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What People Are Saying About “Pumped-Up” Poultry:

"We want consumers to know what they're getting, said California Poultry Federation President Bill Mattos.
We think it's kind of a fraud to sell something in the refrigerated (not frozen) case that looks fresh and feels
fresh but contains up to 15 percent water and salt."

The Seattle Times
September 15, 2004

"Some poultry producers are adding a solution of sodium and water to raw poultry products in order to
enhance flavor or increase moisture content. USDA policies require producers to disclose this process on the
label; however, this is usually done with euphemisms such as “Enhanced with up to X percent chicken broth”
and written in a small font size. USDA also allows these products to be labeled as “natural.” USDA should
change its policies to provide consumers with sufficient information about these products so that they can
make informed decisions when they are purchasing poultry products.”

Chris Waldrop, Consumer Federation of America
May 22, 2007

“People shouldn’t be paying chicken prices for saltwater. But some unscrupulous poultry producers add as
much as 15 percent saltwater — and then have the gall to label such pumped-up poultry products “natural.”
Some in the industry euphemistically call chicken soaked or injected with salt water “enhanced chicken.” Of
course this isn’t really about enhancing chicken, it’s about enhancing profits. Someone’s clucking all the way to
the bank.

Adding injury to insult is the fact that these “enhanced” products are much less healthy for you than the
natural, unenhanced versions, because they contain up to five times as much sodium. Sodium, of course,
tends to increase blood pressure and the risk of heart attacks and strokes. Americans consume way too much
sodium as it is, and the last thing we need is more sodium tucked surreptitiously into otherwise low-sodium
foods. “

Michael F. Jacobson, Center for Science in Public Interest
May 22, 2007

Dr. Stephen Havas, vice president of the American Medical Association, is concerned the added sodium "has
potential health implications" because most consumers aren't reading labels on "natural" chicken because
they expect it to be free from any additives.

The Wall Street Journal
May 17, 2007

“For consumers who think they are purchasing poultry that is natural, they may be in for a rude awakening —
particularly for those who have heart disease or hypertension, who are watching their sodium or who have
other health concerns. Not to mention the economic impact of unknowingly buying chicken that contains up
to 20 percent foreign ingredients by weight. Producers that improperly use "100% All Natural” claims are
selling saltwater at chicken prices, hurting consumers at a time of ever-increasing food costs.”

Amanda Louden, National Association of Nutrition Professionals
September 14, 2008
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Salt-Water-Soaked Chicken Not at all Natural, Says CSPI

Statement of CSPI Executive Director Michael F. Jacobson

On behalf of the 850,000 members of the Center for Science in the Public Interest
(including almost 100,000 in California), I am honored to be here today with Senator Barbara
Boxer. I’m delighted that she is standing up for both consumers and honest poultry producers.

Chicken, salt, and water all are natural, but when you combine the three what you get is
adulterated chicken that is anything but “all natural.”

When Americans take their hard-earned dollars to the supermarket, they want to know
that they’re getting the most value for their money. And when they see words on food labels like
“100 percent natural,” they assume that the foods really are. Unfortunately, too many
unscrupulous poultry producers, with the regrettable acquiescence of the U.S. Department of
Agriculture, are draining the meaning from such words.

The practice of pumping up poultry with salt water is basically a hidden tax of up to
15 percent that extracts on the order of $2 billion from American consumers each year. This
isn’t about “enhancing™ chicken, it’s about enhancing profits.

Think of it this way. This looks like a 7-and-a-half-pound chicken. But it’s really about
five-sixths chicken and one-sixth water. You think you're buying 7.5 pounds of chicken, but
you’re really getting less than six and a half pounds of chicken and 18 ounces of water. This bag
of chicken has two small drumsticks and a boneless thigh—that’s a little more than a pound of
chicken, and that represents what consumers are getting cheated out of.

Consumer fraud would be bad enough, but adulterated chicken is also bad for our health.

Sodium chloride, or salt, is probably the most harmful ingredient in the food supply. It's
a major promoter of high blood pressure, stroke, heart disease, kidney disease, and other
ailments. Most adults should not consume more than about 1,500 milligrams of sodium per day,
yet the average adult is consuming closer to 4,000 milligrams a day. And one of the things that
has made our food supply so salty is the adulteration of chicken with a salty solution. The last
thing we need is a stealth salt assault on an otherwise healthy food.

1875 Connecticut Averue, N'W, Suite 300 » Washington, DC 20009-5728 = tel 202 332 9110 » [ax 202 265 4954 » www.cspinet.org



Tonsumer Federation of America

May 22, 2007
Contact: Chins Waldrop
202797-8551

Consumer Federation of America Expresses Concerns Regarding
USDA Policies on Eihanced Poultry

Consumer Federation ol America 1s concerned with the 1S, Deparntiment ol Agriculturs’s
polictes regarding “enhanced™ poultey products. Some poultry producers are addiug a solution of
sodium and water W raw pouliry preducts in order to enhance flaver or mercase molsture content,
LSDA policies require producers o diselose this process on the label: however, this 1s usually
done with cuphemisis such as “Hohaneed with up to X percent chicken Droth™ and witten in &
snualt font size. LSDA also ablows these products w belabeled as “natural.”™

Consuniers, however, are not typically aware ot this process and often do not 1'{:{:1:15_111[7.0 the
disclesure stateinent on the label because of ity small font size. Congumers do not expect
products labeled as “natural”™ to contain added ingredients. In additon, this process means that
consumers are paying chicken prices for salt water. Finally, at a time when consumers are being
teld to reduce the amount of sodium inthetr diets, these “enhanced™ poultry products are

drantically inoreasing consumers” sodium infake.

USDA should change us policies o provide consumers with sufticient information about thess
prodiacts so thar they can moke infonmed decisions when they are purchasing pouliry productz,
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Congress of the United States
TBouge of Wepresentatives
Tashington, AL 20515

October 11, 2007

The Honorable Chuck Conner

Acting Secretary

United States Department of Agriculture
1400 Independence Avenue, S.W,
Washington, DC 20250

Dear Mr. Secretary:

We are writing 1o express our concern over USDA’s continued allowance of misleading
labels on poultry products.

As you know, current USDA labeling guidelines allow for poultry Injected with saltwater
or seaweed solutions to be prominently labeled as “700% All Natural” However, these same
guidelines allow the warning alerting consumers to these added ingredients, mest offen with the
phrase “Enhanced with up to Fifteen Percent Chicken Broth”, to be only % the size of the
product name. This misguided policy has enabled some processors 1o lead consumers into
believing they are purchasing unaltered, natural poultry products. While we agree that seaweed
and sez salt may occur natwally in seawater, these ingredients certainly do not occur naturally in
pouliry.

We believe this labeling practice is deceptive and is misleading consumers into believing
they are purchasing all natural chicken when, in fact, they are paying billions more for added
saltwater weight and drastically increasing their sodium intake. A rccent nationwide swrvey
revealed that over 70% of consuiners were unaware that some poulfry companies routinely add
sodium and other additives to their fresh chicken. Furthermore, nearly 3 out of 4 consumers
failed 10 notice the statements warning of additional ingredients because the writing 1s
significantly smaller in comparison to the entire package design,

The health implications of this practice are serious and deserve prompt attention, A
natural serving of chicken, without saltwater and seaweed exfract contains 70 mg of sodium but
enhanced chicken can contain up to 370 mg of sodium per serving. This is roughly equwalent to
the sodium levels in a bag of regular potato chlps

We firmly believe USDA should immediately tighten its policies on fresh pouliry labeling
to ensure American consumers are able to make informed choices about their food. Without
change, individuals across the couniry will continue to be charged additional costs for enhanced



products while adding potentially dangerous amounts of sodium to their diets.

Thank you for your attention to this important matter. We look forward to working with
you to quickly resolve this issue.

' _ Sincerely,
o %ﬂ

DIANNE FEINSTEIN BARBARA BOXER
("“L . Senator U.S. Senator
DENNIS CARDOZA \J CHH“ PICKE
Member of Congress Member of COI
:g ;)é NUNES PETER DEFAZIQ® /
Member of Congress Member of Conghefs
ARLENE HOOLEY VIRGIL GOODE
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Member of Congress
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THE FINE PRINT
ON PLUMPED POULTRY

NATURAL, NONENHANCED POULTRY
(per 4 cunces raw)
Sodium: 45 to 70mg
Fine print says: "Contains 1 to 5% retained
waler" (This is water thal may be ahsorbed
during the chilling process; it's not injected,
and no salt is added.)

ENHANCED POULTRY
(per 4 cunces raw)
Sodium: 330 to 440mg
Fine print says: "Enhanced with up to 15%
chicken broth, salt, and carrageenan”

Worse, it's 5008 more sodium than
is found naturally in untreared chicken.
Yer the word “nutural” can be used
on the labels of these injected birds,
USDA Jubeling policies give poultry
companies a green light to label their
enhanced produets “100% natural” or
“all natural,” even rhough they've been
injected with ingredients in concentra-
fions that do not namurally occur in a
chicken. (Like many foods, chicken
contains trace amounts of sodium and
other minerals,}

Wirh injections rotaling 15% or
more of the meat’s weighr, a 7 pound
enhanced chicken might ner anly 6
pounds of meat. Do the math: Ar
$2.99 per pound, vou've paid a pre-
mium of up 10 $0.45 per pound for
aclded salt and water. Euch yvear, rhis
costs Americans ahour $2 hillion,

44 ooy NG L|IGHT JANUARY/FEBRUARY 2017
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NUTRITION MADE EASY

according to the Truthful Labeling
Coalition, a trade group started by
poultry praducers wha want to pur
an end to misleading labels on
enhanced products.

At time when sodinm consump-
tion has risen to the top of public
health issues—and when at press time
we expected to hear soon abouta
government move to lower sodinm
recommendations— here's an cxample
of salt being needlessly added ro fresh,
whole foads,

Processors are required ro disclose
the injections, but the lettering on the
packaging eun be small and inconspic-
uous. To know if you're picking up an
enhanced product, squint ar the fine
print, which will list something like,
“contains up to 15% chicken broth.”
You can also check the ingrediene list,
and, of eourse, look for the sodium
content on the Nutrition Facts label.
11 the chicken is truly natural, the
sodium content won't stray higher
than 70mg per serving.

What you do with your chicken or
turkey once you get it home is unother
story. However, at thar point vou are
consciously chaosing to add sodium,
and you ean control the ameunt vou
use. Seasoning a chicken hrease with
“ teaspoon salt will add 250mg
sodivum: —u healthier choice thar
vou'll be much happier making it
thar same chicken breast doesn't
come preloaded with 440mg of the
salty seutf.

Send yout questions lo nutritionsdilor
@Cookinglightzom or to Cosking Light,
PO, Box 1748, Birmingham, AL 35209
Readers ara cantioned that the advice

hereis not meant to swbetituls for a regu-
lar, professional heaith cars consubation

Jor Sally’s Tips,

Join the |
MyBONIVA" Progran|

plus one month of
BONIVA free!

MyBONIVA is a free program thal gi
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® Sally Fisled's 1

OR Manoging your
asteaparosis anrd Il_nnh‘.lll‘_.q shrcnger
haneas

® Helplu! monthly raminders 1o take
your BOMNIVA, delivarad by phone,

amail, ar mail

il

d with

* Quaiterly newsl
bone sirangthening exercises and

imple, delicious reripes



http:OUUltP.di
http:choosi.ng

I'WATT POULTRY USA

LABELING & REGULATIONS

Deciphering the ‘natural pouliry’ debate

Controversy continues within the poultry industry over what constitutes ‘natural’ poultry

while the USDA reconsiders the definition. BY TERRENCE O'KEEFE

Major broiler processors disagree on what the
defimtion lor “natural” fresh ready-lo-cook
(RTC) chicken products should be, and the
USDA is now reviewing the regulations that
define “natural” poultry. What is at stake for
the U.S. poultry industry in this debate is the
roughly $2 billion per year that consumers
are now paying at retail for the added weight
ol enhancing solutions used in some fresh
chicken products.

Key points in the “natural” debate hinge
on use of “natural” for single- versus multi-
ingredient products and the size of the type
face used on the label.

Current USDA FSIS policy states that
products bearing “natural” claims must not
contain any artificial or synthetic ingredients
or chemical preservatives, and can be no more
than “minimally processed.”

Enhanced products

In the last decade, a number of “Natural,”
“All-Natural” and “100% Natural” label
claims have been approved for meat and
poultry products which have been injected,
vacuum tumbled or marinated with a variety
of broth or brine solutions up to 15% of the
weight of the meat. These fresh ready-to-cook
(RTC) injected meat and poultry products
are commonly referred 1o as “enhanced”
products.

Market share in the fresh meat case
for enhanced products has grown rapidly.
Industry estimates put the 2008 market share
for enhanced fresh pork, chicken and beef at
53%, 31% and 19%, respectively.

Single- or multi-ingredient?
One point of contention in the natural
poultry debate is whether the term “natural”

should be reserved just for chicken and turkey
without any additives.

