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drug, or chemical will not result in the
products of such poultry being adulterated, and the Administrator has approved such slaughter.
[37 FR 9706, May 16, 1972, as amended at 39
FR 4569, Feb. 5, 1974]

Subpart K—Post Mortem Inspection; Disposition of Carcasses
and Parts

erowe on DSK5CLS3C1PROD with CFR

§ 381.76 Post-mortem inspection, when
required;
extent;
traditional,
Streamlined
Inspection
System
(SIS), New Line Speed (NELS) Inspection System and the New Turkey Inspection (NTI) System; rate of
inspection.
(a) A post-mortem inspection shall be
made on a bird-by-bird basis on all
poultry eviscerated in an official establishment. No viscera or any part thereof shall be removed from any poultry
processed in any official establishment,
except at the time of post-mortem inspection, unless their identify with the
rest of the carcass is maintained in a
manner satisfactory to the inspector
until such inspection is made. Each
carcass to be eviscerated shall be
opened so as to expose the organs and
the body cavity for proper examination
by the inspector and shall be prepared
immediately after inspection as readyto-cook poultry. If a carcass is frozen,
it shall be thoroughly thawed before
being opened for examination by the
inspector. Each carcass, or all parts
comprising such carcass, shall be examined by the inspector, except for
parts that are not needed for inspection purposes and are not intended for
human food and are condemned.
(b)(1) There are five systems of postmortem inspection: Streamlined Inspection System (SIS) and the New
Line Speed (NELS) Inspection System,
both of which shall be used only for
broilers and cornish game hens; the
New Turkey Inspection (NTI) System,
which shall be used only for turkeys;
Traditional Inspection; and Ratite Inspection.
(i) The SIS shall be used only for
broilers and cornish game hens if:
(a) The Administrator determines
that SIS will increase inspector efficiency; or
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(b) The operator requests SIS and the
Administrator determines that the system will result in no loss of inspection
efficiency.
(ii) The NELS Inspection System
shall be used only for broilers and cornish game hens if:
(a) The operator requests the NELS
Inspection System, and
(b) The Administrator determines
that the establishment has the intent
and capability to operate at line speeds
greater than 70 birds per minute, and
meets all the facility requirements in
§ 381.36(d).
(iii) The NTI System shall be used
only for turkeys if:
(a) The operator requests it, and
(b) The Administrator determines
that the establishment meets all the
facility requirements in § 381.36(e).
(iv) Traditional inspection shall be
used for turkeys when the NTI System
is not used. For other classes of poultry, Traditional Inspection shall be
used when neither the SIS nor the
NELS Inspection System is used.
(2) The requirements of paragraph (a)
of this section are applicable to all four
inspection systems.
(3) The following requirements are
applicable to SIS:
(i) Definitions. For purposes of this
paragraph, the following definitions
shall apply:
(a) Cumulative sum (CUSUM). A statistical concept used by the establishment and monitored by the inspector
whereby compliance is determined
based on sample results collected over
a period of time. For purposes of determining compliance with the finished
product standards, the CUSUM is equal
to the sum of prior test results plus the
weighted result of the current test
minus the tolerance, with the condition that the resulting CUSUM cannot
go below zero.
(b) Tolerance number. A weighted
measure that equates to product being
produced at a national product quality
level. See Table 2.
(c) Action number. A level reached by
the CUSUM where the process is out of
control and product action is required
by the establishment or the inspector.
See Table 2.
(d) ‘‘Start number’’. A value halfway
between zero and the action number.
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The start number is used to determine
the starting CUSUM for the first subgroup of a shift and to reset the
CUSUM value if the CUSUM is equal to
or greater than the action number. See
Table 2.
(e) Subgroup. A 10-bird sample collected before product enters the chiller
and after product leaves the chiller.
(f) Subgroup absolute limit. The tolerance number plus 5. See Table 2.
(g) Prechill testing. Testing conducted
by the establishment to determine the
CUSUM on consecutive 10-bird subgroup samples collected prior to product entering the chilling system.
(h) Postchill testing. Testing conducted by the establishment to determine the CUSUM on consecutive 10bird subgroup samples collected as the
product leaves the chilling system.
(i) Rework. Reprocessing the product
to correct the condition or conditions
causing the nonconformances listed in
Table 1.
(ii) General. (a) Under SIS, one inspector inspects the outside, inside,
and viscera of each bird. There may be
two inspectors on one processing line,
each inspecting every other bird. For
the establishment to run its processing
line(s) at maximum speed, optimal conditions must be maintained so that inspection may be conducted efficiently.
The inspector in charge determines the
speed at which each processing line
may be operated to permit inspection.
A variety of conditions may affect this
determination including the health of
each flock and the manner in which
birds are being presented to the inspector for inspection.
(b) SIS may be performed by one inspector (SIS–1) or two inspectors (SIS–
2). SIS–1 requires that the establishment provide one inspection station for
each line and adequate reinspection facilities so carcasses can be removed
from each line for evaluation. The
maximum line speed for SIS–1 is 35
birds per minute. SIS–2 requires that
the establishment provide two inspection stations for each line and adequate reinspection facilities so carcasses can be removed from each line
for evaluation. The maximum line
speed for SIS–2 is 70 birds per minute.
(c) Under all inspection systems, including SIS, inspectors conduct post-

