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¥r. Wayne El Adams

Acting State Fcod end Drug Commissioner PR L
Public Service Depertment ocCT 14 19'33
Reno, Neveda .

——————————
R

Dear Ur, Adsma:

Your letter of October 8, 1943, to Mr. Gueen with respect to
the usg of sodium Bulfitgmin foods arrived in his adbsence from the
city. TYou state tbat "this stats ‘1ike many other states kas ried
that the use of sodium sulfite as a preservative in feed procucts is Lo
not peraissible in any emougt.” Yteeat éafu.. P

¥%e did not know thst such a ruling had been made in Nevada.
The status of preservatiyes in zeneral and sulfites ir particular
varies considerably in dirferent stutes. It nas come to our attention
thet a number of state laws prohibit the use c¢f sulfites in sausage,
others prohibit itis use in all meats and meat products, a few contain
a general prohidbition ageinst the use of sulfurous acid or sulfites
ir 811 foods, but in most cases the use of preservatives, including
sulfites, is regulated under the general provisions of the food law, "
In such cases, I believe, it hss been generally held that the use of
sulfites in meat znd meat products violates =z provision in most food
laws egainst the uze of ‘ary substance to cozncezsl dawegze or inferiority
or cause the prodncet to appear of better or greater value than it is.
However, sulifites may be used in other focds where this pmhlbit;lon
does ot apply.

This somewhat confused situetion is due in part to the peculiar

effect which sulfites heve on meats ard in pert to the provisions of

the Federal Xeat Inspection ict with respect to the use of preservatives.
The Federal Meet Inspection ict and the Fcod ard Drugs Act of 1S06
were passed and became effective at about the same time. The Meat In-
spection Act prohibits the shipment in intsrstate commerce cf reats

or meat food products which were not prepered under inspectioxn rrovided
by the Buresu of Animal Industry {now Weat Inspection Division, Food
istribution Administration) and marked "Inspected end Pmssed®. In
connection with meat food products the Act provided theb:

=**% Tnapectors shall mark, stamp, tag, or label as
*Inspected and Passed! all such products fcund to be
sound, healthful, and wholesore, and which contain no -
dyes, chemicals, rreservatives, or ingredients which
render such meat or meat food products unscund, un-
healthful, uvzwholesome, or unfit for human food; and
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sald inspectors shall label, mark, stamp, or tag

88 'Inspected end Condemned' all such procducts

found unsound, unhealthful, and unwholesome, or

wbicn contain dyes, chemicals, preservatives, or
ingredients which render such msat or meat food N
products unsound, unhealthful, unwholesome, or

untit for buman food, and all such condemned meat

Tood products shall be destroyed for food purposes
*Xhw

The Buréau of:Animal Industry bas held that salfiss are among the.
chemicals or preservatives prohibdited snd has not permitted their
use in plants rmeking meat products under government inspection.

The Food 2nd Drugs Act of 1906 contained no prohibditions
egainst ihe nse of preservatives in fooés but contained rmenmeral
rrovisions waich were applicable in some cases 1o preservatives,

i.e., 2 food was deemed to be aculterated "If it be mixed, colored,
powdered, coated, or steined in A rsnner whersby damsge or inferiority
is ccrcesled; ulso if it contain any added polsonous, or other sdded
deleterious ingredient which may render such article injurious to
heelth;" Enforccsient of the Food axd Drugs Act of 1906 was under

tte Bureau of Chemistry of the Department of Agriculture., Dr. H. We.
¥iley at that time was Chief of the Burean of Chemistry. Prior to
1906 he bmad been conducting experiments crz the use of preservatives

in foods to determine whetber they rendered such foods injuricus te
tealth and hsd made such tests on fcods containisg sulfites. Froa
these experiments he drew the conclusion that the use ef sulfites
rendered foods injurious to bhealth and thst such foods . weres zduiterated
under the Act. The asccuracy of these findinzs was éisputed in many
quarters axd es a result a bcard of experts, known &8 the Remsep poard,
vas sppointed to make a Iurther study of the possible danger resuliing
from the uze of certsin produncts in foods, emong them sulfur dioxide
end sulfites, The Remsen Board on the basis of its experiments re-
ported that as ordinerily used sulfur dAioxide and sulrites did not
render food cangerous to bealtha. As a result of this finding the use
of szlfur dioxiée and sulfites was permitted in foods coming under the
jurisdietion of the Food and Drugs Act of 1%06 unlsss such use could
te shown 4o conceal damage or inferiority. Since sulfur dioxide and
sulfites were not normel ingredients of foeds, 1t wae further reguired
thist foods in which used shoulé be labeled to show that Tfact. Under
these circumstances iit was permissidle to use sulfur dloxide in many
foods but not in meat prodmcts, Sulfur dioxide ms been used very
extensively in dried fruits, since under normal conditions darsge or
iafariority is not concealed, Tils same situation came ebout in many
states as & result of State laws having provisions similar to the

Federal laws, :



Hr. Tayne B. Adams

The Food, Crug, and Cosmetic Act of 1538, which superseded
the Food and Drugs sct of 1906, corteins provisions socmewhat similar

to those of the Act of 1906,

Tnder its provisions a food 18 adulter

ated if it contsins poisonous ingredients which gay render it in-
jurious to nealtn; als> if any substance has been edded thereto or
mixed or recked therswith so as to make it eppear bdetter or of greater
value tian it is; alco if damage or inferiority has been concealed in

any smnner.

The Food and Drug Administration hes not taken action against

" food products cortaining sulfur dioxide and sulfites on the ground

that they may Le injurious to nmealth. Zvidence that sulfites are danger-
ous would have to be based almost entirely or the worTk of Dr. iley.
Tnis work wss publizhed in 1907 as Fart 3 of Bulletin 84 of the U, S.
Tepartment of Agriculture. This dulletin has lonz since been out of
print tut it is likely to be found in youwr lidbrary. The report of the
nemsen Ecard on sulfites was not putlisked, elthough 2 copy of the manu-
script 1s &vaileble to anyone who wishes to come here zné study 1t.
There has been =0ome work on the toxicity of sulfur dioxide and sulfites
in recert years dbut it ues pot sdded a great deal to the work done by
¥Wiley and the Rensen Eoard, except to snow thet under certain conditions
the treatment of foods with sulfur dlioxide or sulfites destroys the
vitamin By present in such food. Tnois might corpstitute adulteration

in soma foods but mmrdly so in the cass of fixuits where the initial-
content of vitemin B, is ususlly smell,

1

Dus to the effect of sulfites cn meat produets, thost 1s, old
and cull colored meat can be rendered red arnd fresh looking, we are
of the opirion thet its use in mest 1s likely to render such xeat
‘sdulterated usnder the provisions or the Fcod, Drug, =nd Cosmciic fct
in thet desmege and inferiority are concealed or the product made to
appear bctter or of greeter value than it is. Actuslly, hosever, the
Tood and Drug Administration does not have occasion to proceed agalnst
meat products containing salfur dioxide or sulfites since any such
TToCuUCLs =ll2Ting iuterctate commerce e under the jurisdiction of
the Federzl ¥est Inspection Act and the esnrorcement of that Act haes
eliminet2d the use of sulfur dloxide in meat products packed in es-
tablishments naving governmment inspection.
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ce Food Div

ce Dr A RHiller
Yeat Izcrection Division
Food Distribution idm
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Very truly ycurs,

JOSEPH CALLAWAY, IR,

Acting Chief, Division of State
Cooperation »



