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§381.171

the appropriateness of the name. Skin
shall be substantially intact.

(9) ““Stripped backs’ shall include the
vertebrae from the shoulder joint to
the tail, and include the pelvic bones.
The meat may be stripped off of the
pelvic bones.

(10) ‘““‘Necks”, with or without neck
skin, shall be separated from the car-
cass at the shoulder joint.

(11) ““Halves’ are prepared by making
a full-length back and breast split of an
eviscerated poultry carcass so as to
produce approximately equal right and
left sides.

(12) ““‘Quarters’ consist of the entire
eviscerated poultry carcass, which has
been cut into four equal parts, but ex-
cluding the neck.

(13) ““‘Breast quarter’ consists of half
a breast with the wing and a portion of
the back attached.

(14) ‘“‘Breast quarter without wing”’
consists of a front quarter of a poultry
carcass, from which the wing has been
removed.

(15) “‘Lieg quarter’ consists of a poul-
try thigh and drumstick, with a por-
tion of the back attached.

(16) ‘““Thigh with back portion’’ con-
sists of a poultry thigh with back por-
tion attached.

(17) “Legs with pelvic bone’ consists
of a poultry leg with adhering meat
and skin and pelvic bone.

(18) ““Wing drummette” consists of
the humerus of a poultry wing with ad-
hering skin and meat attached.

(19) “Wing portion” consists of a
poultry wing except that the
drummette has been removed.

(20) “‘Cut-up Poultry” is any cut-up
or disjointed portion of poultry or any
edible part thereof, as described in this
section.

(21) ‘‘Giblets” consist of approxi-
mately equal numbers of hearts, giz-
zards, and livers, as determined on a
count basis.

(22) ““Major portions’ of eviscerated
poultry carcasses are either carcasses
from which parts may be missing, or
the front or rear portions of trans-
versely-split carcasses.

[87 FR 9706, May 16, 1972, as amended at 39
FR 4569, Feb. 5, 1974; 63 FR 48960, Sept. 11,
1998; 76 FR 68064, Nov. 3, 2011; 81 FR 21709,
Apr. 13, 2016]

9 CFR Ch. Ill (1-1-23 Edition)

§381.171 Definition and standard for
“Turkey Ham.”

(a) “Turkey Ham’ shall be fabricated
from boneless, turkey thigh meat with
skin and the surface fat attached to
the skin removed. The thighs shall be
that cut of poultry described in
§381.170(b)(5) of this part.

(b) The product may or may not be
smoked, and shall be cured using one
or more of the approved curing agents
as provided in a regulation permitting
that use in this subchapter or 9 CFR
Chapter III, Subchapter E, or in 21 CFR
Chapter I, Subchapter A or Subchapter
B. The product may also contain cure
accelerators, phosphates, and flavoring
agents as provided in a regulation per-
mitting that use in this subchapter or
9 CFR Chapter III, Subchapter E, or in
21 CFR Chapter I, Subchapter A or
Subchapter B; common salt, sugars,
spices, spice extractives, dehydrated
garlic, and dehydrated onions; and
water for purpose of dissolving and dis-
persing the substances specified above.

(c) The cooked finished product
weight shall be no more than the origi-
nal weight of the turkey thigh meat
used prior to curing.

(d) The product name on the label
shall show the word ‘“Turkey’ in the
same size, style, color, and with the
same background as the word ‘“‘Ham”
and shall precede and be adjacent to it.

(e) The product name shall be quali-
fied with the statement ‘‘Cured Turkey
Thigh Meat.”” The qualifying statement
shall be contiguous to the product
name, without intervening type or de-
signs, shall be not less than one-half
the size of the product name but not
less than one-eighth inch in height,
and shall be in the same style and color
and with the same background as the
product name.

