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

Statement of eSPI 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 Conrxdi.c:ut ARmle, NW; Suite 300 • ~ DC 2COO9-5728 • ta 202 332 9110 • lim 2C2 265 4954 • --cspmet.oIK 



ConSllnlerFccieration of Alnerica 


May 22,2007 
Contact: Chris Waldrop 
202-797-8551 

Consumer Federation of America Expresses Concerns Regarding 

USDA Policies on Enhanced Poultry 


Consumer Federation of Amelica is concerned with the U.S. Department of Agriculture's 
policies regarding "enhanced" poultry products. Some poultry producers are adding a solution of 
sodium and water to raw poultry products in order to enhance f1avor 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." 

Consumers, however, are not typically aware of this process and often do not recognize the 
disclosure statement on the label because of its small font size. Consumers do not expect 
products labeled as "natural" to contain added ingredients. In addition, this process means that 
consumers are paying chicken prices for salt water. Finally, at a time when consumers are being 
told to reduce the amount of sodium in their diets, these "enhanced" poultry products are 
dramatically increasing consumers' sodium intake. 

USDA should change its policies to provide consumers with sufficient infonl1ation about these 
products so that they can make informed decisions when they are purchasing poultry products. 

##### 
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October 11,2007 

The Honorable Chuck COlmer 
Acting Secretary 
United States Department of Agriculture 
1400 Independence Avenue, S.W. 
Washington, DC 20250 

Dear Mr. Secretary: 

We are writing to express our concern over USDA's continued allowance of misleading 
labels on poultry products. 

As you lmow, current USDA labeling guidelines allow for poultry injected with saltwater 
or seaweed solutions to be prominently labeled as "100% All Natural." However, these same 
guidelines allow the warning alerting consumers to these added ingredients, most often with the 
phrase "Enhanced with up to Fifteen Percent Chicken Broth", to be only Y4 the size ofthe 
product name. This misguided policy has enabled some processors to lead consumers into 
believing they are purchasing unaltered, natural poultry products. While we agree that seaweed 
and sea salt may occur naturally in seawater, these ingredients certainly do not occur naturally in 
poultry. 

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 recent nationwide survey 
revealed that over 70% of consumers were unaware that some poultry companies routinely add 
sodium and other additives to their fresh chicken. Furthennore, nearly 3 out of 4 consumers 
failed to notice the statements wanung of additional ingredients because the writing is 
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 extract contains 70 mg of sodium but 
enhanced clucken can contain up to 370 mg of sodium per serving. This is roughly equivalent to 
the sodium levels in a bag of regular potato chips. 

We firmly believe USDA should immediately tighten its policies 011 fresh poultry labeling 
to ensure American consumers are able to malce informed choices about their food. Without 
change, individuals across the country 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,.. 

• 

U.S. Senator 
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• 

Mel11ber of COl 

Member of Con s 

~~ 
VJRGIL GOODE 
Member of Congress 

Member of Congress 
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ELLEN O. TAUSCHER 
Member of Congress 
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GRACENA~ 
Member of Congress 
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M:mber of ~~s 
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ELTON GALLEGLY 
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OIS CAPPS 
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Member of Congress 

JOEBACA 

MIKE HONDA 
Member ofCongress 
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{V\~~ 
Member of Congress 
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LUCILL"i OYBAL~ALLARD 

Member of Congress 

1Lbm4f.r ~Rof! ~-----11HowARD BERMAN 
Member of Congress 
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HENRY WAJM'"'AN 
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RON KIND 
Member of Congress 

Member of Congress 
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THE FINE PRINT 

ON PLUMPED POULTRY 


NATURA L, NONENHANCED POULTR Y 

(p@' 4uunccora ) 


Sodium: 45 to 70mg 

Fine print says: "Contains 1 to 5% retained 

water." (This is wilter that may be absorbed 
during the c hilling process; it's not injected, 

and no sa lt is adde d.) 

ENHANCED POULTRY 
(p~r 4 Ol.mc S raw) 

Sodium: 330 10 440mg 

Fine prinlsays: "Enhanced wilh up 10 15% 


ch icken broth, salt, and carrageenan:' 


\'\forse, il's 500',(' more ,0dju l11 th an 
i, tOll"d naturally in untreated chickell . 
Yet m e WMel "natun]'" (all he used 
Il II the labels " f t hc,c injec ted bi rd,. 
USDA labeli llg policic< gi \Cc poultry 
companies" g reen lig-hr to bhel their 
enh an("(·d products "100% n"rmal" or 
·'a l/natural. " <'\'e ll rhough the)"'"" been 
injected wim ingl edit:llt, in concentra ­
ti ons th t1l do not nanlralJy OCcur in a 
ch icken. (Like many louds, cluckcn 
cun tains trace ;1 111 0tlntS of "oci i l lI n and 

nthe r mineral<.) 


\Vith injection, tClt.ui ng 15% or 
more of the meat 's wc.igh r, ~ 7-p' )lIad 
enhanced ch icken Ill ight nct on ly 6 
pounds o[ n )e:lI . D o rhe In:·) th: A t 
52.9'1 pcr pound , you'w paid a pr<: ­
rniul11 of lip to $0 .45 pcr po und for 
added salt and watcr. E ach ye'lJ', rhi s 
cos rs A Illl'ric. lll.s 'lbo\11 52 billion , 

4 4 ;. 0 ,)-: "Ie; _l':; :-I T JANUARY/FEBRUARY 

according to t he T ruthful L abeling 
Coalit i(\ n, a trade g rou p started by 
poultry producers 'w hl) \ivanl to put 
all end to mi, lc:ldi ng labels 0 11 

enhan ced prociud , . 
A l a tim e when sud illill consump ­

tion h >1s ri<ru tu tlle tOp of publi c 
health issues- illld wh en ar pre,< time 
"ve expected to hear :'0011 about ;} 
g overOJll ent mol,.'c to lo,\,er sod iu m 
recOlTlIllCHdatio ns-hcrc's a n C.:\: :l.111plc 

of ,n it being necelkssly added to) rresh , 
wh" le luods. 

