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parts) brought onto the premises of
any official establishment shall not
contain liquid polychlorinated
biphenyls (PCBs) in concentrations
above 50 parts per million by weight of
the liquid medium. This provision ap-
plies to both food processing and
nonfood processing equipment and ma-
chinery, and in any replacement parts
for such equipment and machinery, to-
tally enclosed capacitors containing
less than 3 pounds of PCBs are exempt-
ed from this prohibition.

[37 FR 9706, May 16, 1972, as amended at 45
FR 68918, Oct. 17, 1980]

§381.57 Cleaning of rooms and com-
partments.

Rooms, compartments, and other
parts of the official establishment shall
be kept clean and in sanitary condition
and good repair.

§381.58 Cleaning of equipment and
utensils.

(a) Equipment and utensils used for
processing or otherwise handling any
poultry or poultry product shall be
kept clean, sanitary, and in good re-
pair.

(b) Batteries and dropping pans shall
be cleaned regularly and the manure
removed from the official establish-
ment daily.

(c) Scalding tanks shall be com-
pletely emptied and thoroughly
cleaned as often as may be necessary,
but not less frequently than once a day
when in use.

(d) All equipment and utensils used
in the Killing, roughing, and pinning
rooms shall be thoroughly washed and
cleaned once daily when in use.

(e) The chilling and packing room
and equipment and utensils used there-
in shall be maintained is a clean and
sanitary condition.

(f) Chilling or thawing tanks shall be
emptied after each use. They shall be
thoroughly cleaned at least once daily
when in use, except that when the
same poultry is held therein in excess
of 24 hours, the tank shall be thor-
oughly cleaned after the poultry is re-
moved therefrom and prior to reuse.

(g) Conveyor trays or belts which
come in contact with raw poultry prod-
ucts shall be completely washed and
sanitized after each use.

§381.60

(h) Tables shelves, bins, trays, pans,
knives, and other tools and equipment
used in the processing of poultry prod-
ucts shall, after cleaning, be drained on
racks and trays and pans shall not be
nested.

§381.59 Vermin.

Every practicable precaution shall be
taken to exclude flies, rats, mice, and
other vermin from the official estab-
lishment. Dogs, cats and other pets
shall be excluded from rooms where
dressed poultry or other poultry prod-
ucts are processed, handled, or stored.

§381.60 Use of compounds.

Germicides, insecticides,
rodenticides, detergents, or wetting
agents or other similar compounds
may be used in an official establish-
ment only if they will not deleteriously
affect the poultry or poultry products
therein and have been approved by the
Administrator. Such compounds shall
be used only in a manner satisfactory
to the Administrator. Such compounds
shall be approved, for the purpose of
the Act only upon application and in
accordance with the following proce-
dure:

(a) The manufacturer or user of the
compound, or any other interested per-
son, shall submit to the Administrator
the following data:

(1) The formula of the compound,
listing each ingredient and the percent-
age of each ingredient in terms of
weight or liquid measure, if the prod-
uct is a liquid, and in terms of weight,
if it is a solid or semisolid, viscous, or
a mixture of liquids and solids. The in-
gredients must be stated in terms of
the well-known common names of the
ingredients or if an ingredient has no
common name, the correct chemical
name. However, in the case of any com-
pound subject to the Federal Insecti-
cide, Fungicide, and Rodenticide Act, a
statement of the composition of the
compound as required for registration
under the Act shall be submitted in
lieu of the data otherwise required by
this subparagraph.

(2) A certification by the applicant
that the compound as it is proposed to
be used in the official establishment
will not deleteriously affect the poul-
try or poultry products therein. The
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certification shall include the condi-
tions under which the particular com-
pound is believed to be satisfactory for
use and the precautions, if any, nec-
essary in the use of such compound for
the pupose intended in poultry proc-
essing establishments.

(b) As a prerequisite for approval,
any compound which is required to be
registered under the provisions of the
Federal Insecticide, Fungicide, and
Rodenticide Act shall be registered and
comply with the provisions of that Act.
The applicant shall furnish the reg-
istration number assigned under the
aforesaid Act along with two copies of
the label being currently used on the
product.

(c) A small sample of the compound
(4 to 6 ounces) shall be submitted with
the request for approval of its use in
poultry processing establishments.

(d) The Administrator will either ap-
prove or disapprove the use of a par-
ticular compound after a careful eval-
uation of the data submitted pursuant
to paragraph (a) of this section and
consideration of any other information
that is available pertaining to the com-
pound under consideration.

(e) The Inspection Service is author-
ized to draw samples of any compound
used in any official establishment and
make analyses of such compound to de-
termine if the compound conforms to
that originally approved and if it is
satisfactory for use in official estab-
lishments under this section. Whenever
the Administrator has reason to be-
lieve that a compound may have a dele-
terious effect on poultry or poultry
products, the approval of the particular
compound may be suspended, and in
such case the processor shall be given
an opportunity to show that the com-
pound does not have such effect. After
such opportunity has been afforded to
the processor, the Administrator shall
make a determination as to the effect
of the compound on poultry and poul-
try products and withdraw or reinstate
the approval of the compound accord-
ingly. Use of the compound shall not be
permitted during the period of suspen-
sion.

9 CFR Ch. Ill (1-1-00 Edition)

§381.61 Cleanliness and hygiene of of-
ficial establishment personnel.

(a) No official establishment shall
employ, in any department where any
poultry product is processed or other-
wise handled, any person showing evi-
dence of a communicable disease in a
transmissable stage or known to be a
carrier of such disease, or while af-
fected with boils, sores, infected
wounds, or other abnormal sources of
microbiological contaminants.

(b) AIll persons coming in contact
with exposed poultry products, or poul-
try products handling equipment shall
wear clean garments and suitable head
coverings to prevent hair from falling
into poultry products; and shall keep
their hands and fingernails clean at all
times while thus engaged.

(c) Every person shall wash his hands
thoroughly after each use of toilet or
change of garments before returning to
duties that require the handling of
dressed poultry or other poultry prod-
uct handling equipment.

(d) The use of tobacco in any form,
the eating of food, or any other per-
sonal habit which may result in adul-
teration of any poultry product shall
not be permitted in any room where ex-
posed dressed poultry or other poultry
products are being processed or other-
wise handled.

Subpart I—Operating Procedures

§381.65 Operations
generally.

and procedures,

(a) Operations and procedures involv-
ing the processing, other handling, or
storing of any poultry product shall be
strictly in accord with clean and sani-
tary practices and shall be conducted
in such a manner as will result in sani-
tary processing, proper inspection, and
the production of poultry and poultry
products that are not adulterated.

(b) Materials which create any condi-
tion that may result in adulteration of
poultry products shall not be handled
or stored in rooms, compartments, or
other places in any official establish-
ment where any poultry product is
processed, otherwise handled, or
stored.
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