Foster Farms, Sanderson Farms, Gold'n
Plump and Fieldale Farms are members
of the Truthful Labeling Coalition (TLC).
Comments signed by executives of the four
companies and submitted to FSIS, included
this statement: “We believe it is wrong and
deceitful to allow fresh chicken to be labeled
1009 All Natural” when it contains additives
such as seaweed and saltwater”

Many of the solutions used to enhance
poultry contain carrageenan, a seaweed
extract which binds water. Perdue is also

pushing for the USDA to reserve the term
“natural” for single-ingredient fresh chicken
and turkey products. “Underno circumstanc-
es do we believe it is acceptable to label fresh
poultry that has been enhanced with water,
broth or solutions as 100% Natural or All
Natural,” said Luis A. Luna, vice president,
corporate communications, Perdue Inc.

Use of natural ingredients

Tyson and Pilgrim’s Pride support the
current USDA interpretation which allows
for multi-ingredient fresh chicken and turkey
products to be labeled as “natural”

Gary Rhodes, vice president, corporate
communications and investor relations,
Pilgrim’s Pride Corp., said, “Pilgrim’s sup-
ports the use of the ‘natural’ label as [cur
rently] defined by USDA. We provide both
marinated and non-marinated ‘all natural’
products. At this ime USDA defines ‘all

natural’ as being a product that does not
contain any artificial lavor, color, chemical
preservatives or any artificial or synthetic
ingredient, and is minimally processed.”
Gary Mickelson, Tyson, Inc. spokesman,
said, “Our 100% All Natural Marinated Fresh
Chicken bears a USDA-approved label and
includes no artificial ingredients. This prod-
uct line includes chicken, chicken broth, sea
salt and natural flavor. A Tyson-sponsored
national study found that a majority of con-

One point of contention in the natural pouliry
debate is whether the term “natural” should
be reserved just for chicken and turkey with-
out any addifives.
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ADVOCATES HELP WITH PATIENT CARE

In 2004, Edward Moskowitz was hospitalized
near his home oulsige Miami with internal
bleeding, but after a week he was worse, his
daughter Sandy Tepper says. That's when he
became a human pinball. Gver the next seven
weeks, he was sent to rehab, grew waorse, was
transferred by a new doctor to a different hos-
pital, then was bounced for insurance reasons
to a second rehab facility (at 2 a.m.), despite
his daughter's attempts to intervene. Ordered
to physical therapy a few days later, he strug
gled from his wheelchair and fell to the floor,
dead of apparent heart failure. He was B4.

What if someone had been there to ask
the right guestions and ease the family's trau-
ma? Enter the patient advocate, parl of a
growing field. Advocales, whe are often for-
mer nurses or other health professionals, link
patients and the health-care system. They can
help get an elusive doctor's appaintment,
research treatments, file medical paperwork,
or persuade an insurance company fo cover a
procedure. They might also stand in for far-
away relatives by accompanying an ailing per-
son o appointments or sitting at a hospital
bedside, Seme advocates work privately, on a
case-by-case or hourly basis. Others work at
no charge or are supplied by employers as
part of benefits packages.

Unfortunately, finding good advocates

Buying this chicken?
You could pay up to $1.70 for broth

Wt Wi e el NG e

can be dicey. There's no
licensing or credentialing
process specific to health
advocates, and no regulatory
body oversees them, says
Laura Weil, interim director
of the master's program in
health advocacy al Sarah
Lawrence College in Bronx-
ville, NY., the nalion's only
graduate program in health
advocacy. But it makes sense
1o follow these guidelines:

For someone  who's
employed: See whether his or
her benefits include patient
advocacy. Many large employ-
ers contract with companies
such as Heaith Advacate, the
nation's biggest employee-
based advocacy firm, staffed
by registered nurses and benefits experts.

For someone in a hospital or nursing
whether there's an in-house
patient advocate who mediates between
families and staff members. (But be aware
that such advocates are on Lhe institution's
payroll.)

If a chronically ill person can't get care:

NEEDED
Edward Moskowitz, was shuttled from one facility to
another, with little coordination of care,

home: Ask

Contact the nenprofit Patient Advocate Foun-

- o w

FATIENT ADVOCATE Sandy Tepper's father,

dation (BOD-532-5274; www.patientadvocate
.org), which provides free medialion services
on a case-by-case basis. The Web site includes
resources Lo help navigate insurance issues as
well as patient chats.

To hire a private advocate: Get 3 résumé,
check references, and ask what experience
the person has with similar cases. Qbtain price
estimates in writing.

Perdue, Pilgrim's Pride, and some other poultry companies inject,
immerse, or vacuum-tumble some of their products with broth or salty
solutions to try to make them more tasty, juicy, and tender. But pumping
up meats can also add water weight and sodium. The Department of
Agriculture requires labels on what it terms “enhanced” poultry and
meal, including beef and pork, to reveal the amount of solution but has

set no maximum level. The practice has become so prevalent, some

may be enhanced.

chicken producers say, that about 30 percent of chicken sold at market

When our reporter visited eight supermarkets in the Washington, D.C.,
area he found chicken and turkey products ballooned with 10 to 30
percent of their weight as broth, flavoring solution, or water, Sodium
levels ranged from 120 to B40 milligrams per serving, far higher than in
poultry that isn't julcad up. That some of these enhanced products claim
they're "natural” is ruffling feathers. Seventy percent of people surveyed
by the Consumer Reports Mational Research Center last June said they
think that the label "natural” should mean no salt water was added.

The USDA Is under pressure from Congress and even some in the
poultry industry ta tighten the rules, and a USDA spokeswoman says the
agency is determining its next steps. Meanwhile, to avold paying chicken
prices for salt water, you'll need o read labels,

WATER WEICHT Perdue adds broth and salt to some poultry,
boosting its weight and sodium content. This “enhanced"
chicken cost $9.48 at a Wal-Mart in Alexandria, Va,

JUNE 2008 @ www.ConsumerReports.org 7
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What's in your chicken?

Poultry gets plumped with water, salt and other additives

Those chicken breasts and thighs for
sale in the grocery meat case might not
be all bird, and consumer advocaies say
few shoppers know it

Processors have been injecling some
fresh poulury with up to 15 percent
water, salt and clements of scaweed in
recent years because, they say, it makes
the meat taste betler and government.
regulators atlow it

But critics say almost a third of the
chicken Americans now buy has the
additives, 50 it COStS CONSUMCTS more
when it's sold by the pound and pumps
more nnhealthy sodium into their meals.

A coalition of consumer and health
groups, lawmakers and some processors
are pressing the 1S, Department of
Agriculiure, which is rewriting rules for
food labeling, 1o stop companics from
calling meat with additives " 100 percent
natural” And they want to force
companies to enlarge the fine print on
their packaging so CORSUMCTS ArC MOre
likely to notice what they are buying.

"T assumed it way all chicken,” said
Dave Alter of Baltimore, who picked up
a package at a local Safeway recently
that was injected with chicken broth and
other additives. "I never noticed
anything on the label. ... [ certainly don't
want more sodium.”

For the most part, processors
acknowledge that the labels are
confusing and are not fighting changes.
But they are split on whether it's QK 1o
say chicken 1s natural when it's infused
with salt waler, or "chicken broth” as it's
sometimes called.

The processors call chicken with
additives "enhanced” and have been
selling such products for about four

By Mereditl: Conn
Sun reparter
Tune {2, 2007

years. Buat some companies began
labeling it natural in 20035 That's when
USDA approved the companies' use of
naturally derived glements for boosting
ftavor and mosture, said Julie
Greensiein, deputy director of health
promotion policy at the Center for
Science in the Public Interest,

In Maryland, fresh poultry has become
the biggest segment of the {arm
economy, worth a half-hillion doHars in
sales in 2005, or a third of farm sales.
Growers dot the Eastern Shore, and
Jerdue Farms Ing,, one of the nation's
largest pouliry companics, is based in
Salisbury.

Chicken is the meat of choice in many
11.8. houscholds, and that makes the
labeling, issue especially proessing,
Greenstein and others said. Americans
ate an average of 88 pounds of chicken
last year, comparcd with 39 pounds 30
years ago, according Lo industry data.

But the critics estimale that consumers
are paying more than 82 billion a vear
for such fresh chicken and getting salt
water. The chicken also containg up o
cight tmes the amounit of sali per
serving - about 370 milligrams of
sodium versus 45 milligrams, in a four-
ounce serving of skinless, boncless
chicken breast.

Processors use USDA guidelines from
1982 that were tweaked in 2005, Those
puidclines say natural food s minimally
processed and contains nothing anificial
or synthetic and no coloring or
preservatives. Changes in food
technology have muddied terms over
time, and support for a modern, formal
definition has picked up steam, even in
the industry.

Hormel Foods Corp. petitioned USDA'S

I'ood Safety and 1nspection Service in
October to rewrite the tabel rules for
sliced deli meats made from poultry and
other meat. Though other meats are
injected with additives, poultry and pork
are enhanced most often and labeled
nataral. Some Hormel competitors woere
using sodiim lactate, a known
preservative, but calling the product
natural.

Iederal officials expect to propose some
rules and solicit comments in the fall,
but an agency spokcsman said they
aren't prepared to say what the new
guidelines will include.

A big critic of the natural labels has
been one of the chicken industry's own,
Laurel, Miss.-bascd processor
Sanderson Uarms Ine. Lampkin Butis,
president and chief operating officer,
said he's hoping the USDA acts fast to
¢lear up the confusion. [t's a competition
issue. 1F shoppers know he doesn't
cohance his chicken, he'll sell more than
those who do,

Hut he said conswmers can'i easily tell
the difference because injected chicken
looks the same, Shoppers have to
inspect the packaging for small type or
check the back of the package for
soedium content,

"We had complained in Washington to
no avail,” he said. "The Hormel petition
opened the book for USDA (o cousider
their policies on what is ‘natural.”

We'te hoping they can sit down and
write a reasonable policy with the
consumer in mind and not drag this out
two or three years.”

Meanwhile, companies say they plan to
continuc cnhancing meats they scll
because consumers prefer it.
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Gary Mickelson, a spokesman for
Springdale, Ark.-based Tyson Foods,
one of the nation's largest processors,
said the company agrees that USDA
needs to update the definition of natural
so consumers understand what they are
buying. But he said consumers will
accept some naturally derived elements
in their chicken for better taste, and the
company should still be allowed to label
it natural.

The company refers to its chicken with
additives such as chicken broth, sea salt
and natural flavor as marinated.

"Surveys show that consumers prefer
marinated chicken over conventional
chicken," he said "An increasing
number tell us they want all natural
chicken, yet prefer the taste and
juiciness of marinated product.
Marinated chicken is more forgiving for
the home cook because it turns out
tender and juicy."

Perdue says it also believes in allowing
consumers to decide what to buy, so
long as the label does not confuse them.
The company has been enhancing some
of its chicken since 2003, under the
brand Tender & Tasty, but does not call
it natural. Officials want the rules to ban
others from calling similar products
natural.

"We do not believe it is acceptable to
label 'enhanced' fresh poultry as '100
percent natural' or 'all natural' under any
circumstance," said Julie DeYoung, a
Perdue spokeswoman.

Some lawmakers wrote to the USDA in
May about changing the policy. Rep.
Dennis Cardoza, a California Democrat
who chairs the House Agriculture
Committee's panel on horticulture and
organic agriculture, and Rep. Charles
W. "Chip" Pickering Jr., a Mississippi
Republican, called on USDA to make
swift changes to the natural label rules.

"Given the magnitude of this deception
on consumers' food budgets and its
health implications with regard to
sodium, we expect USDA to use its

authority to quickly put an end to these
misleading labels," the letter said.

And consumers, including William
Rajaram of Baltimore, do say the labels
are misleading. He recently picked up a
package of chicken injected with "15
percent chicken broth" and didn't notice
the added sodium because he only
looked at the protein and fat content.

"That sodium makes me not want it," he
said. "It's unhealthy for me, but it could
be devastating to someone with high
blood pressure. The wording should be
bigger, definitely."
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BALTIMORE — A federal appeals court refused to block an order barring Tyson foods Inc. from advertising that its
poultry products don't contain antibiotics thought to lead te drug resistance in humans,

The 4th V. §. Circuit Court of Appeals in Richmond, Va., denied a motion by Tyson on Wednesday to stay the order -
pending appezl. The Springdale, Ark., food giant had asked the court to stay a ruling by a Baltimore judge, who
issued a preliminary injunction last week barring the advertisements while the case is pending.

Tyson issued a statement Thursday saving it is not currently running any advertisements and is working with stores
‘to remove marketing materials by a May 15 deadline set by U. S. District Judge Richard Bennett in Baltimore. Tyson
added that it is weighing its legal options and continues to believe it has acted responsibly.

The lower court ruling was a victory for rivals Perdue Farms Inc. and Sanderson Farms Inc., who are suing to stop
the advertisements, which they claim are misleading because none of the companies uses those types of drugs and
shoppers could be led to think other companies use the drugs.

Bennett said in his ruling that he was “satisfied that the consumer public is being misied” by the "Raised Without
Antibiotics” advertising. The ruling affects all advertising and marketing, but not package tabeling, which is
regutated by the U. S. Department of Agriculture.

On April 25, Martko Coken, Monique Gilles, Kenneth Michael Freeman, Shannon Zimmerman and Elizabeth Guard
filed suit against Tyson in U. S. District Court for the Eastern District of Arkansas, Western Division, in Little Rock.
The plaintiffs are seeking class status.

In the complaint, the plaintiffs called Tyson's no-antibiotics marketing campaign a “calculated and cynical” scheme,
anhd said the claim led them to buy more Tyson chicken at higher prices than was fair.

