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STANDARDS COF | DENTI TY OR COWPGOSI Tl ON- - USE OF COCOKED
OR CURED PRODUCT

PURPOSE

This directive provides procedures for determ ning appropriate
standards of identity or conposition for products containing cooked or
cured ingredients.

CANCELLATI ON

Sections 19.2 and 18.35 of the Meat and Poultry |Inspection Manual are
superseded by this directive.

( RESERVED)
REFERENCES

Sections 319. 105(b), 381.157, 381. 158, and 381. 167 of the Meat and
Poul try I nspection Regul ati ons.

CURED PRCDUCT

A. When cured neats are used in fabricated products for which m ni num
meat requirenents have been established, the anmobunt of added
substances nmust be consi dered when cal culating the fornula on a fresh-
wei ght basi s.

B. Chopped Ham Pressed Ham and Spi ced Ham may not contain nore than
25 percent shank neat over that normally present in boned ham Twel ve
percent shank neat is considered representative of bonel ess-whol e ham
An addi tional allowance of 25 percent would equal 3 percent of whole
hamingredient. First determ ne the weight of whole hamingredient in
each batch of chopped ham and allow the addition of 3 percent of this
wei ght in shank neat.

COOKED PRODUCT

A The amount of meat or poultry rolls to be used in neat or
poultry food products to conply with cooked neat requirenments can be
cal cul ated as foll ows:

(PR (CWR) (PY) = anount of roll
RM required

PR = Protein Ratio (See Table 1 bel ow)
CVR = Cooked neat requirenent

PY = Processing yield of rol

RM = Percent raw neat in rol



TABLE 1

Protein Ratios (Cooked to Raw)

Beef or Pork 1.44
Chi cken 1.39
Tur key 1.31
B. Cooked neat may be used in neat food products when the | abel or

standard is stated in terns of fresh neat, using the follow ng
pr ocedur es.

1. The necessary anount of raw neat is wei ghed and cooked at
the processing plant and/or the inspector can verify that al
cooked neat conponents (soluble solids, nelted fat) from stated
anount of raw neat are added to the fornmul a.

2. If nmeat is not cooked at the plant and/or the inspector
cannot verify the anmount of raw neat represented by the cooked
portion, use substitution percentage of cooked neat for fresh
meat in certain protein ranges. (See Cooked Meat Equival ency
Table 2 at VI, B, 2, b.) Cooked neat percentage is adjusted to
all ow for conversion to whol e ounces.

a. Amount. To determ ne the anount of cooked neat to be
used, the plant may:

(1). Test each lot (of cooked neat) before use and
adopt formul as according to Table 2.

(2). Establish a procedure to assure that one of
the ranges in Table 2 is being maintained, use a
st andardi zed fornul a based on that range, and sel ect
sufficient sanples to insure cooked neat.

(3). Use a test and control procedure, approved by
the Meat and Poultry Inspection Technical Services,
Processed Products Inspection Division, of smaller
equi val ent ranges in Table 2.

b. Sanpling. To verify plants' testing procedures, the
i nspector sends sanples to the | aboratory as necessary.

TABLE 2
Cooked Meat Equival ency Tabl e
Laboratory results of Fresh neat equival ency
cooked nmeat protein of cooked neat (percent).

(percent).
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9 - under
- 28.9
- 31.9
- 35.9
- over

Qper ati ons

100
75
62.5
56. 25
50



