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where exposed edible products are prepared, processed, or otherwise handled.
§ 354.244 Temperatures and cooling
and freezing procedures.
Temperatures and procedures which
are necessary for cooling and freezing
of rabbits in accordance with sound
commercial practice shall be maintained in the coolers and freezers, and
chilling temperatures and procedures
shall also be in accordance with sound
commercial practice.
(a) Cooling. Immediately after evisceration and washing of the carcass, it
shall be placed in a cooling tank containing running cold tap water to remove the animal heat from the carcass.
Carcasses shall not be allowed to remain in the cooling tank for longer
than 1 hour.
(b) Air chilling. Immediately after the
initial water chilling, the carcasses
shall be placed in cooling racks and
thereupon placed in a refrigerated cooler with moderate air movements and a
temperature which will reduce the internal temperature of the carcasses to
from 36 °F. to 40 °F., both inclusive,
within 24 hours.
(c) Freezing. (1) When ready-to-cook
rabbits are packaged in bulk or shipping containers, the carcasses should
be individually wrapped or packaged in
water-vapor resistant cartons or the
containers should be lined with heavy
water-vapor resistant paper so as to assure adequate overlapping of the lining
to completely surround the carcasses
and to permit unsealed closure or sealing in such a manner that water-vapor
loss from the product is considerably
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retarded or prevented. The rabbit carcasses should receive an initial rapid
freezing under such packaging, temperature, air circulation, and stacking
conditions which will result in freezing
the carcasses solid in less than 48
hours.
(2) Frozen ready-to-cook rabbits shall
be held under conditions which will
maintain the product in a solidly frozen state with temperature maintained
as constant as possible.
(d) Refrigeration. Immediately after
packaging, all ready-to-cook rabbits,
other than those which are shipped
from the plant in a refrigerated carrier,
should be moved into the freezer, except that a period not exceeding 72
hours will be permitted for transportation and temporary holding before
placing in the freezer provided such
rabbits are held at not above 36 °F.
§ 354.245

Vermin.

Every practicable precaution shall be
taken to exclude flies, rats, mice, and
other vermin from the official plant.
Dogs, cats, and other pets shall be excluded from rooms where edible products are processed, handled, or stored.
§ 354.246 Exclusion of diseased persons.
No person affected with any communicable disease (including, but not
being limited to, tuberculosis) in a
transmissible stage shall be permitted
in any room or compartment where exposed or unpacked edible products are
prepared, processed, or otherwise handled.

Table showing types of materials.
Equipment, utensils, and facilities

Iron
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Overhead conveyors .....................................................................................
Conveyor track ..............................................................................................
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Shackle chain ................................................................................................
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Utensils for handling edible products ............................................................
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