“we firmly believe we have acted responsibly in the way we have labeled and marketed our products and will
vigorously defend ourselves against these unfounded chaims,” Tyson spokesman Gary Mickelson said in a
statement about the Arkansas suit Wednesday.

Charles Hansen of the Truthful Labeling Coalition, whose members are Perdue, Sanderson and Livingston, Calif -
based Foster Farms, said his group had asked the USDA to rescind approval for fabeling with the statement “Raised
without antibiotics that impact antibictic resistance in humans.”

Tyson, Perdue and Sanderson say they all use feed containing ionophores, which are largely considered to be
antibiotics, However, the substances are not used in humans and thus are not believed to raise human health
concerns,

Last spring, the USDA said Tyson could labe! its foods as "raised without antibiotics,” but the federal agency later
reversed that decision after Tyson had spent money on advertising and packaging. Tyson was eventually allowed to
use the clatm "raised without antibiotics that impact antibiotic resistance in humans.”

Sanderson, based in Laurel, Miss., has argued it lost @ $ 4 million account to Tyson because of the advertising
campaign, and Salisbury, Md.-based Perdue claims it has lost about $ 10 million in revenue since last year,

Bennett ruled that the qualifying language was not understood by a substantial portion of the consumer public and
that the advertising “may even reinforce consumer misconception.”
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Tyson Adjusting Advertising After Complaints
By LAUREN ETTER
January 26, 2008; Page A12

Tyson Foods Inc. said in federal district court that it is revamping the advertising of its antibiotic-free
chicken products, after competitors had alleged false and misleading advertising by the company.

In court filings, the company brushed off competitors' allegations and said it had already
independently changed the advertising.

"No advertisement containing the 'Raised Without Antibiotics' claim was approved to run after
January 20, 2008," according to a legal filing by Jenna Johnston, senior counsel for Tyson.

Competitors claimed they had witnessed the ads being aired and displayed since then.

The snag with the ads represents the latest setback for the Arkansas-based chicken producer, which
has been touting its line of antibiotic-free chicken as part of a $70 million advertising campaign.

Last month, Tyson agreed to stop using a version of its antibiotic-free labels on its chicken products
after the U.S. Department of Agriculture concluded it had awarded the label mistakenly, because the
company was still using medication that it characterized as antibiotics.

Despite the USDA decision, Tyson continued advertising the product as "antibiotic free" without
further clarification on billboards and television, using similar language that was contained on the
prohibited labels. Tyson said the USDA never outlined a time-frame for the phaseout of "nonlabel

advertising such as television ads," according to a legal declaration by Nancy Bryson, an attorney
representing Tyson. She also is the former general counsel of the USDA that oversaw the original
approval of Tyson's label.

Four of Tyson's competitors -- Perdue Farms, Sanderson Farms Inc., Gold'n Plump Poultry Inc. and
Foster Poultry Farms -- accused Tyson of displaying misleading advertising claims in violation of
federal and state law and sent a letter to Tyson asking the company to pull its ads.

In a response letter dated Jan. 18, Tyson's attorneys neither admitted nor denied the claim, but said
"making threats premised on baseless assertions only reinforces Tyson's view that it is your clients --
not Tyson -- who are engaging in unfair and anticompetitive conduct aimed at stifling, not promoting,



competition."

This past week, the four companies, who have formed a group they call the Truthful Labeling
Coalition, asked the court to issue a temporary restraining order. A judge denied the competitors'
request for a temporary restraining order Friday.

Tyson has been in a protracted regulatory battle with the USDA for months now. In May, the agency
approved Tyson's antibiotic-free label. In June, the company announced that it was "the first major
poultry company to offer fresh chicken raised without antibiotics on a large scale basis" and it rolled
out the new ad campaign titled "Thank You," which was intended to "convey how Tyson products
help make Mom a hero at mealtime."” But in September the government agency said that it had
mistakenly approved the label and demanded that Tyson remove the labels or clarify them.

At issue is Tyson's use of an animal medication called ionophores, commonly added to poultry feed to
help prevent an intestinal parasite that can lead to lower body weight or death in poultry, causing
economic loss to producers.

lonophores aren't used in human medicine and therefore don't pose an immediate risk of causing
antibiotic resistance in humans, something that is of growing concern to the medical and scientific
communities.

Most large poultry producers use ionophores. Tyson disputes the USDA finding and says the
department knew that it was using the medication when it was awarded. Still, Tyson changed its labels
to read "Chicken Raised Without Antibiotics that impact antibiotic resistance in humans."

Write to Lauren Etter at lau ren.clterr’('iﬁ.wsi.cnm]
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Your 'natural' chicken should not include a ton of sodium
By BILL MATTOS

last updated: January 15, 2008 03:53:11 AM

Consider this: You pick up a package of chicken breasts labeled "100% all natural" and cook them for your family.
You think you've done something good for everyone's health, right?

What if you found out you've just fed your family as much sodium as if each one had eaten a bag of potato chips? It
is quite possible that you did. That's because that "100% all natural" chicken could have been injected with up to 15
percent saltwater or seaweed solution -- meaning you've not only drastically increased your sodium intake, you've
also paid for the weight of all that salt water.

Feel duped? Angry? Fed up? You should and so do I.

As president of the California Poultry Federation, I'm here to say your concerns are justified. The members of our
trade association pride themselves on the accurate, honest labeling of the more than 15 million pounds of chicken
they ship weekly to retail grocers throughout the state. If it's from Modesto-based Foster Farms, for example, and it
says "fresh and natural,”" you have my personal guarantee that it is.

In 2007, we founded the Truthful Labeling Coalition with two other poultry manufacturers who share our core
values -- Sanderson Farms in the South and Gold'n Plump in the Midwest. Our three companies have rallied the
support of 40 congressional representatives, including California's senators, Barbara Boxer and Dianne Feinstein,
and Reps. Dennis Cardoza, George Radanovich and Dan Lungren. They and 35 of their Democratic and Republican
colleagues wrote to Chuck Conner, acting secretary of agriculture, in protest of allowing such products to be labeled
"100% all natural" when in fact it might be injected with saltwater or seaweed solutions.

Our efforts also have garnered the support of leading consumer and health groups, as well as more than 30,000
concerned citizens nationwide who want to ensure the truthful labeling of fresh chicken products so consumers can
make informed choices. Most recently, Perdue Farms, the nation's third-largest poultry manufacturer, joined the
coalition; now, our industry representation extends from coast to coast.

We continue to urge the USDA to bring clarity and consistency to its labeling policies on the "100% all natural"
issue.

We're also taking the U.S. Department of Agriculture to task on its troubling, inconsistent and contradictory
decisions on the "raised without antibiotics" claim made on some poultry labels.

While we press on in Washington, we'd like to recommend that everyone read poultry labels careﬁ:]ly before
making purchases. And, if moved to do so, to log onto www.truthfullabeling.org, where you can join us in this
important cause. Clearly, there are no chickens on either side of the aisle when it comes to truthful labeling.

Mattos is president of the Modesto-based California Poultry Federation.

This article is protected by copyright and should not be printed or distributed for anything except personal use.
Copyright © 2008, The Modesto Bee, 1325 H St., Modesto, CA 95354
Phone: (209) 578-2000.
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What does natural really mean?: As Americans
hunger for healthier food, new efforts to define the
term turn messy

Federal meat regulators this month are soliciting public comments on a label they believe will better define "natural”
meat. The label, dubbed "naturally raised." would attest that a cut of meat came from an animal free of antibiotics
and growth hormones.

Here's a comment from Urvashi Rangan, a senior scientist at Consumers Union: "It's not quite as bad" as regulators'
definition of "natural" itself.

Ouch. Welcome to the complicated battleground over a seemingly simple word. "Natural" is an increasingly
important claim to American consumers searching for healthier food.

Yet the word has long had a fuzzy regulatory definition, a condition that's increasingly under fire and not only from
advocacy groups such as Consumers Union, but from some foodmakers, too, including several chicken producers
and Downers Grove-based Sara Lee Corp.

Both of the nation's main food regulators, the United States Department of Agriculture and the Food and Drug
Administration, are in the midst of significant reviews over what constitutes "natural." Even consumer advocates
admit they don't have an easy job.

"Defining natural is very difficult and messy," said Michael Jacobson, executive director of the non-profit Center for
Science in the Public Interest. Indeed, everything from soda pop to potato chips has been marketed as natural.

Jacobson's group, which tracks food labeling and nutrition issues, at least thinks it knows when a product is not

natural. And it's taken to task companies it believes are misusing the natural label, including Northfield-based Kraft
Foods Inc.

A year ago, the Center for Science in the Public Interest sued Kraft for marketing its Capri Sun beverage as all-
natural. The suit was dropped after Kraft said it was reformulating Capri Sun and dumping the all-natural phrase.

High-fructose corn syrup, a key ingredient in Capri Sun, was the critical element in the dispute, as it has been in
several other dust-ups over natural claims. Jacobson's group argues that while corn is natural, high-fructose corn
syrup is man-made.

The sugar industry, the corn-sweetener business' main rival, not surprisingly agrees, and a big fight over the issue is
pending before the FDA.

The term "natural" is not to be confused with "organic," a designation that is defined in much more detail by food
regulators. USDA rules implemented in 2002 lay out specific production methods for foods to be called organic:
animals can't generally be treated with growth hormones, for instance.

"We consider it a meaningful label," said Consumer Union's Rangan.

Increasing appetite

The market for both organic and natural products is booming. Between 2004 and 2006, sales of natural food and
beverages -- including organics -- increased 33 percent, according to a report last fall by Mintel International, a



consumer research outfit. Meanwhile, the number of new food and beverage products ¢claiming to be all-natural or
organic soared from 1,663 in 2002 t0 3,823 in 2006, according 1o Mintel,

That increasing demand is driven partly by consumers' increasing worries about food safety, the Mintel repert said.
"The desire for safe and pure foods, free from additives and preservatives, is a major driver when consumers
consider choosing natural over mainstream food products.”

But natural doesn't necessarily mean safe, even if consumers think it does, say some food technology experts. "We
can't define [natural] in terms of food safety." said Roger Clemens, a spokesman for the Chicago-based Institute of
Food Technologists and a protessor at the University of Southern California.

Kathy Glass, a scientist at University of Wisconsin-Madison's Food Research nstitute, agreed. The "natural” tag,
she added, "is more of a marketing gimmick than anything else.”

Regulatory definitions don't help matters. The FIXA has no formal definition for natural. It hasn't objected, though,
to the use of the word for products that contain no artificial colors or flavors, or synthetic substances.

The USDA, which regulates meat and poultry, has a definition: Natural products have no artificial flavors or colors,
or synthetic ingredients or chemical preservatives -- and they are "minimally processed.”

But that definition deals only with an animal after it's been slaughtered. Many consumers believe natural meat also
entails how an animal lived. said Rangan of Consumers Union, which publishes Consumer Reports magazine.

Last summer, 89 percent of consumers surveyed by Consumer Reports said "namral” meat should come from
animals whose diet was natural and free from drugs and chemicals. In the same survey, 83 percent said those
animals should also be raised in a "natural environment" -- not hemmed in small pens, for instance.

The USDA's proposal for a new "naturally raised” label is intended to address such consumer sentiments, as well as
speak to concerns in the meat industry, said Billy Cox, a USDA spokesman. Some companies that specialize in
naturally raised animals want such a label in order to distinguish their product.

The voluntary label, as proposed, would also assure consumers that they're buying meat from animals that never
consumed feed containing animal byproducts.

The USDA unveiled the label propoesal in late November and is gathering public comments through Jan. 28 before
eventually drafting a final rule. Rangan acknowledged that "naturally raised” is an improvement over USDA's
"natural" definition.

But it stili doesn't address the issue of raising animals in confined -- and therefore unnatural -- quarters, she said.

The "naturally raised” label wouldn't replace USDA's current definition of natural; it's aimed more at serving as a
marketing tool for companies and consumers. But the agency is reviewing its overall definition of natural, too, Cox
said.

Battle lines emerge
Contentiousness over that definition is also pitting companies against each other.

For example, three chicken producers -- Foster Farms, Sanderson Farms and Gold'n Plump Poultry -- last year
formed the "Truthful Labeling Coalition” to battle pouitry giants Tyson Foods and Pilgrim's Pride over natural
claims. {A fifth chicken firm, Perdue Farms, joined the group last month.)

The group is petitioning the USDA to abandon its position that chicken can be called "natural," even if it's been
injected with a broth of saltwater or seaweed. Such broths are allowed because they are composed of natural
ingredients such as salt.

Both Tyson and Pilgrim's Pride use the practice on one line of natural products, though they also market a natural
chicken without the broth. Rivals such as Sanderson Farms, as well as some consumer advocates, say adding the
broth is on its face not natural becavse it imparts more salt than a chicken naturally has.



Lampkin Butts, president of Sanderson Farms, said the main reason for the salt-based baths is "economic." Chicken
producers pump in salt broth of up to 15 percent of a chicken's weight, thus giving consumers less bird per pound for
their money, he said.

But Tyson and Pilgrim's Pride say they're motivated not by economics: Tyson says that in some cases a salt
marinade can lower costs to consumers.

Instead, both companies say some consumers prefer marinated chickens, finding them more tender and juicy. Tyson
says it conducted a national study and found that the majority of consumers find it acceptable that salt and other
natural items are added to products labeled natural.

Another natural scrap in the meat market involves sodium lactate, a natural preservative that is widely used on
meats.

