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Title R6
NVEAT

Chapt er s:

R6. 04 Meat Cut Designations
R6.26 Mbdified At nosphere Packaging for Meat, Poultry,
Rabbit and Aquatic Food Establi shnents

Chapter R6.04
MEAT CUT DESI GNATI ONS

Secti ons:

R6. 04. 010 Beef.

R6. 04. 020 Buffalo or horse.
R6. 04. 030 PorKk.

R6. 04. 040 Lanb.

R6. 04. 050 Mutton.

R6. 04. 060 Veal .

R6. 04. 070 Calf.

R6.04.010 Beef. Descriptions of beef neat cuts for
| abel i ng and advertising shall be as set out in this sec-
tion:

A.  The word "Beef" and the cut of nmeat nust appear on
the | abel of each package.
B. Gound beef:
1. "Gound Beef": thirty percent (30% nmaxi num al -
| owabl e fat;
2. "Lean G ound Beef": twenty-three percent (23%
maxi mum al | owabl e fat;

3. "Extra Lean Gound Beef": sixteen percent (16%
maxi mum al | owabl e fat;
4. "lLeanest G ound Beef": nine percent (9% mnaximm

all owabl e fat;
5. The anount of fat need not appear on the | abel
but may be put on if desired.
C. Front Quarter.

Editor's Note: For board rules and regul ations relevant to the ad-
mnistrative rule set out herein, look for a preceding title of the sane
nunber not prefixed by "R "
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1. Bri sket:

Beef
Beef

Bri sket ,
Bri sket, Bonel ess;

2. Chuck:

Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef

Arm Roast,

Arm Roast Bonel ess,
Bl ade Roast,

Arm Chuck St eak,
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Arm Chuck Steak Bonel ess,

Bl ade Chuck St eak,
Chuck Steak Bonel ess
Chuck Roast Bonel ess
Gross R b Roast,
CGross R b Roast, Bon
Chuck Top d od Roast
Chuck Top d od Steak
Chuck Short R bs,
Chuck Fl at Ri bs,

"7 Bone" Chuck Roast

showi ng distinct figure "7"),
Beef "7 Bone" Chuck Steak (that portion of the bl ade
showi ng distinct figure "7"),

Beef

Chuck ©Mock Tender:

3.  Neck:

Beef
Beef
Beef
Beef

Neck, Bonel ess,
Neck Bones,
Neck,

Neck Roast;

4. Pl at e:

Beef
Beef
Beef
Beef
Beef
Beef

Pl at e,

Pl at e Bone-in Cured,
Pl at e Bonel ess,

Pl at e Bonel ess Cured
Pl ate Short Ri bs,

Pl ate R bs;

5. R b:
Rib Steak (when advertised, |ength of cut nust
be specified, neasurenent to be determ ned frominside of

Beef

chi ne),
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef
Beef

el ess,

(that portion of the bl ade

Ri b Steak Bonel ess (all bone renoved),
Ri b Eye Roast (eye only, seaned out),
Rib Eye Steak (eye only, seaned out),

R b Roast Bonel ess,

Ri b Roast Bonel ess Roll ed,
Spencer Steak (boneless rib, cap renoved),
Spencer Roast (boneless rib, cap renoved),

Spencer, Wol e,
Ri b Roast (specify,

| arge or small end of rib,

if price differential exists). Wen advertised, |ength of
cut nmust be specified, nmeasurenent to be determned fromin-

si de of chi ne,

Beef

R b Short R b;
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R6. 04. 010

D. Hnd Qarter.

1. Flank:
Beef Fl ank Meat,
Beef Fl ank Steak, Stuffed (ingredients of stuffing
must be on package | abel or face of package),
Beef Fl ank Steak;
2.  Round:
Beef Top Round Steak,
Beef Top Round, Bone-in,
Beef Bottom Round Steak,
Beef Bottom Round Steak, Bone In,
Beef Round Steak Full Cut,
Beef Round Steak (if no full cut, specify),
Beef Round Steak Full Cut, Bonel ess,
Beef Bottom Round Roast,
Beef Eye Round Roast,
Beef Eye Round Steak,
Beef Heel of Round, Bonel ess,
Beef Heel of Round, Bone In,
Beef Top Round Roast,
Beef Top Round Wol e,

