SPECIAL USE PERMIT

Planning Office — 600 9™ Street — Wheatland, Wyoming 82201
Office 307.322-2962 — Fax 307.322.2968

All applications must include the following:

Application: Fill out the application form completely. Incomplete applications will be returned.

Fees: All applicable fees. Check or Cash only, the planning office cannot process credit cards.

Site Plan: Complete site plan

Project Plan: Engineer and/or design drawings and information, if applicable.

Proof of Ownership: Book and page number of the deed, copy of the deed, lease, or contract for purchase.
Letter of Justification: Statement of purpose/intent.

Parking Plan: Commercial, Industrial, and Multi-Family parcels are required to provide a parking plan, if
applicable.

O 0o o oo o o

IMPORTANT NOTICES

% Special Use of Property applications must be heard at public hearings by both the Platte County Planning
and Zoning Commission and Platte County Board of Commissioners.

% Special Use of Property applications must be approved by the Platte County Board of Commissioners
before the use specified within the application can begin.

% The applicant agrees to abide by the Platte County Planning and Zoning Rules and Regulations, as well as
any requirements and/or conditions specific to the property required by Platte County.

% Additional application requirements can vary depending on the zoning of the property.

SPECIAL USE OF PROPERTY

Applicant Name: Phone No.:

Mailing Address:

E-mail Address:

If the applicant is other than the owner of the property for which this special use permit is being sought, the
applicant must provide separate written approval from the owner, or the owner may indicate approval by signing
below.

Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:

Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached

SUP-___ -



Physical address of property for which this special use permit is being requested:

Legal description of property for which this Special Use Permit is being requested:

Subdivision: Tract/Lot(s): Quarter Section:

Of Section: Township North, Range West
Acreage: Located within a floodplain: o Yes o No

Current Land Use: Zoning Classification:

Proposed use of property. **for animals, include: type, number, and use of animals, (i.e.: pet, grazing, breeding,

other; square footage of property; plot plan indicating location and size of all buildings, including animal shelter(s),
fencing, and information relating to the type of shelter provided) **Other uses include: size of building(s), number
of occupants and/or employees, hours of operation, and a site plan:

SITE PLAN REQUIREMENTS
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Show the entire lot or parcel with dimensions and orient the drawing with the North Arrow.

Indicate adjacent roads and their names.

Indicate locations and outside dimensions of all buildings.

Setbacks are required for buildings and/or project structures. Indicate setbacks from property lines,

easements, rights-of-way, and roads for all proposed structures and provide the distances.

% Setbacks are required for both the well and wastewater (septic) system. Indicate setbacks from property
lines with distances to well and wastewater system.

% Indicate other significant features or improvements of the subject property, such as streams, ponds,
irrigation ditches, pipelines, wells, floodplains, wastewater systems, corrals, fence/screening, towers,
overhead power lines, etc.

% Commercial, Industrial, and Multi-Family parcels must identify landscaping and parking areas.

% Indicate the driveway location(s), off-street parking, and routes of ingress and egress.
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APPLICATION SIGNATURE(S) AND ACCESS PERMISSION

Right to ingress property for assessment, evaluation, and inspections.

, the undersigned, hereby grant authorized Platte County Personnel the right to enter onto this said land/property
for all inspection, assessment, and/or evaluation purposes necessary to exercise this Special Use Permit. | certify, to
the best of my knowledge, that all the information in this application is true and correct, and that | am the owner
of the above-described property or have been authorized by the owner to make this application as his/her agent.

Signature of Applicant(s) Date

PLANNING OFFICE USE ONLY

Date completed application received: Application Fee Total:

Planning & Zoning Commission Public Hearing Date: Approved o Disapproval o
Board of County Commissioners Public Hearing Date: Approved o Disapproval o
This Special Use Permit request is granted o with/a without conditions; this day of , 2021

County Commissioner Chairman

Special Use Permit Conditions:

SUP-___ -



REZONE APPLICATION

Planning Office — 600 9™ Street — Wheatland, Wyoming 82201
Office 307.322-2962 — Fax 307.322.2968

All applications must include the following:

Application: Fill out the application form completely. Incomplete applications will be returned.

Fees: All applicable fees. Check or Cash only, the planning office cannot process credit cards.

Site Plan: Complete site plan and/or plat (PDF preferred)

Proof of Ownership: Book and page number of the deed, copy of the deed, lease, or contract for purchase.
Letter of Justification: Statement of purpose and/or need for the rezone.

Parcel Boundary Map: Map showing the surrounding area and boundary of the parcel of the proposed
rezone area.

O oo o o o

Applicant Name: Phone No.:

Mailing Address:

E-mail Address:

If the applicant is other than the owner of the property for which this rezone is being sought, the applicant must
provide separate written approval from the owner, or the owner may indicate approval by signing below.

Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:

Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached

Legal description of property for which this rezone is being requested:

Subdivision: Tract/Lot(s): Quarter Section:

Of Section: Township North, Range West
Legal description can be found on the property deed.

Located within the Wheatland Irrigation District Boundaries: o Yes o No
If yes, attach the corresponding approved Wheatland Irrigation District Water Plan for Subdividers.

Current Land Use: Current Zoning Class:

Proposed Land Use: Requested Zoning Class:




SITE PLAN REQUIREMENTS

% Show the entire lot or parcel with dimensions and orient the drawing with the North Arrow.

% Indicate adjacent roads and their names.

% Indicate locations and outside dimensions of all buildings.

% Setbacks are required for buildings and/or project structures. Indicate setbacks from property lines,
easements, rights-of-way, and roads for all proposed structures and provide the distances.

% Setbacks are required for both the well and wastewater (septic) system. Indicate setbacks from property
lines with distances to well and wastewater system.

% Indicate other significant features or improvements of the subject property, such as streams, ponds,
irrigation ditches, wells, floodplains, wastewater systems, corrals, fences, towers, overhead power lines, etc.

% Commercial, Industrial, and Multi-Family parcels must identify landscaping and parking areas.

% Indicate the driveway location(s).

PARCEL BOUNDARY MAP REQUIREMENTS

% Map showing a half-mile radius around the parcel to be rezoned, oriented with the North Arrow.
% The parcel requested to be rezoned shall be highlighted on the map.

APPLICATION SIGNATURE(S) AND ACCESS PERMISSION

Right to ingress property for assessment, evaluation, and inspections.

, the undersigned, hereby grant authorized Platte County Personnel the right to enter onto this said land/property
for all inspection, assessment, and/or evaluation purposes necessary to process this Rezone application. | certify,
to the best of my knowledge, that all the information in this application is true and correct, and that | am the
owner of the above-described property or have been authorized by the owner to make this application as his/her
agent.

