' STATE OF WEST VIRGINIA

h DEPARTMENT OF AGRICULTURE

CHARLESTON
Gus R. Douglass 25300

Commissioner

MEMORANDUM

TO: Linda Jackson
FROM: William H. Gillespie

DATE: March 3, 1981

As per your request of February 2, 1981, I am enclosing a copy of the Index
to the Rules and Regulations of the West Virginia Department of Agriculture.
We will supply you with copies each time that we update the index - at six
month intervals. We are presently in the process of reviewing all of our
rules and regulations with the view of bringing them totally up to date -
that is with the discarding of antique ones and the writing of replacement
ones =~ within this current calendar year.

WHG

WHG/rkd
Enc.




West Virginia Department of Agriculture
ADMINISTRATIVE REGULATIONS - CHAPTER 19-2
Series 1-1 Rules and regulations for the conduct of Hearings before
the Commissioner of Agriculture of West Virginia.

Series 1 Animal Disease Control; Bovine Brucellosus, Control and
Eradication.

Series la Rescinded - refer to Series 16.

Series 1b Feeding of Untreated Garbage to Swine.

Series lc Health Requirements Governing Admission of Livestock and
Poultry.

Series 1ld Registration Forms and Tags for the Registration, Taxation
and Control of Dogs.

Series le Equine Infectious Anemia regulations

Series 1f West Virginia Fairs, Festivals and Purebred Consignment
Sales Health Requirements of 1975.

Series 2 West Virginia Apiary Law of 1969.
. Series 3 Amendments to the Regulations Governing the Exhibition of
Livestock at Fairs and Shows in West Virginia Where an —_

Animal Belonging to Owft Owner comes into contact with those
belonging to others.

Series 3a Regulations Pertaining éo State Aid for Fairs.
Series 4 Milk and Milk Products.

Series 5 Commercial Feed Law.

Series 6 Sale and Distribution of Commercial Fertilizer.
Series 6a  Agricultural Liming Material Law.

Series 7 Enriched Flour and Bread Law.

Series 7a Handling, Purchase, Sale and Testing of Cream for Butter
Making.

Series 7b to 7h - Obsolete as of 9/2/75.
Series 7i  Marketing of eggs.
Series 8 West Virginia Grades and Standards for Apples.

. Series 8a Fresh Fruits & Vegetables Sold in West Virginia.

Series 8b  Schedule of Charges for Inspection Services.




West Virginia Department of Agriculture Page 2.
ADMINISTRATIVE REGULATIONS - CHAPTER 19-2

Series 8¢ Certification of Potatoes for Seeding Purposes.
Series 8d Standards for Multiplication Plots - Seed Potatoes.
Series 8e Controlled Atmospheric Storage of Apples.

Series 9 West Virginia SeedLaw.

Series 10 Grain Inspection, Department Fees and Charges.

Series 11 Standards & Practices, W. Va. Markets
Rules Governing Livestock Auction Markets.

Series lla Grades and Classes of Livestock for Slaughter - Steers,
Heifers and Cows.

Series llb Grades and Classes of Livestock for Slaughter - Vealers
and Calves.

Series lle¢ Grades and Classes of Livestock for Slaughter - Lambs.

Series 11d Grades and Classes of Livestock for Slaughter - Swine.

Series lle Tobacco Supplement - Rules, Regulations, Standards and
. Practices...West Virginia Markets.

Series 11f Regulations Governing the Licensing of Auctioneers.

Series 12 West Virginia Pesticide Law.

Series 12a West Virginia Pesticide Use and Application Act of 1975.
Series 12b West Virginia Restricted Use Pesticides.

Series 13 Poultry - Standards for Quality and Grades of Live Poultry.

Series 13a Rules for Hatcheries, Growers and Contracts Pertaining to
Poultry Disease Control and Eradication.

Series 14 West Virginia Plant Pest Act. (Quarantines attached)

Series l4a Plant Disease and Insect Control.
Noxious Weed Act of 1976 - Regulations.

Series 15 West Virginia Seal of Quality.
Series 16 Meat Inspection.

Series 17 In-state and Out-of-state Travel by West Virginia Department
. of Agriculture Employees.

Series ™  Soil Conservation Committee regulations.’ /



WEST VIRGINIA ADMINISTRATIVE REGULAT ] ONS
STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2

GENERAL |NDEX
for
Series IT-]

RULES AND_REGULAT]ONS GOVERNING THE CONDUCT OF HEARINGS BEFORE THE COMMIS~
SIONER OF AGRICULTURE OF WEST VIRGINIA, -

Appearances, 2,04
Briefs, 2.06

Change in Rules, 2,10
Continuances, 2,08

Evidence; Witnesses, 2,07

Filing of Application; Petitions; Contents, 2,02

General, )

Petition and Hearings, 2.01
Rehearings, 2.09
Stipulations; Proof, 2.05

Time of Hearings, 2.03
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WEST VIRGINIA AIMINISTRATIVE REGULATIONS

STATE DEPARTMENT OF AGRICULIUEE

Chapterl9-2Z

Series I-1

Animal DMaease Comtrol

Apiaries, Control of Dee Diseases

Falrs

Feed

Fertilizexr
Food and Dairy
TFruits and Vegetables

Vest Virginia Markets
Pesticide

Poultxy

FPlant Diseases

Seeds

Vest Virginia Seel of Quallty

Effective: July 1, 1965

Cua R. Douglass
Coonissioner of Agriculture




EST VIRGINTIA ADMINISTRATIVE ‘REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2
1965

GEVERAL INDEX

for . :
. Series I - Ib -~ Ic - 1 ~Ie -If:

e e g . s B s 2

ANIMAL DISEASE CONTROL DIVISION

I Bovine Brucellosis (Bang's Disease)

Accreditation of Areas, L4.08
Accredited llerd angd Plan, 4.05
Addition of Animals to Accredited Herds or Process of Accreditation, 4.07
Biologicals, 4,12
Definition, 3.01
Duty of Commissioner, 2

( Establishment and Maintenance of Accredited Herd, 4.06
General, 1

. Infected Aninmals ang Animal Products, 4.01

Interstate Movement of Animals, 4,09
Making and Reporting Tests, h.63 -
Manufacture, Sale and Use of Biologicals, 4.13
Payment of Indemnities, L,0k

{ Powers of Employees of the Agricultural Research Service, 4,15
Quarantines, 4,02
Registration or Veterinarian, L4.14

\ | Responsibility of All Employees, k.16
Transportation of Animuls Within the State, L.17
Tuberculosis, 4,10

Vaceination of Calves, L4.11



Adm. Reg. 19-2
Series I = 1b - J¢ - Id - Ie - If

Ib

Ic

Feeding of Untreated Garbage to Swine

Application for Permit, 3.03
Cooking or Other Treatment, 3.05
Declaration of Policy, 2.01
Definitions, 3.01

General, 1

Inspection & Investigation, Maintcnance of Records,

3.06

Interstate Movement of Swine Fed Uncooked Garbage, 3.07

Penalties, 3.08

Permit for Feeding Garbage to Swine, 3.02

Revocation of Permit, 3.04

West Virginia Health Requirements Governing Admission of Livestock

and Poultry

Brucellosis, 5.02
Dogs, 6.01

Feeder Steers, 5.03
General, 1

Goats, 7.01

Horses, Mules and Asses, 8.01

Immediate Slaughter, 5.05, 7.02, 10.02, 11.03

Qfficial Health Certificate, 2.01, 2.02, 2.03

Owners & Operators, 4.01, 4.02, 4.03
Poultry, 9

Pseudorabies, 11.04

Scabies, 5.04

Sheep, 10.01

Special permits, 3.01, 3.02, 3.03, 3.04
Swine, 11.01, 1l.02

Tuberculosis, 5.01

'




Adm. Reg. 19-2
Series I - Ib - Ic - Id - Ie - If

Id Dogs - Registration, Taxation, Control

. Certificate of Registration, 2.01, 2.02, 2.03
General, 1
Record of Registration, 3.01, 3.02

Registration Tags, 4.01, 4.02, 4.03, 4.04

Ie Regqulation Convering Equine¢ Infectious Anemia
Definitions
I1f West Virginia Fairs, Festivals & Purebred Consignment Sales Health

Requirements - 1975

Health Regquirements for Cattle and Goats
Health Requirements for Swine
Health Requirements for Sheep

Health Requirements for Horses

. Purebred Consignment Sales




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

. Chapter 19-2
1969

GENERAL INDEX
for
Series TII1
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WEST VIRGINIA APIARY LAW OF 1969
IT - 1. -~ GENERAL
Scope, 1.01
Authority, 1.02
Effective Date, 1.03
Filing Date, 1.04

Certification, 1.05

. II - 2. DECLARATION OF PQLICY
IT - 3. DEFINITIONS

Purpose of Regulations, 3.01

"Full Bloom'", 3.0l1la

"Spray Materials Injurious to bees', 3.01b

IT - 4, REGISTRATION OF BEES

Application form, 4.0l
Certificate, 4.02
Reporting, 4.03
Importing, 4.04
Location, 4.05

IT - 5. APIARY INSPECTION

Inspection, 5.01, 5.02
. Unable to“examing, 5,03
Unmoveable frames, 5.04

Disinfecting, 5.05




. WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

( Chapter 19-2
GENERAL INDEX
for
Series ITT - III a

( FAIRS
Amendment to Regulations Governing the Exhibition of Livestock
at fairs and shows in West Virginias where animals belonging to
one owner come into contact with those belonging to others.
Brucellosis and Tuberculosis test requirements Cattle, 3.02
Brucellosis and Tuberculosis, Segregation of Steers, 3.02
Decleration of Policy, 2.0, 2.02

( | General, 1

' . Coats, 3.05

Identification numbers of Cattle, 3.02
Import requirements, 3.0L -
Premium monies, 3.0L
Regulations, 3.01, 3.02, 3.03, 3.04, 3.05
Sheep and Luambs, 3.04

Swine, 3.03

State Aid for Fairs

Aid Allowed, 2.02

Cash Premiums, 2.03
Distribution and Payment, 2.09
Eligibility, 2.01

. Filing Reports, 2.08

General, 1

Health Certificates - Livestock, 2,04



Adm. Reg. 19-2
Series III -~ IIIa

Judges, 2.05
( "~ Right to Reject, 2.06

Rights Forfeited, 2.07

Page 2




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2

o GENERAL INDEX

for

Series IV
1975
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MILK AND MILK PRODUCTS
GENERAL
Scope, 1.01
Authority, 1.02
Effective Date, 1.03
Filing Date, 1.04

Certification, 1.05

DECLARATION OF POLICY
Enforcement, 2.01

Promulgate Standards, 2.02

STANDARDS

Unlawful Milk or Milk Products, 3.01

Milk defined, 3.0la

Goat Milk defined, 3.0la-1

Vitamin D, 3.01lb

Skimmed Milk, 3.0lc

Lowfat Milk, 3.01ld

Flavored Milk, 3.0le

Imitation milk, 3.01f

Buttermilk, 3.0lg

Cultured buttermilk, 3.01lh
. Condensed milk, 3.01li

Sweetened condensed milk, 3.01j




Administrative Regulations 19-2
Series IV

Condensed skimmed milk, 3.01k
Sweetened condensed skimmed milk, 3.01 1°
Dried milk, 3.01lm

Dried skimmed milk, 3.01ln
Cream, 3.0lo

Light cream, 3.01lp

Light whipping cream, 3.0lq
Heavy cream, 3.01lr

Whipped cream, 3.01s

Whipped light cream, 3.01lt
Butter, 3.01lu

Cheese, 3.01lv

Ice cream, 3.0lw

Ice milk, 3.01lx

Frozen dietary food, 3.0ly
Half & Half, 3.01lz

Sour cream, 3.0laa

Cottage cheese, 3.0lbb

Cottage cheese, 3.0lcc

Lowfat cottage cheese, 3.0ldd
Grade A cottage cheese, 3.0lee
Egg nog, 3.01ff

Egg nog drink, 3.0lgg

Milk shake, 3.01lhh

Fair Packaging, 3.01ii




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
. STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2
1976

GENERAL INDEX

for

...._——_—————_-....-__—.--...—__.--—...--...-.--.-_-—-—._..-—..—-—..—-—_.—_--—-.—-..-—-—...--—._—__.—__-_.

