6810. 1G ademar kLabl ngOnM&P Pr ods9/ 22/ 89
REVI SI ON 02 09/ 22/ 89

OPl: RP/ SLD
GRADEMARK LABELI NG ON MEAT AND POULTRY PRODUCTS
I . PURPOSE

This directive provides procedures for use by inspectors to ensure accuracy
of grade | abeling on neat and poultry products.

1. CANCELLATI ON

This directive cancels FSIS Directive 6810.1, Revision 1, dated 4/ 15/ 86.
[11. REASON FOR RElI SSUANCE

This directive has been revised to update Section VI. A 2, page 2, to
conformwi th recent regul ati on changes; and to provide nore detailed
instructions in Section VI. B, page 5, regarding poultry grading at non-
resi dent grading |ocations.

| V. REFERENCES

MPlI Regul ati ons, Sections 317.8 and 381. 129.

Subchapter C - Regul ations and Standards under the Agricultural Marketing
Act of 1946.

7 CFR Sections 54.11, 54.16, 54.104 - 54.107, 54.115 - 54.117, 54.123,
54.125, 54.126, 54.134, 54.135, and 70. 80.

SLD Policy Menos 101 and 101A.

V. ABBREVI ATI ONS

The following will appear as abbreviated in this directive:
I1C | nspector In Charge
MEC Meat Grading and Certification Branch, ANMS
MPI O Meat and Poul try I nspection Operations

PGB Poul try Gradi ng Branch, ANMS
VI . PROCEDURES
A Labeling Meat Quality and Yield G ade.

1. Certified Product. Labels or container markings which
refer to Federal specifications (by nunber and/or words) shal
only be approved for use with the understanding that the
appropriate neat products are certified by M3C as neeting the
requi red specification. For exanple, "G ound Beef - PP-B-2120,"
"Schedul e SL-Sliced Bacon," and "I MPS Item No. 114 - Beef
Shoul der C od" are acceptable | abels or container markings only
i f such products are certified by M3C. However, product



identified as "Gound Beef," "Sliced Bacon," or "Item No. 114,
Beef Shoulder Cod" will not require certification by the MC

2. Oficial USDA G adenmarks for Meat.

a. Quality. The follow ng USDA quality grademarks may
be applied to carcasses by M3C personnel:

(1). Beef Prime, Choice, *** Select, Standard,
Commercial, Uility, Cutter, Canner.

(2). Veal/Calves--prinme, Choice, Good, Standard,
Uility.

(3). Lanb/Yearling Mutton--Prinme, Choice, Good,
Uility.

(4). Mutton--Prinme, Choice, Good, Uility, Cull.

(5). Pork (except sows) U.S. 1, US 2, US 3,
US 4, US Uility.

(6). Sows--U.S. 1, US 2, US 3, Mdium Cull.

b. Yield. The follow ng USDA yield grademarks may be
applied to carcasses by MC personnel: Beef/Ovine 1, 2, 3,
4, 5 .

C. O ficial USDA G ademarks on Carcasses and Cuts.

(1). Wen steer, heifer, cow, or bullock beef and
ovine are officially graded, the grade may consist of a
quality designation, a yield designation, or both a
quality and yield designation. Slaughter bulls are
yield graded only. Veal and calves are quality graded
only. x**

(2). Wen Oficial U S Standards for G ades of
Carcass Beef specifically prohibits the unnecessary
trimmng or alteration of external fat on beef
carcasses to be presented for grade determ nation.
| nspecti on personnel observing such actions shal
report the matter to his/her supervisor and the |ocal
meat gradi ng personnel .

(3). When wholesale or retail cuts fromofficially
graded carcasses are to be |labeled or identified with
of ficial grade nanes, such cuts or their containers
must bear the official USDA grademark--Prine, Choice,
Sel ect, etc.--as applied by a USDA grader. Containers
of USDA graded beef cuts nay be | abeled in the
foll ow ng manner, provided control procedures outlined
in this directive are foll owed.

