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and which he shall wear in such man-
ner and at such times as the Adminis-
trator may prescribe. 

[35 FR 15559, Oct. 3, 1970, as amended at 69 FR 
254, Jan. 5, 2004] 

§ 306.4 Assignment of Program em-
ployees where members of family 
employed; soliciting employment; 
procuring product from official es-
tablishments. 

(a) Except as specifically authorized 
by the Administrator, no Program em-
ployee shall be detailed for duty at an 
establishment where any member of 
his family is employed by the operator 
of the establishment, or any tenant or 
subsidiary of such operator nor shall 
any circuit supervisor or other em-
ployee acting in a supervisory capacity 
be continued on duty at a circuit where 
any member of his family is so em-
ployed at any establishment under his 
jurisdiction. Program employees are 
forbidden to solicit, for any person, em-
ployment at any official establish-
ment, or by any officer, manager, or 
employee thereof. 

(b) Program employees shall not pro-
cure product from any official estab-
lishment or any other establishment if 
its operations or products are inspected 
or regulated under the Poultry Prod-
ucts Inspection Act or the Agricultural 
Marketing Act of 1946, as amended, or 
any other law administered by the De-
partment unless the store or outlet 
from which the purchase is made is 
open to the general public and the 
price paid by such employee is the 
same as the price paid by the general 
public. Program employees must pay, 
and obtain receipts for money paid to 
such establishments for all such prod-
uct and keep such receipts subject to 
inspection by supervisory employees or 
other authorized Department employ-
ees. 

§ 306.5 Appeals. 
Any appeal from a decision of any 

Program employee shall be made to 
his/her immediate supervisor having 
jurisdiction over the subject matter of 
the appeal, except as otherwise pro-
vided in the applicable rules of prac-
tice. 

[48 FR 11418, Mar. 18, 1983, as amended at 60 
FR 67454, Dec. 29, 1995] 

PART 307—FACILITIES FOR 
INSPECTION 

Sec. 
307.1 Facilities for Program employees. 
307.2 Other facilities and conditions to be 

provided by the establishment. 
307.3 Inspectors to furnish and maintain im-

plements in a sanitary condition. 
307.4 Schedule of operations. 
307.5 Overtime and holiday inspection serv-

ice. 
307.6 Basis of billing for overtime and holi-

day services. 
307.7 Safety requirements for electrical 

stimulating (EST) equipment. 

AUTHORITY: 7 U.S.C. 394, 21 U.S.C. 601–695; 7 
CFR 2.17, 2.55. 

SOURCE: 35 FR 15560, Oct. 3, 1970, unless 
otherwise noted. 

§ 307.1 Facilities for Program employ-
ees. 

Office space, including necessary fur-
nishings, light, heat, and janitor serv-
ice, shall be provided by official estab-
lishments, rent free, for the exclusive 
use for official purposes of the inspec-
tor and other Program employees as-
signed thereto. The space set aside for 
this purpose shall meet with approval 
of the circuit supervisor and shall be 
conveniently located, properly venti-
lated and provided with lockers suit-
able for the protection and storage of 
Program supplies and with facilities 
suitable for Program employees to 
change clothing if such clothes chang-
ing facilities are deemed necessary by 
the circuit supervisor. At the discre-
tion of the Administrator, small plants 
requiring the services of less than one 
full time inspector need not furnish fa-
cilities for Program employees as pre-
scribed in this section, where adequate 
facilities exist in a nearby convenient 
location. Laundry service for inspec-
tors’ outer work clothing shall be pro-
vided by each establishment. 

§ 307.2 Other facilities and conditions 
to be provided by the establish-
ment. 

