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Repeal 

Chapter 0080-04-01 
Regulations on Meat and Poultry Inspection 

Chapter 0080-04-01 Regulations on Meat and Poultry Inspection is repealed in its entirety. 

Repeal 

Chapter 0080-04-03 
Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; Sanitation Plant Facilities; 

Labeling 

Chapter 0080-04-03 Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; 
Sanitation Plant Facilities; Labeling is repealed in its entirety. 

Repeal 

Chapter 0080-04-06 
Regulation for Bread and Bakery Products 

Chapter 0080-04-06 Regulation for Bread and Bakery Products is repealed in its entirety. 

Repeal 

Chapter 0080-04-07 
Regulations on the Operation of Frozen Food Lockers 

Chapter 0080-04-07 Regulations on the Operation of Frozen Food Lockers is repealed in its entirety. 

Amendments 

Paragraph 0080-04-09-.08(3) is amended by deleting the paragraph in its entirety and substituting instead the 



following language so that, as amended, the paragraph shall read: 

Chapter 0080-04-09 
Retail Food Store Sanitation 

0080-04-09-.08 Compliance and Enforcement 

(3) Permit to Operate. 

(a) Prerequisite for Operation. A person shall not operate a food establishment without a valid permit 
to operate issued by the commissioner. 

(b) Submission 30 Calendar Days Before Proposed Opening. An applicant shall submit an 
application for a permit at least 30 calendar days before the date planned for opening a food 
establishment or the expiration date of the current permit for an existing facility. An applicant for 
licensure under this chapter shall remit its application and annual license fee to the department 
on or before July 1 of each year. All licenses issued under this chapter shall expire on June 30 
following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be 
required to pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's 
license. 

(c) Form of Submission. A person desiring to operate a food establishment shall submit to the 
commissioner a written application for a permit on a form provided by the commissioner, which 
shall be completed in full. The department may deny any application for licensure that is not 
completed in accordance with this rule. 

(d) To qualify for a permit, an applicant shall: 

1. Be an owner of the food establishment or an officer of the legal ownership; 

2. Comply with the requirements of this chapter; 

3. As specified under 0080-04-09-.08(4)(b)1, agree to allow access to the food 
establishment and to provide required information; and 

4. Include with their application payment of an annual license fee as appropriate for the 
following categories of licenses. Food establishment license fees are determined in 
accordance with the degree of risk the establishment poses for outbreak of food borne 
illness. This determination is made by the department based on the nature of the 
establishment's operations. Fees designated under this rule shall be assessed as follows 
and in accordance with T.C.A. §43-1-703(f) as it may be amended from time to time: 

(i) Food Establishment License, Risk Level 1: Tier 7 license fee; 

(ii) Food Establishment License, Risk Level 2: Tier 4 license fee; 

(iii) Food Establishment License, Risk Level 3: Tier 2 license fee. 

(e) Contents of the Application. The application shall include: 

1. Name of the applicant; 

2. Proof of the applicant's registration in its state of incorporation, registration with the 
Tennessee Department of Revenue, or business license issued by a local governmental 
authority; 

3. Contact information for applicant, to include name of person legally responsible for 
applicant's operations, telephone number, email address, address of the principal place 
of business, and address of the establishment to be licensed; 

4. Name and address of applicant's registered agent for service of process, if any; 

5. A statement specifying whether the food establishment: 



(i) Is mobile or stationary and temporary or permanent, and 

(ii) Is an operation that includes one or more of the following: 

(I) Prepares, offers for sale, or serves time/temperature control for safety 
food: 

I. Only to order upon a consumer's request, 

II. In advance in quantities based on projected consumer demand 
and discards food that is not sold or served at an approved 
frequency, or 

Ill. Using time as the public health control as specified under 0080-
04-09-.03(5)(a)9, 

(II) Prepares time/temperature control for safety food in advance using a 
food preparation method that involves two or more steps, which may 
include combining time/temperature control for safety food ingredients; 
cooking; cooling; reheating; hot or cold holding; freezing; or thawing, 

(Ill) Prepares food as specified under item 5(ii)(II) of this subparagraph for 
delivery to and consumption at a location off the premises of the food 
establishment where it is prepared, 

(IV) Prepares only food that is not time/temperature control for safety food, or 

(V) Does not prepare, but offers for sale only prepackaged food that is not 
time/temperature control for safety food; 

6. A statement signed by the applicant that attests to the accuracy of the information 
provided in the application; 

7. Licensees shall notify the department in writing of any changes to the information or 
contents of an application within 30 days after the change takes place; 

8. Other information required by the commissioner. 

(f) New, Converted, or Remodeled Establishments. For food establishments that are required to 
submit plans as specified under 0080-04-09-.08(2)(a), the commissioner shall issue a permit to 
the applicant after: 

1. A properly completed application is submitted; 

2. The required fee is submitted; 

3. The required plans, specifications, and information are reviewed and approved; and 

4. A preoperational inspection as specified in 0080-04-09-.08(2)(e) shows that the 
establishment is built or remodeled in accordance with the approved plans and 
specifications and that the establishment is in compliance with this chapter. 

(g) Existing Establishments and Change of Ownership. As applicable, the commissioner may issue 
a permit to a new owner of an existing food establishment after an application is submitted, 
reviewed, and approved, and an inspection shows that the establishment is in compliance with 
this chapter. Persons licensed under this chapter shall be responsible for permitted facilities 
until: the applicable license expires, the department receives written notification from the licensee 
of a change in ownership for the licensed establishment, or the department receives written 
notification from the licensee desiring to terminate the license. The department shall not refund 
license fees for early termination of any license under this chapter. 

(h) Responsibilities of the Permit Holder. Upon acceptance of the permit issued by the 
commissioner, the permit holder in order to retain the permit shall: 



1. Comply with the provisions of this chapter including the conditions of a granted variance 
as specified under 0080-04-09-.08(1)(c)3, and approved plans as specified under 0080-
04-09-. 08(2)(b ); 

2. If a food establishment is required under 0080-04-09-.08(2)(c) to operate under a HACCP 
plan, comply with the plan as specified under 0080-04-09-.08(1 )(c)3; 

3. Immediately contact the commissioner to report an illness of a food employee or 
conditional employee as specified under 0080-04-09-.02(2)(a)2; 

4. Immediately discontinue operations and notify the commissioner if an imminent health 
hazard may exist as specified under 0080-04-09-.08(4)(d)1; 

5. Allow representatives of the commissioner access to the food establishment as specified 
under 0080-04-09-.08(4)(b)1; 

6. Replace existing facilities and equipment specified in 0080-04-09-.08(1 )(a) with facilities 
and equipment that comply with this chapter if: 

(i) The commissioner directs the replacement because the facilities and equipment 
constitute a public health hazard or nuisance or no longer comply with the criteria 
upon which the facilities and equipment were accepted, 

(ii) The commissioner directs the replacement of the facilities and equipment 
because of a change of ownership, or 

(iii) The facilities and equipment are replaced in the normal course of operation; 

7. Comply with directives of the commissioner including time frames for corrective actions 
specified in inspection reports, notices, orders, warnings, and other directives issued by 
the commissioner in regard to the permit holder's food establishment or in response to 
community emergencies; 

8. Accept notices issued and served by the commissioner according to law; and 

9. Be subject to the administrative, civil, injunctive, and criminal remedies authorized in law 
for failure to comply with this chapter or a directive of the commissioner, including time 
frames for corrective actions specified in inspection reports, notices, orders, warnings, 
and other directives. 

Authority: T.C.A. §§ 4-3-203; 53-8-204. 

Repeal 

Chapter 0080-04-10 
Standards for Good Manufacturing Practices 

Chapter 0080-04-1 O Standards for Good Manufacturing Practices is repealed in its entirety. 

New 

Chapter 0080-04-13 
Food Manufacturer, Processor, Warehouse, and Distributor Regulations 

0080-04-13-.01 Applicability 

(1) This chapter applies to any person who operates in the state any factory, warehouse, establishment, or 
vehicle in which food is manufactured, processed, packed, held, or transported for introduction into 
commerce. However, these rules do not apply to any person whose operation is regulated under the 



Tennessee Egg Law, T.C.A. §53-2-101 et seq., the Dairy Law of the State of Tennessee, T.C.A. §53-3-
101, et seq., or the Tennessee Meat and Poultry Inspection Act, T.C.A. §53-7-201 et seq. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment, or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-.02 Definitions 

(1) Terms in this chapter share those meanings of terms set forth in the Tennessee Food, Drug and 
Cosmetic Act, T.C.A. §53-1-101, et seq. 

(2) When used in this chapter, unless the context requires otherwise: 

(a) Act means the Tennessee Food, Drug and Cosmetic Act, compiled at T.C.A. §53-1-101, et seq.; 

(b) Dietary supplement, food supplement, or words of similar import mean a product taken by mouth 
that contains a dietary ingredient; is intended to supplement the diet; and is not intended for use 
as a drug under the Act; 

(c) Dietary ingredient means one or more of the following components when used in a dietary 
supplement: vitamins, minerals, herbs or other botanicals, amino acids, enzymes, tissues from 
organs or glands, concentrates, metabolites, constituents, or extracts; 

(d) Food means those articles as defined under the Act and includes dietary supplements. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-.03 License Application and Fees 

(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Food, 
Drug and Cosmetic Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department, which shall be completed in full and shall include: 

(a) Name of the applicant; 

(b) Proof of the applicant's registration in its state of incorporation, registration with the Tennessee 
Department of Revenue, or business license issued by a local governmental authority; 

(c) Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address, address of the principal place of business, and 
address of the facility to be licensed; 

(d) Name and address of applicant's registered agent for service of process, if any. 

(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. Fees designated under this rule shall be assessed in 
accordance with T.C.A. §43-1-703(f) as it may be amended from time to time. 

(a) Food Manufacturer License. A food manufacturer license is required for any factory or 
establishment in the state where food is manufactured, processed, or packed for introduction into 



commerce. Food manufacturer license fees are determined in accordance with the size of the 
manufacturer's facility and the degree of risk the manufacturer poses for outbreak of food borne 
illness. An establishment greater than 10,000 square feet must obtain a Large Facility license. 
An establishment equal to or smaller than 10,000 square feet must obtain a Small Facility license. 
Determination of a manufacturer's risk for outbreak of food borne illness is made by the 
department based on the nature of the manufacturer's operations. Fees applicable for a food 
manufacturer license are as follows: 

1. Food Manufacturer License, Large Facility - Risk Level 1: Tier 11 license fee; 

2. Food Manufacturer License, Small Facility - Risk Level 1: Tier 10 license fee; 

3. Food Manufacturer License, Large Facility - Risk Level 2: Tier 7 license fee; 

4. Food Manufacturer License, Small Facility - Risk Level 2: Tier 5 license fee; 

5. Food Manufacturer License, Large Facility - Risk Level 3: Tier 3 license fee; 

6. Food Manufacturer License, Small Facility - Risk Level 3: Tier 2 license fee. 

(b) Food Warehouse License. A food warehouse license is required for any warehouse or 
establishment in the state where food is held for introduction into commerce. A food warehouse 
license is not required for any establishment licensed as a food manufacturer under this chapter 
or as a food establishment under R. 0080-04-09. Food warehouse license fees are determined in 
accordance with the degree of risk the warehouse poses for outbreak of food borne illness. This 
determination is made by the department based on the nature of the warehouse's operations. 
Fees applicable for a food warehouse license are as follows: 

1. Food Warehouse License, Risk Level 1: Tier 11 license fee; 

2. Food Warehouse License, Risk Level 2: Tier 7 license fee; 

3. Food Warehouse License, Risk Level 3: Tier 3 license fee. 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203; 43-1-703; 53-1-207; 53-1-208. 

0080-04-13-.04 Certificates of Free Sale 

The fee for a Certificate of Free Sale is a Tier 2 fee under T.C.A. §43-1-703(f). No certificate of free sale shall be 
issued prior to receipt of the certificate fee. 

Authority: T.C.A. §§ 4-3-203; 43-1-703; 53-1-207; 53-1-208. 

0080-04-13-.05 Standards for Manufacturing and Processing 

(1) Acidified Foods. The department adopts by reference, as if fully stated herein, the federal standards for 
acidified foods, compiled at 21 C.F.R. 108.25 and 21 C.F.R. 114, as either section or part may be 
amended from time to time. 

(2) Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human 
Food. The department adopts by reference, as if fully stated herein, the federal standards for good 
manufacturing, hazard analysis, and risk-based preventive controls, compiled at 21 C. F. R. 117, subparts 
A and B, as either subpart may be amended from time to time. 

(3) Current Good Manufacturing Practice in Manufacturing, Packaging, Labeling, or Holding Operations for 
Dietary Supplements. The department adopts by reference, as if fully stated herein, the federal standards 



for good practice in manufacturing, packaging, labeling, or holding dietary supplements, compiled at 21 
C.F.R. 111, as the part may be amended from time to time. 

(4) Fish and Fishery Products. The department adopts by reference, as if fully stated herein, the federal 
standards for fish and fishery products, compiled at 21 C.F.R. 123, subparts A and C, as either subpart 
may be amended from time to time. 

(5) Thermally Processed Low-Acid Foods Packaged in Hermetically Sealed Containers. The department 
adopts by reference, as if fully stated herein, the federal standards for hermetically sealed low-acid foods, 
compiled at 21 C.F.R. 108.35 and 21 C.F.R. 113, as either section or part may be amended from time to 
time. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-.06 Standards for Labeling [RESERVED] 

0080-04-13-.07 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

New 

Chapter 0080-04-14 
Meat and Poultry Processor Regulations 

0080-04-14-.01 Applicability 

(1) This chapter applies to any person who is required to be licensed under the Tennessee Meat and Poultry 
Inspection Act, T.C.A. §53-7-201, et seq. These rules do not apply to any person who is subject to the 
Federal Meat Inspection Act or the Federal Poultry Products Inspection Act, even if those acts otherwise 
exempt the person from federal requirements. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment, or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203; 53-7-213. 

0080-04-14-. 02 Definitions 

Unless the context requires otherwise, terms in this chapter share those meanings of terms set forth in the 
Tennessee Meat and Poultry Inspection Act, T.C.A. §53-7-201, et seq. 

Authority: T.C.A. §§ 4-3-203; 53-7-213. 

0080-04-14-.03 License Application and Fees 

(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Meat and 
Poultry Inspection Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department, which shall be completed in full and shall include: 

(a) Name of the applicant; 

(b) Proof of the applicant's registration in its state of incorporation, registration with the Tennessee 



Department of Revenue, or business license issued by a local governmental authority; 

(c) Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address, address of the principal place of business, and 
address of the facility to be licensed; 

(d) Name and address of applicant's registered agent for service of process, if any. 

(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. 

(a) Slaughter Establishments, Meat Processing Establishments, and Poultry Eviscerating and 
Processing Plants. No annual fee is required for those licenses and inspections designated 
under T.C.A. §53-7-219. 

(b) Custom Slaughter Facility License. A custom slaughter facility license is required for any facility 
in the state engaged in the business of slaughtering or dressing animals for human consumption 
that are not to be sold or offered for sale. The fee for a Custom Slaughter Facility License is a 
Tier 3 fee under T.C.A. §43-1-703(f). 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203; 43-1-703; 53-7-213; 53-7-216. 

0080-04-14-. 04 Standards for Processing 

Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human Food. 
The department adopts by reference, as if fully stated herein, the federal standards for good manufacturing, 
hazard analysis, and risk-based preventive controls, compiled at 21 C.F.R. 117, subparts A and B, as either 
subpart may be amended from time to time. 

Authority: T.C.A. §§ 4-3-203; 53-1-207; 53-7-213. 

0080-04-14-.05 Standards for Labeling [RESERVED] 

0080-04-14-.06 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-213. 
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Public Hearing Comments 

The Department of Agriculture held a public hearing on August 6, 2015. David Waddell served as hearing officer 
for the Rulemaking Hearing concerning 0080-04-01 Regulations on Meat and Poultry Inspection; 0080-04-03 
Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; Sanitation Plant Facilities; 
Labeling; 0080-04-06 Regulation for Bread and Bakery Products; 0080-04-07 Regulations on the Operation of 
Frozen Food Lockers; 0080-04-09 Retail Food Store Sanitation; 0080-04-10 Standards for Good Manufacturing 
Practices; 0080-04-13 Food Manufacturer, Processor, Warehouse, and Distributor Regulations; and 0080-04-14 
Meat and Poultry Processor Regulations. No questions or comments from the public were presented at the 
hearing. 

Regulatory Flexibility Addendum 
Pursuant to T.C.A. §§ 4-5-401 through 4-5-404, prior to initiating the rule making process as described in T.C.A. 
§ 4-5-202(a)(3) and T.C.A. § 4-5-202(a), all agencies shall conduct a review of whether a proposed rule or rule 
affects small businesses. 

(1) Type or types of small business subject to the proposed rule that would bear the cost of and/or directly 
benefit from the proposed rule: 

Businesses subject to the proposed rule include: retail food stores, food service establishments located 
within retail food stores, food manufacturers, processors, warehouses, and distributors, and meat and 
poultry processors. 

(2) Identification and estimate of the number of small businesses subject to the proposed rule: 

Approximately 9,330 retail food establishments, 1,306 food manufacturing firms, and 528 food 
warehouses are registered with the department. 

(3) Projected reporting, recordkeeping and other administrative costs required for compliance with the 
proposed rule, including the type of professional skills necessary for preparation of the report or record: 

Reporting, recordkeeping, and other administrative costs of small businesses are unaffected by this rule 
inasmuch as the rule does not alter or duplicate those reporting or recordkeeping requirements otherwise 
applicable under existing regulation. 

(4) Statement of the probable effect on impacted small businesses and consumers: 

The effect of these rules on small businesses is to require additional information from license applicants 
in order to verify their business and contact information, to alter the fee schedule for the programs' 
licenses, and to incorporate additional federal standards aligned for food safety. Some fees have been 
reduced, while others have been increased in an effort to better grade the department's fee schedule 
according to departmental expenditures in regulating the program. 

(5) Description of any less burdensome, less intrusive or less costly alternative methods of achieving the 
purpose and/or objectives of the proposed rule that may exist, and to what extent such alternative means 
might be less burdensome to small business: 

No less burdensome methods for achieving this purpose are possible. 

These rules are promulgated to implement Public Chapter 485 of 2015, which expanded the Agricultural 
Regulatory Fund to include all fee-generated revenue collected by the department. As part of the 
legislation, all fee amounts charged by the department were removed from the Code, and the 
commissioner of agriculture was authorized to set the fee amounts by regulation. The intent of the 
legislation is to allow the department to adjust fees and to improve the percentage of cost recovery for its 
programs through fee collection rather than relying as heavily on revenue from the general fund. 

(6) Comparison of the proposed rule with any federal or state counterparts: 

Any federal counterparts for standards of identity and labeling would preempt state standards pursuant to 
the Federal Food Drug and Cosmetic Act and National Labeling and Education Act and their associated 
regulations. See e.g. 21 U.S.C.A. §343. Federal counterparts for meat and poultry processing are 

SS-7037 (July 2014) 
11 

RDA 1693 



currently implemented in Tennessee pursuant to the Federal Meat Inspection Act (21 U.S.C.A. §601) and 
its associated regulations and the Federal Poultry Inspection Act (21 U.S.C.A. §451) and its associated 
regulations. 

(7) Analysis of the effect of the possible exemption of small businesses from all or any part of the 
requirements contained in the proposed rule. 

Exemption of small businesses from the requirements of this rule may compromise food safety 
requirements and/or compromise the intent to grade fee schedules according to resources expended for 
oversight of regulatory programs. 

Impact on Local Governments 

Pursuant to T.C.A. §§ 4-5-220 and 4-5-228 "any rule proposed to be promulgated shall state in a simple 
declarative sentence, without additional comments on the merits of the policy of the rules or regulation, whether 
the rule or regulation may have a projected impact on local governments." (See Public Chapter Number 1070 
(http://state.tn.us/sos/acts/106/pub/pc1070.pdf) of the 2010 Session of the General Assembly) 

No impact is expected on local governments. 

Additional Information Required by Joint Government Operations Committee 

All agencies, upon filing a rule, must also submit the following pursuant to T.C.A. § 4-5-226(i)(1 ). 

(A) A brief summary of the rule and a description of all relevant changes in previous regulations effectuated by 
such rule; 

This rule modernizes license application and standards requirements for food manufacturers, processors, 
distributors, and warehouses as well as meat and poultry processors and retail food stores in Tennessee. It 
makes Tennessee requirements more consistent with federal requirements, and it addresses fee changes 
pursuant to amendment of the Ag Fund law, T.C.A. §43-1-701, et seq. 

(B) A citation to and brief description of any federal law or regulation or any state law or regulation mandating 
promulgation of such rule or establishing guidelines relevant thereto; 

T.C.A. §43-1-701, et seq. requires that the department of agriculture establish fees for its regulatory programs 
through promulgation of rules under the UAPA. T.C.A. §53-1-207 authorizes the department to promulgate 
rules under the Tennessee Food, Drug and Cosmetic Act that conform insofar as practicable with rules 
promulQated under the federal act. 

(C) Identification of persons, organizations, corporations or governmental entities most directly affected by this 
rule, and whether those persons, organizations, corporations or governmental entities urge adoption or 
rejection of this rule; 

Retail food stores, food service establishments located within retail food stores, food manufacturers, processors, 
warehouses, and distributors and meat and poultry processors will be most directly affected by this rule. No 
public comments have been received urqinq adoption or rejection of this rule. 

(D) Identification of any opinions of the attorney general and reporter or any judicial ruling that directly relates to 
the rule; 

I There are no attorney general or court decisions in this state that directly relate to this rule. 

(E) An estimate of the probable increase or decrease in state and local government revenues and expenditures, 
if any, resulting from the promulgation of this rule, and assumptions and reasoning upon which the estimate 
is based. An agency shall not state that the fiscal impact is minimal if the fiscal impact is more than two 
percent (2%) of the agency's annual budget or five hundred thousand dollars ($500,000), whichever is less; 

These rules will generate an additional $624,450 of revenue to the Agricultural Regulatory Fund. The additional 
revenue will cover approximately 80% of the cost of providing food inspections services by the department, up 
from 63% cost recovery provided by the current fee structure. 
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(F) Identification of the appropriate agency representative or representatives, possessing substantial knowledge 
and understanding of the rule; 

David Waddell, Administrative Director, and Shanna Lively, Food Administrator, Tennessee Department of 
A riculture, Consumer and lndust Services Division 

(G) Identification of the appropriate agency representative or representatives who will explain the rule at a 
scheduled meeting of the committees; 

David Waddell, Administrative Director, Tennessee Department of Agriculture, Consumer and Industry Services 
Division 

(H) Office address, telephone number, and email address of the agency representative or representatives who 
will explain the rule at a scheduled meeting of the committees; and 

I 440 Hogan Road, Nashville, Tennessee 37220; (615) 837-5331; david.waddell@tn.gov 

(I) Any additional information relevant to the rule proposed for continuation that the committee requests. 
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0080 4 I .177 Elefinitions and Standards-ef-Identity er Cem13esitiew. 
Chili-Ce~rne-wit&Beans 

0080 4 1 .01 GENERAL: "Bl.:IT" OR BAIT A.'J\ffi S'NITCII DEFINffiON. 

(1) "Bait" or "Bait and 8witeh" as defined iH 8eetiott 52 916 (z) itteludes the followittg: 

W Advertisittg, offefittg for sale or sellittg any vrholesale el:lt vrhieh is an unfair method-e.f 
eempeti#en-er-fol.lOVts unfair trade praetiees, and particularly the following: 

-h Bait Selling and Bait aHd 8witeh. 

EB Disparage Of degrade aHy produet advertised or offered for sale by the seller in 
order to indttee the purchase of another prodttet, or represent that a produet is for 
sale 'tYhen stteh representatioH is t1sed pdmafily to sell another produ*' 

~ 8ubstitttte any produet for that ordered by the buyer without the bttyer's eonseHt. 

