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pullorum. Oophoritis is T
10n in adults. This specimen
; a few degenerate ova, some
ich are attached to the body
> organ by long stalks. The
nts of the affected ova
discoloured and may be
isated.

coplasmosis

Wycoplasma  gallisepticum.
ing of the infraorbital sinuses
arkey.

4. gallisepticum. Infraorbital
s of a turkey opened to show
yexudate in an acute case.
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15 Coli granuloma. Cross-section
of a granuloma from 14.

Fowl cholera (Pasteurella multoczda)

16 Swollen wattles in a male
broiler breeder due to P
multocida infection. The affected
males may be slightly depressed in
localised infection of this type.
Swollen wattles may also occur
amongst the females, as well as a
cellulitis, which is usually seen
over the head and neck. Otitis,
with the appearance of exudate at
the external ear opening, is less
common.

17 Core of purulent material in a
swollen wattle of a broiler breeder
hen. P. multocida can be isolated
from most acute lesions of this type
but only rarely from chronic
abscesses. This may give rise to
some diagnostic difficulty as wattle
abscesses can be caused by a
variety of bacteria.
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Numerous similarly staining
-unuclear inclusions (arrows)
‘hin the reticulum cells are
ible in the spleen. Acrylic resin.

owl pox

0 The disease may affect both
ickens and turkeys and can cause
taneous and internal lesions.
‘re, pox lesions are present in
- oropharynx of a hen.

i1 Lesions may also occur in the
achea and should be distin-
ished culturally and histo-
ihologically from diphtheritic
rms of infectious laryngo-
acheitis (see 137). In this cross-
ction of fixed larynx obtained
om a commercial layer, diph-
eresis has resulted in almost
'mplete occlusion of the lumen.
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USDA Rule on Retained Water in Meat and Poultry http://www.fsis.usda.gov/oa/background/waterretention.htm

ﬁ%%% Food Safety and Inspection Service -
Y meTlims’  United States Department of P 9

Agriculture
Washington, D.C. 20250-3700

Backgrounders

April 2001
USDA Rule on Retained Water in Meat and Poultry
Summary

The USDA’ s Food Safety and Inspection Service has issued a final rule, effective Jan.
9, 2002, to limit the amount of water retained by raw, single-ingredient meat and
poultry products. Under this regulation, meat and poultry carcasses and their parts
will not be permitted to retain water, unless it is an unavoidable consequence of the
processes used to meet food safety requirements. Products with retained water will need
to disclose this fact in their labeling.

This rule will provide consumers with more information about what is in the meat and
poultry they purchase and will assist them in making more informed choices.

This final rule, published Jan. 9, 2001, will become effective one year following the
date of publication in the Federal Register. This one-year period will enable FSIS to
develop verification procedures; train agency personnel in the new procedures; and
allow meat and poultry establishments to conduct research and develop protocols during
a pre-implementation period.

Background

In livestock slaughtering establishments, carcasses undergo a final wash after
slaughter and dressing to remove remaining consumer protection defects before being
placed in the cooler. Meat carcasses have been traditionally air-chilled in large
coolers that have a water mist to minimize carcass shrinkage and to promote rapid heat
loss. Water mist systems must be operated in a manner that does not result in meat
carcasses weighing more than their pre-chilled weight.

Poultry processors have traditionally chilled poultry using the water immersion
chilling method, which is faster and more cost efficient than air chilling. However,
chilling poultry carcasses in water-immersion chillers results in absorption and
retention of water both in the skin and in the tissue under the skin.

Because immersion chilling is considered an efficient way to lower the internal
temperature of poultry, FSIS permitted the retention of some water in poultry. But
because a product containing excessive water may be considered adulterated, FSIS
consistently required that the retention of water in meat and poultry be minimized.

In 1994, a group of poultry consumers and red meat producers sued the USDA in U.S.
District Court (Kenny, et al. v. Glickman). The Plaintiffs alleged that poultry
products containing absorbed water were both economically adulterated and misbranded
within the meaning of the Poultry Products Inspection Act (PPIA). They also disputed
the differences in regulations concerning water retention by meat and poultry.

