§ 381.146

9 CFR Ch. III (1–1–11 Edition)

B or 9 CFR Chapter III, Subchapter A
or Subchapter E.
(Recordkeeping requirements approved by
the Office of Management and Budget under
control number 0583–0015)
[37 FR 9706, May 16, 1972, as amended at 45
FR 54323, Aug. 15, 1980; 46 FR 48904, Oct. 5,
1981; 50 FR 6, Jan. 2, 1985; 51 FR 32304, Sept.
11, 1986; 57 FR 43598, Sept. 21, 1992; 62 FR
45026, Aug. 25, 1997; 62 FR 54759, Oct. 22, 1997;
64 FR 72175, Dec. 23, 1999; 65 FR 34390, May 30,
2000]

§ 381.146 Sampling at official establishments.
Inspectors may take, without cost to
the Department, such samples as are
necessary of any poultry product, or
other article for use as an ingredient of
any poultry product, at any official establishment to determine whether it
complies with the requirements of the
regulations.

jdjones on DSK8KYBLC1PROD with CFR

§ 381.148 Processing and handling requirements for frozen poultry products.
Procedures with respect to processing of frozen ready-to-heat-and-eat
poultry products or stuffed ready-toroast poultry shall be in accordance
with sound operating practices and carried out in a manner which will assure
freedom from adulteration of the products. Products to be frozen shall be
moved into the freezer promptly under
such supervision by an inspector as is
necessary to assure preservation of the
products by prompt and efficient freezing. Adequate freezing facilities shall
be provided within the official establishment where products to be frozen
are prepared, except that, upon written
request, and under such conditions as
may be prescribed by the Administrator in specific cases, such products
may be moved from the official establishment prior to freezing: Provided,
That the official establishment and
freezer are so located and the necessary
arrangements are made so that the Inspection Service will have access to the
freezing room and adequate opportunity to determine that the products
are being properly handled and frozen.

§ 381.150 Requirements for the production of fully cooked poultry products and partially cooked poultry
breakfast strips.
(a) Fully cooked poultry products
must be produced using processes ensuring that the products meet the following performance standards:
(1) Lethality. A 7-log10 reduction of
Salmonella or an alternative lethality
that achieves an equivalent probability
that no viable Salmonella organisms remain in the finished product, as well as
the reduction of other pathogens and
their toxins or toxic metabolites necessary to prevent adulteration, must be
demonstrated to be achieved throughout the product. The lethality process
must include a cooking step. Controlled intermediate step(s) applied to
raw product may form part of the basis
for the equivalency.
(2) Stabilization. There can be no multiplication of toxigenic microorganisms such as Clostridium botulinum,
and no more than a 1 log10 multiplication of Clostridium perfringens within
the product.
(b) Partially cooked poultry breakfast strips must be produced using
processes ensuring that the products
meet the performance standard listed
in paragraph (a)(2) of this section. Labeling for these products must comply
with § 381.125. In addition, the statement ‘‘Partially Cooked: For Safety,
Cook Until Well Done’’ must appear on
the principal display panel in letters no
smaller than 1⁄2 the size of the largest
letter in the product name. Detailed
cooking instructions shall be provided
on the immediate container of the
products.
(c) For each product produced using a
process other than one conducted in accordance with the Hazard Analysis and
Critical Control Point (HACCP) system
requirements in part 417 of this chapter, an establishment must develop and
have on file, available to FSIS, a process schedule, as defined in § 381.1(b).
Each process schedule must be approved in writing by a process authority for safety and efficacy in meeting
the performance standards established
for the product in question. A process
authority must have access to an establishment in order to evaluate and
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Food Safety and Inspection Service, USDA
approve the safety and efficacy of each
process schedule.
(d) Under the auspices of a processing
authority, an establishment must validate new or altered process schedules
by scientifically supportable means,
such as information gleaned from the
literature or by challenge studies conducted outside the plant.
[64 FR 746, Jan. 6, 1999]
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§ 381.151 Adulteration of product by
polluted water; procedure for handling.
(a) In the event there is polluted
water (including but not limited to
flood water) in an official establishment, all poultry products and ingredients for use in the preparation of such
products that have been rendered adulterated by the water shall be condemned.
(b) After the polluted water has receded from an official establishment,
all walls, ceilings, posts, and floors of
the rooms and compartments involved,
including the equipment therein, shall,
under the supervision of an inspector,
be cleaned thoroughly by the official
establishment personnel. An adequate
supply of hot water under pressure is
essential to make such cleaning effective. After cleaning a solution of sodium hypochlorite containing approximately one-half of 1 percent available
chlorine (5,000 p/m) or other equivalent
disinfectant approved by the Administrator 1 shall be applied to the surface
of the rooms and equipment and rinsed
with potable water before use.
(c) Hermetically sealed containers of
poultry product which have been contaminated by polluted water shall be
examined promptly by the official establishment under supervision of an inspector and rehandled as follows:
(1) Separate and condemn all poultry
products in damaged or extensively
rusted containers.
(2) Remove paper labels and wash the
remaining containers in warm soapy
water, using a brush where necessary
to remove rust or other foreign mate1 A list of approved disinfectants is available upon request to Scientific Services,
Meat and Poultry Inspection Program, Food
Safety and Inspection Service, U.S. Department of Agriculture, Washington, DC 20250.

§ 381.152

rial. Disinfect these containers by either of the following methods:
(i) Immerse in a solution of sodium
hypochlorite containing not less than
100 p/m of available chlorine or other
equivalent disinfectant approved by
the Administrator, 1 rinse in potable
water, and dry thoroughly; or
(ii) Immerse in 212 °F. water, bring
temperature of the water back to 212
°F. and maintain the temperature at
212 °F. for 5 minutes, then remove containers from water and cool them to 95
°F. and dry thoroughly.
(3) After handling as described in
paragraph (c)(2) of this section, the
containers may be relacquered, if necessary, and then relabeled with approved labels applicable to the product
therein.
(4) The identity of the canned poultry
product shall be maintained throughout all stages of the rehandling operations, to insure correct labeling of
containers.
[38 FR 34456, Dec. 14, 1973]

§ 381.152 Preparation in an official establishment of articles not for
human food.
(a) Requirements applicable when prepared in an edible products department.
When an article (including, but not
being limited to, animal food) that is
not for use as human food is prepared
in any room or compartment, in an official establishment where poultry
products are prepared or handled (such
room or compartment being herein referred to as an ‘‘edible products department’’), sufficient space and equipment
shall be provided to assure that the
preparation of the article in no way
interferes with the preparation or
other handling of the poultry products.
Where necessary, separate equipment
shall be provided for the preparation of
the article. To assure the maintenance
of the requisite sanitary conditions in
the edible products department, the operations incident to the preparation of
the article shall be subject to the same
sanitary requirements as apply to the
handling of poultry products in the edible products department. Preparation
of the article shall be limited to those
hours during which the official establishment operates under the supervision of an inspector. The ingredients
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