Signature of Applicant(s) Date



PLANNING OFFICE USE ONLY

Date completed application received: Application Fee Total:

Planning & Zoning Commission Public Hearing Date: Approved o Disapproval o
Board of County Commissioners Public Hearing Date: Approved o Disapproval o
This Rezone request is granted o with/o without conditions; this day of , 2021

County Commissioner Chairman

Rezone Conditions:




PROJECT — BUILDIND CERTIFICATE

Planning Office — 600 9™ Street — Wheatland, Wyoming 82201

Office 307.322-2962 — Fax 307.322.2968

All applications must include the following:

O oo o o o

O

Application: Fill out the application form completely. Incomplete applications will be returned.

Fees: All applicable fees. Check or Cash only, the planning office cannot process credit cards.

Site Plan: Complete site plan

Project Plan: Engineer and/or design drawings and information.

Easements: Include a copy of any easements granting you legal access to the property.

Encroachment License: Copy of the encroachment license for any driveway access of a State or County
Road. For more information, contact WYDOT or Platte County Road and Bridge.

Proof of Ownership: Book and page number of the deed, copy of the deed, lease, or contract for purchase.
Landscaping Plan: Commercial, Industrial, and Multi-Family parcels are required to provide a landscaping
plan.

Parking Plan: Commercial, Industrial, and Multi-Family parcels are required to provide a parking plan.

*Commercial, Industrial, and public buildings may require a permit and inspection from the State Fire Marshall's
Office www.wyofire.state.wy.us
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IMPORTANT NOTICES

One application per project.

Application must include an email address, or the application will be considered incomplete. Incomplete
applications will be returned.

Building Certificates expire two years from the date of approval. Applications must be approved by the
Board of County Commissioners before any construction begins. This applies to all principal structures and
accessory buildings.

It is recommended that you obtain your building certificate (building permit) and wastewater (septic)
permit at the same time. If you are building on a small lot, this is highly recommended to ensure that the
proper location for the septic field can be determined. For wastewater permits and information go to
deg.wyoming.gov.

The applicant agrees to abide by the Platte County Planning and Zoning Rules and Regulations as well as
any requirements specific to the property required by Platte County. Application requirements can vary
depending on the zoning of the property. The Platte County Planning and Zoning Rules and Regulations
are available on the Platte County website, www.plattecountywyoming.com. Platte County does not review
applications in the context of any existing covenants for the subject property. It is the property owner’s
sole responsibility to ensure that all covenants are met.

Call Wyoming One Call at least two business days before you intend to dig or submit a web ticket at
onecallofwyoming.com. In-state call 811 Out-of-state call 888-987-3742

W.S. § 18-5-203 BC- -



STRUCTURE BUILDING CERTIFICATE

Applicant Name: Phone No.:

Mailing Address:

E-mail Address:

If the applicant is other than the owner of the property for which this building certificate is being sought, the
applicant must provide separate written approval from the owner, or the owner may indicate approval by signing
below.

Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:
Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached
Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:
Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached
Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:
Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached
Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:
Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached
Owner Name: Signature.:

Mailing Address:

E-mail Address: Phone No.:

Proof of Ownership: Deed Book Page , 0 Deed, Lease, Purchase Contract Attached

W.S. § 18-5-203 BC- -



Contractor: Phone No.:

Mailing Address:

E-mail Address:

Sub-contractor: Phone No.:

Mailing Address:

E-mail Address:

Sub-contractor: Phone No.:

Mailing Address:

E-mail Address:

Sub-contractor: Phone No.:

Mailing Address:

E-mail Address:

Sub-contractor: Phone No.:

Mailing Address:

E-mail Address:

Legal description of property for which this Building Certificate is being requested:

Subdivision: Tract/Lot(s): Quarter Section:

Of Section: Township North, Range West

Physical address(es) of property(s) for which this Building Certificate is being requested:

Current Land Use:

Zoning Classification:

W.S. § 18-5-203 BC- -



Description of proposed construction, addition, or reconstruction:

Number of sqg. ft. of new structures, reconstruction, or addition:

Total Construction Value: **Total value of all construction work
including finish work, painting, roofing, electrical, plumbing, heating, A/C, elevators, fire protection systems, and any
other permanent equipment. Does not include land, landscape, or hardscape. Fee is Value x 0.005.

PROPOSED USE AND ADDITIONAL INFORMATION

Is the project located within a floodplain? o Yes o No Floodplain maps are available at msc.fema.gov
Is the project located within the aquifer? o Yes o No

Water source: o Well o Hauled o Public Utility o no H20
Well permits are processed through the State Engineer’s Office 307-777-7254

Wastewater permit has been applied for with the Department of Environmental Quality: o Yes o No
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SITE PLAN REQUIREMENTS

Show the entire lot or parcel with dimensions and orient the drawing with the North Arrow.

Indicate adjacent roads and their names.

Indicate locations and outside dimensions of all buildings.

Setbacks are required for buildings and/or project structures. Indicate setbacks from property lines,
easements, rights-of-way, and roads for all proposed structures and provide the distances.

Setbacks are required for both the well and wastewater (septic) system. Indicate setbacks from property
lines with distances to well and wastewater system.

Indicate other significant features or improvements of the subject property, such as streams, ponds,
irrigation ditches, wells, floodplains, wastewater systems, corrals, fences, towers, overhead power lines, etc.
Commercial, Industrial, and Multi-Family parcels must identify landscaping and parking areas.

Indicate the driveway location(s).

W.S. § 18-5-203 BC- -



APPLICATION SIGNATURE(S) AND ACCESS PERMISSION

Right to ingress property for assessment, evaluation, and inspections.

, the undersigned, hereby grant authorized Platte County Personnel the right to enter onto this said land/property
for all inspection, assessment, and/or evaluation purposes necessary to exercise this certificate/permit. | certify, to
the best of my knowledge, that all the information in this application is true and correct, and that | am the owner
of the above-described property or have been authorized by the owner to make this application as his/her agent.

Signature of Applicant(s) Date

PLANNING OFFICE USE ONLY

Date completed application received: Application Fee Total:

Zoning Classification: Special Use Permit number if applicable:

Request complies with the current zoning rules and regulations: o Yes o No, if no, please explain:

Physical Address: o Existing o Not requested o Assigned:

W.S. § 18-5-203



WATER QUALITY DIVISION

FACTSHEET: Slaughterhouse Permitting

INTRODUCTION

This Fact Sheet provides information on the appropriate Department of Environmental Quality (DEQ) permit(s) for
those interested in the construction and operation of small wastewater systems, specifically slaughterhouses (aka
meat processors or meat packing plants). Underground Injection Control (UIC) Permit coverage for slaughterhouse-
derived waste discharge is required under Wyoming Water Quality Rules (WWQR) Chapter 27. Permit coverage is
required to protect groundwater and human health. Certain constituents within slaughterhouse-derived waste can
negatively impact groundwater quality; groundwater is often used to supply domestic drinking water to public and
private users.

