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establishment, or at another establish-
ment for other non-food use. If not
decharacterized by use of approved de-
naturants or colorings, the inedible
materials shall be enclosed in con-
tainers that are conspicuously marked
to indicate that the contents are con-
demned or otherwise inedible. The ma-
terials may be shipped under company
or official seal to a rendering facility
or for other inedible processing.

PART 541—MARKS, MARKING AND
LABELING OF PRODUCTS AND
CONTAINERS
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§541.1 General.

The marks, devices, and certificates
prescribed or referenced in this part
are official marks, devices, and certifi-
cates for the purposes of the Act re-
specting fish and fish products. The
marks, devices, and certificates shall
be used only in accordance with the
regulations in this part.

§541.2 Official marks and devices to
identify inspected and passed fish
and fish products.

(a)(1) The official inspection legend
required by this part must be shown on
all labels for inspected and passed fish
and fish products and must be in the
following form prescribed in 9 CFR
312.2(b)(1) for inspected and passed
products of cattle, sheep, swine, and
goats, or in another form to be pre-
scribed by the Administrator, except
that it need not be of the size illus-
trated, if it is of a sufficient size and
color to be conspicuously displayed,
and readily legible, and in the same
proportions of letter size and boldness
are maintained as illustrated:

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST.38

(2) The official inspection Ilegend
shall contain the words ‘‘U.S. Inspected
and Passed” or an abbreviation of
those words approved by the Adminis-
trator.

(b) This official mark must be ap-
plied by mechanical means and must
not be applied by a hand stamp.

(c)(1) The official inspection legend,
or the approved abbreviation of the leg-
end, must be printed on consumer
packages and other immediate con-

tainers of inspected and passed fish
products or on labels to be securely af-
fixed to the containers of the products
and may be printed or stenciled on the
containers but must not be applied by
rubber stamping.

(2) The official inspection legend may
also be used for the purposes of mark-
ing shipping containers, band labels,
and other articles with the approval of
the Administrator.
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§541.3

(d) Whole gutted fish carcasses that
have been inspected and passed in an
official establishment and are intended
for sale as whole gutted fish must be
marked with the official inspection
legend or properly packaged in an im-
mediate container labeled with the of-
ficial inspection legend and all other

9 CFR Ch. Ill (1-1-25 Edition)

required labeling features, that will en-
sure that the fish carcasses are identi-
fied as ‘‘Inspected and Passed’ and will
not become misbranded while in com-
merce. The official inspection legend
used for this purpose must be in the
form illustrated below or in another
form determined by the Administrator:

§541.3 Official seals for transportation
of products.

The official mark for use in sealing
railroad cars, cargo containers, or
other means of conveyance as pre-
scribed in part 555 of this subchapter
must be the inscription and serial num-
ber shown in 9 CFR 312.5 or another of-
ficial mark approved by the Adminis-
trator. Any seal approved by the Ad-
ministrator for applying the official
mark is an official device for the pur-
poses of the Act. The seal must be at-
tached to the means of conveyance
only by a Program employee, who shall
also affix a ‘“Warning Tag” (Form MP-
408-3 or similar official form).

§541.4 Official export inspection
marks, devices, and certificates.

(a) The official export inspection
mark for fish required by part 552 of
this subchapter must be in the same
form as that specified in 9 CFR 312.8(a)
or otherwise as prescribed by the Ad-
ministrator.

(b) The official export certificate for
fish and fish products required by part
562 must be in the same form as that
prescribed for meat and meat food
products in 9 CFR 312.8(b) or otherwise
as prescribed by the Administrator.

§541.5 Official detention marks and
devices.

The official mark for shipments of
articles and fish detained under this

subchapter is the designation ““U.S. De-
tained,” and the official device for ap-
plying the mark is the official “U.S.
Detained” tag (FSIS Form 8400-2) as
prescribed in 9 CFR 329.2 or otherwise
by the Administrator.

§541.7 Labels required; supervision of
a Program employee.

(a) General labeling requirements. The
requirements in part 317, subpart A, of
this chapter, governing labels and la-
beling, safe-handling labeling, abbre-
viations of official marks, the use of
approved labels, the labeling of prod-
ucts for foreign commerce, prohibited
practices, the reuse of official inspec-
tion marks, filling of containers, re-
labeling of products, the storage and
distribution of labels, and the require-
ments for packaging materials, apply
to fish and fish products.

