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To: Branch Chiefs Policy Meno 001
May 6, 1980

From Robert G Hi bbert, Acting Director, MPSLD

Subj ect : Pi zzas Cont ai ni ng Cheese Substitutes (9 CFR 319. 600)
| ssue: Appropriate |abeling requirenent for pizza products containing both
cheese and cheese substitutes.

Policy: Labels which contain cheese in a ratio of at |east one part per
nine parts cheese substitute and which otherw se conply with the

requi renents of the standard may be approved. Labels of product with
cheese in smaller anmpbunts nust contain additional qualifying information.

Basis: The current regul ation specifies cheese as a necessary charactering
ingredient in product to be | abeled pizza. |t does not specify percentages
nor does it address questions regarding the use of cheese substitutes.

I nformal policy has evol ved which has permtted | abel approvals w thout

qual ifying information, as |long as the product contains sone cheese, but
concerns have devel oped that consuners m ght be m sled by | abels of
products in which the actual cheese content is very |low. These issues my
not be fully resolved until the conpletion of pending rul emaki ng.
Neverthel ess an interimpolicy decision is necessary to assure that product
is not msbranded. This policy should assure that the product is
sufficiently characterized by cheese ingredi ent w thout inposing any
substanti al burden upon those who have relied on the policy as it has

devel oped to date.



To: Branch Chiefs Policy Meno 002
May 30, 1980

From Robert G Hi bbert, Acting Director, MPSLD

Subj ect: Butifarra-Sausage (319.140 - 319.141)

| SSUE: Appropriate |abeling for sausage product featuring the term
"Butifarra"

PCLI CY: Labeling that features the term"Butifarra” would require in
addi tion one of the follow ng products:

Pork Sausage - for those products that nmeet the fresh pork sausage
st andar d.

Fresh Sausage - for those products that include by-product but do not neet
the standard for pork sausage.

Sausage - for those products that are incubated or fernented.
The term " Puertorrican Style" would be applicable if manufactured in Puerto
Rico. Oher |abel applications will be considered on an individual basis.

BASI S: To the best of our know edge the English translation of Butifarra is
Sausage.

I nformation frominspection |ocated in Puerto Rico indicates that Butifarra
is historically an uncured sausage nmade in several different ways accordi ng
to the locality.

To: Branch Chiefs Policy Meno 003
June 10, 1980

From Robert G Hi bbert
Acting Director
MPSLD
Subj ect: Reduced Price or Mney Saving d ains
| SSUE: Quidelines for approval of these clains.
POLI CY: d ains suggesting or stating that a product or a |ine of products
are being sold at a price that is |less than the customary or ordinary price
for that product or simlar products may be used under the foll ow ng
condi tions:

The conpany initiating the clainms nust be capabl e, upon request, of



verifying that the cost of the product to the retailer has been reduced
sufficiently to enable the retailer to pass the price reduction on to the
consuner. This may entail the keeping, maintaining, or securing of

i nvoi ces and other records through all levels of commerce. A conpany
unabl e to produce sufficient verification upon request or a conpany
identified by an inspector in charge of not fulfilling the clains stated

wi Il have all such |abels rescinded and will not obtain approval for any
| abels with simlar clains until the conpany can denonstrate the ability to
ensure their accuracy.

BASI S: Previous regul ation and policy have not addressed the use of reduced
price or noney saving clains which are becom ng nore preval ent throughout

t he market pl ace. However, it is the responsibility of the Departnent
through the prior |abel systemto ensure that all |abeling term nology is
accurate and not msleading. At the tinme of |abel approval the information
necessary to assure the validity of such a claimnmy not be avail abl e.

Thus the labels wll be approved with the understanding that firns are
responsi ble for denonstrating that the foods are being offered to the
consuner at reduced prices comensurate with a claim The goal of this
policy is to establish guidelines for the use of these terns while not
unnecessarily involving the staff in questions of pricing policy.

To: Branch Chiefs Policy Meno 004A
August 20, 1980

From Robert G Hibbert
Di rect or
MP St andards and Labeling D vision

Subj ect: Sweet Red Peppers and Pim entos
| SSUE: The | abeling of sweet red peppers as pim entos.

DECISION. Pimentos are classified as a variety of sweet red peppers
however, not all sweet red peppers are pimentos. To use pimento in a
product nane, e.g., "Pickle and Pimento Loaf," pimentos nust be the
variety of sweet red peppers used. See also Section 17.13(0)(3) of the
Meat and Poul try I nspection Manual .

RATI ONALE: I n the past, sweet red peppers have been consi dered as

pi mentos. However, according to several references, pimentos are defined
only as a variety of sweet red peppers. Therefore, all types of sweet red
peppers would not fulfill the definition of pimento. This policy should
assure that products with pimento in the product nane contain pim entos.

To: Branch Chiefs, SLD Policy Meno OO5A



Novenber 25, 1987

From Margaret OK davin, D rector
St andards and Labeling Division
Techni cal Services

Subj ect: Labeling of Certain Cooked Sausage Products Containing Both
Li vestock and Poultry Ingredients

| SSUE: What nanes shoul d be used to identify nonstandardi zed cooked
sausages of the frank, bol ogna, vienna, and knockwurst variety which
contain both livestock and poultry ingredi ents?

POLI CY: This policy nmeno supersedes Policy Meno 005. It does not apply to

cooked sausage products which contain poultry ingredients up to 15 percent

of the total ingredients (excluding water). The |abeling of these products
nmust be in accordance with 9 CFR 319. 180.

Meat food products (i.e., those in which nore than 50 percent of the
livestock and poultry product portion consists of livestock ingredients):
Such cooked sausage products which contain poultry ingredients at nore than
15 percent of the total ingredients (excluding water) nust have product
names that indicate the species of |livestock and kind(s) of poultry
ingredients, e.g., Beef and Turkey Frankfurter or Frankfurter nade From
Beef and Turkey.

Poul try products (i.e., those in which nore than 50 percent of the

i vestock and poul try products portion consists of poultry ingredients):
Such cooked sausage products which contain |livestock ingredients at nore
than 20 percent of the total poultry and |ivestock ingredi ents nust have
product nanmes that indicate the kind(s) of poultry and species of |ivestock
ingredients, e.g., Turkey and Beef Frankfurter or Frankfurter Made From
Turkey and Beef. Such cooked sausage products which contain |ivestock
ingredients at 20 percent or |less of the total poultry and Iivestock

i ngredi ents, nust have product names that are appropriately qualified to
indicate the inclusion of livestock ingredients, e.g., Turkey Frankfurter -
Por k Added or Turkey Frankfurter - Wth Pork. (The product nanmes of cooked
sausage products which contain no |ivestock ingredients designate the
kind(s) of poultry ingredients, e.g., Turkey Frankfurter.) Cooked sausage
products containing over 50 percent neat ingredients would carry the red
nmeat | egend whil e those containing over 50 percent poultry ingredients
woul d carry the poultry | egend.

See Policy Meno 087A regarding word size in the |abeling of product nanes.

RATI ONALE: Frank, bol ogna, vienna, knockwurst, and simlar cooked sausages
are standardi zed neat food products subject to 9 CFR 319. 180. Those
products may contain poultry ingredients up to 15 percent of the total

i ngredients, excluding water. The poultry (and other) ingredients in such
products are declared in the ingredients statements. This policy neno is



i ssued to ensure that other nonstandardi zed, comm nuted, sem solid cooked
sausage products which contain both |ivestock and poultry ingredients are
properly identified. The approach to nonenclature set forth herein is
essentially the one utilized in Policy Meno 029, Labeling Poultry Products
Cont ai ni ng Livestock Ingredients, and Policy Meno O030A, Labeling Meat Food
Products Containing Poultry Ingredients.

To: Branch Chiefs Policy Meno 006
July 30, 1980

From Robert Hi bbert, Director
MPSLD

Subject: Poultry Salam Products (Policy Book page 144)

| SSUE: Product nanes that will truthfully and accurately describe the type
of salam nade from poultry.

DECI SION: Poultry sausages prepared to resenble salam and offered to
consuners as a salam shall bear product nanes as foll ows:

1. "(Kind) Salam ," e.g., Turkey Salam , shall be the product nane
when the noisture to protein ratio in the finished product does not exceed
1.9:1. This product resenbles a dry salam nade fromred neats.

2. "Cooked (Kind) Salam," e.g., Cooked Turkey Salam , shall be the
product nane when the product is cooked and the noisture to protein ratio
is above 1.9:1. This product resenbles a "Cooked Salam" made fromred
neat s.

RATI ONALE: Label s have been inadvertently approved bearing the product
name "(Kind) Salam," e.g., Turkey Salam for both cooked and dry varieties
of poultry salam. This decision reiterates the policy identified in the
Policy Book and is consistent with the policy followed for the | abeling of
red neat salam products. The consistency afforded by the policy provides
a descriptive product nanme that allows the consunmer to nmake an infornmed

val ue judgnment in the market place.

To: Branch Chiefs Policy Meno 010
MPSLD Septenber 8, 1980

From Robert G H bbert, Director
MPSLD

Subj ect: Label Approval Guidelines for Sausages Contai ning Cheese

| SSUE: What are the Cuidelines For Sausages Containi ng Cheese as an
| ngr edi ent .



POLI CY: Sausages may contain cheese under the follow ng conditions.

1. If there is a standard for that particular sausage it nust be net
as though it contained no cheese.

2. The cheese nust characterize the product and appear as part of
t he product name. Ex. "lItalian Sausage wth Cheese," "Salam wth Cheese."

BASI S: This policy was established for a product identified as "Sweet
Italian Sausage wth Cheese and Parsley.” See Control Sheet 78-158 dated
Decenber 20, 1978. It is felt the addition of cheese with proper | abel
declaration is a product in itself and that the sausage identified nust
nmeet the standard for that particul ar sausage w t hout cheese.

To: Branch Chiefs Policy Meno 011
MPSLD Septenber 8, 1980

From Robert G Hibbert, Director

Subj ect: Label Approval Guidelines for Sausages and Puddi ng Cont ai ni ng
Pot at oes

| SSUE: VWhat are the appropriate guidelines for these products?
POLI CY: Label s for sausages and pudding identified as "Potato Sausage, "
"Potato Brand Sausage," "Potato Ring," and "Potato Brand Sausage" shoul d be
approved under the foll ow ng guidelines:

1. The product nust contain a mninmum of 45 percent meat and no

bypr oduct s.
2. Water nust be limted to 3 percent at fornulation.
3. When extenders or binders are used, they nmust be limted to 3.5

percent and 2 percent of the finished product.
The product nust include a mninmum of 18 percent pot at oes.

A

Sausage identified as "Swedish Style Potato Sausage" is provided for under
the foll owm ng guidelines:

1. The product nust contain a mninmum of 65 percent nmeat and no
bypr oduct s

2. Water nust be limted to 3 percent at fornul ation.

3. No extenders or binders are permtted.

4. The product nust include a mninmum of 18 percent pot at oes.

Meat food product identified as "Potato Pudding” is provided for under the
fol |l ow ng gui del i nes:

1. The product nmust contain a mninmum of 18 percent potatoes.
2. The product does not neet the other requirenents for products



identified as "Potato Sausage,"” "Potato Ring," or "Swedish Style
Pot at o Sausage."

BASI S: The present policies concerning sausages that contain potatoes
are confusing and difficult to follow This delineation of policy wll
hopefully serve to clarify the matter without departing to any great extent
from past practices or approvals.

To: Branch Chiefs Policy Meno 012
MPSLD Septenber 8, 1980

From Robert G Hibbert, Director
MPSLD

Subj ect: Uncooked Meat and Poul try Teri yaki

| SSUE: Can a neat food product be identified as a Teriyaki product w thout
bei ng cooked?

POLICY: W are not requiring that a nmeat or poultry teriyaki be cooked
provi ded certain |labeling requirements are net. The |abel nust be so
designed that a prom nent statement is on the principal display panel
inform ng the consuner that the product is not cooked. Exanple" "Ready to
Bake," "Ready to Cook" and "Raw. "

BASIS: Further review of information presented has indicated that neat
and/ or poultry marinated in teriyaki sauce would be recogni zed as teriyaki
and that a consuner woul d cook prior to consunption. It is felt that

prom nent |abeling relating the fact that the product is not cooked nust be
on the principal display panel.

To: Branch Chiefs Policy Meno 013
MPSLD Septenber 12, 1980

From Robert G Hibbert, Director
MPSLD

Subject: Chili Verde and Chili Col orado

| SSUE: Required ingredients for products |abeled "Chili Verde" and "Chili
Col orado. "

POLICY: "Chili Verde" neets the requirenments of section 319.300 and the
chili peppers used are exclusively green chilis or verde chili peppers. If
a prepared chili powder is used, it nust have been prepared from
exclusively green chilies or verde chili peppers. "Chili Verde with Beans"



shall conply with section 319.301 and the above requirenents for "chil
verde."

Chili Colorado neets the requirenments of section 319.300 and the chil
peppers used are exclusively the red variety. |If a prepared chili powder
is used it nmust be prepared fromexclusively red chili peppers. "Chili

Col orado with Beans" shall conply with section 319.301 and the above
requi renents for "Chili Col orado.™

BASIS: Chili peppers are available both as the red and green varieties. It
is common to prepare Mexican and Spani sh di shes with one or the other
exclusively and identify the product as "Verde" (green) or as Col orado or
Roj o (Red).

The word "Col orado” is used for red nore than "Rojo" in Mexico. The term
"Roj 0" is used nore in Spain, Puerto R co, and Cuba.

To: Branch Chiefs Policy Meno 014
MPSLD Septenber 12, 1980

From Robert G Hibbert, Director
MPSLD

Subject: Handling Statenents in Addition to the Requirenents of 9 CFR
317.2(k) and 9 CFR 381. 125

| SSUE: Acceptable handling statenents in addition to those required in
sections 317.2(k) and 381.125 of the Code of Federal Regul ations.

POLI CY: Labels that feature ternms such as, "Keep Refrigerated-May Be
Frozen" or "Keep Refrigerated-Can Be Frozen" are consi dered acceptable

i nformati ve phrases.

RATI ONALE: After review ng data of prior |abel approvals and i nput from

the | abel reviewers, we found this has been accepted for sone tinme and
apparently serves a consuner need for acceptable handling after purchase.

To: Branch Chiefs Policy Meno 015A
MPSLD June 22, 1981

From Robert G Hibbert, Director
MPSLD

Subj ect: Sausage Product Label ed Linguica - 9 CFR 319. 140

| SSUE: Standard for product |abeled "Linguica."



POLICY: This replaces Policy Meno #15 on Linguica. Sausage product

| abel ed "Linguica" is considered to be a Portuguese-type sausage contai ni ng
pork to the exclusion of other neat and neat by-products and usually
cont ai ni ng condi nents such as vinegar, cinnanon, cumn seed, garlic, red
pepper, salt and sugar. The product may al so contain paprika. Linguica
usual ly contains nonfat dry mlk and cures are acceptable in this product.

RATI ONALE: The present policy conbines the standards for Longani za and

Li ngui ca al though the two products have different, distinct standards. The
standards are being separated to elim nate confusion. The treatnment for
trichinae will be determned by the Field Operations program

To: Branch Chiefs Policy Meno 016B
August 18, 1994
From Cheryl Wade, Director
Food Label i ng Division, RP

Subj ect: Conbi nati ons of G ound Beef or Hanburger and Soy Products

| SSUE: The | abeling of conbinations of ground beef or hanburger and soy
products.

PCLI CY: This Policy Meno replaces Policy Meno O16A

Conbi nati ons of ground beef or hanmburger and soy products nay be
descriptively | abeled, e.g., "Hanburger and Textured Vegetable Protein
Product” or "G ound Beef and |Isolated Soy Protein Product” if the

conbi nation product is not nutritionally inferior to hanmburger or ground
beef. If the conbination products are nutritionally inferior, they are to
be | abeled as Imtation Gound Beef (or Imtation Hanburger) or Beef Patty
or Beef Patty M x in accordance with Section 317.2(j)(1) and Section

319. 15(c) respectively.

RATI ONALE: The descriptive labeling permtted for conbination products
not nutritionally inferior to ground beef or hanburger is considered to be
a useful and informative alternative to the nanmes beef patty or beef patty
mx and is in keeping wwth the Departnent's policy to allow descriptive

| abeling, inlieu of imtation |abeling, for products which are not
nutritionally inferior to a standardi zed product.

Policy Meno 016B elimnates the section from Policy Meno 016A which

encouraged nutrition | abeling even though it was not required, since
nutrition labeling is now mandatory on nost nulti-ingredi ent products.

To: Branch Chiefs Policy Meno 017



MPSLD December 9, 1980

From Robert G Hibbert, Director
MPSLD

Subj ect: Potassi um Sor bat e

| SSUE: The use of potassium sorbate as an external nold inhibitor on
imtation dry sausage products, dry beef snacks, and beef jerky.

POLI CY: Pot assi um sorbate nay be used as an external nold inhibitor
(applied by dipping or spraying) on imtation dry sausage products, dry
beef snacks which may contain soy flour, and beef jerky. The presence of
pot assi um sor bate nust be declared on the | abel.

BASIS: The current regulation (9 CFR 318.7(c)(4)) states that potassium
sorbate may be used on dry sausage casings to retard nold growh and in

ol eomargarine or margarine to preserve the product and to retard nold
grow h. The regulation has also been interpreted to permt the use of

pot assi um sorbate on beef jerky (letter of I. Fried dated July 26, 1978
and Policy Book, p. 106a). Imtation dry sausages and dry beef snacks are
not unlike dry sausage and beef jerky in terns of npisture/protein ratio.
Therefore, |abel approvals involving external use of potassium sorbate on
imtation dry sausage, dry beef snacks and beef jerky represent a
consistent application of the regul ation.

To: Branch Chiefs Policy Meno 018A
St andards and Labeling Division Decenber 26, 1985

From Joseph Germano/ Acting for
Margaret O K. d avin, Director
St andards and Labeling Division

Subj ect: Dual Weight Requirenents for Stuffed Poultry Labels (9 CFR
381.121 (b))

| SSUE: Wien nust the | abel on consuner size retail packages of stuffed
poultry and other stuffed poultry products declare the total net weight of
t he product and the m ni mum wei ght of the poultry in the product?

PCLI CY: This replaces Policy Meno 018. Poultry products that consi st
solely of bone-in poultry and stuffing such as a "Stuffed Turkey" and
"Stuffed Turkey Breast" shall bear weight statenents on its | abel
indicating the total net weight of the product and a statenent indicating
the m ni num wei ght of the poultry in the product. A poultry product such
as a dinner or an entree that contains a stuffed poultry product as one of
its conmponents needs only the total net weight of the product on the | abel.



RATI ONALE: The amount of stuffing in a whole bone-in bird or part is
dependent upon the size of the bird, the bird' s cavity, and the extent to
whi ch the product is stuffed. Because the amount of stuffing is difficult
to determ ne, the consuner needs to be infornmed about the amount of
poultry in the product conpared to the anount of stuffing. This policy is
not applicable to stuffed bonel ess poultry where the anount of stuffing is
not dependant upon cavity size and where the anount of stuffing is nore
easily determ ned by exam nation. WMreover, the stuffing content of these
products is generally self-limting in that the boneless poultry
encasenent tends to di sassenbl e when overstuffed. D nner and entree
products are al so exenpt because of the m ninmum poultry requirenents they
must neet. For exanple, the poultry products inspection regulations
require a poultry dinner to contain 18 percent or 2 ounces of cooked
deboned poultry neat irrespective of the amount of stuffing. The sane is
true of an entree for which m ninumpoultry content is based on the total
of all conponents.

To: Branch Chiefs Policy Meno 019B
August 18, 1994
From Cheryl Wade, Director
Food Label i ng Division, RP

Subj ect: Negative Ingredient Labeling

| SSUE: Appropriate |abeling of nmeat and poultry products bearing negative
i ngredi ent statenents.

PCLI CY: This policy nmeno replaces Policy Meno 019A. The guidelines for
t he use of negative ingredient statements on neat and poultry |labels are as
fol |l ows:

1) Negative labeling is allowed if it is unclear fromthe product nane
that the ingredient is not present. For exanple, the use of the term"no
beef" on the | abel of "Turkey Pastram " would further clarify that the
product does not contain beef.

2) Negative labeling is allowed if the statenent is beneficial for health,
religious preference, or other simlar reasons. For exanple, highlighting
t he absence of salt in a product would be hel pful to those persons on
sodiumrestricted diets.

3) Negative labeling is allowed if the clains are directly linked to the
product packagi ng, as opposed to the product itself. For exanple, flexible
retortabl e pouches could bear the statenent "No Preservatives,
Refrigeration or Freezing Needed Wth This New Packagi ng Met hod."

4) Negative labeling is allowed if such clainms call attention to the
absence of ingredients because they are prohibited in a product by



regul ation or policy. The statenent nust clearly and promnently indicate
this fact, so as not to mslead or create fal se inpressions. For exanple,
"USDA regul ations prohibit the use of preservatives in this product” would
be an acceptable statenent for ground beef.

5) Negative labeling is allowed to indicate the absence of an ingredient
when that ingredient is expected or permtted by regulation or policy.

This could also apply to ingredients which are not expected or permtted by
regulation or policy if the ingredients could find their way into the
product through a conponent. For exanple, the use of "no preservatives" on
the | abel of "spaghetti with neat and sauce" (where regul ations do not
permt the direct addition of preservatives) would be acceptable if the
product contained an ingredient, such as cooking oil, which could contain
anti oxi dants but do not.

The guidelines contained in this policy nmeno do not preenpt the

requi renments of the nutrition |labeling regulations. Therefore, negative
claims such as "unsalted" would have to conmply with the provisions stated
in the nutrition |abeling regulations.

RATI ONALE: These guidelines are issued to identify the policy for

| abel i ng negative ingredient clains since the pronulgation of the nutrition
| abeling regulations. Essentially, the guidelines reflect the policy that
has been applied for a nunber of years, with the exception of nutritive
ingredients and health-related clains that will be subject to the
provisions stated in the nutrition | abeling regul ations.

It is believed that negative ingredient |abeling, when properly used, can
be useful and neaningful to consumers as an aid in understandi ng product
contents. It also offers a direct neans of alerting consuners to the
absence of ingredients they prefer to avoid for religious beliefs, food

i ntol erance or other nonnutrition related reasons. Using the above

gui del i nes, consuners can be protected fromclains believed to be

m sl eadi ng wi t hout precluding the use of accurate, informative statenents
on product | abels.

Where the direct addition of ingredients, such as artificial colors,
preservatives, etc., are prohibited by regul ation, previous policy required
an acconpanyi ng explanation to the negative claim such as "USDA does not
permt the use of artificial colors in this product.” Realizing that, in
sone cases, preservatives and other food additives could be introduced into
the food indirectly through a conponent, it is not necessary to acconpany
certain negative clains wwth a qualifier when the product includes a
conponent that could contain food additives but do not.

To: Branch Ch iefs Policy Meno 020A
MPSLD March 26, 1981

From Robert G Hibbert, Director



MPSLD
Subj ect: Labeling of Cooked Mettwurst

| SSUE: Wet her sausage products currently | abeled as "Mettwurst” may be
precooked and how t hey shoul d be | abel ed.

POLICY: Mettwurst is a cured sausage. Mettwurst which is cooked nust be
| abel ed "cooked nettwurst,” and may contain up to 10 percent water based on
the finished product.

RATI ONALE: The Policy Book (p. 88) currently states that nettwirst is an
uncooked sausage. This presumably reflects traditional practice in which
the tinme interval between production and consunption was shorter than it is
today. Wth the devel opnent of |arger distribution networks and extended
shel f exposure, producers have resorted to cooking nettwurst before it is
sold. This is supported by the | abel approval record which shows that a
significant nunber of products currently |abeled as "nmettwurst" are pre-
cooked. Inplenentation of this policy will resolve the discrepancy between
the Policy Book and the | abel approval record regardi ng cooked nettwurst.
The water limtation for cooked nettwurst is consistent with that for
cooked bratwurst.

To: Branch Chiefs Policy Meno 021
MPSLD FEB 6 1881

From Robert G Hibbert, Director
MPSLD

Subj ect: Sausage Products Label ed "Longani za" and "Longani za Puerto Ri can
Style"

| SSUES: Standard for product | abel ed "Longani za" and "Longani za Puerto
Ri can Style"

POLI CY: "Longani za" is an acceptable name for Puerto Ri can sausage nade
from pork which may contain beef but does not contain annatto. "Longaniza
Puerto Rican Style" is acceptable |abeling for sausage made from pork which
may contain beef and does contain annatto. Added fat is not permtted in
ei ther product, although up to three percent |lard may be used as a carrier
for annatto in "Longaniza Puerto Rican Style."

When annatto is used in "Longaniza Puerto Rican Style" it should be
included in the ingredients statenent as "annatto" and declared on the

| abel by a phrase such as "colored with annatto” in accordance with section
317.2(j)(5) of the neat inspection regulations.

RATI ONALE: After discussing the nature of these products and the
traditional manufacturing technique used for these products with inspection



personnel located in Puerto Rico, it is apparent that a policy change is
necessary to nore accurately identify and differentiate the content and
| abeling of these two products. The use of annatto as a di stinguishing
feature between these two kinds of sausage is supported by a statistical
anal ysis of past |abel approvals. The treatnent for trichinae wll be
determ ned by the Field Operations Program

To: Branch Chiefs, SLD Policy Meno 022C
JAN 11 1989
From Ashland L. C enons, Acting Director
St andards and Labeling Division, TS

Subject: Use of the Term"Fresh" on Meat and Poultry Products

| SSUE: Under what conditions may the term"fresh”" be used on approved
| abel ing of neat and poultry products?

POLICY: This policy neno supersedes Policy Meno 022B. The word "fresh"
may not be used in conjunction with the product nane of:

1. Any cured product, e.g., corned beef, snoked cured turkey, and
prosci utto.

2. Any canned, hernetically sealed shelf stable, dried, or chemcally
preserved product.

3. Any poultry, poultry part, or any edible portion thereof that has been
frozen or previously frozen at or bel ow zero degrees Fahrenheit.

Ceneral ly, trademarks, conpany nanmes, fanciful nanes, etc., containing the
word "fresh" are acceptable, even on products produced in a nmanner
described in 1, 2, or 3 above, provided the termis used in such a manner
that it remains clear to the purchaser that the product is not fresh.

Furt her processed neat and poultry products, such as nuggets, dinners,
etc., sold in the refrigerated state, may be | abeled as "fresh" even when
made from conponents processed in a manner described in 1, 2, or 3 above.

Since there are no anticipated | abeling changes necessary as a result of
the nodifications made in this policy neno, the January 11, 1989, date set
in Policy Meno 022B for conpliance with these provisions is still in
effect.

RATI ONALE: This policy meno is issued for the purpose of defining and
further clarifying the use of the term"fresh" on approved | abeling of neat
and poultry products. Historically, froma regulatory point of view, the
term"fresh" has been used to describe red neats that have not been cured
and raw poultry carcasses and parts that have not been previously frozen.



O her uses of the term have never been clearly defined. This policy neno
is an attenpt to nerge the traditional definition of "fresh" with new
consuner perceptions that have devel oped because of the energence of new
products and the innovative technol ogi es designed to produce and mar ket

t hese products.

In an effort to standardi ze the requirenents for red neat and poultry
products, we will no longer allow poultry products which are cured to
include the term"fresh” in conjunction with the product name. The
regulations (9 CFR 317.3(b)(6)) presently do not allow cured red neat
products to be labeled as "fresh,” and we do not believe that there is a
valid reason to differentiate cured red neats fromcured poultry products.
The absence of a simlar provision in the poultry regulations is apparently
due to the fact that such poultry products were not available at the tinme
the regul ations were witten.

Products which are canned, hernetically sealed and shelf stable, dried, or
chem cally preserved cannot be | abeled to include "fresh” in conjunction
with the product nanme since such a use would be inappropriate and

m sl eadi ng.

Policy Menp 022B is being revised to reflect the deletion of the provision
that established 26 degrees Fahrenheit (or less) as the threshold
tenperature at which unprocessed poultry products could not be | abel ed as
"fresh." The Agency has now deci ded, after nuch deliberation on this issue,
not tolimt the use of the term"fresh" on unprocessed poultry products
based on an internal tenperature with the exception as defined by the
current regulations, i.e., product is above zero degrees and bel ow 40
degrees Fahrenheit, and has not been previously frozen at or bel ow zero
degrees Fahrenheit. This decision is predicated on the belief that it is
not practical under existing marketing strategies and distribution
patterns, to define "fresh” in terns of internal tenperature beyond the
scope of the current regulations, nor is it practical to define consuner
expectations for poultry products |abeled as "fresh."” The consuner is the
best judge of preference in chilling tenperatures for unprocessed poultry
products | abeled as "fresh," and therefore the marketplace is best suited
for making this type of decision.

"Fresh" may be used on processed products containing ingredients that could
not be | abeled "fresh"” since the term has acquired acceptance when used to
identify products sold in the refrigerated state. An exanple would be a
pepperoni pizza or hamsalad sold in the refrigerated section of a market.
Q her products that fall into this category are those in seal ed packages or
containers, (e.g., vacuum packed neat and the newer thernofornmed oxygen
barrier nmultilayer filns), which are designed to assure freshness but are
not shelf stable and are sold in the refrigerated state. W al so recognize
that, in many instances, the word "fresh" could be incorporated into the
firmname or brand name and used on cured, preserved, and frozen or
previously frozen poultry products where it would be highly unlikely that

t he consuner would be led to believe that he or she was purchasing a fresh



pr oduct .

To: Branch Chiefs Policy Meno 023
FEB 10 1981
From Robert G Hibbert, D rector
MPSLD

Subj ect: Labeling of Bonel ess Ham Products (9 CFR 317.2(b)(13))

| SSUE: Under what circunstances is the use of the term "hant w thout
qualification an acceptabl e product nane and under what circunstances nust
t he product name be so qualified.

POLI CY: The term "sectioned and forned"” is no | onger required on bonel ess
ham | abel s. Product previously |abeled "ham- sectioned and forned" may
now be sinply | abeled as "hant. The sanme | abeling policy applies to
product to which is added snmall anmpunts of ground neat as a binder;

provi ded such ground neat is nmade fromtrinm ngs (such as shank neat) that
are renoved during the sectioning process. The addition of ground neat
must be limted to natural proportions and shall not result in any readily
di scerni bl e appearance of a ground or emnul sified product. Ham having any
di scerni bl e appearance of a ground or emnul sified product shall be |abel ed
"a portion of ground ham added." This does not change any | abeling policy
or conformance with existing product standards. Policies regarding the
requi red use of term nology such as "chunk," chunked and fornmed" and
"ground and fornmed" w Il continue unchanged.