Beef

Round Roast, Full Cut, Bone In (unless ad

speci fi es bonel ess);
3. Runp:
Beef Runp Roast,
Beef Runp Roast, Bonel ess,
Beef Runp Roast Waternelon Cut (that portion of
beef cut which is an extension of the top round),
Beef Runp Roast Waternel on Cut, Bonel ess,
Beef Runp Steak;
4. Shank (fore or hind):
Beef Shank,
Beef Shank Bonel ess,
Beef Shank Bone;
5. Short Loin:
Beef T-bone Steak,
Beef Porterhouse Steak (not to exceed the first
three (3) cuts of average thickness fromlarge end of short

| oi n),

Beef Short Loin Whol e,
Beef A ub Steak (small end of short |oin),
Beef New York Steak (strip short loin, short |oin
bonel ess tenderl oi n renoved),
Beef New York Strip Wole,
Beef Top Loin Steak Bone In;
6. Sirloin Butt or Sirloin Tip:
Beef Top Sirloin Steak, Boneless,
Beef Top Sirloin Steak, Bone In,
Beef Sirloin Steak Full Cut (bone in, tenderloin

not renoved),

Beef Sirloin Tip Steak,
Beef Tenderl oi n Steak,
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Beef Tenderl oi n,
Beef Butt Tenderl oi n,
Beef Sirloin Roast, Full Cut,
Beef Sirloin Tip Roast,
Beef Sirloin Tip Wole,
Beef Sirloin Tip Roast, Bone In,
Beef Top Sirloin Roast, Boneless,
Beef Top Sirloin Wole;
7. M scell aneous:
Beef Back Ri bs,
Beef Brains,
Beef Cube Steak,
Beef Fri es,
Beef Hangi ng Tender,
Beef Heart,
Beef Ki dney,
Beef Knuckl e Bone,
Beef Liver,
Beef Liver Sliced,
Beef Liver Trinm ngs,
Beef Marrow Bones,
Beef R b Bones,
Beef Ri bs,
Beef Round Corned (top or botton),
Beef Sausage, (ingredients and seasoning, if
used),
Beef Short R bs,
Beef Short Ri bs Bonel ess,
Beef Skirt Steak,
Beef Soup Bone,
Beef Stew Meat,
Beef Suet,
Beef Sweet br eads,
Beef Tail s,
Beef Tongue,
Beef Tongue Cured,
Beef Tongue Snoked,

Beef Tri pe,
Corned Beef Brisket Bonel ess,
G ound Beef Chili Meat (coarse ground, maxi num

thirty percent (30% fat),
G ound Beef Patties (maximumthirty percent (30%

fat),
G ound Beef Patties, (ingredients),
Meat Loaf: ingredients, seasoning, if used,
X Tails,

Beef Half, quarters nust be specified, two (2)
front, two (2) hind, one (1) front, one (1) hind,

Beef Quarter, front or hind quarter,

Beef Side, front and hind quarter.
(HDR 20 81(part), 11-3-82)
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R6.04. 020 Buffalo or horse. Termnology for cuts of
buffal o or horse shall be the sane as those for beef. De-
|lete the word "Beef" and use the word "Buffal 0" or the word
"Horse" in front of the cut of neat. Exanple: "Buffalo Arm
Roast," "Horse Rib Steak Boneless." (HDR 20 81(part), 11-3-
82)