WHEN IS A UIC PERMIT VERSUS A CHAPTER 3 PERMIT NEEDED?

All small wastewater systems are regulated under W.S. 35-11-301. UIC facilities, also referred to as Class V facilities,
are regulated under WWQR Chapter 27 and are permitted by the Groundwater Section of the Water Quality
Division (WQD). Permits to construct, issued by the Water and Wastewater Section of the WQD, are regulated
under WWQR Chapters 3 and 25. Permits for small wastewater facilities, as defined by W.S. 35-11-103(c)(ix), are
issued by the DEQ Water and Wastewater Section and delegated entities. Facilities will be required to obtain a
DEQ-issued UIC permit in accordance with WWQR Chapter 27 when:

e The facility includes non-domestic waste.
e The facility discharges more than 2,000 gallons per day (gpd) or is designed to handle more than 2,000 gpd at
peak daily flow.

WHAT TYPE OF PERMIT DO | NEED?

The type of permit needed depends on the type and volume of wastewater that will be discharged.

e Chapter 3 Permit to Construct: Facilities collecting waste directly into a holding tank that will not discharge to
a septic system and associated leachfield or lagoon may be issued a Chapter 3 Permit.

e Individual UIC Permit: WWQR Chapter 27 defines slaughterhouse process water and waste disposal facilities as
a 5C3 Industrial and Commercial state subclass of the UIC Class V designation. A 5C3 category Individual
Permit is necessary for the discharge of volumes in excess of 2,000 gpd average. When a 5C3 facility receiving
slaughterhouse wastes can demonstrate that no violations of groundwater standards will occur, the facility
shall be designed for the following minimum disposal capacities:

o 300 gpd for plant cleanup, plus
o 25 gallons per head (gph) of cattle slaughter capacity, or

o 40 gph of hog slaughter capacity, or

o)

o)

35 gph of sheep slaughter capacity, or

Appropriate capacity for any other species slaughtered on a per head basis.
An Individual Permit is subject to a 30-day public notice requirement. The timeframe to issue a permit from
receipt of a permit application is 90 to 120 days but may be longer if an application is determined incomplete.

e General UIC Permit: A 5C6-5E5 General Permit covers Small Commercial Disposal Systems and Small Domestic
Subsurface Fluid Distribution Systems in accordance with WWQR Chapter 27. These small commercial disposal
systems inject wastewater that is of similar quality to domestic sewage, but does not technically meet the
definition of domestic sewage in guantities of less than 2,000 gpd. Slaughterhouses are one example of 5C6

I ———
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FACTSHEET: SLAUGHTERHOUSE PERMITTING

facilities that may be appropriate for coverage under the General Permit. General Permits are issued within
60-days of application receipt and not subject to public notice requirements.

e Although an application for a General Permit may be made for the above-referenced facilities, discharges that
may pose a threat to a drinking water aquifer or may present potential health or environmental impacts may
require an application for an Individual Permit.

If you have any questions about the type of permit you need, please contact DEQ prior to completing an
application. Permit applications are available on DEQ’s websites:

e Chapter 3 Permits - http://deq.wyoming.gov/wqd/permitting-2/resources/obtaining-permit/

e Individual Permit (UIC Form 2a) and the General Permit (UIC Form 2b) -
http://deg.wyoming.gov/wqgd/underground-injection-control/resources/forms/

WHAT ARE THE CONSTRUCTION REQUIREMENTS?

e WWAQR Chapter 3 Water and Wastewater permit — non-discharging holding tanks should be used to collect the
blood from the kill room for disposal with a rendering plant, disposed at the local permitted transfer station or
permitted landfill or composted on-site in accordance with DEQ Solid Waste Guidance documents.

e Individual 5C3 Permit — disposal capacities as above and
1. Designed to prevent the disposal of blood and viscera into the septic system except as a small incidental

portion of the total flow. Blood and viscera shall be sent to a rendering plant or other approved disposal
or recycling system.

2. Includes a grease trap ahead of the septic system with a total capacity equal to one-half of the total
required capacity of the septic tank.

3. Includes an effluent filter on the discharge of the second tank to prevent hair, light fats, and viscera from
building up in leachfields.

4. Meets the construction standards and separation distances appropriate for the design flow as shown in
WWQR Chapter 25.

e General Permit 5C6 and 5E5 systems will be allowed to continue using the Water and Wastewater small
system design package instead of separate (Professional Engineer) designed systems.

1. Small producers (2-3 slaughters per day) should comply with items 1, 2, and 3 above so that the grease
trap and septic tanks are in series with a second tank and include an aerated holding tank prior to the
leachfield or lagoon.

2. Large producers (more than 3 slaughters per day) should use a facultative lagoons system that can be
aerated.

3. All systems shall meet the construction standards and separation distances appropriate for the design flow
as shown in WWQR Chapter 25.

WHAT OTHER DEQ PERMITS ARE REQUIRED?

e Dead animal management is regulated under the Solid Waste Rules and disposal of carcasses should occur at a
permitted landfill. Contact your local landfill to determine any local waste acceptance criteria. In addition,
Solid Waste Guideline #27 summarizes options available in Wyoming for dead animal management. Further,
Solid Waste Guideline #17 provides recommendations for composting dead animals. Solid Waste Guidance
documents can be found on DEQ’s website: http://deq.wyoming.gov/shwd/solid-waste/resources/guidance-
standards/. Please contact Suzanne Engels at (307) 777-5447 or suzanne.engels@wyo.gov for more
information.

e Coverage under a WYPDES industrial storm water permit is required. Please contact Barb Sahl at (307) 777-
7570 or barb.sahl@wyo.gov for more information on storm water permitting.

________________________________________________________________________________________________________________________________________|]
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FACTSHEET: SLAUGHTERHOUSE PERMITTING

e If planning to surface discharge wastewaters generated from slaughterhouse and/or meatpacking operations, a
WYPDES permit may be required. Please contact Kathy Shreve at (307) 777-7093 or kathy.shreve@wyo.gov for
more information.

e Potential for air emissions such as use of a boiler or emergency generator(s) may require an Air Quality Permit.
Please contact Andrew Keyfauver at (307) 777-7045 or andrew.keyfauver@wyo.gov for more information.

e Current Wyoming Water Quality Rules are available at https://rules.wyo.gov. Please contact DEQ staff if you
need assistance.

