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Food Safety and Inspection Service, USDA § 319.180 

‘‘cooked’’ in the product name, such as 
‘‘Cooked Italian Sausage’’ or ‘‘Cooked 
Cured Italian Sausage.’’ Product which 
is smoked shall be labeled with the 
word ‘‘smoked’’ in the product name, 
such as ‘‘Smoked Italian Sausage’’ or 
‘‘Smoked Cured Italian Sausage.’’ The 
words ‘‘cooked’’ and ‘‘smoked’’ shall be 
displayed on the product label in the 
same size and style of lettering as 
other words in the product name. 

[41 FR 2630, Jan. 19, 1976, as amended at 43 
FR 26424, June 20, 1978; 47 FR 28257, 28258, 
June 29, 1982; 49 FR 46533, Nov. 27, 1984; 64 FR 
72175, Dec. 23, 1999] 

Subpart F—Uncooked, Smoked 
Sausage 

§ 319.160 Smoked pork sausage. 
‘‘Smoked Pork Sausage’’ is pork sau-

sage that is smoked with hardwood or 
other approved nonresinous materials. 
It may be seasoned with condimental 
substances as permitted in 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 47 FR 
28258, June 29, 1982] 

Subpart G—Cooked Sausage 

§ 319.180 Frankfurter, frank, furter, 
hotdog, weiner, vienna, bologna, 
garlic bologna, knockwurst, and 
similar products. 

(a) Frankfurter, frank, furter, hot- 
dog, wiener, vienna, bologna, garlic bo-
logna, knockwurst and similar cooked 
sausages are comminuted, semisolid 
sausages prepared from one or more 
kinds of raw skeletal muscle meat or 
raw skeletal muscle meat and raw or 
cooked poultry meat, and seasoned and 
cured, using one or more of the curing 
agents in accordance with a regulation 
permitting that use in this subchapter 
or in 9 CFR Chapter III, Subchapter E, 
or in 21 CFR Chapter I, Subchapter A 
or Subchapter B. They may or may not 
be smoked. The finished products shall 
not contain more than 30 percent fat. 
Water or ice, or both, may be used to 
facilitate chopping or mixing or to dis-

solve the curing ingredients but the 
sausage shall contain no more than 40 
percent of a combination of fat and 
added water. These sausage products 
may contain only phosphates approved 
under part 318 of this chapter. Such 
products may contain raw or cooked 
poultry meat and/or Mechanically Sep-
arated (Kind of Poultry) without skin 
and without kidneys and sex glands 
used in accordance with § 381.174, not in 
excess of 15 percent of the total ingre-
dients, excluding water, in the sausage, 
and Mechanically Separated (Species) 
used in accordance with § 319.6. Such 
poultry meat ingredients shall be des-
ignated in the ingredient statement on 
the label of such sausage in accordance 
with the provisions of § 381.118 of this 
chapter. 

(b) Frankfurter, frank, furter, hot- 
dog, wiener, vienna, bologna, garlic bo-
logna, knockwurst and similar cooked 
sausages that are labeled with the 
phrase ‘‘with byproducts’’ or ‘‘with va-
riety meats’’ in the product name are 
comminuted, semisolid sausages con-
sisting of not less than 15 percent of 
one or more kinds of raw skeletal mus-
cle meat with raw meat byproducts, or 
not less than 15 percent of one or more 
kinds of raw skeletal muscle meat with 
raw meat byproducts and raw or 
cooked poultry products; and seasoned 
and cured, using one or more of the 
curing ingredients in accordance with a 
regulation permitting that use in this 
subchapter or in 9 CFR Chapter III, 
Subchapter E, or in 21 CFR Chapter I, 
Subchapter A or Subchapter B. They 
may or may not be smoked. Partially 
defatted pork fatty tissue or partially 
defatted beef fatty tissue, or a com-
bination of both, may be used in an 
amount not exceeding 15 percent of the 
meat and meat byproducts or meat, 
meat byproducts, and poultry products 
ingredients. The finished products shall 
not contain more than 30 percent fat. 
Water or ice, or both, may be used to 
facilitate chopping or mixing to dis-
solve the curing and seasoning ingredi-
ents, the sausage shall contain no more 
than 40 percent of a combination of fat 
and added water. These sausage prod-
ucts may contain only phosphates ap-
proved under part 318 of this chapter. 
These sausage products may contain 
poultry products and/or Mechanically 
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