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The same_provislon is made respecting
Inspection Bills and Weekly Reports as for
Klour.

BEEF AND PORK.

The Inspector must eut up and pack or
unpack and examine, adding salt_if neces-
sary, and coopering all Beef or Pork sub-
mitted to him, at his own or other stores,
he being bound to provide one, The same
- frules apply with respect to brands as to
tiour, Soft orstill-fed to be branded  Soft”
in addition to the grade, and unmerchant-
able as “ Rejected.”” Re-inspected aner 12
mos. the meat shall have the word “01d”
added, and the former brand and date must
remainlt in every case.

‘I'ne Inspector is 1o receive 20 cts. per brl,

124 cis. per hf do., 30 cts. per tlerce, and 13
cts, per ht do., exclusive of cooperage and
repairs—not to exceed 10 cts. The brands
to be Inade on one headin a space 14 by 8
in. under a penalty of $80.
All beef which the Inspector finds on ex-
amination to have been killed at a proper
age and to be fat and merchantable, shalt
be cut into pleces as peariy square as may
be, not more than eight nor less than four
pounds weight, and shall be sorted and di-
vided for packing and re-packing in barrels,
half barrel, tierces and half tierces into
four ditferent sorts, to be denominated res-
pectively, *Mess,” * Prime Mess,” “ Prime,”
and * Cargo” Beef.

Mess, Beef shall consist of the cholcest
pleces only, that 1s to say: Briskets, the
thick of the Flank, Ribs, Rumps and Sir-
fvins of Oxen, Cows or Steers, well fatted;
and each pacimge shall be branded on one
of she heads witn the words ¢ Mess Beef.”
Prime Mess Beef shall consist or pieces
of meat of the second class, from good fat
cattle, wilbhout shanks or necks; and shall
be branded on one of the heads thercof with
the words ¢* Prime Mess Beef.””

Prime Beef shall consist of choice
pieces of fat cattle, amongst which there
shall not be more than th'e coarse pieces of
one side of the carcase, the houghs and neck
being cut off above the first joint* andshall
be branded on one of the Leads with the
words * Prime Beef.”

Curgo Bee! shail consist of the meat of
fat cattle of all the descriytions of three
years old and upwards, with not more than
half a neck and three shanks (with the
houghs cut off ubove the first joint,) and the
meal Otherwise merchantable; and shall
be branded on one ot the heads of the pack-
age “ Cargo Beel.”

A batrel iu which Beef s packed or re-
packed shall contain 200 1bs,, & half do. 100
ibs,, atierce 300 1bs., half tierce 150 lbs.

All ork which the Iuspeclor finds on
examination to be fat and merchantable,
shall be cut in pieces uas nearly square as
mmay be, and not more than slx nor less
than four pounds welght, aud shall be sorted
and dlvided into tive difteretit sorts, to he
denominated respectively : ¢ Mess,” ¢ Ex
tra Prime,” * Prime Mess,” ¢ Prime,”’ and
“Cargo” Pork:

‘Mess Pork shall consist of the rib
{neces only, of goud hogs; not weighing less

han 200 10S. each; aud barrels and half

barrels, tietces and half tierces contalning
snch Pork shall be branded on one of the
hends ¢ Mess Pork.”

Extra Prime Pork shall ¢-msistof heavy
anwrimmed fat shoulders, cut into three or
four pieces,

Prime Mess Pork shall consist of the
pieces of good fat hogs not weghing less
than 1901bs each, the barrel to coutain the
pieces of one hog onty, that is to say : 2 half|
heads (notl exceeding together 16 1bs.) with
2 shouiders and 2 hams and the remainifrg|
pieces of a hog,—the tierce to contain the
relative proportions of heads, shoulders and
hams, and the remainiug pieces of one hog
and a-half; but when the Pork under ius-
pection is from hogs exceeding two hun-
dred pounds each 1n_weight, the Inspector
shall raake “Mess Pork” of such rib and
side or flank pleces thereof, cut 1n the man-
ner and of the welght above prescribed, as
shall in his judgment be equal in quality
on the average o Mess Pork, as above de~
fined, and the packages shall be branded
¢ Prime Mess Pork.’

Prime Pork shall consist of the pleces
of good fat hogs, not welghing less than 150
1bs. each, the barrel to concailn the cuarse
pieces of one hog and a half only,—that s to
say,—3 half heads, (not exceeaing together,
24 1bs.) 8 hams, 8 shuulders, and the remain-
ing pieces of & hog and a half,—the tierce to
coutain the relauive proportions ot heads,
shoulders and hams, and the remaining
pieces of 2 hogs ; the packages to be brauded
* Prime Pork.”

Cargo Pork shall consist of the pieces
of fat hogs, weighing not less than 1& 1bs.
each,—the barrel to contain coarse pieces
of not more thau 2 hogs, that is t0 suy: 4
half heads, (not exceediug together 80 ibs.)
4 shoulders and 4 hams, and the remaining
pieces of 2 hogs, and to be otherwise mer-
chantable Pork ;—the tierce to contain the
relative pI'O{]OI'LlODS of heads, shoulders and
hams and the remaining pieces of 3 hogs;
glgles,:; ” paciages to bw branded ¢ Cargo

ork.

But in_all cases the following parts shall
be cut off, and not packed, nainely,—ihe
cars close to the head,—the snoutabdve the
tusks,—the legs ubove the Kiuee jolut,—the
tail shall be cus ofl; and the braius, tongue
and bloody gristle taken out.

Hach barrel in which Pork of any of|
the t‘oregmuﬁ descriptions may be’ pacsed
or re-pucked, shall contain 200 lbs,, and
each uerce 30 lbs,,—aud each haif barrel or
half tierce une balf those quaniities res-
pectively.

Rejected Beef or Pork must have the de-
fect which renders it unmerchaniabie
branded on the package,

‘Ube Ball used in packing and re-packing
Beef and Pork inspected aud branded, shaii
be clean Su. Ubes, Isle of May, Lisbon,
Turk’s Island, or other coarse grained sait
oI equal qualily; and every barrel of fresh
Beet or Pork shull be well salted with 75 1hs.
aud every tierce with 112 los of g0oo 1 sult us
aforesaly, exclusive of a sutficient quantity
of plckle us swrong us salt will Inuke it ;—
and 10 each barrel o1 Beef or Pork ghall ve
adued 4 0Z., sud 10 each tlerce 6 0z. of sult~
petre; and each bLalf barrel, or half tierce
of fresh Beet or tresh Pork shall be salte
with half the quantity of salt aud saltpetre
above mentivned with & sufficlency of
pickle; and in uil cuses « f packing aud re-
packing Beef or Pork to be inspected snd
branded under the autuority of this Aect,
the ingpector muy use sall, saltpetre w.d
picekle in his diseretion

Barrels, uerces, &c., must be made of
good seasoned wuite oak staves, hewds noul
eS8 than § in. thick, each stave on either
edge at the bilge for barrels at least § 1n, and
fur tierces § in.,—half bris. and hall t.erces
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