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1 Information as to approval of any propri-
etary denaturing substance may be obtained
from the Meat and Poultry Inspection Tech-
nical Services, Food Safety and Inspection
Service, U.S. Department of Agriculture,
Washington, DC 20250.

2 Copies of MP Form 91 may be obtained,
without charge, by writing to the Adminis-
trative Operations Branch, Food Safety and
Inspection Service, U.S. Department of Agri-
culture, 123 East Grant Street, Minneapolis,
Minnesota 55403. Diagrams 2 and 3 of the
Meat Denaturing Guide are for comparison
purposes only. The Meat Denaturing Guide
has been approved for incorporation by ref-
erence by the Director, Office of the Federal
Register, and is on file at the Federal Reg-
ister Library.

(iv) Both of the PFF Standardized
Averages for 100 consecutive lots are
zero or higher.

(4) The sample units collected under
retention procedures as provided in
paragraph (c)(2) of this section will not
be included in the PFF standardized
averages for 36 and 100 consecutive
lots.

(d) Adulterated and Misbranded Prod-
ucts. Products not meeting specified
PFF requirements, determined accord-
ing to procedures set forth in this sec-
tion, may be deemed adulterated under
section 1(m)(8) of the Act (21 U.S.C.
601(m)(8)) and misbranded under sec-
tion 1(n) of the Act (21 U.S.C. 601(n)).

(e) Activities requiring additional
inspectional supervision, such as re-
labeling, shall be at the importer’s ex-
pense. In addition, if the importer
wishes, he or she may have samples
analyzed at an accredited laboratory.

[50 FR 9792, Mar. 12, 1985, as amended at 54
FR 41049, Oct. 5, 1989]

§ 327.24 Appeals; how made.
Any appeal from a decision of any

program employee shall be made to his/
her immediate supervisor having juris-
diction over the subject matter of the
appeal, except as otherwise provided in
the applicable rules of practice.

[51 FR 37707, Oct. 24, 1986, as amended at 60
FR 67456, Dec. 29, 1995]

§ 327.25 Disposition procedures for
product condemned or ordered de-
stroyed under import inspection.

(a) Carcasses, parts thereof, meat and
meat food products (other than ren-
dered animal fats) that have been
treated in accordance with the provi-
sions of this section shall be considered
denatured for the purposes of the regu-
lations in this part, except as other-
wise provided in part 314 of this sub-
chapter for articles condemned at offi-
cial establishments or at official im-
port inspection establishments.

(1) The following agents are pre-
scribed for denaturing carcasses, parts
thereof, meat or meat food products
which are affected with any condition
that would result in their condemna-
tion and disposal under part 314 of this
subchapter if they were at an official
establishment or at an official import
inspection establishment: Crude car-

bolic acid; cresylic disinfectant; a for-
mula consisting of 1 part FD&C green
No. 3 coloring, 40 parts water, 40 parts
liquid detergent, and 40 parts oil of cit-
ronella, or other proprietary substance
approved by the Administrator in spe-
cific cases.1

(2) Meat may be denatured by dipping
it in a solution of 0.0625 percent tannic
acid, followed by immersion in a water
bath, then dipping it in a solution of
0.0625 percent ferric acid; and except as
provided in paragraphs (a) (3) and (5) of
this section, the following agents are
prescribed for denaturing other car-
casses, parts thereof, meat and meat
food products, for which denaturing is
required by this part: FD&C green No.
3 coloring; FD&C blue No. 1 coloring;
FD&C blue No. 2 coloring; finely pow-
dered charcoal; or other proprietary
substance approved by the Adminis-
trator in specific cases.1 Carcasses
(other than viscera), parts thereof, cuts
of meat, and unground pieces of meat
darkened by charcoal or other black
dyes shall be deemed to be denatured
pursuant to this section only if they
contain at least that degree of dark-
ness depicted by diagram 1 of the Meat
Denaturing Guide (MP Form 91).2

(3) Tripe may be denatured by dip-
ping it in a 6 percent solution of tannic
acid for 1 minute followed by immer-
sion in a water bath, then immersing it
for 1 minute in a solution of 0.022 per-
cent FD&C yellow No. 5 coloring.

(4) When meat, meat byproducts, or
meat food products are in ground form,
4 percent by weight of coarsely ground
hard done, which shall be in pieces no
smaller than the opening size specified
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1 The number ‘‘I–38’’ is given as an example
only. The establishment number of the offi-
cial import inspecton establishment where
the imported product is inspected shall be
used in lieu thereof.

for No. 5 mesh in the standards issued
by the U.S. Bureau of Standards or 6
percent by weight of coarsely ground
hard bone, which shall be in pieces no
smaller than the opening size specified
for No. 8 mesh in said Standards, uni-
formly incorporated with the product,
may be used in lieu of the agents pre-
scribed in paragraph (a)(2) of this sec-
tion.

(5) Before the denaturing agents are
applied to articles in pieces more than
4 inches in diameter, the pieces shall
be freely slashed or sectioned. (If the
articles are in pieces not more than 4
inches in diameter, slashing or section-
ing will not be necessary.) The applica-
tion of any of the denaturing agents
listed in paragraph (a) (1) or (2) of this
section to the outer surface of molds or
blocks or boneless meat, meat by-prod-
ucts, or meat food products shall not
be adequate. The denaturing agent
must be mixed intimately with all the
material to be denatured, and must be
applied in such quantity and manner
that it cannot easily and readily be re-
moved by washing or soaking. A suffi-
cient amount of the appropriate agent
shall be used to give the material a dis-
tinctive color, odor, or taste so that
such material cannot be confused with
an article of human food.

(b) Inedible rendered animal fats
shall be denatured by thoroughly mix-
ing therein denaturing oil, No. 2 fuel
oil, brucine dissolved in a mixture of
alcohol and pine oil or oil of rosemary,
finely powdered charcoal, or any pro-
prietary denaturing agent approved for
the purpose by the Administrator in
specific cases. The charcoal shall be
used in no less quantity than 100 parts
per million and shall be of such char-
acter that it will remain suspended in-
definitely in the liquid fat. Sufficient
of the chosen identifying agents shall
be used to give the rendered fat so dis-
tinctive a color, odor, or taste that it
cannot be confused with an article of
human food.

[51 FR 37707, Oct. 24, 1986]

§ 327.26 Official import inspection
marks and devices.

(a) When import inspections are per-
formed in official import inspection es-
tablishments, the official inspection
legend to be applied to imported meat
and meat food products shall be in the
appropriate form 1 as herein specified.

For application to cattle, sheep,
swine, and goat carcasses, primal
parts, and cuts, not in containers.

For application to outside containers
of meat and meat food products pre-
pared from cattle, sheep, swine, and
goats.
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