§ 381.46

9 CFR Ch. III (1–1–16 Edition)

(a) Policies to encourage early reporting of symptoms of injuries and illnesses, and assurance that it has no
policies or programs in place that
would discourage the reporting of injuries and illnesses.
(b) Notification to employees of the
nature and early symptoms of occupational illnesses and injuries, in a manner and language that workers can understand, including by posting in a conspicuous place or places where notices
to employees are customarily posted, a
copy of the FSIS/OSHA poster encouraging reporting and describing reportable signs and symptoms.
(c) Monitoring on a regular and routine basis of injury and illness logs, as
well as nurse or medical office logs,
workers’ compensation data, and any
other injury or illness information
available.
§ 381.46 Severability.
Should a court of competent jurisdiction hold any provision of this part 381,
subpart H to be invalid, such action
shall not affect any other provision of
this part 381.
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Subpart I—Operating Procedures
§ 381.65 Operations and procedures,
generally.
(a) Operations and procedures involving the processing, other handling, or
storing of any poultry product must be
strictly in accord with clean and sanitary practices and must be conducted
in a manner that will result in sanitary
processing, proper inspection, and the
production of poultry and poultry products that are not adulterated.
(b) Poultry must be slaughtered in
accordance with good commercial practices in a manner that will result in
thorough bleeding of the carcasses and
ensure that breathing has stopped prior
to scalding. Blood from the killing operation must be confined to a relatively small area.
(c) When thawing frozen ready-tocook poultry in water, the establishment must use methods that prevent
adulteration of, or net weight gain by,
the poultry.
(d) The water used in washing the
poultry must be permitted to drain
freely from the body cavity.

(e) Detached ova may be collected for
human food and handled only in accordance with 9 CFR 590.44 and may
leave the establishment only to be
moved to an official egg product processing plant for processing. Ova from
condemned carcasses must be condemned and treated as required in
§ 381.95.
(f) Procedures for controlling visible
fecal contamination. Official poultry
slaughter establishments must develop,
implement, and maintain written procedures to ensure that poultry carcasses contaminated with visible fecal
material do not enter the chiller. Establishments must incorporate these
procedures into their HACCP plans, or
sanitation SOPs, or other prerequisite
programs.
(g) Procedures for controlling contamination throughout the slaughter and
dressing operation. Official poultry
slaughter establishments must develop,
implement, and maintain written procedures to prevent contamination of
carcasses and parts by enteric pathogens and fecal contamination throughout the entire slaughter and dressing
operation. Establishments must incorporate these procedures into their
HACCP plans, or sanitation SOPs, or
other prerequisite programs. At a minimum, these procedures must include
sampling and analysis for microbial organisms in accordance with the sampling location and frequency requirements in paragraphs (g)(1) and (2) of
this section to monitor their ability to
maintain process control.
(1) Sampling locations. Establishments, except for very small establishments operating under Traditional Inspection or very low volume establishments operating under Traditional Inspection must collect and analyze samples for microbial organisms at the
pre-chill and post-chill points in the
process. Very small establishments operating under Traditional Inspection
and very low volume establishments
operating under Traditional Inspection
must collect and analyze samples for
microbial organisms at the post-chill
point in the process.
(i) Very small establishments are establishments with fewer than 10 employees or annual sales of less than $2.5
million.
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Food Safety and Inspection Service, USDA
(ii) Very low volume establishments
annually slaughter no more than
440,000 chickens, 60,000 turkeys, 60,000
ducks, 60,000 geese, 60,000 guineas, or
60,000 squabs.
(2) Sampling frequency. (i) Establishments, except for very low volume establishments as defined in paragraph
(g)(1)(ii) of this section, must, at a
minimum, collect and analyze samples
at a frequency proportional to the establishment’s volume of production at
the following rates:
(A) Chickens. Once per 22,000 carcasses, but a minimum of once during
each week of operation.
(B) Turkeys, ducks, geese, guineas, and
squabs. Once per 3,000 carcasses, but at
a minimum once each week of operation.
(ii) Very low volume establishments
as defined in paragraph (g)(1)(ii) of this
section must collect and analyze samples at least once during each week of
operation starting June 1 of every
year. If, after consecutively collecting
13 weekly samples, a very low volume
establishment can demonstrate that it
is effectively maintaining process control, it may modify its sampling plan.
(iii) Establishments must sample at a
frequency that is adequate to monitor
their ability to maintain process control for enteric pathogens. Establishments must maintain accurate records
of all test results and retain these
records as provided in paragraph (h) of
this section.
(h) Recordkeeping requirements. Official poultry slaughter establishments
must maintain daily records sufficient
to document the implementation and
monitoring of the procedures required
under paragraph (g) of this section.
Records required by this section may
be maintained on computers if the establishment implements appropriate
controls to ensure the integrity of the
electronic data. Records required by
this section must be maintained for at
least one year and must be accessible
to FSIS.
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[66 FR 1771, Jan. 9, 2001; 66 FR 19714, Apr. 17,
2001, as amended at 79 FR 49634, Aug. 21, 2014]

§ 381.66 Temperatures and chilling
and freezing procedures.
(a) General. Temperatures and procedures that are necessary for chilling

§ 381.66

and freezing ready-to-cook poultry, including all edible portions thereof,
must be in accordance with operating
procedures that ensure the prompt removal of the animal heat, preserve the
condition and wholesomeness of the
poultry, and assure that the products
are not adulterated.
(b) Chilling performance standards, except for ratites. (1)(i) Each official poultry slaughter establishment must ensure that all poultry carcasses, parts,
and giblets are chilled immediately
after slaughter operations so that
there is no outgrowth of pathogens, unless such poultry is to be frozen or
cooked immediately at the official establishment.
(ii) Previously chilled poultry carcasses and major portions must be kept
chilled so that there is no outgrowth of
the pathogens, unless such poultry is
to be packed and frozen immediately at
the official establishment.
(2) After product has been chilled, the
establishment must prevent the outgrowth of pathogens on the product as
long as the product remains at the establishment.
(3) The establishment must develop,
implement, and maintain written procedures for chilling that address, at a
minimum, the potential for pathogen
outgrowth, the conditions affecting
carcass chilling, and when its chilling
process is completed. The establishment must incorporate these procedures into its HACCP plan, or sanitation SOP, or other prerequisite program.
(c) Ice and water chilling. (1) Only ice
produced from potable water may be
used for ice and water chilling, except
that water and ice used for chilling
may be reused in accordance with
§ 416.2(g). The ice must be handled and
stored in a sanitary manner.
(2)(i) Poultry chilling equipment
must be operated in a manner consistent with meeting the applicable
pathogen reduction performance standards for raw poultry products as set
forth in § 381.94 and the provisions of
the establishment’s HACCP plan.
(ii) Major portions of poultry carcasses, as defined in § 381.170(b)(22), may
be chilled in water and ice.
(d) Water absorption and retention. (1)
Poultry washing, chilling, and draining
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