Ei#1 Fail to have available a sttffieient tjUantity of any prodttet rnpfesented as being for 
sale to meet feasoHable anticipated demaads, ttnless the !t'tailable amottat is 
diselosed fully and eon spiettously. 

tiv) Switehiag grades or parts or el:lts from the kiHd advertised, offered for sale or 
pttrehased. 

fa) False and Misleadiag Advertising, 8eetioa 52 920(e) shall iaelude bl:lt shall Hot be limited to 
the following: 

-h Priee and FiHaneing 
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Misrepresent or fail to disclose fully and e . 
a?'angement, interest, service char e onsp1~uo~sly the terms of any financing 
drfferential or any other costs. g ' eredrt mvestigation fee, time price 

Misrepresent the t t I o a amount that the buyer "·ill be bl. 4 d w o 1ga e to pay. 

Fail ~o disclose fully and conspicuous! . . 
freezmg, delivery or other services. :r an:r extra charges for cutting, wrapping, 

Represent the price of a P'holesa!e t . 8 h · " ·- cu- m an · t ,ue pnee shall not be stated by dollar 7erms oth~r than price per pound. 
number or period of such payments Ca·m;;nt of an~ mstallment payment and 
separately. . IC I terms, if offered, shall be stated 

Product Representations. 

(viii) 

Misrepresent the cut, grade, brand . food product. or trade name, or weight or measure of any 

Use the abbreviation "U 8 " . d . . 
8 

· , m esof!b1ng a f; d d tates Department of o . I oo pm uet not graded bv the U 't d 
"tT 

8 
1 ,gr1ou4ure eirnept th t f; , m e 

.. D.A. fuspeetecl" when trne and fai!ur t7 :oas may be cleseribecl as e o s ate Ungraded". 

Misrepresent a foocl prnduet throttgh th f ~ e use o an"' ter . ·1 i;rao= , m slfm ar to a government 

Fail to disclose folly and eonspieaow,l . 
prodaet if saeh product is represented ~:~e .~?rre: government grade for any food 

Eh tng een graded. 

Fail to disclose fully and conspicuous! . that .. 
any wholesale eut v,ill be less than th .:. . the ywld of consumable meat from 

e weight of the wholesale cut. 

Misrepfesent the amount or r . vtill yield. p oport1on of retail outs that a wholesale out of meat 

Fail t c. • h o rurnts the kuver '"t'th 't t:J J fr - a P'fl4Cfl t t 
packaged meat delivered. If weighe;: .. ith i::e~ent of total weight of eut and 
st~ed.. Both the actual rtet vteight ;~ th n~d1ate Vlfappings such fact shall ee 
t~·tfflmtBg, aBd the delivered \Veight shall : '~r olesale out, prim:' to euttiBg and 
time of delivery. e tselosed to the euyer ifl writing at 

Fail ~o disclose folly and eoRspieuously whether , . 
ef-hlnd-qtttlrter, or represent any meat a quartet of a carcass is the front 
quarter prior to sale. as a quarter if it has beeB cut from a 

~~presefit any vrholesale cut as a "half' o " . " . 
hmd quarter. Both qumiers-shall b fr r side uBless rt consists of a frot*and 
the s U d' 0 om the same side ofth 

0 
er1seloses fully and eon · le same animal unless 

different animals as the ease mays:10u~us~ that they are from different sides or 
quality as the other quarters com . ~· ae quarter shall be of the same grade or 
the buyer of the weight of e::mg the half .or side and the seller shall ad .. ise 
· d' 'd quarter pne t I " m 1v1 ually or as part of a half or . d . fr . o sa e. In selliBg quartel'S 
ee detefffiined prior to sale ap . s1 . e, l actu?l weights are not known or cannot 

' p10x1mate wC1ghts may ee used, provided; The 
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buyer is informed that the vteights are approximate, the weights arc so idett#tied 
on any purchase order or contract, and the seller agrees with the buyer, in 
',vriting, to make a cash refund Of grant a credit on delivery for the difference 
betv1cen actual vteight and the approximate weight on ·which the sale v1as made. 

W Use the words "bundle", "sample order", Of v10rds of similar import to describe a 
quantity of meat or poultry unless the seller itemizes each out and the vleight 
thercofvthioh the buyer will receive. 

tx-i) Advertise or offer free, bonus or extra food combined with or conditioned on tho 
purchase of any other product or setvicc unless such additional food is accurately 
described including, \Vhcncvcr applicable, grade, net \Voight or measure, and 
brand or trade name. 

(xii) Misrepresent the breed, origin or diet of slaughtered animals or parts thereof 
offered for sale. Sellers making such claims shall have ',vritten records available 
to substantiate such fact. 

Aulltority: T. G.A. §§52 915 52 934 and 52 927. Administrative Histmy: Original Rule certified June 5, 1974. 

0080 4 1 .02 GENERAL: CLARIFICATION OF EXEl\iPTIONS. 

8-) It is hereby ordered that exemptions which permit the sale of uninspeeted meat and meat food 
prnduets as found in Section 52 923 (a)(l), Tennessee Code Annotated, is terminated. The othel' 
exemptions in this paragraph are not affected. The reEJ:uirements for inspection as found in Section 
52 917, Tennessee Code Annotated, and official regulations must be met when meat and meat food 
products are sold or offered fo~ 

~ It is hereby ordered that the eirnmption provided for in Section 52 923 (a)f3), Tennnessee Code 
Alinotated, shall in no way be in conflict vrith the reEJ:uirements of Sections 52 916 through 52 922 
and official regulations vthieh have beea promulgated. 

~ Ei{emptioas for retail establishmeats aad for custom slaughteriag, as p1wtidccl for ia the "Fecleral 
Meat Ittspeetioa Act" and "Federal Poultry InspeetioR Act" aad Reg1datioas, aad for official 
establishmeats aad products uader Uttited States DepartmeRt of Agrieultt1re ittspectioa are acceptable 
exefflptioas t!Hdef this fegulation. 

Authority: T. C.A. §§52 915 52 93 ¢ and 52 927. AdntiniSfflllive Hi;9to?y: Original Rule certified June 5, 197¢. 

0080 4 1 .03 THROUGH 0080 4 1 .142 REPEALED. 

Atttlwrity: T.G.A. §4 5 225. Administrative History: Original rule certified June 5, 1974. Repeal by Publie 
Chapter 261; effective July 1, 1983. 

0080 4 1 .143 REIN8PECTION k~ PREPARATION OF PRODUCTS: APPROVAL OF SUBSTANCES 
FOR USE IN THE PREPARATION OF MEAT FOOD PRODUCTS. 

8-) No product shall eontaia atty st1bstanee vthich impairs its ·.vholesomeness or ·.vhieh is not approved by 
the Director of Division. 

~ Uacler appropriate deelaratioa as reEJ:uircd in these regulatioas, the following substattces may be adtled 
to products: 

April, 1999 (Rwised) 4 
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(R~le 0080 4 l .143, continued) 

W Common salt, approved sugars (sucrose (cane or beet sugar), maple sugar, dextrose, invert 
sugar, honey, corn syrup solids, corn syrup and glucose syrup), vtood smoke, vinegar, 
flavorings, spices, sodium nitrate, sodium nitrite, potassium nitrate, potassium nitrite, and 
other substances specified may be added to products under conditions, if any, specified in this 
part of this Section. 

(b) Other harmless synthetic flwtorings may be added to products v<'ith the approval of the Director 
of Division. 

f31 Coloring matter and dyes other than those specified in the chart in subparagraph (a) of this 
paragraph, may be applied to products, mixed vtith rendered fat, applied to natural and artificial 
casings, and applied to such casings enclosing products, if approved by the Director of Division in 
specific eases. ',"1/hen any coloring matter or dye is applied to casings, there shall be no penetration of 
coloring into the product. When any coloring matter or dye is added to meat fat shortening contaming 
synthetic flwv'oring, the product shall be packed in conventional, round shortening containers hwv'ing 
a capacity no greater than 3 pounds. 

W The substances specified in the follovv'ing chart are acceptable for use in the processing of 
prnducts, provided they are used for the purposes indicated, ·,yithin the limits of the amounts 
stated and under other conditions specified in this part of this Section. 

Glass ef 8ubstanee 8ubstanee Ptl:t'pese PPaduet 

Anticoagulant Citric Acid Sodium To Prevent Clotting Fresh Beef Blood 
Gi-trate 

Antifoaming Agent Methyl Polysilieone To Retard Foamin.g 86ttps 

Rendered fats 

Curing Pickle 

Antimddants ftrui BHA (J:ltltylated To R:etard RaRoidi-ty Dry Sausage 
mcygen. in.tereeptors. hydrm{)'an.isole). 

BfH (butylated To Retard RaReidi-ty Dry Sausage 
hydrmcytoluen.e). 
Propyl ga-l:late To Ri:ltard Ran.eidi-ty Dry Sausage 

April, 1999 (Ri:lvised) 

Amfmnt 

0.2 percent 'Nith or 
Without water-: 
When water is used 
to make a solution 
ef citric aeM or 
sodium eitrate 
added to beef blood 
not more than 2 
parts of water to 1 
part of citric acid 
or sodium citrate 
shall be used. 
-H} ~ ~ 
miHietl 
-H} ~ ~ 
miHietl 
~ ~ ~ 
miHietl 
(}.-003- percem 
based on total wt. 
(}.-003- pcrs-ent 
based on. total vA:. 
(}.-003- percem 
based on total ,vt. 
G,006 percem in. 
e6fflbi-na#6n 



REGULATIONS ON .r.iffiAT AND POULTRY INSPECTION 

(Rule 0080 4 1 .143, eontinuetiJ 

Class ef Substanee 8ubstanee Purpose 

BHA (butylated To Retard Rancidity 
hydrmcyanisole). 

BHT (butylated tie 
cydroxytoluene)-: 
Glycine tie 
Nor- tie 
digydroguaiaretic 

CHAPTER 0080 4 1 

Produet Amount 

R-0ndered animal fut 0.01 percent 
or a combination of 
ffi:tCfl fat and 
vegetable fut. 

~ percent ffi: 
combination 
0.01 percent 

0.01 percent 
0.01 percent 

acid (NDGA). 
Propyl Gallate 
Resin Guaiae 
Toeopherois 

tie tie 0.01 percent 

April, 1999 (Revised) 

tie tie 0.01 percent 
To RiJtard Rancidity RiJndered animal fut 0.03 percent. A 30 

BHA (butylated To R-0tard Randioity 
hydro~lyanisole). 
BHT (butylated ~· tie 
droxytoluene). 
Propyl gallate tie 

BHA: (butylated tie 
cydrmcyanisole). 
BIIT (l:mtylated hy tie 
drmcytolucne). 
Propyl Gallate tie 

6 

or a combination of percent eoneentrate 
ffi:tCfl fat and of tocopherois m 
vegetable fut. vegetable oils shall 

be used when 
ad-dee ftS fill 

antioxidant to 
products 
designated as 
"lard" or "rendered 
pork fat." 

Fresh Perle Sausage 0.01 percent based 
on fat oontoat 

tie 0.01 percent based 
on fat content. 

tie 0.01 percent based 
on fat content. 

Dried Meats 

~ percent 
combination based 
on fat content 
~ercent based 
en-tot-akvt,-

0. 0 l percent based 
on total v,+. 
0.01 percent based 
on total vrt. 
M+ percent in 
combination 



REGULATIONS ON IvfEA'.f ANB POULTRY INSPECTION CHAPTER 0080 4 l 

ER:ttle 0080 4 1 .143, continued) 

Class af Sttbstanee SubstaBee 

Bleaching Agent 

Catalysts 
(substances must be 
eliminated during 
process). 

Carageenan 
Carboxymethyl 
cellulose (cellulose 

~ 
Gums, vegetable 
Methyll cellulose 

Isolated soy protein 

Sodium caseinate 
Whey (dried) 
Hydrogen Peroxide 

Sodium amide 

Sodi1:1m methoxide 
Coloring 
(natural). 

ttgents Alkanet, annatto, 
carotene, cochineal, 
green chlorophyll, 
saffron & tutnerie. 

Pttrpase Praduet Amattnt 

To cxtettd and BreadiHg ~ S1:1ffieieflt 
Stabilize product. 
do 
do 

satt€efl-:­

do 
Baked pies 

pttfpOSe 

Do-: 
Do-: 

do Egg roll Do-: 
To extend aHd to Meat afld vegetable 0.15 pereeflt 
stabilize predttct patties-; 
(also carrier). 
To biHd aHd extend Imitatiofl sausage; Sufficient 
product. Honspeeifie kiavest pttrpOSe 

do 
do 
To remove color 

To aeoolorato 
chemical reaction. 

so1:1ps; stews. 
do 
do 
'.fripe 
ffiUSt 

Do-: 
(substance Do 

be removed 
ffeffi predttct ey 
~ with clear 
watef}: 
Rendered filttffifrl Do-: 
fats or a 
eombiaation of such 
fats and vegetable 
~ 

R-0ai'fangement ef De 
fatty acid radicals. 

Do 

do do 
To color casings or 
rmdered fats; 
markiag and 
braadiag product. 

Sattsage casings, 
oleomargariae, 
shorteaing, markiag 
or brnHding iHk oft 
product-: 

Do-: 

fer 

Coloring 
(synthetic). 

ttgeRts Geal tar dyes do 

8ufficieat fer 
pttfpOSe (may be 
mixed with 
approved synthetic 
dyes ef harmless 
iaert material such 
as eommoH salt 
and sugat+. 
Sufficient fer 
pttrpOSe (may be 
mixed with 

April, 1999 (Revised) 

approved uHder the 
Federal Food, Drug, 
and Costnetie Act 
(operator muSt 
Furnish evideHee to 
9ffieer ffl eharge 
fuat dye has beett 
certified for 1:1se in 
OOnflCOtiofl with 
feeds by the-Feed 
and Dfl:lg 
AdtniHist-r-ati-on) 

approved fl.-at-uffil 
coloring matters or 
harmless ittcrt 
material stteh as 
common salt or 
sttgar)-, 
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REGULATIONS ON I\fEAT AND POULTRY INSPECTION 

(Rule 0080 4 1 .143, eolltinued) 

Class of Substanee Substanee Purpose Product 

Curittg Agettts 

April, 1999 (Revised) 

8efflUfll 
alkylbenzeone 
Sulfonate Ealleyl 
group predominately 
C12 ancl Cl3 and 
not less than % 
pereellt GIB to 

8B: 

To prevent staining de 
on canned goods. 

Sodium nitrite (The To inhibit corrosion de 
sodium nitrite must en tOOe-fior ef 
be deeharaeterized eanned goods. 
with {}.{}§- pereellt 
povtdered charcoal. 
Bulk 
deeharaeterized 
sodium nitrite 'Nhen 
in eook room shall 
be held itt loeked 
metal bin er 
eolltaitter 
eorn,pieuously 
labbele:"Deeharaeter 
ized sodium ttitrite 
To be usecl by 
authorized personttel 
eniy,A-: 
8efflUfll 
pyrophosphate 
8efflUfll 
tripolyphosphate 
Zine oxide 
Zine sulfate 
Aseorbie Aeid 

To prevellt staining de 
on canned goods. 
tie tie 

tie 
tie 
To accelarate color 
fuHng or preserve 
color dttriag storage 

9 

tie 
tie 
Cured pork and beef 
etlts;- eufC6 
eommintttecl m00t 
food prodttet. 

CHAPTER 9080 4 l-

0.05 percellt 

0.05 pcreellt 

0.01 percent 
Be-: 
75 ozs. to 100 gals. 
piekle at I O pereellt 
pttmp level; 3/4 oz. 
to-l-00 lbs. meat or 
meat byproduct; 1 0 

~ 
surfaces of e1:1red 
euta fWtOf to 
paokagiHg (the use 
ef sueh sol1:1tioH 
shall not result in 
the additioH of a 
significant amomit 
of moisture to the 
prodttet). 



REGULATIONS ON MEAT AND POULTRY INSPECTI01'J 

(Rttle 0080 4 1 .143, eontilmed) 

Class of 8ubstanee 8u-bstanee Purpose 

Erythorbie aeid do 
Glueono aeka To aeeelerate eolor 
~ H*ing: 

Soeium aseorbate To aeeelarate eolor 
.fuHng or preserve 
eolor during storage 

Sodium erythorbate do 
Gitrie aeid Of do 
sodium eitrnto 

Pro duet 

do 
Cured, eomminuted 
meat or meat food 
pro duet. 
Cured pork and beef 
e-uts; ourod 
eomminuted metlt 
food produet. 

D&. 
8 ozs. to eaeh 100 
lbs,- of metlt Of 

meat byproduet: 
87.5 ozs. to 100 
~ielde at 10 
poroont pump 
level; 7/8 Ol':. to 
100 lbs. meat or 
meat byproduet; 10 
pereent solution to 
surfaees of eured 
euts prior to 
paekaging (the use 
of suoo solution 
shall not result in 
the addition of a 
signifieant amount 
of moisture to the 
produety.-
:9e 
May bo used m 
eured products or 
in M poroont 
solution used to 
spray surfaces of 
cured outs prior to 
packaging to 
replace up to 50 
poroont of tho 
ascorbic acid; 
orythorbic acid; 
S6ffiUffi !tSOOl'Oato, 

Of S6ffiUffi 
erythorbate that is 
used,-

"The abw,•c curing agents arc poffflitted in frozen oomminutcd products in the amounts speoifi.ed for cured 
eomminuted products:" 

April, 1999 (RiWised) 

SeffiUffi Of 

potassium nitrate. 
Cured prodt1cts 

Source of ttitratc 
7 lbs. to 100 gals. 
pickle; 3 1/2 ozs. to 
100 lbs. meat (dry 
OtlfC); 2 3/4 OZS. to 
100 lbs. ehoppod 



REGULATIONS ON MEAT AND POULTRY INSPECTION 

(Rule 0080 4 l .143, eontinued) 

Class of 8ubstanee 8ttbstanee Purpose 

&offlUffl el' To fi}( color 
potassium ttitri-te 
(Supplies of sodium 
ttitri-te atl6 
potassium 
atl6 
eontaining 
fflUSf be 

ttitri-te 
mixtures 

them 
lfet}t 

securely under the 
care of a respensihle 
employee ef the 
establishment. The 
~ ttitri-te 
eentent ef such 
supplies fflUSt be 
knovffl: and clearly 
marlred 
accordingly.) 

Produet 

CHAPTER 0080 4 l 

:Amount 

2 lbs. to 100 gals. 
pickle at 10 percent 
pump level; I oz. 
to 100 lbs. meat 
(dry eure); 1/4-ez. 
to-+00 lbs. chopped 
meat and/or-meat 
byprocluet. The use 
of nitrites, nitrates 
el' combination 
shall not result in 
fflefe than 200 
parts per millien 
nitrite in finishecl 
prodttet. 

Denuding agents; bime (calcium To denude mucous Tripe Sttffi eient 
purpose. may be used in 6*ide-; calcium membranee 

combination. Mttst hydroxide). 
be removed ffOffi 
tripe by rinsing with 
potable water. 

Emulsifying agents 

April, 1999 (Revised) 

Sodium carbonate do 
Soeium glueonate do 
Sodium hydroxide do 
Sodium metasilieate do 
Sodium persuefate do 
Trisodium do 
phosphate. 
Aeetylatecl To emulsify prodttet 
monoglyeet'ides 
Diaeetyl tartaric acid do 
esters of mono and 
cligylccri cles. 

Glycerollaeto 
stearate, oleate, or 
palmitate. 
Lecithin To emulsify prodttet 

(also as antimddant). 
atld To emulsify product. 

diglycerides 
(glycernl palmitate, 

etc+. 

Shortening Sufficient 
purpose. 

Rendered anim:al fut Be-: 
or a eombination of 
such fut with 
vegetable fat. 
do 

Oleomargal'itte 
shortening 
Rendered animal fat Sufficient 
or a combination of purpose itt lard and 
such fut with shortening; G-:5 
vegetable fut. percent ifl 

oleomargarine. 



REGULATIONS ON MEAT AND POULTRY INSPECTION 

(Rule 0080 4 1 .143, continued) 

Class 6f Substance Substance Purp6se 

Flav-eriHg 
prnteetors 
developers. 

Polyglyeerol esters de 
ef fatty acids 
(Polyglyeernl esters 
ef fatty acids flf6 

restricted to those up 
to and iHeludiHg the 
deeaglyeerol esters 
and otherwise 
meetiHg the 
requirements ef 
§121.1120(a) of the 
Food 
AdditiveRegulatioHs 
). 
Polysorbato W de 
(polyoxyethylene 
(2-0j sorbitaH 
monooleate). 

Propylene glyeel de 
mono and diesters of 
fats and fatty acids 

Polysorbato 69 de 
(polyrncycthylene 
(2-0j sorbitan 
monostoarate). 

Steryl 2 Iactylic 
tteith 

&eryl 
monoglyceridyl 
~ 

~ Apprwted artificial To flavor product. 
and smoke flavoring. 

A.ppro¥ed sm-eke de 
flavoring. 
Atitolyzed yeast de 
C*ffi1cl: 

April, 1999 (R-0vised) 

CHAPTER 0080 4-l-

Pl'6dttet Am6unt 

Rendered animal fat Sufficient 
or a combination of purpose. 
stteh fat with 
•vegetable fat ·,vhen 
use is not precluded 
by standards ef 
identity; 

fep 

Shortening for use -l- pereent when 
in nonstandardized used alone. If used 
baked goods, baldttg ·,yith polysorbate 60 
ffifl<eS-; icings; the combined total 
fH.1.i.ttgs and shall ttot exceed 1 
toppings and in the percent-, 
fiyittg of foods. 
R-0ndered animal fat Sufficient fer 
or a eombittation of purpose. 
stteh fat with 
vegetable fat. 
Shortening for use + pereent when 
in nonstandardized used alone.: If used 
baked goods, baking with polysorbate 80 
ffifl<eS-; icings; tho combined total 
fi:HitrgS; and shall not mceeed I 
toppiRgs aRd ifl the percent. 
flying of foods. 

ShorteRing to be 3.0 percent 
used fef ealce ieiRgs 
and fiHings. 
Shortening Suffieieflt 

purpese..-

Any Sufficient fer 
purpose. 

Be D&. 

Be D&. 



REGULATIONS ON }vfEAT AND POULTRY INSPECTION GHA:PTER 0080 4-l 

(Rttle 0080 4 1 .143,--eontinued) 

Class ef Sttbstanee 8ttbstaaee Pttl'pese Predttet Amettat 

Harmless baetePia To develop flavor. Dry sausage, pork ~ereent 

Hog scald Uget1tst 
must be removed by 
subsequCflt eleatting 
operatiotts. 

April, 1999 (Revised) 

Sffil'teffl ef the rel+, thuringer, 
aeidophilus type; lebanen ool-ena, 
lactic acid starter or eervelat, f!t*1 
culture ef salam:i:, 

Pedioeoeeus eere 
¥tSiae: 
Benzoie acid, To retard tl:aver Oleomargal'ine 

reversion sodium benzoate. 
Citric acid To protect flavor. do 

Corn syrup, solids, To flavor 
corn syrup, Gorn 
syrup solies; corn 
syrup, glucose syrup. 

DeKtrose To flavor product. 

Diueetyl 
Hydrolyzed 
pretettr. 

plant 

To protect flavor. 
To flavor produet. 

protein Do 

Isopropyl citrate 
Malt syrup 
Milk 
hydrolysate. 
Mono sodium 
gluamate. 
8oaium sulfoaeetate Do 
derivative of mono 
and diglyeerides. 
Starter distillate Do 

Stea-ryl citrate 
Sugars (stterose and 
deKtrose). 
Carbon dioxide solid 
(dt)' iee). 

To protect flavor 
To flavor product. 

To cool product. 