In 2005, the USDA changed its policy and said corn-derived sodium lactate is acceptable for meat labeled natural, in
essence putting it in a similar category as salt, spices and other natural preservatives. But in October 2006, Hormel
Foods petitioned the USDA to return to its original position on sodium lactate.

Hormel uses sodium lactate, but not on foods it markets as natural. It argued that sodium lactate is a preservative,
regardless if it's derived from corn. And only certain natural items spelled out in USDA's regulations -- such as salt
or spices -- can serve as natural preservatives. Sodium lactate isn't among those specifically spelled out.

Thus, Hormel claimed that the USDA's 2005 policy shift was inconsistent with the agency's own rules and that
sodium lactate could not be classified as a natural preservative.

The USDA reversed itself in late 2006, a move that in turn helped prompt Sara Lee last year to petition the agency.
Sara Lee, which markets some of its bread, meat and cheese products as a natural, argued that corn-derived sodium
lactate is natural, in the same league as salt.

Sara Lee also petitioned the FDA and asked it and the USDA to harmonize their definitions of natural. "The goal is
uniform consistency in the marketplace," said Mike Cummins, a Sara Lee spokesman.

mhughlett@tribune.com
Battle over a word

The Food and Drug Administration has no formal definition but hasn't objected to the use of the word for products
that contain no artificial colors or flavors or synthetic substances.

The U.S. Department of Agriculture, which regulates meat and poultry, defines as natural those products that are
"minimally processed" and contain no artificial flavors or colors, or synthetic ingredients or chemical preservatives.

Both agencies are reviewing their definitions of natural.

"Natural," said Kathy Glass, a scientist at University of Wisconsin-Madison's Food Research Institute, "is more of a
marketing gimmick than anything else."”

Sources: FDA and USDA

Copyright (c) 2008, Chicago Tribune
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Truth in food labels from common sense

Thursday, November 08, 2007

Now on sale at your local market: completely unnatural focds. They are not, of course, labeled as such. There is no sign for
"unnatural sodas,” no refrigerator case beneath the legend "unnatural chickens " Such items wouidn't exactly be customer
favorites.

So how then do their labels read?

Some of them, oddly. are iabeled as "natural” And other manufacturers and producers would like to follow suit. "Natural,” of
caurse, is good marketing. Even when the product in question is about as natural as processed meat.

Two chickens are sitting side by side, one bearing a sticker calling it "natural” while the other is free from that label. Many
consumers these days are going to gravitate toward the real McCoy. Unfortunately, the labet may not be telling much of a
story.

That's why the federal Food and Drug Administration and the U.S. Departmernt of Agriculture are frying to come up with uniform
labeling standards so that shoppers are getting what they think they are getting. And as those agencies debate the matter, food
companies are weighing in - loudly. Companies want their products to be able to be labeled as "natural” And at the same time,
the products of competitors should not be allowed to carry any such designation.

They may be arguing over specific ingredients, but the bottom line is that they are looking far an advantage. A manufacturer
who uses high-fructose mm syrup as a sweetener wants that to be thought of as natural. Another company that refies on old-
fashioned sugar thinks that such a label would be an abomination.

We've got a suggestion for the authorities: You don't need a science degree to know what's unnatural. Chicken fattened up
with salt water and meats shot full of preservatives don't make the grade. In other words, authorities should use a little
commen sense when determining what can be called "natural.”

Some food processors might not like the result, but consumers wauld benefit greatly.
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Battle Over 'Natural' Food Designation
By ANDREW RIDGES

November 7, 2007

WASHINGTON (AP) - It's a fight that has the nation's largest chicken producers squabbling, Big
Sugar and Big Corn skirmishing and Sara Lee mixing it up with Farmer John. Lawmakers, too,
have joined the fray, which already is thick with dueling petitions and at least one lawsuit.
Meanwhile, government food regulators are uncertain how to proceed.

The question is at face value a simple one: When can food products, from chicken
breasts to soda pop, rightfully be labeled as "natural?"

Wrapped up in it, however, are some far trickier questions: Is it ethical to charge for saltwater that
increasingly pumps up supermarket chickens? Is the sodium lactate used as a flavoring and
preservative in sliced roast beef "natural?" How about the high-fructose corn syrup that
sweetens sodas?

Equally simple answers appear elusive.

"[t's worth bringing in the rabbis to analyze these situations because it's complicated, it's subtle.
You can argue from both sides. It has fine distinctions," said Michael Jacobson, executive director
of the Center for Science in the Public Interest.

The watchdog group's take on the matter is clear: It has threatened to sue soft-drink
companies like 7-Up producer Cadbury Schweppes Americas Beverages for promoting as
"100 percent natural" drinks sweetened with high-fructose corn syrup.

It also has complained that chicken producers are pumping up (and weighing down) their "all-
natural" birds with salt water and broth, a growing practice that 40 members of Congress
recently called misleading and deceptive.

Poultry giant Tyson Foods Inc. says its marinated chickens are all natural because they contain
no artificial ingredients. And its survey work suggests consumers prefer marinated chicken
over "conventional chicken" anyway since it's tender and juicier, company spokesman Gary
Mickelson said.

Tyson competitors, like Sanderson Farms Inc., say not so fast.

"Under any defmition of the term, natural chicken does not contain salt, phosphates, sea salt,
preservatives, carrageenan, nor is it pumped with up to 15 percent solution and other
ingredients," Lampkin Butts, president and chief operating officer of Sanderson Farms, told a
federal hearing last year.



Stiil, even Tyson supports revisiting the Agriculfure Depariment's definition of "natural.” In the
mean time, it proposes a two-tier definition that would cover chicken, beef and pork that contains
no added ingredients, plus those meats prepared with all-natural ingredients.

Other food companies have chosen their own sides in the debate. They have lodged petitions,
comments and lawsuits with the government and are holding out that a definitive answer on
what is (and isn't) natural is forthcoming.

At stake is a shot at increasing their share of the estimated $13 billion-a-year market for
"natural" foods and beverages - a market whose 4 percent to 5 percent annual growth
outpaces that of the overall grocery category, according to Packaged Facts, a market
research company.

Any sort of federal ruling would, alternately, either narrow or broaden current rutes and
regulations that govern use of the "natural” label.

A critic maintains that the push is a bald-faced bid to manipulate federal policy for financial gain,
something the feuding parties are quick to accuse each other of doing, and not to add to the
public goed.

"What locks like a neutral issue or question, such as the meaning of 'natural,' is not neutral at
all,” said former Labor Secretary Robert Reich, who tackles the issue in the recently published
"Supercapitalism."

Reich says the issue "has profound competitive consequences. Certain companies - sometimes
whole sectors of a whole industry - will be advantaged or disadvantaged by how agencies
define words that may appear in labels."

Meanwhile, the Food and Drug Administration and Agriculture Department both say they are
weighing how to move forward.

The FDA generally allows foods to be labeled as "natural" if such a claim is truthful and not
misleading and the product does not contain added color, artificial tlavors or synthetic
substances, spokeswoman Kimberly Rawlings said. Agriculture Department policy roughly
mitrors the FDA's, though it adds that "natural” meat and poultry products cannot be more than
minimaily processed.

That's not good enough for industry.

The Sugar Association, in a February 2006 FDA petition seeking clarity on the issue, claims
the original chemical state of sweeteners like high-fructose corn syrup - made by its arch rivals
-1s altered so significantly during processing that "the allowance of a 'natural’ claim is
exceedingly misleading,” trade group president and CEO Andrew Briscoe 111 wrote the agency.
The group represents producers of sucrose, made from sugar beets and cane.

The Com Refiners Association fired back in opposition, saying the sugar industry's claim would



draw an unjustitied and inconsistent distinction between sucrose and the high-fructose corn syrup
its member companies make - and which presumably would no longer be considered "natural.”

"The Sugar Association's petition is a thinly veiled attempt to obtain a marketing advantage for
sucrose over (high-fructose corn syrup),” Comn Reliners president Audrac Erickson said in
November 2006 comments to the FDA.

Meanwhile, in October 2006, Hormel Foods Corp., the maker of Farmer John and other brands,
filed its own "natural” petition with the Agriculture Department, seeking in short to outlaw any
natural claim on luncheon and other meats that contain sodium lactate.

The corn-derived additive is used as a flavoring and preservative. Only when a meat product uses
sodium lactate as a flavoring, however, can it still be considered for a "natural” label, said Laura
Reiser, a spokeswoman for the Agriculture Department's food safety and inspection service,
¢iling a recent department decision.

"The change in the definition of 'natural’ creates an exception for sodium lactate that misleads
consumers who believe they are buying a product free of chemical preservatives, when they
are not," Hormel spokeswoman Julic Craven said.

In January 2007, in clarifying remarks filed with the USDA in support of Hormel's petition, the
Sugar Association's Briscoe weighed in and said providing a precise definition of what's natural
"would help climinate misfeading competitive practices" - a clear swipe at his corn-syrup
competitors.

Sugar produced [rom sugar beets and canc has lost ground to high-fructose corn svrup, which now
accounts for a majority of the sweeteners shipped to the food and beverage industry, according
to USDA statistics.

Sara Lee Corp. then followed in April 2007 with a petition 1o the DA that presses that
agency to define "natural” in a way consistent with the USDA. The Sara Lee petition also
makes a case for considering sodium lactate "natural.” The company's Hillshire Farms brand,
for example, uses it as an ingredient,

"Natural preservatives, such as sodium lactate sourced from corn, are derived from plants,
animals, and/or microflora and, thus, are 'natural’ ingredients,” its petition reads in part.

Hormel fired back in late September, filing a lawsuit that sccks a court order in part to force the
USDA to rescind past approvals of "natural” labels on meat and poultry products that use sodium
lactate as a preservative.

"The 'natural’ thing has always been such a morass,” said Urvashi Rangan, a Consumers Union
senior scientist and policy analvst.
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Eat chips or chicken?

Nov 1, 2007

Here is today's nutrition quiz: Which [bod item contains more added salt: a bag of potato chips ora
(rackage of chicken breasts?

If you're like most Americans, you guessed the potato chips. But if you make a habit of reading nutritional
labels, you probably knowthe sad truth: they're roughly equivalent in added salt content.

Many poullry processors inject chicken productls with sallwater or seaweed extracts, sometimes equal to 15
pereent of the weight of the pre-altered product. That adds up 370 milligrams of sodium per serving and
forces consumers to pay 15 pereent more {or that package of chicken than they would otherwise.

Now a bipartisan group of 40 legislators from nine states, including Central Valley Congressmen Jim Costa
and Kevin McCarthy, are calling upon the 1.5, Department of Agriculture to do something about it. They
want poultry processors to clearly el consumers whatthey're getling -- with unambiguous labeling.

In the Oct. 11 letter, the 38 representatives and two senators said that allowing processors to add
ingredients, such as sodium and seaweed extracts, and then label the products "natural,” was misleading.
Legislators also pointed to what they called "scrious health implications” of sodium injection.

Consumers can salt and hydrate their own food without help from pouliry processors, Packaging should
clearly tell consumers what they're getling, Misleading labels that promote " 100 Percent All Natural”
producls should be replaced with prominent disclosures: "May Contain Up To 15 Percent Saltwater and/or
Seaweed Extracts.” At least then consumers can make inlormed decisions between packaged chicken
breasts and, say, polato chips.



The Washington Post
Crying Foul in Debate Over 'Natural' Chicken

By Cindy Skrzycki
Tuesday, November 6, 2007; DO2

Pumped up saltwater chickens are on the regulatory menu in Washington as advocates for
"natural” food demand labels that reflect what the product actuaily contains.

Actors wearing chicken suits were on the streets of the capital a few weeks ago, arguing
that Tvson Foods and Pilgrim's Pride, the two biggest processors in the $58 billion-a-year
U.S. chicken market, shouldn't be able to call their birds 100 percent natural. That's
because up to 15 percent of their weight is an injected selution of ingredients such as salt,
broth and scaweed extract.

The publicity stunt, by a coalition of smaller processors, is anather example of recent
pressures on the government and the Agriculture Department 10 pay mote altention to
truth in labeling, additives and food safety.

"This is about the USDA not managing the use of the 'natural’ label properly,” said
Lampkin Butts, president of Sanderson Farms in Laurel, Miss., one of the challengers.
"Seaweed extract is in the ocean, not in chickens." His company is the nation's third-
biggest publicly traded U.S. poultry processor.

Nonsense, counters Ray Atkinson, a spokesman for Pilgrim's Pride of Pittsburg, Tex., the
world's biggest poultry processor. "We have 100 percent natural chickens as defined by
USDA.." he said. "That's what we comply with." The government test for "natural” is that
the product not contain anything artificial or synthetic and that it be only minimally
processed.

The Agriculture Department approved labels {rom Tyson and Pilgrim’s Pride, reasoning
that salt, seaweed and chicken broth were natural ingredients.

Amanda Eamich, a spokeswoman for the Food Safety and Inspection Service at the
Agriculture Department, said the products are considered minimally processed because a
cook can make a similar marinade at home with a fork and a plastic bag.

The word-splitting is important because about 30 percent of chicken now is enhanced
with some kind of solution. Proponents say consumers prefer the moister meat that is
easier to cook.

Tyson and Pilgrim's Pride processed half the 9 billion chickens raised in the United States
last year, according to the National Chicken Council, a trade group in Washington.
Chicken consumption in the country has climbed to 87 pounds per person, {rom 57
pounds 20 years ago.



