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product (this is a limiting rule). 
“Reasonably good and normal flavor” 
means that the product has a reasonably 
good flavor characteristic of the fruit or 
nonfruit ingredient(s) after preserving 
and may have a slightly caramelized 
flavor but is free from any bitter flavor 
or other objectionable flavor or off- 
flavor of any kind.

(c) Substandard (SStd). Jelly that fails 
to meet the requirements of paragraph
(b) of this section may be given a score 
of 0 to 31 points and shall not be graded 
above Substandard, regardless of the 
total score for the product (this is a 
limiting rule).

§ 2852.1091 Determining the grade of a 
lot.

The grade of a lot of jelly covered by 
these standards is determined by the 
procedures set forth in the “Regulations 
Governing Inspection and Certification 
of Processed Fruits and Vegetables, 
Processed Products Thereof, and Certain 
Other Processed Food Products”
(§§ 2852.1 through 2852.83).

§ 2852.1092 Score sheet for fruit jelly.

Size and kind of container.... 
Container code or marking...
Label....-------- ------- -— ----------
Net weight (in ounces)----------
Vacuum reading (in inches)..
Type.™---------------------------------
Kind__________ ________ ....
Soluble solids................. .......

Factors Points

___  40 (A) 36-40
(B) 32-35*
(SStd) 0-31 *

Color--------------------------------------- (A) 18-20
(B) 16-17 *
(SStd) 0-15 *

Flavor-------------------------- ----------- ....... 40 (A) 36-40
(B) 32-35 *
(SStd) 0-31 1

Total score.......— ....... .......  100

Grade.

1 Indicates limiting rule.

(Agricultural Marketing Act of 1946, secs. 203, 
205; 60 Stat. 1087, as amended, 1090, as 
amended; (7 U.S.C. 1622,1624))

This final rule has been reviewed 
under the USDA criteria established to 
implement Executive Order 12044, 
“Improving Government Regulations”. A 
determination has been made that this 
action should not be classified 
“significant” under those criteria. A 
Final Impact Statement has been 
prepared and is available from Thomas
E. Crider, Processed Products Branch, 
Fruit and Vegetable Quality Division, 
Food Safety and Quality Service, U.S. 
Department of Agriculture, Washington,
D.C. 20250.

Done at Washington, D.C.; on July 30,1979. 
Donald L. Houston,
Administrator, Food Safety and Quality 
Service,
[FR Doc. 79-23900 Filed 8-2-79; 8:45 am)

BILLING CODE 3410-DM-M

Animal and Plant Health Inspection 
Service

9 CFR Part 51

Brucellosis Indemnity

AGENCY: Animal and Plant Health 
Inspection Service, USDA.
ACTION: Final Rulemaking.

s u m m a r y : This document amends the 
regulations governing the payment of 
indemnity for cattle destroyed because 
of brucellosis and provides alternative 
procedures for the identification and 
handling of such cattle prior to their 
destruction.

This action is needed to expedite the 
disposition of certain brucellosis- 
infected herds of cattle which are 
scheduled for herd depopulation, the 
destruction of which is now impeded by 
individual animal identification 
procedures now required by the 
regulations.

The intended effect of this action will 
be to speed up the process of eliminating 
large brucellosis-infected herds and thus 
reduce the possibility of disease spread 
from such herds.
EFFECTIVE DATE: July 27,1979.
FOR FURTHER INFORMATION CONTACT:
Dr. A. D. Robb, Staff Veterinarian, 
National Brucellosis Eradication 
Program, Federal Building, Room 805, 
6505 Belcrest Road, Hyattsville, MD 
20782, 301-436-8713.
SUPPLEMENTARY INFORMATION: 
Brucellosis is a contagious, infectious, 
and communicable disease which 
affects animals and man and is caused 
by bacteria of the genus brucella. A 
National Cooperative State-Federal 
Brucellosis Eradication Program to 
eliminate brucellosis from cattle and 
swine of the United States is being 
carried out in each of the various States. 
Among the tools being used to eradicate 
brucellosis in the various States is the 
testing of cattle and swine herds for 
brucellosis with identification and 
destruction of infected and exposed 
animals with the payment of indemnities 
to owners of animals destroyed.