Nitrogett To ~.elude mcygett 
Caustic soda To remoye hair 
Bi-oetyJ. sodium Do 
sulfosueoittate. 
L-ime Do 
Methyl polysilieone Do 

Chili eon earne, 
sausage, hamburger, 
meat loaf, luncheon 
meat; chopped or 
pressed ham. 
Sausage, ham afld 
cured products. 
Oleomargarine 
Atty 

Oleomargarine 
Cured products 
Atty 

Oleomargaritte 

Chopping of meat, 
packaging ef 
pro duet. 
Sealed eontaitter. 
Hog carcasses 
do 

do 
do 

0.1 percent 

Suffieiettt 
purpose 
~ percent 
individually or 
eolleetively, 
calculated on a dry 
b-usis-: 
Sufficient for 
pttp6Se;-

De 
-9e-: 

0. oi pereeftt. 
i.s pereettt. 
Sufficient for 
purpose. 
-9e-: 

0.05 percent 

Sufficient for 
pt1rpose. 
0.15 percent 
SuffieiOflt for 
pt1rpose. 
-9e-: 

-9e-: 
-9e-: 
-9e-: 

-9e-: 
-9e-: 



REGULATIONS ON MEAT ANB POULTRY INSPECTION 

(Ri:!le 0080 4 1 .143,--eonti11t1ed) 

Class of 8ubstanee 8ubstanee Purpose Pl'6tlttcl 

Miscellaneous 

April, 1999 (Revised) 

Sodium carbonate 
~ 
dodeeylben,.;ene 
sulfonate. 
~ 
hemunetaphosphate. 
~ ffil:H'j'l 
Sttlfate.: 

Sodium metasilicate. 
~ 

nalkylbenene 
sulfonate ~ 
gfOtlJ3 

predominantly GH 
and C13 and not less 
than 95 pe!:'Cent ClO 
to Cl6). 

Bo de 
Bo de 

Bo de 

Bo de 

Bo de 
Bo de 

Sodium sulfate Bo 
~ Bo 
tripolyphosphate. 
&iefflSe 
Trisodium 
phosphate. 
Potassium so!:'bate 

Calcium 
00'.fA 

disodiun, 
(calcium 

disodil!ffl 
ethylenediamietetraa 
eetate,. 

Bo de 
Bo de 

::Fe !:'eta!:'d ffl61d Bry sausage 

~ 

To preserve product Oleomargarine 
and to retard mold margarine. 

~ 

To preserte product de 
attd to protect flaver. 

Pmpylparaben de 
(propyl p hydrnx 
¥bea,.;oate). 

CHAPTER 0080 4-l-

Amount 

Be-: 
Be;, 

Be;, 

Be;, 

Be-: 
Be-: 

2,-,-5 pereent in 
·,voter solutioa may 

bo ~ to 
easings after 
stuffing or casiags 
may be dipped in 
solution prior to 
stuffiag. 

et' {}.-1- percent by 
weight e.f the 
fiaished 
oleomargariae ffl' 

margarine;-
~ parts per 
millioa by weight 
e.f the finished 
oleomargarine or 
margarine. 
H pereent in 
water solutim1 may 
bo ~ to 
easings after 
stuffing or casings 
may-be---tiiwed-in 
solution prior to 
stuffing-;-



REGULATIONS ON MEAT ANDPOULTRY INSPECTION 

(Rule 0080 4 l .143, continued) 

Class of 8ubstanee Substance Purpose 

Phosphates 

8edium bicarbonate. 

Calcium propionate 

Sodium propionate 

Disodium phosphate 

To neutralize e~rnes:, 
aettl-ify; cleaning, 
vegetables. 
To reta¥d meM 
grewtlr. 

To decrease amount 
of cooked out juices. 

Monos odium de 
phosphate. 
&etiium de 
hmcametaphosphate. 
8eaium de 
tripolyphosphate. 
&etiium de 
pyrophosphate. 
&etiium acid de 
pyrophosphate. 

Proteolytic Cflzl)'ffles Aspergillus oryzae To softett tissues 

April, 1999 (R-0vised) 

CHAPTER 0080 4 I 

Amount 

R-0ndered 
S6UpS; 

piehl&. 

fats; Sufficient 
curing purpestr. 

Pizza crust 

Cured hams, pork 
shoulder pienies; 
600 lotffl; 600 
etlHflCd hams 600 
perk shoulders 
pienies; 600 
products covered by 
§317 .8(b) (13) (ii) 
600 s-imilar 
products; chopped 
ham and bacon. 

0.32 percent alone 
or in combination 
based on Vt'Cight of 
the flour used. 
0.32 percent alone 
or in combination 
based on ·.veight of 
the flour used. 
~ percent of 
phosphate in pickle 
at 10 percent pump 
IC'tel; 0.5 percent 
of phosphate m 
product (only clean 
solution may be 
injected ffi:to 
product). 

de D&. 

Bccfeuts Solutions 
consisting of vtater, 
salt,~ 
glutamate, 600 
apprnved 
Propteolytie 
enzymes applied or 
injected into cuts of 
beef shall not result 
in a gain of mol'C 
than 3- pcrecnt 
abO','C the ·,veight of 
the untreated 
product. 



REGULATIONS ON l\ffiAT l..ND POULTRY INSPECTION 

(Rule 0080 4 1 .143, continued) 

Class of 8ubstanee 8ubstanee Purpose Pro duet 

Aspergillus do 
flavusory2:ae group. 
Bromelin do 
F-iei-n do 
~ do 

do 
do 
do 

R-0fining agents -Acetic acid !fe separate fatty Rendered fats-: 
aeids and glycerol. (must be eliminated 

durifl:g proeess of 
manufacturing). 

R-0ndering agents. 

Artifieal swcetems 

8ynergists (used in 
combination with 
antimddants.). 

Bicarbonate of soda do do 
Garbon (purified To aid in refining of do 
charcoal). animal fats. 
Gaus#e soda To refine fats do 
(sodium hydroxide). 

Diatomaceous earth; do 
Fuller's earth. 
Sodium carbonate 
Tannie acid 
Tri calcium 
phosphate. 
Trisodium 
phosphate. 
Saccharin 
Calcium 
Cyelamante 
Citric acid 

do 
do 
To aid rendering 

do 

To S'.Veetcn product. 
do 
do 
!fe increase 
effectiveness of 
antioxidants. 

do 

do 
do 
Animal fats. 

do 

Lard and shorening. 

Dry sausage 

CHAPTER OQ.80..4..+ 

9&. 
9&. 
9&. 
Sufficient 
purpese:-

9&. 
9&. 
Sufficient for 
purpose. 
9&. 

0.01 percent. 
0.03 percent. 
Q-±§-pereent 
0.01 percent alone 
ol' in combination 
with antimddants 
ffl: lard 0i' 

shortening. 
~ percent ffl: 
dry sttttSage ffl: 
combination with 
antioxidants. 

Fresh pork sausage ~ pereent on 
basis of fat content 

April, 1999 (Revised) 

ifl: combination 
with att:timddants. 

Dried meats ~ pereent on 
basis of totftl. 
weight ffl: 
combination with 
antioxidants 



REGULATIONS ON ~ffiAT AND POULTRY INSPEGHGN CHAPTER 0089-4-+ 

(Rule 0080 4 1 . I 43, continued) 

Class of 8ubstanec 8ubstanee 

Monoisopropyl 
eitfa.te:. 

Phosphoric Acid 

Monoglyeeride 
eitfa.te:. 

Purpose Pro duet Amount 

::fe increase bare; shortening, 0;{);! pereent. 
effectiveness ef oleomargarine, 
antioxidants. fresh pork sausage, 

dried meats 
cl6 hare arui e,;{),l pereent. 

shorteningg. 
bare; shortening, ~=eent 
fresh pork sausage, 
dried meats. 

(4) No substance may be used in or on any product if it conceals damage or inferiority or makes the 
product appear to be better or of greater value than it is. Therefore: 

W Paprika or oleoresin paprika may not be used in or on fresh meat, s1:1ch as steaks, or 
eomminl:lted fresh meat food prod1:1cts, such as chof)ped and formed steaks or patties; or in any 
other meat food prod1:1cts consisting of fresh meat ('.vith or ·withol:lt seasoning), except ehoriw 
sa1:1sage and Italian brand sa1:1sage, and exeef)t other meat food j:)rod1:1ets in which paprika or 
oleoresin paprika is permitted as an ingredient in a standard of identity or eomj:)osition in 
0080 4 1 .152 .199 of this s1:1bchapter. 

th) 8orbie acid, calcium sorbate, sodium sorbate, and other salts of sorbie acid may not be usecl-in 
cooked sausage or any other product; sulfuro1:1s acid and salts of sulfurous acid may not be used 
in or on any product and niacin or nieotinamide may not be used in or on fresh product: except 
that f)Otassium sorbate, probylf)araben (propyl p hydroxyben:wate), calcium propionate, sodium 
propionate, benzoie acid, and sodium benzoate may be used in or on any product only as 
provided in the chart in b (4) or as apj:)roved by the Administrator in specific oases. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Atlmit1istl'fltitie Histmy: Original rule certified June 5, 1974. 

0989 4 1 .144 AND 9080 4 1 .145 REPEALJm 

Autherity: T. C.A. §4 5 225. Administrative Hiswry: Original mles eertified Jime 5, 197{. Repeal by Public 
Chapter 261; cjfeeti11e Ji:tly l, 1983. 

0989 4 1 .146 REINSPECTION ~~ PREPARATION OF PRODUCTS: PRESCRIBED TREATMENT 
OF PORK AND PRODUCTS CONTAINING PORK TO DESTROY TRICIIINAE. 

fB All forms of fresh pork, ineluding fresh unsmoked sausage containing pork muscle tissue, and porlt' 
such as bacon and jowls, other than those eoverecl by paragraph (2) of this section, are classed as 
products that are customarily well cooked in the homo or elsO'tvhere before being served to the 
consumer. Therefore, the treatment ofsueh products fur the destruction of trichinae is not required. 

~ Products named in this paragraph, and pFoduets of the character thefCof, containing pork muscle 
tissue (not including pork hearts, pork stomachs, and pork livers), & the pork muscle tissue v,hieh 
forms an ingredient of such products, shall be effeefrtely heated, refrigerated, or cured to destroy any 
possible live trichinae, as prescribed in this section at the official establishment .vhore such products 
are prepared: Bologna; frankfurters; viennas; smoked sa1:1sage; knoblaueh sausage; mortadella; all 
forms of summer or dried sausage, including mettwurst; ground meat mixtures containing perk-and 
beef, veal, lamb, mutton, or goat meat and prepared in such a manner that they might be-eaten rare or 
withol:lt thorough cooking; flavored pork sausage such as those containing wine or similar flavoring 

April, 1999 (Ri.wised) 



REGUL'\TION& ON MEAT AND POULTRY INSPECTION CHAPTER 0080 4 l 

(Rule 0080-4 1 .146, continued) 

materials; cured pork sausage; sausage containing cured and/or smoked pork; cooked loaves; roasted, 
baked, boiled, or cooked hams, pork shoulders, or pork shoulder picnics; Italian style hams; 
'Nestphalia style hams: smoked boneless pork shoulder butts; cured meat rolls; eapoeollo (eapicokt; 
capacola); eoppa; fresh or cured boneless pork shoulder butts, hams, loins, shoulders, shoulder 
picnics, and similar pork cuts in casings or other containers ia vthieh ready to cut delicatessen 
articles are customarily enclosed (excepting Scotch style hams); breaded pork products; cured 
boneless pork loins; bonelessbaek bacon; bacon used for wrapping around patties, steaks and similar 
products; and smoked pork outs such as hams, shoulders, loins, and pork shoulder picnics. Cured 
boaeless pork loias shall be subjected to prescribed treatment for destruction of trichinae prior to 
being shipped from tho establishment whore cured. 

f3J The treatment shall consist of heating, refrigoratiag, or curing, as follov,s: 

(a) Heating, 1. All parts of tho pork muscle tissue shall be heated to a temperature not lov,•er than 
137' F., and the method used shall be one knovm to insure such a result. On account of 
differences ia methods of heating and ia weights of products undergoiag treatment it is 
impracticable to specify details of procedures for all eases. 

~ Procedures which ittsure the proper heatittg of all parts of the product shall be adopted. 
It is importattt that each piece of sausage, each ham, and other product treated by 
heatittg iH ',Yater be kept CB:tirely submerged throughout the heatittg period; and that the 
largest pieces itt a lot, the innermost lialrn of buttehed sausage or other massed articles, 
attd pieces placed itt: tho coolest part of a hoatiflg eabitt:et or compartment or vat be 
iHcluded in the tempernture tests. 

(bj R"frigeratittg. At atty stage of preparation aad after preparatory ehilliag to a temperature of not 
abm+e 40° F. or preparatory freeziag, all parts of the muscle tissue of pork or product 
containing such tissue shall be subjected eontifl.uously to a temperature not higher than one of 
those specified itt: table 1, the duratioH of such refrigeratioH at the specified temperature being 
dependent on the thiekflcss of the meat or inside dimcasioas of the container. Table 1 
R"EJuired Period of FrceziHg at Temperature lfldieated 

Temperature °F. Group 1 (Days) 

20 
M 
6 

Group 2 (Days) 

h Group 1 comprises product itt separate pieces not exceeding 6 iflehes ifl thiekaess, or 
arranged on separate racks with the layers not exceeding 6 inches in depth, or stored in 
orates or boxes not exceeding 6 iflehes in depth, or stored as solidly frozefl. blocks not 
mrneeding 6 ittehes ifl thickness. 

~ Group 2 comprises produet in pieces, layers, or within containers, the thickness of which 
ON:eeeds 6 iflches but tt:ot 27 itt:ehes, and product in containers iaeluding tierees, barrels, 
kegs, and cartons having a thickness Rot CJrneeding 27 inches. 

3'" The product undergoing sueh refrigeration or the oontaiaers thereof shall be so spaced 
v,nile in the freezer as will insure a free eireulation of air between the pieces of meat, 
layers, blocks, boxes, barrels, and tierees in order that the temperature of the meat 
throughout will be promptly reduced to flOt higher than 5° F, 10° F, or 20° F, as the 
ease may be. 
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diameter, measmed at the time of stuffing. After being stuffed, the sausage shall 
be held in drying room at a temperatme not lmver than 45° F. for the remaind& 
of a 35 day period, measured from the time the euring materials are added to the 
meat. At any time after stuffing, if the establishment operator deems it desirable, 
the produet may be heated in a water bath for a period not to e}weed 3 hours at a 
temperature not lov,'tlr thatt 85° F., or subjeoted to smoking at a temporaturo not 
lov,<er thatt 80° F., or the product may be both heated attd smoked as specified. 
The time consumed in heating and smoking, hovrowr, shall be itt addition to the 
35 day holding period specified. 

Ev) The meat shall be grottnd or chopped into pieces n.ot exceeding three fomths of 
an inch in diameter. l', dry euriHg mixture eontainiHg Hot less than 3 1/3 pounds 
of salt to each httHdredweight of the unstuffed sausage shall be thoroughly mixed 
·.vith the grouHd o~ed meat. After beiHg stuffed, the sausage shall be-held 
for Hot less than. 65 days at a temperature not lov,'tlr thatt 45° F. The coverings for 
sausage prepared according to this method may be coated at any stage of the 
preparatiott before or during the holding period 'vvith paraffin or other substance 
approved by the Administrator. 

~ Capoeollo (Capieola, oapaeola). Boneless pork l}l;ltts for oapoeollo shall be oured in a dry 
otlfing mhcture containing not less than 4 1/2 pounds of salt per hundredweight of meat 
for a period of not less than 25 days at a temperat1:1re not lower than 36° F. If the curing 
materials aro applied to tho b1:1tts by tho process knowH as churning, a small quaHtity of 
pickle may be added. Durittg the curing period the butts may be oYerhattled according to 
atty of the us1:1al processes of overhauling, including the additiott of pickle or dry salt if 
desired. The butts shall not be subjected durittg or after eurittg to atty treatment designed 
to remove salt from the meat, ffiteept that superficial ·.vashittg may be allowed. After 
being stuffed, the product shall be smoked for a period of not less than 30 hours at a 
temperature not lmver than 80° F., and shall finally be held in a drying room not less 
than 20 days at a temperature ttot lower thatt 45° F. 

3-: Coppa. Botteless pork alttts for eoppa shall be cured in a dry et1ring miitture eotttaitting 
ttot less thatt 4 1/2 pounds of salt per huttdre&vieight of meat for a period of not less 
than 18 days at a temperature ttot lower than 36° F. If the et1rittg mbtture is applied to 
the butts by the process knowtt as ehurttittg, a small quantity of pickle may be added. 
During the etirittg period the autts may ae o'terhauled aeeordittg to any of the usual 
processes of O'terhaulittg, itteludittg the additiott of j'liekle or day salt if desired. The 
butts shall ttot be subjected durittg or after curing to atty treatmettt designed to remove 
salt from the meat, e*eept that superficial washittg fflay be allowed. After beit1g stuffed, 
the product shall-be held in a dryittg room not less thatt 35 days at a temp&atur-e-aot 
levier than 45° F. 

4.- Hams and pork shoulder pionies. In the ouring of hams and pork shoulder picnics either 
of the following methods may be--tffiCd+ 
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(tj The hams and pork shoulder pietties shall be cured by a dry salt curing proee59 
ttot less thatt 40 days at a temperature not lower than 36° F. The flFOduets shall be 
laid dovm ia salt, n.ot less thaa 4 pounds to each hundredweight of product, the 
salt beittg applied in a thorough mattner to tho lean meat of each item. When 
placed itt eure the products may be pumped with j'liekle if desired. At least once 
durittg the eurittg flFOCess tho products shall be overhauled aad additional salt 
applied, if aeeessm,y, so that the lean meat of each item is thoroughly covered. 
After removal from cure the products may be soaked in water at a temperature not 
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higher than 70° F. for not more than 15 hours, during vthieh time the v1ater may 
be changed once; but they shall not be subjected to any other treatment designed 
to remove salt from the meat, except that superficial washing may be allov1ed. 
The products shall finally be dried or smoked not less than l O days at a 
temperature not lov,er than 95° F. 

(iB The products shall be cured by a dry salt curing process at a temperature not 
lovt'er than 36° F. fur a period of not less than 3 days for each pound of '//eight 
(green) of the individual items. The time of cure of each lot of sueh products 
placed in cure shall be ealeulated on a basis of the ',veight of the heaviest item of 
the lot. Products cured by this method, before they are placed in cure, shall be 
pumped v>'ith pickle solution of not less than 100° strength (salometer), abom-4 
ounces of the solution being injected into the shank and a like quantity along the 
flank side of the body bone (femur). The products shall be laid dovm in salt, not 
less than 4 pounds of salt to each hundredweight of product, the salt being 
applied in a thorough manner to the lean meat of each item. At least once during 
the curing process the products shall be ov01·haulcd and additional salt applied, if 
necessary, so that the lean meat of each item is thoroughly covered. After removal 
from the cure the prnduet may be soaked in. water at a temperature not-higher 
than 70°F. for not-more than. 4 hours, but shall not be subjected to any other 
treatmen.t designed to remove salt from the meat, ffirnept that superficial \Yashing 
may ae allmved. The products shall then. ae dried or smoked not less than 48 
hours at a temperaturn not lower than 80° F., and finally shall ae held in a drying 
room not less than. 20 days at a tempernture not lower than 45° F. 

~ Boneless pork loins and loin ends. Ill lieu of heating or refrigerating to destrny possiale 
live trichinae in boneless loins, the loins may ae cured for a period of not less than 25 
days at a temperature not lower than 36° F. ay the use of one ofthc following methetw. 
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CB Applieation of a dry salt curing mixture containing not less than 5 pounds of salt 
to each hun drechveight of meats. 

(iB Application of a piolde solution of not less thaa 80° strength (salometer) on the 
basis of not less than 60 pounds of pickle to eaeh hundredvt'eight of meat. 

Etti-) Application of a pickle solution added to the dry salt cure preserilied as Method 
}fe. I in this subdivision (5) provided the-p-iekle solution is not less than 80° 
strength (salometer). 

(iv) After removal from eure, the loins may be soaked in. ',Yater foP-net more than 1 
h€Jur at a tom perature not higher than 70° F. or washed under a spray but-sha-l-1-
not ae subjected, during or after the curing process, to any other treatment 
designed to remove salt. 

M Follmving curing, the loins shall be smoked for not less than 12 hours. The 
minimum temperature of the smokehouse during this period at no time shall-ae 
lmver than. 100° F., and for 4 eon.seeutive hours of this period the smokehouse 
shall ae maintained at a temperature not 10\ver than 125° F. 

Cvi1 Finally, the product shall be held in a drying room for a period ofnot less than 
121 days at a temperature not lower than 45° F. 
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t4) General instructions: 1,1/hcn necessary to comply \vith the requirements of this section, the 
smokehouses, drying rooms, and other compartments used in the treatment of pork to destroy poosi-hle 
live trichinae shall be suitably equipped, by the operator of the official establishment, with accurate 
automatic recording thermometers. Officers in charge are authorized to approve for use in sausage 
smokehouses, drying rooms, and other compartments, such automatic recording thermometers as are 
found to give satisfactory service and to disapprove and require discontinuance of use, for purposes of 
the regulations in this sub chapter, any thermometers (including any automatic recording 
thermometers) of the establishment that are found to be inaccurate or unreliable. 

Aui.'writy: T. C.A. §§52 915 52 934 tmd 52 927. Administrative History: Original rule certified June 5, I 974. 

0080 4 1 .147 TIIR:OUCII 0080 4 1 .152 REPEALED. 

Authority: T.C.A. §4 5 225. Admitlistrative History: Original ruks certified June 5, 1974. Repeal by Public 
Chttpter 261: cffeefive July 1, 1983. 

0080-4 1 .153 DEFINITIONS AND STANDARDS OF IDENTITY OR CO:MPOSffiON: LABELING AND 
PREPARATION OF STANDARDIZED PRODUCTS. Labels for products for which standards of identity or 
composition are prescribed in this part shall shov,1 the appropriate product name, an ingredient statement, and 
other label information in accordance •.vith the special provisions, if any, in this part, and other.vise in accordance 
with the general labeling provisions of this subehapter, and such products shall be prepared in accordance with the 
special provisions, if any, in this part and otherwise in accordance vfith the general provisions in this subehapter. 
Any product for which there is a common or usual name must consist of ingredients and be prepared by the use of 
procedures common or usual to such products insofar as specific ingredients or procedures are not prescribed or 
prohibited by the provisions of this subehapter. 

Authority: T. C.A. §§52 9 }5 52 934 end 52 927. Administrative History: Original rule certified June-5,1-91+. 

9080 41.154 DEFINITIONS AND STANDARDS eF IDENTITY OR COMPOSITION: 
MISCELLANEOUS BEEF PRODUCTS. 

8-) CHOPPED BEEP, GR:OUND BEEP "CHOPPED BEEP" OR "GR-OillID BEEP" 'shall consist of 
chopped fresh and,4Jf frozen beef vrith or without seasonittg and without the addition of beef fat as 
such, shall not contain more than 30 percent fat, and shall not contain added 'i'later, binders, or 
CJfl:enders. 'Nhen beef cheek ftl.eat (trimmed beef cheeks) is used in the preparation of chopped or 
grouttd beef, the amount of such cheek meat shall be limited to 25 percent; and if in eKeess of ttatural 
proportions, its presence shall be lifflited to 25 percent; and if in ei,eess of natural proportiotts, its 
presence shall be declared on the label, iH tac i1tgredient statement required by this subehapter, if any, 
and otherwise contiguous to the name of the product. 

