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(2) Application. Applications shall be
submitted to the Regional Director and
shall specify how the conditions in
§381.145(h)(1) have been or will be met.

(3) Monitoring by Inspectors. In order
to verify that an establishment is pre-
paring and shipping product in accord-
ance with the approved total plant
quality control system and the Act and
regulations after the 8 hours of inspec-
tion, the official establishment may be
provided overtime inspectiom services
at the discretion of the circuit super-
visor and charged for such services.

(i) To ensure the safe use of prepara-
tions used in poultry scald water, the
label or labeling on containers of such
preparations shall bear adequate direc-
tions to ensure use in compliance with
any limitations prescribed in 21 CFR
Chapter I, Subchapter A or Subchapter
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; 656 FR 34390, May 30,
2000; 78 FR 66838, Nov. 7, 2013; 84 FR 65268,
Nov. 27, 2019]

§381.146 Sampling at official establish-
ments.

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 es-
tablishment to determine whether it
complies with the requirements of the
regulations.

§381.148 Processing and handling re-
quirements for frozen poultry prod-
ucts.

Procedures with respect to proc-
essing of frozen ready-to-heat-and-eat
poultry products or stuffed ready-to-
roast poultry shall be in accordance
with sound operating practices and car-
ried out in a manner which will assure
freedom from adulteration of the prod-
ucts. 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

§381.150

products by prompt and efficient freez-
ing. Adequate freezing facilities shall
be provided within the official estab-
lishment where products to be frozen
are prepared, except that, upon written
request, and under such conditions as
may be prescribed by the Adminis-
trator in specific cases, such products
may be moved from the official estab-
lishment prior to freezing: Provided,
That the official establishment and
freezer are so located and the necessary
arrangements are made so that the In-
spection Service will have access to the
freezing room and adequate oppor-
tunity to determine that the products
are being properly handled and frozen.

§381.150 Requirements for the produc-
tion of fully cooked poultry prod-
ucts and partially cooked poultry
breakfast strips.

(a) Fully cooked poultry products
must be produced using processes en-
suring that the products meet the fol-
lowing performance standards:

(1) Lethality. A 7-logio reduction of
Salmonella or an alternative lethality
that achieves an equivalent probability
that no viable Salmonella organisms re-
main in the finished product, as well as
the reduction of other pathogens and
their toxins or toxic metabolites nec-
essary to prevent adulteration, must be
demonstrated to be achieved through-
out the product. The lethality process
must include a cooking step. Con-
trolled intermediate step(s) applied to
raw product may form part of the basis
for the equivalency.

(2) Stabilization. There can be no mul-
tiplication of toxigenic microorga-
nisms such as Clostridium botulinum,
and no more than a 1 log;o multiplica-
tion of Clostridium perfringens within
the product.

(b) Partially cooked poultry break-
fast strips must be produced using
processes ensuring that the products
meet the performance standard listed
in paragraph (a)(2) of this section. La-
beling for these products must comply
with §381.125. In addition, the state-
ment ‘‘Partially Cooked: For Safety,
Cook Until Well Done’ must appear on
the principal display panel in letters no
smaller than Y the size of the largest
letter in the product name. Detailed
cooking instructions shall be provided
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