mortem inspection and look for a number of conditions, as specified elsewhere in this subpart, which may indicate adulteration. Adulterated product
is condemned and destroyed, except
that carcasses and parts which may be
made unadulterated by reprocessing
(reworking) may be so reprocessed
under the supervision of an inspector
and reinspected. Under SIS, inspectors
also reinspect product by sampling finished birds (both before and after
chilling) for nonconformances with finished product standards (see Table 1). If
such nonconformances are present at
certain statistical levels, it may indicate process difficulties requiring corrective action by the establishment. If
the establishment does not take adequate corrective action, the inspector
shall initiate corrective actions such as
conducting closer post-mortem inspections and requiring reprocessing and
reinspection of previously processed
carcasses and parts. Thus, SIS is conducted in two phases—a post-mortem
inspection phase and a reinspection
phase. The following paragraphs describe the inspection requirements (not
addressed elsewhere in this subpart)
under each.
(iii) Post-mortem inspection. (a) Facilities: Each inspection station must
comply with the facility requirements
in § 381.36(c).
(b) Presentation: Each inspector shall
be flanked by an establishment employee assigned to be the inspector’s
helper. The one inspector on the SIS–1
line shall be presented every bird. Each
inspector on the SIS–2 line shall be presented every other bird on the line. An
establishment employee shall present
each bird to the inspector properly
eviscerated with the back side toward
the inspector and the viscera uniformly
trailing or leading. Each inspector
shall inspect the inside, viscera, and
outside of all birds presented.
(c) Disposition: The inspector shall
determine
which
birds
shall
be
salvaged, reprocessed, condemned, retained for disposition by the veterinarian, or allowed to proceed down the
line as a passed bird subject to trim
and reinspection. Carcasses with certain defects not requiring condemnation of the entire carcass shall be
passed by the inspector, but shall be
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subject to reinspection to ensure the
physical removal of the defects. The
helper, under the supervision of the inspector, shall mark such carcasses for
trim when the defects are not readily
observable. Trimming of birds passed
subject to reinspection shall be performed by:
(1) The helper, time permitting, and
(2) One or more plant trimmers positioned after all giblets are harvested
and prior to reinspection.
(iv) Reinspection. (a) Facilities: Reinspection stations are required at both
the prechill and postchill locations.
The Agency will determine the number
of stations needed in those establishments having more than one processing
line or more than one chiller. One or
more prechill reinspection stations
shall be conveniently located at the
end of the line or lines prior to
chilling. One or more postchill stations
must be conveniently located at the
end of the chiller or chillers. The
prechill and postchill reinspection stations must meet the following provisions:
(1) Floor space shall consist of 3 feet
along each conveyor line. The space
shall be level and protected from all
traffic and overhead obstructions.
(2) A table at least 2 feet wide and 2
feet deep and 3 feet in height designed
to be readily cleanable and drainable
shall be provided for reinspecting the
sampled birds.
(3) A minimum of 200 foot-candles of
shadow-free lighting with a minimum
color rendering index of 85 on the table
surface.
(4) A separate clip board holder shall
be provided for holding the recording
sheets.
(5) Hangback racks designed to hold
10 carcasses shall be provided for and
positioned within easy reach of the person at the station.
(b) Disposition: An inspector shall
monitor the establishment’s application of the Finished Product Standards
program and shall take corrective action including retaining product to prevent adulterated product from leaving
the establishment when the inspector
determines that the establishment has
failed to apply the program as prescribed in paragraph (b)(3)(iv)(c) of this
section).