~ HAMBURBER. "HAMBURGER" shall consist of chopped fresh attdlor fro2:en beef with or without 
the addition of beef fat as sueh frlld/or seasonittg, shall not contain more thatt 3 0 percent fat, aHd shall 
ttot contain added •.vater, binders, or extenders. Beef cheek meat (Trimmed beef cheeks) fflay be-used 
in the preparation of hamburger only in aeeordanee with the conditions prescribed in paragrnph-(atef 
this section. 

f-31 BEEP PATTIES. "BEEP PATTIES" shall consist of chopped fresh and/or frozen beefv,,ith or without 
the addition of beef fat as such and/or seasonings. Binders or extenders and/or partially defatted beef 
fatty tissue may be used vtithout added water or with added water only in amounts such that tao 
product's characteristics are essentially that of a meat pattie. 

t4) FA.BRIGA~TED STEAK. Fabricated beef steaks, veal steaks, beef and veal steaks, or veal and beef 
steaks, and similar products, such as those labeled "Beef Steak, Chopped, Shaped, Frozen," "Minute 
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Steak, Formed, Wafer Sliced, Frozen," "Veal Steaks, Beef Added, Chopped Molded Cubed 
Frozett, Hydrolized Plant Protein, and Flavoring" shall be prepared by eomminuting and forming-the 
product from fresh aad/or frozen meat, '.vith or without added fat, of the sp~ 
label. Such products shall ttot eoatain more than 30 percent fat and shall not contain added water, 
binders or extenders. Beef cheek meat (trimmed beef cheeks) may be used in the preparation of 
fabricated beef steaks only in accordance ',vith the conditions prescribed in paragraph (a) of this 
scetien-: 

~ PARFIALlrY DEFATTED BEEF FATIY TISSUE. "Partially Defatted Beef Fatty Tissue" is a beef 
byproduct derived from the lovt' temperature rendering (not exceeding 120° F.) of fresh beef fatty 
tissue. Such product shall have a pinkish color and a fresh odor and appearance. 

Attthority: T. C.A. §§52 915 52 934 tmd 52 927. Administrntive History: Original Rule certified June 5, 1974. 

0080 4 l .155 DEFINITIONS -ANO STANDARDS eF IDENTITY BR CO:MPOSITIONt 
MISCELLANEOUS PORK PRODUCTS. Partially defattcd pork fatty tissue. "Paitially Dcfattcd Perl~ 
Tissue" is a-f)Ork byproduct derived from the lmv temperature rendering (not exceeding 120' F.) of fresh pork-fatty 
tissue, exclusive of skin. Such product shall have a pinkish color and a fresh odor and appearance. 

Au#1ority: T.C.A. §§52 9]5 52 93¢and52 927. AdministrntiveHistory: Original Rule ecrtificdJunc 5, 197</. 

0080 4 l .156 DEFINITIONS A.o."ID STANDARDS OF IDENTITY OR COl\f.POSITION: BARBECUED 
MEATS .. Barbccucd meats, such as product labeled "Beef Barbecue" or "Barbecued Pork," shall be cooked by the 
diFeet action of dry heat resulting from the burning of hard wood or the hot coals there§·om for a sufficient period 
to assume the usual characteristics of a barbecued article, which include the formation of a brovm crust on the 
surface and the rnndel'ing of surface fat. The product may be basted with a sauce during the cooking prneess. The 
weight of barbecued meat shall not exceed 70 percent of the vreight of the fresh uncooked meat. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Admi.'tisirntive Ilistory: Original rule certified June 5, 1974. 

0080 41 .157 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: ROAST BEEF 
PA.'lBOILED ,.+,.,."H) STEl""M ROASTED. "Ri3ast Beef Parboiled and Steam Roasted" shall be prepared so that 
the weight of the finished product, excluding salt and flavoring material, shall not exceed 70 percent of the fresh 
beef weight. Beef cheek meat and aeef head meat from which the overlying glandular and connective tissues have 
been remo'ted, and beef heart meat, e1(elt1sive of the heart cap may be used individually or collectively to the eie:tent 
of 5 percent of the meat ingredients in the preparation of canned pfOduet labeled "Roast Beef Parboiled and Steam 
Roasted." 'Nhen beef cheek meat, aeefhead meat, or aeefheart meat are used in the preparation of this product, its 
presence shall be reflected in the statement of ingrndients. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Atfn1i11ist-rative History: Original rule certified June 5, 1974. 

8080 4 l .158 DEFINITIONS AND STANDARDS OF IDENTITY OR COl:\f.POSITION: CORNED BEEF. 
"Corned Beef' shall be prepared from beef briskets, navels, clods, middle ribs, rounds, rumps, or similar cuts using 
one or a combination of the curing ingredients specified in 318.7. Canned product labeled "Corned Beef' shall be 
prepared so that the weight of the finished pmduct, CJfeluding euFe, salt, and flavoring material, shall not exceed 70 
percent of the fresh beef ',veight. Corned aeef other than canned shall be cured in pieces weighing not less than l 
pound, and if cooked, its weight shall not eiteeed the v,eight of tho fresh uncured beef. Beef cheek moat, beef head 
meat and beef heart meat may be used to the 01!:tent of 5 percent of the meat ingredient in preparation of this 
product v,hcn trimmed as specified in 0080 4 1 157. When beef cheek meat, aeefhead meat, or beef heart meat are 
used in prnparation of this product, its presence shall be reflected in the statement of ingredients. The application 
of curing solution to beef cuts, other th an briskets, which are intended for bulk corned beef shall not result in an 
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increase in the vteight of the finished cured product of more than 10 percent over the weight of the fresh uncured 
meat; 

Authority: T. C.A. §§52 915 52 934 ttnd 52 927. Administrative History: Original rule eertified June 5, 1974. 

0080 4 1 .159 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: COR,~D BEEF 
BRISKET. In preparing "Comcd Beef Brisket", the apf)lieation of curing solution to the beef brisket shall-net 
result in an increase in the vteigh,t of the finished cured product of m.ore than 20 percent over the weigh,t of the 
fresh uncured brisket. If the product is cooked, the v,eight of the fia.ished prnduet shall a.et eJrneed the •,veight of the 
fresh ua.eured brisket. 

Authority: T.C.A. §§52 915 52 934 and 52 927. Admi11isf:rtttive History: Original rule eertifiedJune 5, 1974. 

0080 4 1 .160 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: CORNED BEEF 
ROUND AND OTHER CORNED BEEF CUTS. In preparing "Corned Beef Round" and other corned beef cuts, 
except "Corned Beef Briskets," the curing solution shal 1 be applied to pieces of beef weighing, not less than one 
pound and such application shall not result in an ia.ereased vteight of the cured beef product of m.ore than 10 
percent over the ',veight of the fresh uncured beef cut. If the product is cooked, the •.vcight of the finished product 
shall not exceed the weight of the fresh uncured beef cut. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Administrative History: Original rule eertifiedJune 5, 1974. 

0080 41.161 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: CURED BEEF 
TONGUE. In preparing "Cured Beef Tongue," the application of curing solution to the fresh beef tongue shall-net 
result in an increase ia the weight of the cured beef tongue of m.ore than 10 percent 011er the weight of...thc....fres 
uncured beef tongue. 

Ah'tkerily: T. C.A. §§52 915 52 934 and 52 927. Atlt11i11istrative History: Original rule eertified June 5, 1974. 

0080 41 .162 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: CURED PORK 
PRODUCTS, UNSMOKED AND SMOKED. 

EB CURED, UNSMOKED PRDDUCTS. Cured, unsm.oked, "Bmi:elcss Pork Shoulder," "Boneless Porl<' 
Shoulder Butts," or pieces of pork loia. in casings or similar containers of consumer size, shall not 
contain m.ore thaa 10 percent added substances as a result of the curing proeess. 

t2J SMOKED PRODUCTS. The weight ofaay sm.okcd products such as "Ham.," "Pork Shoulder," "Pode 
Shoulder Piettic," "Pork Shoulder Butt," or sitttilar products, except such products pref)arcd for 
eaflfling, shall not exceed the weight ofthe fresh uncured article. 

@1 OTHER COOKED, CURED PRODUCTS. The vreparation of aay eooked, cured products, such as 
"Ham," "Pork Shoulder," "Pork Shoulder Picnic," "Pork Shoulder Butt," and "Pork Loin," or similar 
products, either by m.oist or dry heat (CJEcept such products prepared for caflfling), shall not result ia 
the-finished cooked product weighing m.ore than the fresh uncured article, 

f41 CURED, \VAT.ER ADDED PRODUCTS. Products rcsem.bling standardized ham and other pork 
products of the kiads provided for in paragraph (2) or (3) of this section, which do not conform to 
such provisioas beeause they contaia added water not in CJWess of 10 percent of the weigh,t of the 
fresh, uncured products, shall bear on their labels the term "Water Added," as a part of the product 
name, in prom.inent lettering not less thaa. three eigh,ts inch in height, and if not placed in a 
eoasum.er size package labeled in accordance 'Nith this part and 0080 4 1 .136 of this subehapter, 
shall be marked with the term "Water Added" the full length of the product. Ho'.ve,•er,-the 
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f"dministrator may approve smaller lettering for labels of small packages, such as 4 ounce packages, 
vlhen he finds that the size and style of the lettering in connection with the product name are such as 
to insure the prominence of the required terms. The qualifying phrase "Up to 10 percent" or 
equivalent phrase may be used in labeling such products in connection with the term "'Nater Added" 
at the option of the operator of the establishment, provided the qualifying phrase dees-----not detract 
from the prominence of the term "Water Added,11 

t-B CANNED PRDDUCTS. The preparation of any canned products such as "Ham," "Pork Shoulder 
PiCRie," or similar products, shall not result in an increase in ·.veight of more than 8 percent over the 
weight of the fresh uncured article. 

t6) PRESSED IIMv1, SPICED HAM AND STh-1.ILAR PRDDUCTS. "Pressed Ham", "Pressed Ham with 
Natural Juices," "Spiced Ham," and similar products may contain finely chopped ham shank meat to 
the extent of 25 percent over that normally present in the bonelsss ham. The ·,veight of the cured 
chopped ham prior to processing shall not exceed the ,veight of the fresh uncured ham, exclusive of 
the bone and fat removed in the boning operation, plus the ·.veight of the curing ingredients and 3 
percent moisture. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Administrative History: Original rule certified June 5, 1974. 

0080 4 1 .163 DEFINITIONS AND STA.""IDARDS OF IDENTITY OR COMPOSITION: CHOPPED HAM. 

EB "Chopped Ham" is the semisolid ffiCat food product, in the form of a compact mass with a lifflitcd 
affiOUflt of cooked out juices, vrhieh is prepared with ham, curiRg agents, seasoRings, and any of the 
optioftal ingredicms listed ifl paragraph (2) of this section, ift accordance vi'ith the pro·visiofts of 
sttbparngraphs (a), (b), and (c) ofthis paragrnph. 

fa) Fresh ham, ettrcd ham, or sffioked ham, or a mixtttrn of two or ffiore of such meat componems 
may be used. The vreight of the cured chopped ham prior to processing shall not exceed the 
weight ofthe fresh unemed ham and fresh ttftettred haffl shank meat if any is used, exelm1ive of 
the bones and fat reffloved in the boRing operatioRs, plus the vreight of the curing ingredieflts 
and 3 percent moist1:1re. 

~ The cttriflg ageRts that may be ttsed, singly of in eombiflatioR, are salt, sodittm nitrate, sodittm 
nitrite, potassittffl nitrate, and potassittm nitrite. \l/hett. sodittm nitrate, sodittffl Hitrite, 
potassittm nitl'ate, Of potassittffl flH1cite is m,ecl, singly or in eombinatioH, the amouflt thel'eof 
shall not exceed that permitted in 0080 4 1 .143. 

to) The seasm,ittgs that may be ttsed, singly Of ifl eofflbitt.atiofl, are salt, sttgar (stternse or 
dextrose), spice, afld flavoring, iRclttding essential oils, oleoresitt.s aHd othel' spice extractivcs. 

(2) Chopped ham may contain ofle or ffiOre of the following optioflal ingredients: 

fa) Finely chopped ham shank meat (fresh, ettred, or smoked, or a eofflbitt.ation thereof) to the 
e~ctent of not more than 25 pereeflt over that normally present in the boneless ham; 

~ Water, for the purpose of dissolvitt.g the ettring agents, and not ifl el{eess of the amom1t 
permitted in paragraph (a) ofthis section; 

to) Monosodittm gltttamate; 

(d) Hydrolyzed plant protein; 
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{ej Com syrup solids, corn syrup and glucose syrup, singly or in combination, in an amount not to 
exceed 2 percent (oaloulatod on a dry basis) of all tho ingredients used in preparing the 
elwpped ham; 

ft) Disodium phosphate, sedium hexametaphosphate, sedium tripolyphosphate, sedium 
pyrophosphate, and sodium acid pyrophosphate, singly or in combination, in an amount not to 
exceed that permitted in 0080 4 1 .143. 

(g) A,soorbio acid, sodium asoorbate, isoasoorbio acid Of sodium isoasoorbate in an amount not to 
exceed that permitted in 318. 7. 

(h) Dehydrated onions of onion powder; 

(i) Dehydrated garlic or garlic povtder. 

Authority: T. C.A. §§52 915 52 934 anti 52 92 7. Administrative History: Original rule certified June 5, 1974. 

0080 4 1 .164 DEFINITIONS AND STANDARDS OF IDENTITY OR CO:M:POSITION: SAUSAGE. 
Eirnept as otherwise provided in this section, or under the Poultry Products Inspection Act vrith respect to products 
consisting partly of poultry, sausage is the coarse or finely oomminuted meat food product prepared from one or 
more kinds of meat or meat and meat byproducts, containing various amounts of water as provided for elsO'tvhere in 
this part, and usually seasoned ·,vith eondimented proportions of eondiniental substances, and frequently cured. 
Certain sausage as provided for elsewhere in this part may contain binders and extenders: e. g., cereal, vegetable 
starch, starchy vegetable flour, soy flour, soy protein eoneentrate, isolated soy protein, nonfat dry milk, ealeittm 
reduced skim milk or dried milk. The finished product shall contain no more than 3 .5 percent of these additives 
individually or oolleetively. Rvo percent of isolated soy protein shall be deemed equivalent to 3 1/2 percent of any 
one or more of these binders. Sausage may not contain phosphates except that uncooked pork from outs cured v,ith 
phosphates listed in 0080 4 1 .14 3 may be used in cooked sausage. 

Authority: T. C.A. §§52 915 52 93 ~ anti 52 927. Administ-rative History: Original rule certified June 5, 1974. 

0080 4 1 .165 DEFINITIONS AND STA."'IDARDS OF IDENTITY OR COMPOSITION: FRESH PORK 
SA,USAGE. "Fresh Perle Sausage" is sausage prepared ·.vith fresh pork or frozen porlfy-6f---both, not including per!" 
byproducts, and may be seasoned with eondimental substances as permitted under 0080 4 1 .137 .152 of this 
subehapter. It shall not be made with any lot of product which, in the aggregate, contains more than 50 percent 
analyzable fat. To facilitate chopping or mixing, ·.vater or ice may be used in an amount not to exceed 3 percent of 
the total ingredients used. 

Authority: T. G.A. §§52 915 52 934 and 52 927. Adminisll'ative History: Original rule certified June 5, 1974. 

0080 4 1 .166 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: FRESH BEEF 
SAUSAGE. "Fresh beef sausage" is sausage prepared with fresh beef or frozen beef, or both, not including beef by 
products, and may be seasoned vt'ith eoadimental substances as permitted under 0080 4 1 .137 .152 of this 
subehapter. The finished produet shall aot contain more than 30 pereeat fat. To faeilitate chopping or miidag, 
water or ioe may be used in an amount aot to eireeed 3 percent ofthe total ingredients used. 

Authority: T. G.A. §§52 915 52 934 and 52 927. Administrative History: Original rule certified June 5, 1974. 

0080 4 1 .167 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: BREAKFAST 
SAUSAGE. "Breakfast Sausage" is sausage prepared v,·ith fresh andtor frozen meat, or-meat and meat byproduets 
and may be seasoned vtith eondimental substaaees as permitted in 0080 4 1 .137 .152 of this subehapter. It shall 
not be made vtith atty lot of products which, ia the aggregate, contains more than 50 per cent analyzable fat. To 
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REGULATIONS ON ~ffiAT AND :P08LTRY INSPECTION CHAPTER 0080 4--1 

(Rule 0080 4 1 167 . · , eontmuedj 
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REGULATiffitS ffit 1\,ffiAT MID POULTRY INSPECTION CHAPTER 0080 4 I 

(Rule 0080 4 1 .170, eontitmed) 

Aut.'t<Jrity: T.C.A. §§52 915 52 934 mui52 927. Atlmi11istrativeHisl<Jry: Original rule certified June 5, 1974. 

0080 4 1 .171 DEFINITIONS AND STANDARDS eF IDENTITY eR COMPOSITION: 
CIIBESEFURTERS AND SIMILAR PRODUCTS. "Cheeseforters" and similar 19roduets are 19roduets in 
easings vihieh resemble frankfurters Cl*ee19t that they eontain suffieient eheese to give definite eharneteristies to the 
finished artiele. They mey eontain eereal, vegetable stareh, starehjr vegetaale flour, soy flour, soy l31'0teitt 
eoneentrate, isolated soy 19rotein, nonfat dry milk, ealeium redueed skim milk, or dried milk. The finished 19roduet 
shall contain no more than 3.5 19reeent of these additives, individually and eolleeth•ely, eicelusive of the cheese 
eonstituent. In determining the maidmum amount of the ingredients s13eeified in this sua19aragrfll9h ;vhieh may he 
used, indiYidually and eolleetively, in a 19reduet, 2 19ereent of isolated soy 19retein shall he eensidered the eEjuivalent 
of 3.5 19ernent of any other ingredient s19eeified in this sua19aragra19h. When any sueh additiYe is added to these 
19reduets, there shall fl}9f3ear on: the laael in: a 19rominent mann:er, contiguous to the name of the 19roduet, the name 
of each sueh added ingredient, as for Clfflffl}9le, "Cereal Added," "With Cereal",. "Potato Flour Added," "Cereal 
and Potato Flour Added," "Soy Flour Added," "Non fat Dry Milk Added," "Cereal and Nonfat Dl'y Mille Added," 
as the ease mey he. These 19reduets shall contain no mere than 10 19ereent of added water and/er iee, 30 19ereent fat 
and shall eem19ly with the ether 19revisions for eoeked sausages that are in this subeha19ter. 

Autlwrity: T. C.A. §§52 915 52 934 and 52 927. Adminisll'fftive llisl<Jry: Original rule certified June 5, 1974. 

0080 4 1 .172 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: LIVER SAUSAGE 
AND SIMILAR PRODUCTS. "Li,,er Sausage" and "BraunselPv1eiger" are sausages made from fresh and/or 
frozen 19erk and li'1ers of livestock and mey contain cured 19erlc, aeef and veal, an:d 19ork fat. u,,er sausage mey also 
contain beef and 19ork ay19reduets and 19ork skins. These 19reduets shall eontain net less than 30 19ereent of liver 
eom19uted on: the vteight of the fresh lh'Cr. 

Alt#t<Jrity: T. C.A. §§52 915 52 934 m1d 52 927. Atlmh,istmtive Ilisl<Jry: Original rule certified June 5, 197if. 

0080 4 1 .173 DEFINITIONS A.~ STANDARDS OF IDENTITY OR COl\iPOSITION: LUNCHEON 
MEATS. "Luneheon Meat" is a cured, cooked meat food 19reduet made from eomminuted meat. To faeilitate 
ehopping or mixing or to dissolve the usual euring ingredients, water or ice may l:,e used in the 19reparation of 
luncheon meat in an amount not to Cl*eeed 3 percent of the total ingredients. 

Alltlwrity: T. C.A. §§52 915 52 93 ¢ and 52 927. Administrative Hisl<Jry: Original rule certified Jzme 5, 197¢. 

0080 4 1 .174 DEFINITIONS f.u~ STJ,:.~S OF IDENTITY OR COl\iPOSITION: MEAT LOAF. 
"Meat Loaf' is a eeoked meat food 19roduet in loaf form made from eommin:uted meat. To facilitate ehoppin:g: or 
mixin:g, water er iee mey be used in an amount not to eirneed 3 19ereent ofthe total ingredien:ts used. 

Alt#writy: T. C.A. §§52 915 52 934 and 52 927. Atlmi11isll'fftive Hist<Jry: Original rule certified June 5, 1974. 

0080 4 1 .175 DEFINITIONS AND STANDARDS OF IDENTITY OR COl\iPOSITION: SCRAPPLE. 
"Sera1919le" shall contain not less than 40 percent meat and/or meat ay19reduets eom19uted on the aasis of the fresh 
\Voight, eirnlusi>te of bene. The meal or flour used mey he defrted from grain and,'or soybeans. 

Autlu»'ity: T. C.A. §§52 915 52 934 and 52 927. Atlmmistr«tive Hisl<Jry: Original rule certified June 5, 1974. 

0080 4 1 .176 DEFINITIONS AND STANDARDS OF IDENTITY OR COl\iPOSITION: CHILE CON 
CARNE. "Chili eon Came" shall contain not less than 40 19ereent of meat eem19uted en the 'vVeight of the fresh 
meat. I lead meat, cheek meat, and heart meat exclusive of the heart eap may he used to the eictent of 25 19ereent of 
the meat ingredients under s19eeifie declaration on the laae!. The mixture may eentain n:et mere than 8 19ereent, 
tndividually or eolleeth<ely, of eereal, vegetaale stareh, starehy vegetaale flour, soy flour, soy 19rntein eoneentrate, 
isolated soy 19rotein, dried milk, nonfat dry milk, or ealeium redueed dried skim milk. 
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(Rule 0080 4 1 .176, continued) 

Authority: T. C.A. §§52 915 52 934 t111d 52 927. AdministNmve History: Original rule certified June 5, 1974. 

0080 41.177 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: CHILE CON 
CAR..~E \\'ITH BEk~S. "Chili eon Came vtith Beans" shall contain not less than 25 percent of meat eomptttea 
on the weight ofthe fresh meat. Head meat, cheek meat, Of heart meat exclusive of the heart eap may be-used to the 
extent of 25 percent of the meat ittgredient, and its presence shall be reflected ia the statement of ingredients 
required by 0080 4 1 .136 of this subehapter. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Administrative History: Original rule certified June 5, 1974. 

0080 4 1.178 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: HASH. "Hash!! 
shall contain Rot less thaR 35 percent of raeat computed on the v<'eight of the cooked and trimmed meat. The 
•,veight of the cooked meat ttsed iR this ealeulatioll: shall not m,eeed 70 percent of the •.veight of the uncooked fresh 
lttCtl+:-

A«tltority: T. C.A. §§52 915 52 934 and 52 927. Admi11istrative History: Original rule certified June 5, 1974. 

0080 4 1 .179 DEFINITIONS AND STANDARDS OF IDENTITY OR COM:P08ITION: CORNED BEEF 
HASH. 

f8 "CORNED BEEF HASH" is the semisolid food product in tao form of a compact mass vrhieh is 
prepared 'Nita beef, potatoes, e1:1riag ageats, seasonittgs, and any of the optional ingredients listed in 
paragrapa (2) ofthis seetioR, ia aeeordanee with the provisions of subparagraphs, (a), (b), (e) and-(d) 
of this paragrapa and fue provisiofts ofparagrapa (3) offuis section. 

(a) Eitaer fi,esh beef, e1:1red beef, or elHllied eoreed beef or a mixt1:1re of hvo or morn of fuese 
iHgredients, may be used, aRd fue fiRished prod1:1et shall eontaiR ftot less fuall: 35 percent of 
beef..eompHted on the •,veight of the cooked aad trimmed beef. The weight of the cooked meat 
used ill: this ealeulatioft saall aot eiweed 70 pereeat of the Vleight oftae 1:1fteool,ed fresa meat. 