FOR MORE INFORMATION ABOUT SLAUGHTERHOUSE PERMITTING, PLEASE CONTACT THE FOLLOWING DEQ
WATER QUALITY DIVISION STAFF:

Permitting: Lily Barkau at (307) 777-7072 or lily.barkau@wyo.gov

Engineering: Dennis Lewis at (307) 777-7088 or dennis.lewis@wyo.gov

________________________________________________________________________________________________________________________________________|]
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UNDERGROUND INJECTION CONTROL
CLASS V
APPLICATION FOR INDIVIDUAL PERMIT COVERAGE
(Wastewater Facilities)

APPLICATION INSTRUCTIONS

The following instructions outline the procedures to follow and information needed for a non-domestic wastewater
Individual Class V application as required by WWQRR Chapter 27. For Domestic Wastewater Disposal Facilities (i.e.
domestic-waste septic systems) use UIC Application Form UIC-1-Vb. The WDEQ has sixty {60) days to determine
application completeness. Individual permit applicants have a mandatory thirty (30} day public notice period.

For guidance or to resolve permit application submittal issues, please call (307)777-7072.

A. The applicant shall submit the application in duplicate (one (1) original and one (1) electronic copy) to the
following address:

Wyoming Department of Environmental Quality
Water Quality Division

ATTN: UIC Program

200 W 17th St - 2nd Floor

Cheyenne, WY 82002

B. Applications shall be signed as follows:

1)  An application submitted by a corporation must be signed by a president, secretary, vice president or
treasurer of the corporation in charge of a principal business function, or other person who performs a
similar decision making function for the corporation.

2) An application submitted by a partnership or sole proprietorship shall be signed by a general partner or
the proprietor, respectively.

3) An application submitted by a municipality, or a state, federal, or other public agency shall be signed by
either the principal executive officer or ranking elected official. “For” or “by” signatures are not
allowed. Electronic signatures are not allowed.

C. Applications are reviewed for completeness and technical adequacy. During the completeness review, the
applicant may be contacted for clarification or additional information. An application will not be processed
until all required information has been submitted. Severely lacking applications, applications submitted solely as
electronic forms, applications without original signatures, applications with illegible information, or applications
with information not submitted in a timely manner shall be returned to the applicant. If your application is
determined to be complete and technically adequate, a draft permit and Fact Sheet shall be prepared by the UIC
Program and transmitted to you for review. In addition, notification shall be provided to other interested
entities. A mandatory thirty (30)-day public comment period is required and if no comments or requests for a
public hearing are made during the public comment period, the Administrator shall make a final determination
for permit issuance or denial within 30 days after the public comment period.

D. Applicants shall complete the entire application form. If you feel that any portion of the application does not
apply to your facility, respond “not applicable” and provide your rationale as to why you believe the
requirement does not apply to your facility. Applicants are not required to submit the instruction/example
pages (annotated in the footer) with their applications.

E. Use TABLE 1 (below) to determine your facility type (see Section 5 of permit application). Please note that 5C4
and 5E2 facilities are prohibited (banned), if you have one of these facilities please contact our office to resolve
it.

Rev 02/27/2019 UIC CLASS V FORM - IP INSTRUCTIONS Page i of vi




TABLE 1: UIC Facility Types (Check only one box corresponding to your facility)

INDIVIDUAL PERMITS (WWQRR Chapter 27, Section 9)

Type Description Details
5A3 Cooling Water Return Flow | Receive non-contact cooling water from industrial processes, both open and
Facility closed-loop systems.
. . Receive fresh water to prevent the continued migration of saline water into
Saline Water Intrusion \ . . .
5B3 . . a fresh water aquifer. Includes projects installed to control contaminant
Barrier Facility S
plumes by injection of clean water.
Non-Department . Injection of fluids used to prevent, control, or remediate aquifer pollution,
5B5 Controlled Remediation .
- which are not owned or controlled by the DEQ.
Facility
51 Air Scrubber Waste Injects waste from air scrubbers used to remove sulfur, fly ash, or other
Disposal Facility contaminants.
Bri . . :
5C2 Water Treat.n?ent rine Receive brine from water softening or other water treatment.
Disposal Facility
Receive wastes generated by industrial or commercial processes.
53 Industrial Process Water Examples include, but are not limited to wastes generated by car washes,
and Waste Disposal Facility | taxidermy, metal plating, printing, silk screening, refining, slaughter houses,
and chemical manufacturing facilities.
5c5 Coal Bed Methane Injection | Inject groundwater produced in the process of coal bed methane extraction
Facility into a receiving aquifer containing water of the same or lower class of use.
5D3 Improved Sinkholes Receive stormwater runoff from developments located in karst topographic
areas.
5D4 Industrial Drainage Receive stormwater runoff from areas susceptible to spills, leaks, and other
Facilities chemical discharges.
A L .
5E1 qqa.\c‘ulture Return Flow Receive injectate from aquaculture operations.
Facilities
Receive more than 2,000 gallons per day of domestic sewage with only
5E3 Large-Scale Domestic Septic | primary treatment of effluent (i.e. septic tank) OR any facility injecting a
Systems combined total of 2,0000 gallons or more of domestic sewage from multiple
systems under the same owner within any 5 acres.
D ti . .
SE4 Troer:frfxé;’:/\}/’?as;[\"acvl\;?:ecr)sal Disposal of treated domestic waste after treatment to at least secondary
Facilities P treatment standards (NOT domestic septic tank-leachfield systems)

- All other facilities that inject fluids into or above an underground source of
oF2 All Gther Facilities drinking water, and do not fall into Classes, |, 11, il or [V injection facilities.
BANNED (PROHIBITED) FACILITY TYPES (WWQRR Chapter 27, Section 20) — Contact WDEQ to resolve

Type Description Details
Automotive Waste Inject waste from floor drains or sinks where repair work is done on
5C4 Disposal Facilities machinery of any description
Receive untreated domestic sewage from single or multiple sources.
Untreated Domestic Does not include subsurface fluid distribution systems with septic tanks
5E2 Sewage Disposal Facilities | ahead of the subsurface fluid distribution system. Includes all

cesspools, regardless of capacity.

Rev 02/27/2019
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F. AREA OF REVIEW CALCULATIONS

The Area of Review is the area for which information and analyses shall be submitted as part of an Underground
Injection Control (UIC) permit application. The Area of Review (AOR) must include all portions of an aquifer that
will be affected in a measureable way within ten (10) years of permit issuance.

(1)

(2)

(3)

NOTE:

For individual permits, the applicant may use an area of review that includes the quarter/quarter
section (40 acre tract) where the facility is located and all of the adjacent quarter/quarter sections,
provided the radius of volumetric fillup (calculations provided below) is less than the default radius (a
circle of approximately 2,230-ft in radius).  This will yield a total AOR of nine (9) quarter/quarters or a
total of 360 acres with the injection facility near its center.

