USDA ISSUES FINAL RULE FOR NUTRITIONAL LABELING OF GROUND OR CHOPPED MEAT AND POULTRY PRODUCTS AND SINGLE INGREDIENTS PRODUCTS. 

EFFECTIVE JANUARY 1, 2012

On December 29, 2010 the United States Department of Agriculture issued a final regulation that requires mandatory nutritional labeling on individual packages of ground or chopped meat and poultry products, effective beginning January 1, 2012. The regulations also require mandatory nutritional labeling of major cuts of single-ingredient, raw meat and poultry products by posting a sign or poster at Point of Purchase (POP) or on the package. 

Most importantly the rule affects retailers' meat department operations because the additional labeling on the ground meat packages become mandatory. For retailers that add trimmings to ground products or separately grind trimmings in the store, compliance could require added burdens. Also, affected products could be single cuts of meat if retailers voluntarily chose to add nutritional labeling to the packages.

Nutritional labeling must list total calories, calories from fat, total fat, saturated fat, cholesterol, sodium, total carbohydrates, dietary fiber, sugars, protein, Vitamin A, Vitamin C, Calcium and Iron. Note: If the value of any required vitamins or minerals is zero, it can be deleted from the label as long as a "Not a significant source of..." statement is included. Number of servings in the package does not need to be indicated. 

USDA believes that consumers cannot easily see the fat in ground or chopped product and that failure to provide nutrition information would result in the product being misbranded. Labels will be required on the individual packages for all ground or chopped products, with or without adding seasoning. The covered ground products include single-ingredient raw hamburger; ground beef; ground beef patties; ground chicken, ground turkey, ground chicken patties, ground pork and ground lamb. The rule does not address sausages, or other multi-ingredient products, since these are typically multi-ingredient or heat processed products that are already required to bear nutritional information.

Retailers would have the option of voluntary labeling ground products for lean content, but if they choose to do so it would have to be labeled, "percent lean/percent fat" so long as the product does not meet the regulatory criteria for "low fat." 


Retailers have a choice. Point of purchase displays, such as the current Nutri-facts posters for beef and veal, pork and lamb, chicken and turkey, will be mandated to be displayed by retailers for major single ingredient meat products or labeling would be required to be on the package. USDA believes that consumers have reasonable expectations for single ingredient products as to nutrition information, so that it will not require labeling on individual packages, since the products are not modified by cooking and heat processing. Also, retailers could at their option, voluntarily label individual packages of single-ingredient raw products. 


Major cuts would not include products such as pork jowls, pigs feet, pork leg, pork shoulder-picnic, and beef round rump. If a retailer elects to put nutritional labeling on single-ingredient products, it could be declared on the basis of "as consumed" or "as packaged". 

In conclusion, single-ingredient raw products would meet the mandatory requirement by providing point of purchase materials rather than labeling individual products. For ground products, the individual packages will have to be labeled. In discussion with N.G.A.'s Government Relations Leadership Council, retailers and wholesalers indicate this will mandate significant changes in their meat department operations. Reports indicated that the regular meat labels would be expanded by approximately a half-inch on each side. USDA indicated that the label could be placed anywhere on the package. 