§ 381.76

(c) Finished Product Standards: Finished Product Standards (FPS) are criteria applied to processed birds before
and after chill to ensure that the product being produced is consistently
wholesome and unadulterated. These
criteria consist of nonconformances
(listed in Table 1), the incidence of
which is determined from 10 bird subgroup samples, reduced to a CUSUM
number, and measured against the
standards (Table 2). The standards are
applied to permit the Agency to estimate when the production process is in
control and when it is out of control.
The establishment is responsible for
maintaining FPS which, in turn, is
monitored by the inspector. FPS is applied in two separate parts. The first is
called prechill testing. It is designed to
ensure that the slaughter and evisceration procedures are in control. Compliance is measured by determining the
CUSUM on consecutive 10-bird subgroup samples collected prior to product entering the chilling system. The
second part of the FPS is called
postchill testing. It is designed to monitor the production through the chill
system to ensure that it meets the
postchill FPS. This test is independent
of the prechill test. Compliance is
measured by determining the CUSUM
on consecutive 10-bird subgroup samples as they exit the chilling system.
When the system is operating within
compliance, the establishment applies
the FPS to product samples at the
prechill reinspection station. Testing
time and time between tests are such
that birds represented by the test are
still within the chiller. If an out-ofcompliance condition is found, the
product leaving the chiller is segregated for rework and retested before
it may proceed into commerce. A second 10 bird subgroup sample of the
birds is taken after they leave the
chiller to ensure that the product
meets the postchill FPS. Since the
product is closer to the end of processing, the controls on releasing reworked product are stricter than controls under prechill testing, again to
ensure that no adulterated product enters into commerce.
(d) Prechill testing. The prechill FPS
have been divided into processing and
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trim categories. The processing category is designed to monitor the output of the dressing and evisceration
procedures. The trim category monitors the establishment’s ability to remove unwholesome lesions and conditions from inspected and passed carcasses. Each category is monitored
independently of the other category
using a separate CUSUM for each category.
(1) Actions to be taken when the process
is in control. If the CUSUM is less than
the action number and the subgroup
absolute limit is not exceeded, the
process is judged to be in control.
(i) Establishment Actions. The establishment shall:
(A) Randomly select and record subgroup sampling times for each production unit of time before product
reaches the prechill reinspection station on the production line. In no case
shall the time between tests exceed 1
hour of production time.
(B) Conduct a 10-bird subgroup test
at a random time on each poultry
slaughter line. These times are
preselected by the establishment and
available to the inspector prior to the
start of the shift/day’s operations. All
10 samples of the subgroup shall be collected at the random time.
(C) Obtain the weighted value of each
nonconformance by multiplying the
number recorded for each nonconformance by the ‘‘factor’’ in Table 1, sum
the total of all the nonconformances,
and calculate the CUSUM value for
that test.
(ii) Inspector Actions. The inspector
shall:
(A) Select random times for monitoring subgroup tests for each halfshift on the evisceration line. In establishments that have multiple evisceration lines on a production shift, monitor all lines of product at the random
times.
(B) Collect the subgroup samples to
be monitored at preselected times. All
10 samples of the subgroup shall be collected at the random time selected in
paragraph (b)(3)(iv)(d)(1)(ii)(A) of this
section.
(C) Conduct the 10-bird monitoring
subgroup test.
(2) Actions to be taken when the subgroup absolute limit is exceeded. If either