A radius of volumetric fillup may be used to establish the AOR. The simplest formula allowable
assumes that the injectate completely displaces all formation water in a circle around the point of
injection.  Other formulas may be used, if so, provide documentation as to applicability, source, and
data used in the calculation. The simplest formula is:

R —_ —-Qt—' =
'\/Tth

R = Radius of Volumetric Fillup (feet)

Where:

H = Thickness of the Injection Zone (feet)

t = Time of injection (days, proposed life of well)
Q = Injection Rate (cubic feet per day)

b = Porosity, expressed as a pure decimal

n=3.14

Note: Conversion Factor for gallons to cubic feet = 0.13368, for barrels to cubic feet = 5.61458

Other methodologies/formulas may be used. If electing to use an alternative formula/methodology,
the formula/methodology must be provided and described. All inputs must be provided along with a
description of how the inputs were calculated and/or determined, including any citations. Also
provide a rationale as to why the alternative formula/methodology was selected, and its applicability in
this instance.

For a facility injecting a maximum of less than 10,000 gallons per day, the AOR is determined using
method (1) above.

For a facility injecting a maximum of 10,000 gallons per day or more, the AOR is the larger of the values
determined using all the above methods. (See following examples A and B).

Rev 02/27/2019 UIC CLASS V FORM - IP INSTRUCTIONS Page iii of vi




EXAMPLES: AREA OF REVIEW CALCULATIONS

AOR Visual Representation — Example A

I I Property

Boundary
Default AOR
Calculated AOR

(radius of
volumetric fillup)

@& | Point of injection
(injection well )

Feat

In Example A, the yellow circle depicts the default AOR radius. The radius of volumetric fillup was
calculated and is represented by the blue circle. In this case, the default AOR is larger, therefore the
AOR for this injection well is the default (yellow circle) AOR.

AOR Visual Representation — Example B

7é

:j Property
Boundary

Default AOR

Calculated AOR

(radius of
volumetric fillup)

® | Point of injection
(injection well )

In Example B, the yellow circle depicts the default AOR radius. The radius of volumetric fillup was
calculated and is represented by the blue circle. In this case, the radius of volumetric fillup is larger,
therefore the AOR for this injection well is the calculated radius of volumetric fillup (blue circle) AOR.
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G. EXAMPLE: Completed Area of Review Legal Description (See Section 5, Item 4 of permit application)

In this example, the facility has one injection well (DW #1) located in the NENE, Section 15, Township 44N, Range
102W. The permittee has elected to use the default method of calculating their AOR, as their maximum proposed
wastewater flows are below 10,000 gallons per day. The AOR should then be described as follows:

Well ID Township Range Section Quarter Quarter/Quarter
NE NE*
15 NE NW
NE SW
NE SE
DW #1 44N 102W 14 NW SW
NW SW
11 SW SW
SE SE
10
SE SW

*Denotes injection well location

Complete one row for each quarter/quarter. Complete additional tables for each injection well being permitted or
renewed.

If the facility’s injection well(s) are located in more than one quarter/quarter, the AOR shall be expanded to include
all the quarter/quarters that the injection well(s) are located within and all adjacent quarter/quarters. For
example, using the above example, if the facility has, in addition to the injection well described above (DW #1), an
additional injection well located in the NENW, Section 15, Township 44N, Range 102W, (DW #2) the AOR should
then be described as follows:

Well ID Township Range Section Quarter Quarter/Quarter
NE NE*
NE NW
15 NE SW
NE SE
DW #1 44N 102W 14 NW SW
NW SW
11 SW SW
SE SE
10 SE SW
NE NW*
NE SW
NE SE
15 NE NE
DW #2 44N 102w NW NE
NW SE
SE SE
10 SE SW
SW SE

*Denotes injection well lacation.
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H. EXAMPLE VERTICAL INJECTION WELL DIAGRAM

Well Casing Elevation {ft-amsl}

Ground Surface Elevation >
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Drill Hole (Drill Bit Diameter {ft))

Longstring Casing Diameter (in) S

Tubing Diameter (in)

e} Cement Interval

Packer

Perforations
{Injection Interval)
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UNDERGROUND INJECTION CONTROL PROGRAM
CLASS V
APPLICATION FOR INDIVIDUAL PERMIT COVERAGE
(Non-domestic Wastewater Facilities)

AGENCY USE ONLY

Date Application Received Permit Number Facility Number

Use this application for non-domestic wastewater Class V injection wells (see attached Table 1 for a list of facility
types that require permit coverage). Please answer every item on this form to the best of your knowledge and
attach the required documents. The WDEQ has sixty (60) days to determine application completeness.

000 ]

SECTION 1: TYPE OF APPLICATION (Check one)

NEW FACILITY PERMIT PERMIT RENEWAL

(Provide UIC permit and/or facility #)

PERMIT MODIFICATION
(Provide UIC permit and/or facility #)

10000 0000

SECTION 2:

COMPANY/OWNER CONTACT INFORMATION

COMPANY NAME:

COMPANY MAILING ADDRESS:

COMPANY CONTACT: PHONE NUMBER:

TITLE: EMAIL ADDRESS:

CONTACT TYPE CONSULTANT OWNER (Please specify business
{Choose one or more) type)

OTHER (Please specify)_

PRIMARY CONTACT YES NO  CONTACT ROLE:
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SECTION 3: FACILITY CONTACT INFORMATION

FACILITY NAME: COUNTY:

FACILITY MAILING
ADDRESS:

FACILITY PHYSICAL

ADDRESS:

FACILITY CONTACT: PHONE NUMBER:
TITLE: EMAIL ADDRESS:

CONTACT MAILING

ADDRESS:

CONTACT TYPE {choose one or more)

OPERATOR | CONSULTANT |OWNER (Please specify type)

gwi: OTHER (Please specify)

CONTACT ROLE:

PRIMARY CONTACT:

List all persons or firms authorized to act on behalf of the applicant during the processing of the application. Provide
contact names, mailing addresses, phone numbers, and e-mail addresses for all additional contacts.

SECTION 4: FACILITY LOCATION INFORMATION

FACILITY LOCATION ‘
Township Range Section: Quarter/Quarter

Latitude: NAD83, decimal degrees:

Longitudé:NAD83, decimal degrees:

LAND OWNERSHIP If Other, describe:

SECTION5: WELL/FACILITY CLASSIFICATION AND PERMIT TYPE

A. Determine your Class V facility classification (select one, see Table 1, ltem E in “Instructions”):

Well/Facility Classification
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B. Select your permit type: Area Permit Single Permit
If the facility only has one injection well, select “Single Permit”, if it has multiple injection wells, select

“Area Permit”, provided that:

1. The receiving formation is the same for all injection wells.

The wells are owned by the same person or company.

3. The injectate for all wells is similar in terms of chemistry and composition (similar waste
streams).

N

If applying for an Area permit, provide information (as an attachment to this application) to satisfy all
items in this application for each injection well.

C. Attach a list of all other permits your facility has been required to obtain prior to construct and/or
commencement of operations. Include permit number or permit designation and regulating authority.

