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and 381, subpart P, for meat and poultry products).

1) ‘Food Standard; General Principles and Food Standards Modernization’, (70 FR 29214), May 20, 2005
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https://www.fda.gov/food/cfsan—constituent—updates/fda-reopens—comment-period-general-princi

ples—food-standards—modernization, February 20, 2020
https://www.federalregister.gov/documents/2005/05/20/05-9958/food-standards—general-principle
s—and-food-standards—modernization, May 20, 2005
https://www.federalregister.gov/documents/2020/02/21/2020-03437/food-standards—general-princ

iples—and-food-standards—modernization-reopening-of-the-comment-period, February 21, 2020
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