an inspector or establishment subgroup
test exceeds the subgroup absolute
limit of tolerance plus 5 (T+5), the establishment shall determine if any of
the immediate past 5 plant prechill
subgroups for that category (processing
or trim) resulted in a CUSUM above
the start number.
(i) If all of the past 5 plant prechill
subgroups are at or below the start
number, the establishment shall immediately conduct a retest subgroup on
that category of prechill to determine
sample validity. If retest subgroup
total equals tolerance or less, the establishment resumes random time testing. If the retest subgroup total exceeds tolerance, the establishment
shall proceed as if CUSUM reaches the
action number and shall begin process
actions as set forth in paragraph
(b)(3)(iv)(d)(4) of this section. In either
case, the prechill retest results will be
used to calculate CUSUM.
(ii) If any of the past 5 plant prechill
subgroups resulted in a CUSUM above
the start number, the establishment
shall proceed as if CUSUM reaches the
action number and shall begin process
actions as set forth in paragraph
(b)(3)(iv)(d)(4) of this section.
(3) Actions to be taken when a
trimmable lesion/condition is found. If either inspection or plant monitoring
finds any trimmable lesion or condition as specified in item B(7) of Table 1
during a prechill subgroup test, the establishment shall immediately conduct
an additional prechill subgroup test for
the same trimmable lesion/condition
category. This is a requirement on the
subgroup testing for the prechill trim
nonconformance that is in addition to
the CUSUM test described in paragraph
(b)(3)(iv)(d)(1) of this section.
(i) If no additional item in the same
category is found on retest, the establishment shall resume random time
sampling.
(ii) If an additional item in the same
category is found on retest, the establishment shall proceed as if CUSUM
reaches the action number and shall
initiate corrective action set forth in
paragraph (b)(3)(iv)(d)(4) of this section
for this category only.
(4) Actions to be taken when the
CUSUM reaches the action number. Once
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CUSUM reaches the action number, the
process is judged to be not in control.
(i) Establishment Actions. The establishment shall:
(A) Immediately notify the inspector
in charge and the production supervisor responsible for the affected evisceration line.
(B) Suspend random time prechill
testing of the affected nonconformance
category (processing or trim). Suspend
random time postchill subgroup testing
when the processing category is the affected nonconformance category.
(C) Conduct subgroup retests on carcasses leaving the chill system. Apply
the prechill criteria in Table 1 (A) or
(B), depending upon which category
caused the action, and apply prechill
Finished Product Standards as listed in
Table 2 to determine product compliance. In no case shall the time between
retests exceed 30 minutes of production
time. Apply prechill standard criteria
at the postchill location after notifying
the establishment’s production supervisor. If any of these subgroup retests
on product leaving the chill system result in a subgroup total exceeding tolerance, identify for rework subsequent
product at the postchill location. All
noncomplying product will be brought
into compliance prior to release into
commerce. Product from the chiller
will continue accumulating for rework
until a subsequent subgroup test results in a subgroup total equal to or
less than tolerance.
(D) Conduct additional subgroup
tests at the prechill reinspection station to determine the adequacy of production corrective action. If the
prechill tests results in a subgroup
total exceeding the tolerance, notify
the production supervisor. The number
of additional tests at the postchill reinspection station using prechill standards is increased as required to include
the product in the chiller represented
by this additional prechill test.
(E) After two consecutive additional
prechill subgroup tests result in subgroup totals equal to or less than tolerance:
—Resume random time prechill subgroup testing as set forth in actions to
be taken when the process is in control
at paragraph (b)(3)(iv)(d)(1) of this section.
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—Identify product entering the chill
system that will mark the end of the
retest action upon arrival at the
postchill sampling location. Such identification may include tagging or
empty space in chillers, depending
upon the establishment’s identification
method.
—Once all product identified as needing retesting has arrived at the
postchill sampling location, random
time postchill FPS testing resumes.
—If
two
consecutive
additional
prechill subgroup tests demonstrate
process control with subgroup totals
equal to or less than tolerance, but
they do not cause CUSUM to fall to the
start line or below, reset CUSUM at
the start number.
(ii) Inspector Actions. The inspector
shall monitor product and process actions by making spot-check observations to ensure that all program requirements are met.
(e) Postchill testing. Postchill subgroups shall be collected after the
product leaves the chiller but before
the product is divided into separate
processes. Each bird sampled shall be
observed and its conformance measured
against the postchill criteria. The subgroup nonconformance weights shall be
totaled and the CUSUM calculated by
subtracting the tolerance from the sum
of the subgroup total and the starting
CUSUM.
(1) Actions to be taken when the process
is in control. If the CUSUM is less than
the action number and the subgroup
absolute limit is not exceeded, the
process is judged to be in control.
(i) Establishment Actions. The establishment shall conduct a 10-bird subgroup test for each chiller system at a
randomly selected time of production.
In no case shall the time between tests
exceed 2 hours of production time.
(ii) Inspector Actions. The inspector
shall:
(A) Select random times for postchill
monitoring.
(B) Monitor each chill system twice
per shift.
(C) Conduct subgroup tests at
preselected random times.
(2) Actions to be taken when the subgroup absolute limit is exceeded. If either
an inspector or establishment subgroup
test exceeds the subgroup absolute
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limit of tolerance plus 5(T+5), the establishment shall determine if any of
the last 5 postchill monitoring subgroups resulted in a CUSUM above the
start number.
(i) If all of the past 5 postchill monitoring subgroups resulted in a CUSUM
at or below the start number, the establishment shall immediately retest a
subgroup to determine sample validity.
If this retest subgroup total exceeds
tolerance, the establishment shall proceed as if CUSUM reaches the action
number and shall begin process actions
as set forth in paragraph (b)(3)(iv)(e)(3)
of this section.
(ii) If any of the past 5 postchill monitoring subgroups resulted in a CUSUM
above the start number, the establishment shall proceed as if CUSUM
reaches the action number and shall
begin process actions as set forth in
paragraph (b)(3)(iv)(e)(3) of this section.
(3) Actions to be taken when the
CUSUM reaches the action number. Once
CUSUM reaches the action number, the
process is judged to be not in control.
(i) Establishment Actions. The establishment shall:
(A) Notify the inspector in charge
and the production supervisor responsible for product in the chiller.
(B) Suspend random time postchill
subgroup testing.
(C) Immediately conduct an additional postchill subgroup test. If the
retest subgroup total exceeds tolerance, the establishment shall identify
subsequent product for rework. Product will continue accumulating for rework until a subsequent subgroup test
results in a subgroup total equal to or
less than tolerance.
(D) After two consecutive additional
postchill subgroup tests results in subgroup totals equal to or less than tolerance:
—Resume random time postchill subgroup testing as set forth in actions to
be taken when the process is in control
at paragraph (b)(3)(iv)(e)(1) of this section.
—If the two consecutive additional
postchill subgroup totals equal to or
less than tolerance do not cause
CUSUM to fall to the start number or
below, reset CUSUM at the start number.