When required by the circuit super-
visor, the following facilities and con-
ditions, and such others as may be 
found to be essential to efficient con-
duct of inspection and maintenance of 
sanitary conditions, shall be provided 
by each official establishment: 
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(a) Satisfactory pens, equipment, and 
assistants for conducting ante-mortem 
inspection and for separating, marking 
and holding apart from passed live-
stock those marked ‘‘U.S. suspect’’ and 
those marked ‘‘U.S. condemned’’ (pens, 
alleys, and runways shall be paved, 
drained, and supplied with adequate 
hose connections for cleanup purposes); 

(b) Sufficient light to be adequate for 
proper conduct of inspection; 

(c) Racks, receptacles, or other suit-
able devices for retaining such parts as 
the head, tongue, tail, thymus gland, 
and viscera, and all parts and blood to 
be used in the preparation of meat food 
products or medical products, until 
after the post-mortem examination is 
completed, in order that they may be 
identified in case of condemnation of 
the carcass; equipment, trucks, and re-
ceptacles for the handling of viscera of 
slaughtered animals so as to prevent 
contact with the floor; and trucks, 
racks, marked receptacles, tables, and 
other necessary equipment for the sep-
arate and sanitary handling of car-
casses or parts passed for cooking; 

(d) Tables, benches, and other equip-
ment on which inspection is to be per-
formed, of such design, material, and 
construction as to enable Program em-
ployees to conduct their inspection in a 
ready, efficient and clean manner; 

(e) Watertight metal trucks or recep-
tacles for holding and handling dis-
eased carcasses and parts, so con-
structed as to be readily cleaned; such 
trucks or receptacles to be marked in a 
conspicuous manner with the phrase 
‘‘U.S. condemned’’ in letters not less 
than 2 inches high, and, when required 
by the circuit supervisor, to be 
equipped with facilities for locking or 
sealing; 

(f) Adequate arrangements, including 
liquid soap and cleansers, for cleansing 
and disinfecting hands, for sterilizing 
all implements used in dressing dis-
eased carcasses, floors, and such other 
articles and places as may be contami-
nated by diseased carcasses or other-
wise; 

(g) In establishments in which 
slaughtering is done, rooms, compart-
ments, or specially prepared open 
places, to be known as ‘‘final inspec-
tion places,’’ at which the final inspec-
tion of retained carcasses may be con-

ducted (competent assistants for han-
dling retained carcasses and parts shall 
be provided by the establishment; final 
inspection places shall be adequate in 
size and their rail arrangement and 
other equipment shall be sufficient to 
prevent carcasses and parts passed for 
food or cooking, from being contami-
nated by contact with condemned car-
casses or parts; they shall be equipped 
with hot water, lavatory, sterilizer, ta-
bles, and other equipment required for 
ready, efficient, and sanitary conduct 
of the inspection; the floors shall be of 
such construction as to facilitate the 
maintenance of sanitary conditions 
and shall have proper drainage connec-
tions, and when the final inspection 
place is part of a larger floor, it shall 
be separated from the rest of the floor 
by a curb, railing, or otherwise); 

(h) Retention rooms, cages, or other 
compartments, and receptacles in 
which carcasses and product may be 
held for further inspection (these shall 
be in such number and in such loca-
tions as the needs of the inspection in 
the establishment may require; they 
shall be equipped for secure locking or 
sealing and shall be held under locks or 
official seals furnished by the Depart-
ment; the keys of such locks shall not 
leave the custody of Program employ-
ees. Every such room, compartment, or 
receptacle shall be marked conspicu-
ously with the phrase ‘‘U.S. retained’’ 
in letters not less than 2 inches high; 
rooms or compartments for these pur-
poses shall be secure and susceptible of 
being kept clean, including a sanitary 
disposal of the floor liquids; establish-
ment employees shall not enter any re-
tention rooms or compartments or 
open any retention receptacles unless 
authorized by Program employees); 

(i) Adequate facilities, including de-
naturing materials, for the proper dis-
posal of condemned articles in accord-
ance with the regulations in this sub-
chapter (tanks or other rendering 
equipment which, under the regula-
tions in this subchapter, must be 
sealed, shall be properly equipped for 
sealing as specified by the regulations 
in part 314 of this subchapter or by the 
circuit supervisor in specific cases); 
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(j) Docks and receiving rooms, to be 
designated by the operator of the offi-
cial establishment, with the circuit su-
pervisor, for the receipt and inspection 
of all products as provided in § 318.3 of 
this subchapter. 

