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INTRODUCTION

The old saying, "He who pays the piper calls the
tune®, can well mean, ®A consumer who buys should receive
satisfaetion from goods purchased.® Such satisfaction may
résult when consumers become sware of the protection and
21d given them through legislation which has been passed
bwrbach’thé Pederal government and the satate in which such
consumers live. Consumer buyers may be considered well
informed 1if they understend the secope and content of the
Federsl and state lawe that govern the products they buy,

This thesis is o compilation and study of the Federal
and state regulations which dircetly and indirectly atd the
Oregon consumer buyers of food. However, only those
provisions reguired or suggested by the Federal and atste
governments are considered. Laws or precedents of
orgenizations other than those directly a part of the United
S8tates or Oregon governments are not included,

The study is not intended té‘be-a,eomplate compilation
of the present-dday laws governing food, Rather it iavolves
those laws which in the Judgnent of the various authorities
comprising the bibliography and in the opinion of the writer
are believed to be most pertinent to Oregon consumers. In
most cases, tihe laws have bDeen stated and referred to in

einplified gnd abridged fovms.



METHOD OF PROUEDURE

The material ineluded in the theels was’abtaiﬁed by
three pethodst (1) a study of the Daderal and State
publm@éﬁioﬁ@a (2} a@mfsrénc9s with thoge having valugble
material and helpful eaggeét;ome 1a regard to the atudy,
and (3) corrgepondance twith various Pederal and state
departments and their ropresentatives.
| @aref&l study was made of the regulations published
by the Federal end Ovegon State governmente. Regulatione
which eontributed to the present-day lews governing food
wers gtudied é@ well sg thoss regulationg new in force.

Conferences were held in Portland, Oregon, with the
State Benitary Dngineer of the Oregon Sﬁaﬁé Board of Heglth
and o Pedoral repregentative of the United States Departe
men% of Agrisulture. Mupther conferences were hélﬁ in
Corvalliis, Oregon, with & gtate reprecsentative of the Oregon
State Department of Agrioulture and thoss professors on
‘nthe'eémpue of Oregon State College who are authoritics on
the legal phases of various elagees of Poods discussed
in the thesls.

Recontly publiched materig)l aveileble in Washington,
Dalo, won abtaineﬁ through eorvespondence with the United
Statos Depertment of Agriculture, seversl of ite bursaus,
end the Buperintendent 6f‘ﬁo@mmgnts. Meterial was alseo

reée&ve& from the Pirector of the SBtate Department of



| A{gr&euimm. Ohtef of the Division of Foods and Dairies,
and Chief of the Division of Plant Industry, all located
in Salem, Oregon. |



PURPOSE

In submitting the theels, "Federal and State Regula=
tions as Alds to Oregon Consuner Buyers of FPood,® it is the
writer's purpoec %0 neke availeble %o Oregon consumcrs the
reguletions concerning food sc that they nay becone
familiar with the laws protecting snd giding them in their
everyday focd buying,



PAR? T

REVIEW OF GENERAL LEGAL PROTECTION OFFERED
OREGON CONSUMER BUYER
OF FOOP

Regulgtions and practices of the Federal govern-
ment and the state of Orcgon whieh form a foundation
upon whleh.ara made the regulat&éne=fer-specifio

foods,



FEDERAL AND S8TATE REGULATIONS A8 AIDS
T0 OREGON CONBUIIR BUYERS
OF FCOD
CHAPTER X

THE FEDERAL POOD, DREC, AUD COSNETIC ACT

Although the Federal Fecd, Drug, and Coometic Act has
jurisdiction only over thoge foods which pags into inter-
state commerce, it provides one of the chief laws protecting
the consuner buyers of food in Oregon. The sct, passed in
1938 as a rovicion of the first Poderal Feod and Brug Aect
of 1906, decome effeotive June 25, 1939.

The earliocr law of 1806, often esllecd the Pure Pood
and Pyug Lav, elosed interstate coomoree te "adultorated®
and "misbronded” foods. According te the law, %adulterated®
-foods were of two elasses: {1} those foods from vhich a
valuable comnptitucant had boen removed with or without a
less valuagble eenstitucnt having boon substituted, or thoee
80 treated as te diminish thelir strength or guality or in
such & way as to coenceasl demage or infeoriority; {(2) those
foods consisting in vhele or in part of a £ilthy, decomposed,
or putrid subssance or of & disessed animal or one that
ha@ died otherwise than by slaughter, oy foode to which had
been cdded a polisonous or deleterious ingrecdient potontially
rendering the article injuriocus to healfh.il

7113 sbronded® foods, aceording to the 1906 Pederal Pood
and Drug Aet, were those whose packege o label was marked
with any erronecus or misleading statement, decign or

deviee regarding such article or the ingredients or sube



_ 2
atanoaa:eenta&nea in the article. %he F@o@land Drug Adminis-
tration had suthority to censor the labele found on foods
entering into intorstate commerce and te charge viclation
of the law 1f the analysis of the sample showed a dise
ercpancy or varignee between the actual character of the
fooastuf? end that indloated on i%s label,??

Pnder the 1906 Foderal Food snd Drug Aet, the Bepartment
ef Agriculture had snnounced sdvisory definitions and
stendards of identity for verious feods, but these had no
legal force, so that in the triasl of eases bofore courts and
Juries in aifferent parts of %ha.eount?y; eonfiteting
verdicts were given even vhore the eémp@si%&aﬁ of the pro-
dusts in guestion vwes substantially the same. This gave
rﬁeeTt@ chaotie conditiong in many laportant industries
throughout the ecountry. Nanufacturers vho wanted to keep
high standerds found that competitisen foresed them %o lower
the quality of their manufetture@ produsts. 1In 1923, the
butter industry succeeded in passing an amendment te the
1906 Food and Drug Act requiring that to be legelly called
butter the product must contailn not less than 80 per.cent
milk fat. Thereafter when a menufacturer Gid not meet this
standard, the government had snly to show by testimony of
lgboratory analysts that the butter centalned Yess thaon €0
per cent milk fat and wes, therefore, not cntitled to be
called butter.? Thie stendard i1s retained in the Food,
Brug, and Cosmetic Act of 1938,



The smendment of 1923 was not, however, the first
smondnent to the Pedera) Food and Drug Law. From time to
time the 1906 law wes modified. In-lQi}, the sé-cailed
‘nev~-woicght® amendment to the Food and Drug Law was pessed,
providing thot the net contents by weight, count, or measure
of packaged £00ds nmust be plainly and @@népieuouély parked
on the label, _

'~ Another strengthening section to the 1906 Food and
Prug Aet waes the NeFary-lapcs Amondment passed in 1930,
This authorized the Heorctary of Agriculture te ostablish
by regulaetion g ninisum standard of qm@lity and £11l of
containor which, with eortaln exceptisns, caelh ¢laas of
canned food must meet. Under this amenduent ¢anned food
whieh fell below the minimun standerd was required to bear
a statement om the label indieating its substondord
guality or p111. b

The 1limitations of the 1506 Food and Drug Act wore
scveral, and for that veason & movement was initiatod sbout
1930 for the revigion of the act. 8ome of the nost note=
worthy chorteomings were!

{1) It faltled to provide for the inspoetion of places,
proceases, anéd matoriale @f'pf@&uetiéﬁ as & BeAns
of aseerteining the cleagnliness and wholesocneness
of a produet.

(2) It prohibited imjuriocus food only when a poiconous

substance had beon added. Consumers wore ROt Proe



(3)

(5}

teotod from any polsons which might have been
nadturally present in the food.

I% sontained no legal authority for the establishe
ment of definitions and stenderds of identity
exoéﬁt in the cage of butter and oertain canned
fruite gnd vegetables.

It contained ne outhority to establish etendarde
of Quality. |
1% provided specifiaami@na for £111 of contatner
only in the cose of canned goods.

Tho Fedoral Fooé, nfugo and Coomesin Act of 1938 pre-

sorves the worthy featurss of the earlier aet of 1906, Ite

‘mgjor purpose is te mors effsotively chock adultsration and

misrepresentation of foods, Arugs, and sosmetics entering

tnterstate trade.

" A number of provisions undsr the Federal Food, Drug,

and Cosmetie Aot inoreese the logal protocotion given the

sonisuner buyer of foed, All adulterated produets passing

~in interstate trade are forbidden. Ooneral and specifie

rogulationo which pertain te the adulteration of food are:

(1)

A f00d 18 adulterated lfé {n} 1t beors or containe
any poisonous or deleterious substance which may
vender 1t injurious to health; (») any valuable
conatituent has dbeen in whols or in part abastracted
er;omit%ed; {e) any substance has boen subatituted
wholly or in part; (4) Gemage or inferiority is
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eoncealed in any way; (e) eny eubstance has been
aedded to increase aﬁa bulk or weight or to reduoce
ita atﬁensth or to make 1t appear betier or of
greater value than 1% is. -

(2) Confectionery is adulterated Af it contains any
aleohel or non-nutritive article or substance
exaept harmlees flavoring, harmless resinous glage
not in excess of fourst@nthé of one per aent,
natural gum, and pestin. Aleohol in sonfeetionery
is permitted up to6 ono-half of one per esent,

{3) 1If & product has bsen prepared, packed, or held
under-1nsamiﬁary'ceﬁa1taona whereby 1t may have
become contaminated or rendered injurious to the
health, iﬁ is adulterated,

| (1) Products in conteiners conposed of any deleterious
eubatance which may render the eontenta injurious
to health are declared sdulterated,’

Althmugh labeling 1s discussed in chapter V¥, genersl
and epee&fﬁc regulationa which pertain te the miebranding of
food msy be méntioned at this time. Theee laws are.la |

(1) Labeling felee or micleading in any particular is

 forbidden.

{2) All psokaged foo&s must bear the name and address of
the manufaeturer. packer, or distributer. |

(3) All requlre& 1nrormation must be on the label and

) must be 80 placed that i1t s onsily seen. Informge



)

(5)

(6)

m

{8)

tion must also be stated in such a way that it 1is
essily understood by an ordinary 1individual,

A food offered for ssle under the name of another
food 1is misbranded., If the food is an imitation
of another food, it must be labeled "imitation®
éireetly after the name of the food imitated.

A food for which a standard of identity has been
eétabliéhed 18 nisbranded if it does not (a) com=

form to tho standard set up for that food, {b) bear

the name of the food on the lebel, and {¢) bear the
common nanes of whatever ingrediente are present,

A food 1is misbranded 1f it 1s represented as one
for which a stanéara of guality or £ill of contéinor
has been preseribed gnd yet 1t falls below the
standard without a statemont to that effect on the
1lsbel. | | ,

In cases where %he atandard hzs been promulgated,

a8 food is misreprssented unless the label bears the
common or usual name of the food; end in case it
is mede from two or mors ingredicnts, the common
or usuzl neme of each ingredient mﬁas be given,
except in such proéucta designated as spleoes,
fiavonings. and colorings.

4 product cannot be shipped without a label, gooda
passing between procesaing and packing establishe

men%a-exbepte&.



(9)

(20)
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A food reprosented as having certalan dictary uses
is misreprecented unless the 1label bsays information
goncerning ite mineral, vitamia,; and other dictary
properties that g;umtaamﬁé' may be informed as to
its values for such uses,
If o food boars or contains any artificial coloring
or -qmémi@al preservative, its lsbel must state that
fact. Rualings as to artifioial éelor;ng do not
apply to Vbnttf.e-r‘, cheese, or ice creem, {Florida

oranges colorad with coal~tar dye must de narked

fgolor added.® The use of ethylefke gas to haasten

the develspaent of color in ripe Gslifornis orgnges
18 permitted without the neeessity of informing

econsumers of the artificial process. Y

Among the major advances of the precent Fedoeral Food,

Drug, and Cosmotic Law over the 1906 Pood and Drug Aot in

the regulation of foods sales are the mna-mg:l?

(1)

{2)

Reasonable standerds of quellity and f1ll of cone
tsiner are, with few oxceptiens, to bé set up for
all foods. '

The label of focd mixtures sold under the brand
nane must now declare its major ingredients,
although the sct does not reguire those ingredients
to be listed in ér@w of fmpertznee. For exampls,

e meat mixture containing 10 per eent ohicken and

90 per eent veal may be lgbeled shicken ané veel.



8

(3} Information required must be plainly etated, and
containers must not be £1lled or shoped so as to
decelve. PFalge bettem# and bottles with concave
sides should disappear.

{4} Labeling. is misleading 1f it fgils to revesl fact
materinl concerning consequences which may result
fiemmﬁse of the article to mhiahzthe label relates,
if such use is under the conditions presoribed on
the labsli {It 3= the opinion of the autherities
that this notable advance will prove one of thé
most important secotions of the law, since it cone
stitutes not only a guide to the edminigtration
and the courts in the interpretation end spplication
of the act, bdut alee a wsrning to thg~;adustriee
that xnzermative~labelmng 18 essentisl to séfegy
from prosecution and selzures.)

{5) The Federal Food, Drug, and Cosmetic Admintstration
authorizes factory inspection of establichments
produeing foods for imterstate ahip@ent.'

(6) The substantive provisions of the law itself make
certain sspects lese 4ifficult than they were under
the act of 1906. o

The Food and Drug Act of 1906 provided three basic

Judicial and administrative procedurss for the enforcement
of prohibitions sgainst the interstate chipment of adulterated

or misbranded foods. Thess provisions were: (1} judielal



erimingl proceedings w1£h~fins or imprigenment se the
penalty; (2) juéicisl 1ibsl for condemnation proceedings
with forfeiture and either destruetion, dispocition by
relabeling er.ree@adzzienlng, or sale of the articles as a
penalty; {3) némintetrative exclusion-of-imports pro-
ceedings with cither Gestruetion, exclusion from domestic
ecomnerce, or rslabeling or rec@naitiening:&s the penclty.
A later amondénent to the Food end Drug Act provided an ade
ministrative inspoection proceeding eovering e@a.fﬁgaa.54

The forozoing enforcement procedures aro retained by

the new Foderal Peod, Prug, ond Cosmetic Aet of 19%368. 3In-
addition, now regulations pertalning to the eaforcenent of
the get include some importent ehaﬁgea.lg

(}} The standards ¢f identity ence established are a
natter of law and sinplify enforcenent in that the
productts vai&axty &eea not have to be periodieally
yo-eatablished.

{2) The set specifically advisges the Scceretary of
Agriculture to esend varnings in ease of minor
offensos. This helps congentrate snafovcemont on
najor offensoes.

{3) llethods of scouring records and saemples are much
tmproved. [actory inagpection for alX Sypes of
eotablichnents is provided. Fhe request nust de
nade of the owner of the ectablishment, and pore

mission nuet be reeoived boefore such ingpection
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(53

(6)

(1)

10
takes place.

Provision is made for inepection under g compulsory

emergeney permit system. It is applieable to any

olase of food that may be contaminated from microe
organisne during manufacturing, processing, or
packing, if such eontamination might be iajurioué

to health and cannot adeqﬁateiy be deternined after
the food enters interstate comnmeree. This cmergenoy-
permit system is appiled only temporarily vhen such
tnepection is necessary t6 protect public health.
#ultiple ecizurcs are permitied in case of adultera-
tion if alleged misbranding hae been the basis of

a prior Jjudgment in favor of the United Btatea; or
if the Pood and Prug Administratieon has wenson te
believe from facts ascertalned without hearing that
the misbranded article is dengerous to health, or
that the labeling is frsudulent or would be in a
material respect mialeéﬂiﬁg te the consumer.

Ir the defendant so wighee, the case may be tried
in g distriet of reasonable proximity to %ha
claimantts place of business, unless good cause

can dbe shown for refusal,

Tho Food and Brug Administration may replace eriminel
proceedings by an injunction, an order from courts
to cease esrtain gets, The injunction preceedinge

are based on the common-law right to abate end
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restrain public nuisancés through court orders.
The enforgcement of this regulation provides an
pffeciive end pronpt method of forezstaliing
eftené@a and preventing publie injury.
{8) The fines or penalticy for viclation of the act are
inereased in geverity wp to o maxinun of {16,000
ené three years impriscanent.
{S) The Feed snd Drug Adminictration 1o pormitted %o
Gicpeninate information regaréing foods involving
either iominent denger to the health of the con-
suzcr or his grose deception. |
The eanforcement of the Foed, Brug, ané Cogmetie et ie
entrusted, as was that of the 1906 lzw, te the Foed and Dpug
Adminigtration. Until recently, this Afministration has
been under the control of the Bnited States Department of
Agriculturs. Eowever, the Federal Reerganizetion Plan in
1940 transferred the Feod and Drug Adminictration from the
Department of Agriculture to the Foderal Zeeurity Agency.
The powereg of the Secretary of Agriculture pertaining to the
Federal FPood, Drug, ond Cosmotic fet and including the
authority to ﬁ@éﬁ%ﬁlé&%e stendards of 1dentity ond guelity
weré gutomatically transferred to the Eeﬁerai.aeeariey
Administrator.