M

SECTION 6: WELL/FACILITY PERMIT INFORMATION

A. If the facility owner/operator is not the owner of the surface rights where the facility is located, attach
copies of the access agreement between the owner(s) and the facility owner/operator.  This requirement
can be met by having the owner(s) of the property write a letter consenting to the activities proposed in this
application. If there are more than one surface rights owners, attach a table detailing surface rights
owner’s names, mailing addresses, and telephone numbers.

B. Provide a brief description of the
nature of the business and the
activities at the facility being
permitted:

C. Provide the types, sources, and
general descriptions of the
fluids proposed for injection,
including chemical, physical,
radiological, and toxic
characteristics (attach analytical data
to this application, if available, and/or
MSDS sheets).

D. Facility’s average disposal capacity in gallons or barrels per day (circle one):

E. Facility’s maximum disposal capacity in gallons or barrels per day (circle one):
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Depth of injection zone (feet below ground surface)

Required permit application attachments:
1) Plan view of the facility and property showing the location of the injection well(s).

2) Atopographic map and other pertinent maps, extending at least one (1) mile but not less than the Area
of Review for Individual Permit applications.

The topographic map shall depict all of the following:

Property boundaries and surrounding land uses,

The facility and each of its intake and discharge structures,

Each well, drywell, or subsurface fluid distribution systems where fluids from the facility are
injected underground,

Other wells, springs, surface water bodies, and drinking water wells listed in public records or
otherwise known to the applicant.

a)
b)

North arrow
Map scale

Topographic interval (feet)

3) Construction and engineering details in accordance with WWQRR Chapter 25 (septic systems), Chapter
26 (wells) and/or Chapter 27 (Class V systems):

a)

Vertical well construction information:

i.) For new wells, provide proposed total depth, proposed bit sizes, casing string details, tubing
diameter, cementing plans, and wellhead type/description.

ii.) For existing wells, provide all the information in (i) above, and a copy of the daily drilling
logs for the well.

iii.) Provide a detailed diagram that shows the following

1.
2.
3.

4,
5.
6.

Hole size(s)

Casing string details

Cemented portions of the well outside of each casing string {if any), include cement
bond logs.

Receiving formation

Packer depth

All underground sources of drinking water.

iv.) Include complete wellbore lithology and copies of any geophysical logs.
v.} Well information, including:

1.
2.
3.
4,

Average injection rate (in barrels or gallons per day, please indicate units)
Maximum injection rate (in barrels or gallons per day, please indicate units)
Injection interval name, description, and thickness

Surface well casing elevation

vi.) For Septic Systems only, provide the following:

1.

Drainfield Construction Information

Drainfield top and bottom elevations

Size and location of drainfield,

Size, construction, and location of all holding tanks (septic tanks),
Piping details

e. Depth to static water level

oo o

Details should be sufficient to show compliance with all applicable sections found in
Chapters 26 and 27, Wyoming Water Quality Rules and Regulations.
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4) For vertical injection well(s), complete Table 2, Section 5 and an injection well diagram (see example

provided in Instructions, Section H) for each proposed, renewing, or modified injection well.

additional tables as needed.

TABLE 2: VERTICAL WELL DETAILS

Attach

Well ID

SEO or WOGCC
Permit #

Latitude (NAD83,
decimal degrees)

Longitude (NAD83,
decimal degrees)

Well Location
(T/R/S/Qtr/Qtr)

Total Depth Drilled

Packer Depth (if
applicable)

Well Casing
Elevation

Casing Diameter

Drill Bit Diameter

Tubing Diameter

Receiving
Formation(s)

(Injection Zone(s))
Injection Interval

Top Depth
Injection Interval
Bottom Depth

Upper Confining

(UC) Formation
UC Formation Top

Elevation

NOTE: All new facilities must complete and submit an Injection Well Notification of Construction Completion,

Form UIC-4, to the UIC Program upon construction completion for each new injection well.

H. Attach additional information as required by permit type:

1) Facility type 5B5, see Chapter 27, Section 13(e)
a) A plan to ensure contaminants don’t enter the waste stream.
Information showing that the injection will accomplish the goals stated in the permit application.

Target restoration values for the groundwater in the affected areas.

b)
c)

R
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1) Depth to seasonally high groundwater in the shallowest aquifer:

2) For all wells identified within the area of review, provide a table containing the following:
a) Well D,
b) Wyoming State Engineer’s Office well permit number,
c) Well owner’s name,
d) Well depth,
e) Well screening intervals,
f)  Well use,
g) Welllocations in relation to the facility.

3) Provide documentation that the disposal capacity of the facility in gallons per day was calculated
according to Table 1, Chapter 25, Section 2.

Does the facility have a meter to measure injectate volume? Yes
If yes, attach the previous two (2) years injectate volume records, if applymg for a permit renewal or
modification.

4} Provide information on groundwater quality, lithology, geology, and hydrology in the formations
underlying the facility.

Additional information as required by permit type:

1) Facility type 5B5, see Chapter 27, Section 13(e)
a} A planto ensure contaminants don’t enter the waste stream.
b) Information showing that the injection will accomplish the goals stated in the permit applicatlon
¢) The target restoration values for the groundwater in the affected areas.
d) If proposing to utilize a remediation method that has the potential to cause an exceedance of the
Class of Use for the receiving formation/aquifer for any constituent listed in WWQRR, Chapter 8,
Table 1, the permittee must also submit the following:
i.  Background (ambient) groundwater quality data for any constituents of concern identified
by the UIC Program,
ii. A proposal for monitoring the effect of the remediation on groundwater quality in the
receiving formation/aquifer, to include, but not limited to:
1. Downgradient groundwater monitoring well(s), including siting and construction
details,
2. A proposed monitoring schedule,
A proposed sampling and analysis plan,
4. A plan for altering/halting the remediation activities in the event the remediation
causes a demonstrable negative change in formation/aquifer water quality.

w

2} Facility type 5C5 (Coal Bed Methane Produced Water Injection):

a) Attach a description of provisions proposed to control waste stream quality and prevent the
injection of hazardous wastes. Injection of drilling fluids, spent oilfield chemicals, industrial
wastes, and/or hazardous wastes is not allowed.

b) Attach information used to determine the receiving formation’s fracture pressure as defined in
WWQRR, Chapter 27, and provisions that shall be implemented to control injection pressures.

c) Attach sufficient groundwater quality data (see WWQRR, Chapter 8, Table 1) to classify each
receiving aquifer. [f analyses are not available during the application process, attach a plan
describing how groundwater quality data will be obtained during the well completion process.

d) Attach a copy of the proposed Mechanical Integrity Testing methods, as required by WWQRR
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f)

g)

i)

Chapter 27, Section 13 {p)(vii).

Attach proof that all surface rights, mineral, water rights, and oil and gas and/or coal rights owners
located within a % mile of the facility have been notified of your intent to obtain coverage under a
General Permit.

