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GLICKMAN ANNOUNCES FOOD SAFETY RULE ON RETAINED WATER IN MEAT AND POULTRY
WASHINGTON, Jan. 5, 2001 -- Agriculture Secretary Dan Glickman today announced a new USDA requirement intended to improve the safety of raw meat and poultry products.  The new rule requires processors to justify any retained water in raw products as an unavoidable consequence of their process used to meet food safety requirements.  Processors will be required to list clearly either the percentage of retained water or the maximum percentage of absorbed water on each product label.  Those that demonstrate there is no retained water in their products may choose not to label their product with a retained-water statement or to make a no-retained-water claim on the product.

“This step provides consumers with additional information about what’s in the meat and poultry they purchase, helping them to make more informed choices,” said Glickman.

This final rule takes effect one year after the Jan. 9, 2001, publication date in the Federal Register.  This one-year period will enable USDA’s Food Safety and Inspection Service to prepare sampling, testing, and document review procedures; train agency personnel in the new procedures; and develop a new national reference database on the natural moisture content of raw products in the various meat and poultry product classes.  Industry-wide water retention limits, multi-establishment water retention limits, or single-establishment water retention limits will be established using data collected under a written protocol. 

In conjunction with this rule, FSIS is also revising poultry chilling regulations. These revisions will improve consistency and better reflect current technological capabilities and good manufacturing practices.
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