(ii) Inspector Actions. The inspector
shall monitor product and process actions to ensure that program requirements are met.
(v) When the prechill or postchill
product has been identified as having
been produced when the process was
not in control, additional online subgroup testing by the establishment is
required to determine its conformance
to the standard. If any of the additional plant subgroup testing results in
a subgroup total exceeding tolerance,
offline product corrective actions must
take place. The responsibilities of the
establishment
and
the
inspector
change depending on the CUSUM.
All corrective actions such as identifying affected product, segregating
product, and maintaining control
through rework actions are the establishment’s responsibility. Corrective
actions by the inspector depends upon
the establishment’s ability to control
rework of affected product. If the establishment fails in its responsibilities,
the inspector will identify, segregate,
and retain affected product to prevent
adulterated product from reaching consumers.
(a) Offline product. The establishment shall identify the affected product so that it may be segregated and
accumulated offline for rework. The inspector shall spot check the establishment’s identification, segregation, and
control of reworked product to ensure
that program requirements are met.
(b) Reworked product. Reworked
product must be tested by the establishment with a randomly selected subgroup test of the accumulated reworked lot. Before product is released,
the random subgroup test must result
in a subgroup total equal to or less
than tolerance. If the subgroup test of
a reworked lot results in a subgroup
total exceeding tolerance, the lot must
be reworked again before another subgroup is selected. The following actions
are required.
(1) Establishment Actions. The establishment shall:
(i) Select the random subgroup from
throughout the lot only after the total
lot has been reworked.
(ii) Conduct the subgroup test using
the same criteria (prechill or postchill)
that resulted in the rework action.
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(iii) Release the lot if the reworked
subgroup test resulted in a subgroup
total equal to or less than tolerance.
(iv) Identify and control the lot to be
reworked if the reworked subgroup
total again exceeds tolerance.
(2) Inspector Actions: The inspector
shall spot check the rework procedure
to ensure that plant monitoring and
production meet the requirements of
the program.
(vi) After the 10 bird subgroup tests
are completed, the prechill and
postchill processing nonconformances
shall be corrected on all bird samples
prior to returning the samples to the
product flow. Samples with trim
nonconformances shall be returned to
the trim station for correction prior to
their return to the product flow.

1

2

3

4
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TABLE 1—DEFINITIONS OF NONCONFORMANCES
A Processing Nonconformances
Extraneous material ≤1⁄16″
—Include any specks, tiny smears, or
stains of material that measure 1⁄16″ or
less in the greatest dimension.
Examples: Ingesta, unattached feathers,
grease, bile remnants, and/or whole
gall bladder or spleen, embryonic
yolk, etc.
—Factor is one.
—1 to 5=1 defect: 6 to 10=2 defects; 11 or
more=3 defects. A maximum of three
incidents per carcass.
Extraneous material >1⁄16″ to 1″
—The same material as line 1, but measuring >1⁄16″ to 1″ in the longest dimension.
—Factor is one.
—A maximum of three incidents per
carcass.
Extraneous material >1″
—The same material as lines 1 to 2, but
measuring greater than one inch.
—Factor is two.
—A maximum of two incidents per carcass.
Oil glands remnant—less than two whole
glands
—Recognizable fragment(s) of one or
both oil glands equals one incident.
—Factor is one.
—Maximum of one incident per carcass.
Oil glands—two whole glands
—Both whole oil glands with no missing
fragments equals one incident. If the
oil glands are cut, but no fragment is
removed, consider them to be whole.
But if even a small fragment is removed, use line 4.
—Factor is two.
—A maximum of one incident per carcass.