(b) A country of origin statement on
the label of any fish ‘‘covered com-
modity” as defined in 7 CFR part 60,
subpart A, that is sold by a ‘‘retailer,”
as defined in 7 CFR 60.124, must comply
with the requirements of 7 CFR 60.200
and 60.300.

(c) The safe handling instructions re-
quired on labels of fish and fish prod-
ucts specified in paragraph (a) of this
section shall replace statements that
include the terms ‘“‘meat’” and ‘‘poul-
try’’ with the following:

(1) In the rationale statement, ‘‘This
product was prepared from inspected
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and passed fish. Some food products
may contain bacteria that could cause
illness if the product is mishandled and
cooked improperly. For your protec-
tion, follow these safe handling in-
structions.” This statement shall be
placed immediately after the heading
and before the safe handling state-
ments.

(2) In the labeling statements, ‘‘Keep
raw fish separate from other foods.
Wash working surfaces (including cut-
ting boards), utensils, and hands after
touching raw fish. (A graphic illustra-
tion of soapy hands under a faucet
shall be displayed next to statement.)”

(d)(1) Labels and labeling of fish in
the order Siluriformes and the prod-
ucts of those fish must bear the appro-
priate common or usual names of the
fish. For example, among fish in the
family Pangasiidae, the labels and la-
beling for fish of the species Pangasius
bocourti must bear the term ‘‘basa’’; for
the species Pangasius hypophthalmus or
Pangasionodon hypophthalmus, ‘‘swai,”
“tra,” or ‘‘sutchi.”

(2) The labels and labeling only of
fish and fish products within the fam-
ily Icataluridae may bear the term
“catfish.”

(e) The requirements in part 441 of
this chapter, governing water retained
from processing in raw meat and poul-
try, apply to retained water in fish.
The requirements in part 442 of this
chapter, governing quantity of con-
tents labeling, the testing of scales,
and the handling of product that is
found to be out of compliance with net
weight requirements, apply to fish and
fish products.

(1) Packages of frozen or fresh-frozen
fish carcasses or parts must be labeled
to reflect 100-percent net weight after
thawing. The de-glazed net weight
must average 100 percent of the stated
net weight of the frozen product when
sampled and weighed according to the
method prescribed in National Insti-
tute of Standards and Technology
(NIST) Handbook 133 Chapter 2, Sec-
tion 2.6.1

(2) [Reserved]

17U.S. Department of Commerce. NIST
Handbook 133: Checking the Net Contents of
Packaged Goods, 2013. Washington, DC.

§548.1

(f) Nutrition labeling. The require-
ments for nutrition labeling of meat
and meat food products in part 317,
subpart B, of this chapter, also apply
to the labeling of fish and fish food
products.

(g) Label approval. The requirements
for the label approval of meat and meat
food products in part 412 of this chap-
ter, also apply to the labeling of fish
and fish products.

PART 544—FOOD INGREDIENTS
PERMITTED

AUTHORITY: 21 U.S.C. 601-602, 606-622, 624—
695; 7 CFR 2.7, 2.18, 2.53.

§544.1 Use of food ingredients.

(a) No fish product may bear or con-
tain any food ingredient that would
render it adulterated or misbranded or
that is not approved in part 424 of this
chapter, or in this part or elsewhere in
this subchapter, or by the Adminis-
trator in specific cases.

(b) [Reserved]

[80 FR 75616, Dec. 2, 2015]

PART 548—PREPARATION OF
PRODUCTS

Sec.

548.1 Preparation of fish products.

548.2 Requirements concerning ingredients
and other articles used in the prepara-
tion of fish products.

548.3 Samples of products, water, dyes,
chemicals, etc. to be taken for examina-
tion.

548.4 [Reserved]

548.5 Ready-to-eat fish products.

548.6 Canning and canned products.

548.7 TUse of new animal drugs.

548.8 Polluted water contamination at es-
tablishment.

548.9 Accreditation of non-Federal chem-
istry laboratories.

AUTHORITY: 7 U.S.C. 1633; 21 U.S.C. 601-602,
606-695; 7 CFR 2.7, 2.18, 2.53.

SOURCE: 80 FR 75616, Dec. 2, 2015, unless
otherwise noted.
§548.1 Preparation of fish products.

(a) All processes used in preparing
any fish product in official establish-
ments shall be subject to inspection by
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