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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.

§381.155

(3) Prevent or interfere with inspec-
tion or other program tasks performed
by FSIS personnel in the official estab-
lishment.

(b) The immediate container of
uninspected, inedible products manu-
factured in an official establishment
shall be conspicuously labeled so as to
distinguish them from human food in
accordance with §381.193 of this sub-
chapter.

[84 FR 40227, Aug. 14, 2019]

§381.153 [Reserved]

Subpart P—Definitions and Stand-
ards of Identity or Composi-
fion

§381.155 General.

(a) Authorization to establish specifica-
tions. (1) The Administrator is author-
ized to establish specifications or defi-
nitions and standards of identity or
composition, covering the principal
constituents of any poultry product
with respect to which a specified name
of the product or other labeling termi-
nology may be used, whenever he de-
termines such action is necessary to
prevent sale of the product under false
or misleading labeling. Further, the
Administrator is authorized to pre-
scribe definitions and standards of
identity or composition for poultry
products whenever he determines such
action is otherwise necessary for the
protection of the public. The require-
ments of this subpart are hereby found
to be necessary for these purposes and
standards are hereby established as set
forth in this subpart.

(2) Where cooked poultry meat is
specified in this subpart as an ingre-
dient of poultry products, this means
poultry meat derived from poultry
processed, cooked, and cooled in a man-
ner approved by the Administrator in
specific cases without use of liquid or
moisture in direct contact with the
poultry meat following the cooking
and cooling of the poultry.

(3) If, following cooking and cooling
of poultry meat to be used in poultry
products, liquid or moisture is used in
direct contact with such poultry meat
and the percentage of solids, excluding
salt, in the poultry meat is found to be
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