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Leglslatlon 

USDA Actions 

Lewrene Glaser 
(202) 475-5120

USDA regularly proposes and implements 

regulatory changes that affect the U.S. food 

industry. Here are some actions taken since 

January 1, 1985. 

Meat Inspection Rates: Overtime in
spection rates charged to meat and poul
try plants increased from $21.00 to 
$21.72 per hour. In addition, the hourly 
rate for voluntary inspection and certifica
tion services increased from $17.96 to 
$18.60, and the charge for laboratory 
work rose from $34.68 to $35.92. Under 
Federal law, USDA assumes all inspec
tion costs during routine working hours 
in plants producing meat and poultry 
products for interstate or foreign com
merce. However, USDA may charge 
plants for mandatory inspection services 
exceeding 8 hours per day or 40 hours 
per week, laboratory work, and voluntary 
inspection and certification services. 

The author is an agricultural economist with the Food 
and Agricultural Policy Branch of the National Econom
ics Division. 
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Mexican Citrus Banned: USDA 
closed the U.S. border indefinitely to 
Mexican tangerines, oranges, and grape
fruit, after finding significant numbers of 
Mexican fruit fly larva in citrus shipments 
presented for import. The ban will 
remain in effect until the levels are re
duced. Persian limes and mangoes are 
not included in the ban. Key limes and 
citrus from canker-infested Mexican 
States are already prohibited entry. 

Animal Fat Margarines: Manufactur
ers of animal fat margarines and oleomar
garines may now use any nutritive car
bohydrate sweetener currently approved 
by the FDA for use in vegetable oil mar
garines. The revision brings USDA's 
standard for animal fat margarine into 
line with the international margarine 
standard set by the United Nation's 
Codex Alimentarius Commission. 

Meat Grading Charges: The hourly 
fee charged for USDA meat grading and 
certification services was revised on an 
interim basis. Meat grading and certifica
tion are voluntary services provided to 
packers and processors for a fee required 

by Jaw to be approximately equal to the 
cost of the services. Fees were imple
mented on an interim basis without prior 
approval because of the immediate need 
for USDA's Agricultural Marketing Ser
vice to collect revenue to cover increased 
costs. USDA will publish a final rule 
after evaluating the comments received in 
response to the interim rule. 

Sweetpotato Grades: Uniformity of 
size standards were revised for grades of 
canned sweetpotatoes. The measurement 
is now based on 95 percent of the most 
uniform sweetpotatoes, up from the pre
vious 90-percent base. USDA changed 
the standard at the request of the canned 
sweetpotato industry. 

Cured Pork Requirements: Imported 
cured pork products must comply with 
the same minimum protein level require
ments imposed on domestically cured 
pork. This method is used instead of the 
previous procedure of estimating the 
amount of curing solution used in pro
cessing. The new protein test better 
determines compliance with Federal stan
dards for wholesome, accurately labeled 
products. USDA requires that imported 
meat and poultry be processed under in
spection programs equal to the U.S. pro
gram and that foreign products be rein
spected at ports of entry to further ensure 
compliance with USDA regulations. 

Trichina Control: Effective August 6, 
federally inspected meat plants may use 
additional processing methods to destroy 
trichina parasites that may be present in 
ready-to-eat pork products. USDA's de
cision is based on research that shows 
that the parasites can be destroyed by 
more methods than are prescribed in 
current regulations. The provisions would 
permit plants using heat for trichina de
struction to use 13 cooking temperatures 
with specified holding times, instead of 
just the 137°F temperature presently al
lowed; permit plants to petition USDA 
for approval of alternative control treat
ments proven effective; and exempt pork 
from processing requirements if the meat 
is free of trichina. □ 
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