R6.04.030 Pork. Description of pork neat cuts for |a-
bel i ng and advertising shall be as foll ows:
A.  The word "Bacon, "Ham' or "Pork" and the cut of
meat nust appear on the | abel of each package;
B. Bacon (belly):
Bacon Ends,
Bacon, Piece (brand and average wei ght of whole
sl ab),
Bacon, Slab (brand and average wei ght of whol e sl ab),
Bacon, Sliced (brand),
Bacon Squares (jow s),
Bacon Side Pork (sliced or piece),
Bacon, R ndless (sane as sliced or piece bacon,
whi chever applicable);
C. Leg or Ham
Ham Butt Half (average wei ght of whol e ham,
Ham Shank Hal f (average wei ght of whole ham,
Ham Whol e (average wei ght of whol e ham,
Bonel ess Ham (brand, whole, half or average wei ght
quarter),
Ham Roast,
Ham Sli ce,
Ham Sl i ce Bonel ess,
Ham Butt Portion (average wei ght of whol e ham
Ham Shank Portion (average wei ght of whol e ham,
Pork Leg (average wei ght of whole Ieg),
Pork Leg, Bonel ess (whole, half or portion),
Pork Leg, Butt Portion (average wei ght of whole |eg),
Pork Leg, Butt Half (average wei ght of whole |eg),
Pork Leg, Shank Half (average wei ght of whole |eg),
Pork Leg Roast (average wei ght of whole |eg),
Pork Leg Steak,
Ham Fruited (brand, average wei ght of whol e ham
Ham Fully Cooked Butt Half (average wei ght of whole

ham,
Ham Fully Cooked Shank Hal f (average wei ght of whole
ham,
Whol e Ham Ful | y Cooked (average wei ght of whol e han),
Ham Hocks,
Ham Sl i ced,

Prosciutti Ham (dry cured Italian style ham,
Smthfield Ham
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Ham Water Added (portion or whol e under ten percent

(109),
Ham Imtation (portion or whole over ten percent
(109);
D. Loin:

Pork Loin Whol e (average wei ght of whole |oin),

Pork Loin Top Loin Roast Bonel ess,

Por k Chops Bonel ess,

Pork Loin Boneless (with tenderloin),

Pork Crown Roast (rib section of pork loin, rib bones
nmust be frenched (extension of bone above neat) then forned
in acrown. Wen advertised, the average weight of the loin
must be stated in the ad),

Pork Loin, Rib Half (average weight of whole l[oin),

Pork Loin, Loin Half (average wei ght of whole |oin),

Pork R b Chops, Stuffed (label stuffing ingredients),

Pork Loin Chops, Stuffed (label stuffing ingredi-
ents),

Pork Chops, Stuffed (label stuffing ingredients),
(equally divided loin and rib chops at sane price),

Pork Loi n Chops Bonel ess,

Pork Loin Chops (fromlast rib to pin bone),

Pork Rib Chops (any rib chop m nus the bl ade),

Pork Chops (equally divided loin and rib chops at
same price),

Pork R b Chops Snoked (average wei ght of whole |oin),

Pork Loi n Chops Snoked (average wei ght of whole),

Por k Chops Snoked (equally divided loin and rib chops
at sane price),

Pork Sirloin Steak,

Pork Loin End Roast (average weight of portion),

Pork Loin R b End Roast (average wei ght of portion),

Pork Loin Snoked Loin End (average wei ght of por-

tion),

Pork Loi n Roast Snoked (average wei ght of whole
[ oi n),

Pork Loin Snoked, R b End (average wei ght of por-
tion),

Pork Loin, One-quarter Sliced (ldentify end, |oin end
or rib end. Wuen advertising state average wei ght of whole
[ oi n),

Pork Loin, One-quarter Sliced, Chops and Steaks M xed
(when advertising state average wei ght of whole |oin);

