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(3) Prevent or interfere with inspec-
tion or other program tasks performed
by FSIS personnel in the official estab-
lishment.

(b) The immediate container of
uninspected, inedible products manu-
factured in an official establishment
shall be conspicuously labeled so as to
distinguish them from human food in
accordance with §381.193 of this sub-
chapter.

[84 FR 40227, Aug. 14, 2019]

§381.153 [Reserved]

Subpart P—Definitions and Stand-
ards of Identity or Composi-
fion

§381.155 General.

(a) Authorization to establish specifica-
tions. (1) The Administrator is author-
ized to establish specifications or defi-
nitions and standards of identity or
composition, covering the principal
constituents of any poultry product
with respect to which a specified name
of the product or other labeling termi-
nology may be used, whenever he de-
termines such action is necessary to
prevent sale of the product under false
or misleading labeling. Further, the
Administrator is authorized to pre-
scribe definitions and standards of
identity or composition for poultry
products whenever he determines such
action is otherwise necessary for the
protection of the public. The require-
ments of this subpart are hereby found
to be necessary for these purposes and
standards are hereby established as set
forth in this subpart.

(2) Where cooked poultry meat is
specified in this subpart as an ingre-
dient of poultry products, this means
poultry meat derived from poultry
processed, cooked, and cooled in a man-
ner approved by the Administrator in
specific cases without use of liquid or
moisture in direct contact with the
poultry meat following the cooking
and cooling of the poultry.

(3) If, following cooking and cooling
of poultry meat to be used in poultry
products, liquid or moisture is used in
direct contact with such poultry meat
and the percentage of solids, excluding
salt, in the poultry meat is found to be

§381.157

below 34 percent when such poultry
meat is tested by acceptable methods,
the percentage of poultry meat re-
quired by this section for any poultry
product shall be increased in propor-
tion to the deficiency, or the meat
shall be so processed as to raise the sol-
ids content, excluding salt, to 34 per-
cent. The official establishment shall
furnish adequate facilities for such
testing.

(b) Any binder or antimicrobial agent
that has been found to be safe and suit-
able by the Food and Drug Administra-
tion and the Food Safety and Inspec-
tion Service may be used in the produc-
tion of poultry products with standards
of identity in this part, where the prod-
uct standards and applicable Federal
regulations already permit the use of
these types of ingredients.

[37 FR 9706, May 16, 1972, as amended at 68
FR 22578, Apr. 29, 2003]

§381.156 Poultry meat content stand-
ards for certain poultry products.

Poultry products with labeling ter-
minology as set forth in Table I shall
comply with the specifications for per-
cent light meat and percent dark meat
set forth in said table.

TABLE |

Label terminology Per(;ag;tlight Pem;ﬁggtdark
Natural proportions ...... 50-65 .... 50-35.
Light or white meat ...... 100 ... 0.
Dark meat .......ccccccveeene 0 .o .. | 100.
Light and dark meat ..... 51-65 .. | 49-35.
Dark and light meat ..... 35-49 ... .. | 65-51.
Mostly white meat ........ 66 or more ........ | 34 or less.
Mostly dark meat ......... 34 orless ... 66 or more.

[87 FR 9706, May 16, 1972, as amended at 39
FR 4569, Feb. 5, 1974]

§381.157 Canned boned poultry and
baby or geriatric food.

(a) Canned boned poultry shall, un-
less otherwise specified in this section,
be prepared from cooked deboned poul-
try meat and may contain skin and fat
not in excess of natural whole carcass
proportions. Gelatin, stabilizers, or
similar solidifying or emulsifying
agents shall not be added to product la-
beled ‘‘Boned (Kind)—Solid Pack,” but
may be added in quantities not in ex-
cess of a total of 0.5 percent of the
total ingredients in the preparation of
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