The regulation presently requires that 
all cattle for which indemnity is paid be 
“B” branded on the left jaw and 
eartagged with a metal reactor tag. This 
has been considered necessary to

prevent diversion of these diseased and 
exposed animals in marketing channels. 
With the increased use of herd 
depopulation as an eradication tool, 
experience has shown that alternate 
methods of identification and handling 
may be safely used to prevent diversion 
and reduce the labor burden caused by 
“B” branding and application of metal 
reactor eartags for both herd owners 
and animal health officials.

An emergency currently exists 
because of a large beef herd of over
2,000 head of cattle located in a certified 
brucellosis-free State which herd has 
been actively infected with brucellosis 
for more than 2 years with no success 
achieved in freeing the herd of disease 
using normal testing procedures. This is 
a range herd and should be immediately 
depopulated before susceptible cattle 
return from summer range in order to 
avoid further spread of the disease. To 
require each animal to be “B” branded 
and a reactor tag applied as is now 
required by the regulations will delay 
depopulation of this herd because 
appropriate facilities with which to 
conduct such branding and tagging in an 
expeditious manner are not available.

Therefore, alternate procedures for 
identification and handling of cattle 
herds approved for herd depopulation 
whereby cattle may be individually 
identified by approved USDA backtags 
and either accompanied directly to 
slaughter by a Veterinary Services or 
State representative or moved directly 
to slaughter in vehicles closed with 
official seals are added to the 
regulations. An official seal is a serially 
numbered, metal strip consisting of a 
self-locking device on one end and a slot 
on the other end, which forms a loop 
when the ends are engaged, and which 
cannot be reused if opened. Such seals 

. should be adequate to insure that a 
vehicle moving cattle has not been 
diverted and other cattle substituted.

Accordingly, Part 51, Title 9, Code of 
Federal Regulations, is amended as 
follows:

§ 51.1 [Amended]

1. In § 51.1, a new paragraph (bb) is 
added to read:
* * * * *

(bb) Official seal. A serially 
numbered metal strip consisting of a 
self-locking device on one end and a slot 
on the other end, which forms a loop 
when the ends are engaged, which 
cannot be reused if opened, and is 
applied by a representative of the 
Veterinarian in Charge or the State 
animal health official.
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2. In § 51.5, paragraph (b) is amended 
to read:

§ 51.5 Identification of animals to be 
destroyed because of brucellosis.
*  *  *  *  *

(b) Cattle shall be identified by 
branding the letter “B” on the left jaw 
not less than 2 nor more than 3 inches 
high and by tagging with an approved 
metal tag bearing a serial number and 
inscription “U.S. Reactor” or a similar 
State reactor tag suitably attached to the 
left ear of each animal: Provided, 
however. That in lieu of branding with 
the letter “B” and tagging with an 
approved metal tag, cattle in herds 
scheduled for herd depopulation, may 
be identified by USDA-approved 
backtags and either accompanied 
directly to slaughter by a Veterinary 
Services or State representative or 
moved directly to slaughter in vehicles 
closed with official seals.
* * * * *

(Secs. 3,4, 5,11, and 13, 23 Stat. 32, as 
amended; secs. 1 and 2, 32 Stat. 791-792, as 
amended; sec.'3, 33 Stat. 1265, as amended; 
sec. 3, 76 Stat. 130 (21 U.S.C. 111-113,114,
114a, 114a-l, 120,121,125,134b, 37 FR 28464, 
28477; 38 FR 19141))

These amendments are necessary and 
must be issued immediately to reduce 
the risk of the spread of brucellosis and 
to relieve unnecessary restrictions.

Therefore, pursuant to the 
administrative procedures provisions in 
5 U.S.C. 553, it is found upon good cause 
that notice and other public procedure 
with respect to this final rule are 
impracticable and contrary to the public 
interest and good cause is found for 
making this final rule effective less than 
30 days after publication of this 
document in the Federal Register.

Further, this final rule has not been 
designated as “significant,” and is being 
published in accordance with the 
emergency procedures in Executive 
Order 12044 and the Secretary’s 
Memorandum 1955. It has been 
determined by Paul Becton, Director, 
National Brucellosis Eradication 
Program. APHIS, VS, USDA, that the 
emergency nature of this final rule 
warrants publication without 
opportunity for public comment and 
preparation of an impact analysis 
statement at this time.

