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Agricultural Marketing Service, USDA § 94.104 

(available from National Technical In-
formation Service (NTIS), U.S. Depart-
ment of Commerce, 5285 Port Royal 
Road, Springfield, VA 22161). 

[65 FR 64318, Oct. 26, 2000] 

§ 94.5 Charges for laboratory service. 
The costs for analysis of mandatory 

egg product samples at Science and 
Technology Division laboratories shall 
be paid by annually appropriated and 
designated funds allocated to the egg 
products inspection program. The costs 
for any other mandatory laboratory 
analyses and testing of an egg prod-
uct’s identity and condition, neces-
sitated by the Egg Products Inspection 
Act, shall also be paid by such program 
funding. 

Subpart B—Voluntary Analyses of 
Egg Products 

§ 94.100 General. 
Analyses for voluntary egg product 

samples may be requested to certify 
that specifications regarding stated 
identity, quality, and wholesomeness 
are met; to test routinely for the pres-
ence of Salmonella; and to ensure lab-
oratory quality control with testing 
activities. 

§ 94.101 Definitions. 
Words used in the regulations in this 

subpart in the singular form will im-
port the plural, and vice versa, as the 
case may demand. As used throughout 
the regulations in this part, unless the 
context requires otherwise, the fol-
lowing terms will be construed to 
mean: 

Certification sample. An egg product 
sample submitted by an applicant for 
chemical, physical, or microbiological 
analyses and tests at a Science and 
Technology Division laboratory. This 
voluntary sample is analyzed or tested 
by the Division’s analyst or scientist 
to certify that an egg product lot 
meets applicable specifications for 
identity, quality, and wholesomeness. 

Surveillance sample. This is a 100 gram 
sample for Salmonella analysis that is 
drawn by the USDA egg product in-
spector from each lot of egg product 
processed at an official plant. This 
sample may be analyzed by a Science 

and Technology Division laboratory, or 
by a laboratory approved and recog-
nized by the Division to analyze for 
Salmonella in egg products. 

Unofficial sample. These samples of 
egg products are drawn by plant per-
sonnel upon the request of plant man-
agement. Analyses of these samples are 
usually conducted for the plant’s re-
fractometer correlation, bacterio-
logical evaluation of production tech-
niques, or quality control of proce-
dures. Official plant or Science and 
Technology Division laboratories can 
analyze these samples. 

§ 94.102 Analyses available. 
A wide array of analyses for vol-

untary egg product samples is avail-
able. Voluntary egg product samples 
include surveillance, certification, and 
unofficial samples. The physical and 
chemical tests for voluntary egg prod-
ucts include analyses for total ash, fat 
by acid hydrolysis, moisture, salt, pro-
tein, beta-carotene, catalase, choles-
terol, NEPA color, density, total sol-
ids, aflatoxin, daminozide and amitraz 
residues, BHA, BHT, alcohol, 
chlorinated hydrocarbon and fumigant 
residues, dextrin, heavy and light filth, 
glucose, glycerol and gums. In addi-
tion, egg products can be analyzed for 
high sucrose content, pH, heavy metals 
and minerals, monosodium dihydrogen 
phosphate, monosodium glutamate, 
nitrites, oxygen, palatability and odor, 
phosphorus, propylene glycol, SLS, and 
zeolex. There are also be tests for 
starch, total sugars, sugar profile, 
whey, standard plate count, direct mi-
croscopic count, Campylobacter, coli-
forms, presumptive Escherichia coli, 
Listeria monocytogenes, proteolytic 
count, psychrotrophic bacteria, Sal-
monella, Staphylococcus, thermoduric 
bacteria, and yeast with mold count. 

§ 94.103 Analytical methods. 
The analytical methods used by the 

Science and Technology Division lab-
oratories to perform voluntary anal-
yses for egg products shall be the same 
as listed in § 94.4. 

§ 94.104 Fees and charges. 
(a) The fee charged for any single lab-

oratory analysis of voluntary egg prod-
uct samples shall be obtained from the 
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schedules of charges in paragraph (a) of 
§ 91.37 of this subchapter. 

(b) The charge for any requested lab-
oratory analysis not listed shall be 
based on the standard hourly rate spec-
ified in § 91.37, paragraph (b). 

Subpart C—Salmonella Laboratory 
Recognition Program 

§ 94.200 [Reserved] 

Subpart D—Processed Poultry 
Products 

§ 94.300 General. 
Laboratory services of processed 

poultry products are conducted to de-
rive their analytical attributes used to 
determine the compliance of the prod-
uct with applicable specifications. 

§ 94.301 Definitions. 
Words used in the regulations in this 

subpart in the singular form will im-
port the plural, and vice versa, as the 
case may demand. As used throughout 
the regulations in this subpart, unless 
the context requires otherwise, the fol-
lowing terms will be construed to 
mean: 

Dark meat. Refers to the skinless and 
deboned drumstick, thigh, and back 
portions of poultry. 

Light meat. Refers to the skinless and 
deboned breast and wing portions of 
poultry. 

Poultry. Any kind of domesticated 
bird, including, but not limited to, 
chicken, turkey, duck, goose, pigeon, 
and guinea. 

Poultry product. Any ready-to-cook 
poultry carcass or part therefrom or 
any specified poultry food product. 

§ 94.302 Analyses available and loca-
tions of laboratories. 

(a) The Science and Technology Divi-
sion laboratories will analyze proc-
essed poultry products for moisture, 
fat, salt, protein, nitrites, and added 
citric acid. 

(b) Deboned poultry for roasting will 
have the individual dark meat, light 
meat, and skin portions tumbled sepa-
rately in the natural juices prior to 
grinding. The skin, light meat, and 
dark meat portion weight percentages 
of the total product are determined. 

The ground skin, ground dark meat, 
and ground light meat portions will be 
analyzed separately for moisture, pro-
tein, salt, and fat. Moisture to protein 
ratios will be reported also for the indi-
vidual portions of poultry. 

(c) Canned boned poultry for a vari-
ety of USDA programs will be tested as 
a total can composite of the canned 
product for moisture, fat, salt, and pro-
tein analyses. Additional poultry com-
modities and related products for spe-
cific USDA sponsored programs will be 
tested for different chemical and phys-
ical attributes. 

(d) Microbiological analyses, as the 
Salmonella determination, are available 
for poultry products. 

(e) The majority of analyses for proc-
essed poultry products shall be per-
formed at the Science and technology 
Division Eastern Laboratory, as indi-
cated in paragraph (e) of § 94.3. 

§ 94.303 Analytical methods. 

The analytical methods used by the 
USDA laboratories to perform analyses 
for processed poultry products are 
found in the latest edition of the Offi-
cial Methods of Analysis of AOAC 
INTERNATIONAL, Suite 500, 481 North 
Frederick Avenue, Gaithersburg, MD 
20877–2417. 

[61 FR 51352, Oct. 2, 1996] 

§ 94.304 Fees and charges. 

(a) The fee charged for any single lab-
oratory analysis of processed poultry 
products shall be obtained from the 
schedules of charges in paragraph (a) of 
§ 91.37 of this subchapter. 

(b) The laboratory analyses for proc-
essed poultry products shall result in 
an additional fee, found in Table 7 of 
§ 91.37 of this subchapter, for sample 
preparation or grinding. 

(c) The charge for any requested lab-
oratory analysis of processed poultry 
products not listed shall be based on 
the standard hourly rate specified in 
§ 91.37 (b) of this subchapter. 

PARTS 95—96 [RESERVED] 
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