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section except for the following cir-
cumstances. If the accredited labora-
tory fails to meet any of the criteria 
set forth in paragraphs (c)(3)(v), 
(c)(3)(ix), and (c)(3)(xiii) of this section 
and it has not so failed during the 12 
months preceding its failure to meet 
the criteria, it shall be placed on pro-
bation, but if it has so failed at any 
time during those 12 months, its ac-
creditation will be revoked. 

(3) An accredited laboratory shall 
have its accreditation revoked if the 
Administrator determines that the lab-
oratory or any responsibly connected 
individual or any agent or employee 
has: 

(i) Altered any official sample or ana-
lytical finding, or, 

(ii) Substituted any analytical result 
from any other laboratory for its own. 

(4) An accredited laboratory shall 
have its accreditation revoked if the 
laboratory or any individual or entity 
responsibly connected with the labora-
tory is convicted in a Federal or State 
court of any of the following violations 
of law: 

(i) Any felony. 
(ii) Any misdemeanor based upon ac-

quiring, handling, or distributing of 
unwholesome, misbranded, or decep-
tively packaged food or upon fraud in 
connection with transactions in food. 

(iii) Any misdemeanor based upon a 
false statement to any governmental 
agency. 

(iv) Any misdemeanor based upon the 
offering, giving or receiving of a bribe 
or unlawful gratuity. 

(h) Notification and hearings. Accredi-
tation of any laboratory shall be re-
fused, suspended, or revoked under the 
conditions previously described herein. 
The owner or operator of the labora-
tory shall be sent written notice of the 
refusal, suspension, or revocation of ac-
creditation by the Administrator. In 
such cases, the laboratory owner or op-
erator will be provided an opportunity 
to present, within 30 days of the date of 
the notification, a statement chal-
lenging the merits or validity of such 
action and to request an oral hearing 
with respect to the denial, suspension, 
or revocation decision. An oral hearing 
shall be granted if there is any dispute 
of material fact joined in such respon-
sive statement. The proceeding shall 

thereafter be conducted in accordance 
with the applicable rules of practice 
which shall be adopted for the pro-
ceeding. Any such refusal, suspension, 
or revocation shall be effective upon 
the receipt by the laboratory of the no-
tification and shall continue in effect 
until final determination of the matter 
by the Administrator. 

(Reporting and recordkeeping requirements 
approved by the Office of Management and 
Budget under control number 0583–0015) 

[52 FR 2192, Jan. 20, 1987, as amended at 58 
FR 65264, 65266–65268, Dec. 13, 1993; 59 FR 
33642, 33643, June 30, 1994; 59 FR 66448, Dec. 27, 
1994; 60 FR 10305, Feb. 24, 1995; 69 FR 255, Jan. 
5, 2004] 

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

§ 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 
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and the percentage of solids, excluding 
salt, in the poultry meat is found to be 
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 I 

Label terminology Percent light 
meat 

Percent dark 
meat 

Natural proportions ...... 50–65 ............... 50–35. 
Light or white meat ...... 100 ................... 0. 
Dark meat .................... 0 ....................... 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 or less ......... 66 or more. 

[37 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 
other canned boned poultry products 
and in such cases the common name of 
the substance shall be included in the 
name of the product, e.g., ‘‘Boned 
Chicken with Broth—Gelatin Added.’’ 

(b) Canned boned poultry, except 
poultry within paragraph (c) of this 
section, shall meet the requirements 
set forth in Table II. The percentages 
in Table II shall be calculated on the 
basis of the total ingredients used in 
the preparation of the product. 

(c) Canned boned poultry with nat-
ural juices (Boned (Kind) with natural 
juices) shall be prepared from either 
raw boned poultry or a mixture of raw 
boned poultry and cooked boned poul-
try and shall have no liquid added dur-
ing the preparation of the product. 

(d) Canned shredded poultry (Shred-
ded Kind), consists of poultry meat re-
duced to a shredded appearance, from 
the kind of poultry indicated, with 
meat, skin, and fat not in excess of the 
natural whole carcass proportions. 
Canned shredded poultry from specific 
parts may include skin or fat in excess 
of the proportions normally found on a 
whole carcass, but not in excess of the 
proportions of skin and fat normal to 
the particular part or parts; and such 
product shall be labeled in accordance 
with § 381.117(d). 

(e) Canned boned poultry shall be 
prepared as set forth in Table II, items 
1, 2, 3, or 4, whichever is applicable. 

TABLE II 

Product name 

Minimum 
percent 
cooked, 
deboned 

poultry meat 
of kind indi-
cated, with 
skin, fat, 
and sea-
soning 

Maximum 
percent liq-

uid that 
may be 
added 1 

1. Boned (Kind)—solid pack ....... 95 5 
2. Boned (Kind) ........................... 90 10 
3. Boned (Kind) with broth 2 ........ 80 20 
4. Boned (Kind) (ll) percent 

broth 2,3 .................................... 50 50 

1 Liquid may be in the form of, but is not limited to, broth or 
extractives. 

2 Alternatively, product may be prepared from raw boned 
poultry in combination with cooked boned poultry so long as 
the product complies with the specified standard. 

3 Total amount of liquid added shall be included in the name 
of the product; e.g., ‘‘Boned Chicken with 25 percent broth.’’ 

(f) Poultry products intended for in-
fant or geriatric use and represented as 
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