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barbecued meats (§ 319.80), roast beef- 
parboiled and steam roasted (§ 319.81), 
corned (cured) beef cuts (§§ 319.100– 
319.103), certain cured pork products 
(§§ 319.104 (a)–(e) and 319.106), tripe with 
milk (§ 319.308), lima beans with ham 
and similar products (§ 319.310), beef 
with gravy and gravy with beef 
(§ 319.313), and meat pies (§ 319.500). 

[47 FR 28257, June 29, 1982] 

§ 319.10 Requirements for substitute 
standardized meat food products 
named by use of an expressed nutri-
ent content claim and a standard-
ized term. 

(a) Description. The meat food prod-
ucts prescribed by this general defini-
tion and standard of identity are those 
products that substitute, in accordance 
with § 317.313(d), for a standardized 
product defined in this part and use the 
name of that standardized product in 
their statements of identity, but that 
do not comply with the established 
standard because of a compositional 
deviation that results from reduction 
of a constituent that is described by an 
expressed nutrient content claim that 
has been defined by regulation in part 
317, subpart B, of this subchapter. The 
expressed nutrient content claim shall 
comply with the requirements of 
§ 317.313 of this subchapter and with the 
requirements of part 317, subpart B, of 
this subchapter which define the par-
ticular nutrient content claim that is 
used. The meat food product shall com-
ply with the relevant standard in this 
part in all other respects, except as 
provided in paragraphs (b) and (c) of 
this section. 

(b) Performance characteristics. The 
performance characteristics, such as 
physical properties, functional prop-
erties, and shelf-life, of the meat food 
product shall be similar to those of the 
standardized meat food product pro-
duced under this part. If there is a sig-
nificant difference in a performance 
characteristic that materially limits 
the use of the product compared to the 
use of the standardized product defined 
in this part, the label shall include a 
statement in accordance with 
§ 317.313(d)(1) and (2) of this subchapter 
that informs the consumer of such dif-
ferences (e.g., if appropriate, ‘‘not rec-
ommended for frozen storage’’ or ‘‘not 

suitable for roller grilling’’). Devi-
ations from the ingredient provisions 
of the standard must be the minimum 
necessary to qualify for the nutrient 
content claim, while maintaining simi-
lar performance characteristics. 

(c) Ingredients used in substitute prod-
ucts. (1) Ingredients used in the product 
shall be those ingredients provided for 
in the standard as defined in this part, 
except that safe and suitable ingredi-
ents permitted for use in meat food 
products as provided in a regulation 
permitting that use in this subchapter 
or in 9 CFR Chapter III, Subchapter E, 
or in 21 CFR Chapter I, Subchapter A 
or Subchapter B, may be used at the 
minimum level necessary to improve 
texture and prevent syneresis, so that 
the substitute product is not inferior in 
performance characteristics from the 
standardized product defined in this 
part for which it is a substitute. 

(2) An ingredient that is specifically 
required by the standard prescribed in 
this part shall not be replaced or ex-
changed with a similar ingredient from 
another source, for example, turnip 
chunks shall not replace potatoes in 
corned beef hash. 

(3) An ingredient that is specifically 
prohibited from use in any meat food 
product by this part shall not be added 
to the substitute meat food product 
under this section. 

(4) Unless otherwise specified in this 
part, a substitute meat food product 
must meet all other requirements of 
the applicable standards of identity or 
composition. 

(5) Water and fat-replacers (e.g., bind-
ers), in combination, may be added to 
replace fat in accordance with para-
graph (c) of this section. 

(6) Textured vegetable protein may 
be used by itself or in combination 
with other binders and water as a fat 
replacer in accordance with paragraph 
(c) of this section. 

(d) Nomenclature. The name of a sub-
stitute meat food product that com-
plies with all parts of this section is 
the appropriate expressed nutrient con-
tent claim and the applicable standard-
ized term. 

(e) Label declaration. (1) Each of the 
ingredients used in the substitute meat 
food product shall be declared on the 



271 

Food Safety and Inspection Service, USDA § 319.80 

label as required by this section and 
part 317 of this subchapter. 