(a). If containers of cuts of mxed quality and
yield grades are grade | abel ed, they may be
| abel ed with the lowest quality grade included in
the container and the words "or higher" (e.g.,



USDA Choi ce or Higher). This may include al
Choice or all Prime or any m xture of the two

gr ades.

(b). If containers of cuts are to be | abeled for
yield grade, the labeling nmust include all yield
grades of beef in the containers (e.g., Yield
Grade 1, 2, 3). *** Other grade | abeling
term nol ogy which is nore specific than the above
guidelines (e.g., USDA Sel ect or Choice Yield
Grade 2 or 3) is permtted.

(c). Abbreviations for the quality and yield
grademarks are not acceptable as |abeling for USDA
grades. Markings as Ch, Cho, C, or Y, etc., shal
not be permtted.

(d). USDA grade designations may be preceded by
the nane of the firmprovided the product is
prepared from USDA graded neat. For exanpl e,

| abeling neat or containers "Troyer's Choice" is
perm ssible provided it is USDA graded Choice
neat .

(4). Quality grade or yield grade identification
| abeling shall be printed on the containers or on
pressure sensitive |labels which shall be applied to
containers and shall not be handwitten. These | abels
shal | bear the USDA grade designation and the
i nspection legend if the legend is not printed on or
applied to the container.

(5). If official USDA grademarks are renoved during
cutting or trinmng, one of the foll ow ng procedures
must be i npl enent ed.

(a). Al cutting, trimmng, packaging, and

| abel i ng must be done under conti nuous USDA
grader's supervi sion.

(b). At a plant's request, cuts may be rebranded
according to procedures acceptable to MC

(c). Any other procedure devel oped by the pl ant
whi ch ensures control over grademark and | abeling
of products may be submtted. This procedure shal
be submtted through the I1Cto the MPIO regi ona
office for final approval. These approved
procedures wll be nonitored by MPI O inspectors. A
copy of the MPI O approval letter should be sent to
t he appropriate M3C Regional Director,
Agricul tural Marketing Service, |listed bel ow

Eastern Regi on: Regi onal Director
USDA, AMS, LS
Meat Grading and Certification Branch



800 Roosevelt Road
Building A - Suite 330
Gen Ellyn, IL 60137

Area of responsibility: The States of Maine, Vernont, New Hanpshire,
Massachusetts, Connecticut, Rhode |sland, New York, Pennsylvania, New
Jersey, Delaware, Maryland, Chio, Virginia, West Virginia, Kentucky,
M chigan, Indiana, Illinois, Wsconsin, Mnnesota, |owa, and M ssouri.
Sout hern Regi on: Regi onal Director

USDA, AMS, LS

Meat Grading and Certification Branch

Earl Cabel|l Federal Buil ding

1100 Comrerce Street

Room 7C59

Dal |l as, TX 75242

Area of responsibility: The States of North Carolina, South Carolina,
Ceorgia, Florida, Al abama, M ssissippi, Tennessee, Arkansas, Loui siana,
Texas, Okl ahoma, Kansas, and New Mexi co.
West ern Regi on: Regi onal Director

USDA, AMS, LS

Meat Grading and Certification Branch

400 Livestock Exchange Buil di ng

Denver, CO 80216-2139

Area of responsibility: The States of Nebraska, North Dakota, South Dakot a,
Mont ana, Wom ng, Col orado, Utah, |daho, Nevada, Arizona, WAshi ngton
Oregon, California, Hawaii, and Al aska.

(7). If under an approved grade |abeling program an
of ficial grademark does not conply with the |abeling
requi renents or is otherwise msused, the MPIO
i nspector shall:

(a). Retain all product packaged and | abel ed
with such grade nane and produced during the shift
in which the deviation is discovered until the
grade nane is renoved or obliterated.

(b). Through I'IC, inform MPI O Area Supervi sor
and, if plant has Federal grading service, M3C
Branch Regi onal Director.