Although the recent Federal Vood, Drug, smnd Cosmetie
Act is a defindte 1mpf@vémemt-aver the 1906 @@t. it 854111
egnnot be reéarded as & perfeet iaw, Those opposing the bill
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in Congress auceée@eﬁ in curtailing several provisions which |
supporters felt would be desirable. In the opinlon of sone
| authoritios a fomr of the 1938 aet's follures arve: (1) the
r‘e,;eeuenﬂ of the advertising provisions iasofaras the
advertising reguletions under the Foof and Drug Administrae
tion might have beon more seffective than under the Podersal
Trade Commission; (2) the unsucecssful attempt to secure
eompuleory multiple stendards of guality of foed; (3}

the rejection of the provision that the lebel of food

mixtures nust ligt ingredients iR order of mport&nce.lg



. CHAPTER 1Y
" PHE VHEFLER-LEA AMENDMENT 90 THE FEDERAL
| TRADE COMMISSION

The Federal Food, Drug, and Coometic Aot of 1938 does
not have the authority to rogulate advortising of feods,
drags, and ocecmetica. Oonfrel over cush adverticing g
under the Juripdietion of the Pederal Trade Commicsion,
whose pouers were sugnented by the Whesler-Lea Amendment
enacted tn Mareh, 1938.

The general purpess of the Wheeler-Lea &@enﬂment‘is to
fnercsnc and strengthen control over false and misleading
@dver&iggmg of pr@au@tg:entawamg intorptate trade. Prior
to the amendment, the F@é@%@l frade Somaieaion had sineo
&91& bosn authérizea to prohibit al) "unfalr and Ac0eptivs
 prasticss,® and false and misleading advertising was ono

of the major practicos which 1% had attempted %o sheotk., 5
| The Commiasion, however, waa handtcapped in 1ts limiged
control becouse ofi (1}.ﬁmevneaesgiﬁy of confining its
efforts to thoae eases vhere 1&3@@& to conpotitors gould be
shown {Commiscion had not powsr %o &i@e@tly'yrateot ¢one
sumer); (2) the laek mf:autherity to impose ponaltiest
. {3) the slownsss of She @r@g@se.af bringing Judgment mga&nstl
offondors. o

The passage of the Wheeler-Lea Amondment brought adout
three major shangeos in the funetlons and powers of the
Foderal Trade Commission.S |

{1) 2% is now dlreeted to preveny businoss practices
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which are injurlous %o consumers s well as those
vhich aro damaging te competitorsg.

{2) Tarough incressed penaltiecs and changes in pro-
¢odures 1t can Aoy enforeo its orders more
effoctivaly.

{3) S&@@if&@-p@m@?g are given it to prevent false
advertising of foods, druge, and cosmetics,

The coumission can proceed, however, only against
advertising which is folee end misleading fn any material
recpect. %he gmondment allows considerable Strade puffing®
and leaves wide opportunity for disagrecment in intere
pretation,

Phe effeet which the Vheeler-Lea Amendment has had and
will hove in curbing false advertising dopends upon twe
feotora: (1) the intorprotation of thot which conatitutes
an offomse, and {2) tho legal procedurss gnéd penaltles
provided.

hat congtitutes an offenso? The Theeler-les Amendment .
mekes it unlawful to digseminate & Faloe advertisment by U.S.
moils or by any meens, £or the purpose of induelng, direetly
or indireetly, the purchase of foed, drugs, &evl@aa.-gr
cosmedics. The circulation of false advertising within a
atate s illegal insefaras 4t moves by U,8. mails and if 1t
induees an intorstate purchase,l?

A falge gdverticenent is Gofincd e an sfdvertisenment,

other than labeling, vhich is matorislly misleading. The



amendment etates thaet in finding an ad?qﬁﬁiaam&nﬁ'ml@ﬁ&a&&ns
the following are to be considered: ‘*reprecentations made
or @uggesﬁaa by statement, word, design, device, sound, oy
amy,apab;napian_thereer, but sleo the extont to whish the
,aayqrﬁisemehﬁ faile to reveal foots and mgteriel in the
11ght of sich reprecentations or material with respeot $o
the consequencey whieh may result from the uge of the
eonmodtty to whieh the m&vartig@m@nt wglatea under the con-
gitione desoribed in the a&vertxg@m@am. or uhder euch
econditions as are @uenamary or uaual.“la N J
The Wheolor-Lea Aet gives the‘@a&eral Trade Comminsion
gseveral legal proceduren and penaltics with whieh to eheck
offenge. The Pederal Trads @émﬁiasi@n now Ras power te
¢heck false and misleading advertising in %hmeé'way@:
(1) It may uae the eeaaa-anﬁ-@ﬁaiat order, the method
_f@?merly uned in @heaking unfair praetices. For
some time the Pederal Prade Commission hes dealt
ﬁiﬁhlmiﬁ@?‘Vi@léﬁﬁ@néyﬂf aﬁﬂﬁr%&gim@'aﬁaev‘ﬂt&pug
iaﬁiam@ largely in She nature of gentlemen's
| &gr@ameaﬁa. ﬁhe@é'sﬁipulatioﬁa heve no foree of
,law, hanee vielationg b@ing ne puniahm”ns. The
major dlsadventage of Sha pregent cegse-and-desist
procedure is the 1@@@ perieﬂ durlng which the
falas adverticing oan continue without the ad-

vertiser being liabﬁa‘ta fine. Por enemple, the
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Pederat Trade Commission nay note the cesurrence
of frlse sdvertising. 4 coomplaint is thon issued
petiing forth the charges ageinast the advertiger.
A% the end of thirty days, a hoearing ig held before

tria) exeminers who subolt & report to the Come

| pigsion which comoldors the case. At this timeo,

{2}

the respondent has & vight to do hoavrd by the
Ceunicsion. ©nr tho basis of findings, the
Cormicolon nay igosue n ecase-and~desist order,

¥hig order is subjoct to court review, If such
review 1o not gought, the order becomes final at
the ené of sixty days. If a final order 1s vie
lated, 2 naximum fine ef (5,000 may be 1&@09@&.12
Injunetion nay bs nsed to restrain the 4isceminaes
tion of cortaln adverticemonss. Thic may be
enployed only when the Pederal Trade Commiscion

is bringing procecdings egainct the advertisers.
This iajunctive procedure has all the advantages
of speed. Inproper advertisoments cen be cumuarily
haelted by a restraining owder. Once ebtained, the
injuaction 1is a serious deterrent againgt future
violationg, vhich are punishsble &g contompts.

The Commisalon mey seck & temporary injunetion only
when guch relicf would be to the interest of the
public. In this way, Lalse advertising can be
halted at @nce.g
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{3) Criminal proceedings may be used in a limited

number of cases. Penalties are previﬂed. apart
from violations of cease-and-desist orders, fer
any person who dissemingtes & falae advertisemcnt
{a) *1f the use of the commodity advertiszed may
be injurious to health because of results from
such uge under the conditions presceribed in the
sdvertigenent, or under such conditions as are
customary or usual? or (2) P1f such violation 1s
with Antent to defroud or mislcad.? The maximum
penalty for a first offense is 85,000 or six month's
tmprisonment, 12
Aecording to ecme.aﬁtheriﬁtea. the Uheeler-Lea
Amendment has the following shortcomings:

{1) The procedure is for the mest part slow with little
penalty for false advertising.

{2) The effect of the aet depends largely on the
interpretation of the eourts in regard to such
terns ss ®misleading,® 9Matorial rospeet,? Sinters
est of the publie,® and Ygustomary er usual,®

(3) The set mekes no spocific provision for affirmative
disclosurs of vital informatien.

(&) The Federal Trade Commission is glven no power %o
promulgate rules to gulde advertisers in improving
thelir copy.

{5) Bothing 1s done to correct the effect of false
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advertising.
Through the Theeler-Lea Act, Oregon consumer buyers
of food are now receiving proteetion from much false
advertising; Highly advertised foods gre often those whiech
enter interstate commerce, and the Wheeler<kLea Act hac aided
the consumer congiderably through regulating such advertise-

ments;



CHAPTER III
SPAPE REGULATIONS OFFERING GLUERAL PROTROPION T0
CONSUNMER BUYERS OF FOOD |

Oregon has in 1ts most recent legislature, 1901,
passed on sct to be known as the Oregon Food Aet. Iuch of
this new law ic patterned after the Federal Food, Brug, and
Cosnetic Aet of 1938. Provisions of the Orogon Pood Act
increase the legal proteetion Oregon consuncrs receive when
they purchase food,

The new state set conformg with the Federal Feood, Brug,
and Cogsmetic Act in that the monufsceture, oale or dslivery,
holding or offering for sale of any food that 18 adulterated
or misbranded are prohibited. The Orcgon terme "pdulterated?
and im1gbranded? are synonomous in meaning with the same
terme in the Federal law. Whenever em authorized
representative of the 8State Department of Agriculture finds
or has cauee to believe thgt eny food is adulterated or
misbranded, he may aé;ff‘ggjthaﬁ food a tag or marking
indlcating that the article is or is suspected of beoing
adulterated or misbranded. The tag must not be removed and
the article may not be disposed of until permission has been
granted or until a hearing has boen held befere the State
Departmont of Agriculture., Any food which is unscound and
unsslable as humsn food may be condemned and destreyed by
the depertment or by an authorized representative without

the delay of an 1nveszlgaxagn.16
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The Oregen Food Act prohibits the sale, delivery for
sele, holding for sale, or offering for sale of any article
injurious to health because of contamingtion during nanu-
facture, proeessing, or packing, If such injurious foode
are diseovered for sale, the State DBepartment of
Agriculture has authority to issue provisions goveraing the
manufacture of the food for a temporary period., Manue
facturers, processors, and packers of the class of foods in
vhich violstion has ocecurred may not offer for sale any
such teoﬂ‘maless‘zhey hold a permit issued by the department,
forthernore, the State Pepartpent of fgriculture is
suthorized %o suspend immediately upon notlece any permis,
dogued whenever gny of the conditions have been vielated.
Should o menufaeturer holding a permit fren the departhent
fieny aeceas to state inepeotors wvhe wish to ascertain if
conditiens of the pormit are being upheld, the pormit may
be suspended.

Orsgon prohibite the discemingtien of any false
advertigement., Aceording te the law, advertisement in-
ciudes 8ll roprescntations disseminated in eny manner other
than by labeling for the purpose ¢f diresctly @riiﬁdireotly
inducing the purchase of food. An sdverticcment of a food
is deemed false i1f it is false or mislesding Ain any par-
tioular. ©Oregon aleo prohidits the ziving of » false
guaranty with f@@@.lé



Undor the Oregon Food Aet, t@e B%ate Department of
Agrisulture now has auth@riey for free access at all
reaeonable houre to any tae%ery. warehouse, or establiisghe
ment in wh&eh foade are mamuraQVureﬁ, praaasaad. paoked, or
held far in%r@du@tion 1nto commaroe. or to encer any
VOhiale us@& to &raﬁsp@yt or hold amch foods in commerge
fop tb@ purp@aez (1) of 1nape@t1mg auch eat&bliehment or
vehicle ¢ determine if any of the provisions of the Oregon
Food Aot are belng viala%éﬂ, and (2) o sacurs sample@ or
specimens of amy food upon paying or o6fforing Lo pey for
suoch samples,

Wrenevor the asction will promete honesty and feir
'ﬂ@&liﬂg in the iaterest of consumers, the ﬁtﬁeesﬁepaftment
o¥ Agriaul%uf@‘h&ﬁ authopity to promulgate reguiati@ﬂa |
rixing‘@na éet&blzeéing for gny focd or claas of foode a
reagonable definition ané.eﬁandard of ldentity and g
reagonable standerd of gquality and 111 of éonﬁa&ner; The
definisions and atandards go propulgated must conform so far
a8 practiceble to the definitions gnéd standards pwamulg&ﬁaa
by the authority of ths United &tate&.lé

( Any person vho viclates any of the proviasions of the
Gregon Pood Aet shell be guilty of misdemeanor and upon
cbnvicﬁion be subjeet Co imprigenment of not more than six
monthe in the county Jjail, or g fine of not wore than §500,
or to both imprisonment snd fime. If a violation 1s come

aitved eftor & f@rmef eonviction, the pemalty i &@mhi@&;lé
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For the proteetier of the consumer buyer, Orzgon
regulates the sanitary conditions under which food may be
nenufaetured, packed, stored, or sold. Every building,
room, basement, or cellar oecoupied or uged a2 a bakery,
eocnfestionery, cennery, packing Bouce, bottling house,
slaughter house, restaurant, hetel, dining ear, greecery,
meat mavket, dairy, eresuery, buttor faetory, chesse
factory, or other place used for sale, 'mazmmé;-mm, packing;
storage, eale, or distribution of any food muat be properiy
lighted, drcined, plumded, ventiloted, and maintained in a

eloon, heoalthful, cnd eanitary conditiom.



CHAPTER IV
STANDARDS ARD GRADES

Standeardisation and resulting grades are considered by
Alice Edwards as #gtopping stones 1in prograess® for the |
congumer bu-yer.&’ The ultimate ainm of Food standards and
grades is to give tho consumer buyer a greater satisfactien
for poney spent. Ilarius Farioletti stateo that the purpose
of standardization 15 %o redvoe uncertainty and woste im
buying and selling,1?

In past years the Fedevral governmont hasg done mueh e
£1d the consumer by fornulating standards and grofes for
food and food producte. A standard may be regorfed as any
neasure of guantity, quality, or value egtablighod by law
or by general usage end congent.

The relative guality of s product ig commonly desig-
nated through the uge of comparative terizs such as good,
better, or best. The genuilne stonderd of quality may be
gxpressed 1in torme of deseription or gsecurate gpecification.
A practical otandard of guality of a produet is determined
by considering meny characteristics, such se dimension,
conposition, performance, congtruction, texturec, finish,
eolor, flaver, oedor, and freedop from -&mperfa@tmns.a’

In tho PUnited States, there a&re both mandatory and
permissive standards and grades for practieslly sll foed-
stuffe. TPedoral mondatory or offieial standards are those
roquireé by law should the article pass inte interstate
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commerce and thue come under the jurisdietion of the -
Fedoral goveornnent. Stalte mandatory *3%@&@:2*6.3 are thoso set
up by the state and apply %o feod 8cld within the gtate.
Mandatory state stendards may be the Federal standards
adopted by the ctate. Ovegon has ir her recent Feod Act
authorized the State Bopartment of Agriculturo to edopt
Pederal standards when Shoy are thought te be fer the best
intevests of tho concumers. |

Pernigaive standards may af two types. %They may be
those suggosted by either the Fedoral or gtate goverament
and adopted by perscns or establishmnents as general
practices oy p@i&;@i@@. Gn the e%’s!raér- m:n&.,_ pernisnive
ostandards nay be those Peloral standarés whish are mondatery
in interstate commerce but are optionol for foods gold
within the atate.

In 1923, the first mandatory food otanderd of 1deatity,
the butbter anenduent previeusly menbtioned in chaplor one,
was promulgated by the Pederal government e an anendment
to the 1906 Peod end Drug Act. Seven years later, in 1930,

the Mellary-llapes fmcndment te the 1906 Food and Drug sct
was passed. This avendment, discussed in Ghepter I, has
contributed much te the progress of -s’_cgnﬁaraizazibﬂ ané
grading of food produets made in the past elevén years. It
gaveu consuncrs information which helpod prevént them from
unknowingly buying substandard food as standard food.

/Ath the passage of the now Fedoral Foed, Drug, and
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Cosnotic Aet in 1938, more suthorily was given the Federal
goverament for the eatablishment of standards. Plhonover
in the judgment of the Scerctary of Agriculture such action
wail.gromatehh@ﬁesty an@ fatr dealing in the interost of
consuners, he thall premulgate regulations fizZing and
establsshing for gny food, under its comuen oF ususl name
a8 far as practicable, a reasenable definition ond standard
of identity, a reasongble gtandard of gqualivy, and reacon-
able staondard of £3111 of @@ﬁ@@iﬂer.ﬂgm {r1th the transe
forring of the [ederal Food, Drug, and Cospotie A6t fron
the Untted gtates Deparinent of Agriculture to the Feoderal
Socurlty Agency, 1% is nov the Federal Scourity Adminis- |
trator who has the power to promulgate standards for food. )
The provision further stated that no definitiona and
standards of identity or guality were to be ostablished for
fresh and dried fruits and vegeteblos oxeept avoeados,
eanteloupes, eitrus fruits, and melons. The standards fer
those four elasses of food are to relate only %o maturity
and to offects of fresgsing,

Bince the paseage of tho Federal Pood, Drug, and
Goometic Act, many standards of i{dentity and minioum
standards of quality and £111 have beon cgtablished. These
stondards arve mendatory if the particular foed panses into
intorstate commerce. lany of the Federal standards wild
evontuslly be mandstory in Oregon, since the Oregon Food Act
speelfices that the State Dopartment ¢f Agriculture has power



to establisk standards of identity cond quality er to gdopt
thoge etandards promulgated by the Fefleral goverament.