Attach copies of the well construction plans and all surface facilities used as part of the coal bed
methane injection facility.

Attach a description of the proposed pre-treatment plan to ensure that biological, hazardous, toxic
or potentially toxic materials are not discharged to groundwater at concentrations greater than the
class of use standards established in WWQRR, Chapter 8.

Attach a Spill Prevention Plan describing how biological, hazardous, toxic or potentially toxic
materials will be prevented from entering the facility’s waste stream prior to injection.

Attach a description of the disinfection process that will be implemented if analyses demonstrate
that coliform, sulfate reducing, or iron fixing bacteria are present in groundwater pumped from the
coal seam(s).

As of July 1, 2018, submission of financial assurance as established in WWQRR, Chapter 27,
Section 19(C).

NOTE: All 5C5 applicants are also required to have a WYPDES permit
(http://deq.wyoming.gov/wqd/wypdes/)

A calculation of the Area of Review (AOR) (see Instructions, Item F) for each injection well.
a) Attach documentation explaining the source and use of the data and calculation method(s) used to

determine the AOR for the proposed/renewed/modified facility.

b) Attach a legal description of each injection well’s AOR in Township, Range, Section, and

Quarter/Quarter (general land survey system) coordinates to the nearest ten (10) acres in Table 3
below. An example of a completed Table 3 is located in the Instructions, Item H.).

Table 3 — Area of Review Legal Description (attach one completed table for each injection well)

Well ID

Township Range Section Quarter Quarter/Quarter
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SECTION 6: CERTIFICATION REQUIREMENTS

A. Sage Grouse Core Determination Area:

Pursuant to the requirements of the Governor’s Executive Order 2015-4 (SGEQ), Greater Sage Grouse Area
Protection, applicants for new UIC permits must determine if any part of their project

falls within a Greater Sage Grouse Core Area (SGCA) before applying for permit coverage. If any part of the
project falls within an SGCA, the first point of contact for addressing sage grouse issues is the Wyoming
Game and Fish Department (WGFD).  Please coordinate with the WGFD and obtain written confirmation of
consistency with the Executive Order prior to applying for coverage under a UIC permit and submit this
documentation as part of the permit application package. Note that the application will not be processed
until a letter confirming consistency with the Executive Order has been obtained.

Additional information on SGCAs can be found on the Wyoming Game and Fish Habitat website, at:
https://wefd wyo.cov/Habitat/Sage-Grouse-Management

Please check one of the following:

Some part, or all, of my project falls within an SGCA and | have contacted the WGFD for an SGEO
review, A letter from the WGFD confirming consistency with the Executive Order is attached.

Some part, or all, of my project falls within an SGCA and | have contacted the WGFD for an SGEO
review. It does not comply with the SGEO. 1 have valid and existing rights related to this permit.
| have committed to the attached recommendations that will minimize impacts to sage grouse.

By checking this box, | certify that | have reviewed the SGCAs available on-line, and determined that
no portion of my project falls within an SGCA. (No additional requirements apply.)

B. Access for Inspections:

As part of their [application/renewal/permit modification], the applicant shall certify under penalty of
perjury that the applicant has secured and shall maintain permission for Department of Environmental
Quality personnel and their invitees to access the permitted [site/facility], including (i) permission to access
the land where the [site/facility] is located, (ii) permission to collect resource data as defined by Wyoming
Statute § 6-3-414, and (iii) permission to enter and cross all properties necessary to access the [site/facility]
if the [site/facility] cannot be directly accessed from a public road. A map of the access route(s) to the
[site/facility] shall accompany the [application/renewal/transfer].

l, , certify under penalty of perjury that [owner/applicant] has
secured and shall maintain permission for the Department of Environmental Quality personnel and their
invitees to access the permitted [site/facility], including (i) permission to access the land where the
[site/facility] is located, (ii) permission to collect resource data as defined by Wyoming Statute § 6-3-414, and
(iii) permission to enter and cross all properties necessary to access the [site/facility] if the [site/facility]
cannot be directly accessed from a public road.
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C. CERTIFICATION OF THE OWNER/OPERATOR OF THE FACILITY:

Please note: Professional Engineer’s and/or Geologist’s Certifications are required for new and modified facilities.

“| certify under penalty of law that | have personally examined and am familiar with the information submitted in
this document and all attachments and that based on my inquiry of those individuals immediately responsible for
obtaining the information, | believe that the information is true, accurate, and complete. | am aware that there are
significant penalties for submitting false information, including the possibility of fines and imprisonment.”

Printed Name of Applicant Title

Signature of Applicant Date Signed
CERTIFICATION OF ENGINEER:

“The engineering designs, plans, and specifications which are included in this application were all done by me or by
someone working directly for me. | have reviewed the designs, plans, and specifications and certify that they are all
done according to the highest standards of Professional Engineering.”

Printed Name of Professional Engineer P. E. Number

(SEAL)

Signature of Professional Engineer Date Sighed
0000000000000 R

CERTIFICATION OF GEOLOGIST:

“The geologic interpretations, cross sections, and hydrologic studies which are included in this application were all
done by me or by someone working directly for me. | have reviewed that work and certify that they are all done
according to the highest standards of Professional Geology.”

Printed Name of Professional Geologist P. G. Number
(SEAL)
Signature of Professional Geologist Date Signed
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United States
Environmental Protection
Agency

SEPA

Wastewater Technology Fact Sheet

Anaerobic Lagoons

DESCRIPTION

An anagrobic lagoon is a deep impoundment,
essentidly free of dissolved oxygen, that promotes
anaerobic conditions. The process typicaly takes
place in deep earthen basins, and such ponds are used
as anaerobic pretreatment systems.

Anaerobic lagoons are not aerated, heated, or mixed.
The typical depth of an aerated lagoon is greeter than
eight feet, with greater depths preferred. Such depths
minmize the effects of oxygen diffuson from the
surface, dlowing anaerobic conditions to prevall. In
this respect, anaerobic lagoons are different from
shallower aerobic or facultative lagoons, making the
process analogous to that experienced with a single-
dage unheated anaerobic digester, except that
anaerobic lagoons are in an an open earthen basin.
Moreover, conventional digesters are typicaly used
for dudge stabilization in atreatment process, whereas
lagoons typicaly are used to pretreat raw wastewater.
Pretrestment includes separation of settlable solids,
digestion of solids, and trestment of the liquid portion.

Anagrobic lagoons are typicaly used for two mgor
puUrposes:

1) Pretrestment of high strengthindudtrid wasteweters.

2) Pretrestment of municipad wastewater to alow
preliminary sedimentation of suspended solids as a
pretreatment process.

