MEAT, POULTRY AND EGG SAFETY BRANCH

GUIDANCE: DENATURANTS FOR RAW PET FOOD

It is a requirement of the California Food and Agricultural Code (FAC) 19346 that

all finished raw and unprocessed pet food products must be properly denatured

or de-characterized.

Requirements for denaturing (3 CCR § 1180.43)

o Denaturing agent must be mixed thoroughly and applied in such quantity
that it cannot easily be removed by washed and soaking.

o Meat, meat byproduct, raw animal fat, or rendered animal fats and oils
should be given a distinctive color, odor and/or taste so that it may not be

confused with human food.

Approved Denaturants
Unrefined fish oil
FD&C Green No. 3
FD&C Blue No. 1
FD&C Blue No. 2
FD&C Violet No. 1
*Ground hard bone (NOT
bone meal)
*Ground trachea
Finely powdered charcoal
Shells — egg, oyster
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Green tripe unprocessed and unbleached. o

Hard bone present
throughout ground
product.

FD&C Blue No.2 applied in
sufficient quantity.

Naturally Denatured Products

These products may be sold as is, without an
added denaturant.

Whole bones

UNWASHED, whole green tripe
Whole trachea

Lungs

Other denaturants may be approved - contact your MPES inspector to seek approval for a denaturant not

listed above.

*Ground bone and trachea

*  Must contain 4% of the weight of the product and be uniformly incorporated in the product.
¢ The size of the bone shall be no less than the opening size for No. 5 mesh.

o A No. 5 mesh is approximately 1/8 inch.

Meat, Poultry and Egg Safety | 1220 N Street, Sacramento, CA 95814

Telephone: (916) 900 5004 | cdfa.mpes feedback@cdfa.ca.gov | https://www.cdfa.ca.gov/AHFSS/MPES/

Rev: 06/23/2026


https://leginfo.legislature.ca.gov/faces/codes_displaySection.xhtml?lawCode=FAC&sectionNum=19346.
https://www.cdfa.ca.gov/AHFSS/MPES
mailto:feedback@cdfa.ca.gov
https://govt.westlaw.com/calregs/Document/I5BBE5E035A0D11EC8227000D3A7C4BC3?originationContext=document&transitionType=DocumentItem&needToInjectTerms=False&viewType=FullText&ppcid=5950dc9682244ccb85cbae25b95b3ce8&contextData=%28sc.Default%29

	Slide Number 1