Processors :lre required [0 di ,c1ose 
rhe injections, bu t the: leTrering 011 the 
packag ing "'Ill be ,m al l "nO inconspic­
U(lUS . To know i Cy"u'rc picking up all 

enh:'lnccd producr, squi n t ,u the fine 
print, which will li;; t ,omething- l,ik.;, 
"comains up to 15% chicken brorh." 
You can ;llso check the ingrc:dicnr li sr, 
and, "I' course, look for tll e sodiwll 
Co ntem on the urritioo Fac t' label. 
If the chicken is rruly narural, the 
sodilln, cnntcnt won't "tray h igher 

rh an 70n1g J'ler scrvillg _ 


\Vh"t yuu do with your chicken o r 
rurkcy once you get it honl e::: i~ another 
Sl OI-Y· Ho',~cver, rl t I h:u p oint )"OU arC' 
conSCiously choosi.ng to ~ dcl smJjulll, 
and you can c(ln l ro l rhe aD10lll i l yvu 
use. S(';.lsonjng a chicke n hreas t "vi th 
" tea, poon s~ lt will "tid 250mg 
sodium - « healthier cho ice that 
you 'll be 111Ltch happier making if 
[h>1 t ' arne chicken b rc3~r doesn't 
come ptcloadcd with 440mg of th e 
salt)' sruff 

NEED NUTRITION HELP? . 

Send your q LJe~,tlons to nutritionedltor 

@Coob ngl,ghtcom ~r to Cooking Light, 

PO Box 1748. B "'" "g~am, Al 35209 

Readers are C3 0 _d tc"ll he adv,ce 

here is not n:eant 10 subs:;tJt~ for oJ '-egu 

lar, profc~SIO"3J h... t ca re consuildtio n 
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Join the 
MyBOMJ{4'Jo; Progra 
jar Sally ~~ Tips, 
plus one month of 
BONIU4 free! 

MyBONIVA is a free progtam Ihot g iv 
you tips from Sa lly, ideas, and suppor' 
to help ma nage your o,leoporos is. 
You' ll gel: 

• One monlh of BON IVA rree~ 

• Sall,- Field', lip> an mopoging your 
Gstcjporosis ,"nd builoing , Ironger 
bones 

• Helprul 	mont~iy reminders 10 take 
your BONIVA, rleLvered by phone 
,,-mod or mo il. 

• OUUltP.di r,ew;letles f,lieJ With 
bone stror>glhenmg exe'-cises orld 
s,mple deliciou, -ec lpes. 
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Deciphering the 'natural poultry' 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 
~ definition lor "natural" fresh ready-to-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 
of 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" c1ai ms must not 
contain any artificial or synthetic ingredients 
or chemical preservatives,and can be no more 
than "minimally processcd." 

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 ofthe meat. These fresh ready-to-cook 
(RTC) i,*cted mcat and poultry products 
are commonly referred [0 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 justfor chicken and turkey 
without any additives. 

Foster Farms, Sanderson Farms, Gold'n 
Plump and Fieldale Farms are members 
of the Truthful Labeli ng Coalition (TLC). 
Comments signed by executives of the four 
companies and subm itted to FSIS, included 
this statement: "We believe it is wrong and 
deceitful to allow fresh chicken to be labeled 
'100% All Natural' whenit contains additives 
such as seaweed and saltwater." 

Many of the solutions used to enhance 
poultry contain carrageenan, a seaweed 

pushing for the USDA to reserve the term 
"natural" for single-ingredient fresh chicken 
and turkey products. "Under no 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-i ngredient fresh chicken and turkey 
products to be labeled as "natural." 

Gary Rhodes, vice president, corporate 
communications and investor relat ions, 
Pi lgrim's Pride Corp., said, "Pilgrim's sup­
ports the use of the 'natural' label as [CUle 

rently] defined by USDA. We provide both 
marinated and non-marinated 'all natural' 
products. At this time USDA defines 'all 

natural ' as being a product that does not 
contain any artificial navor, 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. Tins 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 poultry 
debate is whether the term "naturall! should 
be reserved just for chicken and turkey with­
oul any additives. . 
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ADVOCATES HELP WITH PATIENT CARE 


In 2004, Edward Moskowitz was hospitalized 

nea r 11is home outside Miami with internal 

bleeding, bu t after a week he was worse, his 

daugil ter Sandy Tepper savs. That's when ile 

becam e a human pinball. Over the next seven 

',''leeks, he was sen t to rehab, qrew worse, was 

transferred bva new doctor to a diiferent hos' 

pital, then was bounced for insurance reasons 

to a second rehab fa cility (at 2 a.m.J, despite 

Il is daugl1ier 's attempts to intervene. Ordered 

to physical therapv a few days later, 11e strug' 

gled from his wileelchair and fell to the floor, 

deael of apparent hear fai lure. He was 84. 

What if someone ilacl I)een there to ask 

t l1e r ight questions and ease the family's trau' 

ma? Enter the pa t ient advocate, part of a 

growing fie ld. Advoca tes, who are often for' 

mer nurses or other health pro fess ionals, link 

pat ients and the ilealth' care sys tem. They can 

help get an elusive docto( s apPointment, 

research i reatments, fi le medica l paperwork, 

or persuade an insurance companv to cover a 

procedure. TI1ey might also stand in for far' 

away relatives by accompa f1I'ing an ailing per­

son to appointments or sittin g at a Ilospi ta l 

bedside. Some advocates work pri'lately, on a 

case·by·case or hourly basis. Others work at 

no charge or are supplied by em'pl overs as 

part of benefits packages, 

Un fortunatel y, find ing good advocates 

can be dicey. TI1ere' s no 

licensing or creden ti al ing 

process specif ic to Il ea lth 

advocates, and no regulatorv 

body ove rsees them, says 

Lau ra Weil, inter im director 

of t he master' s program in 

heJl tll advocacy at Sa rah 

La\,·.<rence Co ll ege in Bronx ' 

vi lle, N.Y., the nation's on ly 

graduate program in hea lth 

advocacy. Bu t it makes sense 

to fol low these guidelines: 

For someone who's 

employed: See whether his or 

her benefits include patien t 

advocacy. Man,! large emplov' 

ers cont ract with companies 

such as Health Advocate, tile 

nat ion's bigges t employee­

NEEDED: PATIENT ADVOCATE Sandy Tepper's father, 
Edward Moskowitz, was shuttled from one facility to 
another, with little coordinat ion of care. 

based advocacy fi rm, staf fed 

by reg istered nurses and benefits experts. 