This final rule will be scheduled for 
review under provisions of Executive 
Order 12044 and Secretary’s 
Memorandum 1955.

Done at Washington, D.C., this 27th day of 
July 1979.
E. A. Schilf,
Acting Deputy Administrator, Veterinary 
Services.
[FR Doc. 79-23881 Filed 8-2-79; 8:45 am]
BILLING CODE 3410-34-11

9 CFR Part 97

Overtime Services Relating to Imports 
and Exports; Commuted Traveltime 
Allowances
Correction

In FR Doc. 79-8366 appearing on page 
17652 in the issue of Friday, March 23, 
1979 make the following correction:

In the third column the list for 
“Outside Metropolitan Area," the listing 
for “One Hour” and ‘Tw o Hours” 
should have read as follows:

Outside Metropolitan Area 
One Hour

Add: Brownsville and Brownsville 
International Airport, Texas (served 
from Harlingen and San Benito, Texas).

Add: Hidalgo, Texas (served from 
Edinburg, Mission and McAllen, Texas).
Two Hours

Add: Hidalgo, Texas (served from Rio 
Grande City, Texas).
BILLING CODE 1505-01-M

Food Safety and Quality Service 

9 CFR Part 309

Ante-Mortem Inspection; Residue 
Program

a g e n c y : Food Safety and Quality 
Service, USDA.
a c t i o n : Final rule with request for 
comments.

Su m m a r y : This is to inform the public 
that in accordance with the 
requirements of the Federal Meat 
Inspection Act (FMIA) (21 U.S.C. 601 et 
seq.}, the U.S. Department of Agriculture 
intends to modify procedures employed 
in its monitoring and surveillance 
program to detect biological residues in 
the Nation’s meat supply. The detection 
of these compounds generally requires 
the use of sophisticated equipment and 
laboratory analytical techniques, a 
process which can be both costly and 
time-consuming. Therefore, the 
Department is instituting a pilot “STOP” 
(Swab Test on Premises) program which 
will utilize inplant screening procedures 
to detect the presence of these residues 
at levels which cause products to be 
considered adulterated under the FMIA,

The adoption of these procedures should 
serve to reduce delay and expense in 
this area and facilitate more effective 
monitoring for these types of violations.

The program will be implemented 
immediately on a trial basis in 19 States 
and will involve those facilities which 
engage in the slaughter of dairy cattle. 
The program is being initiated in these 
facilities because departmental data 
indicate that dairy cattle have a 
traditionally high rate of residue 
violations.
DATES: Effective date: August 3,1979. 
Comments must be received on or 
before September 3,1979.
a d d r e s s : Comments must be sent in 
duplicate to the Executive Secretariat, 
Attn: Annie Johnson, Food Safety and 
Quality Service, Room 3807 South 
Building, U.S. Department of 
Agriculture, Washington, DC 20250.
FOR FURTHER INFORMATION CONTACT:
Dr. John E. Spaulding, Acting Director, 
Residue Evaluation and Surveillance 
Division, Science, Food Safety and 
Quality Service, U.S. Department of 
Agriculture, Washington, DC 20250 (202) 
447-2807.
s u p p l e m e n t a r y  INFORMATION: Pursuant 
to section 4 of the FMIA (21 U.S.C. 604), 
the Secretary of Agriculture conducts 
post-mortem inspection of carcasses mid 
parts of cattle, sheep, swine, goats, 
horses and other equines for tire 
purposes of detecting adulterated 
products and preventing their use in 
commerce.

The inspection program has*placed an 
increased emphasis on the monitoring of 
the meat supply to detect unlawful 
biological residues in response to 
increased public concern regarding the 
safety of such substances. The presence 
of such substances in meat in excess of 
prescribed tolerances, renders such 
products adulterated within the meaning 
of this statute and subjects them the 
condemnation.