RATI ONALE: Al t hough term nol ogy such as "sectioned and fornmed" has been
required for several years, concerns have devel oped regarding the
appropriateness of its use. Rapid advances in neat processing have

provi ded the technol ogy to prepare ham products, with and w t hout ground
meat added, that assune all the characteristics associated with the term
"hani. Since those products conformto the public's expectations for ham
consuners may be confused or msled by this term nol ogy which seens to
connote an inferior product. Mreover, the original requirenent has not
been uniformy applied at the inspection level. Therefore, discrepancies
and confusion exist in areas such as contract bidding.

Certain types of processing, such as grinding, serve to recharacterize the
product in a way that is significantly different fromthat normally
expected by consuners. Therefore, qualifiers such as "chunked and fornmed"
and aground and fornmed" wll continue to be required.

To: Branch Chiefs Policy Meno 025
MPSLD MAY 4 1981

From Robert G Hibbert, Director



MPSLD

Subj ect: Cooking Tenperature Requirenents for Fully-Cooked Poultry Rolls
and Ot her Poultry Products and Ful |l y- Cooked, Cured, and Snoked Poultry
Rolls and O her Cured and Snoked Poul try Products

| SSUE: What are the cooking tenperature requirenents for poultry rolls and
ot her poultry products and cured and snoked poultry rolls and other cured
and snoked poultry products | abeled as "fully-cooked," "ready-to-eat,"
"baked," or "roasted"?

POLICY: In accordance with section 381.150 of the neat and poultry

i nspection regulations all poultry rolls and other poultry products that
are heat processed in any manner shall reach an internal tenperature of
160CF prior to being renoved fromthe cooking nedium except that cured and
snoked poultry rolls and other cured and snoked poultry products shal

reach an internal tenperature of at |east 1550F prior to being renoved from
t he cooking medium These products nmust reach their respective required
tenperatures in order to qualify for |abeling as "fully-cooked," "ready-to-
eat" "baked," or "roasted." Additionally, a product to which heat wll be
applied incidentally to a subsequent processing procedure nmay be renoved
fromthe cooking nediumfor such processing provided it is imrediately
returned to the cooking mediumin the sane establishnment and is fully
cooked to the previously nentioned required tenperatures (section
18.37(3)(c)).

RATI ONALE: After discussing these products with Meat and Poultry

| nspection, Field Operations Personnel and the D vision of Mcrobiology, it
has been determ ned that poultry rolls and other poultry products cooked to
160CF and cured and snoked poultry rolls and other cured and snoked poultry
products cooked to 1550F are fully cooked and safe for human consunpti on.
This policy was established to clarify discrepancies between the Meat and
Poultry I nspection Regul ations (381.150) and the Meat and Poultry

| nspecti on Manual (18.37(3), parag. 2)

To: Branch Chiefs Policy Meno 027
June 15, 1981
From Robert G Hibbert, D rector
MPSLD

Subject: Cdarification of "Meat" Definition in Chopped Beef, G ound Beef
or Hanburger

| SSUE: What ingredients, defined as neat in the regulations (301.2(tt)),
may be utilized in preparing chopped beef, ground beef or hanburger
(319.15(a) and (b))?

POLI CY: Beef of skeletal origin, or fromthe diaphragmor esophagus
(weasand) may be used in the preparation of chopped beef, ground beef or



hanmburger. Heart neat and tongue neat, as organ neats, are not acceptable
i ngredients in chopped beef, ground beef or hanburger.

RATI ONALE: Hi storically organ neats such as heart nmeat and tongue neat
have not been permtted as ingredients in chopped beef, ground beef or
hanmburger. Heart neat and tongue neat have never been considered as beef
or permtted to be declared as beef on | abels and are not expected

i ngredients in chopped beef, ground beef or hanburger.

To: Branch Chiefs Policy Meno 029
SEP 4 1981
From Robert G Hibbert, D rector
SLD

Subj ect: Labeling Poultry Products Containing Livestock Ingredients

| SSUE: How poultry products containing |livestock ingredients should be
| abel ed.

PCLI CY: Poultry products containing |ivestock ingredients in anmobunts that
exceed 20 percent of the total livestock and poultry product portion of the
poultry product nust be descriptively |abeled to indicate the presence of
the livestock ingredients, e.g., Chicken and Beef Stew or Stew made with
Chi cken and Beef.

Poul try products containing livestock ingredients in anobunts at 20 percent
or less of the total l|ivestock and poultry product portion of the poultry

product nust have nanmes that are qualified to indicate the presence of the
livestock ingredients, e.g., Chicken Stew Beef Added.

However, poultry products that do not neet specified m ninmumpoultry

i ngredi ent requirenents because |livestock ingredients are repl acing any
part of the required poultry ingredients nust be descriptively |labeled to
i ndicate the presence of |ivestock ingredients, e.g., Turkey and Pork Chop
Suey.

RATI ONALE: Consuners do not expect livestock ingredients in products
identified as poultry products. Therefore, to ensure that product nanes of
poul try products are not m sleading to consuners, the presence of the

i vestock ingredients should be indicated. |In the case of poultry products
containing significant quantities of livestock ingredients it is inportant
that the livestock ingredients becone a part of the basic product nane.
Simlarly, it is inportant that poultry products not neeting specified

m ni mum poul try ingredient requirenments have descriptive nanmes that include
the presence of the livestock ingredients. The use of a qualifier to the
product nane satisfactorily indicates the presence of the |ivestock
ingredients for poultry products containing proportionately smaller anmounts
of livestock ingredients. The 20 percent |evel has been used for other
products and is considered a satisfactory benchmark.



To: Branch Chiefs, SLD Policy Meno 030A
SEP 13 1982

From Robert G Hi bbert, Director
St andards and Labeling Division, MPITS

Subj ect: Labeling Meat Food Products Containing Poultry |Ingredients

| SSUE: How neat food products containing poultry ingredients should be
| abel ed.

POLICY: This Policy Meno replaces and clarifies Policy Meno 030. Meat
food products containing poultry ingredients in anmounts that exceed 20
percent of the total |ivestock and poultry product portion of the neat food
product nust have product nanmes that indicate the presence of the poultry
ingredients, e.g., Beef and Chicken Chili or Chili nade with Beef and

Chi cken.

Meat food products containing poultry ingredients in anobunts at 20 percent
or less of the total livestock and poultry product portion of the neat food
product nust have product nanmes that are qualified to indicate the presence
of the poultry ingredients, e.g., Beef Stew - Turkey Added.

However, neat food products that do not neet specified m ninmumlivestock

i ngredients requi renents because poultry ingredients are replacing any part
of the required |ivestock ingredients nust have product nanes that indicate
the presence of the poultry ingredients, e.g., Beef and Turkey Stew or Stew
made wi th Beef and Turkey.

This policy does not apply to: (1) red neat products that are expected to
contain poultry ingredients, e.g., Brunswi ck Stew and Potted Meat Food
Product (Section 319.761); (2) cooked sausages identified in section
319.180 of the neat regul ations (see Policy Meno 005); or (3) non-specific
| oaves, rolls, logs, etc., e.g., Pickle and Pinmento Loaf.

RATI ONALE: Consuners do not expect poultry ingredients in products
historically prepared fromred neats only. Therefore, to ensure that
product nanes of neat food products are not msleading to consuners, the
presence of the poultry ingredients should be indicated. In the case of
meat food products containing significant quantities of poultry
ingredients, it is inportant that the poultry ingredients becone a part of
the basic product nane. Simlarly, it is inportant that neat food products
not neeting specified mninmumlivestock ingredient requirenents have
product nanes that include the presence of poultry ingredients. The use of
a qualifier to the product name satisfactorily indicates the presence of
the poultry ingredients for red neat products containing proportionately
smal | er amounts of poultry ingredients. The 20 percent |evel has been used
for other products and is considered a satisfactory benchmark. Non-
specific | oaves, logs, rolls, etc., are not covered by this policy since



t hese products are expected to contain various neat conponents and
extenders and because the ingredients statenent of these products, in
accordance with the regul ations, constitutes a part of the product nane.
Potted Meat Food Product is not covered by his policy because chicken has
been used in its preparation for a nunber of years and has becone an
expected i ngredient.

To: Branch Chiefs, SLD Policy Meno 031A
Jul 23 1986

From Margaret O K davin , D rector
St andards and Labeling Division, MPTIS

Subj ect: Salam Labeling

| SSUE: What is the appropriate |abeling for the product “Salam ?”

PCLI CY: The product "Salam " nust be | abeled to include the word " Cooked"
regardl ess of the type and size of its packaging, unless it is one of the
fol | ow ng:

1) A salam wth a noisture protein ratio of no nore than 1.9 to 1

2) "CGenoa salam" with a noisture protein ratio of no nore than 2.3:1

3) "Sicilian salam ,' with a noisture protein ratio of no nore than 2.3 :
1; or

4) Labeled, as . . . ,
(a) Kosher Sal am ,
(b) Kosher Beef Salam ,
(c) Beef Salam,
(d) Beer Salam, and
(e) Salam for Beer.

RATI ONALE: At one tine, "Cooked Salam " in consunmer size packages was not
required to be | abel ed “Cooked Salam ,” since it was believed that the
differences in the nature of this product, in conparison to dry sal am
products, were obvious fromthe packaging. W indicated in policy neno 031
that we believed such a position was untenabl e and created a situation that
was not easily controlled. “Cooked Salam” and the dry variety have vastly
different characteristics including keeping qualities. Thus, it is
necessary to use descriptive |labeling for this product that will serve to
al ert consuners to the type of product being marketed, regardl ess of the



type and size of packagi ng used. However, there are certain salams, as

i ndi cated by the above historically established nanmes, which are not
regarded as dry salam s and which have traditionally not been | abeled to
include the term “cooked". These were not spelled out in Policy Meno 031.
Therefore, we are revising the neno as 031A to include them

To: Branch Chiefs Policy Meno 032
SEP 4 1981

From Robert G Hi bbert, Director
St andards and Labeling Division, MPITS

Subject: Raw Poultry Meat (381-117(b))

| SSUE: Appropriate |abeling requirenents for poultry neat obtained from
ot her than young poul try.

PCLI CY: The nonenclature for poultry neat obtained from other than young
poultry shall include the class designation such as "Yearling Turkey Meat"
or "Mature Chicken Meat".

BASIS: Section 381.117(b) specifies that parts or portions cut fromnature
poultry shall include along wwth the part or portion nanme, the class nane
or the qualifying term"mature” unless the product is cooked or heat
processed. Questions have arisen as to the applicability of this provision
to the labeling of poultry nmeat which is not cooked, heat processed or

ot herwi se recharacterized by further processing. The term portions appears
to be applicable to this category of product, and a contrary interpretation
seens inconsistent with the intent of the regulation. There appears to be
an increasing amount of mature poultry neat being diverted to retai
concerns, and the need to allow consuners to distinguish between the
various types of product is as valid with a portion of neat as it is with a
part.

To: Branch Chiefs, SLD Policy Meno 033
SEP 4 1981
From Robert G Hi bbert, D rector
St andards and Labeling Division

Subj ect: Labeling of Cured Meat Products

| SSUE: Can the traditional nanmes of cured neat products be used even
t hough nmechani cal reduction has taken place before the product has acquired
the characteristics expected?

POLI CY: The traditional nanes of cured neat products, e.g., bacon, may be
used even though nmechani cal reduction, e.g., chopping or chunking, has
taken pl ace before the product has acquired the characteristics expected of



t he product provided the finished product acquires the characteristics
expected. Furthernore, the nechanical reduction nust be noted in the
product nane or in a qualifier to the product nanme (e.g., chopped bacon or
bacon- chopped and f or ned).

RATI ONALE: In the past, the traditional nanmes of cured neat products
could only be used if the products were nmade in the traditional manner
prior to chopping, chunking, etc. and any subsequent reform ng. For
exanpl e, a product | abeled “chopped and forned bacon” would be the nanme for
a product that consisted of bacon prepared by curing and snoking pork
bellies in the usual manner and then chopping and form ng the product. If,
for exanple, chopped pork bellies were cured and snoked, or cured pork
bellies were chopped prior to snoking and any reform ng, the product nane
could not include the term "bacon"” but, instead consisted of a description
of the steps taken to prepare the raw product, e.g., cured, chopped,

snoked, and fornmed pork belly. After careful review, this policy is viewed
as unnecessarily restrictive. As long as the finished product has all the
characteristics and ingredients of the traditional product, confornms to
consuner expectation, and is properly |abeled there is no need to dictate
the order of processing. Therefore, this new policy is established to
provide flexibility to processors without sacrificing the quality of the
product reachi ng consuners.

To: Branch Chiefs Policy Meno 034
SLD OCT 1 1981

From Robert G Hibbert, Director
SLD

Subj ect: Fresh Chori zos
| SSUE: Limtations on water and other liquids in fresh chori zos.

PCLI CY: Fresh chorizos (uncured, uncooked) shall not contain nore than
three percent added water in accordance wth section 319.140. These
products may contain vinegar under section 318.7(c)(1). The vinegar used
must have a strength of no less than 4 grans of acetic acid per 100 cubic
centineters (20°C).

RATI ONALE: "Chorizo" is Spanish for "pork sausage."* |Its neaning has
expanded in comercial practice to include dry or sem -dry cured pork
sausage as well as uncooked sausages that may contain beef. The standards
regul ati ons for uncooked sausage are quite specific in limting added water
or ice to three percent. The fresh sausage standards do not, however,
restrict the content of Iiquids other than water, except for condi nmental
proportions of condi nental substances which may be liquid. The policy
specifies a mninmum strength for vinegar added to chorizos in order to
control dilution with additional water. The m ninmum strength specified
above is consistent with the trade and regul atory i ssuances of the Food and



Drug Adm ni stration.

Ref er ences:
* Cassell's Spanish Dictionary, E.A Peers et al. (eds.), Funk and
Wagnal | s, New York, 1968.

Spani sh and English D ctionary, Velazquez et al. (eds.), Follett
Publ i shi ng Conpany, Chicago, 1967.

To: Branch Chiefs Policy Meno 035
SLD Cct 27 1981

From Robert G Hibbert, Director
SLD

Subject: H gh Fructose Corn Syrup (HFCS) in Meat or Poultry Products

| SSUE: Appropriate use limtations and |abeling of HFCS in neat or poultry
products.

POLI CY: HFCS may be used to flavor neat or poultry products in anmounts
sufficient for its intended purpose provided the follow ng conditions are
net :

1. HFCS nust contain not |ess than 40 percent fructose on a solids basis.
2. HFCS nust have a dextrose equivalence (D.E.) of not |ess than 93.

3. HFCS nust have a sweetening power greater than or equal to sugar
(sucrose).

4. HFCS nust be identified on the | abel as Hi gh Fructose Corn Syrup in the
i ngredi ent statenent, curing statenent, etc.

RATI ONALE: The nmeat inspection regulations (9 CFR 318.7(c)) provide for
the use of corn syrup as a flavoring for certain nmeat products but limts
usage to 2 percent calculated on a dry basis. These restricted uses of
corn syrup have been in effect for many years. These usage limts were
established to prevent use of corn syrup as a "filler" or econom c diluent.
In recent years the corn industry has devel oped a new cl ass of sweeteners
known as HFCS whi ch were not conmercial products of use when these regul a-
tions were promul gated. The dextrose equi val ence and fructose
specifications given above are consistent with industry specification
sheets for these products. HFCS, as defined by itens 1 through 3 above, is
self limting in its usage level, as is sugar, and cannot serve as an
essentially inert filler or economc diluent. Since HFCS was not an item
of conmerce when the regulatory restrictions were promul gated, HFCS was not
intended to be included in the corn syrup category and shoul d not be
restricted in usage as are traditional corn syrups.



The maxi mum anmount of corn syrups currently allowed in poultry products (9
CFR 381.147(f)) is that anpbunt that is "sufficient for purpose.” This
policy on HFCS does not change that limtation. However, this policy does
require that HFCS used in poultry products be declared on the | abel as

"Hi gh Fructose Corn Syrup." This provision is necessary to enable
individuals with fructose intolerance to avoid foods containing fructose.

To: Branch Chiefs Policy Meno 036
SLD Nov 6 1981

From Robert G Hibbert, Director
SLD

Subject: Plastic Cans

| SSUE: Whet her plastic packaging for neat food products may be consi dered
to be a "can" under 319.104(e).

POLICY: Plastic material may be used to package cured pork products under
section 319.104(e) of the neat inspection regulations only if it nmeets the
foll ow ng requirenents:

(1) The plastic packaging material is approved by the Food and Drug
Adm ni stration (FDA) and/or the USDA Food | ngredi ent Assessnent Division as
appropri ate.

(2) The plastic container encloses the product during thermal processing.
(3) The plastic container is inperneable and hernetically seal ed.

(4) The plastic container has a | abel bearing all required handling
st atenment s.

RATI ONALE: In response to an industry request for approval of flexible
crinped nylon tubing as a "can" under section 319.104(e), the USDA

consul ted several can manufacturers and trade associations. The consensus
was that a can should be retortable and hernetically sealed. The
Dictionary of Standard Definitions of the American Society for Testing and
Materials (ASTM states that a can may al so be made of plastic. 1In the
interest of public safety, any plastic material used in packaging cured
pork products nust be approved by the Food and Drug Adm ni stration and/or
t he Food I ngredi ent Assessnent Division as a food packaging material.

To: Branch Chiefs, SLD Policy Meno 037
Nov 4 1981
From Robert G Hi bbert, D rector
St andards and Labeling Division



Subject: Alternate Principal Display Panels (9CFR 317.2(d) and 381.116(b))

| SSUE: Wien is a panel bearing a nunber of mandatory | abeling features
considered an alternate principal display panel?

PCLI CY: The determ nation as to whether or not a panel is an alternate
princi pal display panel shall be based on whether or not the panel is
likely to be displayed, presented, shown, or exam ned under customary

conditions of sale. In sonme cases this neans that the manufacturer wl|
need to provide us with information regarding the manner in which the
product is marketed and di splayed. |If the intent of the panel cannot be

determ ned or denonstrated, and it has the appearance of a principal

di spl ay panel, the presence of three or nore mandatory | abeling features
shall serve to characterize the panel as an alternate principal panel. As
such, any remai ni ng mandatory features required to be placed on a principal
di spl ay panel nust al so be incl uded.

RATI ONALE: In the past, the determ nation as to whether or not a panel is
an alternate principal display panel has been based solely on the fact that
a manufacturer has elected to display a certain nunber of mandatory

| abeling features on the panel. After careful review of this policy, it
has been decided that this approach may not al ways be the best nethod for
maki ng this determ nation since there are occasi ons when a panel bearing
several mandatory | abeling features would not serve as an alternate

princi pal display panel, i.e., a panel likely to be presented under
customary conditions of sale. Therefore, this determnation wll be nmade
by review ng the | abel and any information presented by the manufacturer to
hel p us determ ne the purpose of the panel. [|f, however, the purpose of

t he panel cannot be denonstrated or determned, it is believed that the
presence of three or nore mandatory features sufficiently characterizes the
panel as significant enough to require that any remai ni ng nandatory
features required on a principal display also be included on the panel.

To: Branch Chiefs, Policy Meno 038
St andards and Label ing Divi sion Dec 16 1981

From Robert G Hi bbert, Director
St andards and Labeling Division

Subj ect: Labeling Cured Product as "Honey Cured"”, "Sugar Cured", or "Honey
and Sugar Cured" (Sugar and Honey Cured)

| SSUE: What are the guidelines for the use of "Honey Cured", "Sugar Cured"
or "Honey and Sugar Cured" (Sugar and Honey Cured) on |abeling?

PCLI CY: "Honey Cured" may be shown on the | abeling of a cured product if:
(1) the honey used contains at |east 80 percent solids or is US Gade C
or above; (2) honey is the only sweetening ingredient or when ot her



sweetening ingredients are used in conbination with honey, they do not
exceed one-half the anpbunt of honey used; and (3) honey is used in an
anmount sufficient to flavor and/or affect the appearance of the finished
pr oduct .

"Sugar Cured" may be used on the labeling of a cured product if: (1) the
sugar used is cane sugar or beet sugar; (2) sugar is the only sweetening
i ngredi ent or when other sweetening ingredients are used in conbination
with sugar, they do not exceed one-half the anobunt of sugar used; and (3)
sugar is used in an anmount sufficient to flavor and/or affect the
appearance of the finished product.

"Honey and Sugar Cured" or "Sugar and Honey Cured" may al so be used on
labeling if: (1) the honey and sugar are of the nature described above; (2)
t he honey and sugar are the only sweeteni ng agents or when ot her sweetening
ingredients are used in conbination with the honey and sugar they do not

i ndividually exceed either the anmount of honey or sugar used and
collectively do not exceed one-half the total anount of honey and sugar;
and (3) the honey and sugar is used in anmobunts sufficient to flavor and/or
af fect the appearance of the finished product.

RATI ONALE: A labeling claimthat purports the product to possess a
specific flavor and/ or appearance characteristic nay be m sl eadi ng because:
(1) the specific flavor is not used; (2) the specific flavor is used in an
anmount insufficient to characterize the product; and (3) a substitute
ingredient is used that resenbles or reinforces the flavor and/or
appearance characteristics expected. The flavor and/or appearance
characteristics inparted to a product by honey and sugar are simlar, both
i npart sweet ness and when heated have a tendency to darken.

However, there are other sweetening ingredients such as dextrose, corn
syrup, and sorbitol that can inpart simlar characteristics. These

i ngredients could substitute, in whole or in part, for the honey and/or
sugar necessary to characterize a product. Such substitution in a product
beari ng a honey and/or sugar claimwuld mslead the consuner into
believing that the flavor characteristics and/ or appearance of the product
were due to the use of the specific flavor clainmed. Therefore, this policy
establishes guidelines for the use of sweetening ingredients in cured
products bearing a honey and/or sugar claimon its label. The policy is
adopted fromthe guidelines that have been used for years with regard to
"sugar cured" clains.

To: Branch Chiefs, SLD Policy Meno 039
January 18, 1982



From Robert G Hi bbert
Di rector
SLD

Subj ect : Label clains or features representing a product's caloric
content or usefulness in the reduction or mai ntenance of body wei ght.

| SSUE: Cuidelines for the approval of subject clains and features (section
317.2j(2) and section 381.124).

PCLI CY: Product |abels which, due to the presence of special |abeling
clains or features, purport a product to be for the reduction or

mai nt enance of body wei ght or make a claimfor a specific caloric content
are acceptable. Labels, however, nust also bear nutrition information when
such clains or features are present. The nutrition information nust consi st
of the caloric, protein, carbohydrate, and fat content of the product.

|f additional clarification is needed to facilitate consuner understandi ng
of the claim statenents which describe the nature of the clains or feature
may al so be required.

RATI ONALE: Labeling clainms and features concerning a product's

caloric content or representing a product to be useful for the

mai nt enance or reduction of body weight can be informative and useful to
consuners in nmaking food choices. Cains and features al one, however, also
have the capability of m sleading the public about a product's dietary
value. By requiring nutrition |labeling to acconpany such cl ainms and
features the consunmer will be informed of the actual nutritional
conposition of the product and thus will be better able to determne its
appropri ateness based on dietary needs. This policy is consistent with
past policy in this area and is intended only to clarify the procedures

al ready being inplenented by the Division.

To: Branch Chiefs, SLD Policy Meno 040
January 18, 1982

From Robert G Hi bbert

Director
SLD
Subj ect : Snoked Products
| SSUE: Can products be | abel ed as "snoked" if they have been exposed to
natural |iquid snoke which has been transfornmed into a vapor by nechani cal
nmeans?

PCLI CY: Products which have been exposed to natural |iquid snmoke which has
been transforned into a vapor (mst, fog, gas) by nechanical neans, e.g.,
atom zation may be | abel ed as "snoked".



RATI ONALE: Presently, products | abel ed "Snoked" nust be processed with
snoke generated from burni ng hardwood, hardwood sawdust, or corn cobs or
fromnatural |iquid snoke that has been transfornmed into a gaseous state by
the application of direct heat. The transformation of |iquid snoke into
a vapor by nmechanical nmeans results in products that, after analysis of
processi ng procedures and product sanpling, possess the sanme snoke
characteristics as the products resulting fromthe gaseous natural liquid
snoke process which is currently approved. Consequently, products are
believed to neet consunmer expectations of snoked products. The efficacy of
natural liquid snoke for use in producing acceptable snoked neat and

poul try products has al ready been denonstrat ed.

To: Branch Chiefs, SLD Policy Meno 041B
February 15, 1991

From Ashland L. d enons
Di rect or
St andards and Labeling Division, RP

Subj ect : Label i ng of Bonel ess Ham Products, Wol e Miscl e Roast Beef
Products, and Bonel ess Poultry Products (Except Turkey Ham (9 CFR 381.171))
Cont ai ni ng G ound and/or Emul sified Trinmm ngs

| SSUE: Under what circunstances are the product nanes for bonel ess ham
products, whol e nuscle beef products for roasting, and bonel ess poultry
products acceptable wi thout qualification, and when nust the product nanes
be qualified to reflect the use of lIike ground and emulsified trinm ngs?

PCLI CY: This policy nmeno replaces Policy Meno 041A (Label i ng of Bonel ess
Ham Products) and al so addresses bonel ess roast beef and bonel ess poultry
products. The addition of small anmounts of ground or enulsified ham
trimmngs, beef trimmngs, or poultry trinmngs to these products may be
used without declaration. However, if poultry skin is being used to produce
poultry trimmngs, it may not exceed natural proportions as prescribed in 9
CFR 381.117 and 381.118 of the Poultry Products Inspection Regul ations. The
anount of ground or enulsified trinmmngs that nay be used can represent no
nore than 15 percent of the fresh or green weight of the ham beef, or
poultry block at the tinme of fornmulation (e.g., 85 Ibs. intact nuscle and
15 I bs. of trimmngs). these trimmngs may be froma different process,
however, they nust be derived fromlike cuts or parts, e.g., emulsified
round trinmmngs injected into product called "Bonel ess Roast Beef Round,"
enmul sified breast neat trimmngs injected into product called "Bonel ess
Roasted Turkey Breast," or emulsified chuck trimmngs injected into product
cal |l ed "Cooked Roast Beef" derived fromthe beef chuck. The information
pertaining to the source of trinmngs and cut of product being used nust be
indicated in the product fornulation on | abel submttals. Enmul sified
trimm ngs consist of suspending ground trimmngs in a curing solution or
other solutions (i.e., that inpart flavor) through the use of a nechanical



enul sifier, then injecting the liquid suspension directly into the whole
muscl e portion of the hanms, beef roasts, or poultry products. The
enul si fied suspensi on nust be used during the sanme day of production.
Furthernore, a witten proposal outlining processing procedures for
injecting the suspensions of ham beef, or poultry trimmngs into the

bonel ess product nust be submtted by establishnents, through appropriate

i nspection channels, to the Processed Products |Inspection Division, Science
and Technol ogy, for review and approval. Such approval is a prerequisite
for |abel use. Products contai ning nore than 15 percent ground
trimmngs or emulsified trinmmngs nust be |abeled to indicate the presence
of the ground ham beef or poultry trimmngs added or enul sified ham beef
or poultry trinmmngs being injected, e.g., "A Portion of G ound Ham
Added, " "Enmul sified Beef Added," "G ound Poultry Trinmm ngs Added," or

"Emul sified Beef Trimmngs Added." Policies regarding the required use of
term nol ogy such as "chunked and forned" and "ground and forned" wll

conti nue.

RATI ONALE: This revision extends coverage of Policy Meno 041A Labeling of
Bonel ess Ham Products (9 CFR 317.2(b)(13)), to ground beef trimm ngs and
ground poultry trimm ngs, and al so reflects changes in technol ogy that
enable enmulsified trimmngs to be added to whol e nuscl e neat and poultry
products. Furthernore, these recent advances in processing have provided
the technology to process ground trimmngs in a curing solution, or other
solution, through the use of an emulsifier, then injecting the m xture
directly into the whole nuscle portion of the ham beef roast, or poultry
product. It is our belief that products to which ground or enulsified
trimm ngs are added or injected are not recharacterized by |evels of
trimmngs up to 15 percent. A nunber of establishments have requested
approval to inject suspensions of ground trinmm ngs and curing solutions (or
ot her solution) into bonel ess neat and poultry products.

To: Branch Chiefs, SLD Policy Meno 042
February 3, 1982

From Robert G Hi bbert
Di rector
SLD

Subj ect : Raw Bone-In Poultry Products Containing Solutions

| SSUE: Labeling of raw bone-in poultry and poultry parts to which sol utions
are added.

POLI CY: Unl ess addressed by other regul ations and policies, water and/or
oi | based solutions may be added to raw bone-in poultry and poultry parts
at various levels with an appropriate qualifying statenent to the product
nane.



The statenment nust include terns adequate to informthe consuner of the
anount and manner of the addition and include the comon or usual nanes of
the ingredients in their proper order of predom nance (e.g., "Injected with
up to 12 percent of a solution of water, salt, and phosphates”). O her
simlar designations will be considered on their nerits. The statenment nust
be contiguous to the product nanme and printed in a style and col or as

prom nent as the product nane. The statenent of the manner and anount of
addi tion nmust be one-fourth the size of the nost promnent letter in the
product nanme. The ingredients of the solution can be in print one-eighth
the size of the nost promnent letter of the product nane. Terms such
as "Basted,"” "Marinated", "For Flavoring" and simlar terns contenplated
within the provisions of Section 381.169 of the poultry products

i nspection regul ation can not be used if the amobunt of the solution added
is nmore than needed to baste, marinate, or flavor the product. In the case
of bone-in poultry and poultry parts, the anpunt is approximately 3
percent as prescribed by the regul ati ons.

RATI ONALE: The addition of various water and/or oil base solutions has
been approved in various products including beef for further cooking,
roasts, bone-in poultry, poultry rolls, and steaks. These solutions are
added by injection, marination, etc., to inpart favorable flavoring and
ot her sensory characteristics to the finished product. Existing policies
and regul ations, however, do not address the addition of solutions above
the 3 percent level in bone-in products. Such additions are consi dered
appropriate, but since the nature of the product is changed, it is
necessary that the product nane be qualified to identify the conposition of
the solution and the manner and the amount of the solution added. This is
consistent wwth policies relating to the addition of solutions to other
meat and poul try products. The prohibition of the use of ternms such as
"Basted", "Marinated" and "For Flavoring" is based on the fact that the

| evel prescribed in the regulation for bone-in poultry products is
adequate for basting, marinating, and flavoring. The use of solutions
above this stated anobunt is unnecessary for these purposes.

To: Branch Chiefs, SLD Policy Meno 044A
Septenber 2, 1986

From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS
Subj ect : Raw Bonel ess Poul try Contai ni ng Sol utions

| SSUE: Labeling of raw boneless poultry and poultry parts to which
sol utions are added.