For someone in a hospital or nursing 

home: Ask whe ther there's an in·house 

patient advocate whO media tes between 

famil ies and staff members. (But be aware 

'ha t such aclvoca tes are on the institution's 

payr-o ll.l 

If a chronically ill person can't get care: 

Contact he nonprofit Patient Advocate Foun' 

dation (800·532'5274; wwwpatientadlfocate 

.org), which provides free mediation serv ices 

on a casc' bY'case basis. Tile INeb site includes 

resources to I1elp navigate insurance issues as 

wel l as pat ien t cllats. 

To hire a private advocate: Get a resume, 

check refe rences, and ask wha t experience 

t he person has with similar cases. Ol)tain pr-ice 

estimates in writing. 

Perdue, Pilgrim's Pride, and some other poultry companies inject,Buying this chicken? immerse, or vacuum·tumble some of their products with broth or sa lty 
solutions to try to make them more tas ty, ju icy, and tender. But pumpingYou could pay up to $1.70 for broth up meats can also add water weigh t and sodium. The Department of 
Agr icul ture requires labels on what it terms "enhanced" poult ry and 
meat, includ ing beef and pork, to revea l the amount of solution but has 
set no maximum level. The practice has become so prevalent, some 
chicken producers sal', tha t about 30 percent of chicken so ld at market 
may be enhanced . 

When our reporter visited eight supermarkets in the Washington, D.C.. 
area he found ch icken and turkey products ballooned with 10 to 30 
percent of their weight as broth, flavoring solut ion, or water. Sodium 
levels ranged from 190 to 840 mi lligrams per serving, far higher than in 
poultry that isn' t juiced up. That some of these enhanced products cla im 
they're "natural" is ruffling feathers. Seventy percent of people surveyed 
by the Consumer Repor ts National Research Center last June said they 
think that the label "natural" should mean no salt wa ter was added. 

The USDA is under pressure from Congress and even some in tile 
poul try Industry to tighten the ru les, and a USDA spokeswoman says the 
agency is determining its next steps. Meanwhile, to avoid paying chicken 
prices for sa lt water, you' ll need to read labelS. 

f' H Perdue adds brot h and salt to some poultry, 
boosting its weight and sodium content. This "enhanced" 
chicken cost $9.48 at a Wal-Mart in Alexandria, Va, 
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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 advocates say 
few shoppers know it. 

Processors have been injecting some 
fresh poultry with up to 15 percent 
water, salt and elements of seaweed in 
recent years because, they say, it makes 
the meat taste better and government 
regulators allow it. 

But critics say almost a third of the 
chicken Americans now buy has the 
additives, so it costs consumers more 
when it's sold by the pound and pumps 
more unhealthy sodium into their meals. 

A coalition of consumer and health 
groups, lawmakers and some processors 
are pressing the U.S. Department of 
Agriculture, which is rewriting rules for 
food labeling, to stop companies from 
calling meat with additives" 1 00 percent 
natural." And they want to force 
companies to enlarge the fine print on 
their packaging so consumers are more 
likely to notice what they are buying. 

"I assumed it was 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. ... I 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 OK to 
say chicken is natural when it's infused 
with salt water, 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 Meredith Cohn 

Sun reporter 


June 12,2007 


years. But some companies began 
labeling it natural in 2005. That's when 
USDA approved the companies' use of 
naturally derived elements for boosting 
flavor and moisture, said Julie 
Greenstein, 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 farm 
economy, worth a half-billion dollars in 
sales in 2005, or a third of farm sales. 
Growers dot the Eastern Shore, and 
Perdue Farms Inc., one of the nation's 
largest poultry companies, is based in 
Salisbury. 

Chicken is the meat of choice in many 
U.S. households, and that makes the 
labeling issue especially pressing, 
Greenstein and others said. Americans 
ate an average of 88 pounds of chicken 
last year, compared with 39 pounds 30 
years ago, according to industry data. 

But the critics estimate that consumers 
are paying more than $2 billion a year 
for such fresh chicken and getting salt 
water. The chicken also contains up to 
eight times the amount of salt per 
serving - about 370 milligrams of 
sodium versus 45 milligrams, in a four­
ounce serving of skinless, boneless 
chicken breast. 

Processors use USDA guidelines from 
1982 that were tweaked in 2005. Those 
guidelines say natural food is minimally 
processed and contains nothing artificial 
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 

Food Safety and Inspection Service in 
October to rewrite the label 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 
natural. Some Hormel competitors were 
using sodium lactate, a known 
preservative, but calling the product 
natural. 

Federal officials expect to propose some 
rules and solicit comments in the fall, 
but an agency spokesman 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.-based processor 
Sanderson Farms Inc. Lampkin Butts, 
president and chief operating officer, 
said he's hoping the USDA acts fast to 
clear up the confusion. It's a competition 
issue. If shoppers know he doesn't 
enhance his chicken, he'll sell more than 
those who do. 

But he said consumers can't 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 
sodium content. 

"We had complained in Washington to 
no avail," he said. "The Hormel petition 
opened the book for USDA to consider 
their policies on what is 'natural.' ... 
We're 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 
continue enhancing meats they sell 
because consumers prefer it. 

http:baltimoresun.com


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'tcontain antibiotics thought to lead to drug resistance in humans. 


The 4th U. S. Circuit Court of Appeals in Richmond, Va., denied a motion by Tyson on Wednesday to stay the order 

pending appeal. 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 saying 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 misled" by the "Raised Without 

Antibiotics" advertising. The ruling affects all advertising and marketing, but not package labeling, which is 

regulated by the U. S. Department of Agriculture. 


On April 25, Mariko Cohen, 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, 

and 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 claims," 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 labeling with the statement "Raised 

without antibiotics that impact antibiotic 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 label its foods as "raised without antibiotics," but the federal agency later 

reversed~hat decision after Tyson had spent money on advertising and packaging. Tyson was eventually allowed to 

use the claim "r-aised without antibiotics that impact antibiotic resistance in humans." 

Sanderson, based in Laurel, Miss., has argued it lost a $ 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 All 


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. 

Ionophores 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 lauren.etter@wsj.com 1 
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Your 'natural' chicken should not include a ton of sodium 

By BILL MA TTOS 

last updated: January 15, 200803:53:11 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. 

AJ3 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 ofleading 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 ofAgriculture 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 carefully before 
making purchases. And, if moved to do so, to log onto www.truthfullabelin~.or~ , 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 com 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 com 
syrup is man-made. 