(2) Ingredients not provided for, and 
ingredients used in excess of those lev-
els provided for, by the standard as de-
fined in this part, shall be identified as 
such with an asterisk in the ingredi-
ents statement. The statement 
‘‘*Ingredients not in regular ________’’ 
(the blank shall be filled in with the 
name of the traditional standardized 
product) or ‘‘**Ingredients in excess of 
amounts permitted in regular ________’’ 
(the blank shall be filled in with the 
name of the traditional standardized 
product), or both, as appropriate, shall 
immediately follow the ingredients 
statement in the same type and size. 

[70 FR 33818, June 10, 2005] 

Subpart B—Raw Meat Products 

§ 319.15 Miscellaneous beef products. 
(a) Chopped beef, ground beef. 

‘‘Chopped Beef’’ or ‘‘Ground Beef’’ shall 
consist of chopped fresh and/or frozen 
beef with or without seasoning and 
without the addition of beef fat as 
such, shall not contain more than 30 
percent fat, and shall not contain 
added water, phosphates, binders, or 
extenders. When beef cheek meat 
(trimmed beef cheeks) is used in the 
preparation of chopped or ground beef, 
the amount of such cheek meat shall 
be limited to 25 percent; and if in ex-
cess of natural proportions, its pres-
ence shall be declared on the label, in 
the ingredient statement required by 
§ 317.2 of this subchapter, if any, and 
otherwise contiguous to the name of 
the product. 

(b) Hamburger. ‘‘Hamburger’’ shall 
consist of chopped fresh and/or frozen 
beef with or without the addition of 
beef fat as such and/or seasoning, shall 
not contain more than 30 percent fat, 
and shall not contain added water, 
phosphates, binders, or extenders. Beef 
cheek meat (trimmed beef cheeks) may 
be used in the preparation of ham-
burger only in accordance with the 
conditions prescribed in paragraph (a) 
of this section. 

(c) Beef patties. ‘‘Beef Patties’’ shall 
consist of chopped fresh and/or frozen 
beef with or without the addition of 
beef fat as such and/or seasonings. 

Binders or extenders, Mechanically 
Separated (Species) used in accordance 
with § 319.6, and/or partially defatted 
beef fatty tissue may be used without 
added water or with added water only 
in amounts such that the product char-
acteristics are essentially that of a 
meat pattie. 

(d) Fabricated steak. Fabricated beef 
steaks, veal steaks, beef and veal 
steaks, or veal and beef steaks, and 
similar products, such as those labeled 
‘‘Beef Steak, Chopped, Shaped, Fro-
zen,’’ ‘‘Minute Steak, Formed, Wafer 
Sliced, Frozen,’’ ‘‘Veal Steaks, Beef 
Added, Chopped—Molded—Cubed—Fro-
zen, Hydrolyzed Plant Protein, and 
Flavoring’’ shall be prepared by 
comminuting and forming the product 
from fresh and/or frozen meat, with or 
without added fat, of the species indi-
cated on the label. Such products shall 
not contain more than 30 percent fat 
and shall not contain added water or 
extenders. Transglutaminase enzyme 
at levels of up to 65 ppm may be used 
as a binder. Beef cheek meat (trimmed 
beef cheeks) may be used in the prepa-
ration of fabricated beef steaks only in 
accordance with the conditions pre-
scribed in paragraph (a) of this section. 

(e) Partially defatted beef fatty tissue. 
‘‘Partially Defatted Beef Fatty Tissue’’ 
is a beef byproduct derived from the 
low temperature rendering (not exceed-
ing 120 °F.) of fresh beef fatty tissue. 
Such product shall have a pinkish color 
and a fresh odor and appearance. 

[35 FR 15597, Oct. 3, 1970, as amended at 38 FR 
29215, Oct. 23, 1973; 43 FR 26424, June 20, 1978; 
47 FR 10784, Mar. 12, 1982; 47 FR 28257, June 
29, 1982; 66 FR 54916, Oct. 31, 2001] 

§ 319.29 Miscellaneous pork products. 
(a) Partially defatted pork fatty tissue. 

‘‘Partially Defatted Pork Fatty Tis-
sue’’ is a pork byproduct derived from 
the low temperature rendering (not ex-
ceeding 120 °F.) of fresh pork fatty tis-
sue, exclusive of skin. Such product 
shall have a pinkish color and a fresh 
odor and appearance. 

Subpart C—Cooked Meats 
§ 319.80 Barbecued meats. 

Barbecued meats, such as product la-
beled ‘‘Beef Barbecue’’ or ‘‘Barbecued 
Pork,’’ shall be cooked by the direct 
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