POLI CY: This policy nmeno replaces Policy Meno 044. Unl ess addressed by
ot her regul ations and policies, water and/or oil based solutions may be



added to raw bonel ess poultry and poultry parts at any level if the

addi tion and the amobunt of solution are identified. A st at enent
indicating that the addition of a solution has taken place nust appear
contiguous to the product nanme wherever it appears on the |abeling.
"Contains a 6 percent solution" and "Injected with up to 12 percent of a
solution" are exanples of acceptable statenments. The ingredients of the
sol ution may acconpany the statenent or appear in |ocations prescribed for
ingredients statenents. The statenent nust be one-fourth the size of the
nost promnent letter in the product nanme. If the ingredients are included
within the statenent, they nust appear in print one-eighth the size of the
nost prom nent letter of the product nane. Terms such as "Basted,"
"Marinated," "For Flavoring," and simlar terns contenplated within the
provi sions of section 381.169 of the poultry products inspection

regul ati on cannot be used if the anmpbunt of the solution added is nore than
needed to baste, marinate, or flavor the product. In the absence of
evidence to the contrary, the amount is believed to be 8.0 percent for
bonel ess poul try. A quality control program nmust al so be approved by
the Processed Products |Inspection Division before the |abel can be used.

RATI ONALE: This policy neno is being issued to clarify the nature of the
statenent that nust acconpany the product name whenever sol utions are added
to raw bonel ess poultry and poultry parts. Al so the permssion to place the
i ngredients of the added solutions in |locations normally reserved for
ingredients statenents is being addressed to provide consistency with
present policy which permts the list of ingredients to appear on an

i nformati on panel (see Policy Meno 007) or in the case of products in
cartons on the front riser. The regulations relating to the addition of
solutions to ready-to-cook bone-in poultry, which require the solution
statenment including the list of ingredients to appear on the principal
di splay panel, are still in effect. The addition of various water
and/or oil base solutions has been approved in various products including
beef for further cooking, roasts, bone-in poultry, poultry rolls, and
steaks. These solutions are added by injection, marination, etc., to
inpart favorable flavoring and other sensory characteristics to the
finished product. Existing policies and regulations, however, do not
address the addition of solutions to nost boneless products. Such
additions are considered appropriate, but since the nature of the product
is changed, it is necessary that the product be labeled to identify the
anount and conposition of the solution and its function. Furthernore, both
the meat and poultry regulations require that a product have a
standardi zed nanme or, if none exists, a common or usual nane. If neither
exi sts, the product nmust have a truthful descriptive name. Since these
products have neither a standardized or conmon or usual nane, a
descriptive nane is needed. The traditional nanme, supplenented with the
required qualifiers to create the necessary distinction fromthe
traditional product, serves this function. The prohibition of the use
of terms such as "Basted," "Marinated," and "For

Fl avoring" on the | abeling of products containing solutions above the
| evel necessary to baste, marinate, or flavor the product is consistent
wth the policies for the addition of solutions to bone-in poultry and



poultry parts. The 8 percent |evel for boneless products is the anmount of
solution that would be present in the flesh of the poultry, primarily the
breast and thighs, after a 3 percent solution was added to the bone-in
product in accordance with 9 CFR 381. 169. The need for a quality
control programis consistent with the requirenments of 9 CFR 381.169 for
bone-in poultry.

To: Branch Chiefs, SLD Policy Meno 045
April 7, 1982

From Robert G Hi bbert
Di rector
SLD

Subj ect : Product Names of Margarine Substitutes

| SSUE: What gui delines should be foll owed when approving | abels for
products that are substitutes for margarine?

POLI CY: Meat food products that are substitutes for margari ne because they
contain |less than 80 percent fat and/or oil need not be | abeled "Imtation”
if the product has a fully descriptive name and the finished product
contains 15,000 international units of vitamn A per pound. The
descriptive nane of the product may include the term "Spread" (or

"Spred”), which has been wi dely adopted as a generic fanciful nane for this
cl ass of products.

The follow ng guidelines shall be used in selecting the appropriate
descriptive product nane:

1. "Animal Fat Spread (or Spred)" is an acceptabl e product nanme for a
product prepared fromaninmal fat as the sole source of fat.

2. "Animal Fat and Vegetable G| Spread (or Spred)" is an acceptable
product nane for a product prepared with a conmbination of animal fat(s) and
vegetable oil (s) in which the vegetable oil(s) content is greater than 20
percent of the total of the fat(s) and oil(s) used but |ess than 50 percent
of the total

3. "Animal Fat Spread (or Spred)-Vegetable Q| Added" is an acceptable
product nane for a product prepared with a conbination of animal fat(s) and
vegetable oil (s) in which the vegetable oil (s) content is 20 percent or
| ess of the total of the fat(s) and oil (s) used but greater than 2 percent
of the total

4. The fanciful name "Spread"” (or "Spred") acconpanied by a list of

all ingredients individually identified by their conmon or usual nane in
order of decreasing predom nance is an acceptabl e product nanme regardl ess
of the nature and anount of fat(s) and/or oil (s) used. In 1, 2, and 3

above the descriptive product nane may include the percent of each fat



and/or oil and may include the common or usual nane of each fat and/or oil
used.

RATI ONALE: Section 301.2(ii1)(3) of the neat inspection regulations
provides that a product nust be labeled "imtation" if it is an imtation
of anot her

food. The policy of the agency also permts a descriptive name for the
substitute food if the product is not nutritionally inferior to the product
bei ng substituted. In the case of margarine-like products, nutritional
inferiority is determ ned on the basis of the product's vitamn A content.
Since margarine is required to contain 15,000 international units of
vitam n A per pound, margarine-like products nmust also contain this anount
or be considered nutritionally inferior. The word "Spread"” (or "Spred")
has been adopted by the industry as a term that differentiates these
products from margarine and i s considered an acceptable termif the fat
and/or oil used in preparing the product is identified generally or
specifically in the product nanme description. The descriptive nanme

including the fat and/or oil is necessary to informthe consuner of the
nature of the product. This policy is also consistent with section
317.2(e) with regard to the use of a fanciful nanme acconpanied by a |ist

of ingredients as an alternative to a descriptive product nane and wth
past |abeling policy with regard to the use of qualifying statenents. The
20 percent |evel has been used for other products and is considered a
satisfactory benchmark.

To: Branch Chiefs, SLD Policy Meno 047
May 3, 1982
From Robert G Hibbert
Di rector
SLD
Subj ect : Net Weight Statenents on Packages with Header Labels* (9 CFR

317.2(h) and 9 CFR 381.121)

| SSUE: What are the size and |location requirements for the net weight
statenents on packages w th header | abel s?

PCLI CY: The guidelines for determning the size and | ocation of net weight
statenents on neat food product packages that have header | abels are as
fol | ows:

1. The entire front of the package is considered the principal display
panel of the package and its area is used to determ ne the size of the net
wei ght statenment. Print size specifications for the net weight statenent
specified by the regul ati ons nust be foll owed.

2. The net weight statenent should be placed within the | ower 30



percent area of the header |abel if no other mandatory | abeling features
are printed on the rest of the principal display panel of the package. If
mandatory features do appear bel ow the header | abel, the net weight
statenment nust be placed within the | ower 30 percent of the total area
cont ai ni ng any mandat ory i nformation.

RATI ONALE: As prescribed by the regulations in 9CFR 317.2(h)(6) and 9CFR
381.121 the size of the net weight statement is dependent on the size of
the principal display panel of the package. Thus the total area of the
front of the package with a header |abel nust be used to determ ne the size
of the net weight statenent. This is consistent with the requirenment for
all other packages. The use of header | abels has been commonpl ace within
the neat and poultry industries for years. Header | abels usually bear al
mandatory and other information found on the package. Because of the nature
of the packaging, the area below the header |abel is often ideal for the
pl acenent of additional information, which is nost often non-mandatory in
nature. The use of this area for other information has raised questions
about whet her the net weight statenent should then be |located in the | ower
30 percent of the principal display panel of the package or the | ower 30
percent of the area containing the additional information, or whether the
net wei ght statenent should remain in the header | abel area. The
regul ations specify that the net weight statenent should be placed on the
princi pal display panel of the |abel within the bottom 30 percent of the
panel, but the regulations in these situations are not clear as to what
constitutes the principal display panel of the |abel. The regul ations do
specify that the principal display panel of the |abel should be |arge
enough to acconmodate all mandatory | abel information. Consequently, it is
bel i eved both reasonable and in accord wth the regulations to require that
in those cases where the processor has elected to place mandatory
i nformati on bel ow t he header |abel the net weight statenent nust be placed
within the I ower 30 percent of the total area containing any nmandatory
information. However, it is considered unnecessary and unduly restrictive
to require the relocation of the net weight statenment because of the
addi tion of non-mandatory information in the area bel ow t he header | abel.
*A "Header Label"™ is a small | abel applied across the top of a package
usually bearing all of the mandatory |abeling information. The rest of the
package nost often is a clear filmcontaining a nmeat or poultry product
such as luncheon neat. This type of packaging is designed to be used on peg
board type displ ays.

To: Branch Chiefs, SLD Policy Meno 048
May 18, 1982
From Robert G Hibbert
Di rect or
SLD

Subj ect : Level of Beef in Berliner



| SSUE: What is the maxi num anount of beef allowed in a sausage product
call ed Berliner?"

PCLI CY: "Berliner" may be made from pork or a m xture of pork and beef.
When beef is used it shall not exceed 50 percent of the nmeat bl ock.

RATI ONALE: I n the past, "Berliner" was described in the Policy Book as a
cooked snoked sausage usually made from coarsely cut cured pork. It could
contain up to 15 percent beef. This policy has not been applied
consistently to | abel approvals. Eight of 30 establishnments which nmake
"Berliner" have | abel approvals for "Berliner" which contains up to 50
percent beef. Sone of these |abels have been in effect for 10 years or
nore. It is apparent after this length of tine that many consuners expect
"Berliner" to contain m xtures of beef and pork up to and including as nuch
as 50 percent beef. Therefore the maxi mum |l evel of beef permtted in
"Berliner" shall be 50 percent of the neat bl ock and the Policy Book shal
be corrected to show this level. A level of beef in excess of 50% woul d
conpl etely change the nature of the product froma pork or pork and beef
product to one which is predom nantly beef.

To: Branch Chiefs Policy Meno 050B
St andards and Labeling Division Decenber 19, 1985

From Margaret OK davin, Director
St andards and Labeling Division

Subj ect: Canadian Style Bacon

| SSUE: Appropriate | abeling and standards of identity for "Canadi an
Styl e Bacon"?

PCLI CY: This replaces Policy Meno 50A on Canadi an Style Bacon. Product
which is identified as "Canadian Style Bacon" is made froma tri mred

bonel ess pork loin. On the shoulder end, the cross section of the

| ongi ssi mus dorsi muscle shall be equal to or |arger than the conbined
cross sectional areas of the splenius and sem spinalis capitis nuscles.

The ham end shall be renpoved anterior to the illium The exposed faces
shal | be approxi mately perpendicular with the skin surface. The dorsal

and ventral side on each end of the "Canadian Styl e Bacon" shall not be
nmore than 1.0 inch different in length. The belly is renoved adjacent to
the | ongi ssiunms dorsi nuscle. Al bones and cartilage shall be renoved.

The tenderloin and the flesh overlying the bl ade bone are excluded. The
surface fat (and fal se | ean when necessary) shall be trimred to 0.3 inches
thick at any point. The fat on the ventral and dorsal sides is neatly
bevel ed to neet the lean. As further clarification, the enclosed diagram
(see diagram -reference hard copy of this Policy Menp) shows a
cross-sectional view through the |oin-shoul der separation. The area bel ow



and to the left of the perforated |ines represents the "Canadian Style
Bacon" with the belly, the blade bone (Scapul a) and overlying flesh
removed. The term "Canadi an Style Bacon", when featured on the | abel as
a product nane or part of a product nane (i.e. as a descriptor, etc.), my
stand alone wthout an additional qualifier indicating the true
geographical origin of the product.

RATI ONALE: The | ssuance of Policy Meno 050 rai sed sone questions about
the identity of various nuscles nentioned and the clarity of the
description of the Institutional Meat Purchase Specification (I MPS) for
Canadi an Back. The revision of the description and the encl osed di agram
are intended to provide clarification of the tissues involved. Until
recently, the Division has regarded Canadi an Style Bacon as a term
suggesting geographical origin or charaterization, and thus has required
that the true product origin be identified along wth the product nane
(e.g. Made in U S.A). In evaluating the connotation of the term it has
becone apparent that Canadian Style Bacon is a conmonpl ace termwhich is
w dely recogni zed by consuners and industry as a type or style of bacon
and whi ch hol ds no geographical relevance. This is best denonstrated by
the various information publications which specifically identify Canadi an
Styl e Bacon as a section of the pork loin, as described above.

(For diagram see paper copy of this policy nmeno.)

To: Branch Chiefs, SLD Policy Meno 051
Septenber 13, 1982

From Robert G Hi bbert, Director
St andards and Labeling Division, MPITS

Subj ect: Speci es Sausages

| SSUE: The | abeling and standards of sausage products |abeled with species
i dentification.

PCLI CY: (Species) sausages identified in 319.141, 319. 142, 319. 144 and
319. 160 of the neat inspection regulations which are al so cooked, cured or
snoked (or any conbination) nust conply with the standards before this
processing if the product nane is to include "(species) sausage." For
exanpl e, fresh beef sausage identified in 319.142 which is cured and
cooked may be | abel ed "cured, cooked beef sausage."” Prior to this
processi ng, these products could not contain nore than the 3 percent water
permtted by the standard. Cooked cured sausages or snoked cured
sausages containing up to 10 percent added water in the finished product
and prepared fromone species nmy be | abel ed as "cooked cured sausage" or
"snoked sausage" or as "cooked cured sausage nade with (species)" or
"snoked sausage nade with (species).” Sem -dry and dry sausages made
froma single species may be | abeled "(species) sausage", e.g., "beef



sausage. " This policy does not apply to cooked sausages identified in
section 319.180 of the neat regul ations.

RATI ONALE: (Speci es) sausages identified in 319.141, 319.142, 319. 144

and 319.160 are not permtted to contain nore than 3 percent water at tine
of fornmulation. |[|f these products are cooked, snoked or cured (or any
conbi nation), they would not be expected to contain nore than the 3

percent water permtted by their respective standards.

Appropriate labeling for these products would include "(species) sausage"
and a description of the processing that has taken place, e.g., cured,

snoked pork sausage. Certain cooked or snoked cured sausages are
traditionally expected to contain up to 10 percent added water. These
products are often | abeled "snoked sausage" or "cured cooked sausage." |If

species identification is desired for these products, it is necessary that
| abeling be used to differentiate these products fromthose discussed in
the preceding paragraph. The nost appropriate |labeling is "cured cooked
sausage made from (species)" or "snoked sausage nade from (species)."”
Since sem -dry and dry sausages are sufficiently different in appearance
and character including keeping qualities, they may be | abel ed "(species)
sausage. "

To: Branch Chiefs Policy Meno 052
SLD Sept enber 15, 1982

From Robert G Hibbert, Director
SLD

Subj ect: The Use of Cured Pork Tissue in Making Lard

| SSUE: May cured pork tissues be used in the preparation of |ard?

PCLI CY: Cured pork trinmm ngs may be rendered to produce |ard manufactured
in conpliance with the lard, |eaf |lard standard.

RATI ONALE: On June 13, 1973, the Departnent published in the Federal
Regi ster (38 FR 15519-20) a proposed standard for lard. The first two
sentences of 319.702(a) (9 CFR 319.702(a)) of this proposed standard read
as follows:

(a) Lard is the fat rendered fromclean and sound edi ble tissues from
swne. The tissues may be fresh, frozen, cured, (enphasis added) cooked,
or prepared by other processes approved by the Admnistrator in specific
cases upon his determnation that the use of such processes will not
result in the adulteration or m sbranding of the |ard. Thi s provision
to allow cured tissues in these products was explained in the preanble to
t he proposal as foll ows:



The princi pal changes proposed by the anendnent in the ingredients of
| ard woul d be the authorization for use of cured and/or cooked pork
tissues. This is in recognition of product processing changes that have
occurred. Pork curing nethods fornerly involved hol ding pork cuts for
peri ods of considerable Iength after the addition of the cure 1ingredients.
Problenms of rancidity were frequently encountered. At present, cures are
added to pork cuts just prior to cooking and snoking operations.
Insufficient tine exists for rancidity to occur. These statenents are
still technically valid, and, as such, provide the basis for the allowance
of cured tissues in these products. However, on COctober 18, 1977, the
Depart ment published a general request for data regarding the use of
nitrates and nitrites in cured products (42 FR 55626-7) in order to gain
further information fromany interested party prior to taking any final
action regarding the use of nitrates and nitrites in a variety of neat
food products. At the tinme the final rule for lard was bei ng devel oped
the data received in response to this notice were being reviewed by the
agency. According to the preanble to the final rule on |ard published on
June 13, 1978, (43 FR 25420) "since the nitrite and nitrate data have not
been revi ewed and other inportant safety issues concerning nitrosam ne
formati on have not been fully resolved, the Departnent has concl uded that
it should withhold cured pork tissues as materials used in the production
of lard, at least for the present tinme. As further information becones

avai l abl e, the Departnent will reconsider its position". Therefore, the
final rule did not specify cured tissues as an ingredient in |ard. A
review of these data and other materials has been conpleted. It has been
shown that, because of the |ow tenperatures at which lard is rendered,
there is little likelihood of nitrosamne formation. (J. |I. Gay,

"N-Ni trosam nes and their precursors in Bacon: A Review', Journal of MIlk
and Food Technol ogy, Vol. 39, No. 10, pages 686-692 and J.W Pensabene et.
al, "Effect of Frying and O her Cooking Conditions on N trosopyrrolidine
Formation in Bacon"; Journal of Food Science, Vol. 39, pages 314-316).
The Departnent has therefore determ ned that cured pork tissue is a
satisfactory material fromwhich to manufacture lard. Since the
Departnment indicated in the preanble to the final rule that further

action, based upon its review of the data, was contenpl ated, and since al
cured tissues would be either cooked or fresh, categories which are both
specified in the current regulation, further regulatory action does not
appear necessary.

To: Branch Chiefs, SLD Policy Meno 053
Sept enber 24, 1982

From Robert G Hibbert, Director, SLD

Subj ect: Labeling Turkey Ham Products Containi ng Added Water (9 CFR
381.171)



| SSUE: What is the appropriate |abeling for a Turkey Ham product that
cont ai ns added water?

PCLI CY: A product otherwi se conformng to the standard for Turkey Ham
under section 381.77 of the poultry products inspection regul ations but

wei ghing nore than the original weight of the turkey thigh neat used prior
to curing shall be descriptively |abeled as foll ows:

(I') The product name nust include in addition to "Turkey Hani, words
that specify the anmount of water, e.g., "and percent water", or
"percent water added" with the blank filled in with the percent of added
wat er as determ ned by subtracting the original weight of the turkey thigh
meat fromthe weight of the cooked finished product, "Turkey Ham and 12
Percent Water" is an exanpl e.

(2) The additional information described in (lI) nust be a part of
the product name in promnent lettering not |less than three-eighths inch
in height. |If the product is not placed in a retail-size package, it
shall be marked with the additional words the full Iength of the product.
However, smaller lettering nay be approved for |abels for small packages,
such as a 4 ounce package, when the size and style of the lettering is
such to insure

the prom nence of the required terns.

(3) The "Turkey Hani portion of the product nanme nust be qualified
with the statenment "Cured Turkey Thigh Meat" in the manner described in
381.171(e). This may be effected by using an asterisk as long as there is
no type or other designs between the total product nane (including the
wat er - added statenent) and the qualifying statenent. O her neans of
qualifying "Turkey Ham' will be evaluated based on clarity. Alternatively,
the total nanme as described in (lI) and (2) may be qualified with a
statenent that includes "Cured Turkey Thigh Meat" and the anount of added
water, e.g., "Cured Turkey Thigh Meat and 12 Percent Water." The
statenment should be presented in the manner described in 381.171(e).

(4) The product nane shall be further qualified with the
statenment (s) required by section 381.171(f) and any other statenents
required in Part 381.

RATI ONALE: Processors using the newer cook-in films are finding it
difficult to process Turkey Hans in conpliance with the standard. The use
of cook-in filnms results in a mninmal anount of cooked-out juices wth the
excess noisture retained in the product. in addition, processors desire to
provi de consunmers with a product simlar in conmpositional characteristics
to HAM Water Added. While the poultry product inspection regulations do
not specifically provide for a Turkey Ham Water added, they do provide for
descriptive | abeling of non-standardi zed products. In addition, this
policy statenent is consistent with the requirenents and the intent of

| abel ing policies now foll owed for various neat and poultry products to
whi ch solutions are added. This policy statenent should provide



processors with sufficient flexibility in producing a product to neet

vari ous econom c and nutritional needs of consuners while still providing
fully informative | abeling as required by the Poultry Products |Inspection
Act .

To: Branch Chiefs, SLD Policy Meno 054
Novenber 10, 1982

From Robert G Hibbert, Director, SLD
Subject: Quality Control Clains (9 CFR 318.4(f) and 381. 145(f))

| SSUE: What gui delines should be followed in approving | abels bearing
clainms indicating that the product's quality is controlled or assured?

PCLI CY: Product | abels bearing clainms such as "quality controlled,"

"qual ity assurance,"” and words of simlar connotation, other than those
clains specifically allowed by regulation for establishnents under total
quality control prograns approved by the Adm nistrator (9 CFR 381.4(f) and

381. 145(f)), may only be approved under the follow ng conditions:

() If the claimrelates to a firms own quality control program
that is not approved by USDA, the claimnmnust indicate that the firmis
responsi ble, e.g., "Quality Assured by Joe's Packi ng Conpany."

(2) If the claimrelates to a partial quality control program
approved by USDA, the claimnust indicate the nature of the program The
claimmy include wording to indicate that the quality control program
operated by the official establishnent for the stated quality has been
approved by USDA. An exanple of such a clai mwuld be "Fat Content
Quality Controlled - USDA Approved."

(3) dains approved consistent with (1) and (2) above nay not be
incorporated into a branding synbol, starburst, or simlar design that may
give the senblance of the official USDA | abeling | ogo authorized in 9 CFR
318.4(f) and 381.145(f) for firnms under total plant quality control
prograns approved by USDA

(4) dains approved consistent with (1) and (2) above nay not
i nclude words indicating total plant quality control, directly or
indirectly, unless the establishnment has an approved program authorized in
accordance with 9 CFR 318.4(f) and 381. 145(f).

RATI ONALE: The neat and poultry products inspection regulations allow
processors to participate in two different quality control prograns:
either "Total Plant Quality Control"” programfor all products through al
stages of preparation or a "Partial Quality Control" programfor a
specific product, operation, or a part of an operation. |In both cases,
detailed informati on concerning the manner in which the systemwl|



function is approved by the Adm nistrator. The regulations (sections
318.4(f) and 381.145(f)) authorize the use of a |abeling |ogo reading
"Quality Control USDA Approved"” for products prepared under a "Total Plant
Quality Control"™ programbut do not provide for a | abeling |ogo for
products prepared under a "Partial Quality Control" program |In contrast
to a "Total Plant Quality Control" program a "Partial Quality Control"
program may involve only quality control of the percentage of fat declared
on the product |abel or the nutritional information that is shown. In

addi tion, many processors operate their own quality control prograns

out side the scope of the USDA approved prograns. Recently, processors
have submtted | abeling bearing clains intended to inform consuners that
their product is produced under sone type of quality control program
However, the | abeling may be confusing as to whether it is an official
USDA approved total quality control program a partial quality control
program approved by USDA, or one operated solely by the processor.
Because of this potential for confusion and the increasing interest in the
Agency's total quality control program guidelines are necessary for
approving | abeling that bears phrases such as "Quality Controlled,"
"Quality Assured,” or phrases of simlar connotation to insure that they
are properly qualified and not m sl eadi ng.

To: Branch Chiefs, SLD Policy Meno 055
Novenber 22, 1982

From Robert G Hibbert, Director, SLD

Subject: Natural d ains

| SSUE: Appropriate policy for the approval or denial of |abeling for neat
products and poultry products bearing the term"natural."

POLICY: The term"natural" may be used on | abeling for neat products and
poul try products, provided the applicant for such |abeling denonstrates
t hat :

| ) The product does not contain any artificial flavor or flavoring,
coloring ingredient, or chem cal preservative (as defined in 21 CFR

101. 22), or any other artificial or synthetic ingredient; and 2) the
product and its ingredients are not nore than mninmally processed. For

t he purposes of this nenorandum m nimal processing may include: (a) those
traditional processes used to nake food edible or preserve it or nmake it
safe for human consunption, e.g., snoking, roasting, freezing, drying, and
fermenting; or (b) those physical processes which do not fundanentally
alter the raw product and/or which only separate a whole, intact food into
conponent parts, e.g., grinding neat, separating eggs into al bunren and
yol k, and pressing fruits to produce juices. Rel atively severe
processes, such as solvent extraction, acid hydrolysis, and chem cal



bl eachi ng woul d clearly be considered nore than m nimal processing. Thus,
the use of a natural flavor or flavoring in conpliance wth 21 CFR 101. 22
whi ch has undergone nore than m nimal processing would place a product in
which it is used outside the scope of these guidelines. However, the
presence of an ingredient which has been nore than mnimally processed
woul d not necessarily preclude the product from being pronoted as natural.
Exceptions of this type nay be granted on a case by case basis if it can
be denonstrated that the use of such an ingredient would not significantly
change the character of the product to the point that it could no | onger
be considered a natural product. In such cases the natural claimnust be
qualified to clearly and conspicuously identify the ingredient, e.qg.,
contains refined sugar.

Al'l products claimng to be natural or a natural food should be
acconpani ed by a brief statenment which explains what is neant by the term
natural, i.e., that the product is a natural food because it contains no
artificial ingredients and is only mnimally processed. This statenent
shoul d appear directly beneath or beside all natural clains or, if

el sewhere on the principal display panel, an asterisk should be used to
tie the explanation to the claim The decision to approve or deny the use
of a natural claimmy be affected by the specific context in which the
claimis made. For exanple, clains indicating that a product is a natural

food, e.g., "Natural chili" or "chili - a natural product"” would be
unacceptable for a product containing beet powder which artificially
colors the finished product. However, "all natural ingredients"” mght be

an acceptable claimfor such a product.

RATI ONALE: A variety of sources, including the Federal Trade Conm ssion's
(FTO rul emaking record on this subject, substantiates the contention that
natural termnology, if used indiscrimnately, my be msleading to
consuners who believe that foods so | abeled are intrinsically safer or
nutritionally superior to their "unnatural" counterparts. At one tineg,
this agency took the position that such clains were inherently m sl eadi ng
and should never be allowed. Wiile the general concerns regarding
consuner confusion in this area were appropriate, the scope of a general
prohi bition seens excessive, and this position has been nodified through
consi deration of specific |labeling applications. This nmeno should serve
to publicize guidelines which have evol ved through this process while
still precluding the use of natural clainms on neat and poultry | abeling
wher e net hods of preparation and/ or processing or the presence of
artificial ingredients would result in a product that is inconsistent with
consuner expectations of a natural product as characterized by the FTC s
extensi ve record.

To: Branch Chiefs Policy Meno 056
SLD January 12, 1983

From Robert G Hibbert, Director



SLD

Subj ect: Potassium Sorbate and Propyl paraben on Sem -Dry Sausage
| SSUE: The use of potassium sorbate or propyl paraben as an external nold
i nhibitor on sem -dry sausages.

POLI CY: Pot assi um sor bate or propyl paraben may be used as an external
mol d inhibitor (applied by dipping or spraying) on sem -dry sausages which
have a noisture-protein ratio of 3.1:1 or less and a pH of 5.0 or |ess.
The presence of potassium sorbate or propyl paraben nmust be declared on the
| abel .

RATI ONALE: The current regulation (9 CFR 318.7(c)(4)) states that

pot assi um sor bate or propyl paraben may be used on dry sausage casings to
retard nold grow h and potassi um sorbate may be used in ol eomargarine or
margarine to preserve the product and to retard nold growth. The

regul ation has al so been interpreted to permt the use of potassium
sorbate on beef jerky (letter of Irwin Fried dated July 26, 1978 and
Policy Book, p. 106A). Policy Meno 17 extends this usage to imtation dry
sausage products and dry beef snacks al so.

Sem -dry sausages having a noisture - protein ratio of 3.1:1 or less and a
pH of 5.0 or less are shelf-stable. They do not require refrigeration and
w Il not undergo m crobiol ogical spoilage at roomtenperature. The use of
a nold inhibitor on the surface will not hide or mask interior
deterioration. In this respect they are analogous to dry sausages and the
use of potassium sorbate or propyl paraben on the surface represents a
consi stent application of the regul ations.

To: Branch Chiefs, SLD Policy Meno 057A
Sept enber 16, 1985
From Margaret OK davin, D rector
St andards and Labeling Division

Subj ect: Labeling Turkey Ham Products Containi ng Added Wat er
(9 CFR 381.171)

| SSUE: What is the appropriate |abeling for a Turkey Ham product that
cont ai ns added substances?

PCLI CY: This Policy Meno replaces Policy Meno 057. A product otherw se
conformng to the standard for Turkey Ham under section 381.171 of the
poultry products inspection regulations but weighing nore than the
original weight of the turkey thigh neat used prior to curing shall be
descriptively | abel ed as foll ows:

(1) The product name must include in addition to "Turkey Han
words that specify the anount of the additional substances, e.g., "and
percent Water", "Wth Percent Water Added" or "Turkey Ham and Water



Pr oduct Percent of Weight is Added Ingredients" (The ingredients of
t he added solution may be incorporated into the product nane, e.g.,
"Turkey Ham and Wat er Product Percent of Weight is Added Water, Salt,
Dextrose, Sodi um Phosphate, and Sodium N trite.") The blank is filled in
with a percent determ ned by subtracting the original weight of the turkey
thigh neat fromthe weight of the cooked finished product. "Turkey Ham and
12 Percent Water" is an exanpl e.

(2) Inretail and non-retail size packaging, the qualifying
statenents described in (1), i.e., "Wth Percent Water Added", "and
Percent Water," " Percent of Weight is Added Ingredients,” and simlar
statenents nust be shown in lettering that is either not |ess than
three-eighths inch in height or is at |least one-third the size of the
letters used in the product nane, and in the sane color and style and on
t he sane background as the product nane. Full length of the product
| abeling is not required.

(3) The "Turkey Ham portion of the product nane nust be
qualified with the statenent "Cured Turkey Thigh Meat" in the manner
described in 381.171(e). This may be effected by using an asterisk as
long as there is no type or other designs between the total product name
and the qualifying statenment. Oher nmeans of qualifying "Turkey Hani wll
be eval uated based on clarity. Alternatively, the total name as descri bed
in (l) and (2) may be qualified with a statenment that includes "Cured
Turkey Thigh Meat" and the anount of added water, e.g., "Cured Turkey
Thigh Meat and 12 Percent Water." The statenent should be presented in
t he manner described in 381.171(e).