E. Shoul der, Butt, Picnic:

Por k Shoul der Butt,

Por k Shoul der Butt Bonel ess,

Pork Boston Butt (pork shoul der, bl ade portion, neck
bone renoved),

Por k Shoul der Bl ade Roast Bonel ess,

Pork Picnic,

Por k Pi cni c Bonel ess,

R6- 6



R6. 04. 030

Por k Hocks,
Por k Hocks Snoked,
Por k Shoul der (whol e shoul der),
Por k Shoul der (whol e shoul der) Bonel ess,
Picnic Fruited Snoked,
Pi cni c Snoked Fully Cooked (average wei ght of whole),
Por k Bl ade Roast,
Por k Arm Roast ,
Pork Bl ade Steak,
Pork Arm St eak,
Snoked Picnics (average wei ght of whol e),
Snoked Picnic Sliced (average wei ght of whol e),
Snoked Picni ¢ Bonel ess (average wei ght of whol e),
Snoked Pork Shoul der Butt, Bonel ess,
Snoked Pork Shoul der Butt;
F. M scell aneous:
Canadi an Bacon (slab or sliced),
Canadi an Styl e Bacon (back),
Canned Ham (aver age weight),
Canned Picni c,
Canned Por k Shoul der,
Corned Pork Butt,
Cor ned Por k Hocks,
Corned Pork Picnic,
Cor ned Por k Shoul der,
Corned Pork Spare Ri bs (average wei ght of whol e),
Cottage Butt (bonel ess bl ade pork shoul der),
Country Style Pork Sausage (ingredients),
Country Style Spare R bs (loin of pork),
Country Style Spare R bs Bonel ess (loin of pork),
Dry Salt Jow s,
Dry Salt Pork,
Fresh Side Pork (sliced or piece),
G ound Pork,
Ham Fat ,
Ham G ound,
Ham Loaf (ingredients),
Hog Maws,
Pi ckl ed Pi gs Feet,
Pig Ears,
Pi g Feet,
Pi g Feet Snoked,
Pi g Head,
Piglet (whole pig plus head),
Pig Tails,
Pork Back Fat,
Pork Back Ri bs,
Pork Back Ri bs Snoked,
Por k Bonel ess,
Por k Bones,
Por k Brai ns,
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Pork Bri sket,

Por k Cheek Meat,

Pork Chitterlings,

Pork Cube Steak

Pork Cutl ets,

Pork Hearts,

Pork Jow s Snoked,

Por k Ki dneys,

Pork Leaf Lard,

Por k Link Sausage (ingredients),

Pork Liver,

Pork Melts,

Por k Neck Bones,

Por k Neck Bones Snoked,

Por k Sausage (i ngredients),

Por k Shanks Snoked,

Pork Side (one side of whole pig),

Por k Ski ns Fresh,

Por k Ski ns Snoked,

Por k Snout s,

Pork Spare Ri bs (average wei ght of whole. Exanples:
"under 4 pounds," "4-6 pounds," "over 6 pounds"),

Pork Spare R bs, Barbecued (average wei ght of whole),

Pork Spare R bs, Snoked (average wei ght of whol e),

Por k Tenderl oi n,

Por k Tongue,

Por k Tongue, Cured,

Por k Tongue, Snoked,

Por k For Kabobs,

Snoked Ham For Kabobs,

Whol e Pig (both sides m nus head).
(HDR 20 81 (part), 11-3-82)

R6.04. 040 Lanb. Descriptions of lanb neat cuts for
| abel 1 ng and advertising shall be as set out in this sec-
tion:

A.  The word "Lanb" and the cut of neat nust appear on
t he | abel of each package;

B. Breast and Shank:

Lanb Breast,

Lanb Breast Bonel ess,

Lanb Breast Stuffed (if other than pure ground | anb
is used, ingredients nust be stated),

Lanb Riblets (brisket off, ribs only),

Lanb Shank;