"We have no issue with chicken that is enhanced,” said Michael Helgeson, chief
executive of Gold'n Plump Poultry, of St. Cloud, Minn. "But it shouldn't be labeled all-
natural if you inject it with a solution." His company's enhanced chicken is labeled "extra
tender."

Foster Farms of Livingston, Calif., along with Sanderson and Gold'n Plump, started the
Truthful Labeling Coalition. The three companies, which say they add nothing to birds
they advertise as natural, petitioned the Agriculture Department in July. They argued that
consumers are deceived into paying for waler instead of meat and are subjected to high
levels of sodium,

The three companies also hired a lobbyist, a lawyer who is a former Agriculture
Department official, and a public relations firm. They are gaining support from their local
members of Congress.

“Twould call it frandulent,” said Rep. Dennis Cardoza (D-Calif.), chairman of the House
Agriculture Committee's horticulture and organic agriculture panel. Foster Farms is one
of his constituents.

Forty House members sent a letter to the Agriculture Department Oct. 11, telling
regulators to tighten their labeling policies. Cardoza said he is considering holding
hearings.

An untreated chicken contains about 40 to 80 milligrams of sodium per four-ounce
serving, the coalition said. Pilgrim's Pride uses chicken broth, salt and carrageenan, or
seaweed extract, for enhancement. Its packages of boneless breasts, which bear a sign of
the American Heart Association's approval, contain 330 milligrams of sodium per
serving. Tyson's contain 180 milligrams.

Federat dietary guidelines say 2,300 milligrams a day should be the sodium limit for most
people. Blacks, older adults and those with high blood pressure limit their intake to 1,500
milligrams a day. The Food and Drug Administration announced it would hold a hearing
Nowv. 29 on a public interest group's petition that the agency consider limiting salt in
processed foods.

On the allegation of charging for water, Pilgrim's Pride's Atkinson said the company's
enhanced chicken costs less per pound. He wouldn't say how much less.

David Hogberg, Tyson's senior vice president for fresh-meal solutions, said injecting or
enhancing chickens costs the company more than it does some competitors because of the
special process Tyson developed to "deliver what consumers want with less sodium."

The Agriculture Department started dealing with the additives issue after Hormel Foods
of Austin, Minn., complained last year that its competitors were labeling deli meats as
natural, even though they contained a chemical preservative.



The department held a hearing in December and was reviewing comments "o determine
where we go {rom here," Pamich said. In the meantime, Hormel sued the department over
the labeling 1ssue.

Cindy Skrzycki is a regulatory columnist for Bloomberg News. She can be reached at
cskrzyekil@hloomberg net.
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Selling of 'enhanced’ poultry has Congress crying foul

By Reed Tujii
Record Stalt Writer
November 02, 2007 6:00 AM

Poultry producers, Congress members and regulators are tussling over the classic
Shakespearean question: "What's in a name?"

Or to mangle Juliet's phrase, " I'hat which we call 100 percent natural chicken - injected
with up to 15 percent brine, broth and flavor - would taste as sweet.”

While such "enhanced"” poultry may be labeled as natural under current {1.S. Department
of Agriculture rules, a number of producers and politicians are crying foul. The ageney
held a public hearing on the issue in December; accepled reams ol cnsuring comments as
well as petitions and letters from the industry and

politicians; and still continues to weigh all the arguments.

The latest missive came in the form of a letter, signed last month by 40 legislators
including California's Democratic senators [Janne Feinstein and Barbara Boxer
and Rep. Dennis Cardoza, D-Merced.

"When 40 members of Congress from nine states send a letter 1o the department of
agriculture, they've got to pay attention,” said Charles Hansen, @ lobbyist working on
behalf of the Truthful Labeling Coalition as well as the California Poultry Federation,
who arguc brinc-injected chickens are anything but natural.

Jamie Mcinerney, Cardoza's press officer, said the USDA policy poses "an egregious
problem in their labeling standards.”

"People are paying too much for their chicken. For every 10 pounds of chicken, up to 1.3
pounds of it are water or scaweed,” he said. A seawced cxtract, carrageenan, is
considered a natural additive.

The added salt (ound in many injected chickens is another issue for consumers, said Bill
Mattos, president of the Poultry Federation, particularly for those who turn to chicken
as a morc healthful alternative.

"A lot of people on salt-restricted diets shouldn't be cating a lot of enhanced chicken

fike this," he said. "When people go buy fresh, natural chicken, they don't really
believe it has anything in it besides chicken,”

‘The labeling issue strikes right at the heart of Foster Farms, a Livingston-based pouliry



producer that's built its business on fresh, natural chicken with no additives, said Greta
Janz, vice president of marketing.

"We've done a tremendous amount of work to build that with consumers,” she said.

But the USDA policies have blurred the lines of what is meant by "natural." As a
result, consumers may not realize when they buy a chicken with a "100 percent
natural” label it may have broth added to it.

A spokesman for Tyson Foods Inc., an Arkansas poultry producer, said consumers are
quite accepting of natural additives.

"Our 100% All Natural Marinated Fresh Chicken includes chicken, chicken broth, sea
salt and natural flavor,” Gary Mickelson wrote in an ¢-mail. "A Tyson-sponsored national
study found that a majority of consumers find it acceptable for some natural ingredients to
be added to products and still be labeled or called 'natural.”

In its comments to agriculture officials, Tyson suggests a two-part definition for
products labeled natural, Mickelson wrote: "Chicken, beet and/or pork with no added
ingredients or chicken, beef and/or pork products that contain only all natural
ingredients."”

Amanda Eamich, a press officer for the USDA's Food Safety and Inspection Service, said
the agency continues to review the issue,

"We're still in the process of deciding where to go from here,” she said Thursday.
"(We're) considering all the issues that have been presented to us and (seeking) a
determination that wil | have the best resolution. That could also include seeking
additional public input.”

Mattos said he's tired of waiting.

"If USDA is too afraid to act. We need a hearing," he said. "A

hearing before Congress.” "We're hoping that we get a hearing set

up in the next month or two or early next year."
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Small Poultry Firms Push To Rein in Use of 'Natural’

A coalition of poultry producers is mobilizing to
push the Agriculture Department to tighten the

. definition of "natural," a word food companies
often use on their labels to appeal to health-
CONscious consumers.

The coalition is made up of producers who don't
typically use additives in their fresh chicken
products. It wants the department, which is
rewriting its 25-year-old definition of "natural," to
craft a new one that excludes chicken products
that contain anything other than chicken. The
group, which includes Sanderson Farms Inc.,
Foster Farms and Gold'n Plump Poultry, plans to
deliver its formal request to the agency in a letter
this week.

Industry giants like Tyson Foods Inc. and
Pilgrim's Pride Corp. recently have started
labeling their products as "100% Natural," even
though they are mechanically injected or tumbled
with a marinade solution that consists of sea salt,
water and in some cases starchy products like
carrageenan, a seaweed extract that helps chicken
breasts retain moisture.

The Agriculture Department currently decides on
a case-by-case basis which products can use the
“natural" label, The agency is guided by a one-
page general principle that says "natural” products
can't contain any artificial flavor, artificial color,
chemical or synthetic ingredient. It also says that
the product can only be "minimally processed."

Industry practices have changed significantly
since 1982, when the policy was written. For
years food companies relied more on chemicals in
the manufacturing process. But today, they are
increasingly using sophisticated industrial
processes, rather than loads of artificial additives,
to make products that meet consumer ideals of
healthiness and taste.

The result is a blurring of lines as an increasing
number of consumers are drawn to packages
labeled "natural," "fresh," "free-range" or
"organic." Last year, Tyson introduced a new line
of products called "100% All Natural Marinated
Fresh Chicken." The chicken is either injected or
tumbled with a marinade solution containing
chicken broth, sea salt and "natural flavor."
Pilgrim's Pride, the nation's largest chicken
producer, also recently introduced a line of
"natural” chicken that contains chicken broth, salt
and carrageenan.

By LAUREN ETTER
May 17, 2007; Page A12

Tyson says extensive surveys show that
consumers prefer the enhanced chicken over
conventional chicken. Pilgrim's Pride spokesman
Ray Atkinson says the ingredients used to
enhance chicken are all naturally occurring and
that they don't "fundamentally alter the product.”

Smaller poultry producers are crying foul. They
say they have been using "natural” on their labels
for years as a way to distinguish their products,
which typically contain nothing but chicken. Now
they contend that the big players are diluting the
integrity of the "natural" label. "Seaweed occurs
naturally in the ocean -- not in chickens," says
Lampkin Butts, president of Sanderson Farms.

They also say big producers are misleading
consumers by selling them a product that contains
higher moisture content, which means more
weight, without prominently declaring that on the
label. The solution can account for as much as
15% of the weight of a package of Tyson's "All
Natural" boneless skinless chicken breasts. The
product typically costs the same per pound as its
untreated chicken products.

Enhanced chicken also typically contains more
sodium. A breast of untreated chicken contains
less than 50 milligrams of sodium, compared with
320 milligrams of sodium in a single serving of
Pilgrim's Pride's "100% Natural" split breast with
ribs.

Dr. Stephen Havas, vice president of the

- American Medical Association, is concerned the

added sodium "has potential health implications"
because most consumers aren't reading labels on
"natural” chicken because they expect it to be free
from any additives.

The poultry coalition plans to ask the Agriculture
Department to require poultry-product labels to
include a more prominent description of what
exactly the product contains. Currently the labels,
which say something like "enhanced with up to
15% chicken broth" may not pop out to the casual
shopper, even though the department requires the
lettering to be no smaller than one-quarter the size
of the largest letter on the label.

Robert Post, the department's director of labeling
and consumer protection, says poultry processors
using the injection method can advertise their
product as "natural" even though injection
requires a giant machine that sticks metal needles
into the chicken. He says that is because, in the
agency's views, the process is similar to the kind
of tenderizing processes that consumers can use at
home.

The coalition may face an uphill battle on Capitol
Hill. Last year Tyson Foods, through its political
action committee, spent $185,000 on federal
campaign contributions, while Foster Farms, spent
$8,000.

But smaller chicken producers have had success
fighting the big boys before. In the late 1990s, a
similar coalition succeeded in getting the
Agriculture Department to forbid processors from
labeling chicken as "fresh" if it had been chilled
below 26 degrees Fahrenheit. The group's official
slogan was "If you can bowl with it, it's not fresh"
and it generated publicity by actually bowling
with frozen chickens.

Chicken Tenders
Total spending on federal lobbying
by the chicken industry

$2.0 million

2000 2001 2007 2003 2004 2005 2006
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Injection and Marination

= by Allison Bardic, Senior Editor
Whether they're injected, massaged, or vacuum tumbled, marinated products are becoming more prevalent in meat cases
everywhere. Consumer benefits range from the tender, moist, characteristics associated with enhanced meats to the convenience of
marinated preducts that are ready to cook, easy to prepare, and packed with flavor.

"We've found there is a significant preference for enhanced products versus non-enhanced products,” notes Dan Emery, vice
president of marketing for poultry processor Pilgrim's Pride Corporation, Pittsburg, TX. “Consumers may not like the idea of
enhancement, but when you show them enhanced product side by side with non-enhanced product and ask them to taste it, they,
clearly prefer it."

The injection debate

For about a year Pilgrim’s Pride has offered a complete line of exact-weight and non-exact-weight enhanced poultry products,
generally defined by the industry as fresh, whole-muscle meat that has been injected with a solution of water and other ingredients
that may include salt, phosphates, seasonings, and flavorings to enhance its texture, flavor, and consistency,

Among the major forces driving poultry enhancement, Emery points to enhanced products’ ability to retain moisture, even when
overcooked, resulting in consistent product tenderness. "When you cook enhanced chicken, it doesnt dry out. It's a lot more
forgiving than non-enhanced varieties,” says Emery. “It's definitely juicier and more tender. The only real negative is that you can't
say it's ‘all-natural.” i

Similarly, a study focusing on moisture retention, completed last year by the National Cattlemen’s Beef Association Center for
Research & Knowledge Management and led by Kansas State University's Jim Marsden, noted that, “Beef cuts injected with
solutions designed to keep the cut tender and juicy even at higher cooked temperatures might lead to more consistently good
eating experiences ... Needle injected or enhanced beef products may be one method that affords the consumer a more consistent
eating experience.”

Most consumers don’t realize they're buying enhanced products when they do, however. Emery observes that his company's
Butterball brand of turkey is hugely popular with consumers who have no idea it is enhanced. "No one reads the label, and if you
have a superior product, consumers will buy it,” he says.

Opponents of enhanced products, however, counter that they are just another way for manufacturers to generate more profits by
selling meat that's pumped full of water.

Laurel, MS-based Sanderson Farms this year launched a consumer education initiative designed to shed light on enhanced chicken,
for example. "By purchasing this altered chicken, many shoppers are paying for more than they realize - and it's turning out to be
extra water, salt, and phosphates,” the company contends. "Labeled ‘enhanced with chicken broth,’ this processed poultry absorbs
the liquid, which accounts for up to fifteen percent of the product's weight, and could cost consumers, if all chicken were enhanced
in this manner, an extra $2.9 billion each year.”