Bafore o Poderal ctandard of 1dentity, guslity, or

£111 becones mandatory Ain interstete commerce, the following
otops ers takenza

{1) A compilation %3 mads by tho Foed and Brug
Administration of information Lrom variong gources
a6 %o the compoclition of the food fer ubieh o
scanaar@ iz to bo got, maothods of manulacture which
influense 1ts guality, and cbuses of consumer
welfare. Surveys aay be made in producing sreas
of the sountry to dotermine practice and consunerp
vnderstanding of the composition of the foed,

{2} Information is cummarized and submitted to the
Food Stendurds Gemmidttee for connideretion.  The
committee may coonsvlt & tide ronge of authérit!ea.
inclu@ing cxperts ia industry and home eecnonssts
and representatives of oonsumer groups. It may
even hold Ainformal hearings.

{3) On the basie of the Pood Stendarde Conmittee's
recomneondntion, Pedoeral Security officialse draft
& proposed standord and label requirements which
are printed in the oderal Reglster. A dete ie
set for n public hoaring at loset thirdy deys
following its annonncemeh%.

(%) All intorested persons ore permitted to aprear at
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the publie hearing. Governnent efficiale and
experts, reprecentatives of manufacturers and
others in the trode, ond consumers are usualily
reprecented gt the hearings,

{5} Polieving the public hearing, the representatives
of tho FPederal Security Adminigtrator submit o the
Adminigtrator proposed findings of facts and |
suggest o forn of definition and standard of
taentity, or standard of guality, or £1ill of
gontainer, or all three. Thie gtateoment i8 agsin
printed in the federal Reglscter, and ten days are
alloved anyone who participated in the publie
hegring to filc o brief and argusent ¢pposing gny
provision in the statement. Data based on material
submitisd are presented te the Adminigtrator oy
final action.

{6) The new definition and standaré are then pronulgated

| by the FeGernl Security Adminlstrator but unless
an emergency exists do not go into effecet for
ninety days.

(7) aftor 1t 1 promulgsted, the definition end
standard may be reviewed by the court if this action
is callecd for by any interested partiscs.

Binco the perasage of the Pederal Pood, Prug, and Cos-

metic Aet, many stendards of identity, of quality, and @f

£11} have been cetablisghed., In 1939, Fedoral gtandards for
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the following were promulgated: dried egg yolks, dried
whole eggs, egz yolks, frogen vhole egges, frozen egg yoiks,
i1iquid whole eggs, liquid mixed eggs, cenned pesches,
tomgte eatszup, tomato julee, tomate paste, tomato purse,
and eonned tomatocs., In 1940, definitionrs and standards
were established for the folleowing: canned apricets,
eanned asparagus, canned cherries, ¢ream, whipgiag~eréam.
fruilt butters, Jelllea, eoneentrated milk, dried skim milk,
eveporated milk, sweotened condensed wilk, canned pears,
¢anne& peas, preserves, and jams., From January to July,
1941, etandards have been established for flours and grains
and oleomargarine.

As a Qetho& of simplifying the information given to
consumers, grades when present have come to represent
gtandards. A grade indicatee ¢ertain characteristic
gualities and is, therefore, a@méwhéz of a tool of standard-
izetion. Suech grading &s-avmethaa for Anecreasiag consumer
purchasing efficiency. It is a practical and honeet way
of telling concumers the quellty of foedstuffs that they
mey intelligently compare the 4ifferent qualities with
different pr&ees.lg Q

The grade standards most used at the preesent time have
been developed and promoted by traders and producers to
standardize thelir daily business transscetions. The censumer
seldom knows what the comnerelsl grades are if the quality

ie designated by brand names. Producers may use grade terms,
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but the laboled grades are usually not consistent beﬁweén
@&fﬁeren% @@mp@ni@s unle&a %h@ @ﬁ@p&ni@e have aéep%e&
Feéeral oy state grade labeling,

. Pormissive United States grode ptandards are iosued by
the ﬁg&iéulﬁmw&l M@ﬁka@&ng_ﬁarﬁica. Thelr value lios in
thé ¢a0t that they aro beiﬂg'ms@@ by sonie aempaniés. ang
may ovensually form the baeiﬂ for nandatory gra@@ gtandards.
Grading under Pedoral grade a%an&ard@ 15 being used by an
increasing number of companies and introduces & dogrea of
uﬁtféﬁﬁity and r@iiaﬁality in interstate and interstate
trading that would be otherwige diffisult to echisve,

To tho coungumers, the advantages of atandardization -
and grades are four-fold., Pirat, the guestwork and une
certainty is takon out ¢of buying. Hesond, goode move more
freély and at less cost. Third, consumers are bettor
‘aatlef&e&. Pourth, there are fawér raturned goods because
consumere geloct these producta best adepted vo thelr
1nasvidual needs. |



CHAPTER V
FEDERAL AND STATE LABELING

Labeling of food producte should be of great ald to

" gonosuner buyers. Through the pansage of rogulations pro-

- viding for nove sccurate and holpful labels on feod pro-

" ductas, the Federal and state goveraments have gradually
,knemeaseﬂvthé-1mp@$%an@eeof iabeling. The Federal Food,
Prug, and Cosmetic Aot and the Theecler-Lea Aot have done
more for the labeling of foods shipped into interstate
conmerce than have other Pederal regulations. Oregon's new
Food Aeﬁ'ha& revised and reetated the powers of the state in
regard to the lsbeling of food.

The purpose of labsling is twofold, First, the label
provides a means of identification of the product through
printed and perhaps pictorial matter. BSecond, the label
nay éravxﬁe information concerning the product. It may
gtate only that vhich is required by Federal and state law,
such as net weight, nsme and addross eof manufacturenrs,
packers, or distributors, and qugl ity of f£ill of pack if
below standard. On the other hand, the label may include
additionsl and useful information regarding the product.
There are two methods by which additional infermation may
be giver on the labelwwdescriptive labeling mnd grade
1lsbeling.

Desceriptive labeling may include such 1tems ms: number

of gervings or pieces in the container or package; sigze of
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the food-w~for example, the size number of peas; the density
of the syrup or brine in oanned goods; ‘the speclies of the
' claeé-or food; directions for use. Manufacturers often
inoclude at least one or more of thess items in additlon to
the ?eqaire&'informatxon.' In'deseriptive labeling, the
quality may not be indicated other then by the dbrand neme,

This is a disadvantage because too"mény brands muyst
be trisd by the consumer before he will discover the prefer-
red quality.

Permissive grade labeling has been grsmetea réeent&y
by both manufacturing firmsg and the Pederal gévernment. Iin
this type of labeling the actual grade--Pancy, thiee,
Standard, or A, Bu-@.-»ié stated on the label. ‘The meaning
and advantages of the grades have been discussed under
standards and gradee and will be further eonsidered undeyr
specific regulations concerning eanned fruits and vegetables,

In 1ts new Food Act, Orogon defines s label as "a
display of written, printed, or graphic matter upon the
immediate eontainer of any art&ﬁle.“za

The state law requires that any werd, statement, or
other information appearing on the ladbel must not be con-
gidered to comply with the law unless such word, ataxément,
or 1atormaticn.glao appears on the outside container or
wrapper of the retail packege of such article or is easily
ligible through such outside eontainer or wrapper.

Oregen requires the ocorreet name and address of the
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manufacturer or producer to bg given upon the 1label of all
food preducts. The words, “packed for® or *aistributed by*
nust be 2d4dod to the label in case She name which appears
uvpon the label 1s not that of the actual manufaoturer or
preducer, or the name of the placsc net the sotugl place of
ponufastare op pm&n@tmn.m

AY1 food in package form muat be lgbeled with: {a) the
name and place of bmmesé of the manvfacturer, packer, or
distributor; {b) an sccurnte statemont of the guantity of
the @:@gt‘ems 6f the package in torms @f weight, messure, oy
numerical count; {c)} the nome of the product plasnly
printed for easy dlscernment by the purchaser; {4) th‘é ‘grade
'and gtandgrd @f gual ity vhen required h§ 1ow, When a tva&e-
nark or brand is used, it muet be designated in smgsn
lettors #Irafomark® or ¥Brand, w1k

" In 1ta now Pood Act, Orogon prohibits the altoration,
" mutilation, @%tm@non, ob&itamt&on, oy removal ef the
whole or any part of the lsbeling on a f@@el product while
£t 1s beling held fer sale. TForging, counterfeiting,
simulating, or falgely representiag, or without propor
authority using any merk, ctemp, tag, iabel. oy omer
Adentification device is specifically pwh:,mm&.



| PAR? II
REVIEY OF REGULATIONS WHICH ATD OREGON
CONSBUERS N BUYING SPECIFIC FOODS

Regulations and practicea of the Federsl
govornment and the state of Oregon which diresctly
pertain to foode offored for sale in Oregon

markets,.



CHAPTER VI
MILK, CREAM, AND ICE CREAM

Hilk consumers in Oregon are protected te a large
extent through the establishment of state standards regula-
ting the production and marketing of milk,

 Although grade labeling of milk is not mandatory in
Orogon, the State Department of Agriculture has authority
to inapsct milk for wholesomeness, butterfat content, and
also the conditions under which the milk is produced and
marketed.

Wholesomenées of milk depends um&h the bacterial count
and sedimént. The Oregon laws state that in order to be
legal, milk, graded or ungraded, raw or pasteurized, must
contain not more than 50,000 bacteria per cublc centi-
meter.ln

In Oregon, milk %a 80ld in the raw or pasteurized state
without a’ grade designation, or as Grade A or Grade B. Milk,
rew or pasteuriged, labelsd as Grade A must oontain not
more than 30,000 bacteria per oubile éent;meter.ln' Conditions
under which the milk is produced must be af a higher stand-
ard than those under which ungreded milk is produced.

Seversl oities in Oregon have adopted a Grade A Milk Ordi-
nance. All milk #0ld in these ecitiaes must meet the state

regulations applying to Grade A milk. BSometimes milk, raw
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or pasteuriged, is labeled Grade B bBeoesuse it has Senp-
orarily f£ailed to ¢ome up to Grade 4 standard,

Aseording to Oregon law, froch vhole milk muyst contalin
not less than 3.5 peor cont of nolida not f£a% and not lcog
 than 3.2 per sent of milk fat o butterfat. Citiés wiah-
ing higher milk aetandards than theae raquirsed by the stato
may dovelop atanderde auffiodiently higher %o bo approved
undor the Standard Hilk Ordinance.

ia 1940, eight hundired and geventy-fivo esities in the
Pnited Ytates had adopted the ftandard Milk Ordinence of
the United Stetes Publio Homlth Sorvice and Buresu of Dainry
Tndustry. Several o¢ities in Oregon are at proseat operate
ing under thie model milk ordinanse and ingpeotion code.
The graéing ia done on a tworold Basis: (1) the basterial
gount of the nilk, and (2) the rating fvem & canitary stand-
point of tho conditions of preduction and haaalﬂngeg

He Federal gtandards of 1dentity or gquelity have deen
agt np Lor fregh milk, but standards héva-beam-gaamulg&%ed
by the Podersl Security Administrator for coneentrated
wilk, dried okim milk, oveporatad milk, and sweotened
oondonsed milk. Oregon has in ito most recent legislature
promulgated atandsrds for evaperated ana'camﬁenaea milko.
ﬁ@ pergon within the state ray csell or have for eale sny
condensed or ovaporated milk which doecs net eonform %0 the
following standards an&-e@a@&@i@naogg
~ {1) It nust Bs prepared by evaporating the frosh, pure
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whole milk of hoalthy cows.

(2) It muet contain total solids of 25.9 per,adhf.ana
the per cent of milk fat may not be less than 7.9
poy cont.

(3) I% aust contain no added butter or butter oil
incorporated either with vhole milk or ekim milk
or with evaporated milk at any stage of manufseture,

“ho Oregon lawlyraviﬂea for sanitary proteotion in that
the Ega@e @epareméa% bf Agrioculture inspects both the herds
and the dairies. GCows are tegted for tuberculocis by &
lieaaéea vgt@riﬁav&an before any milk is sold and there-
after at least overy twelve months, A oertificate signed
by the vetcrinerian and filed with the Stete Department of
Agricul ture i¢ the only valisd @%1@@@0@ of the teoat, Every
dlscased aﬁ&m&l iz pemoved from the hord 2t once, and no
@ik from diséased sewe is allowsd to be offered for sale.
411 resoting antmale failing te paes the T.B. test are
bronded with the lettor "% on the left Jaw and are removed
at onge and alaughtewaa ubder the direction of the veteri-
'narian-xg

Herda are also teasted for Bang's Disease {sontagious

abartaen), '&n @gglu%&nation teat of ail cows is made by
the nzvgaaéa(af.an&mai Industyy of the 8tate Dopartment of

ﬁgvioultu?@ before any wilk 1s sold end thercaftor at least
| eve#y éweive m@ﬂﬁhs. 41X abortion disesdc reactors are

warked or branded and separated from the hord until progress
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18 made toward the control and oradication of the diaeqéé.lq

Regulations have been set up for the dairy barn and
the mli&.h@ﬁas.'ﬁnaiuﬁ&ﬁg their congtruction, general
sleanlingas, waate disposal, lighting, and water supply,
Regulatione regavding tho construciion, cleaning, dloin-
feotion, storage, and handling of utensils are enforsed,
ftandards of cleanliness heve baen cotablished for the
milking, cooling, and bottling procesces.

MLlk coneumers in Oregon recelive andditicnal milk
protestion in that no owner i @iiﬁwed to permit any poreon
to work in the milk induetyy who in affoeted with any
sontoglous, infectious, or Qommuﬂioabla digease. %Yhe law
suthoriges the Btate Department of asgriculture to require
medical examinations for persons suspoeted of being affooted
by sush discases. Somne eities vequire 8ll cumployoes
handling foed to have a health sorsificate, 1t

The progess of pasteurizing milk to o certain temper-
ature below which all communicable diccase germe are Rilled
is rogulated in Oregon. According %o the law, the term
pacteurization refors to *the procses of healting every
particle of milk or milk producte to & temperature of not
lest then 142° Pehrenhott ané‘halaing at such temperature for
not lese than thirty minutes in the pasteurization apparztus
spproved by the ﬁ@partm@nt.“lg ¥e milk or milk products may
be pasteurized more thah onee oxcopt &s may be spesislly per-
mitted Dy the Stato Department of Agriculture. The cone
| gtruotion, facilities, and aani@atggn of the pagteurigation
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plant are under state regulations.

Although 4in some countrics milk o atill dipped out
of a container and gold frem door %o door, this practice e
not common in the United Btates. As & sanitary procaution,
bull milk 1o not permitted to be s2ld in Oregon.

A @cfinite gid to tho concumer $g the state lavw
regquiring cortain information to be placed on milk eontainers,
All bottles, cane, or packages enclesing milk or cay milk
productes must de pl&iniy'iabélea or marked with: (1) the
name of ﬁh@‘@ﬁﬁﬁ@ﬁﬁé;wiﬁ) tﬁemgraae of the contents if
graded, (3} the word “pascteurized® or “raw®, and {4} the
nane of ﬁhé produser or &i@trﬁbutor.ig This information is
ﬁfaquemtly given en the bottle top.