The sugar industry, the com-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 layout 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 1,665 in 2002 to 3,823 in 2006, according to Mintel. 

That increasing demand is driven partly by consumers' increasing worries about food safety, the Mintel report 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 professor at the University of Southern California. 

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

Regulatory definitions don't help matters. The FDA 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 "natural" 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 proposal 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 still 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 poultry 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 ifit's been 
injected with a broth of saltwater or seaweed. Such broths are allowed because they are composed ofnatural 
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 because 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 com-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 com. 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 tum 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 com-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 ofWisconsin-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 foods. They are not, ofcourse, labeled as such. There is no sign for 
"unnatural sodas," no refrigerator case beneath the legend "unnatural chickens." Such items wouldn't exactly be customer 
favorites. 

So how then do their labels read? 

Some of them, oddly, are labeled as "natural." And other manufacturers and producers would like to follow suit. "Natural," of 
course, 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 label may not be telling much of a 
story. 

That's why the federal Food and Drug Administration and the U.S. Department of Agriculture are trying 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 for an advantage. A manufacturer 
who uses high-fructose mm syrup as a sweetener wants that to be thought of as natural. Another company that relies 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 
common sense when determining what can be called "natural." 

Some food processors might not like the result, but consumers would 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. 

"It'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. 



Still, even Tyson supports revisiting the Agriculture Department'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 rules 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 good. 

"What looks 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 flavors or synthetic 
substances, spokeswoman Kimberly Rawlings said. Agriculture Department policy roughly 
mirrors the FDA's, though it adds that "natural" meat and poultry products cannot be more than 
minimally 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 
- is altered so significantly during processing that "the allowance of a 'natural' claim is 
exceedingly misleading," trade group president and CEO Andrew Briscoe III 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 unjustified and inconsistent distinction between sucrose and the high-fructose com 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 com syrup)," Com Refiners president Audrae 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 com-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, 
citing 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 Julie 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 eliminate misleading competitive practices" - a clear swipe at his com-syrup 
competitors. 

Sugar produced from sugar beets and cane has lost ground to high-fructose com syrup, 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 to the FDA 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 com, are derived from plants, 
animals, and/or micro flora and, thus, are 'natural' ingredients," its petition reads in part. 

Hormel fired back in late September, filing a lawsuit that seeks 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 analyst. 



Bakersfield Californian 

Eat chips or chicken? 
Nov 1,2007 

Here is today's nutrition quiz: Which food item contains more added salt: a bag ofpotato chips or a 

package ofchicken breasts? 

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

Many poultry processors inject chicken products with saltwater or seaweed extracts, sometimes equal to 15 
percent ofthe weight ofthe pre-altered product. That adds up 370 milligrams of sodium per serving and 
forces consumers to pay 15 percent more for that package of chicken than they would otherwise. 

Now a bipartisan group of40 legislators from nine states, including Central Valley Congressmen Jim Costa 
and Kevin McCarthy, are calling upon the u.s. Department of Agriculture to do something about it. They 
want poultry processors to clearly tell consumers whatthey're getting -- 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 "serious health implications" of sodium injection. 

Consumers can salt and hydrate their own food without help from poultry processors. Packaging should 
clearly tell consumers what they're getting. Misleading labels that promote" 1 00 Percent All Natural" 
products should be replaced with prominent disclosures: "May Contain Up To 15 Percent Saltwater and/or 
Seaweed Extracts." At least then consumers can make informed decisions between packaged chicken 
breasts and, say, potato chips. 



C£be tutUlJinllhm J,lost 
Crying Foul in Debate Over 'Natural' Chicken 

By Cindy Skrzycki 
Tuesday, November 6,2007; D02 

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

Actors wearing chicken suits were on the streets of the capital a few weeks ago, arguing 
that Tyson 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 solution of ingredients such as salt, 
broth and seaweed extract. 

The publicity stunt, by a coalition of smaller processors, is another example of recent 
pressures on the government and the Agriculture Department to pay more attention 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 from 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, from 57 
pounds 20 years ago. 



"We have no issue with chicken that is enhanced," said Michael Helgeson, chief 
executive ofGold'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 
Trutliful 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 water 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. 

"1 would call it fraudulent," said Rep. Dennis Cardoza CD-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. 

Federal 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 
Nov. 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. 



" 
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The department held a hearing in December and was reviewing comments "to determine 
where we go from here," Eamich said. In the meantime, Hormel sued the department over 
the labeling issue. 

Cindy Skrzycki is a regulatory columnist for Bloomberg News. She can be reached at 

cskrzycki@bloomberg.net. 
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Stockton (CA) Record 

Selling of 'enhanced' poultry has Congress crying foul 

By Reed Fujii 
Record Staff 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, "That 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 U.S. Department 
ofAgriculture rules, a number of producers and politicians are crying foul. The agency 
held a public hearing on the issue in December; accepted reams of ensuring 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 Dianne Feinstein and Barbara Boxer 
and Rep. Dennis Cardoza, D-Merced. 

"When 40 members of Congress from nine states send a letter to the department of 
agriculture, they've got to pay attention," said Charles Hansen, a lobbyist working on 
behalf ofthe Truthful Labeling Coalition as well as the California Poultry Federation, 
who argue brine-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 1.5 
pounds of it are water or seaweed," he said. A seaweed extract, carrageenan, is 
considered a natural additive. 

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

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



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 1 00% All Natural Marinated Fresh Chicken includes chicken, chicken broth, sea 
salt and natural flavor," Gary Mickelson wrote in an e-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, beef 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 wi 11 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 oflines 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 An 

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 ofa 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 " I 00% 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. 
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SPECIAL REPORT 

Injection and Marination 

"-,-,"'."" '" 

--.' by Allison Bardic, Senior Editor 
Wheth'er they're injected, massaged, or vacuum tumbled, -marinated products ' are becoming -more prevalent ' in meat case's 
everywhere. Consumer benefits range from the tender, moist, characteristics associated with enhanced meats to the co nvenience of 
marinated products 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 li ke 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. 
c1ea rly 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 w ith 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 retai n moisture, even when 
overcooked, resu lting in consistent product tenderness. "When you cook enhanced chicken, it doesn't dry out. It's a lot more 
forgiving than non-enhanced varieties," says Emery. "It's definitely juicier and more tender . The only rea l negative is that you can't 
say it's 'all -natural. '" . 

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 inj ected or enhanced beef prod ucts may be one method that affords the consumer a more consistent 
eating experience." 

