for
sale in West Virginia after such transportation, is subject to seizure and condem-
nation under Sections 6 and 10 of the Law if such article, livestock or animal:

24.6.1 Is or has been prepared, sold, transported, or otherwise distri-
buted or offered or received for distribution in violation of the
Law, or

24,6.2 Is capable of use as human food and is adulterated or misbranded,
or

24.6.3 In any other way is in violation of the law.

24,7 Procedure for Seizure, Condemnation, and Disposition - Any article,
livestock, or animal subject to seizure and condemnation under this Section shall
be liable to be proceeded against and seized and condemned, and disposed of,
(Commissioner may order and direct the person having custody or possession of
such carcass, part of a carcass, meat or meat food product of livestock, or article,
or the licensee of the establishment in which it is found, to be responsible for the
disposition thereof; as well as any necessary storage, handling, or other incidentals
related thereto.) at any time, by the authority of the Commissioner as specified
in Sections 6 and 10 of the Law.

24.8 Authority For Condemnation or Seizure Under Other Provisions of Law -
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The provisions of this Section relating to seizure, condemnation, and disposition
of articles, livestock, or animals do not derogate from authority for condemnation
or seizure conferred by other provisions of the Law, or other laws.

24.9 Criminal Offenses and Prohibitions - The Law and Article 5-A (Article
5-A, Bribery and Corrupt Practices, Chapter 19, Code of West Virginia) contains
prohibitions and criminal provisions with respect to numerous offenses specified
in the Law and said Article, including but not limited to bribery of Department
employees, receipt of gifts by Department employees, and forcible assaults on,
or other interference with, Department employees while engaged in, or on account
of, the performance of their official duties under the Law.
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Section 25. Regulations Governing Retail Stores and Public Eating Places In West
Virginia.

25.1 Applicability of Regulations — The regulations in this Section apply to
each retail store and public eating place in West Virginia. at which no slaughtering
of cattle, sheep, swine, goats, or equines is conductedbut products of such animals
are boned, cut up, cooked, or otherwise prepared, or frozen, stored, or held for
sale, and no products prepared at the establishment are sold, or offered for sale
or transportation, or transported, to any place outside of West virginia, by the
operator of the establishment. Such retail stores and public eating places shall
hereinafter in this Section be referred to as regulated establishments. The regu-
lations in 4.3.1.1; 4.3.1.4; 4,3.2, 5.2.3, and 5.6; and Sections 1, 2, 6,13, 14
{Custom operations), 16, 17, 18, 19 and 24 of these regulations where applicable
shall apply to regulated establishments. If custom operations are conducted at
any regulated establishment, they shall be licensed under the provisions of Section
4 of the Law, exempted from continuous inspection by Section 8 (a) (ii) of the Law,
and they shall be conducted in accordance with 4. 3. 3.

25.2 (Reserved)
25.3 (Reserved)
25.4 General Requirements -

© 25.4.1 Except for products to.be custom prepared under 4.3.3 of these

o regulations, no products may be brought into any regulated estab-
lishment unless they have been inspected and passed as prescribed
in 4.3.1.1 of these regulations.

25.4,2 All meat products, othere than shelf-stable meat products, must
be stored at regulated establishments at safe holding temperatures.
Such temperatures will be any food temperature below 40° F. or
above 140° F. Such products shall not be permitted to remain
at temperatures between the safe holding limits for such a time
as may be reasonably expected to allow them to become unfit for
human consumption.

25.4.3 Frozen product shall be held at a safe temperature when stored,
transported, or displayed by any regulated establishment. The
safe temperature for such product shall be a continuous space and
product temperature of 0° F. or lower except for periods of normal
defrost cycles, loading and unloading, or repackaging, or for
temporary conditions beyond the immediate control of the person
who has responsibility for the frozen product. In any case, the
Internal temperature of the frozen product shall not exceed 10° F.