(4) The product nanme shall be further qualified with the
statenent (s) required by section 381.171(f) and any other statenent
required in Part 381. A product conplying with the standard for Turkey
Ham contai ni ng added substances and descriptively |abeled as stated
above, nust be produced wunder a Partial Quality Control (PQC) program
approved by the Processed Products Inspection Division (PPID) prior to the
use of the approved | abel.

RATI ONALE: Processors using the newer cook-in films are finding it
difficult to process Turkey Hans in conpliance with the standard. The use
of cook-in filnms results in a mninml anount of cooked-out juices wth the
excess noisture retained in the product. |In addition, processors desire
to provide consuners with a product simlar in conpositional
characteristics to hans wth added water. Wile the poultry product

i nspection regulations do not yet specifically provide for a Turkey Ham
cont ai ni ng added substances, they do provide for descriptive |abeling of
non-standardi zed products. In addition, this policy statenent is
consistent with the intent of |abeling policies devel oped for various neat
and poultry products containing added sol utions, including those products
covered under the Protein Fat Free (PFF) regul ations. Label i ng policies
whi ch historically have been followed for cured pork products are now
bei ng superseded by new policies acconpanyi ng

the recently installed PFF regulations. Accordingly, |abeling policy
changes are also being made for Turkey Ham a product which, by
conpositional design, closely approximtes a cured pork product. One of



t hese changes includes the lifting of the requirenent that when ham
products containing added solutions are placed in packages ot her than
consuner -si ze, such products shall be marked wth the qualifying statenent
the full length of the product. The new |abeling policy for such
additional |abel information no |onger distinguishes consuner-size
packages fromthose intended for non-retail uses. The other change all ows
the qualifying statenments to be either in three eighths inch lettering or
one third the size of the product nane if in the sane style, color and on
the same background. This should provide processors with sufficient
flexibility in producing a product to neet various econom c and
nutritional needs of consuners while still providing fully informative

| abeling as required by the Poultry Products Inspection Act. The need for
a PQC program approved by PPIDis consistent wwth the requirenent for
other sim/lar products.

To: Branch Chiefs, SLD Policy Meno 058A
August 5, 1983
From Robert G Hibbert, Director, SLD

Subj ect: Snoked Products

| SSUE: What gui delines should be foll owed when approving | abeling for
product prepared with natural snoke and/or snoke flavor (natural or
artificial)?

PCLI CY: This replaces Policy Meno 058. The guidelines for approving
| abel s for products prepared with natural snoke and/or snoke flavor
(natural or artificial) are as foll ows:

(1) Meat or poultry products which have been exposed to snoke
generated from burni ng hardwoods, hardwood sawdust, corn cobs, nesquite,
etc., may be | abeled as "Snoked" or with ternms such as "Naturally Snoked"
to indicate that the traditional snoking process is used.

(2) Meat or poultry products which have been exposed to natural
liquid snoke flavor which has been transfornmed into a true gaseous state
by the application of heat or transforned into vapor by nechani cal neans,
e.g., atom zation, nmay be | abel ed "Snoked." (See Policy Meno 040).

(3) Meat or poultry products may be | abel ed "Snoked" if natural
liquid snoke flavor is applied by spraying, dipping, liquid flooding or
simlar processes prior to or during heat processing. In such cases, the
natural liquid snoke flavoring nust be transforned into a true gaseous
state by the heat of processing.

(4) Meat or poultry products to which snoke flavor (natural or
artificial) has been directly applied to the exposed product surface,
e.g., massaging or marination, or incorporated into the product by such
means as injection, nust be |labeled to identify the snoke flavor as part



of the product nane, e.g., "Ham Natural Snoke Flavor Added" and in the
i ngredi ents statenent.

(5 Meat or poultry products that are snoked as provided for in (1),
(2) and (3) above and also treated with snoke flavor as described in (4)
may only be | abel ed "Snoked" or with terns such as "Naturally Snoked" as
appropriate, if it is clearly disclosed that the product is also treated
wi th snoke flavor. The presence of the snoke flavor nust be identified as
part of the product nane, e.g., "Snoked Ham Snoke Fl avoring Added" and in
the ingredients statenent.

RATIONALE: In the past few years, |abeling policy has been devel oped that
permts products exposed to natural |iquid snoke flavor under certain
specified conditions to be | abel ed "Snoked." However, product snoked in
the traditional manner, i.e., exposed to snoke generated from burning
hardwood, etc., has for many years been | abel ed "Snoked." Thus, the
consuner cannot distinguish between a product snoked in the traditional
manner froma product treated with snoke flavor unless labeling in
addition to the term"Snoked" is permtted. Processors snoking products
in the traditional manner, i.e., by exposing product to snoke generated
from burni ng hardwood, etc., have expressed a desire to | abel such
products with ternms such as "Naturally Snoked" to indicate that the
traditional process was used. This policy statenment provides for the use
of this and simlar phrases for traditionally snoked products because they
are appropriate and serve to provide a distinction between the traditional
snoki ng process and the newer nethods.

Present | abeling policy nmakes a distinction between snoke flavor added to
the outside of a product and natural snoke flavor that is added as an
ingredient so that it becomes an integral conponent of the product. This
policy statenment is in part intended to clarify this distinction. It has
been industry practice in the past to use a snoke flavoring solution to
shower sausages and neat food products in casings to inpart a snoke
characteristic to the product during the cooking process. It is also
becom ng a practice to shower products that are not in casings. Since the
heat of processing vaporizes the snoke flavoring which then inparts the
snoked characteristic to the product, the product does not have to be

| abel ed to indicate the presence of the snoke flavoring and may be | abel ed
as "Snoked." However, there is a distinction to be nade when the snoke
flavoring solution is applied directly to the exposed product surface by
such nmeans as massaging or marination or incorporated into the product by

such neans as injection. |In such cases, the snoke flavoring sol ution
itself beconmes an ingredient and an integral part of the product and nust
be declared on the | abel ed product. Furt hernore, questions have been

rai sed about the required |labeling for products that have been snoked and
also treated in sone way with snoke flavor. This policy statenent sets
forth the need to identify the use of the snoke flavor as a qualifier to
the product nane and in the ingredients statenent on the labeling for a
product that is also snoked and | abel ed as "Snoked" or "Naturally Snoked."
The nmeat and poultry inspection regulations (9 CFR 317.2(j)(3) and



381.119) already require that if a snoked flavor is added as an ingredi ent
that the product nane nust be qualified to indicate its presence and be
declared in the ingredients statenent. Product nmeeting the criteria
necessary to be | abel ed "Snoked" and to which a snoke flavor is also
applied either to the exposed product surface or incorporated into the
product so that it beconmes an ingredient, would be m sbranded if the

| abeling did not identify the use of the snoke flavor. Since not all of

t he snoke character of the product is inparted by the snoking process, the
consuner would be led to believe that

the product was only snoked and coul d not nake a proper val ue judgnent
wi thout further |abeling information.

To: Branch Chiefs, SLD Policy Meno 059
March 29, 1983

From Robert G Hibbert, Director, SLD

Subj ect: Labeling Turkey Ham Products Contai ning G ound Turkey Thi gh Meat
(9 CFR 381.171).

| SSUE: What is the appropriate |abeling for a Turkey Ham product
cont ai ni ng ground turkey thigh nmeat?

POLICY: Small anmounts of ground turkey thigh nmeat nmay be added as a

bi nder in turkey ham products as defined in 9 CFR 381.171 w t hout

decl aration provided the ground turkey thigh neat is made fromtrimm ngs
that are renmoved fromthe turkey thighs during the boning and trinm ng
process. The amount of ground turkey thigh neat that may be used can
represent no nore than the anmount that was trimed and in no case nore
than 15 percent of the weight of the turkey thigh neat ingredients at the
time of fornulation. Products containing any ground turkey thigh nmeat not
removed during the boning and trinmm ng processes or products containing
nore than 15 percent ground turkey thigh neat nust be |abeled to indicate
the presence of the ground turkey thigh neat, e.g., "a portion of ground
turkey thigh neat added." The provision in the regulations (9 CFR
381.171(f)) regarding the required use of term nol ogy such as "Chunked and
Forned, " "Chopped and Forned," and "G ound and Fornmed” will continue to be
fol | oned.

RATI ONALE: Rapi d advances in processing have provided the technol ogy to
prepare products with and without small anmounts of ground trinm ngs that
assunme all the characteristics associated with the product. Since these
products conformto public expectations, consuners may be confused or

m sl ed by term nol ogy which seens to connote an inferior product. Total
product that has been subject to nechanical reduction, such as grinding,
serves to recharacterize the product in a way that is significantly
different fromthat normally expected by consunmers. Therefore, qualifiers
such as "G ound and Fornmed”" will continue to be required.



To: Branch Chiefs Policy Meno 061A
St andards and Label ing Divi sion Septenber 16, 1985

From Margaret OK davin, D rector
St andards and Labeling Division

Subj ect: Corn Dogs

| SSUE: In |abeling corn dogs prepared using poultry franks, how should
t he ki nd nanme " Chi cken" or "Turkey" be shown?

POLI CY: This policy nmenorandum repl aces policy nmenorandum 61. "Corn Dogs"
made from poul try cooked sausages such as poultry franks or poultry
frankfurters nmust show the "kind" of the poultry used in conjunction with
t he coi ned nane, "Corn Dogs" as "Chicken (or Turkey) Corn Dogs." The kind
name should be shown in type size at |east one-third the size of the

| argest letter of the coined nane. A descriptive nanme such as "Batter

W apped Chi cken Franks on a Stick" nust acconpany the coined nanme. |If the
descriptive nane is at |east one-third the size of the coined nane, the

ki nd nane need not precede the coi ned nane.

RATI ONALE: "Corn Dog" or "Korn Dog" has been accepted as a coi ned nane
when foll owed by a descriptive nane such as "Batter Wapped Frank on a
Stick." Consuners do not normally expect poultry as the main ingredient

in corn dogs which have historically been prepared fromred neat only. The
use of poultry franks in preparing "Corn Dogs or Korn Dogs" has been
increasing in popularity. The present |abeling policies do not nake it
clear how a corn dog made with poultry ingredients should be | abel ed.
Since these products are traditionally red neat products, prom nent and
cl ear |abeling nust be used when product is prepared using poultry franks.
The original policy nmenmorandum 061, which required the kind nanme to be
the sane size, did not follow previous practices in this type | abeling nor
did it agree with the requirenents of policy nmenorandum 087 which
stipulates one-third the size for other parts of product names on ot her
products. The Division believes that with the use of the one-third concept
the consuner will have sufficient information upon which to base his or
her sel ection.

To: Branch Chiefs Policy Meno 063A
August 2, 1996

From Cheryl Wade, Director
Food Label i ng Division, Regulatory Prograns

Subject: Requirenents for Products ldentified as "Uncured"



| SSUE: What are the | abeling requirenents for products identified as
"uncur ed?"

POLICY: This Policy Meno revises the policy stated in Policy Meno 063 by
(1) rescinding the requirenment to submt sanples of "uncured" products for
review by the Food Standards and Ingredients Branch, Product Assessnent
Division (PAD), as part of the | abel approval process, and (2) including
inmportant information regarding the identity of "uncured" products. In
accordance wwth Title 9, Code of Federal Regulations (9 CFR), sections
317.17 and 319. 2, a product, such as bacon, pepperoni, or ham in which
nitrite and/or nitrate is a required or expected ingredient, nay be
prepared w thout such cure agents when the product nanme is immediately
preceded by the term'uncured" as part of the product nanme in the sane size
and style of lettering.

These "uncured' products nmust conply with performance characteristics as
stated in 9 CFR 317.17(b), i.e., they nust be simlar in size, flavor,
consi stency, and general appearance to such product as commonly prepared
wth nitrate or nitrite, or both. However, to determ ne conformance with
section 317.17(b) of the regulations, it is not necessary to submt a
product sanple for adm nistrative review for a product-by-product

eval uation as part of the prior |abel approval process because the product
name conveys the performance characteristics expected of the uncured
version. For exanple, an 'Uncured Beef Frankfurter' is expected to have a
link form pinkish brown color, spongy texture, and possess the flavor and
aroma of a cured version made in accordance with section 9 CFR 319.180 for
frankfurters and sim |l ar products.

An "uncured" product addressed in 9 CFR 317.17 nust have | abeling features
as required in 9 CFR 317.17(c), e.g., the statenents "No Nitrate or Nitrite
Added, " and "Not Preserved-Keep Refrigerated Bel ow 40 degrees F. At A
Times," unless it has been thermally processed to destroy sporeformng

pat hogens; it has been fernmented or pickled to pH of 4.6 or less; or it has
been dried to water activity (Aw) of 0.92 or less; or contains an anount of
salt sufficient to achieve an internal brine concentration of 10 percent or
nor e.

Products such as snoked sausage, which are frequently found in either the
cured or uncured state, may be prepared wi thout curing ingredients such as
nitrite or nitrate. These uncured products may or may not be | abel ed as
"uncured." However, if such a product is |abeled with the term "uncured,"”

| abeling statenents are required simlar to those in 9 CFR 317. 17 whenever
the term ' uncured"” is voluntarily used as part of the product nane.
Sanpl es of these products for adm nistrative revi ew have never been
required as part of the prior |abel review process.

RATI ONALE: This Policy Meno revises the policy stated in Policy Meno 063

by:
(1) clarifying regulatory requirenments for |abeling products identified as
"uncured," and



(2) discontinuing the policy of requiring subm ssion of a product sanple
for evaluation by the Food Standards and Ingredients Branch, PAD, as
part of the prior |abel approval process for uncured products subject
to 9 CFR 317. 17.

According to 9 CFR 317.17, uncured versions of products in which nitrate or
nitrite is expected or required to be added, nust possess characteristics
associated wth the cured products. Therefore, these products nust be
conpati ble with performance characteristics expected of the cured versions,
viz., they must be simlar in size, flavor, consistency, and general
appearance to such product as that which is commonly prepared with nitrate
or nitrite. Products addressed in 9 CFR 317.17 were new at the tine the
regul ati on was promnul gated, but are now common in the marketpl ace.
Therefore, there is no | onger a need for command and control, product-by-
product evaluation to assure performance characteristics as stated in 9 CFR
317.17. The quality and aesthetic characteristics of uncured products are
subject to the scrutiny of the marketplace as well as to Agency review
during the inspection process, if the conditions of section 317.17 of the
regul ations are not net. As always, if questions arise regarding the
regul ati ons and policies on characterizing or expected ingredients, such as
nitrite in cured products, or the lack of nitrite in uncured products,
responses will be provided by the Food Standards and | ngredi ents Branch,
PAD.

Current neat inspection regulations do not specifically address the

| abel i ng of product nanes for products which may be found in either the
cured or uncured state, e.g., snoked sausage, Linguica, and Chinese Style
Sausage, when processors elect to precede the nanme of an uncured product
with the term"uncured."” This policy is designed to elimnate confusion and
assure proper handling for uncured product. Sanples for technical review
by PAD have never been required for these products, since they retain
characteristics associated with their name whether they are cured or not.
However, when the term "uncured" is used as part of the product identity,
it is inportant to include the handling statenents specified in 9 CFR
317.17(c) (2) in labeling to provide consistency in identifying uncured
products, help prevent tenperature abuse, and to otherw se provide
consuners with useful information regarding product handli ng.

To: Branch Chiefs Policy Meno 066C
30 NOV 1994

From Cheryl Wade, Director
Food Label i ng Di vi sion
Regul at ory Prograns
Subj ect: Uncooked Red Meat Products Containing Added Substances

| SSUE: What are the policies for |abeling uncooked (both cured and



uncured) red nmeat products that weigh nore than the weight of the fresh
article?

PCLI CY: This Policy Meno replaces Policy Meno 066B. Solutions intended to
inpart flavor (not extend the product) may be added in any anmount to
uncooked, cured and uncooked, uncured red neat products including those
t hat have been chunked, ground, wafer sliced, etc., and forned/ shaped.
Whenever an uncooked, cured red neat product is injected, massaged,
tunbled, etc., with a flavoring or seasoning solution, the product nanme
must be qualified with a statenent indicating that the addition of a
solution has taken place, e.g., "Containing 6% of a Solution,"” "Injected
wth up to 12% of a Flavoring Solution." The qualifier nust appear
contiguous to the product nanme whenever it appears on the |abel. The
ingredients of the solution may acconpany the qualifier or appear in

| ocations prescribed for ingredient statenents.

For products marinated (i.e., soaked, steeped, massaged, tunbled, or
injected in order to inprove taste, texture, tenderness, or other sensory
attributes, such as color or juiciness) and identified as "marinated," the
solution added is Iimted to 10 percent. The qualifying statenment nust

i ncl ude the percentage of solution contained in the product, e.g.,
“"Marinated wwth up to 8% of a Solution of Water, Salt, and Sugar."

In situations where it has been customary to coat a product by rubbing,
sprayi ng, or dipping water m xed wth seasonings, flavorings, etc., onto
the surface of the neat, the qualifying statenment describing this treatnent
does not have to include the anobunt and a partial quality control program
is not needed. |If, however, these conponents are incorporated into the
meat by excessive rubbing, massaging, or tunbling, a qualifying statenent

i ndicating the conposition and the anount of any solution absorbed is
needed as described herein. An approved partial quality control programis
al so needed.

The addition of an enzyne solution to neat products is limted to 3 percent
of the raw neat product (green weight) by the neat inspection regulations
(9 CFR 318.7(c)(4)). If a product is treated with an enzyne solution and a
flavoring solution, separately or in one step, both treatnents nust be
separately identified on the label, e.g., "Tenderized with Papain," and
"Marinated wwth up to 7% of a Solution.”" No particular order is required
for these qualifying statenents. Conbi ned tenderization/ marination
solutions are limted to 10 percent of the raw neat product (green weight).

For all products, the qualifying statenent nust be at | east one-fourth the
size of the largest letter in the product name. |If the ingredients of the
sol ution acconpany the qualifier, they nust appear in print at |east one-
eighth the size of the largest letter in the product name. Product nane

| abel i ng prom nence guidelines are found in Policy Meno 087A.

For uncooked products, the percent added substances for the | abel statenent
is determ ned by subtracting the fresh (green) weight of the article from



the weight of the finished (total) product, i.e., after injecting,
marinating, etc., dividing by the weight of the fresh article, and
mul ti plying by 100.

In all situations where the percentage of a solution is disclosed, a
partial quality control (PQC) programfor the addition of solutions nust be
approved before the | abel can be used regardl ess of the anmount of solution
added.

Since the neat inspection regulations (9 CFR 319.101 and 102) al |l ow
uncooked corned beef brisket to contain 20 percent, and uncooked corned
beef round and other cuts to contain 10 percent of a curing solution above
the wei ght of the fresh, uncured (green weight) product w thout disclosure,
t he above | abeling schene does not apply until these |evels are exceeded.

| f these |l evels are exceeded, the total anpbunt of added sol ution, not just
the | evel above conpliance, nust be indicated in the format described for
ot her uncooked, cured products. Simlarly, the |abeling schene does not
apply to uncooked cured pork trimm ngs or uncooked cured pork products that
are not |abeled to indicate the presence of hans, |oins, shoulders, butts,
picnics, or cured pork made from parts not covered by the cured pork
products regulation (9 CFR 319.104) until nore than 10 percent added
substance is present.

This policy meno does not apply to uncooked cured pork products covered by
the cured pork products regulation. The |abeling schenmes for indicating
the presence of added substances in these products are outlined in the neat
i nspection regulations (9 CFR 319.104 and 105) and FSIS Directive 7110.2
(Rev. 1). The percentage of the weight of added ingredients is determ ned
as descri bed above.

Cooked red neat products containing added substances are addressed in
Policy Meno 084A.

RATI ONALE: Policy Meno 066C is generally consistent with the requirenents
and the intent of | abeling policies now followed for uncooked red neat
products containing solutions above the green weight of the fresh article.
Furthernore, the need for a PQC programis consistent wth past |abeling
policies for percentage |abeling declarations.

This policy issuance clarifies the |abeling requirenents for products to
whi ch solutions are added to inpart flavor. The addition of various

sol uti ons has been approved in various uncooked red neat products. These
solutions are added by various neans to inpart favorable flavoring and

ot her sensory characteristics to the finished product. |In the past,
policies did not address the addition of solutions to all neat products and
often a limt of 10 percent of the raw neat product was placed on the
addition in nost situations. Today, additions above 10 percent are

consi dered appropriate, but because of the ever-changing nature of the neat
products, it is necessary that these products be |abeled to identify the
anount and conposition of solutions added to them



This policy issuance provides further guidance for conpliance wwth 9 CFR
317.2(b). The intent of |abeling prom nence policy for these products is
consistent with Policy Meno 087A regarding word size in |abeling of product
nanmes. The labeling of qualifying statenents and ingredient statenments for
red neat products containing added solutions is consistent with current
practice.

This policy is intended to clarify and update the guidelines for products
that are marinated within the definition comunicated in Policy Meno 081A
A declaration of the percentage of marinate solution is required in order
to provide consistency with the | abeling of products that are injected,
massaged, tunbled, etc., and to provide consistency wth poultry guidelines
which also require a declaration of percentage added sol uti on whenever
poultry is marinated.

In essence, we have established that a "contains" statenent, an "injected"
statenent, and a "marinated"” statenent are all satisfactory ways of
di scl osi ng the anbunt of added sol uti on before cooking.

This issuance clarifies the | abeling requirenents not previously addressed
for red neat products to which an enzyne sol ution has been added together
with a flavoring solution.

This policy continues to allow the placenent of ingredient statenents of

t he added solutions in |ocations normally reserved for ingredient
statenents. The policy provides consistency with policy which permts the
list of ingredients to appear on an information panel or in the case of
products in cartons, on the front riser.

To: Branch Chiefs Policy Meno 068
SLD February 9, 1984

From Robert G Hibbert, Director
SLD

Subj ect: Requirenents for the Use of Geographic and Rel ated Terns on
Product Label s

| SSUE: What are the requirenents for product |abels containing terns of
geographical origin to be in conpliance with the Federal neat inspection
regul ations (9 CFR 317.8(b)(1)) and the Federal poultry products inspection
regul ations (9 CFR 381.129(b)(2))?

POLI CY: Any | abel representation that expresses or inplies a particular
geogr aphical origin of the product or any ingredient of the product shal
not

be used except when such representation is:



1) A truthful representation of geographical origin, e.g., "Virginia Hant
for a ham produced in the State of Virginia; or

2) A trademark or trade nanme which

a) has been so long and exclusively used by a manufacturer or
distributor that it is generally understood by consuners to nean the
product of the particular manufacturer or distributor, e.g., "Sw ss
Chal et"; or

b) is so arbitrary or fanciful that it is generally understood by the
consuner not to suggest geographical origin, e.g., "Mon Sausage"; or

3) A part of the nane required or allowed by an applicabl e Federal |aw,
regul ation or standard, e.g., "Frankfurter", "Vienna;" or

4) A nane whose narket significance is generally understood by consuners
to connote a particular class, kind, type or style of product or
preparation rather than to indicate geographical origin of the product,

e.g., "Mexican Style Dinner", "ltalian Style Pizza". Such terns nust be
qualified with the word "style" or "type" unless specifically approved by
the Admnistrator as a generic term e.g., "Lebanon Bologna," "GCGenoa
Salam ," "MIlan Salam".

Any geogr aphi cal representation that does not neet the aforenentioned
gui del i nes should be qualified by the word "brand" provided that the word
"brand" is not used in such a way as to be false or msleading. A
qualifying statenent identifying the place where the product was actually
made is required in proximty to the brand nanme, e.g., M I waukee Brand
Bacon, Made in Chicago, Illinois". The word "Brand" nust be in the sanme
size and style of type as the geographical term |If the product has a
foreign brand name, it may be identified as having been nade in this

country, e.g., "Scandinavian Brand Bacon, Made in U S A ".
RATI ONALE: For many years, ternms of geographical origin have appeared on
the | abeling of nmeat and poultry products. |If the term has geographical

significance, it is permtted under conditions specified in section
317.8(b)(1) of the Federal neat inspection regulations and section
381.129(b)(2) of the Federal poultry products inspection regulations. This
pol i cy menorandum acknow edges that sone products whose | abels contain
geographic references may conformto certain ethnic or cultural
expectations regardi ng product conposition, characteristics or nethod of
preparation wi thout necessarily being false or msleading or connoting any

geogr aphi cal significance to the consuner, e.g., "Mexican," "ltalian".
However, as the use of these features has becone common and w despread, the
possibility still exists for indiscrimnate use of these terns which may be

confusing or msleading to consuners. Accordingly, the Standards and
Labeling Division is issuing these guidelines to further prescribe and
define interpretations of the regulations in which terns having
geographical, cultural or ethnic significance nay be used. These



guidelines are simlar to the food and drug regul ati ons on geographic
representations (21 CFR 101.18(c).

To: Branch Chiefs Policy Meno 069
March 23, 1984

From Robert G Hi bbert, Director, SLD
Subj ect: Labeling for Substitute Products

| SSUE: Appropriate |abeling for products which resenble and are not
nutritionally inferior to standardi zed neat or poultry products.

POLICY: If a product fails to conply with a standard only because the neat
or poultry content is |lower than required and the product has a generic
identity as a non-neat product (e.g., pizza, stew, pies), then the product
may be designated by the non-neat term nology in the standardi zed nanme
(e.qg., "PIZZA", "STEW, "PIE") provided the nmeat/poultry content of the
product is conspicuously disclosed contiguous to the product nanme al ong
wth a statenent of the anount of neat/poultry in the standardi zed product.
For exanple, PIZZA (contains 5 percent sausage; SAUSAGE Pl ZZA contains 12
percent sausage). Such product may not be nutritionally inferior to the
standardi zed product it resenbles. For this purpose, nutritional
inferiority is defined, consistent wwth the requirenent of 21 CFR

101. 3(e)(4), as any reduction in the content of an essential nutrient that
is present at 2 percent or nore of the U S. RDA per serving of protein or
any of the vitamns or mnerals for which U S. RDAs are established. A
quality control procedure nust be approved for such products by the
Processed Products Inspection D vision before the |abel can be used.

|f a product is nutritionally inferior to the standardi zed product it
resenbles, it nust be labeled "imtation" in accordance with 9 CFR 317.2(j))
and 9 CFR 381. 1(b).

RATI ONALE: This policy allows sonme flexibility in devel opi ng and

mar keti ng products that may be substituted for a standardi zed product while
mai ntai ning the product's nutritional quality and providing | abeling that
better infornms the public of the actual characteristics of the new
products. The use of such an approach is in keeping with the Departnent's
policy to allow descriptive labeling, in lieu of imtation |abeling, for
products which are not nutritionally inferior to a standardi zed product.
The need for a quality control programis consistent with the Departnent's
policy regardi ng percentage | abeling.

To: Branch Chiefs, SLD Policy Meno 072
May 18, 1984



From Robert G Hi bbert, Director
St andards and Labeling Division, MPITS

Subj ect: Conposite Ingredients Statenent

| SSUE: Can sone form of conposite ingredient |abeling be used for a nmulti-
i ngredi ent conponent of a nmeat or poultry product?

POLICY: This Policy Meno replaces Policy Menos 060 and 065. Processors
who find it necessary to use as an ingredient a nulti-ingredi ent product,
e.g., pepperoni from various sources, each having simlar but different
formul ations, may identify all the ingredients that may be present from al
the various formulations (i.e., a conposite ingredients statenent).
However, the ingredients identified as those that may be present can only
be those ingredients that are mnor in nature and cannot include

i ngredi ents such as the nmeat conponent that have a bearing on the overal
characteristics or value of the product. The mnor ingredients nust be
identified using one of the foll ow ng exanpl es of acceptable formats:

) ... pepperoni (pork, beef, water, salt, spices, sodiumnitrite. My
al so contain lactic acid starter culture, sugar, and sodi um ascorbate).
2) ... bacon bits (cured with water, salt, dextrose and/or sugar, sodium
nitrite).

3) ... pepperoni (pork, beef, water, sweeteners (contains one or nore of

the follow ng: sugar, dextrose, fructose, corn syrup), salt, spices, sodium
nitrite).

The application for | abel approval nust identify all the ingredients of
each type of conponent that is used so the accuracy of the conposite
ingredients statenent can be determned. Al labeling for nmeat and poultry
products nust either conply with this type of format or, alternatively,
accurately list all ingredients used in the product formulation within six
mont hs of the date of this neno.

To: Branch Chiefs, SLD Policy Meno 075
August 14, 1984

From Joseph V. Germano/for
Robert G Hibbert, Director, SLD

Subj ect: Dual Inspection Legends on Product Containers

| SSUE: May both the nmeat inspection | egend and the poultry product

i nspection | egend be printed on the sanme product contai ner?

PCLI CY: Containers of products intended for sale to household consuners
can bear only the official mark of inspection of the product encl osed.
Cont ai ners of products intended for distribution to other than the retai
trade may bear both the official nmeat inspection | egend and the official



poul try products inspection |egend.

To: Branch Chiefs Policy Meno 076
St andards and Labeling Division Sept enber 21, 1984
MPI TS

From Robert G Hi bbert, Director
St andards and Labeling Division, MPITS

Subj ect: Standards and Labeling Requirenents for Duck Liver and/or Goose
Liver "Foie Gas" Products

| SSUE: What are the standards and | abeling requirenents for duck liver
and/ or goose liver "foie gras" products?

PCLI CY: Goose liver and duck liver foie gras (fat liver) are obtained
exclusively fromspecially-fed and fattened geese and ducks. Products in
which foie gras is used are classified into the follow ng three groups
based on the m ni num duck liver or goose liver foie gras content:

A) FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH PRODUCT NANME
Foie Gas DQOe Entier Whol e Goose Foie G as
Fois Gras de Canard Entier Whol e Duck Foie G as

These are products in which goose liver or duck liver foie gras are the
only animal tissues present. They may contain added substances such as
seasoni ngs and cures and when truffles are featured in the product nane,
they are required at a mninmumthree percent |evel.

B) FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH PRODUCT NAME
Foie Gas DGOe Goose Foie G as
Foie Gras de Canard Duck Foie G as
Bl oc de Foie Gas DG e Bl ock of Goose Foie G as
Bl oc de Foie G as de Canard Bl ock of Duck Foie gras
Parfait de Foie Gas DGO e Parfait of Goose Foie G as

Parfait de Foie Gras de Canard Parfait of Duck Foie G as

These products are conposed of a m nimum 85 percent goose |iver or duck
liver foie gras, although "parfaits"” may contain m xtures of goose liver
and/or duck liver foie gras. These products may al so contain a w apping or
stuffing consisting of the lean or fat of pork, veal, or poultry, pork
liver, and/or aspic jelly. \Wen these ingredients are used, their presence
nmust be

indicated in a product nane qualifier. Truffles, when featured in the
product nane, are required at a mninmumthree percent |evel.