Oregon hao not overlooked the need for regulationg
eoncerning the serving of milk in eating places. ALL nilk
seld at amy lunch counter, resteurant, or pubiic eating
place mugt eentain at least 3.2 per eent butier fut unless
notice ig given thet okim wilk is served. Bkin wilk may
be perved if 1% be so stated en the bill of fars or om
printed notices eo pleaced that they may be easily read by
anyone egﬂerimg the reoom. In additien, every resltaurant,
eafe, soda Pountein, or other eetablishment secrving Grade A
nilk may displey et all times in a place designated by the
Stante Dopartnent of Agriculture g card stating that 1t gells
and sorves Grode A milk, Moreover, any such place élsplaying

& Grade A eard must not hondle, aiétribute, or gell gny milk



of gny other grade then Grade A.1%

If the State Department of Agriculture finds any milk
or milk prodmote misbranded with respect te grading ov
being sold withouts & licensce, 1% hao the powver, chould
conditions warront, %o denaturs the milk with rennet or
some harmlesgs c@iéring matter and destroy tho milk,

Oregon consumey buyers of milk have priee proteéction
ag well as sanibtary protection and infomative sids. In
1933, the Oregon Legislgture enacted the Milk Control Bill
which provided for the supervigien and contrel of the fiuié
»ilk jnducfry in Oregon and ereated & lUilk Control Board.
This board has the power to osgtablish minimum prices to
producers, to mavket middlemsen, and te consumers; 4o define
wmarket aveas; and to license these persons or firusg pro-
dueing end marketing milk for hamen e@ﬁgum§$&aa, Invegti-
getors believe that the administration of the Milk Comtrel
Act has tended to stabilize the milk industry to the

adventage of both the industry and the consumar publichg

Orogon laws require all ersam, labeled or sold as such,
to contain not less than 18 per cent butterfat., Crean
meeting this minimum fat reguirement is ealled light,
comnereial, or coffee orcam. Cream labeled or =o0ld as
wiipping or heavy cream must sontaln not lese than 30 per
eent dutterfot. Some clities and counties throughout the

state require a higher butterfat content in both types of
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oroan, GCitles are allowed to fix their oun standards but
they must mest at least the minimum standards as aet up by
the state. %hose eitics under the Standard Milk Ordimanse
reqaira cxﬁam to contain not less than 20 per cent butterfat.

Fbﬁeral standards have recently been set for eream snd o
whipping cregm. These standnrds, mandstoery in iatorsiate
commeree, roguirc eream to contalnm not less than 18 per
seont butterfat 1f 1¢ Lo to Do enlliod cream. Unipping orvecam
mast contsin 30 per cent butterfat.

Some ¢roam in Oregon 18 sold vithout g grode desig-
nation. Howover, vhether graded or not, ell ercan %6 be
legnl must econtain not more thon 5@;@@@ bacteria p@r-@mbié
@eaﬁimeter.lg' ¥hie regquirement appiies %o both raw and
pasteurized ereem.

If ereom, row or pasteuriged, is iabelcd gsg Grade 4,
it maet contelin not more than 30,000 beeteria per cuble
centineter. lloat of the ¢rcam 80ld in the sinte is Grade A,
Only Grade A erean ie allowed %0 De gcld in cities @p@r&%iﬁg
under the Standerd M1l Ordinance.

Although bacterial count ig one of the shief factors
eongidered in the grading ef eresm, severnl other factors
muet alsc be considersd. These are odor, flever, gnoothness,
acidity, and sediment.

The state law hes oet up regulations coneorning
the serving of milk in cating plasea. All oream soid in

eaiing plases throughout the state muat contain at least



- 18 per cent buttorfat. "In all eaeas'whére th@-bxli of fére
contains the word 'creem’, vhether 1% b sorved separately
or with cercale, or with £rult or with coffee, of if oream
be ordered sy part of any meal, whether 1% appear or the
b1l oﬁltaré-gr'nat, Af 4% be eerved upon an order of
eream, 1t shall be considered me eoning under the provisions
of this act, and ghell contain not lese than 1€ per eent
butﬁerrat.ﬁlh To maintain the required butter-fat
gtandard, laﬁaraﬁ@ry analyeos are continually being made by
the State Departmens of Agriouliure,

The manufgcturing of ice eream on a commersial dosle
has been a,grwaag industyy in the iaet %wanﬁy years, and
auring that time the pvoaaeu haa,gfeatly improved in
qu&liﬁy. .Axnhough the 1oe oream industry is a comparatively
new one, both Fe&eralnaha state governmenta have laws
rsgulaﬂtng th§ production and selling of 106 oream.

States are at liberty @o(ado@t any of the Péﬂe?al'
pr@@lﬂi@pa they wish. Aceor&;mg ie the United Btates
E@parﬁmens of Agraeulnuré;.qualiay'of tce oream is besed
upon four points. These arei (1) purity or ir@edem from
baoteria, (2) busaérraz eontent, (3) total solids, and i
{&) smount of alr beaten into the lce cresm.d

For pur&tﬁ, the F@aerai.ragulazlon.r@quaraa fh@t the
jce crear mix D pasteurized and th&ﬁ the bae%erig sount
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muet not exceed 100,000 per cuble centimeter. A4 fow states
require pastourisation of all milk producte used, and nine
states have adopted the Federal law regulating the bacterial
ocount. Oregon does not require pasteurization of milk and
orcam used in ice oroam, but 1t does have standards for milk
and erecam to be used for manufacturing purposes. The factors
congldered in regulating such milk and cream are: (1) wholee
somenaese, (P) baoterial content, (3) scid content, and
(%) sodiment,

Bmt%e;faﬁ ccntent..ﬁhe s@édﬁé.faéﬁor &@ta%minlng
lce-oreanm guality, is regulated in every ataté¢ in the unioen.
The Federsl government requires 12 per cont butterfat in
the ice eream 1t buya. The atates' minimum butterfat
content requirement renges from & to 14 per cent. Oregon
has adopted a minimum of 12 per gent buttertat for sll ice
ecream with the ezception of frult ice creem and nut ice

;eream. b

The two latter types have g minimum butterfat
content of 10 per cent.

Twenty-two etates, including Oregon, regulate the per
cent of milk polids in ice ercam. Oregon reguires a
minimum of 20 per cent, including 12 per cent dutterfat,
in all ice creams with ﬁhe exception of frult ice cream,
which must contain at least 18 per cent milk solids
inecluding the & per cent buvberfat.lu In other words, all
ice cresm sold in Oregon must contain at least 10 per cent

'mllk gsolids other than butterfat.
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Since most ice oream is sold by measure; 1t is
important to consider the last faotor determining ice-orsam
quality. While 1t 1as desirable to have seme nir beaten into
ice oream, meny companies ore tempted to dilute it by
whipping more alr inte the mix than is nceessary. The
Pederal regula%iensVSpaeSfy & maximum of 50 per cent aiy,
or a minimum welght of four and one-half pounds per
gallon (oné_peuaé. two ounces, garfqnar&$;9 Fourtesn states
have régul&ﬁioaa concerning this factor, most of them
making about the sanme requirements ss the Pederal government
in ite purchases. Oregon, however, is not one of thoese
states.
| According to Oregon law, lce ovecam ic adulternted 1Y
it does not eonform to the feollovwing definiltions end
stendaras: |
{1} ®"Xee oream is the frozen product made from pure,
wholesome sweet ¢ream, cweet buttepr or sweat
evaporated or condensed milk and sugar, with or
without flavoring, and, if desired, the sddition
of mot to oxeced one per cent by weight of a
harinless thickener, and containg net less than 20
per gent of millk golids which must not be lass
than 12 per c¢ent by weight of nilk fat, and the
acidity muset not oxeeed three-teaahs of onhe per
cent,

{2) ®*Prult 1ce ercam is the frozem product from pure,
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wholegome pweet oresn, sweet butter or sweet
eveperated or confeneged milk, suger, and sound,

 ¢leen, mature fruite, and, if desivred, the

e,ﬁéitim of not teo exceed one per cont by veight
of harmless thiekeneyr, end eontains not less than
13 por cont of milk solids vhich must not bo less
than 10 per cont by weight of nmilk fat,

{3) *Hut loe cream is the frozen product made from pure,
wholesome sweet oream, swoet butter or sweet
eveporated or condensed milk, eugar, and sound
n-@n-ra:ﬁgiﬁ nuts, and, if descired, the sddition of
.-:aé.i to excsed one per ¢ent by weight of a harmlese
“thickener, and contains not less than 18 per eent
of milk eolide which must not be lees than 10 per
cent by welght of milk fat.® 1

Oregon conciders ice crsam to be unwholesome 1f 1t

{1) 1o made, ctoree, or held for sals in a derk, uncleen,
unventilated, or insanitery basement, reom, boeth, or
8tors, or under conditions in v;oiat.xeh -Qr any of the pro-

/ visions relating to cleanliness, sanitation snd ventilation,
or protection ageinst contamination; (2) has been made in
uncliopn fraczer or utensil; {3) hoe been held for sele or
gtored for moro than ten days in any store or booth;

{8} has boen refrozen after being exposcd for sale in eny
atore or booth; (5) oontains dlsease producing germs or

an excosaive nunber of basterin,.



Oregon makes 1t unlawful for any person within the
state to manufacture for sale, offer for sale, hold in
possession with intent to gell, or sell any unwholesome ice
cream or ice oream which does not conform to the Oregon
standarde.ln |

~ In the manufacture of ice cream, Oregon permits the
use of fresh, wholesome, unsalted butter gnd skim milk, or
any other dairy produet, homegenized and uvscé in place of
eroam, |

At present in Oregon there are soveral frozon mixtures
being sold in secordance with the law, sven though these
migtures do not moet the ninimun fat content spocified for
iee:ex@ams.lg

(1} Substandard Yee Cream is a frozen mixture made as

1ce eream but vhich eontains less than 12 per cent
butterfat by weight end not lses than 6 per eent.

{2} Xee Milk is any such product which contains less

then 6 per cent butterfat by weight but not lees
than 3.2 per cent, |

{3) Jce Skim ¥ilk ic any cuch product other than

sherbort ghich centains logs than 3.2 per cent
vutterfst.,

{4) Prozen Deoscert ic any frogen cubstance, mixture,

or compound which 1g made in 1mitgtion of, or has
the appesrance of, lce ¢ream, subelandard iee

erecam, ice milk, or ice ohkim nilk, and which oone
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tains no butterfat, milk so0lid, or other dairy or .
milk product, and is not a shordbart or a wator ice.
To protect consumers, Oregon hae earefully set up

provisions regulating tho labeling, sdvertising, and eslling
- of subatandsrd ice oreams. Upon every @a@kage. earton, or
contalner of subatandard ice orcam sold, offered, or axp@e@a
for sale there must be a plainly printed statement giving:
(1) the namo of the manufseturer, (2) ihe name of the pros
duet indloating that it Ls sudbstandard lee oream, {3) the
pér cent of butterfat by weight, and (L) tho total milk
solids not fat by weight. Thoe statement "Substandard lee
Crean® muct be printed in the same color and size of type
and be given eaquel prominencs with ather w@rﬁing, trades
mark, or desoription on the oarton or contatner.1t
o A furth@r a&& to eoﬁaumers 18 the Oregon law whieh
requires that any @onfeema@aery. drugatere, restavrant,
or eaﬁing plece eerving gmbatanaar& iop ercam, ioe milk,
or ice skim milk muet conform to the legal standerds.
In addition, these cating places muet include s statement
eoncerning the substendard ice oream on the bill of fare
and pust dicplay in 2 spot easlily seen by customers a
prinfed sign &ﬁatiag tn bold-faced type at leagt two xﬁches
in height, “We Use Substandard loe Cream," or "Wo Use Ied
¥ilk,* or e Uase Foo Skinmed m&im.“-ae the esse may be,



CHAPTER VI -
BYTTER AND CHENSE - .

.@.ezm

:‘ Ao@arding'to eha ?eaeral Foo&. arug. ana Goametxe Act.
butvar muat eemtain at leaet 30 per eent, by weight. of
“milk tat.9 -@regon hao aaaptea shia Feﬁeral aeanaarﬁ ae
mandaeery. ?hererore a buyer a» er@gon neea give lzttle
"heea to t&@ eelliﬁg elaln th&t a given bran@ of butﬁeﬂ &e
of superior merit becauszs it is made of extwa rich @$eam.

| the United atates government hes alae sot up standards
for grading butter: These standarde are permipsive, and
s state 18 at liberty ée adopt them or not as 1% chooses.
In 1937, Qregon adopted o mandaﬁary grading éystem in
which Butter mugt be d@signasea a8’ elther Grode a. frade B,
or Grade @,

%h@=qua1£ties @on@id@r@a‘la gr&d&ng'butﬁe? in Orogon
are gevoral,  Chief awong those ie fi&vor, which may reeeive
C tétailaf'&s poinitg. Other factors oonsidored in ccoring
are! bYody and taxture. 25 p@ints, color, 13 points;

'ealt; 10 points; packaging. 5 points. To be lobeled

Grade 4, butter must scors 92 points e? above. @Grade B
-Ihmtte:,must acorc less then 92 pointe but not lces than 90
poiﬁpa. @¢rade é must geore loss than 90 points but not less
 than &8 pointa, Butter of & lower quality thaé Grade O s
not @eld for human consumption in retail trade.
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Butter grading is done in each ¢reamery by a licensed
grader. Since 1938, the State Department of Agriculture has
been checking the scores by collecting samples monthly 4in
all parts of the state. The samples are brought to the
Bepartnment office in 8alem where they are scored by a
committes of‘three Judges and anelyzed for fat content,

Oregon permits the use of harmless ecoloring in butter
without a stetement of fact upon the label. Beecasuse the
eolor of butter would vary during the different seasons
and bscauce consumera prefer a uniform color, harmless
coloringe ore permitted.iu

Certain speeific information required on all ercamery
buttor wrsppers gné certons in the state 1@@1@@@4lh

{1) The net weight of the package. .

{2} The emblem, CGrade £, Orsde B, or Grade €.

{3} The number which deszgnateg-either the ersamery at
whick the butter was produced or the firm by whieh
the dbutter wae distridbuted.

In addition, the brand and the namse of the cresmery or

distributor may be found on a wrapper.

I'sat of the butter sold in Orogon 1z erecamery butter
and must be labsled as set forth in the preceding paragraph,
However, some Gairy butter 1s celd in Oregen and must dbe
designated as such., The net weight and the neme and sddress
- of the producer must also be stoted.

Oregon has regulated the sale of reworked butter,
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short-weight butter, and imitation butier. Roworked and
rennovated butter mey not be offered for sale oy aold in
Orcgen unless the statemont YReworked Butter® or "Remncvated
 Butter® is cloarly lsbeled on the oontainer. It is unlow-
ful to s6ll any short-weight butter in Oregon. Imitation
butter moy not be s0l1d as butter, Hewever. this does not
refer to the szale of oleomargarine, since this 1s colé not

as butter dut as a butber subgtitate,

Heaély two-thirds of sll the cheese made in the
United States 1e of the cheddar variety,’ and it is this
varioty with which the Federsl and Oregon regulstions are
most concerned.

The United States Agricultural %erkatiag Bervice rates
difforenat qualities of cheddar cheege as follows: flaver,
30 points; body end texture, 40 points; finish end appear-
ance, 20 points; color 10 points., The qualiiy rating of
cheese 18 seldom given, however, in the retall market.
Cheddar cheese scoring 95 and above is rated as W.S. Extrs
Fancy; that scoring 92 to 9% inelusive, U.3. Fency; that
seoring €9 to 91 inclusive, U.8. Ho. 1; téat éc@rxng'éé
to 88 inclusive, U.8. Ke. 2; that ee@ringnQS to €5 -
inelusive, U.S. No. 3; and that scoring below 8},'Gullg.9
Oregon haa no ouch eompulsory seoring of cheddsr cheese.

Oregon doncs, however, speeify grades of cheese which
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are dependent upon the milk-fot content., These grades &re:la
{3) Oregon Full Croam Checse~-cheese whieh contsine
in the water-froe cubstance not less than 50 per

eent milk fat.

{2} Oregon Hal? Skim Cheese--cheese whlch containg in
the water-froc subsiance not less than 25 per cont
@il fat.

{3} Oregon Quarter Skim Cheesc-~-cheese thich gcontaing
in the water-froec subatance not less than 12 per
eent milk fat.

{#) Oregon Skim Ghecce--cheesc which contains in the
water-frec subgtanes less than 12 per cent milk fat.

Bvery person vho manufactures cheese in the state must,
at the placo of manufacture, digtinetly and durably brand
in lettoars not less then one-hglf inch in height on the
bandage of overy cheese and on the box the trus grade of
the checse (one of ths four above).