25.4.4 Product must be appropriately protected from contamination or
other adulteration when prepared, frozen, packaged, stored,
dispensed, displayed, or otherwise handled at a regulated estab-
lishment or transported in intrastate commerce for such an estab-
lishment. Components, of products prepared at a regulated es-
tablishment must be similarly protected at such establishment.
Containers, utensils, and other surfaces which contact products
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25.4,.5

25.4.6

25.4.7

or their components directly at regulated establishments shall

be protected from contamination. Any methods, operating prac-
tice, or sequence of operations at any regulated establishment
that may provide an opportunity for product to become contamin-
ated or otherwise adulterated is prohibited.

Food-contact surfaces used interchangeably in the preparation,
storage, or other handling of ready-to-get products and of pro-
ducts requiring further handling or treatment or any food other
than products shall be cleaned and sanitized prior to any change
in use.

Grinders, choppers, and mixers used for the preparation of un-
cooked pork at regulated establishments must be thoroughly
cleaned to remove any pork muscle tissue residue before use for
any other product not intended to be thoroughly cooked on the
establishment premises.

Persons who work at any regulated establishment in any capacity
which involves contact with unpackaged product or with surfaces
contacted by such product, or which involves the preparation

of product or meals made therefrom shall:

25.4.7.1 Be in apparently good health; and

25.4.7.2 Use hygienic work practices.

25,5 Adulteration and Misbranding.

25.5.1

25.5.2

25.5.3

25,5, 4

25.5,5

Products prepared or sold or served by regulated establishments
shall not be "adulterated" as defined in the Law.

Products prepared or sold or served by any regulated establishment
shall not have any false or misleading labeling and their containers
shall not be so made, formed, or filled as to be misleading when
they leave such establishment.

Where avoidable, no official inspection mark, or other required
labeling on product prepared in an official establishment shall
be defaced, obliterated, modified, or removed, when the product
is sliced, otherwise prepared, repackaged, or otherwise handled
in a regulated establishment.

Product coverings cannot be of such color, design, or kind as
to be misleading or deceptive with respect to color, quality, or
kind of product to which they are applied.

Lighting of product display cases cannot be of such color or kind
as to be misleading or deceptive with respect to color or kind
or product to which they are applied.

25.6 Inspection Reviews - Inspections of the premises and reviews of the
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procedures of each regulated establishment shall be made as often as deemed
necessary to effectuate the purpose of this Section. Products that are adulter-
ated or have false or misleading labeling or misleading containers will be handled
as provided in Section 24 of these regulations.

25,7 Records - Records shall be maintained by the operator of each regulated
establishment showing the source, quantity, and description of all livestock and
products acquired or prepared by the establishment and the date of receipt and
the disposition thereof. These records shall be retained for a period of 2 years
after December 31 of the year in which the transaction has occurred.

25.8 Access To Establishments - Under Section 5 of the Law, Department
employees designated by the Commissioner shall be allowed access to every part
of any regulated establishment at all times for the purpose of making inspections
authorized under the Law. Further, under Section 5 of the Law, or Section 6 of
the Market Laws(Article 2, Chapter 19, Code of West Virginia) in enforcement of
the Law, Department employees, designated by the Commissioner, are authorized
to enter any regulated establishment in accordance with said Sections for the purpose
of examining and copying any records required by 25.7 to be kept for such estab-
lishment and examining the facilities and inventories thereof and taking reasonable
samples from the inventories for laboratory analysis.

25.9 Enforcement and Penalties - Continuation of the exemption of inspection
will be contingent upon the compliance by the operator of the establishment with
the requirements of this Section. If the Department has reason to believe that
the operator has failed to comply with such requirements in any respect, due notice
thereof and reasonable opportunity to correct the alleged deficiencies will be
afforded to the operator to the extent consistent with protection of the public and
the requirements of the Law.

25.10 Failure to comply with the provisions of this Section or to destroy con-

demned products as required under the Law may result in enforcing the prohib-
itions contained in the Law.
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