§ 381.76

TABLE 1—DEFINITIONS OF NONCONFORMANCES—
Continued
6 Lung ≥1⁄4″ whole
—Any portion less than a whole lung,
and equal to or greater than 1⁄4″ at the
greatest dimension, equals one incident.
—Factor is one.
—A maximum of two incidents per carcass.
7 Lung—whole
—Each whole lung equals one incident.
—Factor is two.
—A maximum of two incidents per carcass.
8 Intestine
—Any identifiable portion of the terminal portion of the intestinal tract
with a lumen (closed circle) present,
or split piece of intestine large enough
to be closed to form a lumen.
—Factor is five.
—A maximum of one incident per carcass.
9 Cloaca
—Any identifiable portion of the terminal portion of the intestinal tract
with mucosal lining.
—Factor is five.
—A maximum of one incident per carcass.
10 Bursa of Fabricius
—A whole rosebud, or identifiable portion with two or more mucosal folds.
—Factor is two.
—A maximum of one incident per carcass.
11 Esophagus
—Any portion of the esophagus with
identifiable mocosal lining.
—Factor is two.
—A maximum of one incident per carcass.
12 Crop—partial—with mucosa
—Any portion of the crop that includes
the mucosal lining.
—Factor is two.
—A maximum of one incident per carcass.
13 Crop—whole
—Any complete crop.
—Factor is five.
—A maximum of one incident per carcass.
14 Trachea ≤1″
—Identifiable portion of trachea less
than or equal to one inch long.
—Factor is one.
—A maximum of one incident per carcass.
15 Trachea >1″
—Identifiable portion of trachea greater
than one inch.
—Factor is two.
—A maximum of one incident per carcass.
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TABLE 1—DEFINITIONS OF NONCONFORMANCES—
Continued
4 Bruise >1″
—Same criteria as in line three, but
greater than one inch in greatest dimension.
—Factor is two.
—A maximum of three incidents per
carcass.
5 Bruise black/green 1⁄4″ to 1″
—Bruises 1⁄4″ to 1″ that have changed
from red to a black/blue or green color
due to age.
—Factor is two.
—A maximum of three incidents per
carcass.
6 Bruise Black/green >1″
—Same as line 5, but measuring greater
that 1″ in greatest dimension.
—Factor is five.
—A maximum of two incidents per carcass.
7 Trimmable lesions/Condition
—A trimmable tumor or identifiable
portion of a tumor on any part of the
carcass.
—Trimmable
Synovitis/airsacculitis
(saddle/frog) lesions that have not
been removed.
—Lesion/condition subject to removal
following an approved cleanout process. Examples: airsacculitis, salpingitis, nephritis, spleen, or liver conditions requiring removal of the kidneys.
Note: All establishments shall develop and
maintain a permanent marking system
that identifies carcasses with removable
lesions/conditions on the inside surfaces.
When removable lesions/conditions are
identified inside the carcass by the inspector, the helper will be notified to
apply the permanent mark. When removable inside lesions/conditions are found on
a subgroup sample without the permanent
mark, the error is not recorded in line 7.
The affected carcass(s) will be hungback
for IIC disposition and corrective action.
—Factor is five.
—A maximum of one incident per carcass.
8 Failure to complete task as indicated by
marking system.
Example: Synovitis, airsacculitis, inflammatory process, contamination,
etc.
—The helper, under the inspector’s direction, will apply a mark to the carcass, indicating to the trimmer(s)
that specific action must be taken on
that carcass. When airsac and kidney
cleanout, or synovitis part removal,
or carcass removal from the line is
not completed, or only partially completed, this occurrence is recorded as
one defect.

