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The Minnesota Department of Agriculture has rules and f uts treated with tenderizers must be so identi-
regulations relating to processing, storage, handling, labeling, fied until received by the ultimate consumer or pur-
advertising, and sale of certain meat items. This summarizes veyor of meals. 
some selected rules and regulations regarding meat sold at re- (c) Treatment must not result in a weight gain of more 
tail. than 3 percent above its untreated weight. 

TEMPERATURE 

The product temperature of all readily perishable meat, 
poultry and fish shall be maintained at or below 40° For at 
or above 150° F during storage and while being displayed or 
offered for sale. 

WEIGHT 

Except for immediate consumption on the premises 
where sold, or as one of several elements comprising a ready
to-eat meat sold as a unit for consumption elsewhere than on 
the premises where sold, all meat, meat products, poultry 
(whole or parts), and fish and seafood except shellfish must be 
sold by weight. 

GRADE 

Any meat or meat product advertised, labeled or sold as 
"Prime," "Choice," "Good," "Commercial," "Standard," or 
''.Utility" must be derived from meat which actually bears the 
USDA federal meat grading stamp designating that grade. 

FRESH 

The word "fresh" is not to be used in selling, advertising, 
or labeling of any meat product containing any sodium nitrate, 
sodium nitrite, potassium nitrate, or potassium nitrite. "Fresh" 
also is not to be used on meat that has been salted or frozen 
for preservation. 

COLOR 

Soluble seasonings consisting of spice extractives having 
distinct red color (principally those including extract of papri
ka) are not allowed in fresh or frozen meat products. Such 
soluble spice extracts may be used in cured sausage and other 
meat food products providing amounts are controlled so that 
the color of the finished product is not altered significantly 
different from that of products prepared with the same ingre
dients but without the soluble spice extract. This does not re
strict the use of paprika as a natural spice in products where it 
is a normal ingredient. 

TENDERIZERS 

Meat tenderizing solutions consisting of water, salt, mono
sodium glutamate, papa in, or other ingredients approved by the 
Commissioner of Agriculture may be applied or injected into 
primal cuts or consumer cuts of beef provided: 

(a) All treated beef cuts shall be branded, stamped, or 
labeled with the specific tenderizing solution applied 
such as "Dipped in a solution of papa in" or "Treated 
with a solution of pa pain and bromelin." 

WATER ADDED 

It is not permitted to sell or distribute any smoked meat 
product such as moist ham, moist pork shoulder, moist pork 
shoulder picnic or similar products to which added water in
creases the uncured weight by more than ten percent. Products 
with up to 10 percent added water must be conspicuously la
beled "moist" or "water added." 

No person shall sell, offer or expose for sale any moist 
ham, moist pork shoulder, moist pork shoulder picnic, or 
similar products whether in whole, half, chunk, slice or piece 
form unless it is labeled, branded or stamped to include the 
word "moist" or the term "water added" on moist pork prod
uct labels must immediately and conspicuously precede or 
follow the name of the product without intervening written, 
printed or graphic matter. 

"Picnic ham" is a confusing and misleading term when 
used to label, advertise, or sell a processed or prepared pork 
shoulder. The term "picnic ham" shall not be used as a pro
duct name or description of the product "pork shoulder" or 
"pork shoulder picnic." 

FANCIFUL NAMES 
Species of Meat. The species of meat must be declared on 

each retail label as the leading term of the product name. This 
does not apply to side pork, bacon, ham, Canadian style bacon, 
or salt pork. 

Primal, Subprimal or Wholesale Meat Cut. The primal, 
subprimal, or wholesale meat cut from which the retail meat is 
derived must be on the label as part of the product name im
mediately following the species of meat. Names of primal, sub
primal, or wholesale meat cuts are: 

(1) Beef-Chuck, Rib, Loin, Round, Shank, Plate, Brisket, 
Flank. 