(b) ~es" refers to fresa potatoes, dehydrated potatoes, eoolfed-tlehydrated potatoes, or a 
mhtture of tv10 or more of these iRgredients. 

to) Tao e1:1riag agents that may be used are salt, sodi1:1m aitrate, sodi1:1m nitrite, potassi1:1m aitFate, 
or potassium aitrite, or a eombiftatioa of tvto or more of fuese iftgredients. \Vhea sodi1:1m 
ftitrate, or sodittm nitrite, potassium ftitrate, or potassi1:1m ftitrite is used it saall be used ia 
amounts not exeeediag taose specified ill: 318~ 

fd) The seasoftings fuat may be used, siagl-y or ill: eorabinatioa, are salt, sugar (suerose--81' 
dextrose), spice, aad flavoriag, iaeludiag esseatial oils, oleoresias, aad otaer spice ex traetives. 

(2) CORNED BEEF HASH 1f.!.Y CONTAIN ONE OR MORE OF THE FOLbOWIN:O OPTIONAb 
INGREDIENTS: 

W Beef cheek meat aftd beef aead meat fi,om \VB:ieh the oyer!yiag glandular and eolifleetive 
tissues aave beea removed, aad beef heart meat, e~wlusive of the heart eap, may be used 
iftdividuall-y or collectively to the extent of 5 percent of fue meat iagredieats; 

(b) Oaions, iReludiftg fresa oaioas, dehydrated oaions, or oaioa pO'.vder; 

to) Gal'lie, ifteludiftg fresa garlic, dehydrated garlic, or garlic powder; 
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(Rttlc 0080 4 1 .179, contil'luccB 

W Beef broth or beef stock; 

W MOl'losodium glutamate; 

~ Hydroly2ed plant protcil'I; 

fhj Beef fa-t. 

t31 The fil'lishcd product shall l'IOt eol'!tail'I more thal'I 15 pcrccl'lt fa-t l'lor more thal'I 72 percent moisture. 

t4J Whel'I aey il'lgredient specified in paragraph (a) of this section is used, the label shall bear the 
following applicable statement: "Beef check meat constitutes 5 percent of the meat ingredient, or 
"Beef head meat constitutes 5 percent of the meat ingredient,: Of "Beef heart meat constitutes 5 
percent of the meat ingredient." When two Of more of the ingredients are used, the words 
"Constitutes 5 percent of meat ingredient" need only appear once. 

E5J Whenever the words "Corned beef hash" are featured on the label so conspicuously as to identify the 
eoateats, the statements presoribed il'I subparagraph (4) of this paragraph shall immediately aad 
eoaspieuously precede or follovt' such aame without interveniag writtea, priated, or other graphio 
~ 

Authority: T. C.A. §§52 915 52 934 and 52 927. Administ-rfflive History: Original rule certified June 5, 1974. 

0080 4 1 .180 DEFINITIONS AND STANDARDS OF IDENTITY OF COMPOSITION: MEAT STEJNS. 
Meat stC'.VS such as "Beef Stew" or "Lamb Stev/' shall contain not less than 25 percent of meat of the species 
named on the label, computed on the weight of the fresh meat. 

Authority: T. C.A. §§52 915 52 934 and 52 927. Admhtistr<t#vc History: Original rnle certified June 5, 1974. 

0080 4 1 .181 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: TAMALES. 
Ttlfilales" shall be prepared v,ith at least 25 pereeat meat computed on the vreight of the uaeooked fresh meat in 
relation to all iagredients of the tamales. When tamales are 19aeked in sat1ee of grw,'Y, the name of the prnduet shall 
iaelude a fl!'ominent reference to the sauce or grn-vy: for mrnillflle, "Tamales '.Vith Sauce" or "Tamales \Vith 
Grwi)'." Product labeled "Tamales With Sauce" or "Tamales With Grn-vy" shall eontaia not less than 20 percent 
meat, eotttputed on the weight of the uncooked fresh meat in relation to the total ingredients tttakhig up the tatttales 
and sauce of the tamales and grevy-;-

Attt-hority: T. C.A. §§52 915 52 934 and 52 927. Admhiistffltive History: Original rule certificdJtmc 5, 1974. 

0080 4 1.182 DEFINITIONS AND STANDARDS OF IDENTITY OR COM:POSITION: SPAGHETTI 
WITH l\fflATBALLS AND SAUCE, SPAGHETTI WITII l\fflAT AND SAUCE, AND SlMlLAR 
PRODUCTS. "Spaghetti with A.feat Balls in Saue#-and "Spaghetti ,Nith A.feat and Sauce," attd similar products 
shall contain not less than 12 percent of meat computed on the weight of the fresh meat. The presence ofthe sauce 
or grEYl]' oonstituettt shall be declared prominently on the label as part of the name of the product. Meatballs may 
be prepared ·,vith not more than 12 percent, singly and collectively, of farittaeeous-material, soy flour, soy prntein 
eoneetttrete, isolated soy protein, HOnfat dry milk, calcium reduced dried skim milk, and similar substances. 

Aulhol'ity: T. C.A. §§52 9l5 52 934 and 52 927. Adnri1tifitro#ve-History: Original rule eerti.ficd June 5, I 974. 

0080 4 1 .183 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: SPAGHETTI 
SAUCE JNITH MEAT. "Spaghetti Sauce vt'ith Meat" shall contain not less than 6 percent of meat computed on 
the weight of the fresh meat. 
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(Rule gggg 4 1 .183, continued) 

Aittherity: T. C.A. §§52 915 52 934 ctnd 52 927. Administrative Histery: Origi1wl rule certif+ed.June-5-,+9u. 

0080 4 l .184 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: TRIPE WITH 
MILK. "Tripe v,ith Milk" shall be prepared so that the finished canned article, exclusive of the cooked out juices 
and milk, will contain at least 65 percent tripe. The product shall be prepared with not less than l O percent milk. 

Aulh<Jrityf---1::£A. §§52 915 52 934 c111d 52 927. Administrative Histery: Originctl nde certified June 5, 1974. 

0080 4 1 .185 DEFINITIONS AND S'l'ANDARDS OF IDENTITY OR COMPOSITION: BEANS WITH 
FRANKFURTERS IN SAUCE, SAUERKRAUT WITH WEINERS AND JUICE, AND Sll\HLAR 
PRODUCTS. "Beans vv'ith Frankfurters in Sauce," "Sauerkraut with V/ieners and Juice," and similar products 
shall contain not less than 20 percent frankfurters or wieners eornputed on the ·.veight of the smoked and cooked 
sausage prior to its inclusion with the beans or sauerkraut. 

Autlwrity: T. C.A. §§52 915 52 934 end 52 927. Administrative Histery: Origilwl rule certified June 5, 1974. 

0080 4 l .186 DEFINITIONS AND STANDARDS OF IDENTITY OR COl:VfPOSITION: Lll\lA BEANS 
WITH IIAM IN SAUCE, BEANS 'llITII 11AM IN SAUCE, BEANS WITII BACON IN SAUCE, AND 
SIMILAR PRODUCTS. Lima Beans with Ham in Sauce," "Beans ·.vith Ham in Sauce," "Beans with Bacon in 
Sauce," and similar products shall contain not less than 12 percent ham or baeoa computed on the ·,veight of the 
smoked ham or bacon prior to its inclusion with the beans and sauce. 

Aut-!writy: T.C.A. §§52 915 52 934 ctnd 52 927. Administrative Histery: Origilw! rule eertifiedJune 5, 1974. 

0080 4 I ,187 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: CHOW MEIN 
VEGETABLES WITH :MEAT AND CHOP SUE¥ VEGETABLES WITH .MEAT. "Chow Mein Vegetables 
with Meat" and "Chop Suey Vegetables with Meat" shall contain not less than 12 percent meat computed on the 
weight of the uncooked fresh meat priol' to its inclusion with the other ingredients. 

Aut-!,erity: T. C.A. §§52 915 52 934 end 52 927. Administrati;1e Histery: Origilwl rule certified June 5, 1974. 

0080 4 1 .188 DEFINITIONS AND STANDARDS OF IDENTITY OR CO:M:POSITION: PORK WITH 
BARBECUE SAUCE AND BEEF BARBECUE 8:l.IJCE. "Pork vfith Barbecue Sauce" and "Beef with Bal'beeue 
Sauce" shall eontaiH: not less than 50 percent meat of the species specified on the label, computed on the weight of 
the cooked and trimmed meat. The weight of the cooked meat used in this calculation shall not exceed 70 percent 
of the uncooked weight of the meat. If uncooked meat is used in formulatiag the products, the;' shall eoatain at 
least n percent meat computed on the vtcight of the ftesh uncooked meat. When cereal, vegetable flour, soy flour, 
soy protein eorteentrate, isolated soy protein, nett.fat dry milk, calcium reduced dried skim milk, or similar 
'substances are used itt preparing products, there shall appear ott the label in a promittent manaer, the name ofthe 
product, the ttame of each such added ingredient, as for 6*arnple "Cereal Added" or "Vlith Cereal aad Noafat Dry 
Mi-lfu.!! 

Aut.'writy: T. C.A. §§52 915 52 934 end 52 927. Administratfre llistery: Originctl rule certified June 5, 1974. 

0080 4 1.189 DEFINITIONS AND 8Tk~~RD8 OF IDENTITY OR COMPOSITION: BEEF WITH 
GRl.:VY AND CRAVEY WITH BEEF. "Beef with Gravy" and "Gravy with Beef shall not-be made with beef 
which, in the aggregate for each lot contains more than 30 percent trimmable fat, that is, fat which can be-removed 
by thorough, prnetieable trimmtng and sorting. 

Aitt-lunity: T. C.A. §§52 915 52 934 end 52 927. Admh1istrative Histery: Originctl rule certified June 5, 1974. 
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REGU'uATIONS ON ~ffiAT AND POULTRY INSPECTION CHAPTER 0080 4 I 

0080 4 1 .190 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSffiON: MEAT PIES 
(RESERVED). 

0080 4.1 .191 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: PIZZA. 

EB "Pizza '.vith Meat" is a bread base meat food product '.Vith tomato sauce, cheese, and meat topping. It 
shall contain cooked meat made from not less than 15 percent raw meat 

G» "Pizza with Sausage" is a bread base meat food product with tomato sauce, cheese, and not less than. 
12 percent cooked sausage or 10 percent dry sausage; e.g., pepperoni. 

Authority: T. C.A. §§52 915 52 934 ttnd 52 927. Administrative History: Originttl rule certified June 5, 1974. 

0080 4 1 .192 DEFINITIONS AND STANDARDS OF IDENTITY BR COM:POSITION: 
OLEOMARGARINE OR l\'IAR:GARINE (RESERVED). 

0080 4 1 .193 DEFINITIONS A,"l"D STANDARDS OF IDENTITY OR COMPOSITION: l\lIIXED FAT 
SHORTENING (RESERVED). 

0080 4 1 .194 DEFINITIONS AND STANDARDS OF IDENTITY OR COM:POSITION: LARD, LEAF 
LARD. "Lard" is the fat rendered from fresh, clean, sound fatty tissue from hogs with or without lard stearin or 
hydrogenated lard. The fatty tissues shall not include bones, detached skin, head skin, ears, tails, organs, 
'tvindpipes, large blood vessels, scrap fat, skimmings, settlings, pressings, and similar materials, and the fatty 
tissues shall be reasonably free from ntusele tissue and blood. "Leaf Lard" is lard prepared from fresh leaf fat. 

Authority: T. C.A. §§52 915 52 934 tmd 52 927. Adn1i11istrative History: Originttl rule certified June 5, 1974. 

0080 4 1 .195 DEFINITIONS AND STANDARDS OF IDENTITY OR COM::POSITION: RENDERED 
ANIMAL FAT OR A 1\ilXTURE TIIEREOF. 

EB "Rendered Animal Fat," or any mixture of fats containing edible rendered animal fat, shall contain no 
added water, except that "Puff Pastry Shortening" may contain not more than 10 percent of>.vater. 

G» "Rendered Pork Fat" is fat, other than lard, rendered from clean, sound eareasses, parts of eareasses, 
or edible organs from hogs, fficeept that stomachs, bones from the head, and bones from cured or 
cooked pork are not included. 'The tissues rendered are usually fresh, but may be cured, cooked, or 
otherwise prepared and may contain some meat food products. Rendered pork fat may be hardenend 
by the use of lard stearin and/or hydrogenated lard and/or rendered pork fat stearin and/or 
hydrogenated rendered pork fat. 

A«#writy: T. G.A. §§52 915 52 934 ttnd 52 927. Admhtistrative History: Originttl rule cer#fied June 5, 1971. 

0080 4 1 .196 DEFINITIONS AND STANDARDS OF IDENTITY OR COMPOSITION: DEVILED HAM, 
DEVILED TONGUE, AND SIMILAR PRODUCTS. 

EB "Deviled Ham" is a semiplastie cured meat food product made from finely eomminuted ham and 
containing condiments. De,1iled ham may contain added ham fat: Provided, that the total fat content 
shall not exceed 35 percent of the finished product. The moisture content of deviled ham shall not 
exceed that of the fresh unprocessed meat. 

G» The moisture content of "De,1iled Tongue" and similar products shall not eiceeed that of the fresh, 
unprocessed meat. 

Ah·tlwrity: T. G.A. §§52 915 52 934 t111d 52 927. Administrative History: Originttl rule certified June 5, 1974. 
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OUb'.fIP' INSPECTION REGUbATION8 ON }.,ffiAT AND p ~L 8HAPTER- 09-89-4-+ 

OF IDENTITY OR COMPOSITION: POTTED MEAT 
0080 4 1 .197 DEFINITIO MEAT FOOD PRODUCT (RES ~ . 

FOOD POODUCT AND DEVlLElh v R COMPOSITION, llAM SPRl<lAD, 

AND STANDARDS OF IDENTIT.. ~ roduets shall contain not less than 

NS AND STANDARDS ER'lED) 

0080 4 1 ,198 DEFINITIONS 8 ,d,, "T"""'° SjWOad," 0ttd sttflllia'i'"<h .
10

., Md fol m.,. be «sod-lo 
MID S!Mlln •• -. . d' 4 fiftffied eompuled on <he WCl!c ft ft ""of<he 'l'feads ""'""'· "D% of the meat mgte ten ·a' d 't does net--aetrnet from t e e afae 
"" · · l'f"'' ,. h • > '974 
gl

·.,e the desired eons1steney • n .. .,.., 1·1·Ie eertlj'fied June, , . 
' , H' f l;t'' e,rtglhcn It 

AR PRODUCTS. "Ham pre , . ht of the fresh meat. '<:} et H 

d 52 927 4tlmi11istraflve1NJ , 4 ~ 9 15 52 934 an · 
1 m \OED A•,U,m<liy1 1'. C.,-. rr- ~ - , OR COM¥OSITION, lllh 

DEFINITIONS AND STl.:.~ARDS d OF aU::a::;~:f breaded product shall not eiccced 39 ~ 4 f batter and breacl1ng use as OBUCTS The amoun o ,J t 
Plv · . f<he fiffisl,ed breaded ~"'-· 

1 74 

Pel

·cent of the v1e1ght o n .. url t"t,e eel'tlj'fiedJune 5, 9 . 
. M' 1 ,,.. <::71'1:glln .. r , , d 52 927 4.fiminffllfflhVC dNJ • 4 

,cr52 915 52 934 tm · 
2 

' R :ME~ Autltm<//y: 1'.C.,-. ,,- ~ - R COMPOSif!ON: LIVE ~; 

TAND UUlS OF IDENHTY O . , ets such as liver loaf, hvef 
0080 4 l .209 DEFlNITIO':;' :'!:- 00.:.-.ized afld l_aheled i"' ':;:':, 1;:~ereent of live" ofli,e.steel, FOOD PRODUCTS. Meat ~o ~ I'" . udding, shall contam Hot ess a h lt"Cr sprca , • . d lt'"cr paste, an l,rCI p 
c eesc, • . ht f the li"crs. 

eomputed on the fresh we,g- o, 0.-igfflal nde eertffiedJHne 5, 1974. 
52 934 and 52 927. Administrative History: Au#tority: T.C.A. §§52 915 

4 1 206 REPEALEB. . 
9080 4 I .291 THROUGH 09811 • . d Ji· 5 1971. llepeal hj, Puhlk 

Q1·iginal rules ecrtif-ie u ,ne ' • 4 s.4 5 225. Admi11isttwtive History: 4utlumty: T. C., · Y 3 

',;;.,,ie.-2/J-!; e:ffeotive JH{y 1, I 98 . PORTS BY CONSIGWS OF 

' IS'fRATION, MID mY'ORTS: ~ E OR TRANSPORTAT!Ol'I AS 
9989 4 l .297 Rl!C:r:':m MISIIRANDED PRO~Tll, !:;,eiol iflspeotion le"°nd re<h.s:d: 
• LLEGEDL¥ AOOL . 00 of any produet wifle '""' d the eoo~gneo shall HO!>,, e 
:;IObATION8. Whenever the conhs1gn ounds that it is adulterated or miserandc : of " griculturc, of the lftfl-d., 
' " d tont-egr " fl P""""'"' " d t dcli"ery of suc11 pro uc t' n Program Tenncssccc . II cd to be adulterate or ,eeep ' , d Poultry lnspee m ' , ·, ···hieh ff <s • eg I , 

offie"' ifl eher... Mee- "":; 1~;olion of the produet ""'1 <he respee, :- ;;;;1 " .. "'!'Ori, °' o,.,. fu, sa·~ ~ 
uantity source, and prescR . . f the Act for any p01son ? fuse as human food an ts 

!,;,-d,d, '"d if will be • wolau~:.. any. ,U<m producl whleh " '"l'~:·,~l',o,,,ided, howwe,, 'fhat any 

ffimsportolion, "'. ""':':t !;' .:::: of sU<m sale, transpo-on, ":'.:; ::::..~ol estnblislttnent ._, wltteh '' adulterated or mrnbran c . h d d product may ec transportc 
d I t d OF m1soran c 

such allegedly a u tera e d e ,..1·•h gggg 1 298 .234. 
t d ·n aeeor-aHc ,r' had been transpor e ' t . . .. 

d 52 927 4.dministJ'flflve H1sJory. rfi d rune 5 1974. g · · z rtt 1e eer7.JC " ' ngzna , §52 915 .52 934 an · 1 ' 

Authority: T. C.A. f 
1 

S PROHIBITEB 

ATION· TRANSACTION 0080 4 1 .208 :::t=T~RAcAJ\.N!8SP.POOHR!f~AR±'f-:1:11F:11l~€ATES: EXCEPTIONS. . 

INSPECTION 1:,EGENB OR C . or receive for transportation, an:t 
rt offer for sale or trnnsportat10n, d its container, if any, bear the 

fl) No P""'"' shall "'11, '"'"''" ' i.-,, fuod """'" the produet ""080 4 l 136 of<his sobehttj'"" 

WITHOl:H OFFICIAi:, 

duet which is eapaele of use ~s d gggg 
4 

1 .119 .135 and g · pro . d reqmred un er . . 
official inspectt~n legen a: frem the requirement of mspeetton. 

or such product ts C*emptc 1'*at1' on in the course of 
. E' l ding transpo ' t ci"c for trnnsp01iat1onme u paii thereof, meat or mca . h H t nsport or rec • t' aey-earcass, fl 

E21 No camer s ara h H ffur for such transporta ion h carrier in oHe of the ~rms 
impotiation) and no person ~, a O rtificate is made and furnished to s;e into the State of TcnHCSSCC 
food product unless and un~~ ~ c; t any product offered for importa ton . d . th' part· Prov1 c , a prcsenbc mis · 
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REGUbATIONS rn,i 1<1EAT AND POULTRY INSPECTION CHAPTER 0080 4 1-

(Ri:lle 0080 4 l .208, continued) 

e transported and offered and received for transportatio~ witho.ut s~eh ~~rtifieate, i!;:! 
=tis conveyed prior to inspection, to an authorized place of mspeetwn, I~ r~~at~~~ oov n•1'th 

· h · I ffi · I 'mport meat seas o-~ e ~ n , ., ,tt means of conveyance, Of packages, sea~ed ':"rt ~peem O Cl~:~~~ ¥ ;.;of this subehapter: And 
customs or consular seals or othenv1se identified as prod e m a s . . . 
provided, That no sueh certificate is required for any product exempted from mspeet10n, on an) 
article handled in accordance vl:ith 0080 4 1 .216(e), 5., 6. or 7. 

· · f H,' t ,, .. Original rule eertifiedJune 5, 197--4. Authority: T. C.A. §§52 915 52 934 and 52 927. Adn11ntsll'£nve,s or. 

0080 4 1 .209 THROUGH 0080-4-1 .214 REPEALED. 

, !e (fi d r 5 1974. Repeal by Public Authority: T.C.A. §<! 5 225. Admhtistrafive History: Origina, ru, 8 eeNjC vw1e, 
Chapte,· 261; effeetht·e ,htly l, 1983-: 

0080 4 1 .215 TRANSPORTATION: RETURNED PRODUCTS: CERTIFICATE; PERMIT; AND 
OTHER REQUIREMENT. 

· b · t d nd j'lassed and marked with the When it is olaimed that any product whwh has theretofore ~een mspeo e~ adm , from an official 

inspection legend, h~s become adulter~te~ .. or mis~~nde:u~:::! ::sm~:::a!~::,P;:1~aya;:·\ransported to the 
establishment, then, m order t? a~eertam ,,hether it IS a , her official establishment. In ease of every 
official establishment from 'tvhieh it had been. transp;~d, or t~t ar;; l~~e surrendered to the initial carrier and the 

h h · t b th the original and the dupheate o 0e permt s a #fiett . 
:::r1e: ;::,e:e~ui:; aRd the ~hippef shall make, in triplicate, attd deliver to the carrier two copies of a ee, te-tn 
the followittg form: 

Date 19 ___ _ 

Number of permit 

· h b T e inspeeted attd passed by the 
Tennessee Department of Agneulture and ts so mar rn . ts 

misbranded. 
Kind of prnduet Amouttt and vteight 

(Signature of shij'lper) 

(Address of shipper) 

Attt-herity: T. C.A. §§52 915 52 934 and 52 927. Admillisfffltive llist6ry: Original ,•ule certified June 5, 197¢. 
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,.. POULTRY INSPBCTiillt REGULATiill,lS 01't ·MEAT AND . 

0080 4 l .216 'l'IIROUGII 0080 4 l ·= REPEALl!D. 1974. Repeal ,,,, A,bH, 
. u· to,..,.. Original rul-cs certified Ji-me 5, . C 4 §4 5 225. Atln1i11istratwe ..rfS ;, A1rflumty: T. .1 • • • ' '983 

c.;,,,,1er 261; offeehv, J•I> ' • ' · . 
1 

d ReloOOing ey c, .. i,dn 
"'Sh' fits Breakmg of Seas, aft A ORT<\.TION: Diverting or1pmer ' 0080 4 I .223 TRnNSP : . 

rt' t ,.. dmm1strator. h 
Emergefley; Repo mgo n • . I nd mav be diverted from t e 

h t b the mspect1on tege , i1 b'll 
Sh' '"- of in'l""'"d ond possed l'f•du?' t-a;,-~o, -~iole, l'ffl'lid,d th, weybill,, "'"'""' :· 

fB ~ I d rinOOon without • "'"'"""''°" o 4' ,r .: g tho ,t,;p_, ore -d, '""""' , ongma es ' ·d or other papers aeeompanym runfling slips, conductor s eat ' 
h d th reto signed sta-tements. 

or have attae ee · 1 · d ear or other 
. h Department seals on a rat rna . d imilar extraordinary emergency, t c . be broken by the earner, an 

fa) In '"'' of wreek "" 4 . . 4' ,my ifflpeet,d '"" ""'"d p,oduet - ' tho shipment - be 

:::,:~":':'::.::::::;:, rek>~.d.,:,ru~ =.~:;:., ':':';;::'.· :., in ,II ,HOO ""' the · · I destma-t1on, .vl ou 
diverted from the ongma t th facts to the Commissioner. • d' t ~ rcnoe .. - C 
eal'!'icr shall Imme Ia e y--- l-'v' 5 '974 

Authority: T. C.A. §§52 915 Original rule certified June, ,. 52 934 and 52 927. Atlmi11istl'atit1e History: 

0080 4 1 235 REPEALED 
0080 4 I .224 TIIROOOII , · A , , 5 1974. /lepeel by p,.1,y, 

Original rttles eertifiecr vltlW ' . C 4 §4 5 225. Admi11istl'atiw History: Authonty: T. .1 • • r ·l . ' l983 
Cht1ptcr 261; cffeettvc o t. ~y , ' , . 
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Repeal 

Chapter 0080-04-03 
Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; Sanitation Plant Facilities; 

Labeling 

Chapter 0080-04-03 Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; 
Sanitation Plant Facilities; Labeling is repealed in its entirety. 