TABLE 1—DEFINITIONS OF NONCONFORMANCES—
Continued
16 Hair ≥1⁄4″ 26 or more.
—Hair which is one-fourth inch long or
longer measured from the top of the
follicle to the end of the hair. 26 or
more hairs equal one incident.
—Factor is one.
—A maximum of one incident per carcass.
17 Feather and/or Pinfeathers ≤1″
—Attached feathers or protruding pinfeathers less than or equal to one inch
long. Scored 5 to 10 per carcass as one
incident, 11 to 15 per carcass as two
incidents, and 16 or more as three incidents.
—Factor is one.
—A maximum of three incidents per
carcass.
18 Feathers >1″
—Attached feathers longer than one
inch. Scored 1 to 3 per carcass as one
incident 4 to 6 per carcass as two incidents, and 7 or more as three incidents.
—Factor is one.
—A maximum of three incidents per
carcass.
19 Long Shank—both condyles covered
—If the complete tibiotarsal joint is
covered, it equals one incident.
—Factor is two.
—A maximum of two incidents per carcass.
B Trim nonconformances
1 Breast blister
—Inflammatory tissue, fluid, or pus between the skin and keel must be
trimmed if membrane ‘‘slips’’ or if
firm nodule is greater than 1⁄2″ in diameter (dime size).
—Factor is two.
—A maximum of one incident per carcass.
2 Breast blister—partially trimmed
—All inflammatory tissue, including
that which adheres tightly to the keel
bone, must be removed.
—Factor is two.
—A maximum of one incident per carcass.
3 Bruise 1⁄2″ to 1″
—Blood clumps or clots in the superficial layers of tissue, skin, muscle or
loose subcutaneous tissue may be slit
and the blood completely washed out.
When the bruise extends into the
deeper layers of muscle, the affected
tissue must be removed. Very small
bruises less than 1⁄2″ (dime size) and
areas showing only slight reddening
need not be counted as defects.
—Factor is one.
—A maximum of five incidents per carcass.
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Food Safety and Inspection Service, USDA
TABLE 1—DEFINITIONS OF NONCONFORMANCES—
Continued
—Factor is five. It will also be recorded
as a line 7 defect for a total factor of
10.
—A maximum of one incident per carcass.
9 Compound fracture
—Any bone fracture (i.e., leg or wing)
that has caused an opening through
the skin. May be accompanied with a
bruise, but not always. Do not count
the bruise in line 3 or 4 if it is associated with the compound fracture.
—Factor is two.
—A maximum of three incidents per
carcass.
10 Wingtip compound fracture
—Same criteria as line 9, but only for
wingtips.
Note: Bruises not associated with the
fracture should be recorded in the
appropriate lines.
—Factor is one.
—A maximum of two incidents per carcass.
11 Untrimmed short hock
—When no cartilage of the hock surface
is present and no tendons are attached
to the bone.
—Factor is two.
—A maximum of two incidents per carcass.
12 Sores, scabs, inflammatory process, etc.
≤1⁄2″
—Any defects such as sores, abscesses,
scabs, wounds, dermatitis, inflammatory process, that measure less
than or equal to 1⁄2″ in the greatest dimension.
—Factor is two.
—A maximum of two incidents per carcass.
13 Sores, scabs, inflammatory process, etc.
>1⁄2″
—Same as line 12, but greatest dimension is greater than 1⁄2″, or a cluster of
smaller lesions in close proximity
>1⁄2″, this category also includes turkey leg edema.
—Factor is five.
—A maximum of one incident per carcass.
14 External mutilation
—Mutilation to the skin and/or muscle
that is caused by the slaughter, dressing or eviscerating processes. Skinned
elbows (bucked wings) do not trim require unless affected wing joint capsule is also opened.
—Factor is one.
—A maximum of three incidents per
carcass.

§ 381.76

TABLE 1—DEFINITIONS OF NONCONFORMANCES—
Continued
C Postchill
nonconformances—(Designed
to monitor those nonconformances added
to product during the chilling process)
1 Extraneous material ≤1⁄16″
—Include specks, grease, or unidentifiable foreign material that measure
1⁄16″ or less in the greatest dimension.
—Example: Ingesta, grease, or unidentifiable foreign material.
—Factor is one.
—3 to 7=1 defect; 8 to 12=2 defects; 13 or
more=3 defects. A maximum of three
incidents per carcass.
2 Extraneous material >1⁄16″ to 1″
—This includes ingesta, grease, or unidentifiable
foreign
material
measureing >1⁄16″ to 1″ longest dimension.
—Factor is one.
—A maximum of three incidents per
carcass.
3 Extraneous material >1″
—The same material as line 2, but measuring greater than one inch.
—Factor is two.
—A maximum of two incidents per carcass.
TABLE 2—FINISHED PRODUCT STANDARDS
SIS

Prechill Processing Nonconformance
Tolerance number (T) .....................
Subgroup Absolute Limit (T+5) ......
Action number ...............................
Start number ..................................
Prechill Trim Nonconformance
Tolerance number (T) .....................
Subgroup Absolute Limit (T+5) ......
Action number ...............................
Start number ..................................
Postchill Nonconformance
Tolerance number (T) .....................
Subgroup Absolute Limit (T+5) ......
Action number ...............................
Start number ..................................
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(4) The following requirements are
also applicable to NELS inspection:
(i) Inspection under NELS is conducted in two phases, as post-mortem
inspection phase and a reinspection
phase.
(a) Post-mortem inspection. The establishment shall provide three inspection
stations on each eviscerating line in
compliance with the facility requirements § 381.36(d)(1). The three inspectors shall inspect the inside, viscera,
and outside of all birds presented. Each
inspector shall be flanked by two establishment employees—the presenter

