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Food and Nutrition Actions 

Tom Fulton 
(202) 44 7 -4943

USDA regularly proposes and implements 

operational and regulatory changes that af­

fect the status of food and nutrition in the 

United States. Here are some recent ac­

tions. 

• Nutrition Facility.-USDA has an­
nounced that a center to study the nutri­
tional needs of infants, women, and chil­

dren will be constructed in Houston. 
Projections are that the center will open 
in 1987. 

• Meat and Poultry Acidifiers.­

USDA now allows five additional acidi­
fiers to be used in meat and poultry prod­
ucts: acetic, citric, lactic, phosphoric, and 
tartaric acids. Acidifiers are used to 
enhance a product's flavor, stabilize 
color, or protect against unwanted bac­
terial growth. 

• Meat Inspection Stamps.-USDA

is proposing stronger controls over the 
production of meat inspection stamps to 
prevent1.minspected products from enter­
ing market channels. Under the propos­
al, stamp manufacturers would obtain au­
thorization certificates from USDA be­
fore making any stamps for USDA ap­
proval. Once the sample is approved, 
however, additional copies could be 
manufactured without obtaining further 
approval. 

• Grade Standards for Sheep.­

USDA has implemented new grade 
standards for slaughter lambs, yearlings, 
and sheep. The primary changes are in 
the carcass standards-requiring only 
"break joint" and dropping feathering 
(streaks of fat) as a grade factor. 

The author is a social science analyst with the Food 
and Agricultural Policy Branch of the National Econom­
ics Division. 

• Grade Standards for Cattle. -
Comments were accepted on USDA­
proposed changes in official U.S. stand­
ards for yield grades of beef carcasses. 
The proposed changes allow the industry 
to remove the kidney, pelvic, and heart 
fat for economic or efficiency reasons. 
USDA has proposed a rule that would 
grant authority to its meat graders and 
supervisors to control the movement and 
use of meat and meat products not in 
compliance with grading and certification. 

• Poultry Inspection.-USDA has
adopted a new system to increase the 
number of slaughtered chickens inspected 
from 70 per minute to 91. Under this 
system, once a carcass passes USDA in­
spection, the plant will be responsible for 
identifying and trimming bruises and 
other defects that must be removed but 
do not warrant condemning the otherwise 
wholesome bird. Under previous pro­
cedures, the inspector identified such de­
fects, directed plant employees to trim 
them, then verified that the trimming was 
done properly. The USDA has proposed 
that a similar system be instituted for 
slaughtered turkeys. 
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