Sanderson Farms, dedicated to producing 100-percent chicken naturally, emphasizes that it does not add water, salt, and
phosphates to increase the weight of its Sanderson Farms brand of fresh chicken. "Consumers need to be made aware that some of
the chicken on the market contains extra water, salt, and phosphates,” stresses Bill Sanderson, director of marketing for Sanderson
Farms. “"We urge shoppers to take an extra second to check the label on the front of the package, read the fine print on the back,
and look for words like ‘enhanced,’ *chicken broth,’ or ‘solution. ”

Sanderson Farms' initiative was followed up with a public awareness campaign led by the Modesto, CA-based California Poultry
Federation (CPF) that also strongly urged consumers to read product labels. "Some markets across the Western United States offer
only enhanced chicken In their fresh meat case, which at first glance appears to be fresh but isn't.. We want to assure consumers
that if they are buying fresh California chicken, they are not paying for water and salt,” says CPF President Bill Mattson. “"We are not
saying there is anything wrong with enhanced chicken, but we do believe that consumers need to be made aware of the issue and
should be educated that they have a choice when selecting chicken products from the fresh meat case.”

Emery stresses that Pilgrim’'s Pride’s enhanced poultry solution includes a binding agent to help maintain chicken's moisture, "A lot
of companies use sodium as a binding ingredient, causing their products’ sodium levels to go through the roof, but we use
something else,” he says, adding that for those consumers who prefer non-enhanced products, the company continues to offer that
alternative as well. "Our corporate stance is that we are going to offer both products. Both have a benefit.”

Rubs and marinades

An endless variety of marinades also are at processors’ fingertips, giving them the ability to build multi-levels of flavor. While the
main purpose of marinating is to allow food to absorb flavors of the marinade or, as in the case of tough meat, to tenderize it, rubs
typically consist of a blend of dry spices and herbs applied directly to the surface of meat or poultry.

For its part, Smithfield, VA-based Smithfield Packing Co.’s marination techniques combine a pump, then an application of hand-
coated rubs. “We believe the benefit is uniform application of rub, and our pump levels are as low or lower than most competitors’,”
says Jim Schloss, vice president of marketing, Smithfield Foods.

Among the chief advantages of Smithfield’s marinated products, Schloss points to their response to the consumer's need for taste,
convenience, and variety. Today's trade need to feature items that appeal to consumers who can pick up such products as
Smithfield marinated pork, beef, or turkey and have a dinner on the table in 45 minutes or less, he assesses. Other factors include
the growing number of children and men who cook, and marinated products’ optimal format for grilling which, as Schloss notes, has
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Smithfietd Packing’s marirated products encompass pork, beef, ard turkey, Marinated pork varieties include terderioms, ioin fiets,
cenker cut woin rozcks, center cut boneless chops {regular and thick cut), bopeless siricins, St cowis ribs, ard Chef's Prime rcasts, of
which Teriyaki, Pepcorcarn, and Italian Garlic and #erb flavars sre cansumer favorites,

Smithfield’s marinated St Leuis rib fiavors are Sweet ang Sassy and Burgundy Peppercern, while the marinated hzef s a LUSOA
Choize shoulder tender available in Merb Rubbed, Scuthern Bastec, and Cven Reasted favors. Turkey tenderloirs come in Teriyaki,
Southern Basted, ard Lemgn “epper varieties.

“The 1atest meat and poultry marination trecds are the use of mo e cuts such as St Lowss ribs; the move o extend the number of
aroteins a company markets; and d-fferent Aavers to appeat to trends such as Pan Asian, varicus Hispanic cultures, and South
Arerican Flavers,” Schioss adds, noting that Smithfeld’s only significant production chaitenge related o the marination process
deals with product changeovers, "We constantly search for tha flavers that w.l: appeal £ the masses and thus enable 105 t¢ have. -
larger production runs.”

Among ‘ts marirated products, Excel Corporation, a Wichita, ¥S-based Camgilt Meat Sclutions company, offers Sterding Sitver®
oremium beef, pork, turkey, or ham, Haneysuckle White turkey, Shady Brock Farms iurkey, and Tender Cheice beef, The
company’s newest oferings indude Swerling Silver Llemcn Pepper Pork Lon filet, Home-styiz Fork Tendesloin and Pork Fileis,
Burgundy Pepoercorn Park Tendericin, Sweet Ginger Terivak. Pork Loin Filet, ard Tenderleing; Tender Choice Cnion Garic Beef Rib
eye, Steakhcuse Beef Rib eve, and Lightly Seasoned Rib eye (These flavors are also avallable for strip loins), In addition,
Honeysuckie Whnite/Shady Brock Farms has introduced Lemon Garlic, Rotissene, and Home-styie Terkey Tenderlains

“The focus ‘regardirg marination’ has been to create product «ines that improve the consurrer eating experience,” explains horman
Becsac, vice pres.dant of markellng for Cargill Meat Solutions, "We beleve the work we have done in marinations and flavorings has
ailowed us to develss a complae tne of products that offer consumers a great eating experience, Bacause consumers like the flaver
and caoking pedormarce, we nave szen increcenial sales for [he category,”

Bessac notes that txcel's most notable marination challenge has been to provide products with the correct tevel of seasoning to
achiave en intense favor without ovarwhelming the meat's favor. "Using the right favorngs that do act hurt shel 1fe has also
been important,” ne adds. "In the non-flavorcd pork items. making sare that we are adding the right level of marination to
sesitively affect tne cocking arocess witheut adding toc mush liquid or salt .., We match up process flaw and procedures with the
frrished product requiements/characteristics. Ir ou- experience, we have nol found ore pracess that fits al of our needs. Mexing
sure the product excaeds consumer expectations is the key focus ard includes flavor, purge, and cooking process.”

Copyright €2006 Ascend Media LLC - The National Provisicner. All Rights Reserved,
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MEAT THE CHALLEN

Retailers are finding a market for meat products pumped with enhancing
solutions designed to make cooking a snap l

By ROSEANNE HARPER :

Consumers may not know why they don't overcook the  said. Al the other end of the spectrum, there are retailers

pork loin anymore, but if theyre happy with the end malking a big thing of the fact that their fresh meat

result —a perfectly cooked entree — then that's what contains no added ingredients. Health and diets are

counts, retailers said. another issue. Dietitians over the years have raised i
Enhancing fresh meat and poultry with a solution of concerns that enhanced meats may not be a good

broth, a sodium and water solution or a citric acid mixture  choice for consumers on sodium-restricted diets.

is not new, but it's gaining ground. In its 2004 national Marsh Supermarkets’ line of Marsh Signature Pork has

meat case survey, Duncan, S.C.-based Cryovac found other special attributes in addition to enhancement,

that 21% of fresh meat was enhanced. Broken down by Dewayne Wulff, Marsh’s vice president of meat i
species, the Cryovac figures show 45% of pork, 23% of operations, is quick to point out. ’
chicken and 16% of beef was enhanced. The National “It's a total program,” he said. “The meat comes from
Catilemen’s Beef Association, Centennial, Colo,, andthe  one breed of hog. We get it from just six Indiana farmers
National Pork Board, Des Moines, lowa, co-sponsored who raise the hogs for us, and they're monitored. Thé

the study. type of feed, the way the animals are raised are part of it. |
Retailers, with their suppliers, have created highly There's a solution of sodium phosphate added that does

touted private-label lines with some enhancement that not exceed 7% of weight. The solution is to protect the

makes for a more appealing texture, sometimes more integrity of the product and essentially make it ‘goof

flavor and always a product that's easier to cook, they proof’ when it comes to cooking it.”

Continued on Page 42
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Continued From Page 37

The signature ling,
launched early in 2001, is
featured in Marsh'’s service
meat cases, with product
cards and signs calling at-
tention to it, Wulff noted.

“Our signature pork has
done very well for us, even
better than we had expect-
ed. It gives us a point of dif-
ferentiation and customers
like it. I know that shortly
after we introduced it, some
said they had not eaten
pork chops for a long, long
time, but now they're eat-
ing ours [because they
don’t dry out in cooking].”

Aside from Marsh'’s sig-
nature pork line, fresh meat
at Marsh — with the ex-
ception of particular brands
of chicken — is not en-
hanced with any additives,
Woulff said, but the 67-unit
supermarket chain doesn't
make a point of telling con-
sumers that.

Nor does Ukrop’s Super
Markeis, Riclimond, Va.,
call attention to enhance-
ment or tout products as
being free of enhancement
solutions.

“We have a combination
of both [enhanced and un-
enhanced|. Our pork is en-
hanced. We think it tastes
better and it’s goof proof.
People tend to cook pork
too long and it dries out
when they do. We don't
have enhanced beef be-
cause we don’t think it's
needed. We do have some
chicken breasts that have
been enhanced, but for the
most part, our fresh beef
and chicken are not. It's by
species, and only where it’s
needed. It [enhancement]
is fine as long as it’s done
to make the product better,
not to make more money
on it,” said Alan Warren, di-
rector of meat/seafood at
the 26-unit independent,

A large, Midwest whole-
saler/retailer agreed on
both counts.

“It depends, or should
depend, entirely on the
species, and then on the pri-
mal within the species, as
to whether it actually needs
enhancing. For beef, doing
it by grade could make
sense. But it's pork that par-
ticularly needs it. The pork
industry people have suc-
ceeded in creating a very
lean product, which is a
good thing, but it's easy to
overcook it and that dries
it out,” a source at that com-
pany told SN.

Like Marsh, some of the
larger chains have en-
hanced at least the pork in
their private-label meat
lines to make the product
more appealing, more for-
giving in the cooking
process, they said.

Neither retailers — nor
vendors — are advertising

Look for thls seal .
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Whe_n buying eggs,

It's your assurance that Animal Care Cervified farmers have gone ro great lengths to ensure proper care of their bens.

They also have agreed to uphold the strict animal care guideli blished by an i

s dent scientific commitree

and to be audited by the U.S. Depmmcur of Ariculture or American Registry of Professional Animal Scientists.

Visit our website to learn more about the Animal Care Certified program:
www.animalcarecertified.com

or eminl s ol wecared animalcarecentified.cam

For the most parl, retallers do nol

the fact that they're adding
a solution to their fresh
meat and poultry. Indeed,
most say nothing about it
at all. Not in so many
words, but some are pro-
moting enhanced lines as
“moist and juicy” or “moist
and tender,” for example,
and they say results are
good.

There is, of course, al-
ways the temptation on
the part of processors —
and retailers — to add
more enhancement. It cer-
tainly brings the cost
down, sources said, SN's
Midwest wholesaler/re-
tailer contact said he fears
the pendulum could swing
too far toward enhancing
solutions.

“There’s nothing wrong
with adding a solution as
long as people don't go
overboard with it. In the
early days, I saw ham that

{' had as much as 25% to

| 35% of its weight in an in-
. jected solution. But it did-
! n't work. The level put in-
to fresh meat now is fine
| at this point. It all comes
. down to the consumer. If
they like it, they'll buy 1t

L -



call attention to enhance-
ment or tout products as
being free of enhancement
solutions.

“We have a vcombination
of both fenhanced and un-
enhanced]. Qur potk is en-
hanced. We think it tastes
better and it's goof proof.

People tend 1o cook pack -
‘too’long and it dries out-

- when they do. We don't
have enhanced beef be-
cause we don't think it’s
needed. We do have some
chicken breasts that have
been enhanced, but for the

. most part, our fresh beef
and chicken are not, it's by
species, and only where it's
needed, It |enhancement]
is fine as long as i1's done
to make the product better,
not to make more money
on 11, said Alan Warren, di-
rector of meat/seafood at
the 26-unit independent.

both counts.

“1t depends, or should
depend, entirely on the
species, and then on the pri-
mal within the species, as
to whether it actually reeds
enhancing. For beef, doing
it by grade could make
sense, But it's pork that par-
ticularly needs it. The pork
industry people have suc-
ceeded in creating a very
fean product, whichis a
pood thing, but it's easy to
overcouvk it and that dries
it out,” a source at that com-
pany told SN.

Like Marsh, some of the
larger chains have en-
hanced at least the pork in
their private-label meat
lines to make the product
more appealing, more for-
giving in the cooking
process, they said.

Neither retailers -- nor
vendors --- are advertising
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Look for this seal . . .

When buying eggs,

ar Animal Care Certified Farmers bave gone to great Jengths ra znsuce preper care of their hens.
1 1o sphold the srict animal cve guidelizes csablshed by an indeprndens selendific commniiee
 the 115, Diepartmiene of Agriculngre ot American Regisrry of Profestonal Animal Scieatiss.

t our website to learn mote about the Animal Cate Certified program:

www.animalcarecertified.com

or email us at wecare@animalcarecertified com

For the mast part, retaiters to not call much attention to enhanced meats,

the fact that they're adding
a solution to their fresh
meat and poultry. Indeed,
most say nothing about it
at all. Not in so many
words, but some are pro-
moting enhanced Yines as
“incist and juicy” or “mojst
and tender,” for example,
and they say resuits are
good.

There is, of course, al-
ways the temptation on
the part of processors —
and retailers — to add
more enhancement, [t cer-
tainly brings the cost
down, sources said, SN's
Midwest wholesaler/re-
tailer contact said he fears
the pendutum could swing
too far toward enhancing
solutians.

. “There's nothing wrong

with adding a solution as
long as people don't go
overboard with it. In the
early days, 1 saw ham that
had as much as 25% to
35% of its weight in an in-
: jected solution. But it did-
i n't work. The level pul in-
i to fresh meat now is fine
at this point. It all eomes
i down to the consumer, If
| they like it, they'll buy it
i Meanwhite, natural

food stores and some
mainsiream retailers, as
i well .- such as Harp’s
" Food Stores, Springdale,
: Ark., and selected Thrift-

R

A

way operators on the West
Coast — are calling atten-
tion to the fact that the
fresh meat they carry is not
enhanced.

