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Agriculture Service

Mr. Cato R. Fiksdal

President

California Agricultural Commissioners
and Sealers Association

12300 Lower Azusa Road

Arcadia, California 91006-5872

Dear Mr. Fiksdal:

Thank you for your February 19, 2004, letter to Secretary Ann Veneman regarding the
net weight determination of federally-inspected, case-ready meat and poultry products
labeled as enhanced and/or marinated with solutions. Secretary Veneman appreciates
your comments and has asked that I provide you with additional information on this
issue.

The Food Safety and Inspection Service (FSIS) of the Department of Agriculture
(USDA) is the public health agency responsible for ensuring that meat, poultry, and
processed egg products are safe, wholesome, and accurately labeled. FSIS enforces the
Federal Meat Inspection Act, the Poultry Products Inspection Act, and the Egg Products
Inspection Act, which require Federal inspection and regulation of meat, poultry, and
processed egg products prepared for distribution in commerce for use as human food.

In your letter, you provided language regarding the labeling of “fresh meat products in a
marinade solution” and you attribute this language to the FSIS Labeling and Consumer
Protection Staff (LCPS). We would like to point out that the language you provided is
not from FSIS. The language was taken directly from a letter issued by the State of
California Department of Food and Agriculture (CDFA). We would like to take this
opportunity to resolve any confusion associated with this issue and provide you with
additional information on FSIS labeling requirements.

First, as you know, net weight is applied to the labeling of most products at Federal
establishments prior to the distribution of products in commerce. States have a function
to check net weight of consumer packages at retail. Mr. Roger Macey, an official with
the CDFA, wrote to Dr. Robert Post, Director of LCPS, in August 2003, to seek advice
on whether it is appropriate to apply the moisture loss allowance for poultry, as provided
in the NIST Handbook 133 - 4™ Edition, to similarly processed fresh poultry and meat
products, particularly those products injected with a solution. The NIST guidelines state
that a standard exists for a 3 percent moisture loss allowance for packages of fresh
poultry, franks, hotdogs, bacon, fresh sausage, and luncheon meats.

FSIS FORM 2630-9 (6/86) EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES






