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During the past several years, various meat recovery sys- 
tems have been developed. These systems include automatic 
knives, meat presses, sieves, low-temperature defatting and 
others. Traditionally, USDA has approved these processes on 
a case-by-case basis. A principal concern for USDA is whether 
the product derived from such processes is eligible to be la- 
beled meat or poultry. A determination that a product is meat 
or poultry allows its use in processed products (including 
ground meat and ground poultry) without ingredient labeling 
being required. 

Meat is currently defined in 9CFR 301.2 as, “The part of 
the muscle of any cattle, sheep. swine, or goats, which is skel- 
etal or which is found in the tongue, and the diaphragm, 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 tis- 
sue and which are not separated from it in the process of 
dressing.” Poultry has a somewhat less restrictive definition 
but embodies the same concepts. The definition does not re- 
strict the type of intermediate processing steps that may take 
place, nor does it limit the definition of meat or poultry to an 
analytical standard. 

A basic fallacy contained in the definition of meat is that 
carcass parts, such as fat, when separated from muscle be- 
come separate ingredients. Consequently, the ingredients 
must be labeled when used in a processed product or, in some 
cases, may not be permitted for use in certain products. 

For example, a boneless pork shoulder can be processed 
into ground pork. No ingredient labeling is required. But, once 
the boneless shoulder is separated into muscle and fat por- 
tions, these products become separate ingredients. Conse- 
quently, if the fat ingredient is subsequently recombined with 
the lean ingredient to produce ground pork, an ingredient state- 
ment (pork, pork fat) is required even though both ground pork 
products have identical compositions. This regulatory ratio- 
nale is obviously illogical. 

Alternatively, the raw ingredients should be viewed in their 
totality as carcass derivatives and, therefore, meat. A process 
of separation should not automatically trigger ingredient la- 
beling if the ingredients are recombined in natural proportions. 
Precedence for this standard has been established by allow 
ing 15% ham trimmings in ham products and 20% skin in bone- 
less chicken. 
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A logical interpretation of the definition of meat and poultry 
is that all carcass parts are capable of use as human food 
except those parts that are naturally considered inedible by 
humans. e.g. bone. The criteria for labeling carcass parts as 
meat or poultry should be based on a composite determina- 
tion that products derived from carcasses must be predomi- 
nantly muscle tissue and contain only incidental manufactur- 
ing defects that may result from the meat recovery process. 
The regulations for boneless poultry, commonly referred to as 
mechanically-deboned poultry, recognizes the concept of al- 
lowing incidental manufacturing defects in poultry products. 
One percent bone solids are allowed in boneless poultry prod- 
uct. No special labeling is required and the product can be 
used in unrestricted quantities. Stated differently, the defini- 
tion of meat and poultry should be primarily based on the pres- 
ence of muscle and the absence of carcass parts that are not 
normally consumed, i.e. bone. 

The presence of muscle tissue can be readily determined 
by visual observation of the raw materials. For example, the 
presence of visible lean on bone or fat entering a processing 
system indicates muscle is available in enough quantities to 
be recovered. The process, whether it be physical separa- 
tion, fat extraction or other manufacturing methods, should 
be of minimal concern to the regulator other than to assure 
that the product is safe and not misbranded. Mandatory nutri- 
tional labeling adds further validity to the argument that the 
method of muscle protein recovery is not as important to the 
consumer if the nutritional profile of the finished product is 
clearly labeled. 

Additionally, since protein quality may vary depending on 
the particular carcass part, a threshold of at least 33% essen- 
tial amino acid content or a protein efficiency ration of 2.5 could 
be established to assure that the product is predominantly 
muscle proteins. 

The absence of carcass parts that are generally not con- 
sidered to be consumed as meat or poultry, e.g. bone, can be 
measured by laboratory analysis. For instance, the calcium 
content of an ingredient could be used as a measurement of 
“unwanted’ bone and a regulatory defect limit of 1 YO of bone 
content could be established. Such limitation would assure 
the consumer that the meat and poultry ingredient character- 
istics are within a normal range of expectations. 

In summary, the following should be considered when de- 
fining meat and poultry. 

The meat recovery process should be regulated 
primarily for health and safety reasons. 

The meat or poultry ingredient should be regu- 
lated for the presence of muscle and the absence 
of carcass parts that are not normally consumed. 
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The meat or poultry ingredient should be consid- 
ered as a total carcass derivative. Recombina- 
tion of components in natural proportions should 
be permitted. 

Analytical parameters should be established 
for the meat or poultry ingredients to assure 
muscle protein quality and limit bone content. 

Using these principles as guidelines, AMI has for the past 
two years been actively cooperating with equipment manu- 
facturers to develop commercial applications of new machines 
and processes. These applicafions would more efficiently trim 
meat and result in finished products which are clearly distinct 

from the products generated through traditional separating 
equipment. Currently, a number of pork bones can be auto- 
matically trimmed using a Baader Separator and the resulting 
meat labeled as “pork.” In addition, USDA recently approved 
labels for automatically trimmed beef neckbones, using a 
Protocon Automatic Deboner in conjunction with a Baader 
Separator. The trimmings produced through this equipment 
are labeled as “beef.” AMI will continue to pursue regulatory 
changes to permit comparable labeling treatment of mechani- 
cally-separated meat and poultry and federal approval of new 
equipment and technologies that will permit more efficient and 
safer trimming of beef and pork carcasses. 