453

VerDate Nov<24>2008

25
30
22
11

Fmt 8010

Sfmt 8010

Y:\SGML\220029.XXX

220029

erowe on DSK5CLS3C1PROD with CFR

§ 381.76

9 CFR Ch. III (1–1–10 Edition)

and the helper. The presenter shall ensure that the bird is properly eviscerated and presented for inspection
and the viscera uniformly trailing or
leading. The inspector shall determine
which birds shall be salvaged, reprocessed, condemned, retained for disposition by the veterinarian, or allowed to
proceed down the line as a passed bird
subject to reinspection. Poultry carcasses with certain defects not requiring condemnation of the entire carcass
shall be passed by the inspector, but
shall be subject to reinspection to ensure the physical removal of the specified defects. The helper, under the supervision of the inspector, shall mark
such carcasses for trim when the defects are not readily observable. Trimming or birds passed subject to reinspection shall be performed by:
(1) The helper, time permitting, and
(2) One or more plant trimmers positioned after giblet harvest and prior to
reinspection.
(b) A reinspection station shall be located at the end of each line. This station shall comply with the facility requirements in § 381.36(d)(2). The inspector shall ensure that the establishment
has performed the indicated trimming
of carcasses passed subject to reinspection by visually monitoring, checking
data, or gathering samples at the station or at other critical points on the
line.
(ii)–(iii) [Reserved]
(iv) The maximum inspection rate for
NELS shall be 91 birds per minute per
eviscerating line.
(5) The following requirements are
also applicable to the NTI System:
(i) Inspection under the NTI System
is conducted in two phases, a postmortem inspection phase and a reinspection phase. The NTI–1 Inspection
System requires that the establishment provide one inspection station for
each line and adequate reinspection
facilitiates so carcasses can be removed from each line for evaluation.
The NTI–2 Inspection System requires
that the establishment provide two inspection stations for each line and adequate reinspection facilities so carcasses can be removed from each line
for evaluation.
(a) Post-mortem inspection. Each inspection station must comply with the

facility requirements in § 381.36(e)(1).
Each inspector shall be flanked by and
establishment employee assigned to be
the inspector’s helper. The one inspector on an NTI–1 Inspection System
shall be presented every bird. Each inspector on an NTI–2 Inspection System
line shall be presented every other bird
on the line. An establishment employee
shall present each bird to the inspector
properly eviscerated with the back side
toward the inspector and the viscera
uniformly trailing or leading. Each inspector shall inspect the inside,
viscera, and outside of all birds presented. The inspector shall determine
which bird shall be salvaged, reprocessed, condemned, retained for disposition by a veterinarian, or allowed to
proceed down the line as a passed bird
subject to reinspection. Turkey carcasses with certain defects not requiring condemnation of the entire carcass
shall be passed by the inspector, but
shall be subject to reinspection to ensure the physical removal of the specified defects. The helper, under the supervision of the inspector, shall mark
such carcasses for trim when the defects of birds passed subject to reinspection shall be performed by:
(1) The helper, time permitting, and
(2) One or more plant trimmers positioned after the giblet harvest and
prior to reinspection.
(b) Reinspection. A reinspection station shall be located at the end of the
lines. This station shall comply with
the
facility
requirements
in
§ 381.36(e)(2). The inspector shall ensure
that establishments have performed
the indicated trimming of each carcass
passed subject to reinspection by visually monitoring, checking data, and/
or sampling product at the reinspection station and, if necessary, at other
points, critical to the wholesomeness
of product, on the eviscerating line.
(ii)–(iii) [Reserved]
(Recordkeeping requirements approved by
the Office of Management and Budget under
control number 0583–0008)
[47 FR 23435, May 28, 1982, as amended at 49
FR 42555, Oct. 23, 1984; 50 FR 37513, Sept. 16,
1985; 50 FR 38097, Sept. 20, 1985; 51 FR 3574,
Jan. 29, 1986; 53 FR 46861, Nov. 21, 1988; 62 FR
5143, Feb. 4, 1997; 65 FR 34390, May 30, 2000; 66
FR 22906, May 7, 2001]
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