RULES 
OF 

TENNESSEE DEPARTMENT OF AGRICULTURE, FOOD AND DRUG DIVISION 
(HAZARDOUS SUBSTANCES) 

CHAPTER 9080 4 3 
REGULATIONS RELATING TO SODA 'NATER I.ND NONALCOHOLIC BEVERAGES; STANDARD 

OF IDEP.lTITY; SANlTi.:TION PLANT FACILITIES; LABELING 
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9980 4 3 .01 DEFINITION. "Department" as used in 8eetions 1 through 13 means the 8tate Department of 
Agriculture. 

A:1.-lherity: T. C.A. §§52 ] 09 anti 52 12]. Atlmiuistffltive llisttJry1: Original rule certified June 5, I 974. 

9080 4 3 .92 STANDARDS OF IDENTITY. 

fB Soda vtater is the class of beverages made by absorbing earbon dioxide in potable 'water. The amount 
of earbon dioxide used is not less tlum that \Vhieh \Viii be absorbed by the beverage at fl pressure of 
one atnrnsphere and at a temperature of 60° F. It trn1y eontain buffering agents as provided in 
pflrngraph 5. ofsttbseetiott (2) ofthis section. It either eotttaitts no aleohol or only sueh alcohol (not in 
excess of 0.5 percent by Vleight of the fittished beverage) as is eotttril:mted by the flavoring ingredient 
used. Sod.a water designated. by a ttmtte, inelttding al'IJ' proprietary na1tte provided for in sttbseetion 
(3). (4) and (5) of this seetiott, v,hieh includes the word "eola" or a designation as a "pepper" 
beverage that, for years, has beeome well known as beittg mad.e with kola nut mctraet ans/or other 
natural caffeine containing extrncts. and thus as a caffeine containing clrink, shall eontain caffeine in 
a qttantity not to exceed 0.02 pereent by weight. 

(2) Soda water may eo11tain optional ittgredients, bttt if any stteh ingredient is a food additive or a color 
additiw 'Nithin the meaning of section 201 (3) or (t) of the Federal Food, Dmg and Cosmetic Act, it 
is used oRly in e011forn1ity with a regulation established punmant to section 409 or 706 ofthe aet. The 
optional iRgredients that may be usecl in soda '>Yater in sueh proportions as are rettBonably required to 
aeeOH1plish their intemled effeets are: 

W ·Nutritive S'Neeteaers eoasisting of the dry or liquid form of :mgar, iavert sugttr, dextrose, com 
SJ'fUP, gltteose eyrttp, sorbitol, or ftl'IJ' eon,biaation oftwo of rnore of these. 

~ One or m.ore of the following flft'toring ingrediett~ may be aclcled, itt a ettl'fier consisting of 
ethyl ttleohol, glycerin, or prepylette glycol: 

+: Frnit jttiees (inel1:1ail'lg eoneentrntecl frnit j1:1iees), natural flff'torit1g clcrivea from fn1its, 
vegetables, bark, buds, roots, left'.'es ancl similar plant tt1aterials. 

2-;, Artifieial flflYoring. 

:,-, Naturnl ancl artifieial eolor adclitives. 
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REGULATION'S RELATI}lG TO 80DA WATER 1'\J>ID 
Nffiu\LCOHOUC BEVERAGES; 8TA.J>IDARD OF IDBffITY; 
8MHTATION PLA?ff FACILITIES; LABELING 

fR:ttte 0080 4 3 .02, eentinuea) 

CIL'\PTER 0080 4 3 

+. One er l'l'l:ere ef the tteiaifying agents tteetie aeicl, ttclipie aeicl, eitrie tteicl, fun1afie aeid, 
laetie aeitl, fflalie aeicl, plwspherie aeicl, er tartarie aeid. 

~ One er nwre ef the ht1ffcring agents ecmsisting of the acetate, biearbomite, earbom1te, 
ehloritle, eitrnte, lactate, erthophosphate, er slilfate s1;tlts ef ealeiul'l'l, magnesium, 
potassium, or sodittm. 

6:- One or more ef the effittlsifying, stabilizing, or viscosity proatteing agents brominatea 
vegetable oils, earnb beaH gum (lecust bean gum), glycerol ester of vtood rosin, guar 
gum, gum acacia, gut'l'l trngttcttnth, hyaroxylated lecithin, leeinthin, methyleclltilose; 
rnmw ttnd dig-lyecrides of fat forming fort)' tteids, pectin, polyglyeerol esters of fatty 
acids, propylene glyeel ttlgintttc, sodium alginttte, sotlittm earboxymcthyleellulose, 
soditun methphosphttte (sedit1rn hexttmetaphosphate). 'Nhel'l one or more ofthe optional 
ingretliertts mentioned above are used, dioetyl socliun1 sulfosueeinate mey be usecl in- a 
quafltity not in excess of0.5 percent by v,eight ofsueh ingredients. 

=!--: One er more of the fottming ttgcnts ttmmoniatcd glycyrrhizin, gum ghatti, licorice or 
glyeyrrhiza, yucctt (Joshus tree), Y,1cctt ~fohHVe). 

-8-: CaffoiRc, in a11 tt111ou11t 11ot to exceed 0.02 pereeRt b:y v1eiglit ofthc finished be'teragc. 

9-: QuiHiRc, ifl an amoaflt Hot to C)[eccd 83 parts per million by weight of the finislrnd 
be'lcffigC. 

+e-:- One or tt1orc of the chemical presertfiticvcs ascorbic acid, bcmmie acid, BHA, Bl IT, 
etttetum tlisodium ~ crythorbic tteitl; glucose mddttse catttlttse cneyme, 
R1eth'.1''1parnbcn or propylparnbcn, nordihydrogl:lttiaretie tteid, prof:}'.l''I gttllatc, j'lOtassium 
or sodimn bcn:t:ottte, potassiuH:1 or sodiuR1 bi:mlfite, potassium or sodium mctabisulfitc, 
potassiu1t1. or sodium sorbatc, sorbie acid, sulfttr dioxide, or toeo13hcrols; and in the ease 
of canHcd soda wfitcr, stannous chloride in a quantity not te exceed 11 13arts 13cr million 
calcultttcd HS tin (Sn), witl1 or 'Nithout one or morn of the other chemical rirescrvatives 
listed in this subparngn:1pk. 

-H-: 1110 dcfoarning agettt diftlcthylj'lolysiloxane in an an1ol:!Ht Mt to exceed 10 flBl'ts flCt' 
million. 

(3) The name ofthc "beverage foi- which a definition and standard ofidcntiey is cstttblishcd by this scetiofl, 
wkieh is itcithcr flfrvored or svvcctcncd, is soda •.vatei-, club soda, or plain soda. 

f4) The name of each bcvei-agc eontaining flfr'toring anti s·.veetcniflg ingreclients HS pro'v'icled for 
inst1bseetio11 (2) of this section is " ......... soda" or " ....... soda water" or " ......... earbot1atecl hevcrnge," 
the blank being filled in ·,vith the ·.vord or vwrds thttt dcsignttte the ehttractcrizing flavor of the soda 
water; for CY<!itnplc, "grnpc soda". 

f51 If the sodtt \rfiter is ofte gcncrnll) dcsignttted by fi pttrHct1lttr eo111mott l'lalile, for 0Jrnm13lc, ginger ale, 
root beer, or spatkliflg wttter, thfit nafl1e tllfij' he used ifi lieu of the name prescribed it1 subsections (3) 
ttnd (~) of this section. For the J:31:ll'poscs of this section, fi prnJ')t'ictttry ftatne thttt is commonly used by 
the public as the clesigt1fitiett of a pattiwlar kind of sodtt \Yfiter, may likewise be used ifl lieu of tile 
name prescribed in st1bsections (3) ttnd (4) ofthis section. 

April, 1999 (Revised) 
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fR:ti+e 0080 4 3 .02, eotttim1ed) 

CHAPTER 0080 4 3 

f6:) Sodt1 ·.vttter Hltlt eotttt1itB the optiotrnl it1gredient et1ffeine t1s previded fop in pt1rt1grnpl:l (h) of 
:mbseetiet1 (2) ef tl:lis seetiet1, t11tifieit1l flt1veriftg, t11tifieit1l eolol'iftg, el" t1ny eot11-biut1tion of these sl:lt1ll 
be lt1be!ed te shew tl1t1t ft1et by tlle label stt1te111ent "with ......... " or " .......... ttdded," the blm,k being 
filled in with the werd or v,·erds "et1ffei11c," "artificit1l f1aver111g," "artificit1! coloring," or a 
eornbit1t1tion of tllcse vrerds, as ttpprepdatc. If the sodtt wt1ter eontt1irn, one Of more of tlle optiont1l 
ingredients set forth in parngrnph 10. of subsection (2) of this scctiot1, which htts or is h1tet1ded to 
have a preservative effeet in the finished hcvernge, it shall be labelee t:o show that fact by oHe of the 
foll6,l'ittg sttttements: " ........... added tts a preservative" or "preservecl with .......... " the blank being 
fillet! in with the eom1tto11 ttamc ofthe preservative ingrceicttt. If soda nater eont!lins quit1ine sf!lts, 
the label shttll bear a prnrnittcHt declaration either by used of tke viord "quinitte" in the nmne of the 
article or by separate declaration. 

ft) The label statements prescribed in subsectien (6) oftnis section for dee!aring the optiom1l ingredients 
present shall !'lppetir-i:ln a labeling surface ofthe hc>terngc itt such a manner as to rcneer the statement 
likely to he read hy the erdinmy indi viduf!I under customary conditions of pm-chase or use of such 
bev erngc. These statemet1ts shall i111mcdif!tely ttnd conspieuously precede m· follw.v the name of the 
bevcrnge, vv41ercver such name is prominently displayed, vtithout intervening, written, printed, or 
graphic matter; Provided, that, ·.vhere s~ich name is pa1t of fl trndemark or brand, then other v,ritten, 
prfr1ted, or grnphie ll'latter that is also a f)art of stteh trademark er l:Jrnfld may intc1vene if the label 
state1neHts reqttired by this section are so fllaeed as to ae eoH:spieuously related to the Hfllf!C of the 
beverage. 

AtvHwt4(y: T.C.A. §§52 }(}9 cmd52 12}. Admit1isllwtil•e Hist81·-y: Ol'iginetl Rufo eertifiedJune 5, 1974. 

0080 4 3 .93 SANITATION STANDARDS; Fl,CILITIES. 

f-8 SURROUI'mfNGS: The euter premises of ever/ 11ot1Rle6kolie hc>ternge 19ltmt shall he rcasenably 
clean and ·.veil clrnined, free from any material or eenditions thflt creates rodent and/er insect 
harhornge and free from other ttuisaH:ees and seurces ef eontamituttiott. 

~ BUILDING: Tke k1ilding or flOrtion tkefCef cm19loyed for eo11,flet111diHg flavored Sj'rups and 
paekf111,ing earho1'1atecl be>1erf111,eS aHcl: sin1ilar be>;erages withmtt earbonatioH shall be used for no other 
purposes, a11d: shall be eo11strneted: of such material aad d:esigH tllat it eaa be ke19t clean !lRd 
m_aintai:Hed it1 a sanitary n1aaaer aH:d eoRditiea. }fo domestic 1:mil1'lals or birds shall be allw;ved: in any 
portion of the huild:iag. Toilet roott1 6f livi11g tjuafters shall ttet epett dirnetly into any ro0t'l'l er area in 
which syrup or fittished: beverages are t3roeessed. 

f31 RDOMS: A separate t'0011'1 shall be provided for eom19mtt1dittg ancl: 111rn1:11g syl'tlps; it shall he 
separated f1·6m other areas of tl1e plant by a solid 'Nall eoHstruetiett. Separate afeas frotn the SjTtip 
roo1n shall be ptwtided for bettle ,vashiHg; filling 6peratioR; reeei-ving, storing and ship19ing; 
19rovided, 1-iowe>ler, that a separate 19artitio11ed roem for filli11g beYernge eentafrwrs 3Jrnll he required 
itt all Hew eenstruetien 011 !lH:d f!ftcr the effective date of this order. Syrup 1t1ixittg a11cl eont!liner 
filling operations may he leeated itt the sa1ue roon1 if apt3ro·1ed by fl10 Department. Variation from 
this requil"e1ttent n1a-y be pern1itted ·,vhere it is demonstrnted to the DepartmeH:t of Agrieulture tnat 
sttch separntiott is not necessary dtte to the desigtt of the 17lant. 

f41 FLOORS: The floers ofroottts where ingredients are handled, een1pouaded, tnixed and processed or 
·.vhere eetltaiflern or equipment arn washed shall he eonstrneted of e6He!'cte or other eciually 
itttpertiotts material. They sl:lall be smooth, easily elcf!nee, p!'opedy sloped, eo o'ed: sealed Hull joint, 
pro vidccl v, ith trapped tlraifls and kc19t in gl'll'ld repaif; provided that storage rnoms fof storiHg dt)' 
ingrcdieflts., pttekaging 111t1terials, eontaiflcrs, supplies, need ttot he fll'O'viclee '.Yith drnitt. 
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(Rule 0080 4 3 .03, eafttiimed) 

CHAPTER 0080 4 3 

f§J WALLS & CEILING: Walls attd eeilittg in the syru13 ream, filliflg at1d washing area, shall have a 
maisttlre resistant, stl'l.ooth, '\Vash1:tble, light eolored smfaee aad shall be ket3t elean 1:tncl in geed re13air. 
Walls may be af a darker colar up to not fl,orn than 60 inehcs from the floor. With the approval of the 
Departmet1t, ·.vt1lls ifl the fillit1g t1t1d washing area above 60 inches from the flam· may be eottstruetccl 
of sound rntardit1g material th1:tt is not eondueive to multiplication oftniero organisms. V.'hen paint is 
used, it should be of the mold resistfl:1.lt type. 

f:6) DOORS ,'\J>ID WIJ>IDO'.VS. Effective 1tte!tt1s sht1!1 be pra.ided ta pre.ettt access of insects imd dust 
in-ta syrup room or container fiHing 1:trea. Exteriar hinged dears as vtell as do01· into syTup room sht1!1 
be solid, tight, ounvard openittg t1t1d self elasing. Windov,s shall be, glaz:ed. 

ft, LIGHTfJ>tG: Lightittg in all roatt,s and dark t1Peas shall be sufficient 1:tnd t1defiut1te fer the aperntian 
tht1t is ta be perfePmed. Lights il'l proeessii'lg aret1s .vhet·e breakage tt1ay cause contamination af the 
pl'oduet er ingretlients shall be afthe safety· t, pc er equipped 'vVith protective shieltls. 

t&; VENTILATION: Naturnl or mtifieial ventilation shall be sufficient to prevent excessive 
condensation formation, mold, or objectionable odors antl maintain sanitary eontlitions in the syrup 
room, eofttaiHer filling attd washittg areas of a1,y area 'tv-hcre necessary. Artificial ventilating systems 
are sabjeet to Depaftmeftt apprD','al. 

f9) '.VATER SUPPLY: 'Nater supply shall ee readily accessible, of suffieie11t quantity and temperature 
for the prneedure or process intended attd of a safe, sanitary quality·. Tkere shall ee no ernss 
eonneetiotts betwecH the safe v1frter supply attcl any t1r1safe or questior1able ·,;vater supply, nor with 
sewage clis19osal systen,. There shall be evitleHec that the water sup19ly has eeett apprO'iecl by state or 
local authorities within !'last six t110nths. · 

(10) TOILET FACILITIES: Toilet facilities shall be provided. The toilet room shall ee kept clean, well 
lighted and ventilated aHd plm11bitlg shall meet the State code. Toilet room doors shall be solitl, tight 
aHtl self closing. Hot and cold RIHHing water, soap, sit1gle service towels or air d1,y•er for hands shall 
be provided. A sign direetit1g Ctllployees to wash their hantls before returning to the plant shall be 
l"osted in all toilet rnoffis. Toilet soil littes shall ee kept separate fro111 ittdustrial ·.vaste lines withtH 
p-1-ftllt-: 

(11) WASTE DISPOSAL: Litt,1itl ·;vaste from t3laHt shall be eoll'teyetl to profler facilities in eonlfllianee 
with State plm11bing code. Othef ·.vaste shall be hftt'l:dled aHd fClttovetl at il'ltervals of such freE]Ueney 
as to preelutle infes-tations of insects 61' rotleflts attd the developm.Cl'lt of odors aHtl other nuisances. 
Only clean waste receptacles 1ttay be ernught into faotl ha11dling roon1. Sewage tlisposal 1ttust comply 
with local antl state public health ordinaHees antl eacles. 

Aut!to:ity: T.C.A. §§52 W9tmd52121. Admilli:rtffttiveHisl8?J': Origina!Ru/.eeertifiedJune5, 197'1. 

0080 4 3 .04 CONSTRUCTION AND REPAIR OR EQUIP1\ffiNT 

fB All equipmCl'lt, eofitainers afid utefisils used ifl the hantlling, precessing, ean1p6untlifig, mixing, 
starnge er trnnspartiflg of beverages Of eevernge ingretlients shall be smooth, imt3ervious carrasim, 
resistt1nt, ttantaxic, afld in gootl t'epair and shall be canstmctetl ta pefmit atlequate st1nit1:ttian. 
Effeeti, c proteetiafl from eofttamination shall ee maintained. Pr6tlttet eantt1ct surfaces shall be self 
tlrniniHg. Equipmettt sl1t1H be free of shaPp internal earners. Welde el er salclered areas shall ee smaath 
tine! shnilar to the patent mett1l. All jain-ts shall ee flush. Piping shall be af sanitary tlesign t111tl 
installt1tian. All temperature central equipment and eanf:rnl tleYiees ttsetl an battle '<Yashern shall be 
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REGULATIOHS RELATH,JG TO SODA WATER A.ND 
NONALCOHOLIC BBVER:lrGES, STMIDARD OF IDBffITY; 
SMHTATIOH PLANT FACILITIES; LABELlJ>tG 

(R1:1le 0080 4 3 .04, eontinued) 

CHAPTER 0080 4 3 

Beeurnte Bttd Bdetjt!Bte}y n1aintBit1ed. The bottle ,YBsher shBll be etjUiJ"!"ed with flfi inelieBting 
therrn.ometer to l'eeord the tenlJ"ernmre of the eBustie '\Yflsh soh:1tion. It shBII be J"IBeed so as to be 
emweniently visible to tl1e OJ"erntor flt Bil times. 

~ If tke ·uasking, filling, Bnd erewning deviees Bre t1ot ifttegrnl J"Bl'ts of one machine, but Bre performed 
ey sepB!'flte ut1its of etjuipmcnt, they skBll be ammged to exelude mBnmli eontBet with the t1eeks Ol' 
tops of the bottles between filling at1d ernvtning. 

ffl Mixing and stornge tfll'lks, pipelines, filters, aHd other t1ppart1tus employed in the prcparntion ane! 
distribution of S) rups shall be ef sanittuy construction imd made of stt1inless steel or similBr materials 
rcsistftl1t to the t1etion Bf syrup ingredients. All Bpparntt1s employed i!'I syPt1p mBking shall be free 
fi'01t1 recesses and so com;tructed that flll pt1rts may be et1sily Sfl!'liti2cd. All permt1ncnt iH i,lt1cc syrup 
lines shflll be sloped to drniH. All synlf) tt11llcs sht11l be self drniHing flnd provided dith suitt1ble eevcrs. 
MixiHg slrnll he by mechBnicBI n1cBns-pcrfurmcd so Bs to pre vent contflmint1tion of the syntp. 

f4, CBrb011t1tcd water shall not be emwcyed itt tJi13clines of gBI tt1ni~cd iron, lefld, 2inc, copper or other 
deleterious 111t1tcrit1ls. 

ANt.'1miity: T. G.A. §§52 ! {)9 and 52 12 ! . Atltninistt'fltitie Histe,,: Original Rufo certified June 5, }97 'f. 

9989 4 3 .95 PROCESSING METHODS 

fB GENERAL SANITATION: The Bperatiens of reeewmg, segrcgfrtiRg, holdiHg, eempounding, 
mbdHg, 13BckBging t1nd 13ackittg, storittg, trnHsportir1g, and haHdlittg shBll he eoHduetcd i!'I fl sanitary 
ffifltmer. There shall be ne contB!'lliHatioH, Bdulterntion, or deteriorntioH of the preduct er its 
ittgredients. E'lcry plBnt ffiflnt1foett1ri11g hettlcd bcvcrnges in reusahlc bottles er eontBiners shall be 
ctjuipped with sttitBblc meehBnicBI bottle '.VBshing apparatus, B!'ld witk Bp13rnved 1tiaehincs for 
carbonating, filling ftlid erevniing. Plt111t epcrntieas shall be pcrfer1t1ed in rmch a mBnner BS ta 
i,revettt the operntor or l1is clothiflg from comi11g itt eoHtact with the bevernges er SBniti~ed 13rodt1ct 
eontBet sUffaees. 

~ BOTTLE V{ASHING: Re.1sBsle glBss eotttfli!'lers t1sed in tlie manttffterarc ef soft drinks shBII, hefore 
heiHg refilled, be SBHiti2ed by heiag ·.vashed iH fl!'! Blltonrntie Vl'ashiHg machine. AH iadicBtiHg 
tlient101t1cte!' attd eBustie sellltion test etjui13meflt shBil he usea to Bscc1tt1iH the teH1pernrare aHa 
efl'Ustie strettgth of the wBshittg sollltiofl. The wBshing sellltion shall coflsist of at lcBst 3 percent 
eaustic sedB with fl 111itti1ttutt1 contBct pel'iod of 5 mifllltes a11d. fl tempernrare ef 130' F. or a.fl 

ctjuivBleB:t elet111sing BHa Sflfliti2ing precess. The hottles shall be finsed free ef washing solutiott v!'ith 
pett1ble Vi'Btcr. Si11gle service eot1tBiHcrs ttlfrY be saniti2cd hy Bir er .vt1ter rinsing 111aehittes. One trip 
(sin~e sertiee) contai11em such BS bottles aHd eBHS, fl1ay lJc 'Nashccl in fl mcellflnicBI bottle Vl'asher, Bir 
or ·.vBter rinsed. Ot1e trip eontBiners thBt t1re Hot wt1shed, Bir or ·.vater riflsed must be rcecived ifl the 
plBflt etrve!'ed v;ith fl tight fitting plastic sttroucl t1nd slrnll be storecl itt such !'l'lfl!lllcr BS to protect such 
ee11tBiners frn111 Birhorne and tnflflt1BI contt1millatiofl. 

ffl PRBPARATIOH OF SYRUPS: Syrups shall he prepared in fl sat1itary manfler. Every preefl'Ution shall 
be tt1ket1 agBiflst eofttt1lflinfltiott, BbserptiOfl, ef delcterfous st1bstBnccs durittg the prepBrntion Bfld 
subsetjucnt storngc. Syrnp tBnks Bttd vats sht1!1 be covereel t111d constructed of stBinlcss steel or other 
suitBble HOflCOf'fBsi·te fflfltel'iBI. The tt1Hks sht1ll be £·cc from defeets, self dPBining, free from scBms, 
Bnd shBll be of such eonstraetiea BS te be reBdily Husked, clem1cd, flnd st1niti2ed. GBlvBni~cd iron, 
leBd, 2ine, eopper er hrnss lined eontBincrs, pipelines, Ol' appB1 flttts of other deleterious mt1tcrials 
sht1!1 not he t1sed in 13repBrfltiett, stert1gc or convcyBttce of aeidificcl syrnps er syrups of any llBttll'c 
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CIMPTER 0080 4 3 

whieh ,vill reaet vvith the 1ttetal or ehentieal eomj'losiHon ef the eentainer. The syrnp reem shall be 
eett1if)j'led ovith a ,nsh sink and plttmbed ·.vith a drnin and het and eeld rnnning Vfater. 

f:41 FILLmG A}ID CRB\VNING: Bottle3 shall be filled and eftfJj'lCd bJ' meuns of automaHe maehinery, 
and neither the operntef nor his clothes shall eeme in eontaet ·.vith any j'lart ef the battle ef machinery 
that n1ight rest1lt in contamination of the prodt1et. Removal of the crown of imperfuetly erov,'ned 
bett!es and reerevtning shall Mt be j'3Cl'lnitted. Crnwns vvhich ha'te been tottehcd on the inner side by 
the operatm', as may occur while adjttsting the erov,<tter, skall be disearded. Retttrnable bottles shflll be 
insriccted for any abnormal eenditiett il'l1mediatcly beforn m· after being filled. 