(f) If the product is fabricated from
pieces of turkey thigh meat that result
from the cutting through the muscle
(as opposed the whole thighs intact or
whole thighs with some incidental sep-
aration of muscle tissue during re-
moval of the bone), the product name
shall be further qualified by a descrip-
tive statement. The product name of
product fabricated from such pieces of
turkey thigh meat equivalent in size to
a one-half inch cube or greater shall be
further qualified to specify that the
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product is ‘“‘Chunked and Formed.”” The
product name of product fabricated
from such pieces of turkey thigh meat
smaller than the equivalent of a one-
half inch cube shall be further qualified
to specify that the product is ‘‘Ground
and Formed” or ‘Chopped and
Formed” as appropriate. The quali-
fying statement shall immediately fol-
low and be contiguous to the statement
required in paragraph (e) of this sec-
tion, and shall be not less than one-half
the size of the product name but not
less than one-eighth inch in height,
and shall be in the same style and color
and with the same background as the
product name.

[44 FR 51190, Aug. 31, 1979; 64 FR 72175, Dec.
23, 1999]

§381.172 Requirements for substitute
standardized poultry products
named by use of an expressed nutri-
ent content claim and a standard-
ized term.

(a) Description. The poultry products
prescribed by this general definition
and standard of identity are those
products that substitute, in accordance
with §381.413(d), for a standardized
product defined in this subpart and use
the name of that standardized product
in their statements of identity, but
that do not comply with the estab-
lished standard because of a
compositional deviation that results
from reduction of a constituent that is
described by an expressed nutrient con-
tent claim that has been defined by
regulation in this subpart. The ex-
pressed nutrient content claim shall
comply with the requirements of
§381.413 and with the requirements in
subpart Y of this part which define the
particular nutrient content claim that
is used. The poultry product shall com-
ply with the relevant standard in this
part in all other respects, except as
provided in paragraphs (b) and (c) of
this section.

(b) Performance characteristics. The
performance characteristics, such as
physical properties, functional prop-
erties, and shelf-life, of the poultry
product shall be similar to those of the
standardized poultry product produced
under subpart P of this part. If there is
a significant difference in a perform-
ance characteristic that materially

§381.172

limits the use of the product compared
to the use of the standardized product
defined in subpart P of this part, the
label shall include a statement in ac-
cordance with §381.413(d)(1) and (2) of
this part, that informs the consumer of
such differences (e.g., if appropriate,
“not recommended for frozen storage”’
or ‘‘not suitable for roller grilling’’).
Deviations from the ingredient provi-
sions of the standard must be the min-
imum necessary to qualify for the nu-
trient content claim, while maintain-
ing similar performance characteris-
tics.

(c) Ingredients used in substitute prod-
ucts. (1) Ingredients used in the product
shall be those ingredients provided for
in the standard as defined in subpart P
of this part, except that safe and suit-
able ingredients permitted for use in
poultry products as provided in a regu-
lation permitting that use in this sub-
chapter or in 9 CFR Chapter III, Sub-
chapter E, or in 21 CFR Chapter I, Sub-
chapter A or Subchapter B, may be
used at the minimum level necessary
to improve texture and prevent syn-
eresis, so that the substitute product is
not inferior in performance character-
istics from the standardized product
defined in subpart P of this part for
which it is a substitute.

(2) An ingredient that is specifically
required by the standard prescribed in
subpart P of this part shall not be re-
placed or exchanged with a similar in-
gredient from another source, for ex-
ample, extruded turnips shall not re-
place noodles in poultry with noodles.

(3) An ingredient that is specifically
prohibited from use in any poultry
product by subpart P of this part shall
not be added to the substitute poultry
product under this section.

(4) Unless otherwise specified in this
part, a substitute poultry product must
meet all other requirements of the ap-
plicable standards of identity or com-
position.

(5) Water and fat-replacers (e.g., bind-
ers), in combination, may be added to
replace fat in accordance with para-
graph (c¢) of this section.

(6) Textured vegetable protein may
be used by itself or in combination
with other binders and water as a fat
replacer in accordance with paragraph
(c) of this section.
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