The program currently utilizes USDA 
laboratories for the testing and analysis 
for such residues. When there is a basis 
to suspect that such products are 
adulterated because of the presence of 
such residues, the products are retained 
pending the receipt of test results on 
samples of the products. Despite various 
efforts to expedite the process, the use 
of such procedures is often costly and 
time-consuming. In order to improve 
these procedures, the Department has 
encouraged the development of rapid 
inplant screening procedures which can 
be employed at the time of inspection to 
determine which products are suspected 
of being adulterated and should 
therefore be retained pending further
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laboratory testing and which should be 
inspected and passed.

The Microbiology Division of the 
Science Program of FSQS has developed 
such an inplant screening procedure 
with respect to antibiotic residues. 
Inspectors utilizing this procedure will 
conduct a swab test designed to give a 
rapid indication of the presence of 
antibiotic residues. Positive test results 
will necessitate retention of the product 
pending laboratory testing, while those 
tests which are negative (no presence of 
antibiotic residues indicated) will be 
released. The adoption of these 
procedures should have the effect of 
increasing the program’s ability to 
detect violations while at the same time 
facilitating the processing of wholesome 
product.1

The program is to be implemented 
immediately in 19 States and will 
involve federally inspected facilities 
which engage in the slaughter of dairy 
cattle. The reason for initiating the 
procedure in these facilities is the fact 
that dairy cattle have traditionally bedn 
found to contain high levels of antibiotic 
residues.

Section 309.16(d) of the Federal meat 
inspection regulations (9 CFR 309.16(d)) 
is amended to indicate that such 
procedures will be utilized in the residue 
program. Results of the pilot program 
will be analyzed and evaluated to 
determine whether such procedures 
should be applied more widely 
throughout the Meat and Poultry 
Inspection Program.

Accordingly, § 309.16(d) of the Federal 
meat inspection regulations is amended 
by adding the following sentence at the 
end thereof to read:

§ 309.16 Livestock suspected of having 
biological residues.
* * * * *

(d) * * * Such analysis may include 
the use of inplant screening procedures 
designed to detect the presence of 
antibiotic residues in dairy cattle.
(Sections 4 and 21, 34 Stat. 1260,1264, as 
amended, 21 U.S.C. 604, 621; 42 FR 35625, 
35626, 35631)

This amendment is designed to benefit 
the public health and the meatpacking 
industry by improving and expediting

1 Copies of the\study concerning this procedure, 
“A New Screening Procedure for the Detection of 
Antibiotic Residues in Meat and Poultry Tissues,” 
and copies of booklets outlining procedures for its 
implementation, “Performing the Swab Test (on 
Premises) for Antibiotic Residues,” “Receiving, 
Modifying, and Stabilizing the S.T.O.P. Incubator,” 
and "Receiving, Checking, and Storing S.T.O.P, 
Supplies,” may be obtained from Dr. )ohn E. 
Spaulding, Acting Director, Residue Evaluation and 
Surveillance Division, Science, Food Safety and 
Quality Service, U.S. Department of Agriculture, 
Washington, DC 20250.

the procedures for detecting and 
eliminating illegal antibiotic residues 
from the meat supply, and should be 
made effective immediately in order to 
avoid unnecessary delay iri the 
marketing of wholesome and otherwise 
unadulterated meat products.

This amendment has been designated 
"significant,” and this final rulemaking 
is being published under emergency 
procedures as authorized by Executive 
Order 12044 and Secretary’s 
Memorandum 1955. It has been 
determined by Dr. Donald L. Houston, 
Acting Administrator, FSQS, that the 
emergency nature of this amendment 
warrants publication without waiting for 
public comment. This amendment is 
scheduled for immediate review under 
provisions of Executive Order 12044 and 
Secretary’s Memorandum 1955.

Comments concerning this 
amendment are presently being sought 
as part of this review and must be 
received on or before September 3,1979.

Interested persons are invited to 
submit written comments concerning 
this amendment. Comments must be 
sent in duplicate to the Executive 
Secretariat, Attn: Annie Johnson, Food 
Safety and Quality Service, Room 3807 
South Building, U.S. Department of 
Agriculture, Washington, DC 20250. 
Comments should bear a reference to 
the date and page number of this issue 
of the Federal Register. All comments 
made pursuant to this document will be 
made available for public inspection in 
the office of the Executive Secretariat 
during regular hours of business.

