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Leglslatlon 

USDA Actions 

Mary Rivers and Lewrene Glaser 
(202) 786-1780

USDA r(!€ularly implements operational 
and regulatory changes that affect the status 

of food and nutrition in the United States. 
Here are some of the recent actions. 

Electrical Slaughter: USDA now al
lows federally inspected slaughter plants 
to electrically stun cattle and hogs, a 
method which instantly stops the heart. 
Scientific research indicates that electrical 
slaughter is effective and humane, and 
that it results in good quality meat com
parable to that produced in the traditional 
manner. This new method, also called 
"deep stunning," applies sufficient volt
age to cause instant cardiac arrest and 
stop blood circulation to the animal's 
brain. Previously, the regulations re
quired animals to be stunned into un
consciousness and then bled. 

Trichina Regulation: USDA has 
found that many small firms producing 
dry-cured or country hams use traditional 
procedures to destroy trichina parasites. 
The procedures are believed to be effec
tive, but they do not meet USDA re
quirements. These producers can con
tinue to use traditional, but not specifi
cally approved, methods for trichina de
struction while research goes on to deter
mine effective new ways to destroy this 
parasite. The firms, however, must sub
mit a description of their methods to 
USDA. 

Citrus Canker: USDA amended its 
citrus canker regulations by expanding 
the list of covered articles and designating 
new locations as commercial citrus
producing areas. The list of articles now 
includes plants and plant parts-including 
fruits and seeds-of all species of citrus 
and some closely related plants. Guam, 
the Northern Mariana Islands, and the 
U.S. Virgin Islands are now covered by 
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USDA amended its citrus canker regulations 
by expanding the list of covered articles and 
designating new locations as commercial 
citrus-producing areas. 

the regulations as commercial citrus
producing areas, thereby prohibiting the 
movement of Florida fruit to those loca
tions. Since September 1984, the inter
state movement of certain plants and 
plant parts originating in Florida has been 
restricted to curtail the spread of this des
tructive foreign citrus disease. 

Carrot and Beet Standards: USDA 
has revised its standards for grades of 
canned carrots and beets by lowering the 
recommended minimum drained weights 
for all styles packed in No. 10 cans by 2 
ounces, except the julienne style which 
was reduced by 4 ounces. The No. JO size 
can weighs approximately 6 pounds, 10 
ounces, and is designed primarily for the 
institutional market. The change was 
made at the request of major segments of 
the food processing industry. 

Clingstone Peaches: USDA has re
turned to "variable standards" for grades 
of canned Clingstone peaches, instead of 
the "attribute standards" adopted in 
1978. Variable standards allow numerical 
values to be assigned within grades to fac
tors such as size, color, and defects, while 
attribute standards assign only grade 
names. 

Vitamin E and Lecithin in Bacon: 
USDA now permits meat processors to 
use two forms of vitamin E as an additive 
in curing solutions for bacon to inhibit 

the formation of nitrosamines. Lecithin 
may also be added during processing to 
help incorporate vitamin E into the cur
ing solutions. The two forms of vitamin 
E-d-alpha or di-alpha tocopherol-and
lecithin are generally recognized as safe
food additives by the Food and Drug Ad
ministration.

Animal Imports: USDA has increased 
reservation fees at quarantine facilities for 
importing birds and animals and has 
changed the provision for forfeiture of 
these fees. This action was necessary for 
more efficient use of the facilities and to 
reduce losses from cancellations. The 
amended regulations set the reservation 
fee for each lot of animals or birds to be 
quarantined at $2,500 or 25 percent of 
the cost of providing care, feed, and han
dling, whichever is less. The minimum 
fees remain at $80 for each lot of birds or 
poultry, $130 for each horse, and $240 for 
each lot of other animals. If an importer 
fails to deliver the birds or animals within 
24 hours of the designated time of ar
rival, the fee will be forfeited. This provi
sion does not apply if the veterinarian in 
charge of the quarantine facility receives 
written notice of cancellation at least 5 

working days in advance for horses or 15 
working days for birds or other animals. 
However, a $40 cancellation fee will be 
deducted from the reservation fee to 
cover administrative costs. 

Tomato Juice: USDA has revised the 
voluntary standards for grades of canned 
and concentrated tomato juice. The final 
rule sets separate standards for grades of 
tomato juice from concentrate; modern
izes the format of the standards to in
clude definitions of terms and easy-to
read tables; and removes the word 
"canned" from the canned tomato juice 
grade standards because other types of 
processing and containers are now being 
used. □ 
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