Handatory standarde of identity promulgeted by the
Fedoral Security Administrator have been set up for eﬁedﬂar
checge entering interstate eoﬁmewae. According %o the-
standard, cheddar cheene is a food prepared f?ém »ilk which
containg not wore then 39 per eent moeisture and whose golids
contain net legs than 50 per eent milk fat.gs

State standords have beon set up for briek chesse known
'és iCream Brick® and Emmenthaler oheese known ns dowsstie

Swiss cheese. Brichk cheoese made from vhole milk nust contain
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not loss than B0 por cont milk fat nor more than 48 por
sent- moisture, - vith & toleranse of one per cont. Domeetio
fwige cheoese must sontaln not lese tham 43 gor eent milk .
fat. |

The sanitary conditions of cheese faotories in Oregon
are regulated by law, Lighting and ventiletion, as woll
a6 tho sleanlinesa ¢f the building, utensils, and workoers,
are rogulated. Mo Guiry produst ehall be prepared or
manufactursd as £f0od for nan unleds 4% shall be securely
" proteeted f%@m.gtlﬁng £lice, dust, and other contaminating,
unelean, uﬁh@élﬁhﬁui,-@m 1haéﬂataﬁy @@ndiﬁ&@@s.“la

- pooording ﬁ@ @we@oallaw. wheh\arﬁifﬁ@ial oolor 14
aﬂded.ig oottaze oheese, the produet ig adulterated and
unlawful. The addition of arsifielal ¢olor tends %o
ereato the impreesion that the ¢olor of the product is due
entirely to the présence of croam. Inferiority of tho
proguet 48 thue concealed, and tho purchaser is thersby
apecivad. | | |

Orogon states that ne person may offer for gale op
soll @ny subdtanoe in imitation of cheess not made exslusive-
ly and wholly éfimi;z or oresm wi@h.salﬁ. renhet, and with
ar.wiﬁh@ut'hﬁémz@ﬁe goloring matter, and @@ﬁt&imiﬁg.ﬁaﬁé-ﬁ?
oils not @r@@aeea'from M1k end evean unlesa the words
“?1&1@&‘@h@@@@“-ar@ congpioucusly @t@m@ed oF printed upon
ﬁh@'@h@@&é or the paskego.

Bvery persen in the state of Oregon who manufosturen
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cheese must apply to the State Department of Agriculture
for a foctory number giving the quality or grade of cheese
menufsetured, Each box of cheese offered for sale or sold
pust bear the aa@igne@ nunber on the box and on easch
eheeee.lu

When buying cheddar cheese, an Oregon consumer receives
the following information on the box, package, or chesse:
(1) name of the product, (2) quality grade--particularly if
it 1s less than 50 per cent milk fat, {3) factory number
of the eheese mgnufacturer, and (4) net weight on packaged

cheege.



CHAPTER VIIX
FRUITS AND VEGETABLES

Fresh Fruits and Vegetables

The Fedorzl governmeant and the gtate of Oregon have
formulated regulatiens both permissivo and mandatory which
are becoming increacingly important to the Orogon con-
sumor buyer of fresh fruits and vegetables.

In the past gusrter century, tho Federal Bureanu of
Agriculturgl Deonenics has set up 82 permissive standards
‘f@r-S? different fruits and veg@tableé.s Althouzh these
standarde have been used mainly in wholesale transactions,
thotr use haso brought about definite improvement in the
guality and uniferaity of products shipped to market.
Hniman gquelity requirements have been set up for ecach grade
and thuse gilve the congumer ak inecreasingly better produet
for every dollar he spends. Consumers should remomber that
these minimun quality requircments asre permissive, cimee
the Federal F@e&. Pruz, and Cosmetie Act speeified thet no
standards would be sot up for frosh fruits and vegetables.

It io ucuslly Amposeible for consumers to buy United
States grade Gosignated fruits and vegetablos im retail
market. Because it is more econonical to put v consumer
pockages of produce &b shipping points, the more perishable
fruits and vegetables, if graded ¥.H. Ho. 1 when packaged,
‘m&y not nmeet ¥.8. No. 1ns$and&r§s when fhey arrive at the

retail market. Bonetimes this is tyxue of oven the less
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perishable potatoes and onions. The nunmber of consumer

aiged packages of potatoes, onions, apples, snd eitrus
fruits bearing United Btates grade designations has |
incressed materizlly, however, in the past fow years.?
Often when produce arrives at s retall werket with
¥.8. grade designation, containers sre discarded by the
retall groocer before he presents the produets to the
public. tlost fruite and vegetables avre sold from bulk
displays. IPf thege dioplays werc B0 bo labeled with grade
dosignations, a tmmea ingpector weuld have te be proscnt
| to ingpect the produce each morning. At precent, the .
fecilities fe? training such inspeeters are not amﬂable.’a
Grades are based upon guch factors st variety, celer,
cize, maturity, shape, and freedom from defect eauded by
dirt, disense, insects, gnd elimatic conditions, Differences
betweecn T.8. Me. I and B.8. No. 2 grades arc mainly in
@pp@a%e, vaste, and preference. F‘ed@m& grades do not
often gpecify size, since glze depends upon variety.é
The eotablished gredes vary comevhat acoording te the
~ varieties of fruite and vegetables. For meny fruits there
gre two Federal grades, ¥.8. Ho. I end ¥.8. No.2. ©Somctimes
& higher grade, ¥.8. Fanoy, 1 ueed, and there may be lover
grodes, ¥.8. Ho.% and Y.8. Ho. 4, For aany mg:e&abiés there
ie only one grade -ie._slszbliahea,' U.8. HYo. 1, but vegetables,
too, may have = high grade, U.8. Pansy, ard ceverel lower
grades. Fruitta gnd vegetables lsbeled "Unclassificad" are
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aimply ungraded. Unclassified produce may be either of the
highest quality, or of such low quality that it could not
be given a grade.

The Federnl government has somewhat standardized fruit
and vegetadble containersg through the passage of three laws
in 1915, 1916, and 1928, Tho firet low rogulotes the
eapseity and subdivicions of the barrel. The soeond
r@gnlatés the capacity and sizos of berry dboxes, till baskets,
and ciimax baskots., Tho third reogulates the capaeity,

8)200, and chap

pes of hampers, round stave backets, and
splint or market baskets.?

In Oregon, the State Department of Agriculture is
authortzed to fix grades and standards for agricultursl
proénéts. A recent amenément'hy the Oregon Legislature
- provided that the uee of grade standards authorigzed te be
esteblished ere noé to be mandatory unless ae\speeiriegliy
p?nvxdea.;6— -

Although fruits and vegetablee other'then potatoes
and.enaons do not have nandatory standarﬁs. a consuney
knewledge,of the factors considered in grading gives eone
suners points of cholce in selestion. The State Department
ef‘ﬁgrxeulturﬁ hasqa grades, standards, er'oiaaeifteafiena
for any hortlcultural or agricultural product upon the
following factors: “éagreé of maturity; sige, measured
by dimensions or weight; degree of frechness, as deter-
mined by physical examination or chenicel teet or sgnalysis;
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moisture content; uniformity; color; firmness; tender-
ness; freedom from injury; <freedon from insect pests;
freedom from discases; sppearance; IFreedom from mixture
with oethor varieties; freedom from decay; conformation;
goundness; varietal characteristics or type; nunmber of
specimens per pound; nature of pack; prosenee of dirt or
other foreign material; condition as sg'tempa:ature and
extent to which the product is hot or heating or 1s in a
sour eondition; extent to which the produet hae been
affected by hanﬁli&g“er treatuent; vextent to which come
meaity i8 satisfactory for human oé other consumption and
use; extent to which the produet has a commercially

objeotivnsble odor or flavor; and other factors indicative

of quality or condition and the value or sulitability of the
commodity involved for the commersisl or other use to be
ma&e ehereof;“lg

eregaa 1§ws.3%ate that the containers in which fresh
frults and vegelables are sold or shipped must meef/eertain
sanitary standards. All forelgn matter must be removed,
and previous markings, brands, or labels eﬁ the contajner
maet de ebliterated dy refinishing or entirely covering the
former markings with a cloth er paper lebel, |

Oregon requires that all persons or firme operating
under their own private brand in the state of Oregen and
engaged in the dusiness of packing or canning fruits and
vegetablee,must pleinly designate that the goode were
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“Oregon Grown® or "Packed in Qregon.*lu A consumer buyer
in Oregon who buys fruits or vegetables in the original
packed contalner is thereby informed as to whether the
product 1is "Oregon Grown® or ¥Packed in Oregon.?

State compulsory inspection and grading are required
only on potatocs and onions, Because of the mandatory
requirements; an Oregon consumer buyer can purchase both
these products by grade in the Oregon markets,

411 onions sold or offered for gsele or shipment in the
stote of eregag nust conform to the standards get up by
law. The eix quality grades of onions are: ¥U.8, No. 1,

.. ¥.8, No. 1 Boilers, U.S. No. 1 Picklers, U.8. Ho. 1
Gommerelal, U.S8. Ne. 2, and Cull Grade,lt

According to the standards, @.3.;ﬁé. 1 consist of
'onieha of similar verietal characterietics. The onions
nugt be mature, falrly well-shaped, free from doudles, and
splits, and from domeage caoused by sprouting, freesing,
disesse, ingects, or mechanical or other mesns. A tolerance
is permitted for ¥.S. No. 1 of not more then 10 per cent
by veight demaged by poeling and not more then 5 per cent
belo;'rematniag reqn&remenzé 6f the grzde. ¥.8. FNo. 1
Boilere and Y.8. No. 1 Picklers meet all yeguirements for
U.8. No. 1 except size. U.8. Ne. 1 Commersial do not quite
mest the quality requirements of ¥U.8. No. 1, but are of a
higher quality than ¥.8. Bo. 2, shich are resconably firm

and free from serious damage. Cull Grade onions are not
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graded in conformity with the foregoing grades.

S8ize grades have also been established for onions. The
minioum sige of ¥.8. No. 1 and ¥.8. No. 1 Commereial, unless
otherwise speeified, is 1% inches in dlameter. U.8. No. 1
Bollers are not less than one inch or more than 1 5/8
snches in diemeter, The minimum sige of U.5. No. 1 Picklers
13 not more than one inch in dlameter, |

Oregen reouirce that the follewing infermetion be glven
on onion sontainers: {1} nsme of the produet, (2) nane of
the state where grown, {3) neme ond address of grower,
shipper, or packer, (k) onien grade, and (5) net weight. The
eonteinors of onions U.S5. ¥eo. 1 grade gold or sffered for
gale o¥ ézhipmem in the astate of Orecgon bust be uniform,
new, souné, and clean. 1% |

The state of Orsgon has sot up nandatery otandapds for
potatoes with the follewing grades: U.8. Paney, U.8. Extra
Ho. 1, U.8. We. 1, ¥.8. No. 2, and Cull @rade. The graodes
comnonly found on the Orogon market ave U.8. No. 1 and
¢ 8. go. 2.1

- ¥. 8. Mo. 1 potatoos must concist of pototoes welle
ghaped and all of one variety. They must be frce from
freezing injury, soft rot, cunbura, hollow hears, shriveling,
sprouting, and scad. The potstoes of this grade must be free
fron incects or mechanical mesnc. ot more than 6 per cent
of the potatoes ‘ve labelod may bo belew the gquality
requirements of the ¥.8. Hle. 2 grade. ¥.8. He. 2 potatoes
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may be more irregular then U.8. No. 1. They must be free
from sericus damage, but they may contsin more cuts end
defects than those allowed for the U.8. No. 1 grade. RNot
more than 6 per eent of the potatoes so labeled may be
below the quality requirements of the U.8., No. 2 grade.

Bize requirements specify that not more than 5 per
cent of the potatoee in eny contatner may be below speci-
fied mintmum size for the grade. The dlameter of U.8.

Ho. 1 potatoss must not de less than 1 7/8 inches, and the
dianctor of U.8. No. 2 potatoes must not be less than 1¥
inches, 14 | |

aregeﬁ requires certain information on the 100, 50,
and 25 pound bage. Contasiners of 15 pound lots or less

muet sleo give certailn information. The larger pound bags
| must bear: (1) name of the produet, (2) neme of the state
‘where grown, {3) name and adbress or brand of grower or
desler, (i) grade of the potatoes, and (5) net weight.
Containers of 15 pound lots or less requive:! (1) name of
the product, (2) name of the aetate where grown, (3) grade
“of the potatoes, and (i) net 'weight.m

Potatoes eold or displayed for sale in Oregon in a bin
or on & display tsble pust have & legible label or plasard
stating: (1) grade of the potatoes, (2) name of the state
where grown, and {3) name and address or brand of grower
and dealer. b

The containers of potatoes of No. 1 grade or better
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8014 or offoro@ for salc or shipmont in the state of
Oregon mmst be uniforn, clesn, and sound, All sacho nmust
bo new or numnbor one socond-grain saclia

Standards have been set in Oregon for fruite and
vegetables othor than onions and petatoes; but thesge
standorde arve pornissive. Thoge Oregon vegetables having
gtandards are! AasSporagus, snep hean@; bunched beets, cabb-
age, bunched earrots, esulifiower, cclery, groen éora.
lettuce, peane, spinaeh, and tomatees. Orogon fruits Por
vhich pornissive grade standerds have boen got up are!
apples; apricots, chorrios, grapes, p@g@h@s, sunner and fall
pears, wiater poars, plumbs, ond prunes. Standards have
alge been set for cantoloupes, loganberries, and straw-
berrics. $he State Deportmont of Agriculture speecifics
that preducers wishing to use grades for the above-montioned
froch vegetables and fruits may use cither the Orogen
standards or the United States grades.

Altheugh the standards get up for fruits and vege-
tables in Orogon are net mandatory, they do have an effect
upon the unifosaity of the fresh produots on the nmarket.
In pas$ yea?s.-m&xéﬁ Xots of produce have become fewer as
voluntary grade labeling hes &aereaae&.é The fact that
there are standards avelloble insures the consumer that
individual preducers or concerns are a&t unaware of the
requiremcnts set up in the permiseive standards,

The Division of Plant Industry of the Oregon State
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Department of Agrieazture-has;publtahea small leaflets
giving the permissive Oregon standards established for the
individual fruite and vegetables grown in the atate. Con-
sumers may receive eny or all of these leaflets by writing

to the division located in Balem, Oregon.

‘eaaaad<?rulaeugnﬁ‘?gggtabieg

To purchase intelligently, the consumer buyers need
some means of identifying feod products. Naturally, cone
sumers connot see through a tin ean; therefore the uwiee
buying of canned fruits and vegetables has been and still
is e difficult problem,

Reading the information on the 1label is perhapes the
consuner buyer's best method of learning the ¢ontents of
the con. The Fedoral govornuent has set up mandatory
standarde through the Pederal Food, Prug, and Cocmstie
Aot regar&&ag‘1nformanxon“whzoh must appear on ganned fruits
and vegetables entering interstate commerce. When the eon-
sumer buye ¢anned fruilts end vegetsbles, she 1s insured of
learning: (1) the name of the product, {(2) the neme of the
packer or Qietributor, (3) the net coutents in weight,
measure, or numerical count, and (4} whether the product
13 below standard grade or slack filled,

Consumere have had 11ttle or no incurance as %o the
quality of the products they buy in cang. The situation
with which ceofisumers are gonfronted is particularly 4iffi-
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cult because 1% is impossible to try all ﬁﬁe brands on the
- market to @lacover the best. In a survey made by a peaeh
grower's aesociation in Galifornia in 1929, it was found
that 56 per cent of the sasple aénﬁ @f'yeadhee talton from
retailere! stoek bearing lsbels whieh the packers stated
thoy used on "Faney" peaches werc net *Fancy? and that H3
per cent of those supposed to represent *Choice? or "Extra
Stondard® 614 not conform to that grade, according to the
standards of th@‘ﬁ&naerﬂa-Aasociation.g Circumstances like
these are a serious dieadvantage to the conéumar‘buyer
'beeause_priée conpayrisons are Aifficult to make, and the
same quality of canned fruits ér~vegetab1es may vary greatly
in price. |

Consumers are protected from elack fill in thet £111
of eontpiner has been regulsted under the HeNary-Mapes
Amendment and under the standarde now being promulgated by
the Pedersl Scourity Agency for e€ll canned fruits and
vegetableg entering interatate ecmmerée. F11l of containepr
refers to the ocontent of the-paek; According to the FPood
and brug Administration before the new Federal Pood, Drug,
and Cosmetie A0t was passed, two genoral £1ill requirements
were set up for all canned frults and vegetabléb,ls Pirst,
the head spoce--the dletance from the underside of the can
cover to the top point of the product--could not be more
then 10 per eent of the incide height of the can. Becond,

there could not be an excessive amount of water, brine, sugar
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golution, or othor liguid pscking medium. Under the
Federal Pood, Drug, and Cosmetic Aet, in preseribing any
etandard of fill of econtalner, the Federal Security Aduini-
strator must give due sonsideration to the natural shrinkage
in storage and the need for necessary packing and pro-
teotive meterial.?t

The evident noed for better guides in choosing ecanned
goods hee given rise to muoh discussion of the desiragbility
of offigial grading and grade labeling. $he ioWary-Hapes
Amendment made mandatery the identification of the lowest
grade of produets, yet gave no assistence in determining
the grade of a better quality. On canned frulte and
vegoetables of below standard quality or fill, the statement
. UGood Food--Not High Grade® ie required. Consumer groups
haove considered the MoNary~llapes Amendmneat g stép toward
’eventually mandatory off'ieial grading.