C) FRENCH PRODUCT NAME ACCEPTABLE ENGLI SH PRCDUCT NAME



Pate de Foie D O e Pat e of Goose Liver

Pat e de Foi e de Canard Pat e of Duck Liver

Gal antine de Foie D Qe Gal anti ne of Goose Liver
Gal anti ne de Foi e de Canard Gal anti ne of Duck Liver
Puree de Foie D Qe Puree of Goose Liver
Puree de Foi e de Canard Puree of Duck Liver

These products nmust contain a m nimum of 50 percent duck l|iver and/or goose
liver foie gras and may al so contain a wapping or stuffing of the | ean or
fat of pork, veal, or poultry, pork liver, aspic jelly, extenders, and/or

bi nders. \When these ingredients are used, their presence nust be indicated
in a product nanme qualifier. Truffles, when featured in the product nane,
are required at a m nimum one percent |evel.

In all groups, an English translation of the term"foie gras" is not

requi red, although all other product name terns nmust be translated into
English. The kinds of poultry liver(s) used nust be indicated in the
product nane. Al so, other species and/or binders used nust be indicated in
a product nanme qualifier imediately foll ow ng the product nane, while the
i ngredi ent statenent nmust follow the product name or qualifier as the case
may be.

RATI ONALE: In 1975, representatives of the French governnent petitioned
the USDA to adopt the French standards for foie gras products. An
agreenent was reached between our respective governnents to follow these
st andards pending a rul emaki ng procedure. Although a rul enaki ng was not
finalized at that tinme, over the years the French standards were foll owed
and applied to foie gras products.

In June of 1980, the French governnent and trade associations revised their
1973 standards for foie gras products and requested our renewal and
approval of the new regulations. Since the standards foll owed over the
years for the inported product have becone obsol ete and the marketing and
consunption of these products have becone nore popul ar, SLD has decided to
foll ow these requirenments with sonme nodifications including the English
translation of French terns, the requirenents for product nane qualifiers,
and ot her general policy requirenents. The adoption of these requirenents
will elimnate confusion and provide a descriptive classification for these
product s.

To: Branch Chiefs, SLD Policy Meno 077
Cct ober 11, 1984

From Robert G Hi bbert, Director, SLD
Subj ect: Labeling and Standards Requirenents for Quiche Products

| SSUE: What are the appropriate | abeling and standards requirenents for
qui che products?



POLI CY:
Label i ng

The term " Qui che" does not have to be qualified to indicate it is a custard
cheese pie. However, when characterizing ingredients, such as bacon, ham
chi cken, onion, etc., are used either alone or in conbination, the
ingredients shall be either clearly identified as part of the product nane
or prom nently displayed el sewhere on the principle display panel (PDP) of
the | abel (e.g., Bacon Quiche, Ham and Onion Quiche, etc.). Simlarly, the
characterizing ingredients in Quiches bearing fanciful names shall be
identified as part of the product nane or highlighted el sewhere on the PDP
(e.g., Quiche Bercy - made with ham and wine). Since "Quiche Lorraine" is
wi dely recogni zed, the characterizing ingredients do not have to be
identified as a part of the product nane or el sewhere on the PDP

St andar ds

Meat and poultry quiches nust contain at | east 8 percent cooked neat or
poultry and sufficient cheese so that the conbined total at |east conprises
18 percent of the finished product. Quiche Lorraine nust contain cooked
bacon and/or ham and the only cheeses are Swi ss and/or G uyere.

| f other characterizing ingredients (excluding cheese) such as onions,
peppers, olives, etc., are used in addition to the neat or poultry
ingredient in Quiche Lorraine or in any other quiche, the conbination of

t hese other characterizing ingredients and the nmeat or poultry ingredients
must conprise at |east 8 percent of the total product and the cooked neat
or poultry portion nust be at |east 5 percent of the total product.

RATI ONALE: Qui che products, with the exception of Quiche Lorraine, have
been required to be | abeled wth descriptive terns that specifically convey
to the consuner that it is a custard cheese pie. Since these products have
gai ned wi despread famliarity anong consuners, the practice of including
this additional information in the name of the product is unnecessary.
However, it is inportant that other characterizing ingredients be

prom nently displayed to ensure that quiche products are easily identified
by the consunmer so that an informed choice can be made. Like the term

"qui che" itself, Quiche Lorraine has been enployed to the point where it
can be considered a common or usual nanme of a product, thereby elimnating
the need for this additional information.

O her requirenments concerning the conposition for neat and poultry quiches,
conbi nati on qui ches, and Quiche Lorrai ne have been established to pronote
uniformty anong simlarly named products, and to ensure that such products
w Il be consistent with consunmer expectations. The standards reflect

| ongst andi ng requi renents and the prior approval record.



To: Branch Chiefs, SLD Policy Meno 080
April 16, 1985

From Margaret O K davin, Acting D rector
SLD

Subj ect: Labeling Bearing Phrase "Product of U S A"
| SSUE: Wen can the phrase "Product of U S.A " be shown on |abeling?

POLICY: This Policy Meno replaces Policy Meno 009. Labeling may bear the
phrase "Product of U S.A " under one of the follow ng conditions:

1. If the country to which the product is exported requires this phrase
and the product is processed in the USA;, or

2. If it can be denonstrated that significant ingredients having a bearing
on consuner preference such as neat, vegetables, fruits, dairy products,
etc., are of donestic origin (mnor ingredients such as spices and
flavorings are not included). In this case, the |abels should be approved
wi th the understanding that such ingredients are of donmestic origin. (This
not ati on should be made on the | abel transmttal form)

RATI ONALE: Products for export mnust bear |abeling acceptable to the
country of destination. |In sone cases the country of origin nust be stated
on the label as "Product of U S A". Thisis simlar to our requirenent
that the |abeling of inported products nust bear the nanme of the country of
origin such as "Product of Canada". (The Meat and Poultry | nspection
Manual indicates which countries require this phrase).

However, in other cases, the labeling "Product of U S A" would be

m sl eadi ng unl ess major ingredients such as the neat, vegetables, etc., are
of donestic origin. In these cases, it is necessary that plant managenent
adequately assure inspectional personnel that such ingredients are of
donestic origin.

To: Branch Chiefs Policy Meno 081A
St andards and Labeling Division Cct ober 22, 1985

From Margaret OK davin, D rector
St andards and Labeling Division

Subj ect: Rescindnment of Policy Meno 081

Policy Meno 081 is hereby rescinded. Marination may include the
traditional steeping process as well as massaging, tunbling, and injection.
However, the limts for solution pick-up still apply whenever marinated or
simlar terns appear on the | abel.



To: Branch Chiefs Policy Meno 082
St andards and Label ing Division May 2, 1985

From Margaret O K davin, Acting D rector
St andards and Labeling Division

Subj ect: Labeling of Institutional and Wol esal e Type, Large, |mmediate
Cont ai ners

| SSUE: Is it necessary that all mandatory information appear on the
princi pal display panel of institutional and whol esale, |arge-size,
i mredi at e cont ai ners?

PCLICY: On institutional and whol esal e type, |arge, i medi ate contai ners,
all mandatory information nust appear on the principal display panel except
that the first usable panel to the right of the principal display panel my
be used for the firms nane and address and the ingredients statenent.

RATI ONALE: Al t hough there may have been sone deviations fromthe
aforesaid policy in the past, sections 317.2(c) and 381. 116(a) of the neat
and poultry inspection regulations require the mandatory information to
appear on the principal display panel of "all" |abels. This would
therefore include any size and type of imedi ate container |abels. Labels
not conformng to the policy should be corrected no | ater than January 1,
1986.

To: Branch Chiefs, SLD, TS Policy Meno 083A
May 12, 1988

From Ashland C enons/for
Margaret O K. d avin, Director
St andards and Labeling Division
Techni cal Services

Subj ect: Check-Of Bl ocks on Labeling

| SSUE: Shoul d check-off bl ocks on i medi ate contai ner |abeling be used for
identifying products that |ook alike or are different in conposition?

PCLI CY: The use of check-off blocks on imedi ate containers for
identifying products that | ook alike but are different in conposition is
not permtted.

Exanpl es of product that may | ook alike but are different in conposition
are as foll ows:

-  Gound Beef and Beef Patty M x



- Partially Defatted Chopped Beef and Partially Defatted Beef
Fatty Tissue

- Frankfurters and Frankfurters with Variety Meats

- Finely Gound Chicken and Finely G ound Chicken Mat

- Comm nuted Chicken and Comm nuted Chicken with Kidney and Sex
d ands Renoved

However, exceptions to this policy may be granted. Exceptions would
require that the establishnment operators devel op a procedure which the
assigned inspector can readily nonitor to ensure correct |abeling. Such
procedures, acconpanied by witten comments fromthe assigned inspector and
where possible, the circuit supervisor, nust be forwarded to the area
supervi sor for review and approval.

Approved procedures must be attached to the label transmttal forns
acconpanyi ng new or nodified | abels submtted for approval.

RATI ONALE: The use of multiple check-off blocks and product nanes on
i mredi ate container |abeling is an acceptable practice that permts the
econom cal utilization of packaging and | abeling materials by official
establ i shnments.

However, consideration nust be given to the potential for m sbranding the
product, either intentionally or unintentionally, when nultiple check-off
bl ocks are used. It is very easy for an establishnment enployee to check
the wong block or to forget to check any block. In such situations, our
field inspectors and conpliance officers are seriously handi capped in
assuring the accuracy of the label. For exanple, the fat content of ground
beef patties is limted to 30 percent while beef patty m x may contain nore
fat than the other. Conm nuted chicken and comm nuted chicken with ki dneys
and sex glands renoved may | ook alike but only the latter could be used in
meat sausages. Partially defatted chopped beef and partially defatted beef
fatty tissues | ook alike but the source materials used in processing are
different and control is exercised at the point of processing.
Furthernore, these products often differ widely in val ue.

It is realized that procedures can be set up by an establishnent whereby
there is tight control over the packaging of end products that | ook alike
with the assurances that the appropriate check-off block will be marked.
The procedures devel oped nust denonstrate what steps the establishnment
operators will take so the assigned inspector can readily nonitor the
product to ensure proper |labeling. |[If the procedures are approved, they
can be submtted with | abels for check-off blocks for products that | ook
ali ke but are different in conposition.

To: Branch Chiefs Policy Meno 084A
Novenber 30, 1994



From Cheryl Wade, Director
Food Label i ng Division, Regulatory Prograns

Subj ect: Cooked Red Meat Products Containing Added Substances

| SSUE: What are the policies for |abeling cooked corned (cured) beef
products, and cooked cured pork products not addressed by the cured pork
products regulation (9 CFR 319.104), and cooked uncured products that weigh
nore than the weight of the fresh uncured article?

POLICY: This Policy Meno replaces Policy Meno 084 and includes cooked
uncured products previously addressed in Policy Meno 066B.

Cooked corned beef products and cooked cured pork products not addressed by
the cured pork products regulation (9 CFR 319.104), that weigh nore than
the weight of the fresh uncured article, nay be prepared if they are
descriptively |labeled to indicate the presence and anount of the additional
subst ances. Acceptabl e product nanes include: "Cooked Corned Beef and X%
Water" or "Cooked Cured Pork and Water Product, X% of Wight is Added

| ngredi ents,” and "Cooked Pastram and Up to 20% of a Solution.” The

i ngredients of the solution may acconpany the product nanme or appear in

| ocations prescribed for ingredient statenments. Product name prom nence
gui delines are found in Policy Meno 087A and Policy Meno 109. [|f product
name qualifiers, such as "X% of Wight is Added Ingredients,"” are used, the
| abel i ng prom nence guidelines used for cured pork products as found in 9
CFR 319. 104(b) apply.

Uncured red neat products that weigh nore than the weight of the fresh
article after cooking should be | abeled with a qualifying statenent

i ndi cating the anount of solution remaining after cooking, e.g., "After
cooki ng, contains X% of a seasoning solution of . . . .” The ingredients
of the solution may acconpany the qualifying statenent or appear in

| ocations prescribed for ingredient statenments. The qualifying statenent
must be one-fourth the size of the largest letter in the product nane. |If
the ingredients of the solution acconpany the qualifier, they nust appear
in print one-eighth the size of the nost promnent letter in the product
name. Qher | abeling prom nence guidelines are found in Policy Meno 087A

| f cooked, uncured red neat products that contain added

sol utions/ substances prior to cooking are cooked back to or below the

wei ght of the fresh (green weight) article, words, such as "seasoned" and
"flavored," are to be used to reflect the addition of the added substances,
e.g., "Seasoned Cooked Beef.™

For cooked products, the percent added substances for the |abel statenent
is determ ned by subtracting the fresh (green) weight of the article from
the wei ght of the finished cooked product, (i.e., after injecting,
marinating, etc., and cooking), dividing by the weight of the finished
product, and multiplying by 100.



This policy is intended to apply to solutions that inpart favorable flavor
and ot her sensory characteristics, but not to solutions containing
ingredients used to extend a product, such as isolated soy protein and
carr ageenan.

A prerequisite for use of labels for these products is a partial quality
control (PQC) program approved by the Food Safety and Inspection Service,
as described in section 318.4 of the Federal neat inspection regul ations.

Uncooked red neat products containing added substances are addressed in
Policy Meno 066C.

RATI ONALE: Policy Meno 084A consolidates and clarifies the | abeling

requi renents for cooked red neat products containing added sol utions.

These policies were previously covered by Policy Meno 084 and a portion of
Policy Meno 066B. Since calculations for the percent of added sol utions or
i ngredi ents depend on whether the product is cooked or uncooked, it was

|l ogical to include the policy for cooked products previously in Policy Meno
066B into the new Policy Meno 084A and revise Policy Meno 066B to address
only uncooked products.

Policy Meno 084A is generally consistent wwth the requirenents and intent
of | abeling policies now followed for cured and cooked products contai ning
sol utions above the green weight of the fresh article. The traditional
name supplenmented with additional information offers the descriptive

| abel i ng necessary to distinguish these products fromthe traditional
products. Furthernore, the need for a PQC programis consistent with past
| abel ing policies for use of percentage | abeling declarations on |abeling.

This policy issuance provides further guidance for conpliance wth 9 CFR
317.2(b). The intent of |abeling prom nence policy for these products is
consistent with Policy Meno 087A regarding word size in |abeling of product
nanmes. The |abeling of qualifying statenents for the cured products is
consistent with Policy Meno 109 and 9 CFR 319.104(b). The | abeli ng of
qual i fying statenments and ingredient statenents for uncured products is
consistent wth current practice.

This policy issuance clarifies the |abeling requirenents for products to
whi ch solutions are added to inpart flavor and are subsequently cooked.

The addition of various solutions has been approved in various uncooked red
meat products, including beef for further cooking, roasts, chops, and
steaks. These solutions are added by various neans to inpart favorable
flavoring and other sensory characteristics to the finished product. 1In
the past, policies did not address the addition of solutions to all neat
products and often a limt of 10 percent of the raw neat product was pl aced
on the addition in nost situations. Today, additions above 10 percent are
consi dered appropriate, but because of the ever-changing nature of the neat
products, it is necessary that these products be |abeled to identify the
anount and conposition of solutions added to them A differentiation nust
be made to avoid situations where, for exanple, a product that has had no



solution added to it and cooked is |abeled the sane as a product that has
had 20 percent of a solution added and cooked back to green weight. The
tradi tional nane supplenented with additional information offers the
descriptive | abeling necessary to distinguish these products fromthe
tradi tional products.

This policy issuance changes the previous requirenent for a statenent of

sol ution added prior to cooking on | abels of cooked, uncured red neat
products. In reviewng the application of this policy, it has becone
evident that the use of the previously optional "after cooking" statenent
has i ncreased and the use of such a statenment alone wll sufficiently
provi de the purchaser with the needed information. Thus, we are permtting
the use of this statenent in lieu of the "prior to" statenent.

In essence, we have established that a "contains" statenent, an "injected"
statenent, and a "marinated"” statenent are all satisfactory ways of

di scl osing the anobunt of added sol ution before cooking or after cooking.
Thus, if a conmpany chooses to use two statenents, i.e., before and after
cooking, it is conceivable that any conbination of these terns could be
used.

This policy issuance al so provides a change in permtted nonenclature for

i ndi cati ng when cooked, uncured red neat products that contain added

sol utions/ substances prior to cooking are cooked back to green wei ght or

bel ow green weight. The use of words, such as "seasoned" and "fl avored,"
as part of the product nanme would connote the addition of substances in
processing just as "Hant is understood to represent a product to which cure
sol uti on has been added i n processing.

This policy continues to allow the placenent of ingredient statenents of

t he added solutions in |ocations normally reserved for ingredient
statenents. The policy provides consistency with policy which permts the
list of ingredients to appear on an information panel or in the case of
products in cartons, on the front riser.

To: Branch Chiefs Policy Meno 087A
St andards and Labeling Division Sept enber 16, 1985

From Margaret OK davin, D rector
St andards and Labeling Division

Subject: Wrd Size in Labeling of Product Nanmes and Fanciful Nanes

| SSUE: In |abeling nmeat and poultry products, what restrictions should be
pl aced on the size of words used in product nanes and fanciful names?

POLICY: This clarifies and replaces Policy Meno 087. Wbhrds in product
nanmes or fanciful nanmes nmay be of a different size, style, color or type,



but in all cases, the words nust be prom nent, conspicuous and | egible.
Moreover, no word in a product nane, i.e., a common or usual nane, a
standardi zed nanme, or a descriptive name should be printed in letters that
are less than one-third the size of the largest letter used in any other
word of the product nane. The sane guidelines apply to letters of words in
fanci ful nanes that nay acconpany the product nane.

For exanple, for a product |abeled Chili Mac--Beans, Macaroni and Beef in
Sauce, "Chili Mac" is the fanciful nanme and "Beans, Mcaroni and Beef in
Sauce" is the product nanme. No letter in "Chili Mac" may be smaller than
one-third the size of the largest letter in "Chili Mac." Simlarly, no
letter in the descriptive name may be smaller than one-third the size of
the largest letter in the descriptive nanme. This policy is not intended to
address the relative size of words in fanciful nanes versus product nanes.

The size of words in qualifying statenents, e.g., "Water Added," "Contains
up to ...," "Snoke Flavoring Added," etc., are not affected by this policy
meno.

Labeling not in conpliance with these guidelines may be used until present
supplies are exhausted. |nspectors-In-Charge shall determ ne the anmount of
present supplies.

RATI ONALE: A trend has been observed that sone words within a product
name, be it a common or usual nane, a standardized nane, a descriptive nane
or words within a fanciful name, are being printed with increasingly

smal ler letters. |If this trend continues, it is likely that sonme words
will attract disproportionate attention, causing the |abel to becone

m sl eading to consuners. This policy clarifies the anmount of variation in
letter size which will still allow sonme enphasis on significant words in

t he nanes of products wi thout resulting in m sleading | abels.

To: Branch Chiefs, SLD Policy Meno 088
May 23, 1985
From Margaret O K davin
Acting Director
SLD

Subj ect : The Labeling of Meat and/or Poultry Products with the Term
"Nugget s"

| SSUE: What gui delines should be foll owed when approving | abeling for
products which includes the term "nuggets?"

POLICY: This policy nmeno clarifies and replaces Policy Meno 067. Nuggets
are irreqgqularly shaped, usually bite-sized neat and/or poultry products,
whi ch are usually breaded and deep fat fried and intended to be used as
finger

foods. There are a nunber of different types of nuggets; the | abeling for



which is descri bed bel ow

(1) Products nade froma solid piece of neat or poultry may use the term
"Nugget" as part of the product nane without further qualification (e.g.,
"Chi cken Nugget", "Beef Nugget").

(2) Products made from chopped and fornmed neat or poultry nay use the term
"Nugget" as part of the product nane provided a qualifying statenent

descri bing such process is shown contiguous to the product nane, e.g.,

" Chi cken Nugget, Chopped and Forned"” or "Beef Nugget, Chopped and Forned."
(3) Products nmade from chopped neat or poultry and contai ning binders,
extenders and/or water may use the term "Nugget" as a fanciful nanme

provi ded a descriptive nane imedi ately follows "Species" or "Kind" nugget.
An exanpl e of a descriptive nane woul d be "Breaded Nugget Shaped Chicken
Patties."

(4) Products described in 1, 2, and 3 above which are breaded shall be
| abel ed as "breaded”" and shall be limted to 30 percent breading.

RATI ONALE: These nugget -type products have becone increasingly popular for
both retail and institutional distribution. Wth the increase in popularity
has conme an increasing nunber of processes and fornulations. 317.2(c)(1)
and 381.117(a) of the nmeat and poultry regulations require that if there is
no published standard for a product that the nanme of the product is a
truthful descriptive designation. Furthernore, 381.117(d) requires that
bonel ess poultry products be | abeled in a manner that accurately describes
their actual form and conposition. A nethod of |abeling which
differentiates the various categories of nugget products is needed. The
policy stated above requires |abeling which accurately describes the
products and prevents unfair advantages for the different types of

products. Labels not conform ng to the above should be corrected prior to
Septenber 1, 1985.

To: Branch Chiefs Policy Meno 089
St andards and Labeling Division May 29, 1985

From Margaret O K davin, Acting D rector
St andards and Labeling Division

Subj ect : Use of the Term "Breaded" on Labels for "Fritters"

| SSUE: Is it permssible to use the term"breaded” in conjunction with
product nanme "fritters?"

PCLI CY: The itemnamed "fritter"” may be qualified wiwth the term "breaded"
when the fritter is coated after fabrication with no nore than 30 percent
breading. When the term"fritter"” is being used to describe the product
which is coated with nore than 30 percent breading, the term "breaded" may



not be used.

RATI ONALE: The term"fritter" is generally accepted to describe (1) a
product which contains breading in excess of the 30 percent allowed by

319. 880 and 381. 166 of the nmeat and poultry inspection regulations and (2)
a patty like product containing breading and/or other extenders m xed with
ground neat and/or poultry. In |abeling the product described under (1), it
IS not appropriate to use the term "breaded" since in these instances, the
term "fritter" is being used because the "breading”" |limtation is being
exceeded. However, product described under nunber (2) could al so be breaded
after fabrication with no nore than 30 percent breading and be | abeled as a
"breaded fritter."

To: Branch Chiefs, SLD Policy Meno 090B
Decenber 18, 1990

From Ashland C enons, Director
St andards and Labeling Division
Regul at ory Prograns

Subj ect : Protective Coverings
This replaces Policy Meno O90A.

| SSUE: Under what circunstances can i medi ate contai ners be consi dered
protective coverings?

PCLI CY: Processed or Prepared Product - |mmedi ate containers such as bags,
cardboard cartons, tray packs, and fil m bags encl osing processed or
Prepared product can be considered protective coverings and exenpt fromthe
mar ki ng and | abeling requirenents if placed in a shipping container which
nmeets all mandatory | abeling requirenents of an inmedi ate container. This
does not exenpt the mandatory identification and marking which is
specifically required on the i medi ate contai ner of cooked beef (9 CFR
318.17). In addition, the shipping container nust be clearly marked "Packed
for Institutional Use" or an equally descriptive statenent of intended
limted distribution, i.e., locations where the entire contents are
consuned on the prem ses. Unl abel ed product may not be renoved from

shi pping containers for further distribution nor displayed or offered for
sal e.

Unprocessed Meat Cuts - Transparent film bags encl osing individual neat
cuts in an unprocessed state can be considered protective coverings and
exenpt fromthe marking and |l abeling requirenents if placed in a shipping
cont ai ner which neets all mandatory | abeling of an i mmedi ate cont ai ner.
These unl abel ed neat cuts may only be renoved fromthe shipping container
for resale and further distribution to retailers, hotels, restaurants, and
simlar institutions if the product itself or the filmbag bears a clearly



| egible official mark of inspection and the establishnment nunber. If these
products are repackaged or reboxed at another establishnent, the official
mar k of inspection and the correspondi ng establishnment nunber of the
repackagi ng or reboxi ng conpany nust be used unless the original producing
establishment has officially, through the use of FSIS Form 7227-1 (Perm t
to Ship Labels between Establishnents), provided their labels to the
repackagi ng establ i shnent.

RATI ONALE: The subdi vi di ng of unpackaged processed or prepared product
into smaller units such as vacuum bags, cardboard cartons, and tray packs
has beconme a popul ar practice as a neans to pronote sanitary product
handling and to protect product quality. This practice, however, raises the
guestion of whether these smaller units are i nmedi ate containers subject to
the |l abeling or marking requirenents of the Act and the regul ations or are
intended solely to protect the product against soiling or excessive drying
during transportation and storage. Since this policy nmeno restricts the use
of these smaller units to circunstances where they will be contained in
fully | abel ed or nmarked shi pping contai ners, these snmaller units can be
consi dered protective coverings. Cooked beef is specifically required to
bear certain identification and marking on their imedi ate container (9 CFR
318.17). These containers nust continue to bear the required information
because of the trace back concerns associated with cooked beef product.
Unprocessed | ndividual Meat Cuts in transparent containers may be
distributed in protective wappings or transparent coverings if the
official mark of inspection is clearly legible on the product or protective
covering. This parallels the regulatory authority given in 9 CFR 317.1 for
the use of protective coverings on dressed carcasses and prinmal parts. This
policy nmeno clarifies that any repackagi ng or reboxing and | abeling that
occurs at a location other than the producing establishment is acceptable.
Policy Meno 090 originally stated that the product or the filmbag needed
to bear a legible mark of inspection and the establishment nunber of the
produci ng plant. Policy Meno 090 was not clear about which establishnment
nunmber (i.e., producing or repackaging) was to be used on repackaged or
reboxed products. The new phrasing of this section clarifies that it is
acceptabl e for the establishnment nunber of the repackagi ng or reboxing
establ i shnment to appear on bags of unprocessed neat cuts, or that, with the
use of FSIS Form 7227-1, the | abels of the original producing establishnent
may be used. Policy Meno OQ0A added a requirenent, to provide consistency
Wi th processed or prepared products, that the shipping container woul d need
a statement of limted distribution. This requirenent is del eted because it
is believed to be unnecessary for unprocessed neat cuts.

To: Branch Chiefs, SLD Policy Meno 091
Septenber 16, 1985

From Margaret OK davin, D rector
St andards and Labeling Division



Subj ect : G ound Beef Chuck and Ground Beef Round

| SSUE: What gui delines should be followed in the review and approval of
| abeling for "G ound Beef Chuck"” and "G ound Beef Round"?

POLI CY: Product to be | abel ed "G ound Beef Chuck" or "G ound Beef Round"
must conply with the foll ow ng guidelines:

1. "G ound Beef Chuck" nust be derived fromall or part of the prinal part
of the beef carcass commonly referred to as the "Beef Chuck" except as
provided for in 3. The product nust conply with the fat requirenents of 9
CFR 319. 15(a).

2. "Gound Beef Round" nust be derived fromall or part of the primal part
of the beef carcass commonly referred to as the "Beef Round" except as
provided for in 3. The product nust conply with the fat requirenents of 9
CFR 319. 15(a).

3. Cenerally, shank neat nay be added but may not exceed the natural
proportion of the beef carcass, which is considered to average 6 percent.
Hi gher quantities of shank neat may be used if the shank neat remains
attached during the cutting and boning of the bonel ess chuck or round, or
if the processor can denonstrate that a hi gher percentage is applicable.
4. The products must be produced under a partial quality control program
Ti me necessary to revise any approved PQC programor to reformul ate any
product as a result of this policy nmeno should be requested fromthe MPI O
Regi onal Qperations Staff.

RATI ONALE: These guidelines clarify the policy contained in MPl Bulletin
82-67, dated 12-22-82, titled "G ound Beef Chuck" and "G ound Beef Round."
SLD has recei ved questions such as; Are trimmngs fromthese parts limted?
Is there a fat limtation? |Is shank neat |imted? Should shank neat be

excl uded? etc.

It has been an accepted practice to include as source material for product
| abel ed "G ound Beef Chuck" or "G ound Beef Round" any portion(s) of the
primal part identified in the product nane.

The inclusion of shank nmeat becane an issue as a result of an established
and accepted practice for producers to cut and bone the entire shank on
chuck or shank on round as a single unit to fornul ate these products.

I ncl udi ng the shank nmeat under this condition has been permtted as
incidental to the boning operation although the shank itself is a prim
part of the beef carcass.

This policy recogni zes the established practice of marketing the shank on
chuck or shank on round as a single wholesale unit. Its use at higher than
natural proportions of the Beef Carcass cannot however, be considered

i ncidental and the product nust be | abeled with terns such as: "G ound
Beef," "G ound Beef Chuck and Shanks," or "G ound Beef Round and Shanks".



Appl ying a 30 percent fat |evel ensures that during the grinding and

bl endi ng of the various portions of the chuck or round that the finished
product wll not exceed the total fat limts allowed in other ground beef
product s.

The partial quality control (PQC) program assures adequate identification
of the source material prior to fabrication.

To: Branch Chiefs Policy Meno 092
Decenber 16, 1985

From Margaret O K davin, Drector
St andards and Labeling Division

Subj ect : Veal Parnagi ana Made with Veal Patties

| SSUE: What is the appropriate |abeling for Veal Parmagi ana made with Veal
Patties?

PCLI CY: The | abeling of Veal Parmagi ana made froma veal patty shal

i nclude Veal Patty in the product nane, e.g., "Breaded Veal Parnmagi ana nmade
with Veal Patties" or "Breaded Veal Patty Parnagi ana". The ingredients of
the veal patty do not have to be a part of the product nane.

RATI ONALE: On the | abel of Veal Parnagi ana nmade with veal patties, the
ingredients statenent for the total product should sufficiently informthe
consuner of the contents of the patty. The need to disclose the ingredients
of the veal patty in a qualifying statenent contiguous to the product nane
is not believed necessary. This additional disclosure, which has been a

| ongst andi ng requirenent for this product, is incongruent with the |abeling
for other simlar nmeat patty products. Further, the standards of
conposition are even nore restrictive for veal patties used in Vea

Par magi ana si nce the m ni num neat requirenment specified automatically
limts the | evel at which conponents such as extenders, water, beef fat,
and seasoni ngs may be added. Thus, it seens unjustified to prescribe this
addi tional |abeling requirenent for this patty product when other simlar,
but less ingredient-restrictive patty products, are not bound by this

requi renent.

To: Branch Chiefs, SLD Policy Meno 093
Decenber 16, 1985

From Margaret OK davin, Drector
St andards and Labeling Division, MPITS

Subj ect : Adjusting for Protein Fat Free (PFF) Controll ed Pork



| SSUE: What fornula adjustnents are necessary when using protein fat free
(PFF) controlled pork to neet m ni num neat content standards in other
product s?