A,;l/1ority: T. C.A. §f52 } 09 end 52 }2 }. Atlmmistmtfre IIisftH'j>t Original Rul-c certified June 5, 1974. 

0980 4 3 .06 CLEANING AND BACTERICIDAL TREATMENT. Mttltirile serdee eeRtail'lers, eett1i1"3mrnt 
al'ld tttet~sils used in the haRdlittg, riroeessing, stating, or trnl'lSfJOl'ting of bevernges or bevernge ingredients shall be 
thoroughly eleat1ed aftei- use. They shall he tmbjeeted effectively to afl l'lflfll'O'v'ed baeterieidal riroeess fll'ior to each 
ttsage. The tnethods used shall be sueh that se~ drifllrn afld their iagredients shall not be eofltal'l1inated or 
adulternted. Chemicals used fer eleattit1g afld bactericidal treatm.eats shall hft:',re labels vvhieh identify the eonteflts 
and stored it'I an atJ1"3l'OVed maflfler. All fli]:}elittes, apriaratus, afld containers used ifl the tt1anufoeturiRg fll'OCesses 
shall be thoroughly sanitized at adetjuate intervals., but never less frefJ:t1etttly than once ·,veeldy. Apparatus and 
containers shall ee washed at1cl fiflsed before safl:itizatiot1. Fillers shall be cleaned and sanitized at the end of each 
da) 's orierntien and flushed H'ith 1"3etable \Yate!' beforn begit1ning 6j'lC!'atiot1s. 8iflee aeeCf)ted indttstry practice 
permits syrnp te rell1ftin in the syrnp tanks and littes between rierieds efriroeessing operntions, tlrn syrnp tanks and 
liftes vl'ill be eleft:fled and sanitized \Vhell emptied, as scheduled by the j'llflllt. After sehecluled eleanittg at1d 
sat1ittttiett, the syrnri tttt1ks imd lines shttll be flushed 'tvith potable 'Nttter beforn beginning j'll'Ocessing eperntiofls. 
Het Nater, ehlorit1e, er etjually effeeth·e bactericidal aget1ts are permissible fey sanitization. 

A,;therity: T. C.A. §§52 1()9 and 52 12}. AdmhtistJwtive HistfH';)': O:·iginal Rule certified Jzme 5, 19N. 

0080 4 3 .07 SANITARY CONTROLS. Te assure adeetuate sanitft:fY eefltrol every rilaflt fllanufaeturing bottled 
ettrbenated beverages shall be acleE!tlately prnvicled vl'iH1 apparnhts for aseertaifliflg the sanitizing strength ef the 
:maker seltttiofl ttsed itt bottle vtashiflg. Afl indicating therftlometer shall be usecl at the bottle washing machine. If 
pipelines at,cl other eetuipn,ent are saflitizecl by het water, addition.al thern,mnetem shall be available at convenient 
locations. Caustie soltttion test eE!tli1"3rneflt m· smtte other suitable ifldex for cletermifling the eattstieity of the soaker 
solution shall be available at all tiftles. 

Autlun4ty: T. C.A. §§52 109 emd 52 121. Admi11istt·ati·,1e HisltJry: Of'iginel Rule certified Jtmc 5, 1971. 

0080 4 3 .08 CONTROL OF INSECTS AND ANIMALS. The soft drink plaflt sttall be free of roclents, rodettt 
hat•borages, imieets, attcl insect breedit1g places. Effective measures shall be ttsed to eetttrol and eliminate insects, 
verrnin, rodents ftnd clomestieatecl attimals. ftlseetieides and rodefltieicles shall be proj'lerly identified, ttsed und 
stored in a safe and fteeeptable fllaflt1er. Restricted riestieides, as 1080, must be placed and removed ottly by a 
licensed extenniflater. 

A,;l.'writy: T. G.A. §§52 UJ9 ttnd 52 12}. Atlmi11istl'tltit·e HisltJry: Originttl Rule certified June 5, 1974. 

0080 4 3 .09 STORAGE FACILITIES. These facilities shall be clean, ifl geed l'Cf)air, and shall be previded 
with am1"3le Sj'3aee for the stornge of food substal'lees, eol'ltaifler elosureg, gaskets, eleafled utensils, afld C(jtlij'3tllent, 
so as to preveNt eot1tatt1ination anti deterioratiol'l. Cow1eyers and eases shall ee tttait1taifled in a clean eot,ditiefl. It 
is !'eeemmended that an 18 itteh space betweett the stored products and the wall be pre vicled. 
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Attt!tflt\=ty: T. G.A. §§52 109 tmd 52 121. Admi:-1istffllive Hislfll'jN Originttl Rti·lc certified June 5, 197-4. 

9980 4 3 ,10 VEHCILES AND TRANSPORTATION. Vehicles ttscd to tnuispoft all proclucts and materials 
shall be maintainccl in a clean conclitioH to aid i:n t3rotceting the procluct fro1r1 contamination. 

Aut!tflt'i(v: T. C.A. §§52 }(}9 tmd 52 121. Admiuis1t·ati1·e Hislfll'j': 01·iginal Rule certified June 5, 197-4. 

0G8G 4 3 .11 PERSONAL HYGIENE. All personnel in processing rooms ancl areas shall have a cul'f'cnt health 
certificate, v1ca:f clean outer clothing, ancl head coverings; be free of communicable disease, and infeeted cuts, open 
sores or other lesions on hands, anHs or heflcl; ancl Wflsh hands befurn stmting or returning to work All personnel 
ifl proeessing room or areas of the plant shall practice good satt:itfltiofl and shall not smoke, chew tobaceo, 
expectorate, or eat ifl processing areas. 

Aut!writy: TC.A. §§52 1 (}9 t111d 52 121. Admiuistffltive llislflry: Originttl Rufo certified J-une 5, 197-4. 

GG8G 4 3 .12 LABELING. 

f8 All carbonated beverages, still drinks all:d tttinerfti--waters sold of' offered fol:' sale shall be plainly 
marked or labeled, capped, brall:ded or tagged vvith: 

W The natt1e ofthe bC"ternge as set forth ia SeetioH 2 of these regulatiotts. 

th) The v,•ords "artifieially colored," "artificially flavored" or "a1tifieially colored aHd flavored" or 
with words eqttivalent thereto aHd aeeeptable to the departmeHt, if the produet is a1tifieially 
eolored or artifieially fla-vored, or both. 

ftj An accurate statetHent of the net conteflts of caeh bottle, ean or other eoHtainer in tenns of 
fluid 1tteasure. 

ft!, The eomnwl'I ll:fll'l,e of eaeh ingrediell:t used ifl its manufactu1·e. Flavorill:gs al'ld coloring rna-y be 
designated as sueJ,1 withottt specifically nami11g thet'fl. The require1Heats of this paragrnph do 
Hot apply to a earbm,ated bevernge the ingredients of which hfr've been fully a11d emreetly 
disclosed to the departtnel'lt 01, a furm which the department shall furnish on request. 

ftj The tt:a1r1e and pl'itt:eipal place of bttsil'less ef the bottler or distributor respeflsible far tJlaeiRg 
fhe beverage on the rnarket. This paragrtlflh does r;ot tlf'flt)' to earbonated beverages or still 
dritt:ks, the eof1tai11er or erowt1 of vt'l,ieh is penHaHently aHd distitt:etly hrnHcled vtith the trnde 
mark or hrnHd of ilie clistributor or bottler fuereof, if the trnde mm·k or hraflcl is registered with 
the Secretary of State or the UHited States Gwternmeflt a11cl a deelarntiol'I is filed v:itl, ilie 
aef3artmet1t, affirmit1g the name, trade mark or brafld under which the bC"terage is to be sold 
and givit1g a full description ef the area of the state it1 vthieh such BC"<'erage is to be distributecl 
and foe nan,e attd address of fue pe1·sot1 respot1sible in such area for compliance with the 
Tetrnessee Food, Drug and Cosmetic Aet as amell:ded. 

Att#uu'ity: TC.A. §§52 199 end 52 }2}. Admi:-1isM1tive Hislflry: Originel Rule ec1'ti:fiedJ1me 5, 197f. 

Af,i'il, 1999 (Revi:.ed) 



Repeal 

Chapter 0080-04-06 
Regulation for Bread and Bakery Products 

Chapter 0080-04-06 Regulation for Bread and Bakery Products is repealed in its entirety. 



RULES 
OF 

TENNESSEE DEPARTMENT OF AGRICULTURE 
FOOD AND DRUG DIVISION 
(HAZARDOUS SUBSTANCES) 

CHAPTER 0080 4 6 
REGULATION FOR BREAD AND BAKERY PRODUCTS 

TABLE OF CONTENTS 

0080 4 6 .01 Ba~~efiaftieHS-!llld 8!aRdards efldentity 

0080 4 6 .IH BAKERY PRODUCTS: DEFINITIONS AND STA,.~ARDS OF IDENTITY 

EB Eariehed bread, eariehed Fells aad eariehed butts or other bakery t3reduets to vthieh vitamias aad 
miaerals have beea added shall eoaform to the defiaitioas aad staadards t3remulgated by the Food 
aad Drug Admiaistratioa as they appear ia the Coagressioaal Federal Register 21, 8eetioas 17.1 
t:lireugh 17.5 as ameaded. (8eetioa 401 of the "Federal Food, Drug aad Cosmetic Act": 8eetioa 52 
109 ofthe "Teaaessee Food, Drug attd Cosmetic Act".) 

t2) }fo bread, rolls, or butts shall be maaufaetured or offered for sale, vffl:ieh are artificially colored eiceerit 
as authorized by C.F.R. 21, 17.1 through 17.5. 

AuthfJrity: T.C.A. §52 }09, ent/52 121. Administl'fftfreHisttJry: 01·iginc1lRuk eertifiedJune 5, 1974. 

0080 4 6 .02 UNIFORJ\'I STANDARD BREAD PA,."l\l" SIZES 

f8 Each loaf of bread or each uait of a hvia or multirile leaf of bread made or offered for sale vffl:ether or 
aot the bread is wrElflried or :,lieed shall eoaform to the follovtiag weights aad maximum riaa sizes. 
All measuremeats are bottom outside rian sizes in inches. 

Ea) 1 lb. (16 oz.) Orien Tori: 
Eb) 1 lb. (16 oz.) 8aadwieh: 
to) I 1/4 lb. (20 oz.) Orien Tori: 
td) 1 1/4 lb. (20 oz.) 8aadwieh: 
to) l 1/2 lb. (24 oz.) Orica Tori: 
B, I 1/2 lb. (24 oz.) 8aadwieh: 
tg} 2 lb. (32 oz.) 8andwieh: 

4" x 9 1/2" x 3 1/4" Derith 
3 7,'8" J( 10 3/4" x 4" Det3th 
4 1/8" ic 11 3/4" x 3 1/4" Derith 
3 7,'8" x 12 3/4" x 4" Derith 
4 1/4" X 13.0" X 3 1/2" Depth 
4" X 13 1/2" X 4 3/8" Derith 
4 1/2" x 15 7/8" x 4 1/2" Derith 

t2) An additioaal riaa size shall be authorized as follovts: 

I 3/4 (28 oz.) 8aadwieh: 4" x 14 3/4" x 4 3/8 Derith 

Permitted tolerances until Jaauary 1, 1975 are: 

1/8 inch in width aad 1/8 iaeh ia derith aad 3/8 iaeh ia leagth. 

(3j There shall be stated ea the tori riaael of the bread label ia at least one horizental riositioa the 'Nerds 
"BALLOON LOAF" in letteriag, the height of which shall be at least 3/4 iaeh. 

(4) The riresent 1 1/2 lb., 16 iaeh sandwich leaf is riermitted until Jaauary 1, 1975, under the followiag 
eonditioas: There shall be stated on eaeh side of the label the '.Vords, BALLOON LOAF, ia letteriag 
ofat least 11/2 iaeh in height aad on the square end the same statement ia 3/4 inch height. 

April, 1999 (Revised) 



REGULATION FOR BREAD AND BAKERY PRODUCTS CHAPTER-0080-4-6 

(Rule 0080-4-6-.02, continued) 

~ The term loaf as used in this regulation shall mean a loaf which is baked in a pan of rectangular 
shape vrith either straight up or flair sides and either with or ·,vithout a cover. 

Ee) The standard sizes do not apply to loaves of rye, ftcnch, or vienna style bread unless they am baked in 
a loaf which simulates a standard size. The standard weights and pan sizes do not apply to loaves 
baked and consumed on the premises. (Examples: The restaurant or grocery store baked loaf of eight 
ounces or less.) 

P) Variations in weight in excess of the declared vteight are permitted. 

Es:) This regulation is to take effect as follov!'s: 

W All loaf>.veights and labeling shall be brnught into compliance vdth this regulation on or before 
July 1, 1972. 

fb) All requirements of the regulation become effective January 1, 1973. 

Autlwrity: T. G.A. §52 109 and 52 121. Adminislt'ative History: Original Rule certified June 5, 1974. 

April, 1999 (Revised) 2 



Repeal 

Chapter 0080-04-07 
Regulations on the Operation of Frozen Food Lockers 

Chapter 0080-04-07 Regulations on the Operation of Frozen Food Lockers is repealed in its entirety. 



RULES 
OF 

TENNESSEE DEPARTMENT OF AGRUCULTURE 
FOOD AND DRUG DIVISION 
(HAZARDOUS SUBSTANCES) 

CHAPTER 0080 4 7 
REGULATIONS ON TIIE OPERATION OF FROZEN FOOD LOCKERS 

TABLE OF CONTENTS 

0080 4 7 .01 GRADING SYSTEM. 

fB THE RAllitG AND GRADING 'NILL BE AS FOLLOWS: 

890 1000 
790 890 
650 790 
Below 650 

........................................................................ Grade l1.: 

........................................................................ Grade B 

........................................................................ Grade-8 

............................................................................. Poor 

~ If total score is less than 500 poiats, operator ,,,,.m be asked to elose plant until regulatioas are 
complied with or peaalty seetioas ofLoel,er Law viii! be iwlOked. 

W 70 pointB Chill room shall be kept eleaa at all times and all food must be at least four (4) 
inches off the floor. No food product shall be allowed to remain in ehill room uatil it becomes 
molded, tainted or otherwise inedible. f,ny iaedible food (boaes, beef suet, ete.) must be 11:epHtt 
covered containers. 

Ee) Ml-points Loeiffi'--FOom--Br-i'eoms shall be kept eleaa at all times and all food must be kepHR 
leekers or other suitable protected eoatainers. No food shall be stored on top of lookers or oa 
floors of looker rooms. Food belonging to ovmer or operator may be stored ia looker room 
provided that area is separated from, or closed off from remaiader of looker room. 

W 30 points Curing room shall be maiatained ia sanitary condition and no molded, taiated or 
other.vise iaediele food allowed to aeemnulate. 

Ed1 40 points Each looker room must have permanent lights. This light shall be kept burning 
during the business hours and this light s·,viteh must not be available to the general public. 

W 40 points Each loekel'-reom must have a buzzer or bell inside the main entrance door so it 
can be plainly seen by the patrons. 

flj 100 points Ri)oording thermometers must be provided for each locker room and each chill 
room. The records shall be changed at regular intervals and kept oa file in plaat for at least a 
six months period. Temperatures must be maiatained as provided for in Section 4, Chapter 
143, Public Acts of 1947, which are as follows: Chill Room: 36° Fahrenheit with 10° variance 
for shmt periods of time. Looker R-0om: Zero Fahrenheit or 10',ver with 5° variance for short 
periods only. Sharp Freeze: 10° below Zero Fahrenheit or lovt'er, except vthero forced air is 
used, a temperature of Zero Fahrenheit is permitted if diffusion type evaporator or evaporators 
are used in the installation of the plant, \Yith 5° variance in temperature for short time only. 

April, 1999 (Revised) 



REGULATION:S ON THE OPERATION OF FROZEN FOOD LOCKERS GHAP-l'ER 0080 4 7 

(Rule 0080 4 7 .01, continued) 

~ 30 points Where toxic gas is used as refrigerant there shall be one gas mask readily available 
ffiHISe; 

W 50 points All food must be sharp frozen before being placed in refrigerated loolffi'; 

(i) 50 points Loolcer plants shall have available suitable quantities of hot 'Nater to clean daily all 
tools and equipment that are used in processing food proE!ttetfr: 

ffi 50 peints Toilet facilities shall be kept clean and must be properly ventilated. Hand washing 
facilities shall be adjacent to toilet and kept well supplied 'vYith soap and towels. 

tk) 6()peints Entire plant must be kept free of all types of rodents. 

EB 40 points Plant must have adequate screening or other suitable means of excluding flies and 
plant must be kept free ofroachcs, 'Nater bugs and other insects. 

Em) 40 peints All employees must have health cards and they must be readily available for 
tnS-pcctffifl:;-

En) 6() points All tools and equipment used in processing must b~roperly cleaned after each 
operation. 

W 50 peif1ts Walls aHd ceilings must be kept in good repair and \Nell painted. 

W 40 peints Floors must be kept in good-repair and kept cleafl. 

W -30-peints All pcrsenncl handling foo~can-elothes and hats, caps or-ha-i-r-ncts., 

fF1 50 peints Garbage must not be allowed to accumulate on outs-idc--ef-plants---auH'eod--shall--bc 
kept ifl well eo•,ered containers and frequently removed from premises. 

W 30 points All employees must refrain from the use of tobacco while processing 

~ 48-peints Grade and license must be framed and conspicuously displayed. 

W 50 points Where grocery and slaughterhouse (animal or ehickeaj or other sales 
establishments arc operated ifl eonjunetiofl vtith the locker plant, they must be maintaiHed ifl 
sanitary eoHditions at all times. 

~ Nothing in these grading classifications will exempt the ovmcr and/or the operator from complying 
with the specifications of the R-0frigcrator Loclcer--Plant Law and the Tennessee Sanitary Food 
Handling Act. 

Au-tltority: T. C.A. §52 111 </. Administrative History: Original Rule certified June 5, 1974. 

April, 1999 (Rwiscd) 



Amendments 

Paragraph 0080-04-09-.08(3) is amended by deleting the paragraph in its entirety and substituting instead the 
following language so that, as amended, the paragraph shall read: 

Chapter 0080-04-09 
Retail Food Store Sanitation 

0080-04-09-.08 Compliance and Enforcement 

(3) Permit to Operate. 

(a) Prerequisite for Operation. A person shall not operate a food establishment without a valid permit 
to operate issued by the commissioner. 

(b) Submission 30 Calendar Days Before Proposed Opening. An applicant shall submit an 
application for a permit at least 30 calendar days before the date planned for opening a food 
establishment or the expiration date of the current permit for an existing facility. An applicant for 
licensure under this chapter shall remit its application and annual license fee to the department 
on or before July 1 of each year. All licenses issued under this chapter shall expire on June 30 
following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be 
required to pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's 
license. 

(c) Form of Submission. A person desiring to operate a food establishment shall submit to the 
commissioner a written application for a permit on a form provided by the commissioner. which 
shall be completed in full. The department may deny any application for licensure that is not 
completed in accordance with this rule. 

(d) To qualify for a permit, an applicant shall: 

1. Be an owner of the food establishment or an officer of the legal ownership; 

2. Comply with the requirements of this chapter; 

3. As specified under 0080-04-09-.08(4)(b)1, agree to allow access to the food 
establishment and to provide required information; and 

4. Pay the applicable-permit fees at the time the application is submitted.Include with their 
application payment of an annual license fee as appropriate for the following categories 
of licenses. Food establishment license fees are determined in accordance with the 
degree of risk the establishment poses for outbreak of food borne illness. This 
determination is made by the department based on the nature of the establishment's 
operations. Fees designated under this rule shall be assessed as follows and in 
accordance with T.C.A. §43-1-703(f) as it may be amended from time to time: 

(i) Food Establishment License. Risk Level 1: Tier 7 license fee: 

(ii) Food Establishment License. Risk Level 2: Tier 4 license fee: 

(iii) Food Establishment License. Risk Level 3: Tier 2 license fee. 

(e) Contents of the Application. The application shall include: 

1. The name, birth date, mailing address, telephone number, and signature of the person 
applying for the permit and the name, mailing address, and location of the food 
establishment;Name of the applicant: 

2. l-me~ether the food establishment is owned by an associ-ation, 
GGfPoration, individual, partnership, or other legal entity;Proof of the applicant's 
registration in its state of incorporation, registration with the Tennessee Department of 
Revenue, or business license issued by a local governmental authority: 



3. Contact information for applicant, to include name of person legally responsible for 
applicant's operations, telephone number, email address, address of the principal place 
of business, and address of the establishment to be licensed; 

4. Name and address of applicant's registered agent for service of process, if any: 

3_5. __ A statement specifying whether the food establishment: 

(i) Is mobile or stationary and temporary or permanent, and 

(ii) Is an operation that includes one or more of the following: 

(I) Prepares, offers for sale, or serves time/temperature control for safety 
food: 

I. Only to order upon a consumer's request, 

II. In advance in quantities based on projected consumer demand 
and discards food that is not sold or served at an approved 
frequency, or 

Ill. Using time as the public health control as specified under 0080-
04-09-.03(5)(a)9, 

(II) Prepares time/temperature control for safety food in advance using a 
food preparation method that involves two or more steps, which may 
include combining time/temperature control for safety food ingredients; 
cooking; cooling; reheating; hot or cold holding; freezing; or thawing, 

(Ill) Prepares food as specified under item 3§(ii)(II) of this subparagraph for 
delivery to and consumption at a location off the premises of the food 
establishment where it is prepared, 

(IV) Prepares food as specified under item 3(ii)(II) of this subparagraph for 
service to a highly susceptible population.Prepares only food that is not 
time/temperature control for safety food, or 

(V) Does not prepare, but offers for sale only prepackaged food that is not 
time/temperature control for safety food; 

4. The name, title, address, and telephone number of the person directly responsible for the 
:food establisflffie.Rti-

(i) The pe-FSon-&-GOmprising the legal--Bwnership as specified undel'-part 2 of this 
Stlb~raQfaf}J:\---i.nG!uding the owners and officers, and 

(ii) The local resident agent if one is required based on the type of legal O'Nnership; 

6. A statement signed by the applicant that attests to the accuracy of the information 
provided in the application; 

7. Licensees shall notify the department in writing of any changes to the information or 
contents of an application within 30 days after the change takes place; 

8. Other information required by the commissioner. 

(f) New, Converted, or Remodeled Establishments. For food establishments that are required to 
submit plans as specified under 0080-04-09-.08(2)(a), the commissioner shall issue a permit to 
the applicant after: 

1. A properly completed application is submitted; 



2. The required fee is submitted; 

3. The required plans, specifications, and information are reviewed and approved; and 

4. A preoperational inspection as specified in 0080-04-09-.08(2)(e) shows that the 
establishment is built or remodeled in accordance with the approved plans and 
specifications and that the establishment is in compliance with this chapter. 

