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§381.151

on the immediate container of the
products.

(c) For each product produced using a
process other than one conducted in ac-
cordance with the Hazard Analysis and
Critical Control Point (HACCP) system
requirements in part 417 of this chap-
ter, an establishment must develop and
have on file, available to FSIS, a proc-
ess schedule, as defined in §381.1(b).
Each process schedule must be ap-
proved in writing by a process author-
ity for safety and efficacy in meeting
the performance standards established
for the product in question. A process
authority must have access to an es-
tablishment in order to evaluate and
approve the safety and efficacy of each
process schedule.

(d) Under the auspices of a processing
authority, an establishment must vali-
date new or altered process schedules
by scientifically supportable means,
such as information gleaned from the
literature or by challenge studies con-
ducted outside the plant.

[64 FR 746, Jan. 6, 1999]

§381.151 Adulteration of product by
polluted water; procedure for han-
dling.

(a) In the event there is polluted
water (including but not limited to
flood water) in an official establish-
ment, all poultry products and ingredi-
ents for use in the preparation of such
products that have been rendered adul-
terated by the water shall be con-
demned.

(b) After the polluted water has re-
ceded 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 effec-
tive. After cleaning a solution of so-
dium hypochlorite containing approxi-
mately one-half of 1 percent available
chlorine (5,000 p/m) or other equivalent
disinfectant approved by the Adminis-
trator! shall be applied to the surface

1A list of approved disinfectants is avail-

able upon request to Scientific Services,
Meat and Poultry Inspection Program, Food

9 CFR Ch. Ill (1-1-23 Edition)

of the rooms and equipment and rinsed
with potable water before use.

(c) Hermetically sealed containers of
poultry product which have been con-
taminated by polluted water shall be
examined promptly by the official es-
tablishment under supervision of an in-
spector 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 mate-
rial. Disinfect these containers by ei-
ther 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,! 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 con-
tainers 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 nec-
essary, and then relabeled with ap-
proved labels applicable to the product
therein.

(4) The identity of the canned poultry
product shall be maintained through-
out all stages of the rehandling oper-
ations, to insure correct labeling of
containers.

[38 FR 34456, Dec. 14, 1973]

§381.152 Manufacture of uninspected,
inedible products at official estab-
lishments.

(a) Official establishments may man-
ufacture pet food or similar
uninspected, inedible products in areas
where edible products also are pro-
duced, provided that the manufacture
of uninspected, inedible products does
not:

(1) Adulterate edible products;

(2) Create insanitary conditions in
the official establishment whereby edi-
ble products may be adulterated; or

Safety and Inspection Service, U.S. Depart-

ment of Agriculture, Washington, DC 20250.

444

15:24 Feb 28,2023 Jkt 259029 PO 00000 Frm 00454 Fmt8010 Sfmt8010 Q:\09\9V2.TXT PC31



		Superintendent of Documents
	2023-09-19T16:37:54-0400
	Government Publishing Office, Washington, DC 20401
	Government Publishing Office
	Government Publishing Office attests that this document has not been altered since it was disseminated by Government Publishing Office