(k) Suitable lockers in which brands 
bearing the official inspection legend 
and other official devices (excluding la-
bels) and official certificates shall be 
kept when not in use (all such lockers 
shall be equipped for sealing or locking 
with locks or seals to be supplied by 
the Department; the keys of such locks 
shall not leave the custody of Program 
employees); 

(l) Sanitary facilities and accom-
modations as prescribed by § 416.2(c), 
(d), (e), (f), and (h) of this chapter. 

(m) In addition to any facilities re-
quired to accomplish sanitary dressing 
procedures, the following inspection 
station facilities for cattle and swine 
slaughter lines described in § 310.1(b) of 
this subchapter are required: 

(1) An inspection station consisting 
of 5 feet of unobstructed line space for 
each head or carcass inspector and, for 
viscera table kills, 8 feet for each 
viscera inspector on the inspector’s 
side of the table. 

(2) A minimum of 50 foot candles of 
shadow-free lighting at the inspection 
surfaces of the head, viscera, and car-
cass. 

(3) A handwash lavatory (other than 
one which is hand operated), furnished 
with soap, towels, and hot and cold 
water, and located adjacent to the in-
spector’s work area. In addition, for 
each head and viscera inspector on cat-
tle slaughter lines, and each head in-
spector on swine slaughter lines, a 
sterilizer located adjacent to the in-
spector’s work area. 

(4) For mechanized operations, a line 
control switch located adjacent to each 
inspection station. 

(5) Facilities to position tally sheets 
or other recording devices, such as dig-
ital counters, and facilities to contain 
condemned brands. 

(6) For swine slaughter lines requir-
ing three or more inspectors, and for 
those one- and two-inspector configura-
tions where the establishment installs 
a mirror: At the carcass inspection sta-
tion one glass or plastic, distortion- 
free mirror, at least 5 feet × 5 feet, 

mounted far enough away from the 
vertical axis of the moving line to 
allow the carcass to be turned, but not 
over 3 feet away, and so mounted that 
any inspector standing at the carcass 
inspection station can readily view the 
back of the carcass. 

[35 FR 15560, Oct. 3, 1970, as amended at 47 FR 
33676, Aug. 4, 1982; 50 FR 19902, May 13, 1985; 
64 FR 56415, Oct. 20, 1999] 

§ 307.3 Inspectors to furnish and main-
tain implements in a sanitary con-
dition. 

Inspectors shall furnish their own 
work clothing and implements, such as 
flashlights and triers, for conducting 
inspection and shall maintain their im-
plements in sanitary condition as pre-
scribed by § 416.3(a) of this chapter. 

[64 FR 56415, Oct. 20, 1999] 

§ 307.4 Schedule of operations. 

(a) No operations requiring inspec-
tion shall be conducted except under 
the supervision of a Program employee. 
All slaughtering of animals and prepa-
ration of products shall be done with 
reasonable speed, considering the offi-
cial establishment’s facilities. 

(b) A shift is a regularly scheduled 
operating period, exclusive of meal-
time. One lunch period is the only offi-
cial authorized interruption in the in-
spector’s tour of duty once it begins. 
Lunch periods may be 30 minutes, 45 
minutes, or in any case may not exceed 
one hour in duration. Once established, 
the lunch period must remain rel-
atively constant as to time and dura-
tion. Lunch periods for inspectors shall 
not, except as provided herein, occur 
prior to 4 hours after the beginning of 
scheduled operations nor later than 5 
hours after operations begin. In plants 
where a company rest break of not less 
than 30 minutes is regularly observed, 
approximately midpoint between start 
of work and the lunch period, and the 
inspector is allowed this time to meet 
his personal needs, the lunch period 
may be scheduled as long as 51⁄2 hours 
after the beginning of scheduled oper-
ations. 