C. Leg:

Lanb Leg,

Lanb Leg Bonel ess,

Lanb Leg, Butt Half,

Lanb Leg, Shank Hal f,

Lanb Leg, Butt Portion,
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Lanb Leg Roast,
Lanb Leg, Shank Porti on,
Lanb Leg Steaks;
D. Loin:
Lanb Ki dney Chops,
Lanb Sirloin Steak,
Lanb Sirloin Steaks Bonel ess,
Lanb Loi n Chops,
Lanb Loi n Chops Bonel ess,
Lanb Loi n Roast,
Lanb Sirloin Roast;
E. Neck:
Lanb Necks,
Lanb Neck Bones;
F. Rb:
Lanb Crown Roast,
Lanb R b Chops,
Lanb R b Chops, French Styl e,
Lanb R b Rack
Lanb R b Roast,
Lanb R b Roast Bonel ess;
G Shoul der
Lanb Arm Roast,
Lanb Arm St eaks,
Lanb Bl ade Roast,
Lanb Bl ade Steaks,
Lanb Shoul der St eaks,
Lanb Shoul der
Lanb Shoul der Portion, Steaks Renoved,
Lanb Shoul der Bonel ess,
Lanb Shoul der Roast Bonel ess ( Sarat oga);
H. M scel | aneous:
G ound Lanb,
Lanb Cube Steak
Lanb Bonel ess (additional wording and cut nmay be used
to descri be nethods of use. For exanple: "bonel ess shoul -
der for stew " etc.),
Lanb Brains,
Lanb Fri es,
Lanb Head,
Lanb Hearts,
Lanb Ki dneys,
Lanb Liver,
Lanb Patties (if seasoning is used, seasoning nust be
stat ed),
Lanb Tongue. (HDR 20 81(part), 11-3-82)

R6.04.050 Mitton. Term nology for the cuts of mutton
shall be the sane as for lanb. Delete the word "Lanb" and
use the word "Mutton." Exanple: "Mitton Leg Steaks." (HDR
20 81(part), 11-3-82)
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R6. 04. 060

R6.04. 060 Veal. Descriptions of veal neat cuts for

| abel 1 ng and advertising shall be as set out in this sec-

tion:

A.  The word "Veal" and the cut of neat nust appear on
t he | abel of each package;
B. Breast and Shank:

Veal Breast,
Veal Breast Bonel ess,
Veal Brisket,
Veal Riblet (ribs only, brisket off),
Veal Shank,
Veal Short Ri bs;
C. Legs and Runp:
Veal Heel Roast,
Veal Leg,
Veal Leg Bonel ess,
Veal Leg Round Roast,
Veal Round Steak
Veal Round St eak Bonel ess,
Veal Runp,
Veal Runp Bonel ess,
Veal Runp Roast,
Veal Runp Roast Bonel ess;
D. Loin:
Veal Fl ank Steak,
Veal Kidney Loin Chops,
Veal Loin Chops,
Veal Loin Roast,
Veal Loin Roast Bonel ess,
Veal Sirloin Roast,
Veal Sirloin Roast Bonel ess,
Veal Sirloin Steak,
Veal Sirloin Steak Bonel ess,
Veal Sirloin Tip Roast,
Veal Sirloin Tip Steak,
Veal T-bone Steak,
Veal Tenderl oi n;
E. R b:
Veal O own Roast,
Veal R b Chops,
Veal Ri b Chops Bonel ess,
Veal R b Roast,
Veal R b Roast Bonel ess,
Veal R b Steak;
F. Shoul der:
Veal Arm Roast,
Veal Arm Steak,
Veal Bl ade Roast,
Veal Bl ade Steak
Veal Neck,
Veal Neck Bones,
Veal Shoul der,
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R6. 04. 070- - R6. 26. 010

Veal Shoul der Bonel ess,

Veal 7 Bone Steak (that portion of the bl ade show ng
distinct figure "7"),

Veal 7 Bone Roast (that portion of the bl ade show ng
distinct figure "7");

G M scel | aneous:

Cal f Liver,

G ound Veal ,

Veal Brains,

Veal Cube Steak

Veal Cutlet (boneless),

Veal Hearts,

Veal Kidneys,

Veal Mock Chicken Legs, Ingredients,

Veal Patties, |ngredients,

Veal Stew Meat,

Veal Sweet breads,

Veal Tongues,

Veal For Kabobs,

Veal or Calf Bonel ess (additional wording and cut may
be used to describe nethod of use. For exanple: "Bonel ess
Leg of Veal for Curry or Scalloppine”). (HDR 20 81(part),
11- 3-82)

R6.04.070 Calf. Termnology for cuts of calf shall be
the sane as those for veal. Delete the word "Veal" and use
the word "Calf" in front of the cut of neat. For exanple:
"Cal f Round Steak Boneless.” (HDR 20 81(part), 11-3-82)

Chapter R6. 26

MODI FI ED ATMOSPHERE PACKAG NG FOR MEAT, POULTRY,
RABBI T AND AQUATI C FOOD ESTABLI SHVENTS

Secti ons:

R6.26. 010 Definitions.