In July 1997, the Court found that the presence of absorbed water in poultry did not
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mean the product was necessarily economically adulterated or misbranded under the PPIA.
However, the Court set aside the regulations specifying water absorption and retention
limits for whole poultry. The court noted that the record of rulemaking in which those
levels were established did not explain how the particular water retention levels were
determined, why water retention in poultry cannot be reduced below current levels, or
why meat and poultry levels should be treated differently.

In September 1998, responding to the Court’ s ruling and rulemaking petitions filed
with the Agency by several livestock industry associations, FSIS issued a proposed rule
to revise the moisture absorption and retention regulations by limiting the amount of
water retained by raw meat and poultry carcasses and parts as a result of
post-evisceration processing. These requirements were published in the final rule on
January 9, 2001.

Explanation of the Final Rule

This final rule amends FSIS regulations to limit the amount of water absorbed and
retained in any raw, single-ingredient, whole, cut-up, or ground meat and poultry
product as a result of carcass washing, chilling, or other post-slaughter processing.
Under the new regulations, raw, single-ingredient meat or poultry products will not be
permitted to retain water unless the establishment producing the product can show that
the amount of water retained i1s an unavoidable consequence of a process used in meeting
applicable food safety requirements, such as the pathogen reduction performance
standards for Salmonella.

This rule brings consistency to added-water requirements for the poultry and meat
industries and brings about greater uniformity in the inspection systems for meat and
poultry.

Under this regulation, any establishment that cannot make a zero-percent retained-water
claim on its products must demonstrate, with data collected under a written protocol
acceptable to FSIS, that the water remaining in its products is the unavoidable result
of processes used to meet food safety requirements.

This regulation also requires establishments to disclose the percentage of retained
water contained in each packaged product on the product’ s label. This can be achieved
through labels that either declare the maximum percentage of absorbed water that could
be retained in the product or declare a statement of the actual percentage of water
retained in the product.

Establishments having data demonstrating there is no retained water in their products
have the choice of either not labeling the product with the retained-water statement or
making a no-retained-water claim on the product. This labeling requirement will help
prevent misbranding and help consumers of raw meat and poultry products make informed
purchasing decisions.

Pre-Implementation Period

The pre-implementation period began when the final rule was published, January 9, 2001,
and will end when the final rule becomes effective, January 9, 2002.

During this pre-implementation period, establishments will collect and analyze relevant
data to determine amounts of naturally occurring water in products, as well as
determine how much, if any, retained water is expected in their products as a result of
processes used to meet applicable food safety requirements. Establishments will develop
written protocols and submit them to FSIS. After receiving notification that FSIS does
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not object to the protocol, establishments may begin conducting pre-implementation
experimentation.

During this period, establishments may vary parameters of their processes that could
affect water retention levels — such as time in the chiller or degree of cooling
achieved — as long as applicable food safety requirements are met.

An establishment’ s pre-implementation experimentation period concludes when it begins
labeling its products in conformity with the final rule. This must occur no later than
January 9, 2002.

National Baseline Data

The final rule suggests that FSIS may develop a baseline study to establish the
naturally occurring moisture expected in various classes of poultry products. Current
thinking 1s that a baseline can be developed more economically from establishment data.

Each establishment producing product subject to this final rule needs to know what the
level of naturally occurring water i1s in its raw materials in order to have data to
support its labeling decisions. FSIS believes that establishment data on naturally
occurring moisture can serve as the establishment baseline and groups of establishment
results can be amassed and analyzed to provide a national baseline.

For More Information

Technical inquiries about the rule: Dan Engeljohn, (202) 720-5627

Media Inquiries: (202) 720-9113

Congressional Inquiries: (202) 720-3897

Constituent Inquiries: (202) 720-8594

Consumer Inquiries: Call USDA"s Meat and Poultry Hotline at 1-800-535-4555. In the
Washington, DC, area, call (202) 720-3333. The TTY number is 1-800-256-7072.

FSIS Web site: http://www.fsis.usda.gov
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For Further Information Contact:

FSIS Congressional and Public Affairs Staff
Phone: (202) 720-3897

Fax: (202) 720-5704
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