(c) Official establishments, import-
ers, and exporters shall be provided in-
spection service, without charge, up to 
8 consecutive hours per shift during the 
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basic workweek subject to the provi-
sions of § 307.5: Provided, That any addi-
tional shifts meet requirements as de-
termined by the Administrator or his 
designee. The basic workweek shall 
consist of 5 consecutive 8-hour days 
within the administrative workweek 
Sunday through Saturday, except that, 
when possible, the Department shall 
schedule the basic workweek so as to 
consist of 5 consecutive 8-hour days 
Monday through Friday. The 8-hour 
day excludes the lunch period but shall 
include activities deemed necessary by 
the Agency to fully carry out an in-
spection program, including the time 
for FSIS inspection program personnel 
to put on required gear and to walk to 
a work station; to prepare the work 
station; to return from a work station 
and remove required gear; to sharpen 
knives, if necessary; and to conduct du-
ties scheduled by FSIS, including ad-
ministrative duties. The Department 
may depart from the basic workweek 
in those cases where maintaining such 
a schedule would seriously handicap 
the Department in carrying out its 
function. These provisions are applica-
ble to all official establishments except 
in certain cases as provided in § 318.4(h) 
of this subchapter. 

(d)(1) Each official establishment 
shall submit a work schedule to the 
area supervisor for approval. In consid-
eration of whether the approval of an 
establishment work schedule shall be 
given, the area supervisor shall take 
into account the efficient and effective 
use of inspection personnel. The work 
schedule must specify daily clock 
hours of operation and lunch periods 
for all departments of the establish-
ment requiring inspection. 

(2) Establishments shall maintain 
consistent work schedules. Any request 
by an establishment for a change in its 
work schedule involving an addition or 
elimination of shifts shall be submitted 
to the area supervisor at least 2 weeks 
in advance of the proposed change. Fre-
quent requests for change shall not be 
approved: Provided, however, minor de-
viations from a daily operating sched-
ule may be approved by the inspector 
in charge, if such request is received on 
the day preceding the day of change. 

(3) Request for inspection service 
outside an approved work schedule 

shall be made as early in the day as 
possible for overtime work to be per-
formed within that same workday; or 
made prior to the end of the day’s oper-
ation when such a request will result in 
overtime service at the start of the fol-
lowing day: Provided, That an inspector 
may be recalled to his assignment after 
completion of his daily tour of duty 
under the provisions of § 307.6(b). 

[40 FR 45799, Oct. 3, 1975, as amended at 40 FR 
50719, Oct. 31, 1975; 41 FR 15401, Apr. 13, 1976; 
48 FR 6893, Feb. 16, 1983; 51 FR 32304, Sept. 11, 
1986; 76 FR 33980, June 10, 2011; 77 FR 59294, 
Sept. 27, 2012] 

§ 307.5 Overtime and holiday inspec-
tion service. 

(a) The management of an official es-
tablishment, an importer, or an ex-
porter shall reimburse the Program, at 
the rate specified in § 391.3, for the cost 
of the inspection service furnished on 
any holiday as specified in paragraph 
(b) of this section; or for more than 8 
hours on any day, or more than 40 
hours in any administrative workweek 
Sunday through Saturday. 

(b) Holidays for Federal employees 
shall be New Year’s Day, January 1; 
Birthday of Martin Luther King, Jr., 
the third Monday in January; Washing-
ton’s Birthday, the third Monday in 
February; Memorial Day, the last Mon-
day in May; Independence Day, July 4; 
Labor Day, the first Monday in Sep-
tember; Columbus Day, the second 
Monday in October; Veterans’ Day, No-
vember 11; Thanksgiving Day, the 
fourth Thursday in November; Christ-
mas Day, December 25. When any of 
the above-listed holidays falls outside 
the basic workweek, the nearest work-
day within that week shall become a 
holiday. 

[40 FR 45800, Oct. 3, 1975, as amended at 43 FR 
51754, Nov. 7, 1978; 50 FR 724, Jan. 7, 1985; 50 
FR 51513, Dec. 18, 1985; 52 FR 4, Jan. 2, 1987; 
53 FR 13397, Apr. 22, 1988; 54 FR 6389, Feb. 10, 
1989] 

§ 307.6 Basis of billing for overtime 
and holiday services. 

(a) Each recipient of overtime or hol-
iday inspection service, or both, shall 
be billed as provided for in § 307.5(a) and 
at the rates specified in § 391.3, in incre-
ments of quarter hours. For billing 
purposes, 8 or more minutes shall be 
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considered a full quarter hour. Billing 
will be for each quarter hour of service 
rendered by each Program employee. 