PCLI CY: Protein Fat Free (PFF) controlled cured pork products with
qualifying statenents, e.g., "Ham Water Added," may be used in place of PFF
controlled cured pork products w thout qualifying statenents, e.g., Ham to
meet the m nimum neat requirenents of various products. However, the
anounts of the PFF controlled cured pork products with qualifying
statenments used will need to be increased. For exanple, if a standard
requires a certain anmount of Ham and a processor w shes to use "Ham Water
Added, " a greater amount of the "Ham Water Added" wi |l be needed to neet
the standard. The magnitude of the additional amount is directly related to
the rel ati onship between the respective PFF val ues.

Exanpl e: Ham Sal ad requires 35 percent Cooked Ham "Ham Water Added" wil|
be used in the product fornula.

Cal cul ation: Multiply the PFF value for Ham (20.5) by the amount of

requi red Ham (35 percent). Divide this answer by the PFF value of the
product being used to fornulate the product. (In this exanple PFF value for
"Ham Wat er Added" is 17.0).

Answer: ((0.35 x 20.5) / 17.0) x 100 = 42.21 percent "Ham Water Added"
needed in the fornmul a.

Exanpl e: Ham Pie requires 25 percent Ham based on green weight. "Hamw th
Nat ural Juices" will be used in the product fornmula.

Cal cul ation: Multiply the PFF value for Ham (20.5) by the amount of
requi red ham (25 percent). Divide this answer by the PFF value of the
product being used to fornul ate the product.

(In this exanple PFF value for "Hamw th Natural Juices" is 18.5).
Answer: ((0.25 x 20.5) / 18.5) x 100 = 27.70 percent "Ham w th Nat ur al
Jui ces" needed in the formnul a.

ADJUSTI NG FOR "HAM AND WATER PRODUCT X PERCENT OF THE WEI GHT | S ADDED
| NGREDI ENTS. "

Consi der a formul ated product which is required to contain at |east 50
percent Cooked Ham Suppose the processor wi shes to use a "Ham and Wt er
Product (HWP)" in which 20 percent of the weight is added ingredients as
the source of the Hamin the fornulation. This product contains 80 percent
Ham and 20 percent added ingredients. Cearly, the processor nust use nore
than 50 percent HWP in the process. Using 50 percent HWP would result in
only 40 percent Hamin the finished product, i.e., the added ingredients in
the HWP represents 25 percent of the hamcontent. (If it were a 10 |Db.

HWP, there would be 8 I bs., of Hamand 2 I bs. of added ingredients. (2 / 8
x 100 = 25 percent). Consequently, an additional 25 percent of HWP is



required in the fornul ation.

The foll ow ng exanple may be used to determ ne the percentage HW needed to
equal Ham

Ham and Gravy requires 50 percent Cooked Ham "Ham and Water
Product 20 percent of Wight is Added Ingredients” will be used in
the formul ation.

Step 1: Subtract the percent added ingredients from 100 percent
(In this exanple: 1.00 - 0.20 = 0.80)

Step 2: Determne the anount of Ham needed in the fornula:
(I'n this exanple: 50 percent)

Step 3: Divide the anobunt of Hamrequired (Determned in
Step 2) by the answer in Step 1 (In this exanple:
(0.50 / 0.80 = 0.625)

Step 4: Miltiply the answer in Step 3 by 100. Answer for this
exanple is 62.50 percent "Ham and 20 percent WAter Product™
i s needed as the equival ent of 50 percent Ham

RATI ONALE: I n accordance with sections 9 CFR 319. 104 and 319. 105 of the
Federal meat inspection regulations, certain cured pork products are
required to neet established PFF val ues which reflect the m ni mum neat
protein content indigenous to the raw unprocessed pork. Historically, nbst
meat food product standards are based on m ni num neat content requirenents
and reflect the definition of neat as contained in 9 CFR 301. 2(tt).

However, when PFF controlled cured pork products with qualifying statenents
are used in other products with the intention of neeting m ni num neat
content standards, non-neat ingredients, such as water, may alter the
conposition of the finished product. This policy is being adopted to assure
t hat product standards are based on nmeat content requirements only. This
policy meno formalizes the content of a simlar neno issued earlier.

To: Branch Chiefs Policy Meno 094B
St andards and Labeling Division Decenber 17, 1986

From Margaret O K davin, Director
St andards and Labeling Division

Subj ect : Sulfiting Agents in Meat and Poultry Food Products
This replaces Policy Meno 094-A and will beconme effective 6 nonths from
date of publication or July 9, 1987, whichever is |later.

| SSUE: Whet her sulfiting agents present in sulfite |abeled ingredients
whi ch are incorporated into neat and poultry food products need to be



decl ared on the | abel of the finished product.

POLI CY: The presence of sulfiting agents (sul fur dioxide, sodiumsulfite,
sodi um bisulfite, potassiumbisulfite, sodium netabisulfite, and potassium
met abi sulfite) in or on sulfite |abeled ingredients used in the preparation
of nmeat or poultry food products nust be declared on the | abel of the neat
or poultry food product if the concentration of sulfiting agent(s) in the
finished nmeat or poultry food product is 10 ppm or higher. However, sone
finished nmeat and poultry food products may be conprised of multiple

separ abl e conponents, e.g., potatoes or apple cobbler in a frozen dinner.
For these products, if a separable conponent contains 10 ppmor nore
sulfiting agent(s), the sulfiting agent(s) nust be decl ared even though the
total product contains less than 10 ppmof sulfiting agent(s). Wen
sulfiting agents are required to be declared under conditions described
above, their declaration shall be according to the foll ow ng:

(1) Sulfiting agents shall be declared by their specific name or as
"sulfiting agent(s)."

(2) Declaration shall be in the ingredient statenent in order of
predom nance or at the end of the ingredient statenment with the statenent
"This Product Contains Sulfiting Agents"” (or specific nane(s)).

(3) Wien the total product contains |less than 10 ppm but a separable
conponent contains 10 ppmor nore, the sulfiting agent nust be declared as
part of the conponent according to (1) and (2) above.

RATI ONALE: Sulfiting agents are not permtted as direct additives to neat
or poultry food products. They nmay, however, be present in neat or poultry
food products as the result of being present in ingredients which are used
in formulating processed neat and poultry food products. Many consuners are
sensitive to sulfiting agents and need to be nade aware of their presence
in food. The Food Safety and I nspection Service (FSIS) is requiring

| abeling of finished products which contain sulfiting agents so that
consuners may determ ne the presence of sulfiting agents by reading | abels
rat her than possibly undergoing their allergic response. These |abeling
requi renents are simlar to those required by the Food and Drug

Adm ni stration (FDA) and w |l ensure conmmon | abeling of all food products
containing sulfiting agents whether they are produced under the

i nspectional jurisdiction of FSIS or FDA

To: Branch Chiefs Policy Meno 095
St andards and Labeling Division February 27, 1986
MPI TS

From Margaret OK davin, D rector
St andards and Labeling Division, MPITS



Subj ect: Col ored Casings-Labeling of Meat and Poultry Products
| ssue: What are the labeling requirenents for neat and poultry products in
col ored casings that do not transfer color to the products?

Policy: Colored casings on neat and poultry products which do not transfer
color to the product, but which change and give a fal se inpression of the
true color of the products, nust be | abeled to indicate the presence of the
casi ngs. Acceptable term nol ogy includes "Casing Colored" or "Artificially
Col ored." These phrases must appear contiguous to the product nane.

Casings which are the sanme color as the product or are not m sl eading or
deceptive, e.g., a white opaque casing on a sunmer sausage, do not have to
be so | abel ed. Al so products consisting of whole nuscle bundles, e.g.,

hams, pork butts, etc., packaged in colored w appi ngs where a cut surface
is not visible through the casing are exenpt fromthis |abeling.

RATI ONALE: Under the provisions of Sections 301.2(ii)(4) and
381.1(b)(30)(iv) of the Federal neat inspection regulations and the poultry
products inspection regul ations, respectively, a product is considered

m sbranded if its container (e.g., casing) is "mude, forned, or filled as
to be msleading." Section 317.2(j)(8) adds "...no such casing may be used
if it is msleading or deceptive with respect to color, quality, or kind of
product." Therefore, for many years col ored casings that changed the
expected or true color of the product could only be used if the product
name was clearly and properly qualified to indicate the presence of the
casi ngs. Thus the consuner could nmake an inforned selection in the

mar ket pl ace about the true nature of the product. The use of col ored

wr appi ngs on whol e nuscle bundles is w despread apparently due to esthetic
reasons. In this situation, the coloring should not m slead the consuner
into believing that the product is |leaner, different, or of a better
quality than simlar products. If a cut surface is visible, the potenti al
for deception is a real possibility. Since there has been some confusion
over the intent of this policy, this policy neno is being issued to
reiterate the policy and clarify its intent.

To: Branch Chiefs Policy Meno 097
St andards and Labeling Division June 4, 1986

From Margaret O K davin
Di rector
St andards and Labeling Division

Subj ect : Label Approval QGuidelines for WId Boar Products
| SSUE: What are the criteria and requirenents for product |abels bearing
the term"WId Boar"?

PCLI CY: Products prepared fromw | d boar fromferal swi ne are anenabl e and
subject to the neat inspection regulations.



"WIld Boar" is an acceptable |abel termfor a product provided the words
"WIld Boar" are directly followed by the statenment "Meat from Feral Swi ne."
The statenent "Meat from Feral Sw ne" nust appear promnently on the
principle display panel as described in 9 CFR 317.2(d)(1)(2) and (3). If
the statenent "Meat from Feral Sw ne" does not directly follow the term
"WI!ld Boar," then an asterisk may be included with the term"WI|d Boar" and
the statement "Meat from Feral Swi ne" shoul d appear prom nently el sewhere
on the principal display panel. "WId Boar fromFeral Swne," "WI d Boar
Meat* *from Feral Swine," "WId Boar (byproduct) fromFeral Swi ne," are

al so accept abl e product nanes.

In order to obtain approval for a product |abel bearing the nanme "WI d Boar
fromFeral Swine," or simlar acceptable nanes, a statenent descri bing and
verifying the follow ng physical and environnental characteristics typical
of wild boar is required: color patterns such as white stripes or spots,

| onger bristly haircoat, elongated snout wth visible tusks, a "razorback"
body shape and wild boar mal es which are uncastrated. (W acknow edge both
mal es and femal es under the term"WId Boar.") The purchased hogs shoul d be
obtained froma nonrestrictive environnment which permts foraging for

uncul tivated feed, natural selection and breeding and farrow ng w thout
confinement. A letter should be submtted with "WIld Boar from Feral Sw ne"
| abel s describing the environment where such swine live and their method of
capture or entrapnent. These sane criteria would also apply to inported
"WI1d Boar Meat from Feral Sw ne" and arrangenents should be nmade through
Foreign Prograns for slaughter and export from approved establishnents.

In multi-ingredient products, such as "Beans in Sauce with WIld Boar," the
"WI!ld Boar" part of the product nane nust be followed by an asterisk and a
statenment "(Meat or meat byproduct) from Feral Sw ne" nust appear sonewhere
on the principal display panel. The ingredient wild boar, wld boar neat,
or wild boar byproduct, nust be listed as "WI|d Boar* ((Meat or neat
byproduct) From Feral Swine)" in the ingredient statenent in its proper
order of predom nance.

RATI ONALE: There are an increasing nunber of products entering the market
whi ch purport to contain wld boar. The Agency recogni zes that extensive

i nterbreedi ng between donestic and European wi | d boar hog types occurs and
thus dilutes any true wild boar |ine. However, the Agency recognizes that
t hese hog crosses do have distinguishing characteristics resenbling wld
boar and it finds that "WId Boar, Meat from Feral Swne" is an accurate

| abel i ng description of these hogs and the resulting pork.

To: Branch Chiefs Policy Meno 098B
St andards and Labeling Division August 1, 1990

From Ashland L. C enons, Director
St andards and Labeling Division
Regul at ory Prograns



Subj ect : Labeling and Use of Beef Cheek Meat and Beef Head Meat, and Pork
Cheek Meat and Pork Head Meat

| SSUE: What gui delines should be followed for the | abeling and use of beef
cheek neat and/or beef head neat, and pork cheek neat and/or pork head
neat ?

PCLI CY: This Policy Meno replaces Policy Meno 098A. The foll ow ng
gui delines apply to the use and | abeling of beef cheek neat and/or beef
head neat, and pork cheek neat and/or pork head neat:

Beef cheek neat and pork cheek neat refer to beef and pork cheeks from
whi ch the gl andul ar material has been renoved.

Beef head neat and pork head neat refer to muscle tissue remaining on the
beef and hog skull after renoval of the skin, cheeks, tongue, and |ips. The
meat normally attached to and considered as part of the tongue trinmm ngs
when detached fromthe tongue trinm ngs may al so be included as beef head
meat or pork head neat although it can be | abeled as "beef" or "pork."

When beef cheek neat and/or beef head neat are included in bonel ess beef,
their presence nust be specifically declared. Exanples include "Bonel ess
Beef - Contains Beef Cheek Meat and Beef Head Meat," "Bonel ess Beef Head
Meat," "Bonel ess Beef - Ingredients: Beef, Beef Head Meat, Beef Cheek
Meat," or "Bonel ess Beef - 20 percent Beef Head Meat, 15 percent Beef Cheek
Meat . "

Beef cheek nmeat and/or beef head neat may be used in unlimted quantities
and identified as "beef" in neat food products unless restricted by

regul atory standards for specific products as indicated in 9 CFR 319. 15(a)
(Chopped beef, ground beef), 319.15(b) (Hanmburger), 319.15(d) (Fabricated
steak), 319.81 (Roast beef parboiled and steamroasted), 319.100 (Corned
beef), 319.300 (Chili con carne), 319.301 (Chili con carne with beans), and
319. 303 (Corned beef hash).

The presence of pork head neat is not required to be identified on the

| abel i ng of bonel ess pork. However, inspection personnel nust not allow the
use of boneless pork in Chili con carne (9 CFR 319.300) or Chili con carne
wi th beans (9 CFR 319.301) unless they are assured of the absence of head
meat or informed of the anpunt present.

Por k cheek meat and/or pork head neat may be used in unlimted quantities
and identified as "pork"” in neat food products except for Chili con carne
and Chili con carne with beans.

RATI ONALE: Policy Menp 098A set forth a policy which required the presence
of pork cheek neat and/or pork head neat to be identified on the | abeling
of bonel ess pork regardl ess of the anount of cheek neat and/or head neat.
Since that nmeno was issued, we have been infornmed that industry practice is
to include pork head neat with pork trinmmngs but to always ship pork cheek
meat separately. In addition, since the use of pork cheek neat and pork



head neat is only restricted by two regul atory standards, we believe it is
an unnecessary burden to require | abeling of the presence of cheek neat
and/ or head neat on the |abeling of bonel ess pork.

To ensure that pork head neat is not used incorrectly by a processor in
restricted products, processors of Chili con carne and Chili con carne with
beans nust be able to verify to inspection personnel that bonel ess pork
does not include head neat or if head neat is included in the bonel ess
pork, the percentage of head neat present. This should ensure that
regulatory limts on head neat are not exceeded in those few products where
such use is limted. Since it is not industry practice to conm ngle cheek
meat and bonel ess pork, problens with identification and usage do not

exi st.

To: Branch Chiefs, SLD Policy Meno 099
Septenber 2, 1986

From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS

Subj ect : Label i ng of Products Wi ch Include Packets of O her Conponents

| SSUE: What sort of product nane and net weight declaration is required
when neat and/or poultry products are packed with small packets of gravy,
sauces, seasoning m xtures or the |ike?

POLI CY: Wording indicating that the product contains, in addition to the
meat or poultry product, another conponent such as a gravy, sauce or
seasoni ng packet nust appear in conjunction with the nane of the product in
such a manner that it is obvious to the purchaser that he or she is al so
purchasi ng that packet along with the nmeat and/or poultry product. The
wor di ng nmust be shown in print no smaller than one third the size of the

| argest letter in the rest of the product name, of such color that wll
insure it not being overl ooked at point of purchase, and positioned
contiguous to the rest of the product name and so as not to appear in whole
or part on any panel except the main display panel. The net wei ght
statenent shall show the total net weight of all the edible conmponents. In
addition to the total net weight, weights of individual conponents nmay be
shown but are not required

RATI ONALE: The | abeling of these type products nust clearly denonstrate to
t he consuner that he or she is paying not only for a nmeat and/or poultry
product but also for a packet or container of another conponent. It was
brought to this office's attention that on sone | abels the wording
announci ng the inclusion of these conponents was being shown in sizes,
colors and positions which tended to obscure it. Therefore, it was apparent
that a policy needed to be devel oped. The one third letter size stipulated



above is the sane as that required for product names by Policy Menorandum

087A. Inspectors should review | abel approvals for these types of products
and, if they believe that they do not conformto the aforenentioned policy,
identify themto the Standards and Labeling D vision by approval nunber in
order that all |abels can be corrected no | ater than Novenber 1, 1986. The
requi renent that the total net weight be shown is consistent wth what has
been required in the past for nmeat and poultry products.

To: Branch Chiefs, SLD Policy Meno 100
Septenber 3, 1986

From Margaret O K davin
St andards and Labeling Division, MPITS

Subj ect : Poultry Tenders and Poultry Tenderl oi ns

| SSUE: When " (Kind) Tenders" or "(Kind) Tenderloins" are used as a product
name, what products are being described?

PCLI CY: A "(Kind) Tender" is any strip of breast neat fromthe kind of
poul try desi gnat ed.

A "(Kind) Tenderloin" is the inner pectoral nuscle which |ies al ongside the
sternum (breast bone) of the kind indicated.

RATI ONALE: These terns have been used for a nunber of years for nuscles
fromthe breast wthout a clear cut definition to distinguish one fromthe
other. The policy stated above appears to be what is being done as general
practice. Since the Division continues to receive questions concerning
these ternms it is necessary that this policy nmenorandum be issued to make
the definitions available to all.

Previously, the word "breast" has been required to be used in conjunction

with these terns. However, because of the |ong usage of these terns for
breast nuscles only, that requirement is being dropped.

To: Branch Chiefs, SLD Policy Meno 101A
August 30. 1988

From Ashland C enons
Acting Director
St andards and Labeling Division, Technical Services
Subj ect : Use of Quality Grade Terns and Subjective Terns on Labels

| SSUE: How and when may terns which denote quality grades and certain other



subj ective terns be used on | abels for neat and/or poultry products?

POLI CY: This policy nmeno supersedes Policy Meno 101. Terns designated as
grades of neat, i.e., prinme, choice, select, good, etc., may only be used
on red neat which has been officially graded. However, the Standards and
Labeling Division (SLD) will take no action to rescind currently approved
| abel s which contain the word "select." Labels for new or reformul ated
products or new product lines will be approved in accordance with the
policy for grading terns described above.

Letter grades A, B, C, which are designated grades for poultry nay only be
used on poultry (whole birds and parts) that are officially graded, and may
not be used on red neat. Although poultry grade terns (U S. G ade A etc.)
are not allowed to be used on red neats, the ternms prine, choice and sel ect
may be used on poultry (whole birds or parts), that are equivalent to U S
Grade A. The use of a possessive, e.g., XYZ's Prinme, does not relieve a
conpany of this requirenent. The use of quality grade terns on further
processed neat and poultry products will be evaluated on a case-by-case
basis to determne if they wongly infer that the nmeat or poultry used in

t hese products has been graded.

Terms which are subjective in nature such as, but not limted to, fancy,
finest, super, suprene, ultimte, premum greatest, best, old fashioned,
homestyl e, hotel style, deluxe, special, fanous, and old tine may be used
unqualified on | abels for nmeat and/or poultry products. The term "sel ected”
as well as other terns, wll be considered individually by the Standards
and Labeling Division, again to determne if these terns wongly infer that
the nmeat or poultry has been graded.

RATI ONALE: Historically, the Departnent has allowed the quality grade
terms prime and choice to be used on poultry, provided it was the

equi valent of U S. Gade A Because the new grade term"select" al so
conveys high quality, its use on poultry should also require that the
poultry be equivalent to U S. Gade A Poultry grade terns are not all owed
on red nmeats. Policy Menop 101 was in error in this regard.

As explained in Policy Meno 101, the use of the possessive in conjunction
wth quality ternms was consi dered unnecessary since term nol ogy such as
"best," "premum" etc., has been accepted as nothing nore than adverti sing
puffery which neither m sl eads nor deceives the public. Policy Meno 101 did
not meke it clear that the use of the possessive in conjunction with neat
grading terns was not appropriate for poultry that was not the equival ent
of US Gade A The use of red neat grading terns, although in the
possessive, would still inply incorrectly that the poultry has been graded.
In the past, the term"select" was permtted to be used on | abel s of neat
and poultry products as a subjective termw thout regard to grading.
Recently, the official grade term U. S. Good, designated for beef and |anb,
was changed to U S. Select for beef, consequently, the word "select” wll
no | onger be allowed as a subjective term However, continued use of the
term"select" wll be allowed for products for which conpani es have



obt ai ned prior approval for |abels which include the term"select." Denying
t hese conpanies the use of the term"select"” on these products would pl ace
unwar r ant ed econom ¢ burdens on these conpanies through the | oss of
previous investnents in advertising and | abeling materi al s.

To: Branch Chiefs, SLD Policy Meno 102
January 6, 1987
From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS

Subj ect : The Labeling of Products Containing Meat with Added Sol utions or
ot her Nonmeat Ingredients in Secondary Products

| SSUE: What are the labeling requirenments for products containing a
conponent consisting of neat with added sol uti ons or other nonneat
i ngredi ents?

POLICY: In those situations where neat containing an added sol ution, or
ot her nonmeat ingredients, e.g., Ham Water Added, Corned Beef and Water
Product, Beef-Containing up to 10 percent of a solution, are used in
secondary products in sufficient quantities to neet the m ni num neat

requi renent w thout including the added sol ution, or nonneat ingredients,
t he product name need not include any reference to the added sol ution or
nonneat ingredients; e.g., Corned Beef and Cabbage woul d be an acceptabl e
name for a product if the corned beef portion of the corned beef and water
product was present in a sufficient quantity to satisfy the 25 percent
cooked corned beef requirenent. The ingredients statenment, however, mnust

i ncl ude nonencl ature as required by the regulations or policy (see also
Policy Menps 066B and 084). In this exanple, the ingredients statenent
woul d lIist "Corned Beef and Water Product-X percent of added ingredients
are..."

For products in which the added solution ingredient as a whole is used to
meet the m nimum nmeat requirenent, the product nane nust include

nonmencl ature required for the conponent, e.g., Beef (containing up to 10
percent of a flavoring solution) Burgundy. The ingredients statenent nust
al so include the sane nonencl ature for the neat ingredient.

RATI ONALE: Historically, nost neat product standards are based on m ni mum
meat requirenents. However, in recent years the proliferation of neat
ingredients with added flavoring solutions or other ingredients has
resulted in processors requesting the use of these ingredients in
traditional products. This policy nmeno identifies the approach used to

| abel the finished products. The traditional nanes are considered
appropriate if the finished products contain sufficient neat exclusive of

t he added solutions or other ingredients to neet the requirenents of the
standard. If the neat ingredient with the added sol ution or other



ingredients is used to neet the standard, then it is necessary to
descriptively | abel the secondary product to indicate to the purchaser the
presence of the ingredient. In all cases, the ingredients statenent nust
show t he conpl ete common or usual, standardi zed, or descriptive nane of the
added solution ingredient as required by the Acts and the regul ati ons.

To: Branch Chiefs, SLD Policy Meno 103
February 13, 1987
From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS

Subj ect : Bonel ess, Raw or Cooked, Poultry Containing Binders

| SSUE: Labeling of bonel ess, raw or cooked, poultry to which binders are
added.

PCLI CY: Bi nding agents may be added individually or collectively in anmunts
not to exceed 3 percent for cooked poultry products and 2 percent for raw
poultry products based on total finished product. When binders are added in
excess of these levels, the comon or usual nanme of the binder or the
generic term "Bi nders Added" shall be included in a product name qualifier;
e.g., "Turkey Breast-Celatin Added." In all cases, ingredient statenent
identification is required.

This policy is intended to apply to binders which are used in chopped or
chunked poultry products that are forned into rolls, |oaves, etc., but not
to binders added directly into whole nuscle by injection, massagi ng,
tunbling, etc., which then act as extenders.

Processors of products with I abeling not in conpliance with this policy
meno nust nake the necessary | abeling changes within 6 nonths of the date
of this policy neno.

RATI ONALE: The addition of binders has been approved in various bonel ess
poultry products such as poultry rolls and | oaves. Existing policies and
regul ati ons, however, do not address the |abeling of boneless poultry
products to which binders have been added except for poultry rolls (9 CFR
381.159). The policy stated above provides consistency with requirenents
for poultry rolls and reflects current practice.

To: Branch Chiefs, SLD Policy Meno 104
February 13, 1987

From Margaret O K davin
Director



St andards and Labeling Division
Subj ect : Handl i ng Statenments on Retorted Products

| SSUE: Can handling statenments such as "keep refrigerated" or "keep frozen"
appear on | abels for products which are packaged and processed to provide
safety and stability at anbi ent tenperatures?

PCLI CY: Handling statenents may appear on | abels for shelf stable product,
even though such product does not have to be refrigerated or frozen, and
provi ded the statenent will accurately reflect conditions of distribution
and sale. These products are to be handled in the plant as shelf stable
itens including incubation and condition-of-container exam nations. Once
the product is refrigerated or frozen for shipnent, distribution, and
display for sale it is to be handled as a refrigerated or frozen item

RATI ONALE: Recently this office has received requests to all ow handling
statenments such as exenplified above on these shelf stable products. Sone
receive a heat process sufficient to achieve stability while others are
rendered shelf stable through a conbination of heat and sone ot her
treatment (s) such as the addition of salt, nitrite or an approved
acidulent. One firmmay have products in a certain line under a certain
brand name which require refrigeration or freezing and may al so have
products in the sane |ine under the sanme brand nane which are shelf stable.
This could lead to m shandling by the consunmer of products which require
refrigeration or freezing due to the availability of simlarly packaged
product which woul d not require such special handling.

Therefore, SLD will allow handling statenments on retorted products even if
product does not have to be refrigerated or frozen. In effect, at tines,
this will provide for nore protection than is necessary. Product should be
treated as shelf stable at the plant to assure safety and handl ed as
refrigerated or frozen product after it |eaves the plant to prevent
confusion by the purchaser between these products and sim |l ar products

whi ch are not shelf stable.

To: Branch Chiefs, SLD Policy Meno 105
April 13, 1987

From Margaret O K davin
Director
St andards and Labeling Division, MPITS

Subj ect : Label i ng Requirenments for Punp-Cured Bacon Products Treated
with d- or dl-al pha-tocopherol in Surface Applications

| SSUE: What are the l|labeling requirenments for punp-cured bacon which has
been surface treated with d- or dl -al pha-tocopherol ?



POLI CY: Punp-cured bacon treated on the surface with d- or

dl - al pha-tocopherol must be |abeled with a product name qualifier which
identifies the substances involved and the nethod of application. The
qualifier must identify both the carrier and active substance in their
order of predom nance. The specific nanmes, d- or dl-al pha-tocopherol, or
the term Vitamn E, may be used in the name qualifier. Exanples of
acceptable nane qualifiers are "Sprayed with a solution of vegetable oi

and Vitamn E'" or "Dipped in a solution of corn oil and d-al pha-

t ocopherol ." The nane qualifier nust be contiguous to the product nane and
printed in a style as prom nent as the product nane. The type used for the
statenment nust be at |east one-fourth the size of the nost prom nent l|letter
in the product nanme, except that the ingredients of the mxture may be in
print not |ess than one-eighth the size of the nost promnent letter in the
product nanme. The specific nane of the ingredients, d-al pha-tocopherol or
dl - al pha-tocopherol, and of the carrier, nust be |isted as such in the
ingredients statenent, or curing statenent, as required by 9 CFR
317.2(f)(1).

RATI ONALE: Labeling requirements for punp-cured bacon treated with d- or

dl - al pha-tocopherol applied to the surface should be consistent with other
surface-treated products where product nane qualifiers have been required
(e.g., potassium sorbate to sausage casi ngs, added sol ution statenents,
etc.). The processing carrier listing in the qualifier is necessary because
food grade oil m xtures are not expected ingredients on bacon.

To: Branch Chiefs, FLD Policy Meno 106A
Decenber 17, 1991

From Ashland L. C enons, Director
Food Label i ng Di vi sion
Regul at ory Program

Subj ect: Poultry Bacon

| SSUE: Can bacon products be prepared frompoultry and, if so, how are they
| abel ed and controll ed?

POLI CY: This Policy Meno replaces Policy Meno 106. Bacon products prepared
frompoultry are acceptable. The product may be designated as (Kind)

Bacon. However, a true descriptive nane nust appear contiguous to (Kind)
bacon wi thout intervening type or design, in letters at |east one-half the
size of the letters used in the (Kind) bacon, in the sane style and col or,
and on the sanme col or background. An exanple of an acceptabl e designation
is "Turkey Bacon-Cured Turkey Breast Meat Chopped And Forned." The
descriptive nane can stand al one as the true product nane.

The wei ght of the finished product shall be no nore than the original



wei ght of the fresh uncured poultry. The ingredient restrictions as well
as the | abeling and packaging requirenents that apply to red neat bacon
al so apply to poultry bacon. Poultry bacon is not subject to nitrosam ne
nmoni t ori ng.

RATI ONALE: Traditionally, bacon products have been prepared from ot her
than pork bellies provided the nonmenclature clearly identifies the nature
of the product. Exanples are: "Pork Shoul der Bacon," "Bacon Squares- Pork
Jowl Bacon," "Beef Bacon-Cured and Snoked Beef Plate." Furthernore, many
other poultry products are present in the market place with nonenclature
normal |y associated with red neat products, e.g., Turkey Ham or Turkey
Pastram . As a result, the policy identified is a reasonabl e extension of
exi sting practi ce.

The restrictions and controls on the finished products as well as the

| abel i ng and packagi ng requirenents are consistent with those placed on

ot her bacon products. The requirenent for nitrosam ne nonitoring has been
del eted because there is no evidence to support a nitrosam ne problemin
products that are not high in fat.

To: Branch Chiefs, SLD Policy Meno 107
August 18, 1987

From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS

Subj ect : Use of "New' and Simlar Terns

| SSUE: Under what conditions nmay the ternms "new," "now," and simlar
decl arati ons be used on approved | abeling?

POLI CY: Terns such as "new," "now," "inproved," and simlar terns nay be
used within the foll ow ng guidelines:

1. The ternms may only be used for a period of 6 nonths fromthe date of the
initial approval except as noted in 2, 3, and 4 bel ow

2. Extensions to the 6-nonth period may be granted if:

a. Processors can denonstrate that production or distribution del ays
precl uded the use of the approved | abeling as schedul ed. In such
situations, the lost tine can be restored.

b. Processors can denonstrate that |abeling inventory needs for the 6-
mont h period were overesti mated due to poor sales. The processors nust
mai ntain records which indicate the anount and the date the | abeling was
originally purchased. In this situation, up to an additional 6 nonths can



be granted. No further extension will be considered.