Indeed, Harp's — inn Wal-
Marl Stores’ home state —
has run ads in its circulars
and on tejevision that
graphically emphasize that
the company’s fresh meat
does not eontain added wa-
ter, sodium or any solution.
The ads showed an ani-
raated steak attached to a
water faucet, The tag line:
“Water is for drinking,
steak is for eating.” Also,
slegans in the meat de-
partment and on grocery
bags satd, “No Salution
Added” and “No Sodium
Added.” The 42-unit chain’s
chief executive afficer,
Roger Collins, described the
campaign at the National
Grocers Associatian’s Su-
permarket Synergy Show-
case 2004 earlier this year
in Las Vegas. (See "Inde-
pendents Fighting Big
Stores With Meat,” 5N, Feb,
16, 2004}

Meanwhile, Kevin Stor-
mans, co-owner of two
Thriftway stores in
COlympia, Wash., toid SN
that his meat deparimnents
make an ongoing market-
ing statement, touting theirt
regional, allnatural brands

Continyed on Page 44
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Contipued from Page 42

of fresh meat.

Maiiy consumers may, be

. completely unaware that

the meat they're buying is
enhanced with a solution.
Indeed, the meat package’s
label, according 1o U.5. De-
partment of Agriculture
regulations, need only in-

dicate up 10 what percent
of the meat’s weight is so-
Jution and that message is
in small print. However,

most retailers are carrying

a cumbination of both.
“1t's to the poultry com-
panjes’ credit that they're
now creating packaging that
in some way, sometimes by

Consumers may nod know it, but many chicken greducts contain added water.

Meat the Challenge

color, distinguishes their en-
hanced product from their
unenhanced,” said Richard
Lobb, spokesman for the Na-
tioral Chicken Council,
‘Washington. _

That is true, 100, of the
major pork processors, es-
pecially if there is a sea-
soning added, industry
sources said.

Sources told SN, too, that
the incidence of enhanced
product merchandised in su-
permarkets’ meat cases
varies greaily from region
1o region and is not 1the rule,
not vet. Meanwhile, SN’s
Midwest wholesaler/retail-
ar contact said enhance-
ment, even of pork, is seen
less in the middie of the
country than it is on the
East and West coasts. And
beef is the least likely of the

proteins to be enhanced, !

probably becanse natural
marbling makes the cuts less

DeIL]xe FO(
Peet’s Cof

By DENISE GROSS

| APTOS, Calif. -~ Delur

Foods here is offering fresl
ly brewed beverages at a nes
Peet’s Coffee & Tea kiosk i
the retailer’s prepared-food
section in the front of th
sture,

“The kinsk is approxi
mately 150 square feet am
resembles & smaller versio
of Peet’s stores,” said Kelh
Krueger, senior account ex
ecuiive at Weber Shandwicl
Worldwide fur Peet’s Cofter
& Tea, a Berkeley, Calit. baset
specialty coffee company

Deluxe's aim is to en:
hance their customers’ over
all shopping experience. The
coffee kiosk is the final phase
of a seven-vear remaodel proj
ect to position Deluxe as alo

cal leader in govrmet food re-

i tailing, offictals at the
family-owned, single-store

apt to dry out in cooking. ] independent said.

Shoppers can get a'select
i line of Peet’s fresh propri-

Deluxe Foods sells its own baked p

. etary coffees and hand se-
lected teas at the kiosk.

i There's no seating; shoppers
i drink the beverages as they
i shop. Drinks are brewed
i and presented according to
41 the coffee company’s stan-

R
A pastry di

i Sl

splay case fear
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L&R Committes 2004 [nterim Apenda
Agenda of the L.aws and Regulations Committee
Diensus Jebarnes

Chairman
Califorsis Weights and Measures

Refarznce
s ReeyNumber

200 _ __Introduction

The Laws and Repulations Committes (Commitiee) will address the following items at its Tnterim Meeting., Table A
identifies agenda iter:s by Reference Key Number, ‘itte, and page number. The first three digits of the Reference Key
Numbers of the {foms are assigned from the subject series listed below, The fact that an tem may appear on the agenda
does not mean it will be presented to the NCWM for a vote, The Committes may withdraw some items, present some
itzms for information and further study, issue interpretations, or make specific recommendations for chanpes (o the
publications listed below, 'The recommencations presented in this agenda are statements of proposal and not necesserily
recommendations of the Committes. The appendices to the report are tisted 1n Table B

This agenda contains recorumendations to amend Maticnal 1nstinne of Standards and Technology (NIST) Harndbeok 130,
“Uniform Laws and Repulations” 2003 edition, and NIST Handbook 133, “Checking the Net Contents of Pacikaged
Goods,” Fourth Editen,  Rewvisions proposed for the handbooks are shown in bold face print by eressino—ewt
information to be deleted and underlining information w be added. Addinions proposed for the handbaoks are designated
as such and are shown in bold face print. Proposals presented [or intormation only are designated as such and zre
shown in stalic type. "SI means the International System of Units. “FPLA” means the Fair Packaging and Labeling
Act. The sect:ion mark, "§,” iz used 1 most references i the text and 1y followed by the section number and title, {for
example, § 1.2. Weight) When used in this report, the term “weight” means "mass.”

Subject Series

NIST Handbook 130 - GErinral oot e et et in et as e renn e e 210 Series
Uniform Laas e 220 Series

Weighls and ’\-1°a'§urcs Law fW‘iL)
Weighmaster Law {WLy ... ... e -
Engine Fuelg, Petroleum Products, and i\ulomcmc Lubrmants Inspcmon Law {EFL)

.. 221 Series
227 Series
423 Series

Uniform Regulations ... et e e e e et et 230 BETIES
Packaging and Labclmg Regu atmn (PLR} 233 Senes
Method of Sale Regutation (MSR) .. .. 232 Series
Unit Pricing Regulation (UPR)... e e ... 233 Series
Voluntary Registration Rwulattcn (VRR) 234 Sertcs
Open Dating Regulation {ODR) - 235 Series
Uniforer National Type Fvalmtion Rwulatmn {UNTLR) y . 236 Series
Engine Fuels, Petrolenm Products, and Automotive L L.bmams R\,Eutatmn E:l—R} . 237 Beries

Examination Procedurs for Price Verifloallon o e 240 Sernes

Interpretations and Guidelines ... e, 250 SeTIES

NIST I andbook 133 L e e et e 200 Series

Other [Hems ... e L 2T Serles
LR - |
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CURRENT PROPDSAL. Amend Hancback 133 § 2.2 Gravime'ric Test Provedure for Liguids ay follows:
3. Formitk—selectavolumsine meaynre-equal—io the-label-desmeston —For-all-omer-products;-s8elect a
voizmetric meastre that 13 one gize smaller thar the label declaretion. For example, if testing a | L bettle

of juice or soft drink, selecta S00mL voiumetric measure.

BACKGROLUND AND JL;STIHCA'I'ION; Currcntly, Handbook 133 can be interpreted to state that you must use a velumetnic

"

. . . . . - . RPN . . .
measure equal to the label declaration when testing milk. The pravicus 3™ Editton Sectien 4.7, allowed for the use ofa . -0
+ B

stmaller sized meazure. Mk should nelbe excluded from all other products. This proposal would allew he jurisdictions
1o continue o ase the same measure 3o they would not be required to purchase new equipment

HISTORY OF ITEM: This is a new item. First innhoduced at the 2003 OWMA Tneerite Mesting, CWMA recommended
adoption cf this item.

268-6 Amend § 3.1! and MAV Table 2-10
SOURCE: Western Weights and Measures Associnticn {WWIMA)

CURRENT PROPOSAL: Amend the application and headsr of Handbook 133 Table 2-10 as follows to aliow the MAVs
that apply to Mulch and Scil to also apply to similar products, such as Weod Shavinps and Animal Bedding:

Table 2-:10. Exceptions :o the Maximum Allowable Variations for
Textiles, Pelysthyiene Sheeting and Film, Muich and, Seil_and Oiher Similar Products Labeled by Volume,
Packaged lirewood, and
Packages Labeled by Count with Less than 50 ltems

Amend Handbook 133 § 3.11 to read:

3.11. Muleh and, Soil, and Other Similar Products Labeled by Velums

BACKGROUND AND JUSTIFICATION: A manufacturer of wood fiber products feels that their wood shavirgs, labeled by
volume, should receive the same MAVs as "Mulch and Soils.”  The product coald conceivably be used n as many
different applications as "Animal Bedding," ' Iesulation," "Mulck" (A Henticultural Above Grouad Dressing), cte. The
reasons for allowing expanded MAVs for Mulch and Seil alse apply to other similar products. Itern 250-10, which was
adopted at the 83 National Conference on Weights and Measures in 1958 and was entitled "Bark Mulch, and Cther
Organic Products — Maximum Allowable Variations” discussed the reasoning and the necessity for the expanded MAVs,
This reasoning also apphies o other similar products with irrepular particie sizes and shapes, and that have poor
measurement repeatabifity because of inherent product characteristics.

HISTORY OF ITRM: Thig is a new ttem. Firs: introduced at the 2003 WWNMA Meeting, WWMA recommended adeption
of this item. The SWMA recomunended that this item be withdrawn because there was insufficient data provided o
justify further censideration. :

270 OTHER ITEMS

270-1 Enhanced Product - USDA/FSIS Meat and Poultry Products

SOURCE: Central Weipnts and Measures Aszociation {CWMAJ
CURRENT PROFOSAL: The NCWM shall:
{1} Estabiish a Workig Group to stady current market conditions for enhanced versus non-enhanced meal and
poultry products, to determine the extest to which water andior ather added solutions are no longer resned in

the preduct at the time cf salz (1e, are lest inic the peckeging material or are otherwise free-flowing)
recognizing Federal regulations that are in olace wlich govern lebeling of such products; and

L&R -25



[L&R Conunittee 2004 Interim Agenda

(2) Direct the Working Group to make recommendations to the L&R Committee based on findings of the study
concerning what is to be considered “reasonable moisture allowances” when conducting Handbook 133
inspections of enhanced meat and poultry products.

BACKGROUND AND JUSTIFICATION: Meat and poultry processors have been marketing fresh meat and poultry items to
which water-based solutions of various compositions have been added, ostensibly with the claim that the solutions
“enhance juiciness and/or flavor” and overall palatabihty. Wet tare tesling in the State of Michigan has revealed that
those solutions leach into the soaker pads and packaging material and are no longer contained in the product at the time
of sale. Thus, they do not accomplish the stated purpose. This means that consumers are paying for water solutions: (1)
at fresh meat and poultry prices, and (2) that are no longer part of the product. This causes economic harm to consumers
and the marketplace.

In addition, fresh poultry has been processed for decades using a bath chilling method which causes the carcasses to
uptake water to the extent that the USDA/FSIS has placed percentage limits on the amount of additional water the
poultry is allowed to absorb (8 % whole/12 % cut up). Labeling on “enhanced products” that has been allowed by the
USDA/FSIS ranges from “contains up to 33 % of a solution™ to “up to 33 % of product weight is added ingredients.”
This labeling appears to be ineffective at best, and misleading at worst.

Dry and/or dry-used tare testing of these products cannot:
(1) detect the levels of solutions claimed on packaging.

(2) detect to what extent the artificially added moisture has leached from the products and has been either
absorbed in soaker pads, or remains free-flowing in the packaging material.

(3) vyield data with which to determine “reasonable variations” from the stated net weight.

Recent laboratory tests on fresh, “enhanced” poultry products sold in the State of Michigan have revealed moisture
losses ranging from 2 to 6.5 ounces.

USDA estimates indicate that with respect to chilled poultry, in 1996 consumers paid for 1.5 billion pounds of retained
water at a cosl of nearly §1 billion. (USDA/FSIS, Retained Water in Raw Meat and Poultry Products; Poultry Chilling
Performance Standards, Docket #97-054P, September 8, 1998, p. 48974.) Poultry with a processed water uptake of up to
8 % (whole) or 12 % (cut up) of net weight is being sold “enhanced with up to a 15 % of a solution,” resulting in a
product for which a consumer is paying for 23 % water.

The initial thrust of the USDA/FSIS proposed rulemaking was to accommodate legitimate water uptake claims on the
basis of meeting food safety requirements. However, comments have been submitted that seriously challenge the poultry
industry’s assertion that batch chillers are the preferred, best method to chill carcasses to enhance food safety. On the
contrary, according to several scientific submissions to the proposed rulemakers, bath chillers may actually perpetuate
and facilitate the spread of pathogens. The USDA/FSIS as also found that several poultry packers are “targeting” the
upper water retention limits, regardless of any food safety concerns.