(b) Official establishments, import-
ers, or exporters requesting and receiv-
ing the services of a Program employee 
after he has completed his day’s assign-
ment and left the premises, or called 
back to duty during any overtime or 
holiday period, shall be billed for a 
minimum of 2 hours overtime or holi-
day inspection service at the estab-
lished rate. 

(c) Bills are payable upon receipt and 
become delinquent 30 days from the 
date of the bill. Overtime or holiday in-
spection will not be performed for any-
one having a delinquent account. 

[40 FR 45800, Oct. 3, 1975, as amended at 54 FR 
6389, Feb. 10, 1989] 

§ 307.7 Safety requirements for elec-
trical stimulating (EST) equipment. 

(a) General. Electrical stimulating 
(EST) equipment is equipment that 
provides electric shock treatment to 
carcasses for the purpose of accel-
erating rigor mortis of facilitating 
blood removal. These provisions do not 
apply to electrical equipment used to 
stun and/or slaughter animals or to fa-
cilitate hide removal. Electrical stimu-
lating equipment consists of two sepa-
rate pieces—the control system and the 
applicator. The EST control system 
contains the circuitry to generate 
pulsed DC or AC voltage for stimula-
tion and is separate from the equip-
ment used to apply the voltage to the 
carcass. The voltage is applied by in-
serting a probe that penetrates the car-
cass or is inserted in the rectum, plac-
ing a clamp in the nose, a carcass rub- 
bar, a conveyor with energized surfaces 
traveling with the carcass, or any 
other acceptable method. 

(b) Safety requirements—(1) Circuits, 
grounding. Either a bonded grounding 
conductor shall lead from each section 
of the carcass rail within the stimu-
lating enclosure to the service ground, 
or the secondary voltage (stimulating 
circuit) shall be insulated from the 
service ground. If the stimulating sec-
tion of the carcass rail and carcass 
drive mechanisms are insulated from 
the service ground then the stimu-
lating rail or the return path shall be 
electrically bonded to the transformer 

secondary to isolate the stimulation 
voltage. 

(2) Enclosure. Electrical stimulation 
shall occur in an area that will prevent 
persons from contacting an energized 
surface. If the area is surrounded by 
physical barriers, the enclosure shall 
be either electrically grounded or it 
shall be made of materials that do not 
conduct electricity. The interior of the 
stimulating area shall be visible from 
the start switch so the operator can be 
assured that there is no person, equip-
ment or material present that should 
not be there prior to starting the stim-
ulating sequence. If light or sound 
beam sensors form the enclosure, the 
stimulating equipment shall be auto-
matically shut off when the sensor sig-
nals are broken. 

(3) Mandatory Warning Devices and 
Signals. The following warning devices 
or signals shall be installed at each 
opening to the stimulating area 
through which a person would nor-
mally enter: 

(i) A red light that flashes distinctly 
during the operating cycle of the stim-
ulating equipment. 

(ii) An ANSI Z53.1-Color Code sign 
reading (a) ‘‘Danger Electrical Hazard’’ 
for stimulating voltage below 50 or (b) 
‘‘Danger High Voltage’’ for stimulating 
voltage above 50. 

(iii) An emergency stop button. 
(4) Optional Warning Device—Horn or 

Bell. If a warning horn or bell is in-
stalled, the signal shall be audible 
above background noises in the vicin-
ity, and it shall sound for at least 1 
second before each manual stimulation 
or before the carcass chain is started in 
an automatic system. 

(c) Operation—(1) Training. Only per-
sons who have received safety instruc-
tion by the equipment manufacturer or 
designee may operate electrical stimu-
lating equipment. 

(2) Cleaning and Maintenance. To pre-
vent an electrical shock to personnel, 
the electricity supplied to the stimu-
lating surfaces shall be locked-off when 
cleaning, mechanical inspection, main-
tenance or testing are performed. 

(3) Water. To prevent an electrical 
shock, personnel shall not spray 
streams of water on energized car-
casses or on energized stimulating sur-
faces. 
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1 A list of approved insulation materials is 
available upon request from the Facilities, 
Equipment and Sanitation Division, Tech-
nical Services, Food Safety and Inspection 
Service, U.S. Department of Agriculture, 
Washington, DC 20250. 