R6. 26. 020 GCeneral .

R6. 26. 030 Prohi bited foods.

R6.26. 040 Person in charge.

R6. 26. 050 Labeling.

R6. 26. 060 Foods past expiration date.

R6.26.010 Definitions. The foll ow ng words and
phrases used in this chapter shall nean as foll ows:
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R6. 26. 020

A. "Hazard analysis critical control point (HACCP)"

nmeans a nethod used to reduce the risk of foodborne illness
by:

1. ldentifying hazards of high risk foods;

2. Assessing the hazards posed by each preparation
st ep;

3. Determning the critical points for controlling
hazar ds;

4. |Inplenenting i medi ate and appropriate corrective
action when control criteria are not net; and
5. Mnitoring critical control point(s).

B. "Modified at nosphere packagi ng" nmeans a process in
which food is encased in an inperneable or partially perne-
abl e nenbrane and a partial or conplete vacuumis attained
or a gas or mxture of gases are substituted for the air
surrounding the food. This definition excludes containers
whi ch have been commercially processed to achi eve and nai n-
tain commercial stability under conditions of nonrefriger-
ated storage and distribution.

C. "pH' nmeans a neasure of the anmount of acid in a
food product.

D. "Perishable food" nmeans foods other than poten-
tially hazardous foods that deteriorate or spoil due to |oss
of noisture and/or growth of nolds and bacteri a.

E. "Potentially hazardous food" neans any food or in-
gredient, natural or synthetic, in a formcapable of sup-
porting: (1) the rapid and progressive growh of infectious
or toxigenic mcroorganisns, or; (2) the slower growth of
A ostridiumbotulinum Included is any food of animal ori-
gin either raw, cooked or processed, and certain foods of
pl ant origin which have been cooked including but not Iim
ited to: potato products, |egunes and rice. Excluded are
the foll ow ng:

1. Foods with a water activity (Aw) value of 0.90 or
| ess;

2. Foods with a pHlevel of 4.6 or bel ow

3. Foods, in unopened hernetically seal ed contain-
ers, which have been comercially processed to achi eve and
mai ntain commercial sterility under conditions of nonrefrig-
erated storage and distribution; and

4. Foods for which | aboratory evidence (acceptable
to the health officer) denonstrates that rapid and progres-
sive growh of infectious and toxigenic m croorgani sns or
the slower growth of C botulinum cannot occur

F. "Snoked" nmeans snoke is added as a flavoring or
preservative during the cooking process.

G "Water activity" nmeans a neasure of the anmount of
noi sture in a food avail able for bacterial growh. (HDR 29
81, 6-26-91)
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R6. 26. 020

R6.26.020 Ceneral. A \Wen Allowed. Modified atnos-
phere packaging in retail neat, poultry, rabbit and aquatic
food (MPRAF) establishnments |icensed by the Seattl e-King
County Departnent of Public Health (SKCDPH) is permtted
only for the follow ng:

1. Nonpotentially hazardous foods;

2. Raw neat;

3. Natural hard and sem soft cheeses containing live
starter culture organisnms;

4. Foods which are rapidly frozen and are stored
frozen until heated or thawed for service. Foods frozen un-
der this subsection shall neet the follow ng cooling and
freezing requirenents:

a. Cooling foods fromone hundred forty degrees
Fahrenheit (140°F) to forty-five degrees Fahrenheit (45°F)
or below within four (4) hours,

b. Cooling foods to below thirty-eight degrees
Fahrenheit (38°F) within twelve (12) hours, and

c. Freezing foods conpletely to bel ow ten degrees
Fahrenheit (10°F) within twenty-four (24) hours.

