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Chapter Ag 65

MEAT PRODUCTS

Ag 65,01 Maeat . Ag 65,04 Pork sausage
Ag 65.02 Moat bypreduct Ag 65,05 Liver sausage
Ag 65.03 Sausage Ag 65.06 Hamburger

Ag 65.01 Meat. For the purposes of this chapter, meat is the edible
part of the muscle of cattle, sheep or swine which is skeletal or which is
found in the tongue, in the diaphragm, in the heart, or in the esophagus,
with or without the accompanying and overlying fat, and the portions of
bone, skin, sinew, nerve, and blood vessels which normally accompany
the muscle tissue and which are not separated from it in the process of
dressing. It does not include the muscle found in the lips, snout or ears.

History: 1-2-56; am. Register, July, 1057, No. 19, eff. 8.1-57.
Ag 65,02 Meat byproduct. Meat bypreduct is any edible part other
than meat which has been derived from cattle, sheep or swine. For pur-

poses of this definition, the following shall hot be considered meat by-
products: -

Cartilage Pork blood

yes Prostates
Gall bladder Sinews
Genital organs “Slunk” veal
Hard palates Spermatic cords
Lungs ' Spinal cords
Ox gall Suprarenal glands
Oz lips 3rd and 4th stomachs
Parathyroid glands Thyroid
Pineal glands Tonsils
Pituitary glands Udders

History: 1-2-56, off, 4-1-586,

Ag 65.03 Sausage. (1) Sausage is the food made with comminuted
meat, seasoned with one or more of the optional ingredients specified in
sub. (2} (a) below. In addition, it may contain any of the optional ingre-
dients specified in sub. (2) (b) through (j} as therein provided. It may
be smoked or cooked.

{2) The optional ingredients in sausage are:
{(a) Salt, spices, spice extractives, vinegar and sucrose.

{b) Calcium carbonate, catcium silicate, calcium stearate, magnesium
carbonate, sodium citrate, tricalcium phosphate or any combination
thereof, in dry soluble seasoning mixtures, but not to exceed 2% by
weight of any such seasoning mixture.

(c) Harmless bacterial starters of the lactie acid group, not to exceed
one-half of one percent by weight of the finished mixture.

(d) Water, added in amounts not to exceed 10% of finished preduct
weight in sausage which is smoked and cooked in processing, and in
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amounts fot to exceed 3%, o finished product weight in produets liot
subjecte 11% smtj:‘ tig of cooﬂng

(e} Socpum nitrate, potassium, mtrate, sodium nitrite, potassium fii-
trite ar any combingtion thereof not, exceedmg 200 parts per. miflion as
nitrites in the final product; glucono delta lactone not exceeding 8
otifices to edch 100 pounds of ineat or meat byproduct.

(f) Mest bypi‘oducts

(g) Dextrose, corn sytup, dried COTN Syrup solids not. to exceed 212%
by wWhight of the final product .

. (h) i—Iydro]:zed plant protem and monosodlum giutemate derived
froti plants.

(1} Cerea! vege{able starch, tarchy Ve e(}able flpur, potato flout,
nonfat dry milk dry milk, caIclum reduced dried. gkitii milk (ceimum
reduiced. di'led skim inilk is sklm milk which Has been treated to replace a
u t:;mtial portion of the calelum with sodilin and stibsequeritly dried
E(i) wder form) sdya flour, soy protem concentfate, isolated soy protem
ith hds been addgd (.10% tltamum dioxide, dried brewers yeast,

anct dried whey products The wm tht of any such ingredieht or combina.
tion of these mgred en al ho gt ex;ceed 3'/z %% by eight of the final
product. T J)ercen o 1soiafeci soy proteln sha] e conmdered the
eq vaIent of 3% % of anly other.ingrédieit or combiviation of |ngred1-

‘U) Ascothi au::ldg sodium ascorbate ?uoh ingredients shall be used
in cookej or clitég §hlisdee drid sha 1B lijiiited i qldntity. to not
‘ ﬁid &;thah 7/8 of an ddilee of sodiutii ascorbate or 3/4 of an outice of
ascoﬁ;c acid for each 100 pounds of uncured eomininuted meat and/ or
riei odhots

(k} Smoke ﬂavor solutlon conslstmg essentially of 4 water e gt of

smoke pfoduced by nathral Biirniig of Hard wood Undef contr da coit-
ditiofis tg P ure purlty and freedor fHém constituenis whlc may be
etrmierifé 8 human health

o 0 f the 4btisnal m rdloiits | nsted it subi, (2) RG]
ifé 2L‘ gvaf are st g Etiéy sh Be a thed on th réLL I Wﬁen-
aver, any optmh jﬂ redient pe tmitted by sub, (2) {(c) is used, the term
“lag J%aeid starter oulture” shall be in iqded the list of ingredients on
the ldbel. Meat byproducts shall be identified oh the label by the com-
mon or usual name of the anatomical par{ from which derived, such as
besf tripe; sheep liver or pork enquts Spices ihay be deplamd as spices or
vaormg, but spice extractives shall be eelered a;‘ ayoriHg. Whenever
tional ingredient “smoke flavor holution” 8 uSed the label shall
show the statement “smoke flavoting stded”. _ i
{4) Meat mgred his {\aIl be nained gn the label by the Common or _
usual namé of the 1rid 0 inea}, used, stich as pork or beef
,Nntg Sausﬂge isa common name for a wx&e \'arixe'ty of meat products t'a]lmg wzthm the
above efinition and stanclard of identity. Its use in the standard is not mtended to preclude -
useborlx the label ofnames r.'ommonly used to [dentlfy distinet types ofeeusagﬂ,auch a3 wieners
or bologna.

Hlstory 1-2-56; am. (1}; er. (2) (b) and (2) (c) .and renumbered (2) {b) (2} (o), (2)
(d}, (2) e}..(2) (D, {2) (g) and (2) (h);am. {3), Reglster, July, 1957, No. 19, eff. 8-1-67;
am, (2 (o} and (), oz, (2} (k), am. (3), Reglster, February, 1968, No. 146, eff. 3-1-68.
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Ag 65.04 Pork sausage. (1) Pork sausage is sausage as specified in s.
Ag 65.03 but js.imade only with pork to which pork fat may be added,
provided in nd ciide shall the total fat content of the sausage exceed 53%
by weight'of the final produet. The optional ingredients specified in s.
Ag 65.03 (2) {e), (f) and (i) shall not be used, except that the optional
ingrfc:‘dients in (2) (e) may be used in pork sausage which is cooked or
cureda.

{2) Lean pork sausage is pork sausage which contains not more than
35% fat by weight.of the final product. :

(3) Whenever any of the optional ingredients permitted hy this sec-
tion are used, they shall be labeled in accordance with the provisions of
5. Ag65.03 (3).

History: 1-2-56; am. {1), Register, July, 1957, No. 19, efi. 8-1-57,
LR
Ag 65.05 Liver sausage. {1) Liver sausage is sausage as defined in s,

Ag 65.03, but the liver content s}uau'he not less than 30% by weight of
the final product. e : '

{2) Whenever any of the optional ingredients named in s. Ag. 65.03
(2) dré qugc}; the product shali belabeled in accordance with the provi-
sions'of 5. Ag 66:038). "

Ag 65,06 Hamburger, Hamburger, ground beef, is comminuted skel-
etdlsinuscle of cattle with or without the addition of beef fat, but in no
case shaIl'the fat content exceed 25% by weight of the final product.

Register, July, 1981, No. 807,
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