WEST VIRGINIA COMMERCIAL FEED LAW REGULATIONS
General, 1.00 .
Index, 2.00
Revocation or Cancellation of Registration, 3.00
Adulterating or Deleterious Materials, 4.00
Brand and Product Nam s, 5.00
Expression of Guarantees, 6.00
Definitions, sampling and analysis, 7.00
Ingredient statement, 8.00
Labeling, 9.00
Minerals, 10.00
Non-protein nitrogen products, 11.00
Misbranding, 12.00

Supersedure, 13.00




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

. Chapter 19-2
1974

GENERAL INDEX
for

Series VI and Via
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SALE AND DISTRIBUTION OF CCMMERCIAL FERTILIZER

General, 1.00
Scope, 1.01
Authority, 1.02
Effective date, 1.03
Filing date, 1.04
Certification, 1.05

. ADMINISTRATION, 2.00
Enforcement, 2.01
Responsibility, 2.02
Terms & Definitions, 2.03
DISTRIBUTOR REGISTRATION, 3.00
Apply for registration, 3.01
Guarantee, 3.02
Distributor guarantee, 3.03
SECONDARY & MICRONUTRIENT ELEMENTS, 4,00
Basicity or Acidity, 4.01
Plant nutrients, 4.02
Guarantee, 4.03
Tolerances, 4.04

. ADDITIONAL INFORMATION REQUIRED ON MIXED FERTILIZERS
Chlorine content, 5.01

Pesticides in Fertilizers, 5.02




Adm. Reg. 19-2 Page 2.
Series VI and Via

Experimental evidence, 5.03
. Minimum plant food, 5.04
METHODS OF ANALYSIS AND PUBLICATION OF RESULTS, 6.00
Method of analysis, 6.01
Deficiency, 6.02
Annual report, 6.03
SAMPLING: ANALYSIS INVESTIGATIONAL ALLOWANCES AND INDEX VALUE, 7.C
Investigational allowances, 7.01
Method of collecting samples, 7.02
COMMERCIAL VALUE OF NITROGEN, PHOSPHORIC ACID AND POTASH, 8.00
Potash 8.01
Nitrogen, 8.02
Phosphoric Acid, 8.03
. ADOPTION, SUPERSEDURE AND EFFECTIVE DATE, 9.01, 9.02, 9.03.

Series VIa - WEST VIRGINIA AGRICULTURAL LIMING MATERIALS LAW REGULATIONS
GENERAL |
Scope, 1.01
Authority, 1.02
Effective date, 1.03
Filing date, 1.04
Certification, .1.05
INDEX, 2.01, 2.02, 2.03, 2.04, 2.05, 2.06, 2.07, 2.08, 2.09.
ADMINISTRATION, 3.01

PENALTIES VALUES FOR NEUTRALIZING QUALITIES AND SIEVE SIZE
GUARANTEES, 4.01, 4.02

DEFICIENCIES AND TOLERANCES, 5.01
. MINIMUM CALCIUM CARBONATE EQUIVALENTS, 6.01

MINIMUM SIEVE SIZE STANDARDS, 7.01
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Series VI and VIa

. BLENDS, 8.01, 8.02
SUPERSEDURE, 9.01




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT O AGRICULTURE

. Chapter 19-2

1965

GENERAL INDEX
for
Series VII - VIIa - VIIi
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FOOD AND DAIRY

Enriched Flour and Bread Law — VII

Amendment #1, 9
Applying Labels, 6.01
Bakers Certificate, 4.01, 4.02, 4.03, 4.04
Bread Labeling, 5.01, 5.02
pefinitions, 2
General, 1
. Inspections, 8.01
Labeling of Flour, 3.01, 3.02, 3.03, 3.04, 3.05, 3.06

Prohibited Labeling, 7.01

Handling, Purchase, Sale & Testing of Cream for Butter Making - VIIa

Can racks, 10.01, 10.02
Can Washers, 9.01, 9.02
Cooling Station Cream, 12.01, 12.02, 12.03
Cream Containers, 2.01, 2.02, 2.03
Cream Shipments, 13.01
Emptying Test Bottles, 23
Equipment for Babcock Test, 21
General, 1
High Testing Cream, 24

. Holding Samples, 18
Inspection for License, 25

Kerosene Burners Prohibited, 8.01, 8.02



Adm. Reg. 19-2
Seriecs VIT - VIIa - VIIi

. Location of Station, 5.01
Other Products in Crecam Stations
Payment Basis, 29
Protection of Cream, 3.01, 3.02
sample Jars and Lids, 19
Second Examination Permitted, 27
Seizure and Condemnation, 30.01
size of Station, 4.01
Station Arrangement, 17
station Can, 11.01, 11.02
station Records, 20
Station Regquirements, 6.01, 6.02, 6.03, 6.04, 6.05
supplement to General Regulations, 31
. Toilets, 14.01
Tolerance Allowed, 28
Towels, 15.01, 15.02

Tweezers or Forceps, 22

Wiping, cans, 16.01, 16.02




Adm. Reg. 19-2
Series VII - VIJa - VIIi

Special Frozen Dietary Food - VIIb - Obsolete as of 9/2/75

Liquid Diet Pormula - VIIc - Obsolete as of 9/2/75

Vitamin-Mineral Homogenized Fortified Milk - VIId - Obsolete as of 9/2/75.

Chocolate Flavored Skimmed Milk -~ VIIe - Obsolete as of 9/2/75.

Low-Fat Milk Product - VIIf - Obsolete as of 9/2/75.

Fortified Lo-Fat Milk Product - VIIg - Obsolete as of 9/2/75.

Ice Milk or Imitation Ice Cream - VIIh - Obsolete as of 9/2/75.




Adm. Reg. 19-2
Series VII -~ VIIa - VIIi

Enforcement and Administration of the Marketing of Eggs in West Virginia - VITi.

. Access, Inspection and Embargo, 2.09
Advertising Eggs, 2.05
Declaration of Policy, 1
Facilities, Temperature, Sanitation, Cleaning, 2.08
General, 1
Invoices, 2.06
Packing, Marketing and Labeling, 2.0§
Permit for Eqg Distributors, 2.01
Producer, 2.07

Standards and Grades, 2.02

U. S. Weight Classes for Consumer Grades for shell Eggs, 2.03




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2

. 1966

GENERAL INDEX
for
Series VIIT— VIIIaw VIIIb= VIIIc- VIIIdG- VIIIe

~

FRUITS AND VEGETABLES

West Virginia Grades and Standards for Apples - VYITIL

( Color Requirements, 5
Combination Grades, L
Definition of Terms, 8, 9, 10
General, 1
Green or Yellow Varieties, 3
Packing Requirements, 7.01, 7.02, 7.03, 7.04, 7.05
P Red, Partial Red or Blushed Varieties, 2
. Tolerances, 6.01
W.Va. C Grade, 2.03, 3.03, 4.02
W.Va. Early, 3.05
W.Va. Economy Grade, 4.03
W.Va. Extra Fancy, 2.01, 3.01, 4.01
W.Va. Fancy, 2.02, 3.02, 4.01, 4.02
( W.Va. First Grade, 2.01, 3.01
W.Va. Hail Grade, 2.03
W.Va. Second Grade, 2.02, 3.02

( W.Va. State Condition Standards, 11.01, 11.02, 11.03

W.Va. Third Grade, 3.03




Series VIII~ VIIIa~ VIIIb~. VIIIc—~ VIIId- VIIIe:

Fresh Frults and Vegetables Sold in West Virginia =~ VIIIa

Artificial Coloring and/or Waxing, 6.01, 6.02, 6.03
Closed Package-Defined, 3.01, 3.02 '
Declaration of Policy, 2.01

General, 1

Grades and Standards, 5.01, 5.02

Labeling or Merking, %.01, L.02

Miscellaneous, T

Schedule of Charges for Inspection Services -VIIIb

Certification of Potatoes for Seeding Purposes - VIIIc

Applications, 4.0l

Causes for Rejection of Field, 8
Certification Tag, 2.01
Commissioner Not Responsible, 10.01
Definitions, 9

Eligibility of Grower, 3.0l
Fees, 5.01, 5.02, 5.03

Field, 9.01

General, 1

Ceneral Procedure, 6

General Requirements, 7
Multiplication Plot, 9.02
Planting Stock, 9.03

Roguing the Field, 9.0k

Page 2



Adm. Reg. 19-2
Series VIII- VIIIa~ VIIIb- VIIIec~ VIIId- VIIIe

Standards for Multiplication Plot VIIId

Application, 2.02

( Definitions, 2
General, 1
Maltiplication Plot, 2.01

( Procedure, 2.03

.A

Page 3




Adm. Reg. 19-2
Series VI1Ie

. .

{
.
L
INDEX: CONTROLLED ATMOSPHERE STORAGE OF APPLES
Section 1, General
Section 2. Administrative (19-5a-3)
.’ Section 3. Controlled Atmosphere Components and Time Limits (19-5a-7)

Section 4., Forms (19-5a-8)

Section 5. Minimum Condition Standards (19~5a-9)




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

Chapter 19-2
1975

GENERAL INDEX

for
Series IX
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WEST VIRGINIA SEED LAW REGULATIONS (Article 16)

General, 1.00
Index, 2.00
Authority, 3.00

Weed seeds and size of working sample, 4.00

Germination Test Dates, Germination Standards and Tolerances, 5.00

Additional Forest Seed Labeling, 6.00

Hybrid Seed Corn, 7.00

Registration Forms, 8.00

Sampler or Display Unit Defined, 9.00

Display of fee stanps and reporting pounds sold, 10.00
Laboratory Service, 11.00

Sampling, inspection and analysis, 12,00

Hold Over Seed, 13.00

Certification Agency, 14.00

Treated seeds, 15.00

Supersedure and effective date, 16.00



WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

{ Chapter 19-2
. 1965
GENERAL INDEX
for
( Series X
GRAIN INSPECTION
(' Charges, 2.03

Declaration of Policy, 2

General, 1




WEST VIRGINIA ADMINISTRATIVE REGULATIONS
STATE DEPARTMENT OF AGRICULTURE

. Chapter 19-2
1969

GENERAL INDEX
for
Series XI-XIa-XIb-XIc-XId-XIe-XIf

MARKETS

XI - Regulations Governing Livestock Auction Markets
Accounting to Purchaser, 4,24
Application and Duties, &4.21, 4.22, 4.23
Authority of Veterinarian, 4.33
Cattle, Originating Other Public Markets, 4.40
Chattels, 4.55

. Clerk to Record, 4.57

Commissioner, 3.02
Declaration of Policy, 2
Definitions, 3
Disposition of Diseased Animals, 4.37
Disposition of Livestock, 4.34, 4.50
Disposition of Records, 4.30
Disposition of Reactors, 4.42
Disposition of Veterinary Biologicals, 4.35
Duties of Public Market, 4.41
Feeding and Breeding Purposes, 3.06
Fees, 4.54, 4.58
General, 1

. Grade, 3.05

Grades, Classifications, Standards, 4.18




Adm. Reg. 19-2 Page 2.
Series XI, XIa, XIb, XIc, XId, XIe, XIf.

Immediate Slaughter, 3.04
Inspection, Test and Treatment Certificates, 4.29
Intermingle, 4.49
Licenses Renewal, Auctioneer, Weighman, Grader, 4.20
Licenses, Weighman, Grader, Auctioneer, 4.19
Livestock Sold on Own Merit, 4.48
Losses, 4.46
Market Manager Prohibited, 4.52
Market Zone Establishment, 4.32
Pens, 4.08, 4.09, 4.10, 4.11
Pens, Quarantine, 4.38
Permit, Application, 4.02
. Permit Required, 4.01
Permit Renewal, 4.03
Prices Guarantees, 4.51
Prompt Accounting, Proceeds of Sale, 4.31
Public Facilities, 4.13
Public Market, 3.01
Purchases by Agents, Order Buyers 4.25
Records and Account, 4.27
Reports, False and Misleading, 4.45
Responsibility for Penning Cattle, 4.39
Sales, 4.56
Scales, Type and Location, 4.05
Scales, Maintenance, 4.16

. Scale Tickets 4.26

Schedule and Posting 4.53




Adm. Reg. 19-2
Series XI, XIa, XIb, XIc, XId, XIe, XIf
. Settlements, 4.47

Sheep Dipping Vat, 4.07
Sheep Scab, 4.44
Statistical Reports, 4.28
Swine,Penning, Treatment, Inspection, 4.43
Transfer of Permit, 4.04
Veterinarian, 3.03
Veterinarian Assistant, 4.36'
Veterinary Office, 4.06
Watering Facilities, 4.12

Weighed on Day of Sale, 4.15

Weighman, Grader, Auctioneer, employement of, 4.17




Adm- Reg. 19"2
Series XI~XIa-XIb=XIc~XId-XIo=-XIf

{
‘l' XIa
Grades and Classes of Livestock for Slaughter
(' Steers, Heifers and Cows
Canner, 3.07"
Choice, 3.02~°
( Commercial, 3.04~

Conformation, Finmish, Quality, Maturity, 2.01~
Cutter, 3.06~ |

General, 1-

Good, 3.03

Grades, 3~

Prime, 3.01-

Utility, 3.05-

XIb Vealers and Calves

Choice, 3.02, 4.02
Commercial, 3.0k, 4.04
Conformation, Finish, Quality, 2.01, 2.02
Cull, 3.06, 4.06

( General, 1
Good, 3.03, L.03

‘ Prime, 3.0L, 4.01
( Specifications, Vealers and Calves, 3, 4

Utility, 3.05, 4.05

LIc Iambs

. Choice Grade, &4

Common Grade, T

: . Page L




Adm. Reg. 19-2

( Series XI-XIa-XIb-XTc=-XId=XIe=-XIf
. Conformation, Finish, Quality, 2.01, 3.0, 4.0, 5.01, 6.01, T7.0l, 8.01
( A Cull Grade, 8
Ceneral, 1

Good Grade, 5
Medium Grade, 6

Prime Grade, 3

XId Swine
Barrows and Gilts, 3.04, 3.05
Conformation, Finish, Quality, 2.01, 2.02, 2.03, 2.05
General, 1
Slaughter Pigs, 5.01, 5.02, 5.03, 5.04, 5.05
Soft and Oily Hogs, 2.0k

. Type, 3.01, 3.02, 3.03

XIe Tobacco Supplement
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: 19.700 Oleomargarine or Margarine.....vevescecsvsvssosncnsesesesss 172=177
2 19.701 Mixed Fat Shortening....cvveevoresneensesrsesasansnnasaanss 177
219,702 Lard, Leaf Lard.seieeeesseeesesrsssseeensesesnnasassnnnees 177
2 19.703 Rendered Animal Fat or Mixture Thereof....ueeeeseesosnnenns
Subpart Q - Meat Soups, Soups Mixes, Broths, Stocks, Extracts
19,720 Meat EXEraCteesusesssesesensasesnsoasasensescnsasananenes 177
19,721 Fluid EXtract of Meatueeeesesoennsnsseerannsaneasssacnnnses 177
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SECTION 19

Subpart R

- Cont'd

~ Meat Salads and Meat Spreads

2 19.760
3 19.761
3 19.762

Subpart §

Pages

Deviled Ham, Deviled Tongue, and Similar Products.......... 177-178

Potted Meat Food Product and Deviled Meat Food Product..... 178

Ham Spread, Tongue Spread, and Similar Products......eeu..

