§319.144

Binders or extenders may be added as
provided in §319.140 of this part.

[55 FR 34683, Aug. 24, 1990, as amended at 66
FR 54916, Oct. 31, 2001]

§319.144 Whole hog sausage.

“Whole Hog Sausage’ is sausage pre-
pared with fresh and/or frozen meat
from swine in such proportions as are
normal to a single animal, and may in-
clude any Mechanically Separated
(Species) produced from the animal and
used in accordance with §319.6, and
may be seasoned with condimental sub-
stances as permitted under part 318 of
this subchapter. The finished product
shall not contain more than 50 percent
fat. To facilitate chopping or mixing,
water or ice may be used in an amount
not to exceed 3 percent of the total in-
gredients used.

[35 FR 15597, Oct. 3, 1970, as amended at 43 FR
26424, June 20, 1978; 47 FR 28257, 28258, June
29, 1982]

§319.145 Italian sausage products.

(a) Italian sausage products are cured
or uncured sausages containing at least
85 percent meat, or combination of
meat and fat, with the total fat con-
tent constituting not more than 35 per-
cent of the finished product. Such prod-
ucts shall be prepared in accordance
with the provisions of paragraph (a) (1),
(2) or (3) of this section, and shall con-
tain salt, pepper, and either fennel or
anise, or a combination of fennel and
anise. Such products may contain any
or all of the optional ingredients listed
in paragraph (b) of this section.

(1) “Italian Sausage’ shall be pre-
pared with fresh or frozen pork, or pork
and pork fat, and may contain Me-
chanically Separated (Species) in ac-
cordance with §319.6.

(2) “ltalian Sausage with Beef,”
“Italian Sausage with Veal,” or
“Italian Sausage with Beef and Veal,”
shall be prepared so that fresh or fro-
zen pork constitutes the major portion
of the meat content requirement of
this paragraph. Mechanically Sepa-
rated (Species) may be used in accord-
ance with §319.6. When pork muscle tis-
sue is combined with beef or veal, or
both, in the preparation of bulk-packed
products, or patties, it shall be treated
for the destruction of possible live
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trichinae in accordance with §318.10 of
this subchapter.

(3) ““Italian Beef Sausage’ or ‘‘Kosher
Italian Beef Sausage’ shall be prepared
with fresh or frozen beef or beef and
beef fat. ‘“‘lItalian Veal Sausage’” or
““Kosher Italian Veal Sausage’ shall be
prepared with fresh or frozen veal or
veal and veal fat. Mechanically Sepa-
rated (Species) may be used in accord-
ance with §319.6.

(4) Italian sausage products made in
conformance with the provisions of
paragraphs (a) (1), (2), and (3) of this
section, and with paragraphs (b) and (c)
of this section, may contain sodium ni-
trite or potassium nitrite in amounts
not to exceed those allowed in a regula-
tion permitting that use in this sub-
chapter or in 9 CFR Chapter 111, Sub-
chapter E, or in 21 CFR Chapter I, Sub-
chapter A or Subchapter B, provided
that such products are labeled with the
word ‘‘cured’” in the product name,
such as ‘““Cured lItalian Sausage.” The
word ‘“‘cured” shall be displayed on the
product label in the same size and style
of lettering as other words in the prod-
uct name.

(b) Optional ingredients permitted in
Italian sausage products include:

(1) Spices (including paprika) and
flavorings.

(2) Water or ice to facilitate chopping
or mixing, but not to exceed 3 percent
of the total weight of all ingredients
including the water.

(3) Red or green peppers, or both.

(4) Dehydrated or fresh onions, gar-
lic, and parsley.

(5) Sugar, dextrose, corn syrup, corn
syrup solids, and glucose syrup.

(6) Monosodium glutamate and anti-
oxidants in accordance with the chart
of substances a regulation permitting
that use in this subchapter or in 9 CFR
Chapter 111, Subchapter E, or in 21 CFR
Chapter I, Subchapter A or Subchapter
B.

(c) If Iltalian sausage products are
cooked or smoked, determination of
compliance with the provisions of para-
graphs (a) and (b) of this section shall
be based on the uncooked or unsmoked
product. The product before cooking or
smoking shall contain no more than 3
percent water as specified in paragraph
(b)(2) of this section. Product which is
cooked shall be labeled with the word
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