
CHAPTER 1 

Introduction 

Food standards, definitions, and specifications affect every man, woman, 
and child in this country. Many standards have been formulated and 
announced as regulatory orders at the federal level. They are applicable 
to all foods which move in interstate commerce. In addi t ion many states 
and cities have adopted the same standards for food products in intra
state and munic ipa l trade. Standards are designed for many purposes. 
They embody differing principles and are promulgated or otherwise 
made official unde r procedures varying in certain respects, depending 
u p o n the agency which has jurisdict ion over the part icular s tandard or 
specification. 

Based on Webster 's unabr idged dictionary, the definition of "s tandard" 
which most nearly fits this guidebook is: ". . . something that is set u p 
and established by authori ty as a rule for the measure of quanti ty, weight, 
extent, value, or quali ty: . . , " 1 

This guidebook is concerned with U.S. grade standards, definitions 
and standards of identity, federal specifications, military specifications, 
and advisory standards of various federal agencies. T h e r e is no single or 
centralized official agency in the federal government (or elsewhere so far 
as the authors can discover) from which information on all federal food 
standards may be obtained. T h e purpose of this guidebook is to provide 
in one place broad guiding information, samples, and sources of all 
federal food standards, and material relat ing to them. 

Standards Encourage Uniformity, May Discourage Ingenuity 

As in all areas of h u m a n endeavor, so too in foods, there are numerous 
and varying kinds of quality. Each experienced cook or chef would 
likely prepare a favorite soup by a different procedure, and each soup 
might well be of topmost suitability for certain consumers. Official 
standards never have been, never were in tended to be, and never can be 
set at the very zenith of quality. Rather , official standards encourage 
qualities somewhat above average, at a quali ty level reasonably at ta inable 
by a substantial propor t ion of farmers, processors, sales and distr ibution 
organizations. Governmental agencies he lp greatly to formulate standards 
and to describe fully exactly what is required to meet a certain standard. 

ι Webster's Third New International Dictionary of the English Language, Un
abridged, G. & C. Merriam Company, Springfield, Massachusetts (1961). 
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T h e thoughtful consumer will realize that standards of quali ty not only 
set floors, below which quali ty is not permit ted to go, bu t at the same 
time some standards, wittingly or unwittingly, also set ceilings which 
deter further advancements toward even more attractive developments. 

Generally speaking, however, standards, grade standards, definitions, 
and specifications are very essential and of far-reaching importance to 
farmers, to processors, to distributors, and to all of us as consumers. 
Standards help to assure and safeguard an ample supply of good whole
some food, to require that each product is what its label claims it to be, 
and to minimize deception or misunderstandings. 

A careful and critical observer of official food standards will look not 
only to the s tandard as it is phrased, bu t also to the standard-making 
procedure. In addit ion, he will consider the record of constructive 
service to the greatest number of people fulfilled by the official standards. 

Historical Highlights in the Development of Federal Food 
Standards in the U.S.A. 

T h e export of meat was aided by federal legislation in the Uni ted 
States in 1894. In 1906, the Pure Food and Drug Law and another 
separate law, the Meat Inspection Act, were enacted. Butter was defined 
by Congressional Act in 1923 and while the s tandard for but ter is ad
ministered and enforced by the U.S. Depar tment of Agriculture, the 
Congress has the exclusive r ight to change the definition of but ter . T h e 
only other food defined by Congress is Nonfat Dry Milk. All other 
federal standards and definitions of foods are officially established, 
promulgated, and revised periodically by administrative agencies as 
explained and illustrated in the following chapters. 

In 1927 the Food, Drug, and Insecticide Adminis t ra t ion was created. 
In 1930 its name was changed to Food and Drug Administrat ion. In 
1940 the FDA was transferred to the Federal Security Agency, which 
in 1953 became the Depar tment of Heal th , Education, and Welfare. 

Food inspection duties of the U.S. Depar tment of Agriculture are con
ducted by its Meat Inspection Division, which is responsible for quality, 
wholesomeness, and safety of all red meats and many products from 
red-meat animals for h u m a n food and for pet food purposes. Meanwhile, 
in 1946 Congress passed the Agricultural Market ing Act as an aid and 
stimulus to orderly, fair, and high-quality market ing practices. Th i s has 
added great impetus to extension and improvement of bo th voluntary 
and mandatory grade standards. 