Most consumers don't rea lize they're buyi ng enhanced products wilen 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 ed ucation 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 ch icken were enhanced 
in this manner, an extra $2.9 billion each year." 

Sanderson Farms, dedicated .to producing lOO-percent chicken naturally, emphasizes that it does not add water, sa lt, 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 campaig n led by the Modesto, CA-based Ca liforn ia 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 so lution includes a bind ing agent to help maintain ch icken's moisture. "A lot 
of compan ies 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 c;:ontinu es 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 m arinades also are at processors' fing ertips, 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
coa ted 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 , Sm ithfield Foods. 

Among the chief advantages of Smit hfield'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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-. "become an American pastime." 

Smithfield Packing's marinated products encompass pork, beef, and turkey. Marinated pork varieties include tenderloins, loin filets, 
center cut loin roasts, center cut boneless chops (regular and thick cut), boneless sirloins, St. Louis ribs, and Chef's Prime roasts, of 
which Teriyaki, Peppercorn, and Italian Garlic and Herb flavors are consumer favorites. 

Smithfield's marinated St. Louis rib flavors are Sweet and Sassy and Burgundy Peppercorn, while the marinated beef is a USDA 
Choice shoulder tender available in Herb Rubbed, Southern Basted, and Oven Roasted flavors. Turkey tenderloins come in Teriyaki, 
Southern Basted, and Lemon Pepper varieties. 

"The latest meat and poultry marination trends are the use of more cuts such asSt. Louis ribs; the move to extend the number of 
proteins a company markets; and different flavors to appeal to trends such as Pan Asian, various Hispanic cultures, and South- ~ 
American flavors," Schloss adds, noting that Smithfield's only significant production challenge related to the marination process 
Beals' 'With product changeovers. "We constantly search for the flavors that will appeal to the masses ar1d thus enable us to hi'lve·>-­
larger production runs." 

Among its marinated products, Excel Corporation, a Wichita, KS-based Cargill Meat Solutions company, offers Sterling Silver® 
premium beef, pork, turkey, or ham, HOr1eysuckle White turkey, Shady Brook Farms turkey, and Tender Choice beef. The 
company's newest offerings include Sterling Silver Lemon Pepper Pork Loin filet, Home-style Pork Tenderloin and Pork Filets, 
Burgundy Peppercorn Pork Tenderloin, Sweet Ginger Teriyaki Pork Loin Filet, and Tenderloins; Tender Choice Onion Garlic Beef Rib 
eye, Steakhouse Beef Rib eye, and Lightly Seasoned Rib eye (These flavors are also available for strip loins). In addition, 
Honeysuckle White/Shady Brook Famns has introduced Lemon Garlic, Rotisserie, and Home~style Turkey Tenderloins. 

"The focus [regarding marination] has been to create product lines that improve the consumer eating experience," explains Norman 
Bessac, vice president of marketing for Cargill Meat Solutions. "We believe the work we have done in marinations and flavorings has 
allowed us to develop a complete line of products that offer consumers a great eating experience. Because consumers like the flavor 
and cooking performance, we have seen incremental sales for the category." 

Bessac notes that Excel's most notable marination challenge has been to provide products with the correct level of seasoning to 
achieve an intense flavor without overwhelming the meat's flavor. "Using the right fi:.JVorings that do not hurt shelf life has also 
been important," he adds. "In the non-flavored pork items, making sure that we are adding the right level of marination to 
positively affect the cooking process without adding too much liquid or salt ... We match up process flow and procedures with the 
finished product reqUirements/characteristics. In our experience, we have not found one process that fits all of our needs. Making 
sure the product exceeds consumer expectations is the key focus and includes flavor, purge, and cooking process." 

Copyright ©2006 Ascend Media, LLC - The National Provisioner. All Rights Reserved. 
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MEAT THECHAllEt~GE 
Retailers are finding a market for meat products pumped with enhancing 

. solutions designed to make cooking a snap 

By ROSEANNE HARPER 

Consumers may not know why they don't overcook the 
pork loin anymore, but if they're happy with the end 
result - a perfectly cooked entree - then that's what 
counts, retailers said. 

Enhancing fresh meat and poultry with a solution of 
broth, a sodium and water solution or a citric acid mixture 
is not new, but it's gaining ground. In its 2004 national 
meat case survey, Duncan, S.C.-based Cryovac found 
that 21 %of fresh meat was enhanced. Broken downby 
species, the Cryovac figures show 45% of pork, 23% of 
chicken and 16% of beef was enhanced. The National 
Cattlemen's Beef Association, Centennia~ Colo., and the 
National Pork Board, Des Moines, Iowa, co-sponsored 
the study. 

Retailers, with their suppUers, have created highly 
touted private-label tines with some enhancement that 
makes for a more appealing texture, sometimes more 
flavor and always a product that's easier to cook, they 

said. At the other end of the spectrum, there are retailers 
making a big thing of the fact that their fresh meat 
contains no added ingredients. Health and diets are 
another issue. Dietitians over the years have raised 
concerns that enhanced meats may not be a good 
choice for consumers on sodium-restricted diets. 

Marsh Supermarkets' tine of Marsh Signature Pork has 
other special attributes in addition to enhancement, 
Dewayne Wulff, Marsh's vice president of meat 
operations, is quick to point out. 

"It's a total program," he said. "The meat comes from 
one breed of hog. We get it from just six Indiana farmers 
who raise the hogs for us, and they're monitored. The 
type of feed, the way the animals are raised are part of it. 
There's a solution of sodium phosphate added that does 
not exceed 7% of weight. The solution is to protect the 
integrity of the product and essentially make it'goof 
proof' when it comes to cooking it." 
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hanced with any additives, to make the product better, more appealing, more for­

Meat the Challenge 
.continued From Page 37 

The signature line, 
I launched early in 2001, is 
1 . . featured.in Marsh's service 
i 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

Nor does Ukrop's Super 
Markeb, Richmond, Va., 
call attention to enhance­

A large, Midwest whole:- . 