(d) Special provisions for manually op-
erated equipment. (1) Stimulating probes 
or clamps shall be stored in a sanitary 
container which is insulated with a 
material approved by the Adminis-
trator. 1 

(2) The electric wires attached to a 
clamp or probe shall not allow for con-
tact between the probe or clamp and an 
electrical ground and shall not extend 
outside the enclosure. 

[53 FR 46432, Nov. 17, 1988, as amended at 64 
FR 56415, Oct. 20, 1999] 

PART 308 [RESERVED] 

PART 309—ANTE-MORTEM 
INSPECTION 

Sec. 
309.1 Ante-mortem inspection on premises 

of official establishments. 
309.2 Livestock suspected of being diseased 

or affected with certain conditions; iden-
tifying suspects; disposition on post- 
mortem inspection or otherwise. 

309.3 Dead, dying, disabled, or diseased and 
similar livestock. 

309.4 Livestock showing symptoms of cer-
tain metabolic, toxic, nervous, or cir-
culatory disturbances, nutritional imbal-
ances, or infectious or parasitic diseases. 

309.5 Swine; disposal because of hog cholera. 
309.6 Epithelioma of the eye. 
309.7 Livestock affected with anthrax; 

cleaning and disinfection of infected live-
stock pens and driveways. 

309.8 Cattle affected with anasarca and gen-
eralized edema. 

309.9 Swine erysipelas. 
309.10 Onset of parturition. 
309.11 Vaccine livestock. 
309.12 Emergency slaughter; inspection 

prior to. 
309.13 Disposition of condemned livestock. 
309.14 Brucellosis-reactor goats. 
309.15 Vesicular diseases. 
309.16 Livestock suspected of having bio-

logical residues. 
309.17 Livestock used for research. 
309.18 Official marks and devices for pur-

poses of ante-mortem inspection. 
309.19 Market hog segregation under the 

new swine slaughter inspection system. 

AUTHORITY: 21 U.S.C. 601–695; 7 CFR 2.18, 
2.53. 

SOURCE: 35 FR 15563, Oct. 3, 1970, unless 
otherwise noted. 

§ 309.1 Ante-mortem inspection on 
premises of official establishments. 

(a) All livestock offered for slaughter 
in an official establishment shall be ex-
amined and inspected on the day of and 
before slaughter unless, because of un-
usual circumstances, prior arrange-
ments acceptable to the Administrator 
have been made in specific cases by the 
circuit supervisor for such examination 
and inspection to be made on a dif-
ferent day before slaughter. 

(b) Such ante-mortem inspection 
shall be made on the premises of the 
establishment at which the livestock 
are offered for slaughter before the 
livestock shall be allowed to enter into 
any department of the establishment 
where they are to be slaughtered or 
dressed or in which edible products are 
handled. When the holding pens of an 
official establishment are located in a 
public stockyard and are reserved for 
the exclusive use of the establishment, 
such pens shall be regarded as part of 
the premises of that establishment and 
the operator of the establishment shall 
be responsible for compliance with all 
requirements of the regulations in this 
subchapter with respect to such pens. 

[35 FR 15563, Oct. 3, 1970, as amended at 81 FR 
46577, July 18, 2016] 

§ 309.2 Livestock suspected of being 
diseased or affected with certain 
conditions; identifying suspects; 
disposition on post-mortem inspec-
tion or otherwise. 

(a) Any livestock which, on ante- 
mortem inspection, do not clearly 
show, but are suspected of being af-
fected with any disease or condition 
that, under part 311 of this subchapter, 
may cause condemnation of the carcass 
on post-mortem inspection, and any 
livestock which show, on ante-mortem 
inspection, any disease or condition 
that, under part 311 of this subchapter 
would cause condemnation of only part 
of the carcass on post-mortem inspec-
tion, shall be so handled as to retain 
its identity as a suspect until it is 
given final post-mortem inspection, 
when the carcass shall be marked and 
disposed of as provided in parts 310 and 
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