-~ Meat Baby Foods

(Reserved)

Subpart T

- Dietetic Meat Foods

(Reserved)

Subpart U

~ Miscellaneous

% 19.880
i 19.881
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£ 20.01

N

20,02

N

20.03

RN

20.04

Breaded ProductsS..evssessercsossensssvsssarsssosssrsnrssssssone

Liver Meat FOOd PrOdUCtS................-......o-.o...nn...

- Records, Registration, and ReportS.ceeevevecserosrsrarsrss

Records Requi red to be Keptl I B B R B R N O I B R B I N R N R RN BN NN R RN N R NN N B BN RN )
P]ace Of Ma]ntenance of Records. R I B B B N N R N R NN R R N N N N RN RN IR Y B R R
Record Retention Period...sesssseesessncsnssnssncssossssasccss

Access to and Inspection of Records, Facilities, and

'nventory; COpYing and Sampling......-..-......-.-...-.o-oo-

i

20.05

2 20.06

Registrationu-olulllcooll.i.llo..lollolovltlvl.-l..n.c.nlot.

Information and Reports Required From Official

EStabliShment Operators.................-.....---o-.--......

2 20.07

Reports By Consignees of Allegedly Adulterated or

Misbranded Products; Sale or Transportation as Violations...

SECTION 2] - Cooperation With Federal, Other State Programs, and West

3 21.01

Virginia State AgenCiesS...ieeeesasacrscsssesosassasssnnnss

Assistance to Federal, Other State Programs, and West

Virginia State Agenc‘eStoo-occcu--ocoou-l-ouo-nootoooann-o--

s
5 21.02

(Reserved)
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22.02
22.03
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22.05

22,06

22,07

22,08

22.09
22,10

22,11

22,12
22.13
22,14
22,15
22.16

22.17

22,18

22.19
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SECTION 22 - TransporfatioN.sisssesscnavennonssanes Cebesaraacanasnuns .
3 22.01 Transportation in Intrastate Commerce Prohibited Without

Official Inspection Legend or Certificate; Exclusions or

EXCeptionsS.eeeerernsrensrsnnancnns Cre ittty
Parcel Post and Ferries Deemed Carriers.......coecccensvsens
(Reserved)
(Reserved)

Unmarked Inspected Product Transported Under Official Seal
Between Official Establishments for Further Processing or
Preparation; certificate...........‘...........----..........

Shipment of Paunches Between Official Establishments Under
Official Seal; Certificate...vaiineerrseasrsnvossnsanssnsnssons

Shipment of Products Requiring Special Supervision Between
Official Establishments Under Official Seal; Certificate....

Transportation of Certain Undenatured Lungs or Lung Lobes
From Official Establishments or in Intrastate Commerce;
Provisions and RestrictionS..vissesssssnsssonvassssssosnsnssns

(Reserved)

Returned Products: Certificate; Permit; and Other
Requirements.'..l.l.lllll.I..Ill.ll.lll.’ll.."..l.lll.lllll

Inedible Articles: Denaturing and Other Means of
ldentification; Certificate; ExceplionsS..scsvvsssrrasscnncacs

(Reserved)
Denaturing and Decharacterizing Procedures......ceveeesseess
Certificates; Retention by Carrier.cicieeeeeersoenonessonconas
(Reserved)
Official Seals; Form, Use, and Breaking....covesseeensnnaves

Loading or Unloading Products in Sealed Railroad Cars,
Trucks, etc., En Route Prohibited; Exception...siaeceeeccsas

Diverting of Shipments, Breaking of Seals, and Reloading
By Carrier in Emergency; Reporting to Director....cceeveceeess

Provisions Inapplicable to Specimens for Laboratory
Examination, etc., or to Inedible Articles Not Having
Physical Characteristics of Edible Products..cceceensscceene
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Dying, Disabled, or Diseased Livestock and Parts of
Carcasses of Livestock That Died Otherwise Than By
S]aughter.llllllll.IOl.Ion.!.llulalIl.ll.ll.lll'ltln.lo'l.l. ‘99-200

Means of Conveyance in Which Dead, Dying, Disabled, or
Diseased Livestock and Parts of Carcasses Thereof Shall be
Transported........IOIIIl.l.....ll.lllll....l!l!...ll.tl.... 20]

SECTION 23— ‘mported Productsl’.l.lll.l"l'..l...l..........l.l.l'..l 202
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Retention.l.0..!......ll!lll'll!lll..l.lll'llll‘..ll..l.'..l 20".

Method of Retention; Form of Retention Tag (Retained Tag)... 204
Notification of Retention to the Owner of the Article,

Livestock, or Animal Retained, or His Agent, or Person

Having CuStodY.eeeseesassaranunasvissososssncscsosssanasnnosa 204-205
Notification of Governmental Authorities Having Interstate
Jurisdiction Over Article, Livestock, or Animal Retained;

Form of written Notifica:ionllllll‘l....'lll.‘.l..ll.l...l.. 205

Movement of Article, Livestock, or Animal Retained;
Removal of Official Marks...oeveseoeonseosascsnnsnssaesasrss 205

Articles, Livestock, or Animals Subject to Seizure and
condemnationlll.l.l...........l.ll.."ll"l..ll..l.l!.'lll‘l 205-206

Procedure for Seizure, Condemnation, and Disposition........ 206

Authority for Condemnation or Seizure Under Other
Provisions Of LaW..eeueveoocoosoassooossoassasasssanssesssss 206

Criminal Offenses and ProhibitionS..esesesersvsescossoasases 206
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November 11, 1980

Hon. A. James Manchin

Secretary of State

W-151, State Capitol

Charleston, West Virginia 25305

Dear Mr. Manchin:

This is notification of approval of rules and regulations
in accordance with Section 11, Article 3, Chapter 29A of the
West Virginia Code.

On November 10, 1980, the Legislative Rule-Making Review
Committee approved the following regulations:

o1l Board of Pharmacy - Negative Drug Formulary.
. Department of Agriculture - Meat Inspection Program.

1e of the approved regulations are enclosed.

Very truly yours,

v Rt M BLp 5

g},) Robert M. Steptoe :
William E. Shingleton
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x (11) No Change

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

. fat, or other preparation of products, except slaughtering or
the retort proccssing of canned products;
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8 L.03 (a)
';{é):{ﬁreakinm-bulk shipments of products;
-,(j)p‘wruppinz or rewrapping products.
(n) Any quantity of product purchased by & consumer from
a particular retail supplier shall be deemed to be a normal retail
quantity if the quantity so purchased does not in the agpgrepate exceed
one~half carcass. The following amounts of product will be eccepted

as representing one-half carcass of the species identified:

One-nalf
CRrcass
pounds
Cattle——mmw - 300
Calves-—emm~ - -37.5
Sheep--we—-mormm oo 27.5
Swine ———— --100 .
GoatS—mm e e 25 ;

(g) A retall store is any place of business where the
sales of product are made to éonsumers only; at least T5 percent, in
terms of dollar value, of total sales of product represents sales to
nousehold &onipmers and the total dollar value of sales of product to
consumers other than household consumers does not exceed *5£38-,000+60%
ner yenrs only Yederally -or ltule Inapected wnd pasaed product {o
hnﬁdlcd or used in the preparation of any prodﬁct, except that product
regulting'rrom the custom slauphter or custom preparation of prodgct
may be handled or used In accordance with parapruph (a) (2) and (L)
of this subsection but not for sanle; no sale of product is mede in
cxcess of o normal reiail quantity as' defined in subdivision (bh) of
this subparagraph; the preparation of products for sale to other than
touschold consumers is limited to traditionuwl and usual operations es
defined in (1), (2), (4) and (5) of subdivision (a) of this subparapraph,
(A retuil store at which custom slaughtering or preparation of products
is conducted i3 not ‘thereby disqualified from exemption as.a retail
store under parapraph (a) (L) (1) of this subsectioﬁ).

=1L
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10,13 (b)

3 s

S 4n

-t _16.14 No Change
§ 10.15 No Change
€ 10.16 Amimads suspected of having biological residues.

(a) Exccpt-zs—providcd-iﬂ-paragraph~{bﬁ-ot~{cﬁ*nf—this-subsettinh;
no—cnttic-ut-sthqrshmdirbt-siauﬁhtutcd‘at'any"officini"ustabiishmcnt-untii
thcy-hnvc-bccnrhéiﬁ“thcreut-as-dnscribnd-in“this—parnnrnph-fnr-a‘minimumr
of-ié-dags-bcfort*sinughtcr-nnd-fht-foiiowing-conditiunS“aru—mnt1

{ii--ihc—animais"must-bu*fcd‘ "rntiun“frtn-of-diuthyistiibnstrni
{%ﬁﬁ)-throughout-thc"hoiding-pcriod7

'(-2'}-"-Suitabi’e‘faciiiti'cs-as—spctificd-in"g"-'lﬁ':ﬂﬁ*(n')"D‘f"‘thnse"r'enn'la=-
tions"mnst—be*pruvided-for-hoiding-thc-anim3151 -

(3%-*ﬁuring—suth—ptriod-thcranimais*shaii“bu"idcntifiud*ns

iy ~yas-Condemeds "

g 10,16+ Livestock suspected of having biological residues.

(a) l}yestdck suspected of having becn 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

compl fance with the provislonn of this puragraph. They shinll be Ldenulflud

-
at official establishments as "y, Va. Condemned," Thesc 1ivestock may be held

under custody of a Department employee, OT other official desipnated by the

Director, until metabolic processes have reduced the residue sufficiently

to make the tisrues fit for human food and otherwise not adulterated. Wwhen

the required time has clapses, the livestock, 1f returned for slaughter, must

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

residue preseat in the tissues, officlals of the Program may permit the

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

residue.

pr————
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3 10.16 (b)

) . ik
-) = -

# (b) In-lieuv-ef-heldinp-as-required-by-paragraph~{a)-wf-this-suvseciion,
» .
eattle-er—sheep-nay~be-handled-gsa-provided—in-thig-parserapn—~torr

(1)>--6attle-or-sheep-Rayy-oubieeb-to~other-restrictions -undepr—trese
Eéﬁ&k&Eiens;—be-&}&ughEere&-aE—&uy-oEE&eiak*esbnbki&hmtnb~iE—thc?"3rc—
asconpanied-hy-the-eertificate-aa-presevibed-in-this-seoparagraphy-sipned-by
the—owrerr-feed-lot-nanagery-feedery—oekkinp-arent-buyping-agentr~deater
oF—0tHer-person-vwho-had-eustody-of~the-animaty—during-a-period—of-tr—days—
oE-more-imnediatoly~prior-to—dekivery-to—the-offtetak-eatabkishmentr——Each
eorbificate-must—show:

Gi}—-?he—aumber—an&~k£n&-oE—&nfmab&-ccvcrc&—by—thc—ccrtfficatcr*_
¢ii)yw-That-tire-persen-making -tire—certification-had-custodyr-of—
the-animalo-for-ki—dayy-or-merey~immediately-prior-to—detivery-to-tire
effietal—establishment;
Chit) -—Whether-the-animake ~did—or-did-not-receive-feed ~dontaiming—
BL& —while-in-the-eustodyof-the~person-making-the-certification;
T (ivb--The-dnte-obrbthdrawing —Erom-BES—tE-the-mmimrke-recebved
feed-eontaining-DEST-and . |

| (v)—-Fhat-the-regulations -under-the-Federalk-Food;-Drug;—and

Geswetke-Aet-were-foltlowed-when~feed-containing -BES—ras -used-in-the-feoding

ef~phre—atrimaly, w

GE}——A}éeraaekve}yr—c&&&ke-or—sheep_may;-aubjccb-bo—cthcr-rcstrrctians
wnder-these-repukations;-be-skaughtered-at~any-offictal—establtatment —&f ~any
m&rke&~ageﬁey~or-&eaker~who—prav£&e&-eaet}e-ar-aheep-bu-&uzﬂvéﬁic&rb-
estavlishment-(rereinafter-referred -to—a9-the —agpeney-or-dealterF~and —wro—rad
eu&&o&rﬂ&G-&h&-&nEmw}&*durkﬁn*&he-bnberim—hoidiﬂﬁ—pcrfo&-oﬁ-}csw-thwn-b&-dﬂyw-

| prioer~-to-dekivery -to-tireoffictak-estabkishment - —furnivhes -a—certifivate
SHaW AR
-(E)-~-He+rar-in-his possession-a-certificate-or-certificates

ereeuted—br—anothier Person -0r —Persong—siowka -

-42b- .