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 

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. B\lt 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 

For the most part, retailers do nol
Wulff said, but the 67-unit not to make more money giving in the cooking 
supermarket chain doesn't on it; said Alan Warren, di­ process, they said. the fact that they're adding 
make a point of telling con­ rector of meat/seafood at Neither retailers - nor a solution to their fresh 
sumers that. the 26-unit independent. vendors - are advertising meat and poultry. Indeed, 

most say nothing about it 
----------- . ..... ' - - ............. ..- ......--........__ ............ ....~___........- ......."..... . .........~ a tall. Not in so
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They also have agrttd 10 uphold me suicI animal care guidelines esublished by an indcpcndem scientific commi"ee 

and 10 be audiled by me u.s. Depanmen, of Agriculrule or American Registry of Professional Animal Sciemi,... 

Visit our website to learn more about the Animal Care Certified program: 
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II words, but some are pro-
i moting enhanced lines as 
· "moist and juicy' or "moist 

I 
and tender," for example, 
and they say results are 
good. 

There is, of course, al­
ways the temptation on 

I the part of processors ­,and retailers - to addI· more enhancement. It cer­
I 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 it." 
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calJ 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. 

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

People tend to cook pork.ticularly needs it. The pork 
toofong and it dries out,·, 'industry people have suc­

For the most part, relaiters do not call much attention 10 enhanced meats. 

wh.e{l;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 [enhancementj 
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. 

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. the fact that they're adding 

Neither retailers - nor a solution to their fresh 
vendors - are advertising meat and poultry. Indeed, 

most say nothing about it 
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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 ­
1 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 pLit in­
to fresh meat now is fine 
at this point. It all comes 
down to the consumer. If 
they like it, they'll buy it." 

Meanwhile, natural 
food stores and some 
mainstream retailers, as 
well - such as Harp's 
Food Stores, Springdale, 

! Ark.,and selected Thrift-

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 - in WaI­
Mart Stores' home state­
has run ads in its circulars 
and on tel evision that 
graphically emphasize that 
the company's fresh meat 
does not contain added wa­
ter, sodium or any solution. 
The ads showed an ani­
mated steak attached to a 
water f'lucet. The tag line: 
"Water is for drinking, 
steak is for eating: Also, 
slogans in the meat de­
partment and on grocery 
bags said, "No Solution 
Added" and "No Sodium 
Added." The 42-unit chain's 
chief executive officer, 
Roger Collins, described the 
campaign at the National 
Grocers Association's Su­
permarket Synergy Show­
case 2004 earlier this year 
in Las Vegas_ (See "Inde­
pendents Fighting Big 
Stores With Meat,' SN, Feb. 
16, 2004.) 

Meanwhile, Kevin Stot­
mans, co-owner o.f two 
Thriftway stores in 
Olympia, Wash., toid SN 
that his meat departments 
make an ongoing market­
ing statement, touting their 
regional, all-natural brands 

Continued on Page 44 
~--~--~~------~~;, 

www.supermarketnews.com 

http:www.supermarketnews.com
www.animalcarecertified.c:om


, I 

Meat the Challenge 

Continued From Page 42 
of fresh meat.. 

Many consumers way; be 
.;" ,..completely unaware that 
, 	 the meat they're"buying is 

enhanced with a solution. 
Indeed, the meat package's 
label, according to U.S. De­
partment of Agriculture 
regulations, need only in­

dicate up to what percent 
of the meat's weight is so­
lution and that message is 
in small print. However, 
most retailers are carrying 
a combination of both, 

"It's to the poultry com­
panies' credit that they're 
now creating packaging that 
in some way, sometimes by 

Consumers may not know i~ but many chicken products contain added water. 

color, distinguishes their en­
hanced product from their" 
unenhanced,~ said R.ichard 
Lobb, spokesman for the Na­
tional Chicken Coun~il, 
Washington. 

That is true, too, 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
per markets' meat cases 
varies greatly from region 
to region and is not the rule, 
not yet. Meanwhile, SN's 
Midwest wholesaler/retail­
er contact said enhance­
ment, even of pork, is seen 
less in the middle of the 
country than it is on the coffee kiosk is the final phasl: 
East and West coasts. And Iof a seven-year remodel proj· 
beef is the least likely of the ect to position Deluxe as a 10­
proteins to be enhanced, calleaderingourmetfoodre­i 

probably because natural i tailing, officials at the 
marbling makes the cuts less family-owned, single-store!' 

apt to dry out in cooking. independent said. 
Shoppers can get a'select 

line of Peet's fresh propri­

etary coffees and hand-se­
lected teas at the kiosk. 
There's no seating; shoppers 
drink the beverages as they 
shop. Drinks are brewed 
and presented according to 
the coffee company's stan-

A pastry display case fea-

Deluxe Fo(

Peet's Cot 

By DENISE CRo.SS 

APTOS, CaHf.~- Delu)! . 
Foods here is offering fresl 
ly brewed beverages at a ne1 
Peet's Coffee & Tea kiosk i 
the retailer's prepared-food 
section in the front of th 
store. 

"The kiosk is approxi 
mately 150 square feet ani 
resembles a smaller versiOl 
of Peet's stores: said Ken; 
Krueger, senior account ex 
ecutive at Weber Shandwicl 
Worldwide for Peet's Coffel 
& Tea, a Berkeley, Calif.-base< 
specialty coffee company 

Deluxe's aim is to en· 
hance their customers' over· 
all shopping experience. ThE 
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200 Introduction 

The Laws and Regulations Committee (Committee) will address the following items at its Interim Meeting. Table A 
identifies agenda items by Reference Key Number, title, and page number. The first three digits of the Reference Key 
Numbers of the items are assigned from the subject series listed below. The fact that an item may appear on the agenda 
does not mean it will be presented to the NCWM for a vote, The Committee may withdraw some items, present some 
items for information and further study, issue interpretations, or make specific recommendations for changes to the 
publications listed below. The recommendations presented in this agenda are statements of proposal and not necessarily 
recommendations of the Committee. The appendices to the report are listed in Table B. 

This agenda contains recol1!illendations to amend National Institute of Standards and Technology (NIST) Handbook 130, 
"Uniform Laws and Regulations," 2003 edition, and NIST Handbook 133, "Checking the Net Contents of Packaged 
Goods," Fourth Edition. Revisions proposed for the handbooks are shown in bold face print by eressffig-etft 
information to be deleted and underlining information to be added. Additions proposed for the handbooks are designated 
as such and are shown in bold face print Proposals presented for information only are designated as such and are 
shown in italic type. "SI" means the International System of Units. "FPLA" means the Fair Packaging and Labeling 
Act. The section mark, "§," is used in most references in the text and is followed by the section number and title, (for 
example, § 1.2. Weight) When used in this report, the term "weight" means "mass." 
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CURRENT PROPOSAL: Amend Handbook 133 § 3.2 Gravimetric Test Procedure for Liquids as follows: 

3. 	 For milk, select a volumetric measure equal ttr-tfte-lilbel-Eloolaration. FOf-all-etftCf--!'1fflffiret.s.,s§elect a 
volumetric measure that is one size smaller than the label declaration. For example, if testing a I L bottle 
of juice or soft drink, select a 500mL volumetric measure. 

