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9 CFR Ch. III (1–1–23 Edition) § 381.92 

render the carcasses adulterated shall 
be condemned. Any organ or other part 
of a carcass which has been acciden-
tally multilated in the course of proc-
essing shall be condemned, and if the 
whole carcass is affected, the whole 
carcass shall be condemned. 

(b) Any carcass of poultry acciden-
tally contaminated during slaughter 
with digestive tract contents need not 
be condemned if promptly reprocessed 
under the supervision of an inspector 
and thereafter found not to be adulter-
ated. Contaminated surfaces that are 
cut must be removed only by trim-
ming. Contaminated inner surfaces 
that are not cut may be cleaned by 
trimming alone or may be re-processed 
as provided in subparagraph (b)(1) or (2) 
of this section. 

(1) Online reprocessing. Poultry car-
casses accidentally contaminated with 
digestive tract contents may be 
cleaned by applying an online reproc-
essing antimicrobial intervention to 
all carcasses after evisceration and be-
fore the carcasses enter the chiller if 
the parameters for use of the anti-
microbial intervention system have 
been approved by the Administrator. 
Establishments must incorporate pro-
cedures for the use of any online re-
processing antimicrobial intervention 
system into their HACCP plans, or 
sanitation SOPs, or other prerequisite 
programs. 

(2) Offline reprocessing. Contaminated 
inner surfaces that are not cut may be 
cleaned at an approved reprocessing 
station away from the main processing 
line by any method that will remove 
the contamination, such as vacuuming, 
washing, and trimming, singly or in 
combination. All visible specks of con-
tamination must be removed, and if 
the inner surfaces are reprocessed 
other than solely by trimming, all sur-
faces of the carcass must be treated 
with chlorinated water containing 20 
ppm to 50 ppm available chlorine or an-
other approved antimicrobial sub-
stance in accordance with the param-
eters approved by the Administrator. 
Establishments must incorporate pro-
cedures for the use of any offline re-
processing into their HACCP plans, or 

sanitation SOPs, or other prerequisite 
programs. 

[37 FR 9706, May 16, 1972, as amended at 43 
FR 12847, Mar. 28, 1978; 79 FR 49636, Aug. 21, 
2014] 

§ 381.92 Overscald. 
Carcasses of poultry which have been 

overscalded, resulting in a cooked ap-
pearance of the flesh, shall be con-
demned. 

§ 381.93 Decomposition. 
Carcasses of poultry deleteriously af-

fected by post mortem changes shall be 
disposed of as follows: 

(a) Carcasses which have reached a 
state of putrefaction or stinking fer-
mentation shall be condemned. 

(b) Any part of a carcass which is 
green struck shall be condemned and, if 
the carcass is so extensively affected 
that removal of affected parts is im-
practicable, the whole carcass shall be 
condemned. 

(c) Carcasses affected by types of post 
mortem change which are superficial 
in nature may be passed for human 
food after removal and condemnation 
of the affected parts. 

§ 381.94 Contamination with micro-
organisms; process control 
verification criteria and testing; 
pathogen reduction standards for 
establishments that slaughter 
ratites. 

(a) Criteria for verifying process control; 
E. coli testing. (1) Each official estab-
lishment that slaughters ratites shall 
test for Escherichia coli Biotype I (E. 
coli). Establishments that slaughter 
ratites and livestock, shall test the 
type of ratites or livestock slaughtered 
in the greatest number. The establish-
ment shall: 

(i) Collect samples in accordance 
with the sampling techniques, method-
ology, and frequency requirements in 
paragraph (a)(2) of this section; 

(ii) Obtain analytic results in accord-
ance with paragraph (a)(3) of this sec-
tion; and 

(iii) Maintain records of such ana-
lytic results in accordance with para-
graph (a)(4) of this section. 

(2) Sampling requirements. (i) Written 
procedures. Each establishment that 
slaughters ratites shall prepare written 
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