§ 10.16 (b)

- -

™ .| L .
S €~ -tte-hras —hwr -iris possTss o < Certtficate r cer it rortes

b

L 4

cxecuted Uy IOt PpeTSUT TUT e sons showing T
(—a—)———l&w—numbet--—a«ml—-%c—i—mi—-o—f—-an-i«mks—«.w*—red——lry—-eac{ew
curtificate;
(-b-)---’lihet--e-!te--pe-rﬁoﬁﬂ—persmwmmr-e{te--cer-e-i-f-icaﬁ-m4md—
Gus-aed—y--@@—Qm-ﬂn&m&]:&-ﬁo-ﬁ--a——per-m—o-f-—M-daye—-o—v--—mo*e-up—ﬁioﬁ—w--elfe-jrr
Gk I QB b -G ki) ko
(c-)—--K-ﬁre—Ehe—r--—Ehe—mH:mrl—s—-d—i-d--or--d—i:d——twe-reccfl-ve--'fec&-ccnt:vhw—
iﬂ-g-M-@Pﬂﬂﬁ%—p&iiﬁd——iﬁ--ﬂ%iﬂ+~Eire--&{¥iin&]=&~we¥'&~iﬁ-ﬂte--euﬁ-&odj+”&f'"ﬂ?e
POEEOR—OF--peTeOnNS-Malcing ~the-certtficat-iom;
| M}*—ﬁwm%%ﬁaﬂw&m-&&%-&—ﬂwmmmﬁ
Mmhm%duping--&&m-pepm;-—mm
(e}——'ﬂf&t—-&h&-teg&l&eimr&ﬂm&er-ﬂw-&&eraﬁr%od-;-ﬁw;md
Cosmatic.AGtiere-folloved-wien-feed containing DEG—was--used~in-the Eoeding
of- Lo —andmrals during-eaid-period~—
o @LL}——FG%%&MH-HW%W-&%%R&E&W&&MM-&?W?
(.b.)--(-z-)-—(.i.-)--o-i-—Q+BW&M++&JM+@M¢—E&&&W&M%&4&HM——
LA—-day&-pr—ior—--Eo-—Ebe—M&%W—M%&iﬂ&mw%w%&m&er&tuﬂiﬁhﬂer*
clm-Ja&m-dmmm&elrm-enﬁn&lﬁmm-eudr-ﬁeukrmﬂm\m--by--t-{m
Gub&&é&qﬂiﬁ*&ﬁHﬂﬁHHﬁHNHLﬁH%ﬂHHHﬁHHHﬂr—Gﬁ}-@&%—éﬁ%«yﬁmﬂrhr1nﬂﬁnxﬂzknrr
- -(-L—L-l—)—-—’Hr&-mv&ml&ﬁ@@em&-@w-&kmrgl&%r—mi%m-ﬂﬂmewh
cununakL44#4“«%4HHH&H%HNHHN¥<kxxndduxkihr1xnﬂﬁﬂﬂﬁﬂr-GE}AGEF—&EkiﬂPﬂHHHF
(—Lv—)-—-'Phe--numlmr—-&mb%%-o@mﬁm-l—e—-cweu«k%y—-ﬂre--eer-e-'.*.-&ca-t:-er-
—(—v—)—-—’liire-mmber-—of—deﬁ{he-&né:mo—ks—v@w-ﬁr—ﬁwm{m}y-%wdr—
GEONGY -0 ~-doater-and- .
(w5~ Theaninal 6--did--not-vecetve Leed--conta Ining--HIS--wirite-in—

Liro--custody--of--such--agency-or--deater——
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3 10.16 (b)

-

. - L.
\“ -~

? (3)--A-eopy-of-cackh-ecereifteate-tovued-by-the-aneney -or—deaker-ay-
;Eeaefibeé-£ﬁ—p&f&gf&ph~Gb}w€2}—9£-&h£3-9ub5ee&&ea—&a&—Ehe—eebgiﬁ&}—eefeiéé——
eates—tssued-by-other-persens-as—preseribed—tn-parapeaph—(h)} - (2} -CE}-ob-this
subgeetion-siakl-be-maintained-oy ~the-ageney -or—deaker-in-hig-plrace—of
businesy-fer-not-lLess-than~k-year-after-ho-issues-his—eertifieate—under—tiis—
p&Eagf&pﬁ—é&}r*
G#}—Qﬁnéepeu&s-pEeviéeévia~p&E&gE&ph-€b}—€3}—aE*Ekia—HuhseeEé&nr—
e —eortifieates-mast-aeeompany-the-arnimals-and-be-delivered-by-the-operater
ef-the-effiteiak-eatablishment-to-a~Bepartment—employee-at-the—offtetak-
astablkishment-prioe-to-prescvatation—of-the-animalto-for-slaughters
(5)-~LE-tt-appears-to-the-Department-employeey-from-such-cereificatesy-
EhaG—Eheee—w&s—eempki&nee-wfEh~Ehe-eend£E£ena-speei@ée&-£n—Suh&ivisieﬁ-év}—
of-parapraph—{b}-{i)-of~this-subseection-and~that-the-animake—did-not-reeetve
eny-feed-eontaining-DEG-for-ti-days-immediatery-prior-to-thefr-presentation-
Eap—slaugkEGE7—Ehu~a&ima}9-may-be—alaughEesgdyﬂaubjeee-Eu—any-eeheE-Eeaeﬁieeieaa
i&—ehe&e:iégu}aEien&v-&Eherwiae7—Ehe—&aima}a—sh&ll-be—heké—unéer-&he~een&ieiens
ppeaeribeé—iamparagvgph—{a}—eﬁ—&hi&-aub&eeE%ennu&Ei%«eke—expir&eien-eﬁ-}4-days
tn-whieh-tho-animnko-have-noe-received-lfecd-cankatninpg-hkky
£6y--The-Diveeter-mayy—in-speeifie-easesy-prequire-che-cottection
by—DepaEEmeﬁE—emp}oyee&-and-aﬁalysis—by-e—Lebg;&Eory—&esigaaﬁe&-by—&he-Bkreeeer—
of-tivsue-samptes-frem-animalo~alaughtered-under-parapgraph—{(br-of-this-gub-——
seetiton-to~determine~vhether-they-contain-any-BES-residuess
(&) ——hny-person~who-knowingly-makes-a—false-statement-in-any
eertifieate-preseribed-in-puragraph-{b)-of-this-gsubseection—ta-subiect to

eriminak-proseeution,
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5 10.16 (b)

(b All carcasses and edible organs and other parts thereof, in

which are found any biological residues which render such articles

adulterated, shall be marked as "W. Va. Condemned" and disposed of in

cecardance with & 14.1 or 8 14.3 of these regulations.

-42a~
-42b-
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5 li.UJ (C)

4

1/ A list of disinfectants approved for this purposc is available
upon requcst'co the ?echhicalnﬁervéceﬂun&v&u+o€y-60nﬂumer"ﬂnd
Harketing-bervice, U.S. Department of Agriculture, Washington, D.C.

20250,

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

upon request to Scientific Scrvices, Meat and Poultry Inspection,

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

Washington, D.C. 20250,

=49~
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5 14.00

14.07 tio Change

,
2

5 14,08 o Change
2 14.09 No Change
g 14,10 Livers condemned because of parasitic infestation and for otlier

causes; conditions for disposal for purposes otlier than human food. — ilo Change
(a) bivera-cehdcmne&~on-aeeounﬁ-e£—ﬁ&uke—inGeaeaeien—may—be-shippe&
Grem?aa-eﬁéieéai—eaGablishmene-eﬂLy-éef-paEpeseﬁ-eeheE«ehan-humaﬁ—ﬁee&-ané—
enky-iﬁ-ehey—are-EirsEﬂéree%y-akashe&7-Ehen-i&eneiéied?-an&-hanéke&
as—prcvided-in—this—parngraphv~—¥he~i&eaeiE%caeien-sha}}—be-aeeemp}iﬂhe&
by~etéhers .
G&)——dipping-the—siashe&fkivers—in—a—hoe—soiut&on-composed-of—ene-
pafe~FB&G—green—Hef—-3-er—meEhyk-viokee-&e—S;OQQ*parea-eE-waEer7—£e£}owe&-by
wauhéng—én-#reah—w&Eer—uhti}-ehe-waﬂhings-are-ao-lengcrﬂeo&ere&7-or—-—

= {2}--the-appiieation—of—eharcoak—in-cccerdance-wieh—§*—22v13-°£"5h°9°

regulations.
%hc-iivcra—ahaii-bc“cither-frozen—or—coeked—as-preaeribed—ia«ﬁhi&
parugtaphT"-frcezing-shaii—bc-prcccdcd-by-chiiiing-the—iivcra-to-aﬂ
tcmpcratnrc-not-abov:—GG*P?—ﬂhivera—packed—injgénEeinera—nee-mere-ihaa—?m
inchca-thick—ahaii-ehcn~bcrhcid-for—a—period-efwnot-ieae-ehaaaiG-daya
at*a-tcmpcraturn-no:“highcr—than-iS*F—of-for-a-period-of—noﬁ-iees—fhaﬂ
5—dnys—at-a—tcmpcrnturc—not—higher—ehan—iG—Fw-—hivefe-paeked-ia—eeaeainefs-w
ovur-?-inchcs—bnt—icas—than—i?-inches-thickrﬂhaii-be—he&d—neﬁ—&e&a«ihaﬂ-
26—dnys—at*a-tcmpcraturt-not*highcr—than—is-F:1—£ot—€or—not-ieaa-than—&o-
duyn-nt-n—tcmwcraturt-not-hinhcr*thnn-i@-?%—-{n-idcu—of—freezinn:-thc—
iivcrs-may-bc-thnroughiy-tookcd7*—im-is-csscnfini-that-thc-iivcrs~bc

3uffititntiy-idcntifiud-through-discoiorntion—by-thc—dyt-cr—chartoai—to

prnciuﬂn*thnir'use*ns-human"fuod:*-ftcczing-may-bc—accompiishcd—inrthc-~

76—
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i 14,10 (a)

1‘) LI

.

; (L) Eivers-een&emne&-on—&ee&uhb—eG—hy&ab&&s—vv—ﬁvinﬂe&~bapewavms—
may-pe-ghipped-from-an-offieiak-establishment—-onlky-for-purposes—other—than-
human-food-and-onty-if-they-are~thoroughky-cooked;-skavhed y—and-tdentified-
ay-provided—in-paragraph-¢a)y~vft-chis-subveetions

(¢) bivers—eendemned-en-acecount-ef-parasites-otner-than~Llukes,
hydntidar-or-frinped-taperormy-may-be-shipped-from-an-offietat-estnbrtuk~—
meﬁ&4#£EheuE-reér&neraEien—or—eeekéhg—huE-on}y-Ger-purpe&e»—ﬁeher—Ehaﬁ-
hunan-feod—and-onty-after-siashinp-and-Hentibvinm-ay—indieated—tn
pararraph—{ay-of-this—guprscetions

é&}——hiver&-eon&emned—Ear-ee}aag&eeE&siav-angiemay-ﬂaawéuseﬂ-
conditiony—etrrhosiar-or-other-nonmatipnant -changes-benign-abacerses,
er—eon&aminaeiony—when—ehese-eon&ieiana-&re—nne-asaecia&eé~wieh-
infectious-discases—in-the-carcasses;-may-be-shipped-from-an-offtetat
establishnent-without-refrigeration-or—-cooking-but-onty-for-purpeses
e&her-Ehgy-humaa-and;-and~en£y~i5-a¥¥-eiaaue-aéEee&e&—wkeh-ub&ee&ses
ts-removed-and—destroyed-within-the-estabiishment;~and-ati-the-tivers
are—akashcd~an&~i&entiEied-ns-in&icate&-in-paragraph;éa}—of-this-aubscctian-
er-with—any-preprietary-substance-approved-by-the-Gommissioner—in-~gpeetfic
casess

-ée}--hivers-identiﬁied-ns—apecéEie&iiﬁ-this—Seceion—aha&k-he-pincc&

in—containcra—piainiy-ﬁarkcd-uincdibic;u-an&-vhen-sh&pped-£n~intrnstate-

commerce~shati-be-certifted-as-required-by-6--23~Ll-0f-thasc-zegulations.