Under the authority of the FPederal Food, Drug, and
Cosmetic Act, etandards of identity, quality, snd £1ii have
been set for g fow canned frulte and vegetablos. Standards
have been publiched in the Pederal Register for the following:
pecches, tomatoes and Somgto preoducis, epricots, asparagus,
cherries, pears, and peag.

To facilitate and encourage the grading and grade
lgbeling of canned goods, the Agricultural Marketing Service
of the United State Department of Agriculture has developed

peraigsive grades for a wide variety of produsts, inciuding
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many canned fruite and vegetables. Grades have been

developed for the following canned fruits ana‘vagetableszl
Apples Corn, eream-atyle Pimentos
Apple gauee covn whole-grain Plums
Apricots uits for cocktalls Potatoes, sweet
Asparagus Graperrust Panmpkin
Beans, 4ry Grapefruit Juilce Raspberries
Beans, limg . Mushrooma Sawerkraut
Beans, anap Okra Spinach
Beets Peaches, freostone Bucecotash
Blackberries . Penches, yellew Tomatoes
Carrots _ elingstons Tomato catsup
Cherrics, ved Pears - Tonato Juice

gouyr pitted Peas : Pomato pulp

Cherries, sweet

The Agw@cal&ural.ﬂarketﬁég Service feels that informative
lobeling is particularly desirable ss it enables the ecore
~cumer $o mske scloctions actuslly on the basis of the
gquality preferred. Regﬁwﬂzgsa of thoe brond name or the
price asked, all canned fruits and vegetsblss oon be
clgssified as grade A,B,G, or D. Synonymous trade terms
are Pansy, Cholce, standard; and Substendard. Cenned frulte
;aﬁﬁ végek&bles in any one of these grades are nutritious
aﬁd mholly aceeptable far“human.cenaampﬁlcn.a

In Grade Q(Fancy) only the fineat fruits ané vegctables
are includsed. Thoy are carefully gelested as to size,
golor, degrec of maturity, and freedom from blemishea. The
frults are mesty, highly celéred, and ripe. ?hay are
almest alweys packed 4in ayrup, which may be extra-heavy
{vory sweet).:h@avy,.mea&um. or light; 'fer eertain purposes,
however, the fru}t ﬁgy'be pasked iﬁ-watgﬁi Greade A cenned
_vageﬁablés are the most tender and succulent forms produced

and proecssed.
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The producte in Grade B(Chsice) are of excellent
quality, though not .quwé 80 well aclected as to color,
size, and maturity as Grade A products. Orade B egnaed
fruits are well Qevelopod and well colored, and are paciked
in syrup of water as gpecificd for Grade A. Grade B canned
vogetables are not quite as succulent and tonder as those
of Grado A,

The prodauets in Grade C(Standard} ave of good quality
But are not so unifont in ecclor, sizeé, and maturity as are
frade B products. Grade € canned fruits ay not be so
bhighly celored, or so ermrefully seleeted se to size and
syunetry, and though mature may vary somewhat im ripeness.
The fruits may be packed in syrup oy wator. In some cages
Grade ¢ vegetables tiey have nove food value than elther
Grade A or Grade B as thoy arg more fully mature than the
products in the higher grades.

Canned fruits and vegetadbles belew Grade € in quality,
znd usially belew the gtandards quality pmmulgaﬁé& ander
the Pederal Pood, Prug, and Cosmetic fet are designated
Orade P{Substendard or Bolow U.H. Standard). The products
arc wholesome, but the quality is below that of Grade G.

The cenner of fruits and vegetables may grade hils own
products., If ho wiches, h¢ may use the grodes developed by
the United 8%ates Department of Agricul ture, or he may use
grades he boe set up indepondently. If he uces the grades
| 5,8,0, or Fancy, Choies, Standard, hig producte so labeled



65
miat oconform to the ?equtremeuﬁg'af the apeoified grade ag
defined by the United States Department of Agriculturs. Or
he nay employ trained inspostors from the United States
Department of Agriculture to inopect and cortify the grade
of bis products. |
Some oaﬁnera are operating under tho “eontinucus

inepection® plan. Goverament inspectors requented by the
cannere pre on duty all the time the plente are in operatien.
The inspectors observe cach otep An the operation, and the
cannere pay the cést of the service. Only those plants
gooperating with tho United States Department of Agriculture
in grede lebeling their producte are eligible for thie
service. The products pecked in plants under the "eontinuous
'1aspaqtaonﬁ plan ore tho only ones vwhich mey use the letters
' 8.8. as & prefix to the grede designation. The B.8. grade
16 signified by & onsll shield outlined on @ label cone

taining the words %¥.8. Grade A* gr'suéh grade as the case
may vo.t o
 anners vho label their producte with the orms,
58,6, or Pancy, Cholee, Standard are liable %o penglttes
for minlabeling prbv&dea under the Federal Food, Drug, and
Cosmetioc Aot if their morehandise does not neet the
r@qa}r@m@ﬁm@ of the grade olaimod.

. In Oregon rotail merkets, no gvaﬁaeiabeled,eaﬂﬁed

. the gredes of onnned frulte and vegetsblse are indiented
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by the brand name on the laebel.

The Oregon consumer buyer of canned frulte and vege-
tables receives protection and ald, however, in four waye,.
First, the consumer ie gilven certain informatien on the
isbel encireling the canned frult or vegetable. Second, the
Pedoral Pood, Drug, sand Coasmetic Act makes it unlikely that
the canned fruit or vegetable i eithor edulterated oy
misrepresented, since much of the canned goeds sonsumed in
@regon has ¢ntered interstate commerce. %Third, Grogon
lawe provide that ﬂé packer or dealer in proserved or eanned
frulte or vegetables may sell or offer for sale such canned
articles unless thoy are entirely froe fron substances or
ingreGients dolelerious to hoalth, 1t foursh, 1f the product
ic of gubstendard quality or olaek £i111 and has ontered

interstate commerse, 1t @must be labeled ac such,

Briaéisrugts

Dried fruits on the market arc oither sun dried or
dehydrated. In Oregon, the loeally dried fruits are
dehydrated. Orcgon, Washington, and Califernias ahip large
amounts of dried apples, apricots, psaches, and prunes
throughout the country. Beeguge these frulte enter intere
gtate commerce, they fall under the jurisdiction of the
Pederal government. According to the Federal Feod and Drug
Administration, apples, apricots, poaches, and prunesc may be
1abeled Pdaried” only if the molsture contont does not exceed
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2l to 26 per cent, the amount varying with the frats.?

often dried fruils arée treated with sulfur to inprove
their appsargnte and kill orgoniamgs thot might cause
spotloge. Uhen this is done, the words “sulfur dioxide®
oaet appear on the lebel of the contéinor. Sometimes n
Iyc bath is used on voiging and pruunce for cleaning
purposes and %o orack the skine for fastor drying. - The
Poderal Food and Drug Administration has not boon eble to
£ind any hermful effect on human hoalth from whatever
suifur or lye remaine on the fruit.?

The Federal Food, Drug, and Cosmetic Aot provides that
ne dofinitlons or standarde of identisy are to be pree
malgated for dried fruits. There arc no Pederal grades for
quality or for cigze. Hevever, commeoreial grados sve
cometines found on pseke of dried apricots, eurrants, dates,

figs, pooaches, pears, pruncs, and raising,



CHAPTER IX
EGGS

Thaen & concumer buyer purchases egge, o knovledge of
both the size and guolity of the eggs ig important. Lawe
establiched@ by the Orcgon legislature give the consumep
buyer the dosired information in that all coggs cold
through »otall trade channcls in Oregon must bo graded for
size and quality.

The Agriculturel llarketing Scrviee of the Depariment
of Agrisulture hse formulated Poderal standards for retail
grades of egea. Soeme states, ingluding Orogeon, have
pageed laws providing that cgge must be groded and grade
marked for reteil trafe; these states have patterned theiy
mandotory grades sonewhat upon the sugzested grades of the
Federal government. The Foderal quality grades ere U.S8.
Speoinl, ¥.85. Extra, U.8. Standard, and ¥.8. Trade.

Foderal stondords for glze are ostabliched separately from
quality grades since weilght deeg not a§£e¢§ interier
qualitios.- Sige grades are! Large, minisum average welght
per dosen, 24 ounsce; Mediun, 20% ounces; £mgll, 17 ounces.
Gartons of Federal graded ecgges bear a esrtificate e%étimg
both guality and sigze grades together with the date of
groding, 22

Fe@oral graded egge arc not sold ia Oregon bscause the
etate hoe 1to mandatory stete grades. The throo quality

grodes of eggs in Oregon are! Grode N, @rade A, and



69
Grade B, OGrade A ig most commonly found in the rotall
markets. %Candling® %o the proeecsc through vhieh the
quality of eéggse may be determincd. %The guality grade
indleates the condition of the egg vhen ocandled, not when
sold. XIn Orogon, oggs are  graded by the producer, the
oholesaler, or tho retajiler.

Grading 1s based on the condition of the shell, the
gize of the ailr space, the sppearance of the yolk, end the
appesranee of the white. Tho establighed state grados and
atanﬁar&a.@f'éuality.gnﬁ eondition appliceble to zll eggs
intonded for human consumption in Oregon agret

{1} %Grade AA: The shell must be sound, normal, and
Tessonably elean. The gir cell muct not excecd
ono-cighth of one inch in depth and i1t must be
reguler. The yolk must be well centered, its
outline indistinet, and 1%t must be froe from
visible gorm development and ether defeets or
blemishes. The vhite must be firm ané clear,

(z2) %Grade ! The shell must be seund, normasl and
reaconably clean, The alr eell may be olightly
tremulous, but it pust not oxeced one-fourth inch
in depth. The yolk must be fairly well centored
and its outline may be nederately defined. The
yolk nay be slightly mobile, but it must be froe
from gern develepment and practically free from

other defects or blemishes. The white must be
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firm and ecloar.

{3} "drade B: The shell must be roasonably clean and
oust be gound but may be slightly abhormal. The
air ecil must not exceed three-eighths of one |
inch in depth and may show novement not iR oXcess
9f one-half iach. The yolk outline may bo well
defined, The yolk may be mobile and may show
slight gorm development. %he whito must be
roagonably f£irm and clear, o1l

Sige grades as estadlished by the 1939 Oregon state

laws evres Oversize, Lorge, Mediunm, Smgil, and Undorsize.
Spoeifications for these slzes are sﬁﬁmg?iz@a in the

following table.

SIZE GRADES FOR OREGON [8GB

Bize  Minimum weight per egg  Hinimum weight por dozen
' Qunces -~  Cunoes

emri = S
Lerge 1 /6 23 1/2
Me6ium 1 7/12 20 1/2
Small 1 1/h a7

Undersive lece then
11/%
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@roding prevents wide veriation in ogg quality; yot
o certain toleoranee 1s pernitted in & lot o case containing
thirty dosen oggs. or MOPe. '

-Brade AR: Five por sent may congist of egge met
ﬁ@aé@n@bly slean or ocound; 10 per cent may
congigt of Grade A egza,

Grade A! Five por eont mey eoncist of eggs net
roaoonably clean or sound; 10 por cont may
concitt of Grade B cagse.

Grode Bt Piftcom per cont may consist of ogges not
rengonably ¢lenn or sound.

Oregon lave aid & @nm@ume?'iﬁ.@h@ cholee of eggs by
regulring certain information to be prosent on oll contoinsrs
of egEsl .{1) the full, correet, and unabbreviated docige
notlon of the size and gquallity grade; (2} the neme and
afidress of the producer, holecsaler, ey retailer, by or fer
vhom the eggs wers graded and pa@k@&.lh

The lav furthor provides the$ no person may oell eggs
in Oregon from ony bullk 10% other than those vaised and
280lé op the same promises unless h@'@i@plays & plainly
legible sign or plasard giving the quelity grade and the
oize grades.

Congumers need not be misled by tho Serms "froch,®
Yatriotly freoh,® or "apvliy-laid®?, since the state law
roguires that all egme oo andvertised puet Do of ne other

grade then Grado AA or @rade A.



Under the enegon law, *Presht &emtea gquality mther. N
tkan age. memrere the term “fresh* ma,y be applied ta
~ ecold storsge eggu which have been candlea after remval
from storage and found to have the gualities of Grade A.

]
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CHAPTER X
MEAT AND POULTRY

There are many regulations, both Pedersl and state,
which directly and indireetly ald the consumer in buying
mqat and mest producta. Chief among them are those which
c‘éaeem. i'népé,eﬂen of meat for wholesomencss.

8ince 1907, the Federal goverament has been allowing
for shipment ia interstste commerce only such meat as is
sound, healthful, wholesome, fit for human food, snd packed
under sanitary conditions. *"Upen incpection of any oare
¢asses to be entered into interstate trade, 1f the inspect-
ors shall find carossses to be eound, healthful, wholeaome,
ard it for human fooed, the inepectors shall mark, stamp,
tag, or lahél thé oareans as *I{nspec-t.ejd and ‘m:'asé&. ' Ir
the carcase does not conform to standards euiteble for
hunen food, the carcass must bde lebeled "'I,a.speetad, and
%g&emneﬁ' and destroyed in such s manner that 1t may not
be used as foed.'ag All plants doing interstate business
muast have el_-.;. meat slaughtered and procesgsed in their plants
inspected, whether the meat 1s -shi@e,& interstats or not,

Provision is made for veterinary examination of all
cattle, sheep.: swine, and goate before they can de
slaughtered, packed, csnned, or rendered. Federal exam~

ination of carcasses ané organs are also made at the time
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of slaughter,

Sanitary conditione of slaughter-houses and packing-
houses must be approved. “The Secretary of Agriculture of
the United States Depertment of Agricultura shall cause to
be made inspeotion of all slaughtering, meat canning,
salting, packing, rendering, or similar establishments if
the meat therefrom 1s to enter interstate trade.® He may
prescribe the rules and regulations concerning the
sanitary condition of auéb eszablzahmeats.a3

Mest inspeeted@ by the Federal government has the small
rouné.purgle-szamp containing the words *U.8. Inspected and
‘Passed.® This stamp is placed on each wholesale cut of the
carcass, and on each product or package. Aleo appearing
on the stamp ia the number of the establishment at which
the meat was 1aepee$ed§ Only three plaﬁts in Oregon
operate under the Pederal inspection &nd use this stamp,

& facsimile of which is given below.7 o

The ?ederal.gofernment allows only approved ingree

dients, seasonings, and preservatives to be used in meat
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preducw ﬁliipy-eﬂ- in interstate commerce, -éo_mman salt,
' eugar, wood smoke,; vinegar, pﬁz%e;.‘ -gp‘iééﬁ. sodlunm rzzx-t;raté '-_'er
- nitrite, ond sal-t.@t.er mey bs used, and sodium benmﬁ;‘
1f $ite prescnce is stated on the lsbel. Only barmless
colorings as &essgnated by the Bfecr}etgry of Agﬁexﬁtum nay
be used.? 1If any product contains ceresl, its presence
must be indicated éu the package label er tag.