B. Oher Foods. The health officer nmay all ow addi -
tional foods to be nodified at nosphere packaged only if an
approved hazard analysis critical control point based proce-
dure which controls the growmh of dostridiumbotulinumis
in place. Acceptable controls would be:

1. Controlling water activity (Aw) bel ow 0.93; or

2. Controlling pH I evel below 4.6; or

3. Using neats or neat products, poultry or poultry
products properly processed in a plant regul ated by USDA and
received in an intact package prior to nodified atnosphere
packagi ng; or

4. Properly curing the food on-site using a standard
reci pe approved by the health officer with an initial sodium
nitrite concentration of one hundred twenty parts per ml -
[ion (120 ppm and 3.5 percent brine concentration;

a. The water activity, pHor nitrite and brine con-
centration nust be confirmed in a certified |ab;

5. Properly processing uncured neats or poultry on-

site.

C. Additional Requirenents. Wenever foods are nodi -
fied at nosphere packaged under subsection B of this section,
the health officer shall require all of the follow ng:

1. Store the food at thirty-ei ght degrees Fahrenheit
(38°F) or bel ow,
2. Sell the food within fourteen (14) days of pack-

agi ng;
3. The fourteen (14) day sell by date may not extend
past the original processors' shelf life;
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R6. 26. 030- - R6. 26. 060

4. Establish critical control points during process-
i ng, packagi ng and storage;

5. The hazard analysis critical control based proce-
dure for each food shall be submtted to the health depart -
ment for review prior to any nodified atnosphere packagi ng.
Monitoring shall include any or all of the follow ng infor-
mat i on:

a. Routine |aboratory testing,
b. Refrigerated storage tenperatures after packag-

I'ng,

c. Measurenent of tenperatures if a snoking or
cooki ng process is used, and

d. Qher information as requested by the health of-
ficer;

6. Maintain accurate records of nonitoring in sub-

section (C(5) of this section for examnation by the health
officer. (HDR 29 82(A B, O, 6-26-91)

R6.26.030 Prohibited foods. Mbdified atnosphere pack-
aging of aquatic foods, including fish, is prohibited in the
MPRAF est abl i shnment |icensed by the SKCDPH, except for
aquatic foods which are rapidly frozen and are stored frozen
unti|l thawed for use, or for aquatic foods processed where
water activity or pHis controlled or nitrites are used as
per Section R6.26.020(B). (HDR 29 82(D), 6-26-91)

R6.26. 040 Person in charge. The food service estab-
I i shnment owner shall designate a person in charge of nodi-
fied at nosphere packagi ng operations. The person in charge
shall ensure all control neasures are conplied with. (HDR
29 82(E), 6-26-91)

R6.26. 050 Labeling. A Label Contents. Modified at-
nospher e packaged foods produced or packaged in a food serv-
i ce establishnent under Section R6.26.020(B) shall be
properly | abeled as foll ows:

1. "Keep refrigerated at 38°F. or bel ow and use
within 7 days of purchase, unless frozen"; and

2. "Date when Packaged" and a "Sell by
nont h/ day/year" with the date established at tinme of packag-
i ng.

B. Labeling Exenptions. Modified atnosphere packaged
f oods packaged in USDA or FDA regul ated plants and main-
tained in intact packages are exenpt from neeting | abeling
requi rements contained in subsection A of this section.

(HDR 29 82(F), 6-26-91)

R6. 26. 060 Foods past expiration date. A Mdified
at nospher e packaged foods whi ch have exceeded the require-
ment for foods to be sold within fourteen (14) days of
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R6. 26. 060

packagi ng nust be destroyed, except prior to that tine,
nodi fi ed at nosphere packaged foods nay be:

1. Frozen; or

2. Renoved fromthe packagi ng and used in the food
servi ce establishnent.

B. Mdified at nosphere packaged foods whi ch have ex-
ceeded the requirenent for foods to be sold within fourteen
(14) days of packaging are prohibited fromsale in sal vage
operations. (HDR 29 82(G H), 6-26-91)
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