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

by tanliing pursuant to the provisions of 8 14,1 or this section if condemned at

official establishments having facilities or tanking; otheruise thev shall he

destroyed pursuant to the provisions of 8 14.3 of this section.

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

livers condemned because of telanpgicctasis, anpgioma, "sawdust" condition, cirrliosis,

-70-
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carotenosis or other nonmalienat change, beniyn abscesses, or

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

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

for purposes other than human food, and onlv if all tissuc affected with abscesses

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

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

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

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

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

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

as human food,

(c) Livers condemned because of conditions described in paragrapnh (b) of this

subscction shall be in containers plainlv marked "inedible."




SECTION 15 - RENDERING OR OTHER DISPOSAL OF CARCASSES

e AND PARTS PASSED FOR COOKING

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

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

15.03 Disposal of products passed for cooking if not handled

according to this Section.

=

5 15.01 Carcasses and parts passed for cooking; rendering into lard,
rendered pork fat, or tallow.

Carcasses and parts passed for cooking may be rendered into
lard or rendered-perk-feb in accordance with 8 §. 19.702 and 19.703-(b}
of these regulations or rendered into tallow, prdvided such rendering is
done in the following manner: .

(a) When closed rendering equipment is used, the lower
opening, except when permanently connected with a blow line, shall first
be sealed securely by a Department inspector;.then the carcasses or parts
shall be placed in such equipment in his presence, after which the upper
opening shall be securely sealed by such employee. When the product
passed for cooking in the tank does not consist of a carcass or whole
nrimal part, theé requirements for sealingﬁghéll be at the discretion of
the Veterinary Supervisor. Such carcasses and parts shall be cooked for
4 time suffcient to render them effectually into lard, rendered-pork
fat, or tallow, provided all parts of the products are heated to a
temperature not lower than 170°F. for & period of not less than 30
minutes.

(a) When closed rendering equipment is used, the lower opening
rxcept when permanetly connected with a blowline, shall first be sealed
cecurely by a Department inépector or employee; then the carcasses or

parts shall be
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SECTION 15

placed in such equipment in his presence, after vhich the
upper opening shall be securely sealed by such emnloyee. When the product
passed for cooling in the tank does not consist of a carcass of wvhole primal
part, the requirements for scaling shall be at the distretion of the circuit
supcrvisor. Such carcasses and parts siaall be cooked for a time sufficient

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

products arc heated to a temperature not lower than 170 T, for a period of
not less than 30 minutes.

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

o

(b) At establishments not equipped with closed reandering 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 paragraph (a) of this subsection.




5 16,09 (d)

*°

B 16.10 Marking of meat food products with official inspcccioﬁ legend
;nd ingredient statement. - No Change

(a) Yo Change

(L) 1Inspected and passed sausage and othexr products, in casings orv
in link form, of the smaller varieties, shall bear one or more official
inspection legends and one or more list of ingredients in accordance
with Scction 17 of these repulations on chch 2 pounds of product, cxcept
where such products leave the official establishment completely enclosed in
proﬁerly labeled immediate containers having a capacity of 16 pounds or
less and containing a single kind of product: Provided, That such products
in properly labeled closed containers exceeding 10 pounds capicity, when
shipped to another official establishment for further processing or to a
povernmental agency, need only have the official inspection legend and list
of ingredients shown twice throughout the contents of the container. When
such products are shipped to another offici§l establishment for further
processigzz the Department inspecteor at the point of origin shall identifv
the shipment to the Department imspector at destination by means of Form
11-7¥025.,

(b) 1Imnspected and passed sausape and other products, in casinpgs or in
link form, AE the smaller varieties, shall beax one or more official inspection

legends and one or more lists of ingredients In accordance with Section 17 of

these regulations on each kilogram (2.205 1bs.) pounds of product, except vhere

such products leave the official establishment completely enclosed in properly

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

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

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

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

povernmental apency, need only have the official inspection lepend and lists of

-84=

P L L R AR s oy




& 10,00 (d)

] - w

ingredients shown twice throupght the contents of the container. UWhen such

v

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.

A T T D T P A
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16.12 (a)

s () The outside containers of livers prepared as deseribed in
§ 14.10 La), (b), £e), and £{d)} shall be marked as prescribed in § 14,10

(e) of these, repulations,

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

3 14,10 (b) shall be marked as prcscrihed'iu 14.10 (e) of these repulations.

~86-
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§ 17.02 (3)

(13) VWhen any "Mechanically Processed (Species) Product” described in

8 19.05 of these Regulations is used as an ingredient in the preparation of a

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

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

When any "Imitation Mechanically Processed (Species)

Up to 7 Powdered Bone,'

Product” is 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 “Container

Up to Z Powdered Rone! 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 "fechanically Processes

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

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

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

Product" "Contains Up to Z Powdered Bone"; "Frankfurter”" "With Mechanically

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

Cooxed Salami" '"With Imitation Mechnacially Processed (Species) Product”

"Contains Up to %Z Powdered Done." Any phrase qualifying the product name

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

Up to 7 Powdered Bone" shall be at least one quarter the size of the product

name. In addition, the ingredient statement shall include the proper order of

predominance "echanically Processed (Specics) Product,” or "Imitation

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

Product, Imitation lechanically Processed (Species) Product.
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17.16 Reserved
g 1T7.17 Interpretation and statement of labeling policy for cured products.
§ 17.17 Interpretation and statement of labeling policy for cured products;

special labeling requirements concerning nitrate and nitrite.

¥With respect to § 2,02 (q) (7), (9) and (12) and § 17.02 of these
regulations, any substance mixed with another substance to cure a product
must be identified in the ingredients statement on the label of such‘product.
For example, curing mixtures composed of such ingredients as water, salt,
sugai; sodium phosphate, sodium nitrate, and sodium nitrite or other ﬁer-
mitted substances which are added to any product, must be identified on the
label of the prdduct by listing each such ingredient in accordance-with the
provisions of § 17.02% of this section.

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

g2 17.02 of this section, any substance mixed with another suhstance to cure to

a product must be identified in the ingredients statement on the label of such
product., For example, curing mixtures composed of such ingredients as water,

salt, suger, 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 § 17.02

-
=

of this section.

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

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

(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

usunl name or descriptive nane when immedintely preceeded wilh the term "Uncured”

as_part of the product neme 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

=107




£ 17.17 (1) continucd

PR Y
sywitlh nitrate or nitrite, or both.

< -
L 3

-

(c) (1) Products described in paragraph (b) of this subsection or B 19.02

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

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

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

product name.

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

3

8 19.02 of these regulations shall bear, adjacent to the product name in lecttering

of ecasily readable style and at least onc-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 pll of 4.6 or less; or they have Leen dried to a water activity of

0.92 or less,

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

8 19.02 of these repulations shall not be subject to the labeling requirements
v

of parapraphs (b) and (¢) of this subsecction if thev contain an amount of salt

sufficient to achieve a Lrine concentration of 170 percent or more.

3 17.18 Peserved
5 17,19 : Jar closures reaqulrements.,

A3

=L

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

{or closures) shall not have an annular space between the inner edge of the lid's

rim (lip or skirt) and the container itself or shall have such space sealed in a

manner that will make it inaccessible to filch and insccts.

-107 (a)-
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5 18.07 (a)

T () (1) -Besevvedr—

(b) Reauirements for the use of ritrite and nodium ascorbate or sodiur

cervthorhate (isoascorbate) in bacon.

(1) With resoect to hacon: Sodium nitrite shall be used at 120 narts ner

million (ppm) inpoine or an eauivalent amount of votassium nitrite shall ke

used (1L8 pom inpoine): and 550 pom of sodium ascorbate or sodium erythorbate

(inoascorbate) shall be used. BSodium ascorbate or sodium ervthorbate have o

o

molecular weight of approximatelv 198. Ilvdrated forms of these substance

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

sodium ervthorbate.

(P) -Resevvedr-

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

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

ik

by the thermal enerpy enalvzer (TEA). Tn the event that a TFA analysis indicates that

a confirmable levrl of nitrosamines mipht be nresent . additional samples shall bhe

-
-

collectnd and analvznd Tw pas chromotorrarhy. Presumntive vwositive results must he

confirred by mass sweetrometry hefore heinr considered vositive. If, durinr ine interve

reguired for the Departmont to analyze or have them annlvzed by the VSDA the confirmoatn::

samples by gas chromotorranhy sand mnzs sneetrometry, chonres are made in nrocessinge

procedures wnich are oyneeted to result: in no confirmable lovels of nitrosamines in hacen

nroduced Ly these new nroceduras, an actablishment mav submit semnles to USDA for

nnalysis upon nrior notification and arranrements with TISDA,  Tf, however, an esteblishi:

furnizhes the Denartment with lahoratory results from testine five consecutive lots of

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

deternination concernine the product vroduced under the new proendures. Should the

rasults of thece tesis revenl that contirmable levels of nitrosaemines are not indicated

ir ony of the five consrcutive lots, the confirmation unolvsis by the Denartment of the

UZDA shell be terminnted and the establishment shall revert to normal monitoring status.

115




Tr'the event the test results continue to indicate nitrossmines, however, the Denurio.

or the USDA shall oroceed in its confirmation analysis on the oripinal sarples teven ror

confirmation. If anv one of the oripinal samnles collected by the DNevartment for confi

tion is found to contain confirmable levels of nitrosarines, @ll bacon in the producine

establishment and all future nroduction will be retained. The Department shell sample o

analvze or have analvsed by the USDA such retained bacon for nitrosamines on o lot by Jlo

basis. A nroduction lot shall be that bacon produced by the establishment in zny singl-
shift. Semples from anvy lot of bacon under retention found to contain nitrosamines at_:

confirmable level shall cause the lot of bacon to he disnosed of in a4 manner to assure .

"

will not form notroszamines when cooked. Such disnosal nav 1nc1uae incornoration of the

tncoored hacon az an inpredient of another meat food product nrovided it is nrocessed i

atinpg without further prenaration in & manner to nrelude the formatén of nitrosamines.

Bacon subseocuently produced shall not be retained because of nitrosamines if the onerato:

of 't establishment makes adjustments in the processing of the vroduct and lshoratoiv

" results obtained hv TRA annlvsis of samples from five consecutive normal sized lots of

bacon ifdicates that the nmroduct beinrg produced contains no confirmeble levels of

nitrosamines. These testa from five consecutive normal sized lots of hacon s~all be

conducted by thn anurtment or the USDA: Provided, however, That if the estoablishment

furnisheg the Department, with the results of tests conducted under the methodology and

nrocedures used by the Department, such test results will be utilized in makine the

o

determination concernineg the nitrosamine contentfof the product., All tests of bacon

for nitrosamines under this syhnovperaph shnll he made on hacan cooved 3W0 ¥, far

Z.minutes on_eack side. Tn order to Actermine that nd confirmable levels of nitros samine:
arc.preaent in the sample tested, the testing oust be peorfarmed b rethodelomr snd

orocedures that would detect the nresence of any nitrosamines at 10 ppb.
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Wo13.16 (a)
] ). Yo Cuange.

{(c¢) o Change.

(S
[os]

i8.17 Cookinpg requircments for cooked beef and roast beef.

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

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

of cach roast or prenared as provided in paragraphs (b) and (c) of this subsection.

(b) Cooked beef mav also be prepared by any one of the cooking procedures

deseribed in the following table and in paragraphs (e) (1) and (d), of this sub-

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

described in the followinp tables and in parapraph (c) (2) and (d) of this sub-

section provided that the procedurc produces and maintains the minimum temperaturc

required, in all parts of cach roast, for at lcast the stated period:

TABLE FOR ALTERNATIVE PROCESSING
PROCEDURES TOR COOKED BEEF AND ROAST

BEEF
Hinimum internal temperature HMinimum
. processing time
- : in minutes
F C
130 54.4 121
131 T 75500 ' 97
132 55.6 - 77
153 56.1 - - - 62
134 56.7 _ T 47
135 57.2 - 37
136 57.8 - - 33
137 s8. 4 T T 2%
138 58,0 i9
139 — 7 59.5 T T T T 15
1an — [ 12
141 6o.6_ T T 10
142 61,1~ T T g
143 61.7 — G
144 (2.2 -




i I18.17 continucd

’ égl_(l) _ Bag cook: Each roast to be moist cooked shall be placed

-

i o moisture impermeable film, either vacuum packaged or excess air

rewmoved, and the bapg scaled prior to immersion cooking in a water bath

or ccolkday in an oven.