The Oregon State Department of Agriculture has proe
mulgated laws directly affecting the wholesomeness of meat
which coa-éumem buy. Regulations applying to the inegpéeucn
of meat, slaughter-hoitses, meat yacking plants, and
~employees handling meat and meat producte have been sstabe
11ehed, |

Oregon allows no person or firm to sell, offer for N
-a#le-. or to prepare for use as human food, any mest or
meat product from an snimsl whose flesh u.' ansound, Qe
heglthful, unzholeaome, oy ptherwise unfit for human toe&. L

The laws in Oregor require certain standards for the
oonstraction and sanitation of duildings used for |
slasughtering, packing, canning, or manufecturing meats or
- meat producte. Requirements are set up for cleanliness and
oonstruction of floors, walle, and utensils, and the
1ighting and venttlation of rooms in which meats are prepared,
packed, stored, or-: canned. Oregon also roqﬁina 1ts meat
markets to be pro;»érly 1ighted, plumbed, ventilated, and
| kept in olean and santtary condition. |
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In addition to sanitary requirements for mest establish-
ments, Oregon hes sloo set up the reguiatien protesting
congunera from buying meat vhich hao been handled by
enployees having communicable diseaces. Personc afflioted
with tuberculcels or any other éommua&gabie‘dzeegae.max not
be employed in estsblishments handling or selling meat,

Ae a precgution in proteeting the a@nsumér fron
trochinae in pork, Oregon speeifies that &?ﬁi@les of food
s0ld or offered for sale which consiet wholly or in part
of pork muscle tissue, such & dologna-style sausage,
Vienns-style sausage, frenkfurt-style seusage, gummer
ssusage, to be eaten by customers without cooking must be
subjected to hoat of a terpersturs not lower than 1379
Pehrenheit or to twenty days refrigeration ot a tamgeratnre
net higher %han 5°Fahrenhezs.la _ _

Oregon has defined the mesping of sausage and hambu:ger.
"Sausage* is considered to be a nixture of minced or chopped
meats with or without spices. Any particular kind éf"
saussge indicated, must de made vholl? fron the meat of
that perticular species of snimsl. Por exsmple, pork
spusage must be made from pork meaﬁ. Hamburger must be
made from beef meat and must not contain dbeef hearts, tripe,
or stuilar products,ld |

The selling of horse meat for humam food is regulated
in Orcgon. ¥t is unlawful to sell such meat unlesse cach

quarter of each carcess is stamped with the words ®Horse
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Heat® in -gm:én- ink in words i-og&ble' in fall-faced type not
. less than onme inch in height. Horee meat s0ld directly to
the consumer must be so marked either by label on the
 package é'r- by stamp. Furthermore, every butcher shop,
grocery store, public market, sales room, reat-aurant,. or
other public selling or eating room must have posted a sign
*Horse Meat Sold Here* or ¥Horse Meat Served Here® in
legible, rnlla-faaed type not less than three inches in
height and in a conspioucus spot easily seen by oustomers,

Oregon makes it unlawful for sny person %0 ¢arry or
transport through any street, slley, or thoroughfare the
éarca-ns or meat of any eattle, sheep, or swine inteanded
for sale or distribution ae food unless it De entirsly
covered with a clean cover and so thoroughly protected
from dust, dirt, and flies, |

Oregon as a state doece not reguire mandatory inspection.
of meat sold within the state. Inspeetion serviae is,
however, avalisble to any person -er-'?im'.m@hmg it. %he
state of Oregon has ¢reated for each county, with the
exception of Tillamook County, the office of county meat
and herd inspector. This official works under the direotion
of the (tate Department of Agriculture and ia goverancd by
its rules and provisions. Upon written application of
owners or managers of meat -estabnén-ézeat‘a._ the State
Department of Agriculture will appoint locsl ageats or the

county meat and herd inspector to mske complete examination
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‘of all animals, omrcasses, meats, and meat-food 7px§:ﬁue-t\a
used, prepsred, or stored in loeal slaughtering, packing,
eanning, rendering, or aimilar establishments and to affix
an gpproved stamp or mark té the meats ané .meat-fbé& producte
thet are found to be sound, healthful, wholesome, and fit
for humen food. JIn 19l1, there were in Oregon only five
plants operating under the state inspection sérvice,

Establishments having complete inspection ron'w a
program in which boih ante-iortem and post-uorten exgmi-
nations of all cattle, eheep, swine, and goate are made.
Each eslablishment at which gouplete state imspection is
maintained ie gi..ven. an official number, which is Imdicatod
on the state inspection stamp. '.

A triangulav-shapad stamp é-ontainiag the words *Insp'd
and Ps'd. Oregon State Doportaent of Agricul sure?, or its
abbreviation, and the official slaughter-house numder or |
veterinarian'e name is the off toially adopted and éeee‘g--
nized meat msp@ct_:ie-n gtanp of the s@a&é- of Oregon. The
‘atamp, & f&eczmtl.e.~or which ta aram h@im, 18 placed on
tho wholessle cut of 2ach garcass passing the noat-hoalth

snepeotion. 1F
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Oregon allows cities within the state to establish
mandatory meat inspection laws, providing the state
maatory lawe regulating sanitation of meat and meat
establishmenta are takon as ninimum stondards and that the
State Bepartment of Agrioulture approves of the munieipal
laws, At pﬁeal@n%, four Oregon elties require sll mest
retatled to be either Pederal, state, or city inspected.

A1l mest used 1n the city of ’Q@rﬁmd, Oregon, must
be ingpected at some stage by cither Federal, state, or
city authorities. The Portland Heslth Service provides
faoilitice for meat inspection under the autherity of the
Portland ordinsnces. This inspection 1s of throe types:
{1} inspection of the sotusl claughter of eninals killed
within the ¢ity of Portland except those killed at plants
operating under Federal inspection, (2) inspection of
4ressed meat brought intoe the oity emép; that frem plants
operating under Pederal or etete inspection, and (3} |
facpeetion and supervision of general eanitation at all
wholesale and@ rotall meat-hendling establishuents in the
eity of Portlmpd except "f.!wa‘e operating under Fedoral
1‘&3;»90%163_..13 .

The United States Department of Agriculture hos get
up standards for grading quelity of meat as s further aid
to the eonsumer., These grades are permiesive, but are
congldersd & definite stop toward helping consumer buyers
purchece the guality of Geate they wieh,
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| Hoat is gradsd on the factors which affeot tehdernoes
ﬁﬁd‘fiavef. The partaeular grade to which & plcooe of Boat
belongs i d@termxnad by the donformagtion, finish, and
quality of the animal. Conformation refers to the genoral
build or shape of the animal. Pieich is determined by the
thiekhoge, color, character, and distribution of the fat.
Quality in tts tochnieal sonce is the eharasteristic of the
loan ané tho intermingled fat. : - /

Uhon caresasses and cuts of meat are to be labeled for
graﬂe.«a r@xler stamp ppplied by the goverament grader op-
under his 1mm@dﬁaﬁe gupervicion ig esrried down the 1@@@%@
of the carcasy. by & continuous motion. Other imprinte
of the etamp are so pade thet the lebel eppeare on all the
principal reteil cuts. The stenping £luld, & pure veges
table ecompound, 16 sntirely harslesd, and the tmprinﬁ usually
disappoare vhen the megt is coolted, 2

In 1940, the Agricultural Marketing Service hed governe
ment grades for beof, lamb and mutton, and veal and celf.
Tentative grades ave being formulated for perk, The
offt6tal grades for beef ave! U.8. Prime, ¥.§. Gholces,
¥.8, Good, U.8. Commercial, ¥.9. Utility, U.S8. Cutter, and
U.8. Csnner, The official grades for lamb and mution ave:
¥.8. Prime, U,8, Cholee, ¥.8. Good, U.8. Medium, U.8. Conmmon,
and H.S.'Guli. ore lamb than mutton is labeled bscause
the quantity of mutton sold im many reteil markete is small
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or even negligidle. Officinl grades for vesl aret Y.8.
‘Prime, U.5. Ghotco, U.5. Good, U.8. Nedtum, U.8. Platn,
v.9. Comuon, and V.8, 0ull,

BGovernment-graded noat is not sold in all markets in
the United States. No U.8. greded meat 16 retailed in
Oregon ab present; yet it 1a.ﬁn afiventage to Oregon sone
sumers %0 be Tamiliar with meat greding in easeo they arve
éver confronted with such gradee.

Fhe meat-grading and stamping serviee is available
through offtces af the Agricultural Marketing Servios
located at 3altlmo§@.‘ﬁaaﬁon. Chiengo, Ginc&nmati.-@lgvan“
iand, CGolumbus, Des Noines, Petroit, Indianapoliis, Kensas
01vy, Los Angeles, Momphis, 8%. Louis (Migsouri), Bast
8t. Louis (illirots), N®& ¥®rk. @mghé. Oktlahoma City,

. Philadelphis, Phoonix, Ban Pranclsco, Seattle, S%. Joseph,
" 8%. Peul, Weterloo, and Washington, 5.0.2

Eoultry

‘Oregon has speoific regulations for sanitary standards
‘pertainiag to poultry and the surroundings in whieh live
poultry are kept. These regulations help écneum@ra to know
that the poultry they buy has been kept undor sanitary
conditions as prosoribed by the Departmens of Agriculture
in Oregon.

The lavw requires that all poultry houses and yardsg

be matntalined in a sanitary condition. Regular digposal of
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waste products is fequired if the poultry houvse and yard
are to meet otate reguirements, ALl bags used for poultry
feeds and nashos nBust be oloaned and 4isinfoeted befors
being filled at the mill.

enever 1% has becone known %That any contegliouns or
infeotions discase exists in a flook of ponltry within the
state, such flocks must be placed in guarantine by & s-tat'a-
or deputy-state efficield. ﬁ:@mmé precoputions muct be
token Guring the quarengine, which muet eontinue until
released by the Slate Department of Agrieulfure.

The state of Crogon has set up tve vegulatione 4in
rogard to the traneportetion of peulbry. ALl erates or
other eontaliners vaed for transporistion of poultry by a:
poultry produecr or snyone buying and olling oF otherviss
troneporting poultry must be p-r@p@riy seyaped, elesned end
dieinfected in é ﬁvev ‘por cent solution eof a reoogaizsd
eoal tep msmi’eetant eaeh $ine after Deoing uced, w3l In
addéition, ameae& p@uim-y teling tmm@erteﬁ t;hmug& th@

" strect must be entirely covered with & eleosn. cover to

pmteet 1t fyvom duet, &1%. andg ﬂi.ea.

?ha Agﬂwlwmx mwmemg Bewﬁce h&s ostabnsheék g
- pernissive greding s.yss.em for dreossed mlzry. Faetora |
upon which quslity is graded are: (1} amount of flesh,
{2} smount of fat, {3) tenderness, {4} éaﬁﬁammmn.
£{5) dressing, sng (6} lb‘lleeﬁtngz. ‘fhe ©.8. grades sre ¥.8.
Spocial, U.8. Prime, B.8. Cholce, and 9.8, -Gemmeréiél-.@
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The prosent method of warking individusl poultry car-
cussos with %ha grade is preseribed by the Mrlculmal
ﬁaﬁ:et&ng Bervice. The grade name is printed on & 1lebel
er tag which ie sttached to the individual bird b.y means of
& eeal thet passce through the skin of the breast or wing.
The seal 1s g0 devised that it breaks when removed and @9
cannot e used on another bird. The printiang of the V.8.
Grade name on the eeﬂoph‘a‘ne cheets for ua:a in wrapping
fulh-dmwn carcasces ie anothor methed of marking individual
poultry careasses with the €,8. gra&e.a o
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_ In purchasing fish, Oregon concuner biysrs receive more
protection through state rogulations thon through Federal
regulations. @regon has many fish-yielding rivers and 13
bordersd -on-.:m@- wées 548s by the Pacifie Ocean; therefore

- much of the fish purchased in Oregon ie frou the Gregon .
rivers or the Pacific ocean and falls under .a‘tat:e BUPBT=
vision,

The Pederal government doee not have compulsory
inspection for fish entering interctate trade. In a general
. provigion of the Poderal Feod, Prug, and Cesmetic Act, it
1g stated that no fich in e deconposed oy unwholesome
econdition may be ghipped into interstate commerece,

Pederal inspoetion in the fish inductry ie sceessible
“even though it is not required., Any packer of ses food in

the United Stetes moy apply for government inspectors,
dirceted by the Sesrstary of Agricalture, to examine and
tnspest all premises, equipmeant, metheds, materialsd, con-
$ainers, and labelo usad by the applicants in the production
of sea food. If the food conforme to Federal requirementa,
tho applicant is authorigzed te mark it to indlcate such
e@nfarz;iﬁy.ﬂ For exauple, the Federal ia-apec;ioﬁ of
cenned shrinp ms boen provided for sinee 193%. On the
1abel of inepceted canned shrimp 1s stanmped, “Produstion
supervised by U.8. Food and Drug Admimlatration.®



The maﬁe et Oregon has m-omulgate& 1ara cauoernmg thc
;lmnm eca&inen and whoieeemeaeas of food ﬁah. Gregen
hae & Fish Qommiasioa which, among xta &uﬁies pertainzng to
protection and propagetion of f@aé and shell fish, has
authority to control end x*egul‘ate ‘the ent&tx-é ﬂ;ah industry
and so provide sanitary methods and 9mmn% @eseriomt,ian
and wasise 3.a the sale, paekmg. gveserving. maxmraaturxng.
mﬁ iamessing of fieh or fish @rmduets othey than salma. 15

| eregen'aisa preaarlbea thas the Fish Qommia$1@n,
. uamnever‘zt fxnés that salmon, shad, or sturgesn about to
hu paskeé. canne@. praserwe& in ice, or #olé on the open
narket is unfit for hamaa'eoﬁsnmgti@n. tiust 60 no%ify the
-yndkar or»p@zseﬁa@r-ar'tho fish., If, in spite of the
4wnrn1ag. the @a@k@? shoulé have the ﬁiéh‘gacksé. he is
requireﬁ to Reop it esparate from his oubtput end make a |
mz remert t@ both etate an@ Federal health authorities.

*Ehe ?-ish Gompission exereisss full mz‘;s&&em@n and
eanth over the progessing, pascking, or preserving of
urﬁlnee. The Connission may specify the proecess to be
used in the camning of such Fish in erder %o aoouYo &
qngkxty product ané prevent the use of ecrtain substitute
oua reaaltiag in inferior grades.

Gx‘egen ﬂeelax*es 1% unlewful $o sell or offsr for eale.
"---ta ean or preserve for food any saigen, striped bhaoss, ahaﬂ
aeurgm. or other food fish or ohellfish thet hao been

‘?Gﬂé?eﬁ from the water for a period leager than sizty hours,
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unleso cuch fich has been astifieislly ohillcd.

It 18 ml;aml 4n the stato of ,@z‘égm to sell or éan
@m’aé measuring leay m@m sm inohes 'sac%v@eé the ba@zz It;‘v :
&é algso unlavful o soll or cspose for cale srabs from {mm
tho bascke have been romoved. |

In Octobar, 1939, the Oregon State Board of Hoalth
adopted regulations governing tho sanitary contrel of
shellfick, Theoe reégulations while net nmemdateory ave
adhered %o by nany Oregon packera and doelers of oystera,
muesels, and ¢lans. To roceive a Shellfish Shusking and
Pocking Plant Cortifieate fwom the Btate @b@;m of foalih,
the packers or dealers must meke a writton request. If
they comply with the vroquiremonts set up by tho board, they
rooelive a nurhared eortificate. Tho State Board of Heslth
4n turn roporte thig ?nw!;aer aa & checlk te the Tunited Stetes
Publie Health m@amma‘m;m

Fho ',regulaw;em which the 8¢ato Board of Health require
include provisions concernling: growing aress, protection
from pollution and contaninatiem, wator sterago, boat
raanﬁ%&%&@n, culling houge sanitadion, health of cmployees,
shueking end poecking plants, chipping, and records,

o shellfieh may be token fvon any wators of the state
exe,epf; f-x'ém guch gmwang arcae a¢ have been approved by the
State Board of Heslth. Shellfich are protected from
mﬂm&@ﬁ and gontamningtion thraugh the State Boerd of
E‘@alﬁh’e authority to designate chell-fish growing srsasd
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‘Sanitation requirements atate m& shellfish must not
'_mge_h ﬁont'mins;ﬁbxi in water -ate.rages.i’_ or _;.'t-_'n -ator_age' on
boates and ia eulling ':hmaea-.

e person who has, or e a carrier of, a eompunicable
dleense, or who is living ia a household in quarantine for
a communicable disease, or who has open lesions on the
hands, ar.ﬁns_. or face may be employed or retained in any
capacity within the shellfish growing area, ciulliag house,
or in & shellfish shucking or packing plent., Persons having
had typhoid or paratyphoid must mbm'-it‘ to examination by
the Oregon State Board of Heslth. '
| o receive ahd keep the certificate of the Oregon State
Bosrd of Health, shucking and packing plents must meet
certain 's-aaﬁary Mﬂimenta. Provisione set up as to
construction of the plant include such factors as: 1light-
ing, ventilation, :stf:oraga facilitics, plumbing, and flooring.
mze;-. utené-&ls; and ghipping containers are alsoc under
reguia;main.* The use of sma_ppmg_ cont?-am@ré other than tctal
or glass for ehucked stock are not permitted except none
retu;’naible.. non=reusable containers of waxed paper. These
waxed-paper conteiners must be stored and handled #0 that
the metée éartéee does not 'Ebeqrem éentammasad. In general,
the entire eyerbti-o_n of the shucking or jae'kmg -plaiw nuet
ablde by the mguhtiéaa of the State Board éf Health 1¥f tha ’
plant wishcs to réeelve- or keep the certifioste issued by
the board, .
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Shucked shellfish must be cooled to a tem_peramm' of
50° Pehrenheit or less within two hours sfter they are
shucked. No ice or other foreign cubstances are ellowed
in contact with shellfish after processing hag been cone
pleted,

Shucked oysters and clame must de stored and shipped
anddr such temperature conditions as will prevent storage
spoilage., Only i:he' outside containers are provided with
ice. The 6antal-nera for shipping muset be marked on .thé
side with the packer's certificate number fmpressed or
enbossed and preceeded by the state abbreviation. The
following information must be tagged on shipments if the
plants are operating under the provisions set forth by the
Oregon State Boaré of Health: (2} neme snd address of
consignee, {b) name and address of shipper, (¢) name of
state of origin, and {(4) certificate number of shipper.

