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OPl: S&T/ PPI D
TREATMENT OF CERTAI N MEAT AND POULTRY PRODUCTS
CONTAI NI NG PORK TO DESTROY TRI CH NAE

I . PURPOSE

This directive clarifies the regulations on the treatnent of sausage and
sausage-|i ke products for the destruction of trichinae.

||. [ RESERVED]

IIl. [ RESERVED|

I V. REFERENCES

MPlI Regul ations, Sections 318.10 and 381. 147
V. BACKGROUND

A.  Section 318.10(a) of the MPI Regul ations provides that some forns
of fresh pork products are usually well cooked in the hone or

el sewhere before they are consunmed. Therefore, such products do not
require treatnent for the destruction of trichinae that may be present
in the pork conponent of the products.

B. Sections 318.10(a)(2) and 381.147(d)(2) of the MPI Regul ations
provi de that pork found free of trichinae using various tests
prescribed in the regulations is not required to be treated for the
destruction of trichinae.

C. Pork may be an ingredient in nmeat and poultry products. In sonme
of these products, the presence of pork may not be readily apparent,
and usual cooking procedures may not destroy trichina |arvae that my
infest the pork. To protect consuners, sections 318.10(b) and
381.147(d) of the MPI Regulations require that certain pork and porKk-
cont ai ni ng products (including mxtures of pork and ot her neat or
poultry products) other than those containing pork tested as descri bed
in Paragraph V., B. above, be treated to destroy trichinae or consi st
of pork that has been treated to destroy trichinae.

D. The regul ations are not precise regarding which m xtures of pork
and other neat or poultry products require treatnment to destroy
trichinae. The regulations state that such m xtures nust be treated
for trichina when the Adm ni strator determ nes, upon prior | abel
revi ew or upon product evaluation, that the product may be eaten rare
or without thorough cooking because of its appearance or other
reasons. A nunber of such determ nations have been nmade under this
provi si on.



VI .

VII.

SAUSAGE AND SAUSAGE- LI KE PRODUCTS CONTAI NI NG PORK  AND OTHER MEAT
OR POULTRY PRODUCTS THAT HAVE BEEN FOUND TO NOT REQUI RE TREATMENT TO
DESTROY TRI CHI NAE
A. Products with a dianmeter of 1 inch or |less. Such sausage and
sausage-|i ke products would nornmally be adequately cooked by the
consuner to destroy trichinae that may be present in the pork.

B. Products of any size that are stuffed into plastic or other
i nedi bl e casings, often called chubs, and | abeled with the word "pork"
in the product nanme. These products are designed to be sliced and
cooked as patties or renoved fromthe casing and added to ot her
products, such as neat loaf. |In both cases, normal cooking, based on
the clear information that pork is contained in the product, would
ensure the destruction of trichinae.

SAUSAGE AND SAUSAGCE- LI KE PRODUCTS CONTAI NI NG PORK AND OTHER MEAT OR
POULTRY PRCDUCTS THAT HAVE BEEN FOUND TO REQUI RE TRI CHI NA TREATMENT

A. Products with a dianmeter of over 1 inch, except as packaged and
| abel ed i n Paragraph VI. B. above.

B. Products containing wine or cure.

C. Products that receive a treatnment, such as cooking or snoking,
which makes it difficult to determ ne whether the products have been
adequately cooked to destroy trichinae.

D. Products containing red peppers, paprika, excess sugar, or any
ot her ingredient which inparts coloring to the raw products or
i nfluences the appearance during cooking, thereby making it difficult
to determ ne whether the products have been adequately cooked to
destroy trichinae.

E. Products containing unusual ingredients, such as eggs or
tomat oes, which nmake it difficult to determ ne whether the products
have been adequately cooked to destroy trichinae.

For the sausage and sausage-li ke products described in Paragraph VII. C, D,
and E, the establishment or inspector may find it particularly difficult to
j udge whether treatnent to destroy trichinae is necessary. In these cases,
t he establishnment may call the Processed Products Inspection Division at
(202) 720-2006 for instructions regarding submtting frozen product sanples
for a final determ nation
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