BACKGROUND AND JUSTIFICATION:. Currently, Handbook 133 can be interpreted to state that you must use a volumctric 
meas.ul'!e!Oqual to the label declaration when testing milk. The previolls 3rd Edition Section 4.7. allowed for the use of a 
smaller sized measure. Milk should not be excluded Irom all other products. This proposal would allow the jurisdictions 
to continue to use the same measure so they would not be required to purchase' new equipment. 

HISTORY OF ITEM: This is a new item. First introduced at the 2003 CWMA Interim Meeting, CWMA recommended 
adoption of this item. 

260-6 Amend § 3.11 and MAV Table 2-10 

SOURCE: Western Weights and Measures Association (WWMA) 

CURRENT PROPOSAL: Amend the application and header of Handbook 133 Table 2-10 as follows to allow the MAVs 
that apply to Mulch and Soil to also apply to similar products, such as Wood Shavings and Animal Bedding: 

Table 2-10. Exceptions to the Maximum Allowable Variations for 

Textiles, Polyethylene Sheeting and Film, Mulch frft8, Soil, and Other Similar Products Labeled by Volume, 


Packaged Firewood, and 

Packages Labeled by Count with Less than 50 Items 


Amend Handbook 133 § 3.11 to read: 

3, I J. Mulch uOO, Soil, and Other Similar Products Labeled by Volume 

BACKGROUND AND JUSTIFICATION: A manufacturer of wood fiber products feels that their wood shavings, labeled by 
volume, should receive the same MAVs as "Mulch and Soils." The product could conceivably be used in as many 
different applications as "Animal Bedding," "Insulation," "Mulch" (A Horticultural Above Ground Dressing), etc. The 
reasons for allowing expanded MAV s for Mulch and Soil also apply to other similar products. Item 250-10, which was 
adopted at the 83 rd National Conference on Weights and Measures in 1998, and was entitled "Bark Mulch, and Other 
Organic Products - Maximum Allowable Variations" discussed the reasoning and the necessity for the expanded MAVs. 
This reasoning also applies to other similar products with irregular particle sizes and shapes, and that have poor 
measurement repeatability because of inherent product characteristics. 

HISTORY OF ITEM: This is a new item. First introduced at the 2003 WWMA Meeting, WWMA recommended adoption 
of this item, The SWMA recommended that this item be withdrawn because there was insufficient data provided to 
justify further consideration. 

270 OTHER ITEMS 

270-1 Enhanced Product - USDAJFSIS Meat and Poultry Products 

SOURCE: Central Weights and Measures Association (CWMA) 

CURRENT PROPOSAL: The NCWM shall: 

(I) 	Establish a Working Group to study current market conditions for enhanced versus non-enhanced meat and 
poultry products, to detennine the extent to which water and/or other added solutions are no longer retained in 
the product at the time of sale (i.e., are lost into the packaging material or arc otherwise free-flowing) 
recognizing Federal regulations that are in place which govern labeling of such products; and 
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(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 cJain) that the solutions 
;'enhance juiciness and/or flavor" and overall palatability. Wet tare tes ting in the State of Michigan has revealed that 

-S110se so lutions leach i~to the soak~;"pads and packaging material and are no longer contained In 'the product' at the time ' 
' o(s<aie. 'i'hlIS; they do not accomplish the stated purpose. This means that consumers are paying 'for water solutions: (l) 
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 bee'n processed for decades usi ng a b'ath chilling method which causes the carcasses to 
uptake water to the extent that ' the USDAIFSIS has placed percentage limits on the amount of additional water the 
poultry is allowed to absorb (8 % wholel12 % cut up). Labeling on "enhanced products" that has been allowed by the 
USDA/FSIS ranges from ~'co~ ta i~s up to 33 % of a soluti on" to "up to 33 % of product weight is added ingredients." 
T his labeling appears to be ineffective at best, and misleading at wo rst. 

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 e ither 
absorbed in soaker pads, or remains free-flowing in the packaging material. 

(3) 	 yi eld data with which to detennine "reasonable variations" from the stated net weight. 

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

USDA estimates indicate that with respect to chilled pou ltry, in 1996 consu mers paid for 1.5 billion pounds of retained 
water at a cos t of nearly $) billion . (USDNfSIS, 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 so ld "enJlanced with up to a 15 % of a so lution," resulting in a 
product for which a consumer 'is paying for 23 % water. 

The initial tMust of the USDAIFSIS 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 fac ilitate the spread of pathogens. The USDAIFSIS as also found that several poultry packers are "targeting" the 
upper water retention limits, regardless of any food safety concerns. 

Current labeling o f products for added soJutions is ex tremely 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 surfac.e in the media, however, and weigh ts 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 wi th the NCWM Administration and Public Affairs Committee, provide an opportunity for a 
TecfUlical Demonstration at the NCWM 2001 Interim Meeting in Phoenix, Arizona, on the economic imp ac t on 
U.S. consumers due to moisture loss from fresh meat and poultry products that have been "enhanced" through 
the addition of "solutions" (water, sodium phosphate , etc.) or have otherwise gained mois ture during proc~ss ing 
(i.e., fresh poultry). It is requested that the Technical Demonstration, to be presented on behalf of the CWMA 
by the State o f Michigan, be conducted during a join t sess ion of the NCWM Standing Commi ttees due to the 
nationwide scope and economic impact of this issue; and . 
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B. 	 Establish a Working Group to begin a study, on a nationwide basis, if possible, to determine the extent to which 
consumers in the U.S. are paying for water and/or other added solutions that are no longer retained in the 
product at the time of sale (i.e., are lost into the packing material or are otherwise free-flowing); and 

C. 	 Direct that the Working Group recommend a testing method that may be utilized by weights and measures 
jurisdictions to determine the .amount and/or reasonableness of the moisture loss documented and what "gray 
area," if any, should be applied to these products; and 

D. 	 Direct the Working Group to examine labeling of "enhanced" fresh meat and poultry (including fresh poultry 
that has gained weight due to water absorption as a result of processing) to determine if CllITent labeling is 
sufficiently descriptive and uniform to allow U.S. consumerq to make informed purchasing decisions and to 
recommend changes if the labeling is found to be non-uniform and/or otherwise deficient. 