An approved Final Impact Analysis 
Statement has been prepared and is 
available from Dr. John E. Spaulding, 
Acting Director, Residue Evaluation and 
Surveillance Division, Science, FSQS, 
U.S. Department of Agriculture, 
Washington, DC 20250 (202) 447-2807.

Therefore, pursuant to authority in 5 
U.S.C. 553, it is found upon good cause 
that notice and other public procedure 
with respect to this amendment at this 
time are impracticable and contrary to 
the public interest and good cause is 
found for making this amendment 
effective on or before September 4,1979.

Done at Washington, D.C., on: July 27,1979. 
Donald L. Houston,
Acting Administrator, Food Safety and 
Quality Service.
(FR Doc. 79-23901 Filed S-2-79; 8:45 am]

BILLING CODE 3410-DM-M

9 CFR Parts 318, and 381

Substance for Use in Meat and Poultry 
Products

AGENCY: Food Safety and Quality 
Service, USD A.

ACTION: Final rule.

SUMMARY: This rule amends the Federal 
meat inspection regulations and the 
poultry products inspection regulations 
to permit the use of tertiary 
butylhydroquinone (TBHQ) as an 
approved antioxidant in the preparation 
of certain meat food products and 
poultry food products. This action will 
allow meat and poultry processors to 
use TBHQ as an antioxidant to retard 
rancidity in certain meat and poultry 
products under proper label declaration.

EFFECTIVE DATE: September 3,1979

FOR FURTHER INFORMATION CONTACT:
Mr. Irwin Fried, Acting Director, Meat 
and Poultry Standards and Labeling 
Division, Compliance, Food Safety and 
Quality Service, U.S. Department of 
Agriculture, Washington, DC 20250, 
(202)447-6042.

SUPPLEMENTARY INFORMATION: On May
9,1978, a notice of proposed rulemaking 
was published in the Federal Register 
(43 FR 19858-19860) indicating that the 
Administrator had been requested to 
approve tertiary butylhydroquinone 
(TBHQ) as an approved antioxidant to 
retard rancidity in the preparation of 
certain meat food products and poultry 
food products.

Because of inadvertent errors in the 
May 9,1978, proposal, the Administrator 
published a second proposal in the 
Federal Register regarding the use of 
this substance on February 2,1979 (44 
FR 6735-6737). The new proposal also 
reflected corrections recommended by- 
the four comments received to the 
original proposal. The February 2 
proposal was commented on by one 
respondent who was in favor of 
adoption.

Since no written objections have been 
received, the proposed regulations 
published in the Federal Register of 
February 2,1979, are hereby adopted 
without change and are set forth below.

This final rule has been reviewed 
under the USDA criteria established to
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implement Executive Order 12044, 
“Improving Government Regulations.” A 
determination has been made that this 
action should not be classified 
“significant" under these criteria. A 
Final Impact Statement has been 
prepared and is available from Mr. Irwin 
Fried, Acting Director, Meat and Poultry 
Standards and Labeling Division,

Compliance, Food Safety and Quality 
Service, U.S. Department of Agriculture, 
Washington, DC 20250.
- Done at Washington, D.C., on July 30,1979. 
Donald L. Houston,
Acting Administrator, Food Safety and 
Quality Service. '

§ 318.7 [Amendedl 
In § 318.7(c)(4), in that portion of the 

chart dealing with the “Class of 
Substance,” “Antioxidants and oxygen 
interceptors,” the following information 
is added to the appropriate columns in 
alphabetical order and the revised table 
is as shown:

Class of substance Substance . Purpose Products Amount

Antioxidants and oxygen interceptors.

Antioxidants and oxygen interceptors.

BHA (butyiated hydroxyanisole) To retard Dry sausage..................... ....................  0.003 percent
rancidity. based on total

_ weight.
BHT (butyiated hydroxytoluene) .....do.... ............... „..do...........„................ . ' do
Propyl gallate------------------------ ------------ do........ ............... do..... ........ :• " "............ ^ .................
TBHQ (tertiary ___do____ *___  ___do....________________....___  \  Z.'do 7

butylhydroquinone).
BHA (butyiated hydroxyanisole) .....do...... . Rendered’animal fat or a combination 0.01 percent___

of such fat and vegetable fat.
BHT (butyiated hydroxytoluene) ......do .......i............ ....do______..!.................. ............. rv>
Glycine.. ......... ......... ....do.... ........ do.......ZZZZZZZ777” ...do......
Propyl gallate.......................... ;....do.....__;............. do______ _______ ________ZZZ ..Hr....*..
Resin guaiac......................................do.... ........ .......... do........ ........ ..................... ......................Hn ............
TBHQ (tertiary „....do..... . .....do..„..._______ ____ZZ-Z7Z7 .....Hr. .......

butylhydroquinone).
Tocopherols .......................................do........................do----------------------------------------------- ...... 0.03 percent........