(2) Pork-Shoulder, Loin, Leg. 
(3) Veal-Shoulder, Rib, Loin, Leg, Breast, Shank. 
(4) Lamb-Shoulder, Breast, Shank, Rib, Loin, Leg. 

This does not apply to ground meat, cubed meat, cube steak, 
meat for stew, cutlets, soup bones, neck bones, hocks, feet, 
spare ribs, side pork, jowl, bacon, ham, Canadian style bacon, 
or salt pork. 

Name of the Retail Meat Cut. 
(1) The name of the primal cut on the label shall be followed 
by a name-which accurately describes the retail cut derived 
from it. For example: 
BEEF PLATE 
SHORT RIBS 
BEEF LOIN 
SIRLOIN STEAK 

PORK LOIN 
BLADE ROAST 
PORK LOIN 
SIRLOIN ROAST 

VEAL LEG 
SIRLOIN ROAST 
BEEF ROUND 
TIP STEAK 

(For a complete listing, obtain Extension Bulletin 393, "Names 
of Retail Meat Cuts" from your local county agricultural ex
tension office.) 



(2) Fanciful or distinctive names or terms including, but not 
limited to, "Family," "His and Hers," "Manhattan," "Premium," 
"Sandwich," "Bronco," "Penthouse," "Charcoal," or "Ranch," 
are not to be used as the name or as part of the name of a retail 
meat cut on a primary or price label or on a placard identifying 
retail meat cuts displayed for sale. 

(3) The meat cut identification requirements will be met if 
the retail meat cut label complies with the meat cut definitions 
and nomenclature of Chapter 11 of the "Uniform Retail Meat 
Identity Standards" published by the National Live Stock and 
Meat Board (36 South Wabash Avenue, Chicago, Illinois, 60603). 
Ground beef products must be identified as indicated below 
and special or distinctive names for pretendered retail meat 
cuts are not permitted. 

(4) Placards, if used to identify unpackaged meat cuts, must 
not include fanciful names prohibited by these regulations. 

GROUND PRIMALS 
Terms such as "Ground Chuck," "Chopped Chuck," 

"Ground Round," "Chopped Round," "Ground Sirloin," 
"Chopped Sirloin," and similar terms indicating that ground or 
chopped meat is derived from a primal cut or other specific 
portion of a carcass is not to be used as the name of meat pro
ducts displayed for sale. 

GROUND BEEF 
Ground Beef, Regular Ground Beef or Chopped Beef 

must consist of ground or chopped fresh and/or frozen beef 
with or without seasoning and without the addition of beef 
fat as such. The fat content is not allowed to exceed 30 per
cent and water must not be added. Binders, extenders, hearts, 
beef cheeks, tongues, tongue meat or other by-products are not 
allowed. When beef cheek meat (trimmed beef cheeks) is used 
in the preparation of chopped or ground beef, the amount is 
limited to 25 percent and its presence must be declared in the 
ingredient statement on the label or otherwise contiguous to 
the name of the product. 

Ground beef products intended as food for human con
sumption in sandwich, package, bulk or patty form which use 
"ground beef" or "chopped beef" as the name of the product 
or as part of the name of the product must not contain meat 
or meat products that do not meet the requirements for 
"Ground Beef." 

LEAN GROUND BEEF 
Lean Ground Beef, Lean Regular Ground Beef, or Lean 

Chopped Beef must meet the requirements of "Ground Beef" 
and not contain more than 22 percent fat. 

EXTRA LEAN GROUND BEEF 
Extra Lean Ground Beef, Extra Lean Regular Ground 

Beef, or Extra Lean Chopped Beef must meet the requirements 
for "Ground Beef" but they cannot contain more than 15 per
cent fat. 

HAMBURGER 
Hamburger shall consist of chopped fresh and/or frozen 

beef with or without added beef fat as such and/or seasong. 
Hamburger must not contain more than 30 percent fat or any 
added water. It must not contain binders, extenders, hearts, 
beef cheeks, tongues, tongue meat, or other by-products. When 
beef cheek meat (trimmed beef cheeks) is used in the prepara
tion of hamburger, its amount is limited to 25 percent, and its 
presence shall be declared on the ingredient statement on the 
label or near the name of the product. 

