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Certified: implies that the USDA's Food Safety and Inspection Service and the Agriculture

Marketing Service have officially evaluated a meat product for class, grade, or other quality
characteristics (e.g., "Certified Angus Beef")

Organic: is a labeling term that denotes products produced under the authority of the Organic
Foods Production Act. The principal guidelines for organic production are to use materials and
practices that enhance the ecological balance of natural systems and that integrate the parts of the
farming system into an ecological whole.

Natural: a product containing no artificial ingredient or added color and is only minimally
processed. Minimal processing means that the product was processed in a manner that does not
fundamentally alter the product. The label must include a statement explaining the meaning of

the term natural (such as "no artificial ingredients; minimally processed").

Genetically Modified Organisms (GMO): this label discloses the presence of bioengineered
material

Grass-fed: this label requires that ruminant animals be fed only grass and forage, except for milk
consumed prior to weaning. Animals certified under this program cannot be fed grain or grain
by-products and must have continuous access to pasture during the growing season.

No Hormones: the term "no hormones administered” may be approved for use on the label of
beef products if sufficient documentation is provided to the Agency by the producer showing no
hormones have been used in raising the animals

No Antibiotics: the terms "no antibiotics added™ may be used on labels for meat or poultry
products if sufficient documentation is provided by the producer to the Agency demonstrating

that the animals were raised without antibiotics.
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For More Information visit USDA FSIS at https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-
education/get-answers/food-safety-fact-sheets/food-labeling/meat-and-poultry-labeling-terms/meat-and-poultry-
labeling-terms
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