(2) (i) 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 ¥, (121 C.) or higher throughout

the process; or

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

for dry cooking of roast of any size provided that the relative humidity,

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

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

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

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

or by sealcd ovens capable of producing and maintaining the required 90
v

percent relative humidity.

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

specified in paragraphs (b) and (c¢) of this subsection must have equipment

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

cessing and shall have sufficient monitoffnﬁ 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.aqceptable for all product prepared under paragraphs (a)

and (b) of this subsection:

¥ j4¥.18 Handling of eertain material for mechanical processing.

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

-156a-



% 18.18. continued

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

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

sach product may be held for no more than T2 hours at 409F, (LOC) or less,

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

{Gpecies) Product" or an imitation of such product shall, directly after being

nrocessed, be nced 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 LOPF. (4°C.) or jegs

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

~156b=-
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¢ ®An,n1 o Chanpe

-

g 10,02 TProducts and nitreten and nitriter.

Anv nroduct, anel aa frankfurters and cornnd heef, for vhieh there is n

atendsrd in thiz sec*ion snd to vhich nitrate or anitrite i= nermitted or required

- —— —_——

tna b nddnd, wov he prepared without nitrite or nitrete and inbeled with such

atarderd anme when irredistelyv nroceded with the term 'Uncured”’ in the same

rivze nnd atwvla A® lattarine na the rest of such stendard rame:  Provided., Thet

the rroduct is found Ly the Nircctor to be sirilnar size, flavor,

nonsirtonar, and peneral anperance to such product Aas commonlv prensred with

nitrate nnd nitrite: And nrovided further, ™haot labeline for such product

rormlies with the provisions of & 17.17{c) of these repulations.
8§ 10.03 (Peserved),

§ 10.0L (Reserved).

B 10.05 Standards for Mechaniceally Processed (Species) Prodcut.

(a) Ilechanically processed (species) produect is any product resulting

from the mechanicenl seperntion and removal of most of the hone from attached

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

‘I

f vercent of the bone particles present shall have e maxium size no greater

than 0.5 millimeter in their preatest dimension_sand there shall be no bone

narticles larger then 0.85 millimeter in thelr greatest dimension. The

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

cxceeding 0.75 percent; shall have a minium protein content of not less than

14.0 percent with a minimum PRR of 2.5 (except as modified in paragraph (e) (1)

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

railing to meet the gnleium requirements of this paragraph shall only be uml

o

in mroducing enimal fats. Such product failing to meet any of the other

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

alternatively may be used in the formulation of imitation product.

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

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

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

quirement set forth in paragraph (a) of this subsection. The percent of

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

of isoleucine, leucine, lysine, methioine, phenylalanine, threonine, and

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

100.

™
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() A prerequisite for labicel approval for products consisting of or

Ny

containing MMechanically Processed (Species) Product' is that such "lechanically

Processed (Specic%)Product,' shall have been produced bv an establishment under

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

shall be approved if the Dircctor determines that it mects the reaquirements of

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

, . .=
to assurce that the product will meet the requircements described in 8 19.05(a) and

to cnable establishment personnel and Department emplovees to monitor the system

for cffectiveness. The system shall include a written description of the methods

used by tiue establishment to maintain uniformity of the raw ingredicents used in

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 cach lot to verifv contents of fat, protein and caicium in

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

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

ments in 3 19.05(a), 'except that such analyses with respect to fat, protein, and

calcium shall be required to be performed with respect to only one randomly sclected

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

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

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

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

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

the establishment or his agent at the rate of at least onc per month durinp pro-

duction to assure that finished product will meet the requirements of & 319.5(a),

cxcept, that such analyses with respect to essential amino acid content and protein

cfficivacy ratio shall be required to he performed onlv once cvery 6 months if the

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

~160bL~




$15.05 (¢) continuced

L3N

.the preceding three-analvses perlod establish compliance with the requirzenenis ol

g 13,05 (a). VFinished product samples shall be analvzed bv a laboratory in

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

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

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

such svstem may be terminated by the Dircctor if he finds, after notice and_

rcasonable 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 witii respect to such preparation. As joonas possible after such terminiation,

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

A —

and afforded reasonable opportunity to present views thercon, 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 coatrol programs or svstems.

'
il
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.8 29.006 Limitations with respect to use of Mechanically Trocessed (SD“C1?f}
e 0T
* Product.

- - —

-

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

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

~shall be labeled in accordance with g 17.02 (j) (13) of these repulations. Products

required to lie preparcd from meat or meat bvproducts of one species mav contain

Mechanically Processed (Species) Product only of the same specices.,

(b) 1lechanically Processed (Species) Product desceribed in §  19.05 mav

coastitute up to 2N percent of the meat portion of anv meat food product except

those listed in paragraph (¢) of this subsection.

(¢) ™echanically Processed (Species) Product described in & 19.05 may

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

ne

steaks 8 19.15 (a), (b) and (f), barbecued meats 19,80, roast beef--parboiled

5
and steam roasted 5 19,81, corned heef cuts 8 19.100, lima beans with ham and |

similar products § 19.310, beef with gravy and gravy with beef § 19.313, and

o

meat ples ¥ 319,500,

Ly
-

Yer
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10.1%

-

u,lﬁ.lS_,ﬂo Chanpe.

AR

5 -

(n) Ho Chanpe.

(b) Mo Chanpe.

(e) MNo Chanpe.

(a) Mo Chenpe.

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

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

4 )

2500 in accordanes with 19.00 and/or partially defatted becf fattv tissue

ray be used without added water or with added water only in amounts such that

the mroduct's characteristies are essentially that of & meat pattie.

v - —-—
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= 10.10h (b))

-

« «> {e)s To Change.
£ -

(a) %No Change.
‘{e) No Chenge.

(£) Pressed ham, spiced ham, and similiar vroducts. 'Precsed Fam,”
"Prassed Ham with MNatural Julces," "Spiced Ham,” and similiar products may
contaln finely chonped ham shank meat to the extent of 25 percent over thet

normally present in the boneless ham. PMechanically Processed {Species)

Product may be uped in accordance with 8 10.06. The weipht of the cured

chopped ham prior to nrocessing shall not exceced the weight of the fresh
unicured ham, exclusive of the bone and fat removed in the honing operation,

nlus the weipht of the curing inpredients asnd 3 percent moisture.

143
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. (L) Yo Change

(1) Mo Change
(2) No Change
(3) No Chhngc
(4) slo Chanpe
{5) No Change
(6) Yo Chanpe
(7) o Change
(3) No Change
(9) No Change
(10) Mechanically Processed (Species) Product used in accordance with

8 19,06 of this subsecction.

"
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LA 10,106 Q) (2)
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£ 19,140 Sausagc

b

Except as otherwise providcd in this subscction, or under the Yederal
Poultry Products Inspection Act with respect to products consisting partly
of poultry, sausape is the coarse or finely comminuted meat food product.
preparcd from one or more kinds of meat or meat and meat bLy-products,
contalning various amounts of water as provided for elscevihiere in this
Section, and usually seasoned witli condimented proportions of condimental
suhétances, and frequently cured. Certain sausage as provided for elsculierc
in this Section may contain binders and extenders: e.g., cereal, vegetable
starch, starchy vegQCahic flour, soy flour, soy protein cdncencrate,
isolated soy protein, non fat dry milk, o&}e%um-redueéd—ski&-mékk-er
dpied-mitk. The finished product shall contain no more than 3.5 perceant
of these additives individually or collectively. Two percent if isolated
oy protein shall be deemed equivalent to 3.1/2 percent of anv one or more
of thcse‘finders. Sausage may not contain #*phosphates® cxcept that uncooked
pork from cuts cﬁr-d_with plhiosphates listed in B 18.07 (¢) (4) may Le uscwd
in cooked sausase, To facilitate chopping or mixing or to dissolve
the usual curing ingredients, water or ice may be used in the preparation
of sausagpe which is not cooked in an amount notfto'cxcccd 3 percent of
the total ingredients in the formula. Cooked suasages such as Polislh
sausape, cotto salami, braunschweiger, liver sausage, and similar cooled
sausage products may contain no more than 10 percent of added water in

tihe finished product,

Except as othierwise provided in this subsection, or under the Federal
Poultry Products Inspection Act with respect to praducts consisting partly
.of poultry, sausage is the coarse or finely comminuted meat food product

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

165a-
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* Pcontatining various amounts of water as provided for elsevhere in this
Scetion may contain binders aad extenders; e.p., cereal, vegetable

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

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

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

The finished product shall contain nor more than 3.5 perceat of these
additives individually or collectively. Two percent if isolated

soy protein shall be deemed equivalent to 3 1/2 percent of any one or more
of these binders. Sausage may not contain *phosphates®* except that uncooked
pork from cuts cured with phosphates listed in & 13.07 (c) (4) may be used
in cookec sausapge. To facilitate chopping or mixing‘or to dissolve

the usual curing ingredients, water or ice may be used in theopreparation
of sausage which is not cooked in an amount not to cxceced 3 percent of

the total ingredicnts iﬁ the formula. Cooked sausages such as Polish
sausaﬁe, cotto salami, bLraunschweiger, livér sausage, and similar cooked
sausage mpoducts may contain no more than lb percent of added water in

the finished product,

s 19,141 TFresh pork sausage.

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

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

(Species) Product in accordance with § 19,06, and may be scasoned with condi~

mental substances as permitted under Scction 18 of these regulations. It shall
not be ﬁadc with any lot of product which, in the agprepate, contains more

than 50 percent trimmable fat, that is, fat which can Le removed by thorouph,
practicable trimming and sorting. To facilitate chopping or mixing, water or

ice may be used in an amount not to exceed 3 percent ot the total inpredients

~1065a-
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19.143 No Change

T IR No Change
H l9.145 No Change
(a) No Change
(1) "Italian Sausage" shall be prepared with fresh or frozed pork,

or pork and pork fat, and may contain Mechanically Processed (Species)

Product din accordance with € 19.06.

(2) "Italian Sa@Usage with Beef", "Italian Sausage with Veal", or
"Italian Sausage with Beef and Veal" shall be prepared so that fresh or
{rozen pork constitutes the major portion of the meat content requirement

of this paragraph. Mechanically Processed (Species) Product may be used

in_accordance with 8 19.06. When pork muscle tissue is combined with
beef or veal, or both, in the preparation 6f bulk—packed products, or
patties, it shall be treated for the destruction of possible live trichinae
in accordance with-§ 18.10 of these Regulatiouns.

(3) "Italian Beef Sausage" or "Kosher Italian Beef Sausage" shall
be prepareﬁswith fresh or frozen beef or beef and beef fat. "Italian Veal

Sausage" or "Kosher Italian Veal Sausage™ shall be prepared with fresh or

frozen veal or veal and veal fat., Mecahnically Processed (Species) Product

may be used in accordance with § 19.06.

(b) Optional ingredients permitted in Italian sausage products
include: |

(1) Spices (including paprika) and fiavorings.

(2) Water or ice to facilitate chopping or mixing, but mot to exéeed

3 percent of the total weight of all ingredients including the water.

(3) Red or green peppers, or both.

(4) | Déhydrated or fresh onions, garlic, and parsley.

(5) Sugar, dextrose, corn syrup, corn syrup solids, and glucose syrup.
(6)‘ Monosodium glutamate and antioxidants in accordance with the

chart of substances in & 18.07(¢c) (4) of these regulations.
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(2)  Frarkfuster, frank furter, hotdos, wiener, vienna, bolomna, gerlie
Y alnpaa,tnockwurst and similer cooked sausages are comrinutec, semi-nolid
anunnpen nrenared Tror one or more Yinds of rav skelets) muccele meat or rav
cralatal musele meat and rav or eno%ed noultry meat, and ceasoned and cured,
sning one or rare of Lee curing arents in accerdnnce with § 17.07(c) of these
~eanlaticns.  "hey rav opr may not be smoked.  The Tinished products shell rot
nantain more than 30 percent Tat. Water or ice, or both, roy ne used to
rneilitate chomping or mixine or to dissolve the curing inrredients but the
saunAme shall contain no more than 10 nercent of added woter. These sausage
nroduaha may contain uncoored, cured pork frorm primal narts as defined in
a 16.00(%n) of these repulations, which do not contain anf phosphates or contnin
onlvy oresphates apnroved undér soction 1% of theen repulations. Ouch vroducts may

contain raw or cooked poultry meat not in excess of 15 nercenl of the total

inﬁrndinntn,iﬁxcludinp water, in the sausapc, and Vechanically Drocessed

’

OB YT :l Dyndnnt, uoed

e

. M -
n acenrdanee with 8 19.726. fuch poultry meat ineredi-

nats shall he desipned in the inrredient statement on the label of such
sausare ir sccordance with the vrovisions of 8 2°81.118 of the USDA Poultry Praducts
Tanroction Penulatinns.