Hamburger products intended as food for human consump
tion in sandwich, package, bulk or patty form which use "ham
burger" or "burger" as the name of the product or as part of the 
name of the product must not contain meat or meat products 
other than those which meet the requirements of "Hamburger." 
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BURGER 
Ground beef products labeled or advertised as "burger" 

or a similar term shall consist of chopped fresh or frozen beef 
with or without the addition of beef fat as such and/or season
ing. They must not contain more than 30 percent fat or any 
added water. They shall not contain binders, extenders, hearts, 
beef cheeks, tongues, tongue meat, or other by-products. When 
beef cheek meat (trimmed beef cheeks) is used in the prepara
tion of "burger" products the amount is limited to 25 percent 
of the total ingredients and its presence shall be declared in the 
ingredient statement on the label or near the name of the pro· 
duct. 

MEAT MIXES 
When additives or extenders such as textured vegetable 

protein, soya flour, isolated soy protein, soy protein concentrate, 
cereal, flour, nonfat dry milk, or similar products are used as 
permitted ingredients in fresh meat products, their presence 
must be declared as part of the name of the product or in a 
qualifying statement near the name of the product or shall be 
declared in compliance with federal laws and regulations appli
cable thereto. The name of each additive or extender is required 
on the label if the product is in package form or on an easily 
readable placard if the product is sold or displayed in bulk form. 
Such products must be labeled or placarded to show all other 
mandatory labeling information including a list of ingredients 
in order of descending predominance. 

GROUND MEAT 
"Ground Meat" including ground meat mixtures such as 

chow mein meat, meat loaf meat, and sausage meat must con
sist of ground or chopped fresh and/or frozen meat. The name 
of each species of meat in order of predominance is required 
as part of the product name on the label if in package form or 
on an easily readable placard if displayed in bulk. (As an ex
ample: GROUND MEAT-BEEF AND PORK.) It must not 
contain more than 30 percent fat or any added water. Binders, 
extenders, hearts, cheeks, tongues, tongue meat, or other by
products also are not permitted. 

BEEF SAUSAGE 
"Beef Sausage" shall consist of fresh and/or frozen beef 

with or without the addition of seasoning. It must not con
tain more than 30' percent fat or any binders, extenders, hearts, 
beef cheeks, tongues, tongue meat, or other by-products. If 
seasoning or condiments are added, water or ice may be used 
to facilitate chopping or mixing, but the amount cannot ex
ceed 3 percent of the total ingredients. The provisions of this 
regulation do not apply to cooked, smoked, or dried products. 

PORK SAUSAGE 
Pork Sausage is fresh and/or frozen pork which has been 

chopped or ground. It must not contain pork by-products. It 
may be seasoned with condiments such as herbs, spices, com
mon salt, sugar, dextrose, corn syrup, corn syrup solids, and 
water. It shall not be made with any product containing more 
than 50 percent trimmable fat (fat which can be removed by 
thorough trimming and sorting). To facilitate chopping or 
mixing, water or ice may be used if it does not exceed 3 per
cent of the total ingredient used. Binders or extenders are not 
permitted. 

FRANKS 
"Frankfurters," "\/'Jeiners," "Vienna," "Bologna," 

"Garlic Bologna," "Knockwurst," and similar sausages which 
are prepared from one or more kinds of meat, meat by-pro
ducts, poultry products, and other permitted ingredients must 
not contain more than 30 percent fat in the finished product. 

QUESTIONS 
Questions about these and other rules and regulations 

relating to the sale of meat at retail may be directed to: 
Minnesota Department of Agriculture 
Meat Inspection 
State Office Building 
St. Paul, MN 55155 
(61 2) 296-2627 
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