BHA (butyiated hydroxyanisole) ......do — ------------ Fresh pork sausage, brown and serve 0.01 percent
sausages, Italian sausage products, based o n  fat 
pregrilled beef patties, and fresh content, 
sausage made from beef or beef 
and pork.

BHT (butyiated hydroxytoluene) ......d o ...„ .......................do............ ................ . .
Propyl gallate...........................................do ............................ d o _____  “  ............................. ...... ^

TBHQ (tertiary ...... d o ........ ............. .....do..„................................ZZZZZ".....Hr.......
butylhydroquinone).

BHA (butyiated hydroxyanisole) ......do.........--------  Dried m eats_____ ____________ _______..... 0.01 percent

based on total

BHT (butyiated hydroxytoluene) •.....d o .................. . ......d o___
Propyl gallate------------------- -— ............... d o .........................„ . d o . . Z Z Z Z Z ! Z  ’"  d o ..... . 7 “
TBHQ (tertiary ...... d o ....... ....................do........ .........................  . .. ...........Ho “ ” ...............

butylhydroquinone).

.006 percent in combination.

0.006 percent in combination only 
with BHA and/or BHT.

0.02 percent in combination.

0.02 percent in combination only 
with BHA and/or BHT.

A 30 percent concentration of toco­
pherols in vegetable oils shall be 
used when added as an antioxi­
dant to product? designated as 
“lard" or “rendered pork fat"

0.02 percent in combination based 
on fat content

0.02 percent in combintation only 
with BHA and/or BHT based on 
fat content

0.01 percent in combination.

0.01 percent in combination only 
with BHA and/or BHT.

§ 381.147 [Amended]

'li47(f)(3)-’ ip" that P°rUon ° f * 0  tabla doling with the “Class of Substance," “Antioxidants and oxygen interceo- 
tors, the following information is added to the appropriate columns in alphabetical order and the revised tab leis as shown:

Class of substance Substance Purpose Products Amount

Antioxidants and oxygen interceptors....... To retard Various......................... 0.02 percent in combination with any 
other antioxidant listed in this 
table based on fat contentBHT (butyiated hydroxytoluene)

rancidity.

.....do.............

based on fat 
content.

Propyl gallate............................

TBHQ (tertiary
butylhydroquinone). 

Tocopherols..........................

.....do.............

.. 0.02 percent in combination with any 
other antioxidant listed in this 
table, except TBHQ, based on fat 
content.

with BHA and/or BHT based on 
fat content.

0.02 percent in combination with any 
other antioxidant listed in this 
table, except TBHQ. based on fat 
content

based on fat 
content.

[FR Doc. 79-23882 Filed 8-2-79; 8:45 am] 

BILLING CODE 3410-DM-M

NATIONAL CREDIT UNION 
ADMINISTRATION 
12 CFR Parts 715, 741, and 747 
Suspension or Revocation of Charter, 
Involuntary Liquidation; Requirements 
for Insurance and Rules of Practice 
and Procedure; Correction
AGENCY: National Credit Union 
Administration.

a c t i o n : Final Rule; Correction.

SUMMARY: In FR Doc. 79-22230, 
appearing on page 41760 and published 
July 18,1979, an error appeared in the 
first column on page 41761, under the 
heading “Effective Date.” The error 
misstates the effective date ofthe final 
rule, by stating that such rule would be 
effective as of June 11,1979. Although,

as noted on page 41762 the amendments 
made in this final rule were procedural 
in nature, and thus excepted from the 
provisions of 5 U.S.C. 553, such 
amendments cannot be effective before 
publication in the Federal Register. 
Accordingly, the effective date of this 
final rule is corrected to read July 18, 
1979.