(v} TFrankfurter, frank,furter, hotdop, wiedwr, vienna, belopna,
Farliiec Lielopna, ¥nockvwurst and similar cooked smusapen thgt are labeled
with the phrase "with hy-product” or "with variety reats' in the product
name are carminuted seml-solid sausares connisting of not lessn than 10
i reent, of one ar more Finds of raw akeletn]l muscle meat with the raw meat
Lr-nrodncts, or not less than 15 percent of one or more kinds of ravw
sreletal rusele reat Wwith raw meat by-products und raw or coobked poultry
araduets: and seuscned and cured, using one or more of the curiang inpredients

f

in accordence with 8 12.07 (¢) of these repulations. They may or may not

10 (a) and 207
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Peel fatty tissue, or a combination of both, mar he used in an amount not.
1 i .‘ ... .
¢ exdeeding 15 percent of the meat and meat bv-products or meat , mept by-products

and poultry ovroducts inpredients. The finished proﬁucté shall not centaln
rore than 30 percent fat, Yater or ice, or hoth, may be used to facilitate
chopping or mixing or to dissolve the curing and seasoning ingredients,

nut the sausamge shall contain no more than 10 nercent of added water. Threse
sausape nroducts mav contain uncookod) cured nork which does not contain

nny phosphates or contaeins only phosphates approved under Section 18 of these
repulations. These sausape nroducts may contain poultry products,

individually or in combination, not in ezcess of 15 percent of the total

ineredients, excluding water, in the sausage and ney contain Mechanicallvy Processed

nreies) Product in accordance with § 10.06. Such poultrv nroducts shall

not contain kidneys or sex plands. The amount of poultrysrin present in
the sausage nust not exceed the natural proportion of skin vresent on the
vhole cureass of the kind of poultry used in the seussape, as specified in
£ P1.117 (d) of the UADA Poultry Products Insnection Repulations. The
e _

multry products used in the sausape shall be desipnated in theinpredient
Statement on the lahel of such sausare in naccordnnce with theonrovisions
af § AL.117 of the USDA Poultry Products Insnection Fepulations. Meat
rv-nroducts used in the ssusape shall be desipnrted Individually in the

inrredient statement on the label for such sausnge in acecordnnce with

5 17.N2 of these repulations.
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¥ 19,180

- .
P .
fn

: - (c) ~A-rooked-sausage-as-defined-in~prrapraph-tar-of-this-sabsecoion
sha%k;bc—}ahelcd-by—%es—generie—name;—evgr7~£r&nk9&rtepr-ér&nkT—EuEEerT
hae&on;—wiener7-vienna7-be}onnnf—nnrkic—boingﬂa7-ar—kneekwnrﬂEv—~5nua&gc——
pfa&ueEa—wiehén—pavagr&ph—éa}—&hae-are—pEepaEe&~Hieh-mea&—éfem—&ﬁéngie
spectes-of-cattiey-sheepy-gwines-or-poats-shail-be-Iabeled-with-the-term—
desinnaEinn—the*pareicular-speeiESH&ﬁ—eenjunéeiﬁn-wihh—Ehe—ﬁenerie~aame7-

evper-"heef-Frankfurters

(¢) A cooked sausage as defined in paragraph (a) of this subscection
shall be labeled by its generic name, e.;., frankfurter, frank, furter,
hotdog, wiener, vienna, bologna, garlic bologna, or knowkwurst. Wien such

sausape 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

———

specics in conjunction with the generiec name; e.8%., "Beef Frankfurter,” and when

such sausage products are prepared in part with Mechanically Processed (Specices)

Productzin accordance with 8 19.06, they*shall be labclcd in accordance with

8 17.02 (j)'(13) of these repulations.

£

~167~
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e (¢) With appropriate labelinp as reaquired by 17.08 (b) (10) of

PRI

these regulations, e.p., "Frankfurter, Calcium Reduced Dried Skim MMilk
Added," or "hologna, with By-products (or Varicty 'leats), Soy Flour Added",
one or more of the following binders may be used in cooked sausage other-
wise complying with paragraph {(a) or (b) of this section: dried millk,

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

sivim milk and calcium lactate, nonfat dry milk, cercal, vegetablk starcii,

starchy vepetable flour, soy flour, soy protein concentrate and isolated
soj protein, provided such Ingredients, individually or collectively, do
not exceed 3 1/2 percent of the finished produce, except that 2 percent of

isolated soy protein shall be decmed to be the equivalent of 3 1/2 percent

of any one or more of the other binders,

P
i




s 17.130

-

- A

. =

& 16.181 Cheescfurters and similar pfnducts.

"Cheese furters" and similar products arc products inceasings
viiteh rescamble frankfurters except that they contain sufficient clicese
to plve definite chiaracteristies to the finished article. They nav
contain cereal, vepetable starch, starchy wvegetable flour, soy flour,
s0y protein concentrate, isolated soy protein, nonfat dry milk, calcium

reduced dried skim milk, enxyme (reanct) treated calcium lactate, or dried

milk. The finished product shall econtain no more than 3.5 percent of these

additives, individually and collectively, cxclusive of these cheese

constitueat. In determining the nmaxinum amount of the ingredients specificd

in this subpafagrnph uhiich may Le used, individualiy and collectively, in

a product, 2 percent of igsolated soy protein shall bd considered the ecquivalent

of 3.5 percent of any other ingredient specified in this subparagraph. ‘Yaen

any such additive is added to thesc products, there shall appear on the label

in a ﬁromincnt manner, contiguous to the name of the product, the name of cach
z .

such added ingredient, as for example, "Cercal Added," "With Cereal,™

"Potato Flour Added," "Cercal and Potato Flour Added," "Soy TFlour Added,"

“"Ronfat Dry !Milk Added," "Cereal and Honfat Dry Milk Added,'" as the casc may

be. These products shall contain no more than 10 percent of added water and/oxr

ice, 30 percent fat and shall comply with the..other nrovisions for cooled

sausages that are in these repulations.

[%%9

19, 181 . No Change
s 19.200 Liver sausage and similar-productas.

6 19,200 Liver sausage and braunschueciger,

"Liver Gausage" and "Braunschweiger” are cooked sausages made from fresh

and/or frozen pork and pork livers and/or ueef livers and may contain cured pori,

-103-




beef and veal, and pork fat. Mechanically Processed (Species) Product mav
¥ 7 H

be used in accordance with 3 19.06. Liver sausage may also contain beef and

porle byproducts, pork skins, sheep livers. and goat livers. These products
saall contain not less than 30 perceat of liver:computed on the weight of the

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

=

#
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19,100

Y

8 19,2060 No Change

5 19,201 o Chaape
g 19.280 Ho Change
5 19.23 Loclwurst

(a) Yio Change

(1) ‘eat shall constitule not less than 70 percent of the total
weipgnt of the product and shall consist of pork or a mixture of pork and veal,

pork and beef, or pork, veal, and beef. Mechanically Processed (Species) Product

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

frozen meat. Pork may be omitted when the specie or species of meat used in
the product 1s identified in the product name (e.g., Veal Lockwurst, Beef

Bockwurst, or Beef and Veal Dockwurst).

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

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

skim milk and calecium lactate, any combination therecof.

g 19,300 Ciiili con carne.

"Chili con Carne' shall contain not less than 40 percent of meat computed

A3

e

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

be used in aceordance with & 19.06. llecad meat, cheek meat, and heart meat

exclusive of the heart cap may be used to the extent of 25 percent of the meat
inpredients under speclfic declaration on the label, The mixturce may contain
not more than & perceant, individually or collectively, of cercal, vegetable

starcii, starchy vegetable fiour, soy flour, sov protein concentrate, isolated

so0y protein, dried milk, nonfat dry milk, or calcium reduced dried skim milk.

~160a—-
~163bL~
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i 19,300

x

v i

19.301 Chiili con carne with beans.

[

"Chili con Carne with Beans" shall contain not less than 25 percent of meat

computed on the weight of the fresa meat, ‘llechanically Processed (Species)

Product may be used in accordance with & 19.06. lead meat, cheelk meat, or

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

of ingredlents required by Section 17 of these repulations.

3 12.302 liash.

"llash” shall contain not less than 35 percent of meat computed on the weight
of the cooked and trimmed meat. The weight of the cooked meat used in this
calculation shall not exceed 70 percent oé the welght of thie uncooked fresh

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

§ 19.06,

-

g 19.303. (b)

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

carcasses of cattle may be used in accordance with § 19.06.

8 19,304 - Meat steows.
‘leat stews such as "Beef Stew' or "Lamb-Stew" shall contain not less than
25 percent of meat of the species named on the label, computed on the weight of

the fresh meat. ‘llechanically Processed (Species) Product may be used in accordance

with & 19'06'“
g 19.305 Tamales.
"Tamales" shall be prepared with at least 25 percent meat computed on the

weight of the uncooked fresh meat in relation to all ingredients of the tamales.

‘lechanically Processed (Species) Product mav be used in accordance with B8 19.06.

-169-
~170=-
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Hhen tamales are packed in sauce or gravy, tiie name of the product shall

LI

include o prominent reference to the sauce or gravy; for example, "Tamales With
Sauce” or "Tamales With Gravy.' Product labeled "famales With Sauce” or "Tamales
Mith Gravy" shall contain not less than 20 perceat 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.

4 19,300 Spaghetti with wmeatballs and sauce, spaghetti vith meat and sauce,
aud similar products.

"S$paghetti with Meatballs and Sauce" and "Spaghetti with Meat and Sauce, "
and similar products shall contain not contain less than 12 percent of meat

computed on the weight of the fresh meat., *echanicallv Processcd {Species)

. .
Product may Le used in accordance with & 19.06. The presence of the sauce

or gravy constitucat shall be declared prominectly on the label as part of the
namne of the product, Meatballs may be prepared with not more than 12 percent,
singly and collectively, of farinaceous material, soy flour, soy protein coaccn-
trate, i;qlnted soy protein, nonfat dry milhk, calcium reduced dried skim millk,

and similar subntances.

3 19,307 Spaghetti sauce with meat.
"Spaghetti Sauce with Meat” shall contain not less than 6 percent of meat

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

'‘voduct may Le used in accordance with 3 12.06.

-i7i-
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SR ain o not dens o than 172 nerpeent mont conpuled L the welisht of Lo uneantnd

Teant ract mrior to itn inclusion with the attar inspadisnta. Ueohapi

{"recinn) Praduct mav ha nand in recandnrae

TOYNLRID Mert wvith tarhecus snuce mnd Yee? with Lartecue omise

-

o

TTare with Barbecue Sauce” nnd Meef with Parbecus Sauce’’ shall contain rot
R

Lean than SN nercent rmeat of the species sneci®ied on the lalel, computed en

Yo weipht o af the cocked oand tripeed moat. Yectarically Processed (Onecien)

ecivot mav Te geed in oaceoardanon with 51900, Me weipht of the cooked ment

wned in this calculation shall not exceed 77 nerceont of the uncooked weipht of
“re reat. If uncooked meat Is used in formulatine the products, they shall
~entain at least 72 percent ment comnﬁted on Lthe weipht of the fresh uncooked
reat. Yhen cereel, vegetable flour, sov flour, sov protein concentrate, iso-
Lated sovy protein, nonfat drv mllﬁ, caleium reduced dried skim milk, or similar

ok

tanens are used in nreparing products, there shall apneat on thelabel in &

prosinent manner, the nepme of Lhe nroduct, the nare of rach such added inpredi-
. - L 1 ' . ! -~ = ™ P -

“at, ws for exarnle Cereoal Added” or "Yith Cereal and Tonfat Dry ilk.

HO16.217 o Ghanee. :

510,860 Mo Chanpe.
4 10,0007 Pigun,
Prap P . "o . V= | -
(n)  "Pizza with “eat" is n bresad hase rent Tood product with tomnto
niune, cheazn, and meat tonnine. Tt shall contaln cooked meatl made from not

less Lhan 15 percent raw meat, 'echianicnllv Processed {(Gpocies Product rav

. -
oo nned in Accordsnce with B 10,40,

(r) "Pizza with Sausape” is o hread base reat bood rroduct with tomato
siice, cheese, and not less than 12 percent cooked seusapre or 10 percent darv

srusaee; e.g./nepneroni. Mecharniendly Preoencged (Species) Prodyct mav he

Do v s i Y00t :{ iz ald
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219,700 ()

. L
< R 419,701 No Change
Bo19.702 Lard, leaf lard.

