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PORTION CONTROL AND WEIGHT RANGE CERTIFICATION

Purpose

This instruction provides guidelines for USDA graders to certify the weight, thickness, and shape
of a portioned product.

Policy

Applicants shall supply graders with a copy of the contract/approved specification prior to
production. The contract/approved specification shall specify the portion weight, thickness,
and/or shape of the product to be certified, as applicable. Sampling frequency and tolerances for
the various attributes are according to appropriate sample plan.

Procedures

I.  Red Meat Products

For assistance in specifying weight, see weight ranges tables. Unless other portion
weight/thickness tolerances are specified by the purchaser, the following tables shall be used.
When both weight and thickness are specified, it is recommended that those requirements be

limited to items that are mechanically pressed and/or sliced.

Portion Thickness Tolerances

Specified Thickness Thickness Tolerance Thickness Uniformity
1inch (25mm) or less +/- 3/16 inch (5mm) 3/16 inch (5mm)
More than 1 inch (25mm) +/- 1/4 inch (6mm) Ya inch (6mm)

Thickness measurements not applicable within 1/4 inch (6 mm) of edge. Also, value listed under
thickness uniformity is the maximum allowable difference between the thinnest and thickest
measurement of an individual chop or steak. Unless otherwise specified, the shape of whole
muscle portion cuts shall resemble the approximate shape relative to the cut of origin. Cubed
and braising steaks which are mechanically pressed and sliced shall be uniform in shape. Unless
otherwise specified, patties shall be round.

Il. Meat and Poultry (Portions)

Determine compliance with the weight requirements listed for each weight class in the following
chart. Compliance is determined by checking 10 servings of finished product each sampling
interval. Product failing to meet listed requirements as a result of one serving in the sample
exceeding the + 10% weight variation requirements may be resampled on a stationary lot basis
when requested by management. If no further deviations are encountered, the production
representing the sampling interval may be accepted. Reject product exceeding the tolerances
listed in the following chart.
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1/ Upper and lower limits do not apply on products weighing 1 ounce or less.

For products on which portion weight is specified as units per pound, determination of
compliance with the individual portion weight requirement will be determined with a + 5 percent
tolerance for the number of items in a 10-pound sample. For example, franks specified as 9-per-
pound must number 85 to 95 franks in the 10-pound sample. Nugget or patty weights may be
checked as they exit the fryer when specifically requested by management. When the weight
requirement is specified as a range, for example, "primary container weight shall be 9-11

pounds," product outside the weight range is considered a defect.

When dimension (length, diameter, and thickness) for shaped and formed products such as
nuggets and patties is specified, compliance shall be determined by measuring the forming plates
at the start of each production shift. When dimension is specified for products that are not
shaped and formed, use the following criteria to determine compliance:

1. When an acceptable range is specified, for example, “length shall be 9 to 17 inches,”
product outside the range is considered a defect.

2. When dimensional requirements have a specific requirement rather than a range, use
the following tolerances to determine compliance:

Length or Tolerance per
Diameter Individual Unit
Up to 6 inches +/- 1/4 inch
6 to 12 inches +/- 1/2 inch
Over 12 inches +/- 3%

To determine compliance with these requirements, check 10 units of product cooked or frozen
each sampling period and apply the defect tolerance.
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Poultry Weight Range Certification

Select 10 units per sample when certifying weight range for poultry carcasses and parts. Product
failing to meet the £10% weight variation requirement will be retained back to the last
acceptable sample. Retained product may be resampled on a stationary lot basis when requested
by management.

1. Meat and Poultry CN Verified Cooked Weights

A sample of 5 servings shall be taken at the beginning of production and at least every 60
minutes thereafter. Serving size may be found on the label or EPDS. If a serving consists of
multiple pieces, the sample size will reflect that amount. For example: 5 nuggets make up a
serving. The sample size will be 25 nuggets.

Cooked weights are checked and compared with the portion size stated on the EPDS or
specification. The average weight of each serving in the sample must weigh no less than 10
percent below the specified weight of the serving. When the average weight of a serving falls
below the limit, all production back to the last acceptable check shall be retained.

The average of all samples taken during the production shift must meet or exceed the serving
weight specified on the EPDS or specification. When the shift average of all samples fails to
meet the minimum required weight, the entire shift’s production shall be rejected.

(Bl Y o
Richard H. Lawson, National Poultry Supervisor
Quality Assessment Division

Livestock and Poultry Program

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex,
gender identity (including gender expression), sexual orientation, disability, age, marital status, family/parental status, income derived from a public assistance
program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases apply to all
programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.)
should contact the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800)
877-8339. Additionally, program information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a Program
Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request
a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the
Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email:

program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.
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