Current labeling of products for added solutions is extremely vague and potentially misleading to consumers.
Consumers’ economic interests are not being protected without changes to the inspection system requirements. The
consuming public has not been fully informed of the economic impact of paying meat and poultry prices for water. This
will eventually surface in the media, however, and weights and measures officials must be able to address the
“reasonableness” of this practice,

HISTORY OF ITEM: This item was originally brought to the Committee by the CWMA in 2000. At that time the CWMA
was recommending that the Committee:

A. In concert with the NCWM Administration and Public Affairs Commuttee, provide an opportunity for a
Technical Demonstration at the NCWM 2001 [nlerim Meeling in Phoenix, Arizona, on the economic impact on
U.S. consumers due to moisture loss from fresh meat and poultry producis that have been “enhanced” through
the addition of “solutions” (water, sodium phosphate, etc.) or have otherwise gained moisture during processing
(i.e., fresh poultry). It is requested that the Technical Demonstration, to be presented on behalf of the CWMA
by the State of Michigan, be conducted during a joint session of the NCWM Standing Committees due to the
nationwide scope and economic impact of this issue; and '

L&R-26
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3% listaklish a Working Group Lo bagin a study, on a nabioowide basis, i possible, Lo determine the extonr 1o which
consumers i the U S, are payng for water andfor other added salutions that are no lenger relaiped in the
product al the rime of sale (1o, a1z lost inta the packing material o are olkerwise froe-flowingy; and

€. Ihreot that the Working Group reeommend a testing mothed that may be utilized by weights and measaics
i H =
Turisdictions o determine the ameunt anidéor reasonablensss of the metsture loss decumented and what “gray
arex,” if any, shoubd be applied 1o diese produsiy; and

[ Dhrest the Working Geovp lo examing lebeling of “enhansed” frash meat and poultry (including fresh pouitry
that has gainad weiph! due to water absorption as a result of prosessing) o deicnning F surrent labeling s
swilictendly desoripiive and uncform o allew (250 sonsumers i maks inloemed prchasing decisions and o
recommani changes if the labeling 15 found 1o be noo-uniform and/or otherwise deficent.

The CWMA requesiad that this item be grves a high pricrity by the NCWM, and that the gosl be for the Working Group
yreport on s findimes during the 2007 NOWM Annoal M

sohrical Session.

In 2007: Ar the Fenuzary foterim Meerng e Comunittes connpented that1n is difficult £ weights aud measures officials
o cenduct aet content inspection in accordancs with NIST Fandbook 133 procedures without defined reasonable
maisture allowances. The Commitree tharefore recommended that the NOWM establish a Working Group w study
carrent market corditions and recomsmend meistors allowsances (the cument prepesaly, At the Jaly Anoual Meeting this
iem was adopted by the MNOWML

o The CWMA fermed 2 sinall committes 10 develop recommendatons for the fommation of the working greup
with the goai of providwg tha :_111011-, to the NCWM Chalnman and the NOWM Taws and
Reguiations Committes Chaimian in advence ‘f-'l 002 NCWM [nrerim Meoting. Henry Oppeninann, Chief,
NIST Office of Weolghts and Measures, provide ez ot a previous NUWM Study Group profeas! to assist i
the deveiopmend of this e

VO TECOMIG

+  The WWMA recommended that the Tmsanced Producr Working Group propese a plen end scope ol sction for
coustderation vy the NOWALD The WWAIA cncourased the M\rkmn group te invite pacticipants {rem USINA,
industry, aad sther intereatzd partics.

«  The SWHA cotoed the WWMATS recommendation that TUSDA, industry, and oher interested partes by tovited
to participate i the working group.

in 2002: The Commitlee voted to maintain this iter cn the apenda as Informational pending the proposed formation of
an Frhanzed Product Waorking Creoup by the WOUWM Board of Directors.

»  The UWMa FEpOIT cd that data collected by their committee bad besn furwasded o Kot Flaren, San Dicgo
Couney, Califimin, who they had been told had been appointed to lead this etforr,

»  The WWALA
detarmine b

smmnendec hat thes ren 1
slate direc:

remain [nformanonal to grve the NCWS Borrd of Direstors time to
caregarding this em.

[

s tTe:

The Comuriree volzd to maintain this tlemn on the

In : nda as Informational pending the praposed fonmation of
“an B h”tn sed Product Working Grovp by the NOWM Board of ]

i1oetons.

o The CWMA supports keeping this sters as Infermaticnal wnid the NOWM Board of Direstors appoints lhe
Warking g,

o The WWIMA supoonts keepmg Gis e 23 Informationat unil the NCWM Board of Divectors appoints the
Waorking Group, Ths WWRIA keard Sum Denais Elrhart, MOWM Chaipman, that be would be appointing a
Work Groug in the near futue,

o Fhe SWRLA heant comuments that this rae
perrt i s i
IGGIAInENcs

fals vnder USDA Jurisdiction, and curent LSDA regulations
; ool limited rescurces availahoe to Ui NOWM, the SWAA
ng Group not be fored, ansd the item be withdrawn.
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To: Branch Chiefs, SLD Policy Memo 042
February 3, 1982

From: Robert G. Hibbert
Director

SLD
Subject: Raw Bone-In Poultry Products Containing Solutions
ISSUE: Labeling of raw bone-in poultry and poultry parts to which solutions are added.

POLICY: Unless addressed by other regulations and policies, water and/or oil based solutions may be added to
raw bone-in poultry and poultry parts at various levels with an appropriate qualifying statement to the product
name.

The statement must include terms adequate to inform the consumer of the amount and manner of the addition
and include the common or usual names of the ingredients in their proper order of predominance (e.g., "Injected
with up to 12 percent of a solution of water, salt, and phosphates"). Other similar designations will be
considered on their merits. The statement must be contiguous to the product name and printed in a style and
color as prominent as the product name. The statement of the manner and amount of addition must be
one-fourth the size of the most prominent letter in the product name. The ingredients of the solution can be in
print one-eighth the size of the most prominent letter of the product name.  Terms such as "Basted,"
"Marinated", "For Flavoring" and similar terms contemplated within the provisions of Section 381.169 of the
poultry products inspection regulation can not be used if the amount of the solution added is more than needed
to baste, marinate, or flavor the product. In the case of bone-in poultry and poultry parts, the amount is
approximately 3 percent as prescribed by the regulations.

RATIONALE: The addition of various water and/or oil base solutions has been approved in various products
including beef for further cooking, roasts, bone-in poultry, poultry rolls, and steaks. These solutions are added
by injection, marination, etc., to impart favorable flavoring and other sensory characteristics to the finished
product. Existing policies and regulations, however, do not address the addition of solutions above the 3
percent level in bone-in products. Such additions are considered appropriate, but since the nature of the product
is changed, it is necessary that the product name be qualified to identify the composition of the solution and the
manner and the amount of the solation added. This is consistent with policies relating to the addition of
solutions to other meat and poultry products.  The prohibition of the use of terms such as "Basted",
"Marinated" and "For Flavoring" is based on the fact that the level prescribed in the regulation for bone-in
poultry products is adequate for basting, marinating, and flavoring. The use of solutions above this stated
amount is unnecessary for these purposes.



To: Branch Chiefs, SLD Policy Memo 0444

September 2, 1986

From: Margaret O'K. Glavin
Director
Standards and Labeling Division, MPITS

Subject: Raw Boneless Poultry Containing Solutions
ISSUE: Labeling of raw boneless poultry and poultry parts to which solutions are added.

POLICY: This policy memo replaces Policy Memo 044. Unless addressed by other regulations and policies,
water and/or oil based solutions may be added to raw boneless poultry and poultry parts at any level if the
addition and the amount of solution are identified. A statement indicating that the addition of a solution has
taken place must appear contiguous to the product name wherever it appears on the labeling. "Contains a 6
percent solution" and "Injected with up to 12 percent of a solution" are examples of accepiable statements. The
ingredients of the solution may accompany the statement or appear in locations prescribed for ingredients
statements. The statement must be one-fourth the size of the most prominent letter in the product name. If the
ingredients are included within the statement, they must appear in print one-eighth the size of the most
prominent letter of the product name. Terms such as "Basted," "Marinated," "For Flavoring," and similar
terms contemplated within the provisions of section 381.169 of the poultry products inspection regulation
cannot be used if the amount of the solution added is more than needed to baste, marinate, or flavor the product.
In the absence of evidence to the contrary, the amount is believed to be 8.0 percent for boneless poultry. A
quality control program must also be approved by the Processed Products Inspection Division before the label
can be used. "

RATIONALE: This policy memo is being issued to clarify the nature of the statement that must accompany
the product name whenever solutions are added to raw boneless poultry and poultry parts. Also the permission
to place the ingredients of the added solutions in locations normally reserved for ingredients statements is
being addressed to provide consistency with present policy which permits the list of ingredients to appear on an
information panel (see Policy Memo 007) or in the case of products in cartons on the front riser. The
regulations relating to the addition of solutions to ready-to-cook bone-in poultry, which require the solution
statement including the list of ingredients to appear on the principal display panel, are still in effect. The
addition of various water and/or oil base solutions has been approved in various products including beef for
further cooking, roasts, bone-in poultry, poultry rolls, and steaks. These solutions are added by injection,
marination, etc., to impart favorable flavoring and other sensory characteristics to the finished product. Existing
policies and regulations, however, do not address the addition of solutions to most boneless products. Such
additions are considered appropriate, but since the nature of the product is changed, it is necessary that the
product be labeled to identify the amount and composition of the solution and its function. Furthermore, both
the meat and poultry regulations require that a product have a standardized name or, if none exists, a common
or usual name. If neither exists, the product must have a truthful descriptive name. Since these products have
neither a standardized or common or usual name, a descriptive name is needed. The traditional name,
supplemented with the required qualifiers to create the necessary distinction from the traditional product,
serves this function.  The prohibition of the use of terms such as "Basted," "Marinated,"” and "For Flavoring"



on the labeling of products containing solutions above the level necessary to baste, marinate, or flavor the
product is congistent with the policies for the addition of selutions to bone-in poultry and poultry parts. The §
percent level for boneless products is the amount of solution that would be present in the flesh of the poultry,
primarily the breast and thighs, after a 3 percent solution was added to the bene-in product in accordance with
9 CFR 381.169. The need for & quality control program is consistent with the requirements of 9 CFR 381.169
for bone-in poultry, ' ) '



Our Newest Injector

Your Newest Money Machine

The IN 33-430 Injector is built for high-speed injection. But what it’s really good at is making
you money. In fact, it has an array of time-saving, money making features competitive
machines just don't offer:

Positive Displacement Pump delivers a controlled, consistent volume of brine

Tight Needle Pattern assures every piece receives uniform injection

Hypodermic Needles offer even brine distribution and fewer clogs than other style needles
Total Marinade Recovery System with "bathtub” design reduces brine waste by 10%

The IN 33-430 sends more product under the needles and puts more profit on the bottom
line — 4% more yield than our competitors. And that's the feature processors like best.

Contact us for more information: 1-888-888-9107




“"Hidden” Sodium in
.USDA-Reg_uIated Products

March 30, 2009

Charles M. Hansen, III
The Truthful Labeling Coalition
OTLC www.truthfullabeling.org
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% Actual Labels of Fresh Poultry Products

|
= Note the huge difference in sodium content.

= Note the font size and wording of the so-called USDA
“solution statement.”

= In contrast, note the large "100% All Natural” claims.

= Finally, note the American Heart Association’s “Heart
Check” logo:

American
Heart
Association



PERDUE (non-"enhanced”)
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NETWT.26.4 02 Natural® Chicken Broth Ingredients:
(1.65 LBS.) Chicken Broth, Salt, Carrageenan.
GLUTEN FREE

DISTRIBUTED BY:

PILGRIM'S PRIDE CQRPORA'I'ION
PO BOX 83

sl W b PITTSBURG, TX 75686

with Rib Mt

WITH UP T0 15% NATURAL* CHICKEN BROTH

PECHUGAS
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| Consumers are being misled about the added

sodium of these so-callqd “enhanced” Eroducts.

Numerous consumer surveys clearly confirm this:

= A 2006 Russell Research study found:
. 919%p of consumers agreed with the statement: “Fresh chicken
that says it is "Natural” should not contain any type of added
ingredients.”

Asked a different way, fewer that 25% of consumers said it
was “okay for the label on a brand of fresh chicken to read
"100% Natural” and still contain up to 15% broth.”

= A 2004 survey on this issue concluded that.:

- More than two-thirds of consumers who purchased the
“pumped-up” chicken were unaware that it contained added

solution.

= Finally, in 2007, Consumer Reports’ National Research Center
surveyed consumers and found that 70% said that the label
“Natural” should mean no saltwater was added.




5 Market Share of
i Saltwater-enhanged Products

4

2004 2008 (est)

Pork 45 % 53 %

Chicken 23 % 31 %

Beef 16 % 19 %



and more saltwater?

i So, Why are processors adding more
=

= USDA continues to allow misleading labeling for
saltwater-enhanced products.

2 Based on Policy Memos approved between 1982 and
1986.

= There is a huge economic incentive for processors to
add saltwater.

2 For just the 2008 fresh chicken market, estimates are that
consumers overpaid more than $2 billion for saltwater
at chicken prices.

= Consumer taste preferences.

. Processors defend saltwater-enhanced products claiming
that "3 out of 4 consumers prefer the saltwater-enhanced
product in blind taste tests.”



l Final Thoughts

=]

= The average American eats about 90 pounds of
chicken every year. Over 30% of that chicken is
saltwater-enhanced.

= How does that chicken compare to other foods:

Sodium content (per serving)

“Saltwater-Enhanced” Chicken 370 mg
McDonald’s French Fries (Large) 330 mg
Oscar-Mayer bologna 300 mg
Frito-Lay Cheetos 290 mg
Lay’s Potato Chips 180 mg

Truly Natural Chicken 45 mg