In 1957 Congress enacted the Poultry Products Inspection Act, which 
became fully effective January 1, 1959. Under this new law, all poultry 
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shipped in interstate trade is required to be inspected and labeled accord
ing to this new federal law and its regulations. 

Advisory food standards concerning milk and dr inking water, as well 
as standards for foods served on interstate trains, buses, and airplanes and 
all foods served on ships sailing under the Uni ted States flag are the 
responsibility of the U.S. Publ ic Hea l th Service. 

Standards and definitions of fish and fish products are the divided 
responsibilities of several agencies. First there are standards by indi
vidual states at the shoreside fisheries' processing plants. In addit ion, the 
Bureau of Commercial Fisheries of the U.S. Depar tment of the Inter ior 
exercises an advisory role. Many mar ine products in interstate trade are 
subject also to coordinated regulat ion by the Food and Drug Administra
tion and by the Publ ic Hea l th Service. 

T h e mili tary services utilize foods according to civilian standards so far 
as possible. Some Depar tment of Defense needs, however, are necessarily 
different as judged by the Army, Navy, Air Force, Mar ine Corps and the 
Coast Guard . These are called "Mili tary Specifications." 

Standards for alcoholic beverages such as wine, beer, and whisky are 
promulgated and administered by the Alcohol and Tobacco T a x Divi
sion of the Bureau of In ternal Revenue, U.S. Treasury Depar tment . 

T h e U.S. Depar tment of Commerce must be cited for several impor tan t 
reasons. First, the Nat ional Bureau of Standards is included here because 
of its topmost authori ty and responsibilities on weights and measures. 
These are basic and imperat ive to all t rade in foods, bo th int ranat ional ly 
and internationally. T h u s , per t inent consideration to such matters as the 
ounce, pound, pint , quar t , gallon, bushel, barrel , short ton, long ton, and 
units of weights and measures of foods common to this country and to 
some other parts of the world are provided in the chapter on the Com
merce Depar tment . Second, its Commodity Standards Division, Office of 
Technical Services, issues recommendat ions based on coordinat ion with 
food processors. These are known as "Simplified Practice Recommenda
tions." T h i r d , the Nat ional Bureau of Standards is the dis tr ibut ion 
agency for an Atomic Energy Commission repor t which relates to foods. 

T w o other parts of the federal government deserve brief ment ion here 
concerning food standards. They are the Bureau of Prisons and the 
Small Business Administrat ion. T h e Bureau of Prisons, a par t of 
the Depar tment of Justice, does not ordinari ly originate the standards 
used in its food procurement . Rather , it utilizes principally the Federal 
Specifications as published by the General Services Adminis t ra t ion 
(Chapter 12), Grade Standards as by the U.S. Depar tment of Agriculture, 
Definitions and Standards of Identi ty by the Food and Drug Administra-
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tion and such other federal standards as it deems suitable. T h e Small 
Business Administrat ion, in the Depar tment of Commerce, assists its 
correspondents in obta in ing Federal Specifications and other food stand
ards. Al though it occasionally issues brief lists of food standards it does 
not originate them. 

T h e Veterans Administrat ion, one of the independent agencies, pub
lishes and distributes to its hospitals and to food suppliers, under its own 
name, standards for foods which the VA offices use as guides to their 
procurement . T h e VA standards are based on, and are usually identical 
with, those of the USD A, the FDA, and other agencies which have 
developed the food standards through extensive effort and experience. 

As the over-all housekeeping depar tment of the government, the 
General Services Adminis t ra t ion (GSA) coordinates specifications, ful
fills certain procurement roles and issues in its own name "Federal Speci
fications." These are coordinated with, or are predicated on, standards 
by agencies such as the Food and Drug Administrat ion, the Depar tment 
of Agriculture, the Bureau of Commercial Fisheries and other admin
istrative units of the government. 

Uniformity Encouraged by the Council of State Governments 

Approximately 30-35 of this country's 50 states, as well as Puer to Rico 
and the Virgin Islands, have adopted the same (federally official) defini
tions, standards, grades, and specifications for foods. T h a t t rend is effec
tively encouraged by the Council of State Governments. Coordinat ion 
and simplification are expected to increase in the future. Th i s will tend 
to lessen the complications, l imitations, and unproduct ive costs involved 
in fulfilling needless variations prevalent u p to this time in the laws or 
ordinances of some states and cities. I t is desirable to achieve further 
simplification and, thus, economies respecting food standards, so the 
nation's efforts can be soundly and effectively applied toward the greatest 
h u m a n welfare. 