"Lard" is the fat readered from fresny-eleany-sound-fatty~gissue

Eremuhugﬂ-wiﬁh"ar—without—kard~ﬂteﬂrin-or—hy&regennted—%&r&v--?he—ﬁaEﬁy
tisﬂucﬂ-aha}i~noE—includc—bonea:—dctached~skin;—hen&—3&&n;—ears;-ﬁai%37—
0rﬁansy-windpipeﬂyhlarﬂL—hloodwveuaelﬂy—ﬁcrnp~GnEy—sk%mminns;-neﬁﬁ%inns,
prcnﬂ{hﬁr—nnd~ﬂimi%nr"mntcriniﬂyﬂnnd-thc—fnttywtinsucs—shaki—bc—rcnsonubic

free-from-muscke-tiavue-and-bloed+ "Leaf Lard" is lard preparcd from

fresh leaf farc.

& 19,702 Lard, leaf lard.

(4) "Lard" is the fat rendered from clean and sound edible rissues frou

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

processes apnroved hv the Director in

specific cases, upon his determi-

nation that the use of such processes vill not result in the adulteration

or misbranding of the lard. The tissues shall be reasonably frece from blood

rl

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

tlings and shibmmings.  "Leaf Lard" 15 lard prepared from fresh leaf {abdomi-

anl) fat.

(L) Lard (when properly labeled) may Le hardened by the use of lard stearin

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

put the labels of such lard shall state such facts as applicable,

(c) _Products labeled “Lard" or "Leaf Lard" must have the following,

identity and quality characteristies to insure pood color, odor, and taste

of finished nroduct:

(1 COLOT s st ittt atanennnrsennnennnne Mhite vhien solid. Maximum 3.0 red

units in a 5 1/4 inch cell on the

Lovibund scale.

=177~
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] 19.700 (¢) continucd

i’

.,* e . . - = H - .
Ocdor and Taste....vivvee....Characteristic and frece from foreipgn odors an.

R e L ——

.
T
-

flavors.

{(3) FPree Fatty acid...veveere.. Maximum 0.5 percent (as oleic) or 1.0 acid

value, as milligrams KOH per gram of sample.

(4) Peroxide value......cvsa....Maximum 5.0 (as milliequivalents of peroxide

kilogram (fat).

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

(6) Insoluble impurities........By appcarance of liquid, fat, or maximum

0.05.

(d) Product found upon inspection not toe have the characteristics specifi

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

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

for the purpose of achieving such characteristics.

8197703~~~ "Rendergd-antmat-fact-or-mixtore~cthercof.
faY--"Rendered-Animat-Fatyl-or-any-mixture-of-fats—contatning—edibtle

fcﬂdefc&—anima}—fat;-sha}i-cantain—nu-addcd;W&tcry—except—that—uPu£E—PasEry
ShnfEeningu—may—conﬁain—not-mc;e—thun—}e—percent—oE—W&tcrr
tbr--“Rendered-Pork-Fat -tny-faty~other-than-tards;-rendered—-from-cteans
sound-carcassesy~~parts-of-carenasgesy-—or-cdiblte-orprans-from—-hogsy-exeept
stomachs;—boncs*%rom—the—h:ud:—un&—bones%%rcm~éurc&-or-caokcd—park—ar:-nat
tnetoudedr——-Fhe-tissveys-rendered-are-vyvatiy-freshy-but-many-be-cureds-cooked,
or-vtherwise-prepared-and-may-~contain-sencv-neat-food-producktsr~-Rendered-—
pork-fat-may-be-hardened-by-the-dvse~of-lurd-stesring-andfor-hydrogenated-

turd-andfor-rendered-pork-fat~stearin-andfor-hydrogenasted-rendercd-pork-£fat.

8 19

"Rendered Animal Fat," or any mixture of fats containing edible rendercd

auimal fat, shall contain no added water, except that "Puff Pastrvy Shortening"

iy contain not more than 10 percent of water.
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Woo19.760 (i)

4y 19,7600 beviled ham, deviled toonpue, and similar products.

(a) "bDeviled lam" is a semiplastic cured meat food product made from

{incly comminuted ham and containing condiments. ‘fechanicallv Processed (Species)

Product may be used in accordance with 8 12.06. Deviled ham may contain

added ham fat: Provided, That the total fat content shall not exceced 35 percent
of the finished product. The molsture content of deviled ham shiall not exceed
that of the fresh unprocessed meat.

4 19,701 Yo Chanpe

§ 19.762 Ham sprcad? tongue sprecad, and similar products.

"am Sﬁruad,“ "Tongue Spread,' and similar products siiall contain not less
titan 30 percent of ;he meat iapredient named, computed on the weipht of the
fresh meat.  Other meat and fat may be used to give the desired spreading

cousistency provided it does not detract from the claracter of the spreads

named.  fechanieally Processed (Species) Product mav be used in accordance

.

vith & 19.6.
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oo 20,0910 (L)
-

- (2) o Change

5

(3 Lo Change

(&) Rtecords of processing procedures for cooled Lieef and roast beef

as required in 3 18,17 (d) of these regulacions.

'd
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5 22,006 Transportation_and other transactions concerning certain

L Puadseatured lungs or lunpg lobes from ofiicial establislianents or Lo intrastale
.‘. . s s L] r -
cornmerce; provisions and restricitions.

(a) {k}—**buHﬂB—BE;LHHﬂ“LBEEST—BEH&E-EH&H—Qhaﬁe—eﬁhéuﬂﬁeéﬂﬂﬂéefﬂg——kiTéé“—
4@}—9G—Lheue—Eugulaﬁéensy—éhaE—aee—pfep&v¢d~aL*any—egééeéal—euEab}éahmeﬁe-m&y
he—eEanspavaed—Erem—eheweﬁeabléshmene;—iﬂ—uintraaua&&—‘ommerceu*or-etherwiﬂa,
wieheu&—deﬂa&uréngnas—preﬁerébedwin-§——lL—Qluﬂﬁ—a——lﬁ-ﬁ3—05—thﬁﬂc~30ﬁUlﬂﬁlﬂﬁﬁv
providedy

, (i}‘”?hc—tungs"or-tung“iobCS“arc-Cransporcc&'undcr—pcrmit—from“thC"
appropriatc"Vctcrinary—Supchisar;—aS”prcscribcd“in“paragraph"fa}—fi}*of—thiQ—

' sabscctions=dircetiy-to-a—manufacturer-of~animat-foody-for-ese-in-manafactaringTT
animai-foud;—or"dircctly*to*a*zoo;—mink"fnrm;-ar“othcr"cstnbiishmcnt"for‘usc-"“
as—animal—food-without-further-manufacturingy-or-dircctly-to~a varchousc—in———
West-Virginia-for-storage-for-subsequent—movementy-as~prescribed-in-paragraph™
{b)-of-this-subseetiony-direetiy—to-sueh~a-manufacturer-or—entablisiment—in-—
West-Virginta—for-nenhuman-food-purpesess

g {hdy—A-shipperis-certifiente~as-preseribed-tn-—paragraph—{ar-{2}-of—
this-subsection-i6-exocutedy—in-quadruplicatey-by~the—operator-of-the-offietax
ustaklichmenty-for-each-shipment-of-undenstured-tungs—er-tung-tobes-rFrom—-
thuwas&abliahmaacy—aadnGhe—aEiﬂin&é-éﬁ—ehe—eefeiﬁieaEe-éa-&ckivefeé-&enbhe—Bepurt—
et ~tnhapeotos-ab~tha-off+cinl-entablinlment-bobore-the-shipment—in-madey-nnd-
Lhu—eapéeaupﬁ—Ehe—eeve%ﬁ&eaEe—&ve-diﬁEr&buEéﬁ—éa-preﬁenkbed—én-pdrﬂnruph—én}~{3)—
fii)p-of-this-subsaciiony

(iii)--FYhe-boxes-or-ether-containers-~used-for-ghippinpg—the—undenatured
Luugs-oc-lung-Lobes-ape—alesad—and—aaped—wxsh-nylsn—éékameﬂé—Eape-&y—aEEappe&
witu-moetal-straps-and-the—-contalnerc—ara-pornanetdy~fdentificd-in-g—ineh-letterinp—
with-the-ntatement-"{EPRCIEE Y ~hungs~~hot~Eor-Human-Gonsump tivnst~-EIn-addteions-
uhe—uumbuE—QL—ehe—permie—éﬁesesibed—Ln—&ﬁb&iviaieﬁ-éi}-e?-Ekéﬂ—auhp&ranrnph-muab—-~
npécgf-on—c&eh*Cﬁhtﬂinerr——

(2y——A-permit-te-shin-undenatured-lungs-er-lunpg-lobesy-as-Fequliad-bw

s o O e e il A g B




G0 22,08 b)) continued

e ..
r * - 1] - bl + - ) r - - 2] N
¢ - "mr.'zj"rnrv'n*-('c'x'}—"{-i:-}-—u!-—tn‘xn"ﬂnnﬁccl:‘tnn-,"—\-.'L-l'l--m-.—-:-nrn:cri—n;mn-—nm-w-'r'u:\-xL-tm\—-rv'.---';::n-.

npcrmtur—oﬁ—nn~aEfiaiukwcuEnb&&shmen&—é&—thc~¥u&c:innry—Supcvv%ﬁnf—&eEeEHincn
that—thc—npp}fcntionwantiaﬁica-thL—requircmcnts—uE—thiu—3ubxccb£nﬁ7—an&—thnt-
ﬁuch—iungﬂ—wiii—bc—hand%cd-in-n-sanitnry-mnnncr—nc*thc—oEficiai*cstnh}ishncntT-*
Aﬁy-ﬂuchwpermit—aha%l—be~eance%e&—by—the—”e&erinary—Supcfvéser—whenever—he—
d:tcrm%ncn;—nEtcr—noticc—and—opportnnity—to"prc3cnt~v%cws;és—nff0rded—uo—thc
pcrmitcnc;-thntfthc—permittce—hns"sh1ppcdhunyﬂundcnatnrcd—%unﬂﬁ—or—iung—kuhUﬂ—
wiehuuE—cumpiénnee—with—chc~reﬂtrictiona—uF—EhiHﬂScction—nr—thnt-ﬂuch—artic}ﬁn—
”hippcd-from—thc"officinl-cstnbiishmcnt*in—nccordnncc~w£th—¢uch—rcstrictions—wcrc—
nubaequenﬁiy—not«hnndied—in—accordance—tHcrewi&h:—andhEhaﬁ—such—eaﬂce&isgicn——
is-necegsapy-to-prevent-further-violationsw

(a) Lungs or lung lobes, other than those condemnced under 3 11.16 (L)
of these regulations, that are prepared at any official establishment, may be

sold, transported, offered for sale ov transportation, or veceived for trans-—
o > 3 ]

portation from the establishment, In intrastate commerce or otherwise, without

-

denaturing as prescribed in 8 14.01 or § 14.03 or these repulations: Providaed:

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

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

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

establishment for use as animal food witlhiouf further processing; a warchousc

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

or establishment in West Virginia, or from onc warchouse to another for the

account of and subsequent movement to such a2 manufacturer or establishment for

nonhuman food purposes.

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

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

straps, round wire, or other similar materials and securely cffect closure of

sug: contalners, and the containers are permanently identified in at least 2-inch

(5 em) hiph lettering with the statement"($pecies) Lungs - Not intended for

~-187a~
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dugan Food.'"  In licu of sceurely closing the ifmnediate container with anv

oi the above materials, a l-Inch (2.5 en) wide bright orange Land, imprinted

around the lenpgtin and width of the container mav be uscd.
e e aia A R m——— e .. . - f e e s mm L o mar— A WL — e e e e T —— e . — — orar——

(3) The name and place of businceus of the paclier or distributor

siinll Le shiovm on the immediate container of the product,

b Lungs or lunge lobes, other thian thiwse condemned under a State law
i o [ »

P

or repulation © 11,16 (L) of these repulations, that are prepared at anv

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

Lransportation or received for transportation f{rom that establishment in

intrastate commcrce, without denaturing provided there is compliance wich

the nrovisions of parapraph (a) of this sulscction.

(c) ALl such lunps or lunp lobes, 1if intended for anlmal food are

subject to the Federal Food, Drup, and Cosmetic Act.
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o Canme,

- oy Dmnimpne,

1
~a
.
M

o Mrargse .

) Tl Chanpe,

{1y Carennnes {ather than vicacra), vnris thepnao™, cuts of meat, and
e ceieeen of et darbened bwoeharconl or other hlack dves shall bo decmed

oo depntured nursunnt to this section only i€ Lthey contain nt Jengt that deerec

- anrimees Aepicted W diarrem 1 0f the Meat Denauturineg fuide (7 Torm 01).

! trnies of YR Form 31 way he obtained, without charpe, by writine to the

it rative Cnerations Pranch, Tood Safety nnd Nuality Serviee, UILS.

sereent of fericidture, 10 Fact Srant Street ) MVinneanolin, Minnesotn

3
ot
-

T, inpram ? and 3 of the VYent Topaturing Onide hove bween aoproved
3 » -

irmonppnoraticn b reference by the Dircctor, Office of the Fedeoral

-

frinrers and i on Tile at, the Federn] Rarister Tibrarv,

o

-
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