(g) Existing Establishments and Change of Ownership. As applicable, the commissioner may issue 
a permit to a new owner of an existing food establishment after an application is submitted, 
reviewed, and approved, and an inspection shows that the establishment is in compliance with 
this chapter. Persons licensed under this chapter shall be responsible for permitted facilities 
until: the applicable license expires, the department receives written notification from the licensee 
of a change in ownership for the licensed establishment, or the department receives written 
notification from the licensee desiring to terminate the license. The department shall not refund 
license fees for early termination of any license under this chapter. 

(h) Qe.rual of ,A,pplication for Permit, Notice. If an application for a permit to operate is dem~ 
commissioner shall provlee--#!e--app+iea-nt--with----ce that inBIBEle&.-

1. Th0-SJ9eci.fic reasons and----eRaj3ter citations for the pemm--Ele-n-ia+;-

2. The--aetions, if any, that the applicant must tal<e to qualify-for-a{}ermit; and 

3. Advisement of the applicant's right of appeal and the process and time frames for appeal 
that are provided in law. 

(i) Responsibilities of the Permit Holder. Upon acceptance of the permit issued by the 
commissioner, the permit holder in order to retain the permit shall: 

1. Comply with the provisions of this chapter including the conditions of a granted variance 
as specified under 0080-04-09-.08(1 )(c)3, and approved plans as specified under 0080-
04-09-.08(2)(b); 

2. If a food establishment is required under 0080-04-09-.08(2)(c) to operate under a HACCP 
plan, comply with the plan as specified under 0080-04-09-.08(1 )(c)3; 

3. Immediately contact the commissioner to report an illness of a food employee or 
conditional employee as specified under 0080-04-09-.02(2)(a)2; 

4. Immediately discontinue operations and notify the commissioner if an imminent health 
hazard may exist as specified under 0080-04-09-.08(4)(d)1; 

5. Allow representatives of the commissioner access to the food establishment as specified 
under 0080-04-09-.08(4)(b)1; 

6. Replace existing facilities and equipment specified in 0080-04-09-.08(1 )(a) with facilities 
and equipment that comply with this chapter if: 

(i) The commissioner directs the replacement because the facilities and equipment 
constitute a public health hazard or nuisance or no longer comply with the criteria 
upon which the facilities and equipment were accepted, 

(ii) The commissioner directs the replacement of the facilities and equipment 
because of a change of ownership, or 

(iii) The facilities and equipment are replaced in the normal course of operation; 

7. Comply with directives of the commissioner including time frames for corrective actions 
specified in inspection reports, notices, orders, warnings, and other directives issued by 
the commissioner in regard to the permit holder's food establishment or in response to 
community emergencies; 

8. Accept notices issued and served by the commissioner according to law; and 



9. Be subject to the administrative, civil, injunctive, and criminal remedies authorized in law 
for failure to comply with this chapter or a directive of the commissioner, including time 
frames for corrective actions specified in inspection reports, notices, orders, warnings, 
and other directives. 

U) A permit shall not be transferred from one person to another person, from one food establishment 
to another, or from one type of operation to another if the food operation changes from the type of 
operation specified in the application as specified under 0080 04 09 .08(3)(e)3 and the change in 
operation is not approved. 

Authority: T.C.A. §§ 4-3-203; 53-8-204. 

Repeal 

Chapter 0080-04-10 
Standards for Good Manufacturing Practices 

Chapter 0080-04-10 Standards for Good Manufacturing Practices is repealed in its entirety. 



RULES 
OF 

THE TENNESSEE DEPARTMENT OF AGRICULTURE 
DIVISION OF QUALITY AND STANDARDS 

CHAPTER 0080 04 1 g 
STANDARDS FOR GOOD MANUFACTURING PRACTICES 

TABLE OF CONTENTS 

0080 04 10 01 Current Good Manufaoturing Praotioes 0080 1 1 O 02 Shellfish Sanitation Standards 

0080 04 10 .01 CURR6NT GOOD MANUFACTURING PRACTIC6S. 

fB The Commissioner of .'\grioulture adopts the federal standards titled "GurFOnt good 
manufaoturing praotioe in manufaoturing, paol<ing, or holding human food" oodified as 21 
C.F.R. 110 and Published in tho Federal Register at 51 FR 24475 and the following 
subseotions oodified and published as indioated: 

fat 29C.F.R.110(A)at51 FR24475asamendedat54 FR24892. 

fat 29 G.F.R. 110 (B) at 51 FR 24475 as amended at 54 FR 24892. 

t6} 29 C.F.R. 110 (C) at 51 FR 24475. 

fat 29 C.F.R. 110 (E) at 51 FR 24475. 

Autlwfity: T. C.A. § 53 1 2Q7. Administrative History: Original rule filed .OAay 27, 1994; effective 
September 28, 1994 

0080 04 10 .02 SHELLFISH SANITATION STANDARDS. 

fB Tho Commissioner of /1.grioulture adopts the ourrent version of the National Shellfish 
Sanitation Program Model Ordinanoe, as sot forth in tho Guido for tho Control of Mollusoan 
Shellfish, and published by the United States Department of Health and Human Sorvioos; 
Publio Health Sorvioo; Food and Drug Administration, or tho most ourront suooossor 
dooument. 

Authority: T. C.A. § 4 3 203, 53 1 104 and 53 1 207. Administrative History: Original rule filed ,OAay 2 
7, 1994; effooti'.10 SoptoFRbor28, 1994. AmondFRontfiled."Aay 17, 2011; offootivo Ootobor29, 2011. 

Ootobor, 2011 (Revised) -1-



New 

Chapter 0080-04-13 
Food Manufacturer, Processor, Warehouse, and Distributor Regulations 

0080-04-13-.01 Applicability 

(1) This chapter applies to any person who operates in the state any factory. warehouse, establishment. or 
vehicle in which food is manufactured. processed, packed. held, or transported for introduction into 
commerce. However. these rules do not apply to any person whose operation is regulated under the 
Tennessee Egg Law. T.C.A §53-2-101 et seq., the Dairy Law of the State of Tennessee, T.C.A §53-3-
101. et seq .• or the Tennessee Meat and Poultry Inspection Act, T.C.A §53-7-201 et seq. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment. or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-. 02 Definitions 

(1) Terms in this chapter share those meanings of terms set forth in the Tennessee Food. Drug and 
Cosmetic Act, T.C.A §53-1-101, et seq. 

(2) When used in this chapter. unless the context requires otherwise: 

(a) Act means the Tennessee Food. Drug and Cosmetic Act, compiled at T.C.A. §53-1-101, et seq.; 

(bl Dietary supplement. food supplement. or words of similar import mean a product taken by mouth 
that contains a dietary ingredient: is intended to supplement the diet and is not intended for use 
as a drug under the Act; 

(cl Dietary ingredient means one or more of the following components when used in a dietary 
supplement: vitamins, minerals, herbs or other botanicals, amino acids, enzymes, tissues from 
organs or glands, concentrates, metabolites, constituents. or extracts: 

(dl Food means those articles as defined under the Act and includes dietary supplements. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

0080-04-13-.03 License Application and Fees 

(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Food, 
Drug and Cosmetic Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department. which shall be completed in full and shall include: 

(a) 

(b) 

(c) 

(d) 

Name of the applicant; 

Proof of the applicant's registration in its state of incorporation, registration with the Tennessee 
Department of Revenue. or business license issued by a local governmental authority; 

Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address. address of the principal place of business. and 
address of the facility to be licensed; 

Name and address of applicant's registered agent for service of process. if any. 



(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. Fees designated under this rule shall be assessed in 
accordance with T.C.A. §43-1-703(f) as it may be amended from time to time. 

(a) Food Manufacturer License. A food manufacturer license is required for any factory or 
establishment in the state where food is manufactured, processed, or packed for introduction into 
commerce. Food manufacturer license fees are determined in accordance with the size of the 
manufacturer's facility and the degree of risk the manufacturer poses for outbreak of food borne 
illness. An establishment greater than 10,000 square feet must obtain a Large Facility license. 
An establishment equal to or smaller than 10,000 square feet must obtain a Small Facility license. 
Determination of a manufacturer's risk for outbreak of food borne illness is made by the 
department based on the nature of the manufacturer's operations. Fees applicable for a food 
manufacturer license are as follows: 

1. Food Manufacturer License, Large Facility - Risk Level 1: Tier 11 license fee: 

2. Food Manufacturer License, Small Facility - Risk Level 1: Tier 10 license fee; 

3. Food Manufacturer License, Large Facility- Risk Level 2: Tier 7 license fee; 

4. Food Manufacturer License, Small Facility - Risk Level 2: Tier 5 license fee: 

5. Food Manufacturer License, Large Facility - Risk Level 3: Tier 3 license fee: 

6. Food Manufacturer License, Small Facility - Risk Level 3: Tier 2 license fee. 

(b) Food Warehouse License. A food warehouse license is required for any warehouse or 
establishment in the state where food is held for introduction into commerce. A food warehouse 
license is not required for any establishment licensed as a food manufacturer under this chapter 
or as a food establishment under R. 0080-04-09. Food warehouse license fees are determined in 
accordance with the degree of risk the warehouse poses for outbreak of food borne illness. This 
determination is made by the department based on the nature of the warehouse's operations. 
Fees applicable for a food warehouse license are as follows: 

1. Food Warehouse License, Risk Level 1: Tier 11 license fee; 

2. Food Warehouse License, Risk Level 2: Tier 7 license fee; 

3. Food Warehouse License, Risk Level 3: Tier 3 license fee. 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought, the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203: 43-1-703: 53-1-207: 53-1-208. 

0080-04-13-.04 Certificates of Free Sale 

The fee for a Certificate of Free Sale is a Tier 2 fee under T.C.A. §43-1-703(f). No certificate of free sale shall be 
issued prior to receipt of the certificate fee. 

Authority: T.C.A. §§ 4-3-203; 43-1-703: 53-1-207; 53-1-208. 

0080-04-13-.05 Standards for Manufacturing and Processing 

( 1) Acidified Foods. The department adopts by reference, as if fully stated herein, the federal standards for 



acidified foods, compiled at 21 C.F.R. 108.25 and 21 C.F.R. 114, as either section or part may be 
amended from time to time. 

{2) Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human 
Food. The department adopts by reference, as if fully stated herein, the federal standards for good 
manufacturing, hazard analysis, and risk-based preventive controls, compiled at 21 C.F.R. 117. subparts 
A and B, as either subpart may be amended from time to time. 

(3) Current Good Manufacturing Practice in Manufacturing, Packaging, Labeling, or Holding Operations for 
Dietary Supplements. The department adopts by reference, as if fully stated herein, the federal standards 
for good practice in manufacturing, packaging, labeling, or holding dietary supplements. compiled at 21 
C.F.R. 111, as the part may be amended from time to time. 

(4) Fish and Fishery Products. The department adopts by reference, as if fully stated herein, the federal 
standards for fish and fishery products, compiled at 21 C.F.R. 123, subparts A and C, as either subpart 
may be amended from time to time. 

(5) Thermally Processed Low-Acid Foods Packaged in Hermetically Sealed Containers. The department 
adopts by reference, as if fully stated herein. the federal standards for hermetically sealed low-acid foods. 
compiled at 21 C.F.R. 108.35 and 21 C.F.R. 113. as either section or part may be amended from time to 
time. 

Authority: T.C.A. §§ 4-3-203: 53-1-207. 

0080-04-13-.06 Standards for Labeling (RESERVED] 

0080-04-13-.07 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-207. 

New 

Chapter 0080-04-14 
Meat and Poultry Processor Regulations 

0080-04-14-.01 Applicability 

(1) This chapter applies to any person who is required to be licensed under the Tennessee Meat knd Poultry 
Inspection Act, T.C.A. §53-7-201. et seq. These rules do not apply to any person who is subject to the 
Federal Meat Inspection Act or the Federal Poultry Products Inspection Act. even if those acts otherwise 
exempt the person from federal requirements. 

(2) Persons licensed under this chapter shall be responsible for permitted facilities until: the applicable 
license expires, the department receives written notification from the licensee of a change in ownership 
for the licensed establishment, or the department receives written notification from the licensee desiring to 
terminate the license. The department shall not refund license fees for early termination of any license 
under this chapter. 

Authority: T.C.A. §§ 4-3-203: 53-7-213. 

0080-04-14-. 02 Definitions 

Unless the context requires otherwise. terms in this chapter share those meanings of terms set forth in the 
Tennessee Meat and Poultry Inspection Act, T.C.A. §53-7-201, et seq. 

Authority: T.C.A. §§ 4-3-203: 53-7-213. 

0080-04-14-.03 License Application and Fees 



(1) All persons to whom these rules apply shall obtain a license in accordance with the Tennessee Meat and 
Poultry Inspection Act and this chapter. 

(2) Application for issuance of any license under this chapter shall be made on forms provided by the 
department, which shall be completed in full and shall include: 

(a) Name of the applicant: 

(b) Proof of the applicant's registration in its state of incorporation. registration with the Tennessee 
Department of Revenue, or business license issued by a local governmental authority; 

(c) Contact information for applicant, to include name of person legally responsible for applicant's 
operations, telephone number, email address, address of the principal place of business, and 
address of the facility to be licensed: 

{d) Name and address of applicant's registered agent for service of process, if any. 

(3) Licensees shall notify the department in writing of any changes to the information or contents of an 
application within 30 days after the change takes place. 

(4) Applicants for licensure shall include with their application payment of an annual license fee as 
appropriate for the following categories of licenses. 

(a) Slaughter Establishments. Meat Processing Establishments, and Poultry Eviscerating and 
Processing Plants. No annual fee is required for those licenses and inspections designated 
under T.C.A. §53-7-219. 

(b) Custom Slaughter Facility License. A custom slaughter facility license is required for any facility 
in the state engaged in the business of slaughtering or dressing animals for human consumption 
that are not to be sold or offered for sale. The fee for a Custom Slaughter Facility License is a 
Tier 3 fee under T.C.A. §43-1-703(f). 

(5) An applicant for licensure under this chapter shall remit its application and annual license fee to the 
department on or before July 1 of each year. All licenses issued under this chapter shall expire on June 
30 following their issuance. If an applicant for renewal fails to remit payment of the license fee on or 
before July 15 of the licensure year for which renewal is sought. the applicant shall also be required to 
pay a late charge assessed under T.C.A. §43-1-703 prior to renewal of the applicant's license. 

(6) The department may deny any application for licensure that is not completed in accordance with this rule. 

Authority: T.C.A. §§ 4-3-203: 43-1-703: 53-7-213; 53-7-216. 

0080-04-14-.04 Standards for Processing 

Current Good Manufacturing Practice, Hazard Analysis, and Risk-Based Preventive Controls for Human Food. 
The department adopts by reference, as if fully stated herein, the federal standards for good manufacturing. 
hazard analysis, and risk-based preventive controls. compiled at 21 C.F.R. 117, subparts A and B, as either 
subpart may be amended from time to time. 

Authority: T.C.A. §§ 4-3-203; 53-1-207: 53-7-213. 

0080-04-14-.05 Standards for Labeling (RESERVED] 

0080-04-14-.06 Notice of Enforcement Action Against Licensee 

Notice of an enforcement action against a licensee, including but not limited to assessment of a civil penalty and 
conduct of an administrative hearing, shall be presumed properly served upon mailing of notice to licensee's 
address of record with the department. 

Authority: T.C.A. §§ 4-3-203; 53-1-213. 



* If a roll-call vote was necessary, the vote by the Agency on these rulemaking hearing rules was as follows: 

Board Member Aye No Abstain Absent Signature 
(if required) 

I certify that this is an accurate and complete copy of rulemaking hearing rules, lawfully promulgated and adopted 
by the Department of Agriculture (board/commission/ other authority) on (mm/dd/yyyy), 
and is in compliance with the provisions of T.C.A. § 4-5-222. 

I further certify the following: 

Notice of Rulemaking Hearing filed with the Department of State on: 06/09/2015 

Rulemaking Hearing(s) Conducted on: (add more dates). 08/06/2015 

Date: 

Signature: 

Name of Officer: 

Subscribed and sworn to before me on: -----------------

Notary Public Signature: ________________ _ 

My commission expires on: ________________ _ 

All rulemaking hearing rules provided for herein have been examined by the Attorney General and Reporter of the 
State of Tennessee and are approved as to legality pursuant to the provisions of the Administrative Procedures 
Act, Tennessee Code Annotated, Title 4, Chapter 5. 

Department of State Use Only 

Filed with the Department of State on: 

Effective on: 

Herbert H. Slatery Ill 
Attorney General and Reporter 

Date 

---------------

---------------

Tre Hargett 
Secretary of State 



Public Hearing Comments 

The Department of Agriculture held a public hearing on August 6, 2015. David Waddell served as hearing officer 
for the Rulemaking Hearing concerning 0080-04-01 Regulations on Meat and Poultry Inspection; 0080-04-03 
Regulations Relating to Soda Water and Nonalcoholic Beverages; Standard of Identity; Sanitation Plant Facilities; 
Labeling; 0080-04-06 Regulation for Bread and Bakery Products; 0080-04-07 Regulations on the Operation of 
Frozen Food Lockers; 0080-04-09 Retail Food Store Sanitation; 0080-04-10 Standards for Good Manufacturing 
Practices; 0080-04-13 Food Manufacturer, Processor, Warehouse, and Distributor Regulations; and 0080-04-14 
Meat and Poultry Processor Regulations. No questions or comments from the public were presented at the 
hearing. 

Regulatory Flexibility Addendum 
Pursuant to T.C.A. §§ 4-5-401 through 4-5-404, prior to initiating the rule making process as described in T.C.A. 
§ 4-5-202(a)(3) and T.C.A. § 4-5-202(a), all agencies shall conduct a review of whether a proposed rule or rule 
affects small businesses. 

(1) Type or types of small business subject to the proposed rule that would bear the cost of and/or directly 
benefit from the proposed rule: 

Businesses subject to the proposed rule include: retail food stores, food service establishments located 
within retail food stores, food manufacturers, processors, warehouses, and distributors, and meat and 
poultry processors. 

(2) Identification and estimate of the number of small businesses subject to the proposed rule: 

Approximately 9,330 retail food establishments, 1,306 food manufacturing firms, and 528 food 
warehouses are registered with the department. 

(3) Projected reporting, recordkeeping and other administrative costs required for compliance with the 
proposed rule, including the type of professional skills necessary for preparation of the report or record: 

Reporting, recordkeeping, and other administrative costs of small businesses are unaffected by this rule 
inasmuch as the rule does not alter or duplicate those reporting or record keeping requirements otherwise 
applicable under existing regulation. 

(4) Statement of the probable effect on impacted small businesses and consumers: 

The effect of these rules on small businesses is to require additional information from license applicants 
in order to verify their business and contact information, to alter the fee schedule for the programs' 
licenses, and to incorporate additional federal standards aligned for food safety. Some fees have been 
reduced, while others have been increased in an effort to better grade the department's fee schedule 
according to departmental expenditures in regulating the program. 

(5) Description of any less burdensome, less intrusive or less costly alternative methods of achieving the 
purpose and/or objectives of the proposed rule that may exist, and to what extent such alternative means 
might be less burdensome to small business: 

No less burdensome methods for achieving this purpose are possible. 

These rules are promulgated to implement Public Chapter 485 of 2015, which expanded the Agricultural 
Regulatory Fund to include all fee-generated revenue collected by the department. As part of the 
legislation, all fee amounts charged by the department were removed from the Code, and the 
commissioner of agriculture was authorized to set the fee amounts by regulation. The intent of the 
legislation is to allow the department to adjust fees and to improve the percentage of cost recovery for its 
programs through fee collection rather than relying as heavily on revenue from the general fund. 

(6) Comparison of the proposed rule with any federal or state counterparts: 

Any federal counterparts for standards of identity and labeling would preempt state standards pursuant to 
the Federal Food Drug and Cosmetic Act and National Labeling and Education Act and their associated 
regulations. See e.g. 21 U.S.C.A. §343. Federal counterparts for meat and poultry processing are 
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currently implemented in Tennessee pursuant to the Federal Meat Inspection Act (21 U.S.C.A. §601) and 
its associated regulations and the Federal Poultry Inspection Act (21 U.S.C.A. §451) and its associated 
regulations. 

(7) Analysis of the effect of the possible exemption of small businesses from all or any part of the 
requirements contained in the proposed rule. 

Exemption of small businesses from the requirements of this rule may compromise food safety 
requirements and/or compromise the intent to grade fee schedules according to resources expended for 
oversight of regulatory programs. 

Impact on Local Governments 

Pursuant to T.C.A. §§ 4-5-220 and 4-5-228 "any rule proposed to be promulgated shall state in a simple 
declarative sentence, without additional comments on the merits of the policy of the rules or regulation, whether 
the rule or regulation may have a projected impact on local governments." (See Public Chapter Number 1070 
(http://state.tn.us/sos/acts/106/pub/pc1070.pdf) of the 2010 Session of the General Assembly) 

No impact is expected on local governments. 

Additional Information Required by Joint Government Operations Committee 

All agencies, upon filing a rule, must also submit the following pursuant to T.C.A. § 4-5-226(i)(1 ). 

(A) A brief summary of the rule and a description of all relevant changes in previous regulations effectuated by 
such rule; 

This rule modernizes license application and standards requirements for food manufacturers, processors, 
distributors, and warehouses as well as meat and poultry processors and retail food stores in Tennessee. It 
makes Tennessee requirements more consistent with federal requirements, and it addresses fee changes 
pursuant to amendment of the Ag Fund law, T.C.A. §43-1-701, et seq. 

(B) A citation to and brief description of any federal law or regulation or any state law or regulation mandating 
promulgation of such rule or establishing guidelines relevant thereto; 

T.C.A. §43-1-701, et seq. requires that the department of agriculture establish fees for its regulatory programs 
through promulgation of rules under the UAPA. T.C.A. §53-1-207 authorizes the department to promulgate 
rules under the Tennessee Food, Drug and Cosmetic Act that conform insofar as practicable with rules 
promulgated under the federal act. 

(C) Identification of persons, organizations, corporations or governmental entities most directly affected by this 
rule, and whether those persons, organizations, corporations or governmental entities urge adoption or 
rejection of this rule; 

Retail food stores, food service establishments located within retail food stores, food manufacturers, processors, 
warehouses, and distributors and meat and poultry processors will be most directly affected by this rule. No 
public comments have been received urging adoption or rejection of this rule. 

(D) Identification of any opinions of the attorney general and reporter or any judicial ruling that directly relates to 
the rule; 

I There are no attorney general or court decisions in this state that directly relate to this rule. 

(E) An estimate of the probable increase or decrease in state and local government revenues and expenditures, 
if any, resulting from the promulgation of this rule, and assumptions and reasoning upon which the estimate 
is based. An agency shall not state that the fiscal impact is minimal if the fiscal impact is more than two 
percent (2%) of the agency's annual budget or five hundred thousand dollars ($500,000}, whichever is less; 

These rules will generate an additional $624,450 of revenue to the Agricultural Regulatory Fund. The additional 
revenue will cover approximately 80% of the cost of providing food inspections services by the department, up 
from 63% cost recovery provided by the current fee structure. 
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(F) Identification of the appropriate agency representative or representatives, possessing substantial knowledge 
and understanding of the rule; 

David Waddell, Administrative Director, and Shanna Lively, Food Administrator, Tennessee Department of 
A riculture, Consumer and lndust Services Division 

(G) Identification of the appropriate agency representative or representatives who will explain the rule at a 
scheduled meeting of the committees; 

David Waddell, Administrative Director, Tennessee Department of Agriculture, Consumer and Industry Services 
Division 

(H) Office address, telephone number, and email address of the agency representative or representatives who 
will explain the rule at a scheduled meeting of the committees; and 

I 440 Hogan Road, Nashville, Tennessee 37220; (615) 837-5331; david.waddell@tn.gov 

(I) Any additional information relevant to the rule proposed for continuation that the committee requests. 
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