The CWMA requested that this item be given a high priority by the NCWM, and that the goal be for the Working Group 
to report on its findings during the 200 I NCWM.A..nnual Meeting Technical Session. 

In 200]: At the January Interim Meeting the Committee commented that it is difficult for weights and measures officials 
to conduct net content inspection in accordance with NIST Handbook 133 procedures without defined reasonable 
moisture allowances. The Committee therefore recoIIunended that the NCWM establish a Working Group to study 
current market conditions and recommend moisture allowances (the current proposai). At the July Annual Meeting this 
item was adopted by the NCWM. 

• 	 The CWMA formed a small committee to develop recommendations for the formation of the working group 
with tbe goal of providing those recommendations to tbe NCWM Chairman and the NCWM Laws and 
Regulations Conunittee Chaim1an in advance of the 2002 NCWM Interim Meeting. Henry Oppennann, Chief, 
NIST Office of Weights and Measures, provided copies of a previous NCWM Study Group protocol to assist in 
tbe development of this item. 

• 	 The WWMA recommended that the Enhanced Product Working Group propose a plan and scope of action for 
consideration by the NCWM. The WWMA encouraged the working group to invite participants from USDA, 
industry, and other interested parties. 

• 	 The SWMA echoed the WWMA's recommendation that USDA, industry, and other interested parties by invited 
to participate in the working group. 

In 2002: The Committee voted to maintain this item on the agenda as Informational pending the proposed formation of 
an Enhanced Product Working Group by the NCWM Board of Directors. 

• 	 The CWMA reported that data collected by their committee had been forwarded to Kurt Floren, San Diego 
County, California, who they had been told had been appointed to lead this effort. 

• 	 The WWMA recommended that this item remain Informational to give the NCWM Board of Directors time to 
determine the appropriate direction reg~~ding this item. 

In 2003: The Committee voteel to maintain this item on the agenda as Informational pending the proposed formation of 
:an Enhanced Product Working Group by the NCWM Board of Directors. 

• 	 The CWMA supports keeping this item as Informational until the NCWM Board of Directors appoints the 
Working Group. 

• 	 The WWlvlA supporis keeping this item as Informational until the NCWlvl Boarel of Directors appoints the 
Working Group. The WWMA heard from Dennis Ehrhart, NCWM Chairman, that he would be appointing a 
Work Group in the near future. 

• 	 The SWMA heard COI1lments that this really fal1s under USDA jurisdiction, and current USDA regulations 
permit the sale of these "enhanced products." With the limited resources available to the NCWM, the SWMA 
recommends that a Working Group not be formed, and the item be withdrawn. 

L&R - 27 



I 
L&R Committee 2004 Interim Agenda 

Dennis Johannes, California, Chairman 
Joe Gomez, New Mexico 
Edwin Price, Texas 
James Cassidy, Cambridge, Massachusetts 
Vicky Dempsey, Montgomery County, Ohio 

Vince OIT, ConAgra Foods, Associate Member Representative 
Brian Lemon, Canada, Techllical Advisor 
Doug Hutchinson, Canada, Techllical Advisor 
Tom Coleman, NIST, Techllical Advisor 
Kathryn Dresser, NIST, Technical Advisor 

Committee on Laws and Regulations 

L&R - 28 



. ' . . 
/ ' 

To: Branch Chiefs, SLD 	 Policy Memo 042 

February 3, 1982 

From: 	 Robeti 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 andlor oil based solutions may be added to 
raw bone-in poultry and poultry parts at va.'ious levels with an appropriate qualifying statement to the product 
name. 

The statement must include terms adequate to inform the consumer ofthe 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 ofvarious water andlor oil base solutions has been approved in various products 
including beeffor 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 solution 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. 

; .':" .~...' '. ~ . ,'...."" .. ..-. 
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To: Branch Chiefs, SLD Policy Memo 044A 

September 2, 1986 

From: Margaret O'K. Glitvin 
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 acceptable 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 ofevidence 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 change9, 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 consistent with the policies for the addition of solutions to bone-in poultry and poultry parts. The 8 
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 bone-in product in accordance with 
9 CFR 381.169. The need for a quality control program is consistent with the requirements of9 CFR 381.169 
for bone-in pOUltry. 



Our Newest Injector 


Your Newest Money Machi e 


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 t ime-saving, money making features competitive 

machines just don't offer: 

Positive Displacement Pump delivers a controlled, consistent vo lume 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-Regulated Products 


March 30, 2009 

Charles M. Hansen, III 

The Truthful Labeling Coalition 


www.truthfullabeling.org
~TLC 
Truthful Labeling Coalition: 
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Actual Labels of Fresh Poultry Products 
___ -	 : .~.) ...... ~. 5 t H 

• 	 Note the huge difference in sodium content. 

• 	 Note the font size and wording of the so-called USDA 
"sol ution statement." 

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

• 	 Finally, note the American Heart Association's "Heart 
Check" logo: 

American 

Heart 


Association 
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STORE BRAND ("enhanced") 
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Consumers are being misled about the added 


sodium of these so-called "enhanced" products.
--.-- --== 	 .-+ 

Numerous consumer surveys clearly confirm this: 

:' 	 • A 2006 Russell Research study found: 
o 	 910/0 of consumers agreed with the statement: "Fresh chicken 

that says it is "Natural" should not contain any type of added 
ingredients. " 

~ o 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.: 
o 	 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. 



Market Share of 

Saltwater-enha nced Products 


:': . 

2004 2008 (est) 

Pork 45 0/0 53 0/0 


Chicken 23 0/0 31 0/0 


Beef 16 0/0 19 0/0 




So, Why are processors adding more 

and more saltwater? 


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

o Based on Policy Memos approved between 1982 and 
1986. 

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

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

• Consumer taste preferences. 
o Processors defend saltwater-enhanced products claiming 

that "3 out of 4 consumers prefer the saltwater-enhanced 
product in blind taste tests." 



FinaI Thoug hts 
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• The average American eats about 90 pounds of 
chicken every year. Over 300/0 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 