3. In those situations where it is customary to distribute "new' products
to various geographical regions, each geographic area may receive a
tenporary approval for 6 nonths if the processor can assure adequate
controls over the segregation and distribution of the products.

4. In situations where it is customary to test nmarket product in no nore
t han approximately 15 percent of the intended total marketing area before
total distribution begins, labeling for the test market area can receive an
initial tenporary approval and also be included in the 6-nonth tenporary
approval given to the |abeling of the product distributed to the total

mar keting area. Processors mnmust be able to assure that only 15 percent of
the total market is involved in test marketing.

RATI ONALE: This policy neno is issued for the purpose of anmendi ng and
further clarifying the use and | abeling of terms such as "new," "now," and
simlar ternms on approved |labeling materials. Generally, the terns have
been used on labels to indicate the introduction of a new product or new
formula. In the interest of truthful |abeling, however, the use of these
terms has been previously limted to a 6-nonth period for each geographi cal
area or location for which requests are made. Processors mnaking such
requests were held primarily responsible for controlling | abeling
inventories and inform ng i nspection personnel of distribution schedul es
and the particular |ocations involved.

The firmess with which we have governed requests for approval of the terns

"new," "now," and sim/lar declarations has been viewed adversely by the
regul ated industry. The current 6-nonth policy is perceived to have a
chilling effect on new product devel opnent initiatives, technol ogical

advances, and innovative marketing strategies. Since it is often very
difficult for marketing managers to predict the necessary quantities of
packagi ng supplies for test market purposes, rigid enforcenent of the 6-
month rule forces conpanies to under-order these materials or be left with
expensi ve | abel inventories which nust eventually be discarded or |eft
unused. An FTC advi sory opinion on the use of the term"new' in adverti sing
follows the policy in (4) above.

Therefore, in order to provide additional flexibility, our policy wll be
revised as stated in itens (2) through (4) above, when the use of the terns

"new," "now," and sim/lar declarations are requested.
To: Branch Chiefs, FLD Policy Meno 108B
Branch Chi efs, PAD June 24, 1993

From Ashland L. C enons, Director
Food Label i ng Di vi sion
Regul at ory Prograns



Subj ect : Water-M sted and | ce-G azed Meat and Poul try Products

| SSUE: What is the appropriate |abeling for meat and poultry products that
are protected with a thin |layer of water or ice, or treated wwth a water-
m st to prevent shrinkage during freezing?

PCLI CY: This revises Policy Meno 108A to address the water-m sting of
hanmburger patties, ground beef patties, and chopped beef patties to prevent
shrinkage during freezing. The previous policy, outlined in Policy Menos
108A and 108, has not, heretofore, addressed water-m sting of these
products for this purpose.

When neat or poultry products are water-m sted or ice-glazed, the net

wei ght of the product may not include the weight of the water or ice. An
acknow edgnent to this effect nust be indicated on the | abel application
form A prom nent and conspi cuous statenment nust appear on the principal

di spl ay panel adjacent to the product nane describing that the product is
protected with a water-m st or ice glaze (e.g., "Product Protected with Ice
d aze").

| f the manufacturer can show that a water-m st or ice-glaze is sublined
fromthe unpackaged product during freezing so as not to conprom se the
integrity of the product's fornulation or the standard with which it nust
conply, the | abeling of the product need not bear the statenents identified
above. A partial quality control programto assure that such a water-m st
or ice-glaze is not present in the product as sold nust be approved before
| abel s for these products are used.

Regul atory standards that preclude the addition of water as a functional
ingredient in formulating certain products have not changed, e.g., the
addi tion of water to hanburger, ground beef, and chopped beef is not
permtted permtted by their respective regulatory standards in 9 CFR
319.15. Because the regulatory standard precludes the addition of water,
hanmbur ger, ground beef and chopped beef patties cannot be ice-glazed and,
if there is evidence of an ice-glaze on such patties subsequent to
freezing, they nust be | abel ed appropriately to be sold in commerce, e.g.,
as "beef patties." However, water-m sting of forned hanburger, ground
beef, or chopped beef patties just prior to freezing individual patties is
permtted if (1) the water applied in msting acts as a processing aid to
prevent shrinkage of the patties, and (2) the m sted water sublines from
the surface of the patties during the freezing process such that the weight
of the patty exiting the freezer does not exceed the green weight of the
patty just prior to water-m sting and freezing. These conditions are
assured through an adequate partial quality control program

RATI ONALE: This policy has been applied to raw and cooked neat and
poultry products for sone tine, e.g., ice-glazed poultry and water-m sted
(frozen) neat pizzas. |In the past, there have been questions about whether
wat er could be m sted onto cooked chicken fritters to partially rehydrate
the breading of the fritter if the breading plus water did not exceed the
al l oned amount of breading for this product. Wter-m sting or ice-glazing



of any meat or poultry product is likely to be perceived by consuners as
simlar in nature to ice glazing of poultry and water-m sting of neat food
products prior to freezing. As such, the same | abeling schene is necessary
to informconsuners about the presence of the water or ice as ingredients
and the reason for the glazing. A statenment adjacent to the product nane,
which identifies the product as water-m sted or ice-glazed, is sufficient
to i nform consuners.

In some cases, manufacturers have been able to denonstrate that a very fine
water-m st is sublinmed during freezing of the product. In such cases,
where the water added as a mist is no |onger present, the |abeling schene
identified above is unnecessary; however, a partial quality control program
IS needed to assure the water is not present.

Prior to the issuance of this policy nmeno, the Standards and Labeli ng

Pol icy Book entry on "water-m sting" prohibited water-m sting of products
that do not permt the addition of water, e.g., hanburger patties.

However, in the case of hanmburger patties that are water-m sted to mnim ze
freezer shrink, the water woul d be considered a processing aid because (1)
it serves a function to inprove processing but is renoved before the
patties are packaged, and (2) it is without functional effect in the
finished product because it has sublimted. The classification of water-
m sting as a processing aid requires adequate process controls to ensure
that the water does not becone a functional ingredient in the product
formul ation, thereby conflicting with regulatory standards. A control
program woul d ensure the wei ght of the individual frozen hanburger patties
exiting the freezer does not exceed the weight of raw hanburger patties
just prior to water-m sting and freezing. The sane policy is extended to
ground beef and chopped beef patties because they fall under the sane
general regul atory standard as hanmburger patties and are, therefore,
simlar products.

| ce- gl azi ng of hanburger, ground beef, and chopped beef patties is not

perm tted because the presence of an ice-glaze would violate the regulatory
standard whi ch precludes the presence of added water in these products.
Such products could not be used in rework for products identified as

hanmbur ger, ground beef, or chopped beef patties and would need to be

| abel ed with a nanme to which a standard does not apply or which allows the
presence of added water, e.g., "beef patties.”

To: Branch Chiefs, SLD Policy Meno 109
Cct ober 8, 1987

From Margaret O K davin
Di rector
St andards and Labeling Division, MPITS

Subj ect : Label i ng Prom nence CGuidelines for Cured, Cooked Products with



Added Substances That Do Not Return to G een Wi ght

| SSUE: What guidelines are needed to assure the product name and product
name qualifiers for cured cooked products with added substances, that weigh
nmore than the weight of the fresh uncured article (the green weight), are
prom nently discl osed?

POLI CY: The cured, cooked products covered by sections 319. 100 ("corned
beef"), 319.101 ("corned beef brisket"), 319.102 ("corned beef round and

ot her corned beef cuts"), and 319.104(a) ("cured pork products" under PFF)
of the Federal neat inspection regulations; and by Policy Menos 057A
("Label i ng Turkey Ham Products Contai ning Added Water") and 084 (" Cooked
Corned Beef Products and Cured Pork Products with Added Substances"), whose
wei ghts after cooking exceed the weight of the fresh uncured article, shal
bear the product name and qualifying statenents on the principal display
panel in accordance with the follow ng guidelines:

(1) The product nane and the qualifying statenents nust be prom nent and
conspi cuous.

(2) The label will bear the product nane on the principal display panel in
lettering not |less than one-third the size of the largest letter in terns
comonly associated with the product nane, e.g., cooked, bonel ess, chopped,
pressed, snoked, or words which could be a part of the product nane, e.g.,
steak, butt portion, shank portion.

(3) The product nanme will be judged promnent if the lettering is of the
sanme style and color, and on the sanme col or background as that which is
used for the terns comonly associated wth the product nane or words which
could be a part of the product name (see guideline 2). If other styles,

col ors, and/or backgrounds are used, the prom nence nust be judged equal to
those ternms and words which could be associated with or part of the product
nane.

(4) The product name must be distinct and separate from ot her | abel

i nformati on. Thus, the product name should not be part of or enbedded in
qual i fyi ng phrases or descriptions that include a |ist of added sol ution

i ngredi ents. Exanpl es of acceptable term nology are "Corned Beef and Water
Product” and "Cured Pork and X % of a Solution."

(5) The label for the products covered by this policy nmeno nust al so bear
qualifying statenents that conformto established policies on the size of
the lettering in these statenents in relation to product nane (as outlined
in Policy Meno 087A, FSIS Directive 7110.2 and Policy Meno 057A). Label s
for products to which this policy nmeno is applicable nust conmply within 6
nmont hs of the date of issuance.

RATI ONALE: This policy nmeno provides further guidance for conpliance with
9 CFR 317.2(b). The intent of this policy is consistent with Policy Meno
087A, regarding word size in |abeling of product nanes.



It is becom ng increasingly evident that the prom nence of the product
names for cured products with added solutions (e.g., "Ham and \Water
Product,"” "Ham Water Added, " and "Cooked Corned Beef Round and X % Added
Water"” ) is not sufficient to satisfactorily identify these products to the
consuner. A trend has been observed for |abeling these product nanes with
smal l er letters, inconspicuous styles, and poorly contrasting col ors and
backgrounds. As a result, the terns comonly associated with the product
name (e.g., cooked, bonel ess, chopped, pressed) or which could be part of
the product nane (e.g., steak), attract disproportionate attention, causing
the | abel to be msleading to consuners. In addition, product nanmes are
bei ng enbedded in other | abel information (e.g., the ingredient statenent)
maki ng them i nconspi cuous. A guideline is, therefore, necessary to nmake the
pertinent |abeling statements prom nent.

To: Branch Chiefs, SLD Policy Meno 110
Decenber 8, 1987

From Margaret O K davin
Director
St andards and Labeling Division, TS

Subj ect: Perishable, Uncured Meat and Poultry Products in Hernmetically
Seal ed Cont ai ners

| SSUE: What additional requirenments are necessary to obtain approval and
use of final labels for certain perishable, uncured neat and poultry
products packaged in hernmetically sealed (airtight or inpervious)
containers bearing a "Keep Refrigerated” or simlar statenent?

PCLI CY: Establishments seeking approval of |abel applications for
perishabl e, uncured products which have received a | ess rigorous heat
treatnent than traditionally canned product (9 CFR 318 and 381, SUBPARTS G
and X, respectively) nust submt a sufficiently detail ed processing
procedure either incorporated on or attached to the FSIS Form 8822-1,
APPLI CATI ON FOR APPROVALS OF LABELS, MARKI NG OR DEVI CE. The procedure nust
i nclude a description of product fornulation, method(s) of preparation,
cooki ng and cooling tenperatures, type of container, and cooking and
handling instructions. Hernetically seal ed containers include glass jars,
metal cans, flexible retortable pouches, plastic semrigid containers,
etc., that are airtight and/or inpervious after filling and sealing.

The policy does not apply to raw neat or poultry, cooked or roast beef,
cooked poultry rolls and simlar products, whole or uncut cured products,
or products that are distributed and marketed frozen. However, products
containing cured neat or poultry as conponents in conbination with raw
veget abl es, such as pasta salads and other chilled neat/poultry neals or
entrees containing raw or partially cooked vegetables, are covered under
this policy, provided the above-nentioned procedural attributes are

i ndi cative of the manufacturing process.



In addition, an approved partial quality control program (PQCP) is required
whi ch nust address the critical points in the manufacturing process. As
such, the PQCP nust contain a detailed description of: ingredient storage
controls, product fornulation and preparation; container filling and

seal ing; any heat treatnent (times/tenperatures) applied including a
description of the equipnment used; any other treatnents applied; cooling
procedures (tinmes/ tenperatures); lot identification procedures; finished
product storage conditions; inplant quality control procedures; and records
mai nt enance procedures. The PQCP nmust be forwarded to the Processed
Products Inspection Division (PPID) for appropriate review and approval
before the product | abel nmay be used. Cuidelines for devel opnent of PQCP' s
for these products may be obtained from PPI D upon request.

RATI ONALE: The current trend of consunmers denandi ng fresh, conveni ence

f oods has encouraged production of an increasing variety of ready-to-serve
or ready-to-eat products packaged in hernetically sealed (airtight or

i npervi ous) containers. These recently devel oped products are appearing in
new forns of packagi ng, such as flexible or semrigid pouches, plastic
"cans" or bowl's, trays, and shrink wap filns of the high barrier type.
Sone

containers, such as glass jars and netal cans, have been traditionally

vi ewed by consuners as containing shelf stable products. Also, in recent
years, containers that have been commonly used for "Keep Refrigerated"
products (e.g., pouches and semrigid bowls and trays) are now bei ng used
for shelf stable products. These new devel opnents have rai sed concerns that
the products may be nore susceptible to severe tenperature abuse by
distributors, retailers and consuners. Miyreover, if these new "Keep

Refri gerated"” products are not processed in a manner that provides absol ute
assurance that they are free of pathogenic m croorgani sns, the finished
products may represent a potential public health hazard.

Therefore, this policy is intended to provide added assurance that official
establ i shments produci ng neat and poultry products of the kind stipul ated
herein may continue to manufacture products that are safe. The need for an
approved PQCP is consistent with previous |abeling policies. In this

i nstance, prior review of proposed processing procedures and controls by
the Agency will assist establishnents in producing safe and whol esone
products. Processors currently manufacturing and packagi ng products with

| abeling not conformng to the provisions of this policy nmeno or in need of
a PQCP nust make the necessary adjustnents within six nonths of the date of
t his meno.

To: Branch Chiefs, SLD Policy Meno 111
June 6, 1988

From Ashland L. C enons
Acting Director



St andards and Labeling Division
Subj ect : Labeling of Meat and Poultry Stick Itens

| SSUE: What is the required |abeling for nmeat and poultry stick itens,
(e.g., "beef sticks," "pepperoni sticks," or "beef jerky")?

POLICY: Stick itenms such as beef jerky, pepperoni sticks, and beef sticks
must be |l abeled (i.e., contain the required | abel features as outlined in 9
CFR Parts 317 and 381, Subpart N) according to the foll ow ng guidelines:

(1) I'f sold in fully |abeled bulk containers, i.e., cannisters, caddies, or
simlar containers, stick itens do not have to be fully | abel ed unl ess they
are individually wapped. This type of contai ner cannot be reused.

(2) If sold in bulk containers, i.e., cannisters, caddies, or simlar
containers, that are not fully Il abeled, stick itens nust be fully I abel ed.
Bul k containers such as these may only be refilled with fully | abel ed

pr oduct .

(3) If sold in small, fully | abeled cartons, boxes, or simlar containers
(e.g., 3 0z., net weight) that are only intended for retail sale intact,
stick itenms may be individually wapped and unl abel ed.

RATI ONALE: FSI'S Notice 70-87 (Cctober 15, 1987), entitled "Labeling of
Meat and Poultry Stick Itens,” was issued in an attenpt to clarify the

| abeling policy for neat stick products. Unexpectedly, many questions have
been rai sed about situations that were not specifically addressed in the
Notice. This policy neno is intended to address those situations as well as
to clarify the intent of the Notice. The effective date of the Notice, and
therefore, this policy neno, is July 15, 1988.

The principal policy issue is a determ nation of whether the wapping on an
i ndividually wapped stick itemis considered to be an i medi ate cont ai ner,
which requires full labeling as required by the Meat and Poultry | nspection
Regul ations, or is a protective covering (per Policy Meno 090). Because
stick itens are ideally suited by their size and typical usage to be sold
individually intact, this policy clarifies that in all cases stick itens in
i ndi vi dual wrappers nust be fully |labeled with the exception of

i ndi vidually wapped sticks in small cartons, boxes, etc., that are sold
intact as a unit. In this situation, the individually wapped sticks are
considered to be in protective coverings. Wen "naked" sticks are sold in a
canni ster or simlar bul k packagi ng, the bul k packaging is the i medi ate
container and, therefore, nust be fully | abel ed.

The policy nmeno also clarifies that fully |abeled cannisters, caddies, or
simlar bulk containers cannot be reused because they bear the mark of

i nspection and product can only be placed in such containers under Federal
i nspecti on.

To: Branch Chiefs, SLD Policy Meno 112



June 6, 1988

From Ashland L. C enons
Acting Director
St andards and Labeling Division, TS

Subj ect : Caranel Col oring
| SSUE: How are products to be | abel ed when they contain caranel coloring?

POLI CY: Caranel coloring is considered as an artificial color. Therefore,
its use where permtted, requires that the nane of the product be qualified
to indicate its presence, e.g., cooked roast beef-caranel coloring added.
This requi renment does not apply to gravies, sauces, and simlar products
where the use of such coloring is customary. Caranel coloring may be used
on the surface of raw products, e.g., beef patties, if the nane is
appropriately qualified. However, caranel coloring may not be added
directly to the fornmul ation of a raw product where the caranel coloring
beconmes an integral part of the total product. Seasoning m xes containing
smal | quantities of caranel coloring nay be used in such products if the
caranel coloring does not inpart color to the finished product.

I f a product to which caranel coloring is added, is a conponent in another
product, e.g., roast beef in a roast beef dinner, the nanme of the dinner
does not have to be qualified to indicate its presence. However, the

i ngredi ents statenment nust include the caranel coloring.

RATI ONALE: Caranel coloring has | ong been considered as an artificial
coloring by USDA as well as the Food and Drug Adm nistration. As such, the
| abel ing requirenents parallel, for the nost part, the | abeling

requi renents for artificial colorants.

Caranel coloring is an expected and usual ingredient in gravies, brown
sauces, and simlar products and, therefore, product name qualification is
not required. Caranel coloring is not permtted in raw product other than
surface application because of concerns about the proper handling and
cooki ng of the product.

The absence of a requirenent for a qualifying statenent in the nanes of
secondary products is based on the belief that certain characteristics of

conponents are nore suitably disclosed in the ingredients statenent.

To: Branch Chiefs, SLD Policy Meno 113
June 24, 1988
From Ashland L. Cenons, Acting Director
St andards and Labeling Division
Techni cal Services



Subj ect: Labeling of Products Wiich Are Artificially Col ored

| SSUE: How shoul d products which are artificially colored be |abel ed?

POLI CY: Labels of products which are artificially colored either by
artificial colors or natural colors nust bear a statenent to indicate the
presence of the coloring, e.g., "artificially colored" or "colored with
annatto." Products whose true color is disguised by packing nedia, e.g.,
col ored pickling solutions, nust also have | abels that include a statenent
that indicates the presence of the color. The statenent nust appear in a
prom nent and conspi cuous manner contiguous to the product nanme. Products
whi ch have a conponent, e.g., breading, sauce, sausage, etc., that is
artificially colored, do not have to have nanmes that are qualified to

i ndicate the presence of the color. However, in all cases, the presence of
the coloring nust appear in the ingredients statenment. Wenever FD&C
Yellow No. 5 is used, it nmust be declared in the ingredients statenent by
FD&C Yell ow No. 5 or Yellow 5. Sonme products, e.g., chorizos and sone of
t he sausages of the |onganiza variety, are expected to be characterized by
coloring. 1In these situations, the presence of the coloring need only be
indicated in the ingredients statenment. Al so see Policy Meno 112 on
caranel coloring and Policy Meno 095 on col ored casi ngs.

RATI ONALE: Both the Meat and Poultry Inspection Regul ations speak to the
| abel i ng requi red whenever "product" contains or bears coloring. The
intent of the regulations is clear, viz, that the presence of coloring that
m sl eads or deceives the purchaser into believing that a product is of a
different color, quality, or kind than expected nust be indicated by a
statenent. However, it is apparent that the regul ati ons never envisioned
the variety of products or the ever changi ng character of the products

avai lable to today's consuner. Thus, the regulations are not explicit
about the l|abeling required for products that have as a conponent a product
that is colored. This policy meno is issued to clarify when it is
necessary that the product nanme be qualified and to nake it clear that in
all cases the presence of the coloring nust be declared in the ingredients
statenent. The policy neno adopts the belief that the product nane does
not need to be qualified to indicate a characteristic of a conponent and
that the ingredients statenent is the nost appropriate place to disclose
conponent information. This approach is also used for many ot her
situations. The specific declaration for FD&C Yellow No. 5 is in
accordance wth the requirenents of the Food and Drug Adm ni stration.

To: Branch Chiefs Policy Meno 114A
August 18, 1994
From Cheryl Wade, Director
Food Label i ng Di vi sion
Regul at ory Prograns

Subj ect: Point of Purchase Materials



| SSUE: To establish guidelines for use of point of purchase pronotional
materials for nmeat and poultry products.

PCLI CY: This Policy Meno supersedes Policy Meno 114. Point of purchase
materials which refer to specific neat or poultry products are considered

| abel i ng under certain circunstances. Wen printed and/ or graphic
informational materials (e.g., panphlets, brochures, posters, etc.)
acconpany or are applied to products or any of their containers or wappers
at the point of purchase, such materials and the clains that they bear are
deened | abeling and they are subject to the provisions of the Federal Mat

| nspection Act and the Poultry Products |Inspection Act.

Al t hough the Food Labeling Division (FLD) does not exercise its authority
to subject point of purchase materials to specific prior approval
(materials shipped wth the products fromthe federally inspected
establishment are an exception), we do expect point of purchase materials
to be in accordance wth the Federal regulations and all current |abeling
policies. Upon request, FLD will review and comrent on the point of
purchase materials submtted to our office. During the review process,
pronotional materials will be scrutinized for special clains, particularly
those related to nutrition, diet, and ani mal husbandry practices.

Clainms related to nutrition and diet nust be made in accordance with al
current nutrition | abeling regulations. Continuing conpliance with stated
clains will be assured through periodic sanpling, as necessary. clains are
expected to be within the conpliance paraneters identified in the nutrition
| abel i ng regul ati ons.

Ani mal husbandry clainms (e.g., the nonuse of antibiotics or growh
stinmul ants) may be nade only for products shipped in containers or wappers
| abel ed with the sane ani mal production clains.

RATI ONALE: Hi storically, point of purchase materials generally consisted
of printed and/or graphic literature located in close proximty to a
product at the retail counter. However, the nature of pronotional

mat eri al s which bear clains about specific products has broadened and
presently includes materials which adhere directly to a package, are
inserted into a package, or enclose an entire product as it is sold to the
consurer.

Si nce such point of purchase materials are deened | abeling and subject to
the provisions of the Federal Meat I|Inspection Act and the Poultry Products
| nspection Act but have not been reviewed for prior |abel approval, a
process is still needed by which the accuracy of the information presented
to the consuner can be substantiated. In the case of animl husbandry
clains, accuracy is best assured if |abeling bearing the sanme clains has
been granted prior approval and is subject to the nonitoring procedures
avai |l abl e through the authority of prior |abel approval. Wthout review
for prior |abel approval, virtually no practical nethods exist to assure
accuracy.



The nutrition - labeling regulations, effective July 6, 1994, differ
dramatically and, in many cases, are far nore restrictive than previously
publ i shed nutrition |abeling policies. It is inportant that nutrition-
related information included in point of purchase materials conply with the
new nutrition |abeling regulations. As before, analytical sanpling offers
a neans of assuring the accuracy of the stated nutritional clains.

To: Branch Chiefs, SLD Policy Meno 115
July 11, 1988

From Ashland L. Cenons, Acting Director
St andards and Labeling Division
Techni cal Services

Subject: Pressure Sensitive Stickers

| SSUE: What are the guidelines for the review and approval of pressure
sensitive stickers on neat and poultry products?

POLI CY: A pressure sensitive sticker applied to any part of a package does
not al ways necessitate an application for tenporary approval, but when a
pressure sensitive sticker is used to cover any information on an approved
| abel , whether or not the information is mandatory, the |abel nmust be
granted tenporary a approval before its use.

The application forns for approval of the sticker should contain a copy of
the label with the sticker applied. Alternatively, the application form
coul d contain the approval nunber of the |label to which the sticker is to
be applied and an indication of the |ocation of the sticker.

To qualify for a tenporary approval, the pressure sensitive sticker nust be
the type which destroys the underlying | abel or package if renoved, or be
sel f-destructive.

RATI ONALE: For sone tinme the Division has been approving sone uses of
pressure sensitive stickers on a tenporary basis. However, it has not been
clarified when the use of pressure sensitive stickers require a tenporary
approval .

Most pressure sensitive stickers are by their nature a tenporary nmeans to
utilize existing |labeling material and, therefore, when used to cover any
information on labeling, will be granted tenporary approval.

In order to assure that the products are appropriately |abeled as required
or desired, the pressure sensitive sticker nust be of the type that cannot
be easily renoved wi thout destruction to the package or the | abel itself.

To: Branch Chiefs, SLD Policy Meno 116



July 11, 1988

From Ashland L. C enons, Acting Director
St andards and Labeling Division

Subj ect: Canadian Style Bacon Made Wth/From Pork Sirloin Hips

| SSUE: What is the appropriate |abeling for a Canadian Styl e Bacon product
made exclusively from or which includes, the sirloin end or hip portion of
pork | oins?

POLICY: This Policy Meno does not replace Policy Meno 050B. Rather, it
establishes new identity standards for Canadi an Style Bacon products (1)
made exclusively fromthe sirloin hip portion of a pork loin, or (2) which
include the sirloin hip portion of a pork loin in addition to the portion
of the pork loin that has traditionally been used to prepare Canadi an Styl e
Bacon (see Policy Meno 050B)

The sirloin is obtained by renoving a 5 to 7-inch section of the pork loin
i medi ately in front of the hip or pelvic bone. The sirloin hipis

obtai ned by renoving the half of the sirloin which conprises the posterior
end of the pork loin. The tenderloin is not included and surface fat shal
be trimmed to 0.3 inches in thickness. The sirloin hip portion of the pork
loin is shown in the enclosed illustrations. The area to the right of
illustration 4, after the perpendicular line, represents the sirloin hip.

The | abeling for these Canadi an Styl e Bacon products nust bear a qualifying
statenent, adjacent to the product nane, clarifying that pork sirloin hips
are included or that the product is nade entirely frompork sirloin hips ,
e.g., "Canadian Style Bacon -- Includes Pork Sirloin Hi ps" or "Canadi an
Styl e Bacon--Made from Pork Sirloin Hips." The qualifier should be printed
such that the smallest letter in the qualifier is not |ess than one-third
the size of the largest letter used for the product name, and be of equal
prom nence to the product nane. Chunked (or chopped) and forned varieties,
and substances controlled by the protein fat free (PFF) regulation for
cured pork products (9 CFR 319.104) shall be |l abeled in accordance with
appl i cabl e gui del i nes.

RATI ONALE: Several nonths ago, the Division inforned all Canadian Style
Bacon producers that they could no | onger manufacture a product | abel ed as
such for which formulation included the use of pork sirloin ends or hips
either attached or detached fromthe pork loin. Based on information

recei ved over the past several nonths, and in view of current industry
practices and avail abl e processi ng technol ogy, we have decided to establish
separate standards of identity for Canadian Style Bacon products which

i nclude, or are nmade exclusively fromsirloin ends of pork loins. This
policy is consistent with previous decisions to all ow bacon to be | abel ed
in novel ways, provided the nanme of the product is appropriately qualified
to identify the source of the cut, e.g., "Beef Bacon -- Snoked Cured Beef
Plate," or "Pork Shoul der Bacon."” In addition, because of the Iong history



of pork sirloin hips not being included in Canadi an Styl e Bacon, product
whi ch includes the sirloin hip should be |abeled in such a way that
consuners are aware that this product is sonewhat different fromthe
traditional Canadian Style Bacon.

The letter size and prom nence requirenents for the qualifying statenent
are consistent with other |abeling prom nence requirenments as identified in
Policy Menos 87A and 109.

Encl osure
Pork Loin

Pork loins are cut numerous ways. The four nost commonly used nethods in
the U S. are shown in the followng illustrations.

1. Loin Roasts--Center Chops

(For illustration, reference hard copy of this Policy Meno)
In this nmethod of cutting, a blade or bl adel ess
| oin roast containing from5 to 7 ribs and a 5 to
7-inch sirloin roast are renoved.

2. Portion Pieces--Center Chops

(For illustration, reference hard copy of this Policy Menp)
From8 to 10 ribs are left in the rib portion
while the sirloinis cut from8 to 10 inches in | ength.
3. \Whole or Half Loins

(For illustration, reference hard copy of this Policy Menp)
The loin is divided as nearly in the mddle as
possible. This leaves 2 or 3 ribs in the sirloin half.

4. Center Loin or Strip Loin

(For illustration, reference hard copy of this Policy Menp)
The blade loin roast is renoved by cutting
i mredi ately behind the bl ade bone usually
between the 3rd and 4th ribs of the |oin.
The sirloin roast is cut off inmediately in
front of the hip bone.

As indicated by the previous illustrations describing the four basic

met hods of cutting pork loins, the retailer can nmerchandi se a pork loin
many different ways. Consequently, the names of retail cuts fromthe pork
loin are often confusing. Depending on the section of the country, a
center loin chop may be a loin chop or rib chop. End cut chops nmay either
be sirloin chops or loin blade chops. The fact that the I oin includes al
of the rib and short loin and parts of the sirloin and shoul der does not
sinplify matters, either.



To: Branch Chiefs, SLD Policy Meno 117
August 30, 1988

From Ashland L. Cenons, Acting Director
St andards and Labeling Division
Techni cal Services

Subj ect: Snoke Fl avori ng

| SSUE: What are the | abeling requirenents for products containing a
conponent to which snmoke flavoring has been added?

PCLI CY: The use of snoke flavoring (natural or artificial) in a conponent
of a nmeat or poultry food product, e.g., hamin a ham sal ad, does not
require that the product nane be qualified to indicate the presence of the
snoke flavoring. However, the snoke flavoring nust be declared in the

i ngredients statenent on the neat or poultry product |abels.

RATI ONALE: The Meat and Poultry Inspection Regulations, 9 CFR 317.2(j)(3)
and 381.119, require that when an approved artificial snmoke flavoring or an
approved snoke flavoring is added as an ingredient in the fornmula of a neat
and/ or poultry food product, the presence of the snoke flavoring nmust be
shown contiguous to the product nane and listed in the ingredients
statenent. The Meat and Poultry I nspection Regul ati ons, however, do not
explicitly address whether this requirenment applies to snoke flavoring
which is an ingredient of a conponent that is used in a nmeat food product
or poultry food product (secondary product). Because of the absence of
clarity in the regulations, confusion and inconsistency in the approval of
| abeling has resulted over the years.

