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The same provision Is made respecting 
Inspection Bills and Week ly Reports as for 
D'lour. 

B E E F AND PORK. 

The Inspector m u s t cut u p and pack or 
unpack and examine, adding salt it neces­
sary, and coopering all Beef or Pork sub­
mit ted to h im, a t Ms own or other stores, 
he being bound to provide one. The same 
rules apply wi th respect to brands as to 
flonr. Sort or still-fed to be branded "Soft" 
In addition to the grade, and unmerchan t ­
able as "Rejected." Re-inspected afler 12 
mos. ihe mea t shall have the word " O l d " 
added, and the former brand and date m u s t 
remain In every case. 

The Inspector is to receive 20 cts. per brl., 
12i etc. per hf do., 30cts. per tierce, and 18 
eta. per h t do. , exclusive of cooperage and 
repairs—not to exceed 10 cts. The brands 
to be made on one bead in a space 11 by g 
in. under a penal ty of $80. 

All beef which the Inspector finds on ex­
aminat ion t o have been killed a t a proper 
age and to be fat and merchantable, shall 
be cut into pieces as nearly square as m a y 
be, not more t h a n eight nor less t h a n four 
pounds weight, and shall be sorted and di­
vided for packing and re-packing in barrels, 
half barrels, tierces and half tierces into 
lour different sorts, to be denominated res­
pectively, "Mess," "PrimeMess," "•Prime," 
and "Cargo" Beef. 

Mess^ Beef shall consist of the choicest 
pieces only, tha t Is to s a y : Briskets, the 
tbick of the Flunk, Ribs, Rumps and Sir­
loins of Oxen, Cows or Steers, well fatted; 
and each package shall be branded on one 
of the heads w l w the words " Mess Beef." 

Pr ime Mess Beef shall consist or pieces 
of m e a t of the second class, from good fat 
cattle, without shanks or necks ; and shall 
be branded on one of the heads thereof wi th 
the words ''Prime Mess Beef." 

Pr ime Beef shall consist of choice 
pieces of fat cattle, amongst which there 
shall not be more than the coarse pieces of 
one sid* of the carcase, the houglis and neck 
being cut off above the first j o in t ' and shall 
be branded on one of the heads wi th the 
words "PrimeBeef." 

Cargo Beef shall consist of the mea t of 
fat cattle of all the deserii tlons of three 
year* old and upwards, with not more than 
half a neck and three shanks (with the 
houghs cut off above the first joint,) and the 
meat otherwise .merchantable; and shall 
be branded on one ol tbe heads of the pack­
age " Cargo Beef." 

A barrel iu which Beef Is packed or re­
packed shall contain 200 lbs., a half do. 100 
lbs., a tierce 300 lbs., half tl»rce 180 lbs. 

All r o r k which the Inspector finds on 
examination to be fat and merchantable, 
shall be cut In pieces as near ly square as 
may be, and not more than six nor less 
thdn four pounds weight, and shall be sorted 
aud divided Into five different sorts, to be 
denominated respect ively: "Mess," "Ex 
traPrime," "PrimeMess," '-Prime," and 
•-.Cargo" P o r k : 

Mess Pork shall consist of the rib 
pieces only, of good hogs; not weighing less 
thau 200 lbs. each ; aud barrels and half 
barrels, tleices and half tierces containing 
sr ichFork shall be branded on one of ihe 
heads " Mess Pork." 

Extra P r ime Pork shall c insist of heavy 
nntximmed fat shoulders, cut Into three or 
four pieces. 

P r i m e Mess Pork shall consist of the 
pieces of good fat hogs not weighing less 
than 190 lbs each, the barrel to contain the 
pieces of one hog oniy, tha t is to s a y : 2 half 
heads (not exceeding together 16 lbs.) with 
2 shoulders and 2 h a m s and the remaining 
pieces of a hog,—the tierce to contain the 
relative proportions of heads, sbouldersand 
hams , and the remainlug pieces of one nog 
and a half; but when the Porn under Ins­
pection Is from hogs exceeding two hun­
dred pounds each in weight, the Inspector 
shall m a k e "Mess P o r k " of such rib and 
side or flank pieces thereof, cut In the m a n ­
ner and of th# weight above prescribed, as 
shall in his judgment be equal in quality 
on the average to Mess Pork, as above d e ­
fined, and the packages shall be branded 
"Prime Mess Pork." 

Pr ime Pork shall consist of the pieces 
of good fat hogs, not weighing less than 160 
lbs. each, the barrel to con Lain the coarse 
pieces of one hog and a half only,—that is to 
say,—3 half heads, (not exceealng together 
21 lbs.) 3 hams , 3 shoulders, and the remain­
ing pieces of a hog and a half,—the tierce to 
contain the relative proportions ot heads, 
shoulders and hams , and t h e remaining 
pieces of 2 hogs; the packages to be branded 
" Prime Pork." 

Cargo Pork shall consist of the pieces 
of fat hogs, weighing not less than 100 lbs. 
eacb,—the barrel to contain coarse pieces 
of nut more thau 2 hogs, tha t i*> to s a y : 4 
half heads, (not exceeding together 30lbs.) 
4 shoulders and 4 hams , and tue remaining 
pieces of 2 hogs, and to be otherwise mer­
chantable Pork;—the tierce to contain the 
relative proportions of heads, shoulders and 
h a m s aud the remaining pieces of 3 hogs; 
these paCKUges to bo branded '• Cargo 
Pork." 

But in all cases the following parts shall 
be cut oil; and not packed, namely,—the 
ears close to the head,—the snout above the 
tusks.—the legs above the kiiee joint,—the 
tail shall be cut off, and the brains, tongue 
and bloody gristle t aken out. 

Each barrel in which Pork of any of 
the foregoing descriptions m a y b e ' p a u s e d 
or re-packed, shall contain 200 lbs., and 
each tierce 30J lbs.,—aud each half barrel or 
half tierce one half those quanti t ies res­
pectively. 

Rejected Beef or Pork m u s t have the de ­
fect which renders It unmerchantable 
branded on the package. 

The salt used in packing and re-packing 
Beef and Pork inspected aud branded, shau 
be clean St. Ubes, Isle of May, .Lisbon, 
Turk ' s Island, or other coarse grained salt 
oi equal qual i ty ; aud every barrel of fresh 
Beef or Pork shall be well salted wi th 76 lbs. 
aud every tierce with 112 los of goo 1 salt as 
aforesaiu, exclusive of a sufficient quanti ty 
of pickle as strong as salt will m a k e it;— 
and to each barrel ol Boef or Pork shall ce 
adued 4 oz., aud to each tierce 6 O't. of salt­
pe t re ; aud each half barrel, or half tierce 
of fresh Beef or fresh Pork sh.-ill be salted 
wi th half the quantity of salt and saltpetre 
above ment ioned with a sufficiency «,f 
pickle; and in all cases • f pacaiug aud re­
packing Beef or r o r k to be inspected and 
branded under tbe autui.rity of this Act, 
the Inspector m a y use salt, saltpetre a..u 
pickle in his discretion 

.barrels, tierces, <sc, mus t be made of 
good seasoned wniie oak staves, heads not 
iess than j in. thick, each stave on either 
edge at the bilge for barrels a t least i in, and 
for tierces J iu.,—half bris. and ,hali t .erces 
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