(c). Discontinue product |abeling until plant
managenent provides both the M3C Branch Regi onal
Director and the MPI O Area Supervisor with a
witten explanation of the incident and action
taken to preclude a recurrence. Upon the
concurrence of the M3C Branch Regi onal Director
and the approval of the MPI O Area Supervi sor,
product |abeling may be reinstat ed.

(d). If requirenents are not net, the IIC, in
cooperation wth plant managenent, shall initiate



action to rescind approved | abels or other plant-
owned mar ki ng devices bearing official grade
nanes.

B. Poultry Grade Labeling at Non-resident Gading |ocations. Wen
previously graded and officially identified poultry products are
repackaged and identified with official grade identification at non-
resident grading |ocations, the control procedures outlined in this
directive should be foll owed.

1. Product must have been officially identified with the
grademar k when received at the repackagi ng | ocation.
2. Parts may not be cut from G ade A whol e carcasses at the

repackagi ng | ocati on and subsequently identified with the

grademark. Parts cut fromU. S. G ade A identified whole birds may

be | abeled as "cut fromU. S. G ade A"

3. Repackagi ng plants nmust submt through the I1Cto the MPIO

regional office for final approval a copy of the procedures
devel oped to ensure control over grademark and | abeling of
products. These approved procedures will be nonitored by MPI O

i nspectors. A copy of the MPIO approval letter shall be sent to

the appropriate Poultry Regional Director, Agricultural Marketing

Service, |listed bel ow

Gast oni a Regi on: Regi onal Director
USDA, AMS, PY
635 Cox Road, Suite F
Gastonia, NC 28054

Area of responsibility: The States of Connecticut, Delaware, District of
Col unbi a, Florida, Georgia, Mine, Maryland, Massachusetts, New Hanpshire,
New Jersey, New York, North Carolina, Pennsylvania, Puerto Ri co, Rhode
| sl and, South Carolina, Vernont, Virginia, Virgin |Islands, Wst Virginia.
Littl e Rock Region: Regional Director

USDA, AMS, PY

#1 Natural Resources Drive

P. O Box 5674

Littl e Rock, AR 72215

Area of responsibility: The States of Al abama, Arkansas,
| ndi ana, Kentucky, Louisiana, M chigan, M ssissippi, Onhio,
Des Mi nes Region: Regional Director
USDA, AM5, PY
Room 777
210 Wl nut Street
Des Moines, IA 50309

Area of responsibility: The States of Illinois, |owa, Kansas, M nnesota,
M ssouri, Nebraska, North Dakota, Cklahoma, South Dakota, Texas, W sconsin.
Modest o Regi on: Regi onal Director

USDA, AMS, PY
World Plaza Buil ding



1508 Cof f ee Road
Suite D
Mbdest o, CA 95355

Area of responsibility: The States of Al aska, Arizona, Col orado,
California, Hawaii, |daho, Montana, New Mexico, Nevada, O egon, U ah,

Washi ngt on,

W'S. Hor ne

Wom ng.

| f under the approved grade | abeling programan official

grademark does not conply with FSIS | abeling requirenents or is
ot herwi se m sused, the MPI O inspector shall

a. Retain all product packaged and | abeled with
official grade identification and produced during the shift
in which the deviation is discovered until the grade
identification is renoved or obliterated.

b. Through the 11 C, inform MPI O Area Supervisor, and
t he PGB Regi onal Director.

C. Di scontinue product |abeling until plant managenent
provi des both the PGB Regional Director and the MPI O Area
Supervisor wwth a witten explanation of the incident and
action taken to preclude a recurrence. Upon the concurrence
of the PGB Regional Director and the approval of the MPIO
Area Supervisor, product |abeling may be reinstat ed.

d. If requirements are not net, the II1C, in cooperation
wi th plant managenent, shall initiate action to rescind
approval of |abels bearing official grade identification.

Deputy Adm ni strator
Meat and Poul try I nspection Qperations