We see no useful purpose in requiring a qualifying statenent in the name of
t he secondary product. The presence of the snoke flavoring in the
ingredients statenent will provide the necessary information to those
consuners who are interested in knowng if a conponent has been treated

wi th snoke flavoring. W believe this requirenent is sufficiently
informative and does not in any regard m srepresent the neat and/or poultry
food product to consuners.

This policy is consistent with current policy for |abeling secondary

products and is intended only to clarify the procedures already being
i npl emrented by the Division.

To: Branch Chiefs, SLD Policy Meno 118
Cct ober 31, 1988

From Ashland L. Cenons, Acting Director



St andards and Labeling Division
Techni cal Services

Subject: Use of the Terns "Extra" and "More Than"

| SSUE: Under what conditions may the terns "extra" or "nore than" be
decl ared for conponents of neat and poultry products on approved | abeling
(e.g., "extra tomatoes," "extra topping," "nore (neat) than...")?
POLICY: The terns "extra" or "nore (conponent) than" may be used provi ded
the foll ow ng guidelines are foll owed:

(I') There is at least a 10 percent increase in the particular
conponent of interest over the anount that is found in the usual or
"regul ar" formulation.

(2) Information nust be provided with the |abel application that
conpares the product fornulation containing the "extra"” anmount of the
conponent to the regular fornulation of the sane product to establish that
at least a 10 percent increase in the conmponent has occurred. Therefore,
the usual or "regular" fornmulation would need to acconpany submttals for
"extra" or "nore than" conponent clains at the tine of |abel review so that
t he necessary conpari son of formul ations can be nade.

(3) In the situation where production of the "regular" product
formul ati on ceases the "extra" or "nore (conmponent) than" product |abels
woul d be given a 6 nonth tenporary approval

(4) A conparison to a simlar product on the nmarket may be nmade to
support the "extra" or "nore/than"-type claimprovided suitable market
basket data are submtted with the | abel application that establish the
simlarity of formulations and show the increased anmobunt of the conponent
over the "usual" anount.

RATI ONALE: This policy meno is issued for the purpose of clarifying the
use of the terns "extra" and "nore (conponent) than" on approved | abeling
materials. There has been an increased general use of these terns in

mar keting strategies to connote the addition of nore than the usual anount
of one or nore conponents of a product formulation. However, the use of
these ternms has been without a defined m ni num additi onal anount over that
which is found in a "reference” formulation. Furthernore, there has not
been consistency in conparison to formul ations of the sane type of product
(e.g., a sauce with neat to another sauce with neat). This situation has
resulted in a confused processor and consuner perception as to what nmakes a
conponent of a fornmulation "extra." Therefore, a m ni num percentage above
a reference to a "regular"™ fornmulation is required.

The m ni mum 10 percent figure is consistent with the current policy for
al l om ng decl arations that a product has a greater anmount of a conponent
than another, e.g., clainms of "significant" nutrient value as per 21 CFR



13.9(c)(7)(v).

In the situation where production of the "regular” product formulation
ceases, the "extra" or "nore (conponent) than" product |abel would be
handl ed as are products that contain "new' on the label; a 6 nonth
tenporary approval can be granted.

Processors whose approved | abels contain the above captioned decl arations
and fall under the purview of this policy meno nust conply with its
requirenents within 6 nonths fromthe date of issuance.

To: Branch Chiefs Policy Meno 119
St andards and Labeling Division Sept enber 28, 1989

From Ashland L. denons, Director
St andards and Labeling Division
Techni cal Services

Subj ect: Labeling of Safe Thaw ng Instructions on Consuner Packages

| SSUE: What gui delines should be foll owed when thawi ng instructions for
frozen nmeat and poultry products appear on a | abel ?

PCLI CY: Thaw ng instructions which appear on the | abel of a frozen neat or
poul try product nust be given in accordance with FSIS recomendations for
safe thawi ng procedures. These procedures are as foll ows:

1. Thawi ng product in the refrigerator.

2. Thawi ng product in cold water, changing water every 30 m nutes until
product is thawed.

3. Thawi ng product in a mcrowave oven for less than two hours. Cook
i mredi atel y.

Upon request, alternative thaw ng procedures nay be considered. However,
scientific evidence which thoroughly establishes the safety of an
alternative thawi ng procedure nust be presented with the procedure when it
is submtted for review

RATI ONALE: Consuner interest concerning the safe handling of neat and
poultry products has pronpted some manufacturers to voluntarily include
thawi ng i nstructions on the | abels of frozen neat and poultry products.
However, consuner inquiries about these instructions, as well as
information derived during the | abel review process, indicate that the

i nformati on provided sonetines reflects thawi ng procedures that FSIS
considers unsafe (i.e., thawing at roomtenperature, or at
roomrefrigerator tenperature conbinations). As a result, this policy wll
establish guidelines which will help to ensure that the thaw ng



instructions included on a | abel adequately reflect procedures which are in
accordance wth FSIS safe food handling recommendati ons.

To: Branch Chiefs, SLD Policy Meno 120
August 1, 1990

From Ashland L. Cenons, Director
St andards and Labeling Division
Regul at ory Prograns

Subj ect: Sausage Type Products with Fruits and Veget abl es

| SSUE: What are the standards and | abeling requirenents for sausage type
products that contain unexpected ingredients, such as fruits, vegetables,
wldrice, or nuts?

POLI CY: Sausage type products that contain unexpected ingredients that
significantly alter the character of the product may be descriptively

| abel ed as "(characterizing ingredient) Sausage," e.g., "Cherry Pecan
Sausage" or

'"WIld R ce Sausage,” or with other equally descriptive names such as
"Sausage with WId Rice."

For fresh sausages, the sausage portion of the product, prior to the
addition of the characterizing ingredient(s), nust nmeet any applicable
standards including fat and added water limtations, noisture/protein

rati os, and use of binders and extenders. For cooked, snoked, dry, etc.,
sausages, the finished sausage type product nust neet any standard that was
applicable to the sausage prior to the addition of the characterizing

i ngredients.

The unexpected ingredient nust be present in sufficient quantity or formto
characterize the sausage type product in flavor, texture, or other sensory
attributes. However, there are no m ni numuse | evels.

This policy applies to products containing unexpected food ingredients,
e.g., fruits and vegetables, such as cherries, pecans, tomatoes, etc., that
change the character of the product by the addition of unique flavor and

ot her sensory characteristics. The policy does not apply to imtation
products, i.e., products fornmulated to resenble in taste, texture, color,
etc., the traditional sausage products, but which are nutritionally

i nferior.

Sausages contai ning cheese are addressed in Policy Meno 010 and Pot ato
Sausages are addressed in Policy Meno 011.

RATI ONALE: The need to formally define the standards and | abel i ng
requi renents for sausage type products which contain certain unexpected
i ngredients, such as apples, figs, jalapeno peppers, pecans, wild rice,



etc., that significantly alter the character of the product, has been nade
evident by the recent proliferation of requests fromindustry for approval
of labeling for these products.

Since these sausage type products do not have either a standardi zed nane or
a common or usual name, they are given a descriptive product nane. W
bel i eve that a name such as Cherry Pecan Sausage, for exanple, satisfies
the intent of the regulations in providing a fully descriptive product

name. Since, in sufficient quantities, the ingredients, e.g., cherries and
pecans, serve to characterize the flavor and other sensory characteristics
of the product, they are appropriately given prom nence in the product

name. Furthernore, since these characterized sausage type products are
truly new products rather than imtations of traditional products, they do
not require imtation | abeling.

Limtations such as fat, added water, binders, etc., are handl ed
differently for fresh sausage products versus cooked, snoked, etc., sausage
products, i.e., fornulation versus finished product analysis. Likew se,
such limtations for sausage type products with unexpected characteri zi ng
ingredients will also be handled differently dependi ng on whet her the
finished product is fresh or cooked, etc.

No m ni mum use | evel s have been established since, for exanple, it would
take | ess of an ingredient, such as jal apeno peppers, than apples to
characterize the product. However, if use levels are questionably small or
processi ng procedures are vague, e.g., it is unclear whether the wild rice
is ground or whole, sanples may be required to verify that the ingredi ent
is actually characterizing the product as opposed to extending the product
and, thus,

imtating traditional sausages.

This labeling is simlar to the |labeling for Italian sausage wth tonmatoes,
garlic bol ogna, and cheesefurters where tomatoes, garlic, or cheese
characterize the product.

To: Branch Chiefs Policy Meno 121B
January 20, 1995

From Cheryl Wade, Director
Food Labeling Division, RP

Subj ect: Labeling of Mdified Substitute Versions of Fresh (Species)
Sausage, Hanburger or G ound Beef Products with Added Ingredients Used to
Repl ace Fat that Qualify for Use of Certain Nutrient Content C ains
Associated with a Reduction in Fat Content

| SSUE: This policy allows nodified versions of fresh (species) sausages,
ground beef, or hanburger to contain non-neat or poultry, "fat-replacing
i ngredients" (e.g., binders such as carrageenan, nodified food starch) and



to be identified by certain nutrient content clains in accordance with

nutrition |labeling regulations effective on August 8, 1994, in conjunction

wi th descriptive |abeling, e.g., "Lean Pork Sausage with a X% Sol uti on of
.," or "Low Fat Ground Beef, Water, and Carrageenan Product."

This policy allows for the use of terns defined in regulations, e.g.,

"Lean," "Reduced Fat," "Low Fat," etc., to be used to describe fresh
(speci es) sausage, ground beef, or hanburger products with a reduction in
fat content resulting fromthe use of added ingredients (i.e., "fat

repl acers” such as carrageenan and isolated soy protein). These products
must neet the criteria for use of the nutrient content clai massociated
with the fat reduction. The nutrient content claimmay be used in
conjunction with the standardi zed nane provi ded the consuner is inforned of
t he actual conponents of the product through | abeling, i.e., descriptive
product nane, ingredients statenent, and Nutrition Facts.

Meat products, including those that neet the criteria established for
clainms, such as "Lean," "Low Fat," "Lower

Fat," "Reduced Fat," etc., that conbine fresh (species) sausage, ground
beef, or hanmburger, and other safe and suitable ingredients, for the

princi pal purpose of replacing fat, may be descriptively | abeled. Exanples
of such products are "Lean G ound Beef, Water, and Carrageenan Product,"
"Low Fat Ground Beef Wth a X% Solution of ...," "Lean Beef Sausage, Water,
and Carrageenan Product,"” or "Reduced Fat Pork Sausage, Water, and Bi nders
Product," provided conditions prescribed in the regulations, viz., 9 CFR
317, for use of the nutrient content claimare satisfied. |In contrast,

nmodi fied versions of fresh (species) sausage, ground beef or hanburger
product containing added ingredients that do not qualify for use of a
nutrient content claimprescribed in the nutrition |abeling regul ations
must be | abeled as Imtation Pork Sausage, Imtation Beef Sausage,
Imtation Gound Beef, Imtation Hanburger, Beef Patty or Beef Patty Mx in
accordance wwth 9 CFR Section 317.2(j)(1) and Sections 319.141 (Fresh pork
sausage), 319.142 (Fresh beef sausage), and 319. 15 (M scel | aneous beef
products), respectively.

Descriptively |abeled, nodified, substitute versions of fresh (species)
sausage, ground beef, or hanmburger product with a reduction in fat content
must conply with the foll ow ng guidelines:

(1) The descriptive nane of a nodified, substitute product with a
reduction in fat content is the applicable nutrient content claimused in
conjunction with the appropriate standardi zed nanme and fat-repl aci ng

ingredients, e.g., "Low Fat G ound Beef, Water and Carrageenan Product," or
"Lean Pork Sausage Wth a X% Sol ution of Water, Modified Food Starch
Spices, and Salt." Wrds in the descriptive nane may be of a different

size, style, color, or type but, in all cases, the words nust be prom nent,
conspi cuous, and legible. Myreover, no word in the descriptive nanme should
be printed in letters that are |l ess than one-third the size of the |argest
letter used in any other word in the descriptive nane. The sol ution
statenment, when used, is considered to be part of the descriptive product



name and nust conply with descriptive nane sizing requirenents.

(2) Fat-replacing ingredients (e.g., binders and water) and fat in the
finished product may not exceed 30 percent of the product as fornulated for
the nodified, substitute ground beef, hanburger, or fresh beef sausage
product, and no nore than 40 percent of the product fornulation for the
substitute fresh pork sausage. The fat content nust be in accordance with
requi renments for use of the applicable nutrient content claim

(3) The product includes mandatory nutrition |abeling prescribed in the
meat inspection regulations, viz., 9 CFR 317.

(4) The product is fornmulated with approved safe and suitable ingredients,
e.g., those identified in 9 CFR 318.7(c)(4), and which are determ ned to be
safe and suitable by the Food Standards and | ngredi ents Branch, Product
Assessnent Division, that are used at the |l owest |evel necessary to achieve
the intended effect as a fat-replacing ingredient (i.e., binder).

(5 If percentage |abeling is included as part of the product nane, e.g.,
"Extra Lean Ground Beef Wth a X% Solution of ...," a Partial Quality
Control (PQC) programfor the addition of solutions nust be approved before
the | abel can be used.

RATI ONALE: Advances in food processing technol ogy have encouraged

devel opnent of an increasing array of processed neat and poultry products
with a reduction in fat content demanded by today’ s consuners. These
nodi fied products are intended to assist consumers in neeting the
nutritional goal of reducing fats in their diets. This policy allows
flexibility for devel oping and marketing neat products with reduced fat
content that nmay be substituted for fresh (species) sausages, ground beef
and hanburger while maintaining the product’s nutritional quality.

This policy meno (1) replaces PM 121A to conformw th nutrition |abeling
regul ations, (2) extends the previous policy to include fresh (species)
sausages (i.e., sausages that are not expected to contain added

i ngredients, such as binders, and are generally considered by consuners to
be simlar to hanburger and ground beef), (3) establishes |abeling

requi renments that informthe consuner of the actual constituents of the
product, and (4) conforns wth the Departnent’s policy on descriptive

| abel i ng.

Previously, PM 121A allowed ground beef or hanburger to contain added
ingredients to replace fat provided the substitute products had no nore
than 30 percent of a conbination of fat and added substances and no nore
than 10 percent fat and were |labeled with the term“Low Fat” in conjunction
with the standardi zed nane and the identification of the added ingredients,
e.g., “Low Fat Gound Beef, Water, and Carrageenan Product.” Mst ground
beef or hanburger conbinati on products produced in accordance with PM 121A
will not qualify to use the term*“low fat,” now defined in the regul ati ons,
viz., 317.362. However, many of these substitute products wll qualify to



use the term*“lean,” and sone may qualify to use other nutrient content
clains associated with neat products with a reduction in fat content. The
Agency believes that it is in the best interest of both the consunmer and

i ndustry to provide for |abeling of nodified, substitute ground beef and
hanmbur ger products contai ning added i ngredients used to replace fat that
meet the criteria for use of nutrient content clainms for products with a
reduction in fat contents. Moreover, the Agency believes that extending PM
121B to include nodified versions of fresh (species) sausages with a
reduction in fat content will encourage devel opnment of fresh (species)
sausages with inproved nutritional profiles.

This policy differs fromthe Food and Drug Admi nistration’ s (FDA)

regul ations for nodified substitute foods (21 CFR 130.10) and from PML23
whi ch addresses nodi fied substitute breakfast sausage, cooked sausage, and
ferment ed sausage products in that unexpected ingredients (i.e., fat-
replacing ingredients such as water and binders) are identified in the
descriptive product nane. The Agency believes this difference is justified
because binders have not historically been allowed in the subject products’
formul ations. Therefore, the unexpected ingredient/s (i.e., water,

bi nder/s) nust be identified as part of the nodified substitute product
nane.

This policy described herein is intended to serve as interimpolicy while
the appropriate regulatory actions related to standards noderni zation are
devel oped by the Food Standards and | ngredi ents Branch, Product Assessnent
Division. In this regard, the conditions and requirenents described in
this i ssuance may change as a result of the public notice and coment

rul emaki ng process.

This policy permts the use of approved, safe and suitable ingredients for
fat repl acenent.

The need for a Partial Quality Control (PQC) programis consistent with the
Department’ s policy regardi ng percentage | abeling.

This policy nmeno provides further guidance for conpliance with Section
317.2(b).

Policy Meno 121B does not apply to breakfast sausage, cooked sausage, or
fermented sausages which are addressed in PML23.

To: Branch Chiefs Policy Meno 122
Food Label i ng Di vi sion August 11, 1992
Product Assessnent Division

From Ashland L. C enons, Director
Food Label i ng Di vi sion
Regul at ory Prograns



Subj ect : Meat Content Requirenents for Meat Soups
| SSUE: What are the neat content requirenents for neat soups?

POLICY: This Policy Meno reflects a change to the current policy (outlined
in the Standards and Labeling Policy Book) for condensed and ready-to-eat
soups contai ni ng unsnoked neat. This policy has been changed to require a
m ni mum of 4 percent cooked neat in condensed neat soups and 2 percent
cooked nmeat in ready-to-eat neat soups. The policy outlined in the

St andards and Labeling Policy Book regardi ng soups containing snoked neats
ream ns the sane, viz., condensed and ready-to-eat neat soups containing
snoked nmeats nust contain a mninum of 4 percent and 2 percent snoked neat,
respectively. Also, the policy regardi ng nmeat soups containi ng cooked
sausage renai ns

unchanged; soups made with cooked sausage shall contain at |east 4 percent
cooked sausage.

RATI ONALE: The policy on neat soups is being revised to require a m ni num
of 4 percent cooked neat for condensed neat soups and 2 percent cooked neat
for ready-to-eat neat soups. This change is consistent with requirenents
for soups containing snoked neat soups.

The change is supported by consuner research findings that consunmers could
not differentiate between a neat soup with a proposed 4 percent cooked beef
content and the one neeting the current m ninum beef content requirenent.
Al so, results of consunmer research indicate that consuners woul d consi der
condensed neat soups fornulated with 4 percent cooked neat as bei ng neat
soups. Therefore, the Agency concl udes that consuners woul d not be
confused nor msled if neat soups, as they are currently | abel ed, were
formulated with m ni num nmeat contents to mrror the current m ni num

requi renents for poultry neat soups (9 CFR 381. 167).

To: Branch Chiefs Policy Meno 123
January 20, 1995
From Cheryl Wade, Director
Food Label i ng Division, RP

Subj ect: Modified Breakfast Sausage, Cooked Sausage, and Fernented Sausage
Products Identified by a Nutrient Content C aimand a Standardized or
Tradi ti onal Nanme

| SSUE: Modified breakfast sausage, cooked sausage, and fernented sausage
products are substitute versions of the standardi zed or traditional
products that have been formul ated and processed to reduce the fat contents
to qualify for use of nutrient content clains, but do not comply with the
standard of identity or conposition as described in the neat and poultry
regul ati ons or the Standards and Labeling Policy Book (Policy Book) because



of the use of ingredients used for fat replacenent which are precluded or
restricted by these standards. The deviation fromthe standard or the

traditional, i.e., "regular product,"” is conveyed by associating an
expressed nutrient content claimfor the appropriate reduction in fat
content and the standardi zed or traditional product nane, e.g., "Reduced

Fat Frankfurter"™ or "Low Fat Pepperoni. The nutrient content clains that
may be used are those related to a reduction in fat contents that are
identified in the regulations for neat products in 9 CFR Part 317 and for
poultry products in 9 CFR part 381.

Mai nt ai ning Product Integrity: The follow ng guidelines nust be applied to
assure that the nodified versions of the subject neat and poultry sausage
products do not violate the integrity of the standardi zed or traditional
product for which they purport to be substitutes: (1) the product nust be
simlar in shape, flavor, consistency, and general appearance to the
product as prepared according to the regulatory or traditional standard,
(2) the nmeat or poultry used to fornmulate the nodified product nust cone
fromthe sanme anatom cal |ocation when the standardized termis related to
an anatom cal region on an animal, e.g., "ham' is expected to be fromthe
hind | eg of the hog and cured; thus, "lean snoked ham sausage" woul d be
conprised of neat fromthe hind |l eg of a hog that has been snoked and
cured, (3) the nodified sausage product nust result fromthe sane
processi ng procedures as those specified for the subject sausage products
described by regulatory or Policy Book standards, (4) there nust not be
devi ations from product safety criteria (e.g., salt content, curing agents,
pH, water activity and/or noisture/protein ratio) that are provided in the
regul atory or Policy Book standards for sausages, and (5) the nodified
product nust achi eve the appropriate reduction in fat content to be
eligible to use a nutrient content claimin conjunction with the
standardi zed or traditional product nane.

Perf ormance Characteristics: |In producing nodified, substitute versions of
sausages, the deviations fromingredient provisions of the regulatory and
Pol i cy Book standards should be the m ni num necessary to qualify for the
nutrient content claimwhile maintaining the performance characteristics
simlar to the standardi zed or traditional product, i.e., simlar
preparation, cooking, and handling characteristics. |If a nodified version
of the standardized or traditional sausage does not performin
substantially the sane way as the standardi zed or traditional item the

| abel nust include a prom nent statenent informng the consuner of such
differences. For exanple, a "low fat frankfurter"” that essentially has al
of the characteristics of a frankfurter, but cannot be grilled, would

i ndi cate "not reconmmended for grilling." A "reduced fat pepperoni" that

di spl ays essentially all the characteristics of pepperoni, but cannot be
cooked, would , for exanple, indicate "not recomended for cooking" or "do
not cook."

Safe and Suitable Ingredients: A nodified, substitute sausage product nust
be formul ated with approved safe and suitable ingredients, e.g., those
identified in 9 CFR 318.7(c)(4) and 381.147(f)(4), and those determned to




be safe and suitable by the Food Standards and Ingredients Branch, Product
Assessnent Division. Such ingredients are to be used at the | owest |evel
necessary to achieve the intended effect of reducing fat as conpared to the
standardi zed or traditional product. Safe and suitable ingredients are
those used to replace fat, inprove texture, and prevent syneresis.

An ingredient or conponent of an ingredient that is specifically required
by the regulatory or Policy Book standard for characterizing purposes,

e.g., cheese in a cheesefurter, fresh livers in liver sausage, cured hamin
a ham sausage, and fennel or anise in an Italian sausage, shall be present
in the required anmount, if applicable, or otherwise in a significant anount
to provide a characterizing identity to the product. Mreover, an

i ngredi ent or conponent of an ingredient that is not permtted by

regul ations for use in any nmeat or poultry sausage product, e.g., sodium
benzoate, shall not be added to a nodified, substitute product.

Product ldentity: The nanme of the nodified version of the standardized or
traditional product that conplies with all parts of the policy prescribed
herein is the appropriate expressed nutrient content claimfor the neat
and/or poultry product with a reduction in fat content and the applicable
standardi zed or traditional term e.g., "Lean Sausage," "97% Fat-Free (or
"Low Fat") Kielbasa," "Low Fat Frankfurter Made wth Beef, Pork and
Turkey," "Reduced Fat Pepperoni," "Extra Lean Turkey Italian Sausage," and
"Lite Genoa Salam ." The size and style of type nust conformto the
nutrition |abeling regulations.

Ingredients Statenent: To assist the consunmer in differentiating between
the standardi zed or traditional sausage product and the nodified,
substitute version, ingredients that are not provided for by regulatory or
Pol i cy Book standards, or used in excess of the allowable |evels specified,
must be appropriately identified with an asterisk in the ingredients
statenent. The statenent(s) defining the asterisk(s), e.g.,

"*|I ngredient(s) not in regular " (fill in name of the standardized
or traditional product), or "*Ingredients(s) in excess of amount permtted
in regular " (fill in name of the standardized or traditiona
product), or both as appropriate, nust be | egible and conspi cuous, and
shall imediately follow the ingredients statenent in the sane size and
style of type.

RATI ONALE: Nutrition |l abeling regulations that becane effective on August
8, 1994, require mandatory nutrition |abeling of nost processed neat and
poultry products, and allow for expressed nutrient content clains, anong
them clains for neat and poultry products with a reduction in fat
contents. The policy outlined herein provides for the use of the nutrient
content clains associated with reductions in fat contents to be used in
conjunction with standardi zed or traditional ternms for breakfast sausage,
cooked sausage, and fernented sausage products provided that the consuner
is informed of deviations fromthe standard or traditional product in the
ingredients statenent. The polilcy is in harnony wth FDA regul ation,
viz., 21 CFR 130.10, effective May 8, 1994, which provides for |inking



nutrient content clains and standardi zed nanes for FDA-regul ated foods.
This policy wll safeguard the integrity of standardi zed and traditional
foods that have served the market well while providing for substitute
products that are |abeled in a non-perjorative manner which will inform
consuners about the differences between the standardi zed or traditional
proeduct and the nodified, substitute product. The policy identifies
condi ti ons which nust be net for the | abeling of the nodified versions of
t he subj ect sausage products, thereby allowi ng nanufacturers the
flexibility to devel op and market sausage products with a reduction in fat
contents. The policy also provides for labeling that infornms the consuner
of the performance characteristics of the products when they are different
fromthose of the standardi zed of traditional product.

Today’ s consuners are demanding i nproved nutritional profiles of famliar
foods. Because of advances in ingredient and processing technol ogies,
processors are now able to fornul ate new foods that are acceptable
substitutes for traditional products.

The policy described herein is intended to serve as interimpolicy while

the appropriate regulatory actions related to standards noderni zation are
developed. In this regard, the conditions and requirenents described in

this i ssuance may change as a result of the rul emaki ng process.

This policy reflects the Agency’s comm tnent to nodernizing neat and
poultry standards. The Food Standards and I ngredi ents Branch, Product
Assessnent Division, has initiated steps toward this goal through the

devel opment of policy outlined in this issuance. The policy allows the use
of approved safe and suitable ingredients to replace fat in standardi zed
and traditional foods which should facilitate the devel opnent of |ower fat,
nodi fi ed versions of standardi zed and traditional neat and poultry
products. These nodified products are intended to assist consuners in
meeting the nutritional goal of reducing fat in their diets and are,
therefore, not regarded as nutritionally inferior.

This policy nmeno does not address nodified, substitute versions of fresh
(speci es) sausage, ground beef, or hanmburger product containing added
ingredients used to replace fat that qualify for use of certain nutrient
content clains used in conjunction wth descriptive |labeling, e.g., “Lean
G ound Beef Wth a X% solution of ...,” “Low Fat Pork Sausage, Water and
Carrageenan Product” which are addressed in PML21B. Also, this policy nmeno
is not intended to replace Policy neno 069, “Labeling for Substitute
Products,” which allows for less than the required amounts of neat and/or
poultry contents provided that information is conspicuously identified as
part of the product nane.

To: Branch Chiefs Policy Meno 124
January 17, 1995
From Cheryl Wade, Director



Food Labeling Division, RP

Subj ect: Declaration of Net Quantity of Contents on Conbinati on Packages
Cont ai ning Liquid and Solid Products

| SSUE: What are the Net Contents Labeling Requirenments for Conbination
Packages which Contain Both Liquid and Solid Products?

Definition: Conbination Package - A conbi nation package is a package
intended for retail sale, containing two or nore individual packages or
units of dissimlar comodities (for exanple, a lunch pack that contains a
fruit drink, neat, cheese, crackers and cookies).

PCLI CY: The guidelines for stating the net quantity of contents on
conbi nati on packages containing both |iquid and solid products are as
fol | ows:

1. The declaration of net quantity of contents for a conbination package
shall be expressed in terns of fluid nmeasure for individual products that
are liquid and in terns of avoirdupois weight for individual products that
are solid, semsolid, or viscous, provided the quantity statenents for

i dentical packages or units are conbined. For exanple, the fruit drink
woul d be expressed in fluid neasure and the neat, cheese, crackers, and
cooki es woul d be expressed in the conbined avoirdupoi s wei ght.

2. The declaration of quantity shall be preceded by one of the follow ng
terms, as appropriate: "Net Weight," "Net W.," or "Net Contents."

- The net quantity of contents declaration may appear in nore than one
line. Therefore, both stacked and si de-by-side declarations woul d be

consi dered appropri ate.

- Descriptive ternms may be used to identify the liquid and solid conponents
of the package, e.g., entree, neal, or drink; however, such terns shall not
i ncl ude brand nanes.

- Connecting words such as "and" or "plus" are permtted to be used as part
of the declaration of contents.

Exanpl es of acceptable net content declarations are as foll ows:
(1) Entree Net W. 8 oz, Drink 4 fl oz (120m)

(2) Net Contents: lunch 8 oz plus fruit drink 4 fl oz

(3) Net W. 8 oz Drink 4 fl oz (120m)

(4) Net Weight 8 oz. and 4 fl oz.

Federal ly i nspected neat and poultry products are exenpt fromthe



requi renents of the Fair Packagi ng and Labeling Act (FPLA), including the
mandatory netric | abeling provisions that went into effect February 14,
1994. However, if metric labeling is included voluntarily, such |abeling
should conply with the FPLA

The guidelines contained in this policy nmeno will be subject to the
provi sions prescribed in 9 CFR 317.2(h) and 381. 121 of the Federal
regul ati ons.

RATI ONALE: As prescribed by the regulations in 9 CFR 317.2(h) and 381. 121,
the declaration of net quantity of contents shall be expressed in terns of
fluid neasure for products that are liquid, or in terns of weight for
products that are solid, semsolid viscous, or a mxture of solid and
liquid. However, the Federal Meat and Poultry Inspection Regul ations do
not address the declaration of net quantity of contents for conbination
product s.

Traditionally, FSIS has permtted conpanies to declare the net quantity of
contents for conbinati on packages which contained both liquid and solid
products to be expressed only in terns of avoirdupois wei ght w thout
declaring the fluid nmeasure separately.

Recently, the National Institute of Standards and Technol ogy (N ST)
informed FSIS that our practices were not consistent with the Uniform
Packagi ng and Labeling Regul ation prescribed in the NI ST Handbook 130,

whi ch requires the declaration of both fluid and wei ght neasures on
packages containing liquid and solid products. N ST contended that such
requi renents are necessary to provide nore accurate and adequate | abeling
information as to the identity and quantity of contents to facilitate price
and quantity conparisons by consuners.

Also, it was reported that sone federally inspected products were retained
by State officials because they believed that the products were m sl abel ed
since the net content declarations did not conply with the provisions
stated in the NI ST Handbook 130. As a result of these occurrences,

i ndustry requested that FSIS provide regul atory gui dance for the

decl aration of net quantity of contents for conbination products.

FSI'S determ ned that the petition had nerit and should be addressed through
rul emaki ng. The policy described herein is intended to serve as interim
policy while regulatory actions are being devel oped and is consistent with
t he Uni f orm Packagi ng and Label i ng Regul ati on. Consequently, the

gui delines described in this issuance may change as a result of the

rul emaki ng process.