~ 8hell stock must be packed in clean sacks, barrels,
or boxes, and handled and ghipped under such temperature
conditions as will kepp them elives; Tags on shell stock
must give the following information: - {a) name and addrees
of eonsignee, (b) name and address of shipper, {e) certifi-
cate nunmber, (4} state of origin, {e) date upon which shell-
figh were removed from beds, {f) date of shipment or of
re-chipment, and {g) name of local waters from which |
shellfish were taken.¢

The state of Oregon has set up a law in regard to the
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selling of shucked oysters. %It shall be unlawful to offer
or expose for sale or e6ll sny shelled oysters, unecocked;
4n any other menner than by numeriesl count, weight, or
standard liquid measure, and it shell be unlawful to inoclude
a8 a part of the weight or measure any water or liguid in
any greater amount than sixteen (16) por cent of the
weight or messure of the oysters offored or exposed for
gale or 801d.,? Any oysters containing more than 16 per cent
water by weight or meamsure are %floated" and considered
adulterated, 14 |

Oregon has, through her own mendantory regulations and
through the peormissive regulations of the Orogon Btate Board
of Health, extended definite proteetion te the consumer
buyer, particularly in regard to eanitation. What is not
covered by law through Federal and state regulotions is
sometimes caered for by the specific industries which have
éon.e much to standardisze the f£ish industry and thus

directly aid the eonsumer,
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CHAPTER XIX
UR WD BREAD

Pederal standards have been promulgated for wheat
'ﬂaur and éthar gra'm. yre&ueté. Be'éanse nuch sacked flour
sal& in ere@en hag entered interatate trade, these manda-
tery ataadarﬁe eoncern Oregon consumers., Official standards
have been ses up for wheat ﬂour. eariehed flour, wholew
‘whest flour, cracked aheat. durham fleur, farina, and aelr-
riging ﬂoar. .

smue the contents of white flour and enrtehed fiour
are of primary interest to consumers, the gefinitlons of
these flours will be given in this chapter,

-imoi't- flour, .o-r white flour, te defined as the food
prepered by grinding and bolting cleaned wheat other than
éarham wheat. The flour 1s fresed from bran and the get:én
to such an extent that the ash content is 1/20 of the per
cent of gmte&n. The molsture content is not more then 15
per eent. mn any optional bleaching ingredient te used,
the Iabel on white flour must bear the word, "Bleaeheﬁ.‘zs

Bpr.&-ohe_& tlm;r gonformeé to the definition and standard
of v.m;n..t.n,y q-.f white flour except that it slso coatains in
each pound: {1) not less thaﬁ 1.66 miil;gfamg a_it&_ not more
~ then 2,5 milligrams of vitamin By{thiamin); (2) not less
then 1.2 miliigrame and not more than 1.8 milligrams of
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ribeflaving (3) not less than 6 milligrams ané not more
then 24 milligrons of nicotinie acid; (%) not lesgs than
6 militgrams ond net more than 24 pilligrama of iron.
Yitenin P pay alco be added so that oach pound of enriched
flour contains not lese than 250 U.8.P. units or nmore than
1000 ¥.8.P. unite. Calcium moy de added oo that czach peund
of enriched flour contains not less than 560 milligrams or
moro than 2000 milligrams, Inriehed flour may not contain
mere then 5 por cent by welght of whoat germ or partly
defatted vheat germ,26

Oregon has not get up standards of identity for flour,
but the state has, through the power of the Oregen Pood
Aot, the authority to adopt the Federal standards or %o
pronulgate standards of its ovn.

The 'at‘a-t-‘e of Oregen has set up weight standards for
barrels of fleur and subdivisions of barrels sold in the
sack. The sotandard weight of s barrel of flour muat be 196
pounds net; of 1f2 barrel, 98 pounds net; eof 1/% berrel,
49 pounds net; of 1/8 barrel, 24# pounds aee-t.i"‘“

Y The atate of Oregon has also set up a weight standarad
for & bele of flour, 98 pounds net, or ten sacks of 9.8
pounds eaech, net weight.

As a proteetion to consumers and competitors, Oregon has
made Lt unlawful to expose Tor sale or sell in the saek,
flour, eiﬁher white, whole wheat, grabham, or rye, in other
than the atandard sack sizes and weights as provided by the
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The state of Oregon has formulated regulations epply-
s.ng to bakeries gnd :b-akezfy producte, which lasure the con-
guney buyer of breaéi pmaue'éé in samzary sonditions ane! of
standaprd welght snd quality. '

.mv}.‘gmm have been established which rogulate the
sanitary eonditicn of bekeries, and the vehioles which
doliver bakery produets. 9"Every bullding, room, or other
place oceupied or used in the manufacturing of bekory
produets shall be properly lighted, drained, plumbesd,
ventilated, and conducted with strict regard to the effect
of a\mh eondition upon the wholesoncness of the ym&u@té
produecé therein. 028

AY1 vohielos used for the Sransporintion or distri-
bution of Bakery products muct be enclodecd %e protoct the
products from Auet, flles, and other sontamination. The
ingides of the wchileles must be o6 constructed that they
een b casily efléan:ed. T™he shelves should be removable,

All vehieles muat conspicuously displsy the bskery'e

lieense number ond the neme of the balkery or distributor
together with the prineipsl pdaress. If the brend or tradee
mark is displaycd, the name and ad@ress of the baker or
@mtrihﬁtoar is not aee.es.saary.m

The state of Oregon requires every béke:xry to be proe
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vided -@sm aaéqmte maang for proper prrét-ecs.&en of all foods
-éx_.’ food ymaact;ee from contam&naﬁ&aé, and for washing and
eleaning of all nteasils and equipaent.. @Mt@le sontainers
in which baﬁmry produsts are lept must be tightly eoversd.
| Bvory porson ongaged in handling bakery products must
matntain & Eeééam&bla atandnrd of perconzl cleanlitiess and
nast wear :e-"le&__m- I:el-i@mzmg- and bat oy hend band. Ho ﬂg)era@
may oork in any bakery who is affectod in any manner with
. BAy contagious, 1n2act1@nis-. or communieablc disense. 1

The laws of Oregon state that no person mey operate
any bnkery within the state mm@ & bakery lieence. To
rageive auoh a &mén;ee. the person maat egply to the State
Bopertment of Agriculture. Upon =re¢eip€ of the application
sg;i& the reguired foes, the department mskes a dctalled
incpoction of the premises and eqm!gmém. If the applica-
tion is approved by the departmont, the applicant recoives
& 1lcenpeé gortifiecate which he nmust post conspiocuously 1‘-&
his bakery. Oregen consumers are thersfore inforzmed through
Shie certificate that tho dakery has met the requirements
set up by tho Stato Dopartment of Agrioulture.’ Bokerics
must renow their lleconses yearly.” | | _ |

xfierx'e&&aal i_ség_x‘zsmm-:e;n of bakeries is ocarried on by the
Btate Bep@rtm'ent. of agrzcu-}m?er to determine vhother the
bakeries are operating in avcordance wi 'sh the Adspartnont
requirements. | |

Oregon has set up mandatory standards pertaining to
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~ the welght of iaéves of bread; Bmad. maﬁiﬁactum& or &aﬁe
- for the purpose of sale, nust be one of the following
| gtaondards of weights. one pound, one ana on@-half pounds,
or multiples of one _-pmma. Yariations at the rato of one
ounce per p.emzﬁ An excess or in aefzteieaci' of these 4
specifiod weights sre pernitted m individuanl l_émrea-, but
the éve@gé m&ght of not less than tenh ’Méves of any kind
of bread within twelve hours afser baking muet :m% ba loss
than the net weight preseribed. 1h | |
' fhe state has also set up atanaarés n regard te'the

size 0f baking pans and forms used in the anufsacture of
bread. The dimonsions %o be used mzm |

1 _pound loaf, 9 inches by 4d inches

1% pound loaf, 12% inches dy L2 inches

1 pound twin loaf, 7 inches by & inches

1% pound Pullman loaf, 13 inohes by & Snohes by &
inches

2 pound Pullmon loaf, 16 inches by & inches by &
3 p:gggagunmn loaf, 20 inches by 4% inches by
4% inches |
To proteet the consumer from -unkné.w.&ngly buying etale
bakery products at a grocery or m‘a;rke‘t-. the atate makes it
unlswful for any pevson %o aall or atrer for sale any étale
'bakery pmduez at any place etﬁer thasn the establuhmeat
ghere the product was ma&e. o
' Pedoral standerds of mensity ‘z‘xave not yet appeared
.i’o‘r bread ams.- bresd products. Waen ‘thesge ﬁm appear, dregon
may pattern hepr smnﬁars&s after them,

In buying 'br-ea.-a. Oregon consuners aﬁ- pa‘rt‘;@nmﬂy alded
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thm&@ those provisions which regulate sanitary conditions

‘-l?md‘ the xe‘i\ghtis and measures 3o be uﬁeéo



CHAPTER XTIT
MISCELLAREQUS STAPLES

The Pederal governmant and the state of 'Oregm have
specified certain provisions which rogulate the manufasture
and sale of guch miacellaoncous staple items ms tes, coffee,
vinegar, apiié@;u and aoa_&zmem%-s.' Jollsos and frullt butters,
and extracts and flaverings. IHeny of thesc iteme sold in
Cregon have .em-ez?ea ms@rumgé conmeres and are thus undepr
the Jurisdletion of ths Federal Food and Prug Administration
and sm Federal Trade Commisaion as well as the Oregon laws,
Itoms lm@or@ed into this country, such as tea, coffee, aféd
'cpzee'&. attomatically fall under the Jurisdiotiorn of the
Pedoral é@vé_mment. ‘General provisions relasing o the
@&ﬂ%@&ﬁ@ﬂ, misbranding, and sdvertising of niscellanaous
steplas ere found in the Pederal Pood, Bmg. and Gopometioc
Act end in t,he i!heeler-&m Act,

The oconsuner ,.ie protected and alded in the bﬁy'@ts‘g} ef
tea moinly throwgh the Pedersl governuent's Tea Kot, 'An
oRamination of all tea offered for entry into the United
States Lo provided for in this saot. Galy that tea which
‘meets the standards of quality, purity, and fitnees ‘-f’w
_consumption as apeé-a.f-ie& by the government nay Bo admittod.i

The United States maintains {em examiners ia fivo big
porte. Thelir dutly is te sce thet all teqs, fron tho cheapest
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to the most costly, are gound, pure, and olean, and do not
drop below the mininum standard of gquality. |

Tom must be designated in three different classifios-
tione: gz?em or unfermented, oolong or semi-fermented,
and black or fully-fermented. In order to be sold, tea
must eoma&n-‘ 1ts clagaifioation on the label in addition
to the informaticn the Federal and -stéte governments require
on all foeodstuffs,

Bince 1306, tho Pederal goveransnt has forbidden the
salo of goffoe subotitutes as eoffes. Tho government has
also stated it to bo am walawful practies te make coffee
appear begter than 1t is fo‘r the purpoas of sale.

Algshouzh tho federal government haa ea%ai”@n shed no
minioum quality standarde for eoffee, it does, as pert of
1te routine aa_-tivi‘éies'. keop an eye oa all coffee Ampﬂtta.ze

Cregon ?éqairea that if a ebloory, seresl, fig, or
other ingredicnt 1o mimd; vith coffee, it must de lobeled
& ®ooffee coupound® vith the name of eaneh ingrodient cone
tained. Tho name and adfress of the manufaotarers or
Gletridutors must appenr bolow x;ni-a &.@Kbmatwn.?

Restourants, hotels, ond public eating hounes in the
state vhore coffee :@@mp@unéa sre used nust post & notice in

A coaspiouous ploce atating, "Coffeo compounds ussd hore, ¥
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| ?sneg_a_? _ |
' m'agen his sot up several ﬁmvzei@na epplying to vtnoq
sav Ne peraona in Oregon are allowd to nmfacmm. sell,
or orrer for sale eny vinegar mm does not somply with
the atate regulauona.

lto vmesar mey dbe a@m as apple, orchard, or oider
unegsr ‘whieh m not the legitimate product of pure apple
_Qmee. ﬁ@@n test, wcﬁ vinegar must wmam not less than
1.5 per cent by veight of cider vinegar solidg amd .25
-@e‘r cent of; aah. and not le‘gee than 4 vor cent absolu§e=
acetie nota.t o | )

*D16t111ed vincgar® 1o that which hae becn mafe vholly
or in part fron g"mm. ‘nymp, or r@fﬁw- from aiugar-
rofineries by ;pmeess 01‘ mgamng and msmnang. -&uch
vinegar musy be frog fron coloring mzter a&de& during or
after ﬁimﬂlat:&on. Pi1st1iled vmagmv nust contalin not
less than 1.25 per ecnt by might of - aolias. not less thsa
025 per cent ash, and not lt_.eas thga B pe;r ocnt by weizht
of abaoiuf;e aoetic acid, 1k | |

Yo @e‘zma oy menufsetars for sa,le or, een» any vmmr
eomazamg 1z»sgmm@ms inawmus m nea&th.

Al bettlaa. and other vessels ctm%aﬂ.mng vmegar umes
e lobeled wmh the,ki_na. of vinegar, end the name and address

of the manufasturer.
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To reeceive entry into this country, all inported apiceq

nust meet the standards vequired by the Mer&l g@vemmeat.

 According to the laws of @reg@m ,s_pi_ce.-s and aen.amgat_.e
include 211 substances known gnd m«;sgmzéd. in commerse gs
spleces and ueed ns condimonts. Any person aelling or
. @elivering any splee gi- condinment shich is adulterated
muot lsbel the outside and Taos of esch package with the
rolloving ianformation: {1) neme and locatlon of fimm
manufsoturing or distributing euch spices snd condiments,
sma {2) the worde *mixture? or ¥adulteraied. s34

Butten

Gmgea r@q«aimc that no porson may manufacturs for sals,
or sell gs frult Jelly or fruit butter any imitation Jelly
or frult buttor made of glucose, dextrin, starch, or other
subs%aneaé colored in imitation of fruit Jelly or butter,
Bvory can, Jar, snd pail of sueh jslly or butter eold in
Qrogon muet be plainly ladeled “Imitation FPruit Jeny’ or
*Imitation Fruit Butter, $1H |

411 manufacturers and bakers of eskes, ples, or other
foo@ who uee in suoh products eny imitetion fruit lellies
or butters nust 'peat -3 Qoﬁagiemm net&ee in their places |
of business stating thet imitation Jellies, butters, and
frutt julces are upcd. L |

Reotsurante oy .pﬁﬁ"lie' eating housos which serve cckes,
pies, or other food in vhich imitatien Jslllios, buttera, or
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frult julces are used must also place a conspicuous no-'ﬂoe-
étming that such imitation jellios, 'bu‘&t_ez-;e. 5ma fruit
Jutces are used,

The ?a@e#al government has promulgated standards of
1dentity for jellies, fruilt butters, jeme, and .p:'eser;vag-.
In interstate commerce, these products must comply with
the standards of \gmgl 1ty set up by the Pedsoral @'@@ﬂty
Edministration. |

Extroots and Flevorings
Oregon sgée&ﬂes that the tern Yextrect® ifnplies an

aloohelie product. Plavoring products yr:egmmﬁ without
aloohel may not be labeled Yextraet,?

A1l extraet or flavoringe @¢old, or offersed Por sale,
if not made from the plant or product vshich the name boars,
must be labelod YArtifioclel¥ or Imitation? on the carions
in which the extrects or flavorings m kept for sale sad
‘alse on the bHottle in sthe same aize lettoriag as the othep
lesters on the container.i®

¥o Podorsl atendasdo have ae yot boon sot up fer
extracts ami flgvoringi. o o
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GONGLUSION

?he'preaenaa&aoﬁ of this thesls has been made with the
hope that all or part of the material will in eome Lorm
reach prescnt anﬁ tutura.aeﬁenmep ﬁuyars‘er food in Oregon.

The writer xeela-that'eoneumara hearing or reading the
compiled Anformation will receive an understandiag and
appreoiation of the Pedoral vogulations and tho Oprogon laws
vhioh pertain to food, its producticn, distribution, and
sals, |

A more oducated econoumer puﬁl&e. it 48 hoped, will
result from such on understanding, Probadble benefits which
the otate of Oregon and its people would derive from such
knowledgo nres (1) higher atandards and more efficiont
ngthods in the whelesale and rotall trade because of |
incroeased intolligent buying on tho part 6f the condumnors;
{2) gréeator eo-oporation betweon producers, m&nufaeﬁarara,~
distridbutops, end consumers; {3) greator advances in legal

84d and protection for consumer buyers of £004,.
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