Anaerobic lagoons have been especidly effective for
pretrestment of high strength organic wastewaters.
Applicaions include industrial wastewaters and rura
communities that have a sgnificant organic load from
indudrid sources.  Biochemica oxygen demand
(BOD) removals up to 60 percent are possible. The
effluent cannot be discharged due to the high leve of
anaerobic byproducts remaining. Anaerobic lagoons

are not gpplicable to many Stuations because of large
land requirements, sengtivity to environmenta
conditions, and objectionable odors. Furthermore, the
anaerobic process may require long retention times,
especidly in cold climates, as anaerobic bacteria are
uneffective below 15° C. As a result, anaerobic
lagoons are not widdy used for municipal wastewater
treatment in northern parts of the United States.

Process

An anaerobic lagoon is a deep earthen basin with
auffident volume to permit sedimentation of settlable
solids, to digest retained dudge, and to anaerobicaly
reduce some of the soluble organic substrate. Raw
wastewater enters near the bottom of the pond and
mixes with the active microbid mass in the dudge
blanket. Anaerobic conditions prevail except for a
shdlow surface layer in which excess undigested
grease and scum are concentrated.  Sometimes
aeration is provided at the surface to control odors.
An impervious crust that retains heat and odors will
develop if surface aeration is not provided. The
discharge is located near the side opposite of the
influent. The effluent is not suitable for discharge to
recelving waters. Anaerobic lagoons are followed by
aerobic or facultative lagoons to provide required
treatment.

The anaerobic lagoon is usually preceded by a bar
screen and can have a Parshdl flume with a flow
recorder to determine the inflow to the lagoon. A
cover can be provided to trgp and collect the methane
gas produced in the processfor use e sewhere, but this
IS not acommon practice.

Micr obiology
Anaerobic microorganismsin the absence of dissolved

oxygen convert organic materids into stable products
suchas carbon dioxide and methane. The degradation



process involves two separate but interrel ated phases:
acid formation and methane production.

During the acid phase, bacteria convert complex
organic compounds (carbohydrates, fats, and proteins)
to smple organic compounds, mainly short-chain
voldile organic acids (acetic, propionic, and lactic
acids). The anaerobic bacteria involved in this phase
are cdled “acid formers” and ae classfied as
nonmethanogenic microorganisms. During this phase,
litle chemical oxygen demand (COD) or biological
oxygen demand (BOD) reduction occurs, becausethe
short-chain fatty acids, acohals, etc., can be used by
many microorganisms, and thereby exert an oxygen
demand.

The methane-production phase involves an
intermediate step.  First, bacteria convert the short-
chan organic acids to acetate, hydrogen gas, and
carbon dioxide. Thisintermediate processis referred
to as acetogenesis. Subsequently, severa species of
strictly anaerobic bacteria (methanogenic
microorganisms) called “methaneformers’ convert the
acetate, hydrogen, and carbon dioxide into methane
gas (CH,) through one of two mgor pathways. This
process is referred to as methanogenesis. During this
phase, waste stabilization occurs, represented by the
formationof methanegas. Thetwo mgor pathways of
methane forméation are:

1) The breakdown of acetic acid to form methaneand
carbon dioxide:

CH,COOH CH, + CO,

2) The reduction of carbon dioxide by hydrogen gas
to form methane:

CO,+4H, CH,+2H,0
Equilibrium

When the system isworking properly, the two phases
of degradation occur Smultaneoudy in dynamic
equilibrium.  That is, the volatile organic acids are
converted to methane at the same rate that they are
formed from the more complex organic molecules.
The growth rate and metabolism of the methanogenic

bacteria can be adversdy affected by smal fluctuations
in pH subgtrate concentrations, and temperature, but
the performance of acid-forming bacteria is more
tolerant over a wide range of conditions. When the
process is stressed by shock loads or temperature
fluctuations, methane bacteria activity occurs more
dowly than the acid formers and animba ance occurs.
Intermediate volatile organic acids accumulate and the
pH drops. As a result, the methanogens are further
inhibited and the process eventudly fails without
corrective action. For this reason, the methane-
formation phase is the rate-limiting step and must not
be inhibited. For the design of an anaerobic lagoon to
work, it must be based on thelimiting characteristics of
these microorganisms.

Egtablishing and maintaining equilibrium

The sysem must operate a conditionsfavorablefor the
performance of methanogenic bacteria.  Idedly,
temperatures should be maintained within the range of
25 t0 40 C. Anaerobic activity decreases rapidly at
temperatures below 15 C , when water temperature
drops below freezing, and biologicd activity virtualy
ceases. The pH vaue should range from 6.6 to 7.6,
but should not drop below 6.2 because methane
bacteria cannot function below this level. Sudden
fluctuations of pH will inhibit lagoon performance.
Alkdinity should range from 1,000 to 5,000 mg/L.

Voldile acid concentration is an indicator of process
performance because the acids are converted to
methane a the same rate that they are formed if
equilibriumismaintained. Volatile acid concentrations
will be low if the lagoon system is working properly.
As agenerd rule, volatile acid concentrations should
be less than 250 mg/L. Inhibition occurs at voldile
acid concentrations in excess of 2,000 mg/L. Tablel
presents optimum and extreme operating ranges for
methane formation. The rate of methane formation
drops dramatically outsde these extreme ranges. In
addition to adhering to the above guiddines, sufficient
nutrients such as nitrogen and phosphorus must be
available. Concentrations of inhibitory substances,
including ammonia and hydrogen when a high
concentration of sulfate ions are present, and



TABLE 1 IDEAL OPERATING RANGES
FOR METHANE FERMENTATION

Parameter Optimum Extreme
Temp. (C) 30-35 25-40
pH 6.6-7.6 6.2-8.0
Alkalinity (mg/L as 2,000-3,000 1,000-5,000
CaCo0,)

Volatile acids (mg/L 50-500 2,000

as acetic acid)
Source: Andrews and Graef, 1970.

concentrations such as calcium, should be kept to a
minimum. Excessive concentrations of theseinhibitors
producetoxic effects. Depending onitsform, ammonia
can be toxic to the bacteria as well as affect its
concentration. Concentration of free ammonia in
excess of 1,540 mg/L will result in severe toxicity, but
concentrations of ammonium ion must be greater than
3,000 mg/L to produce the same effect. Maintaininga
pH of 7.2 or below will ensure that most ammoniawill
be in the foom of ammonium ion, SO higher
concentrations can betolerated with little effect. Table
2 provides guidelines for acceptable ranges of other
inhibitory substances.

TABLE 2 CONCENTRATIONS OF
INHIBITORY SUBSTANCES

Substance Moderately Strongly
Inhibitory (mg/L) Inhibitory mg/L)
Sodium 3,500-5,500 8,000
Potassium 2,500-4,500 12,000
Calcium 2,500-4,500 8,000
Magnesium 1,000-1,500 3,000
Sulfides 100-200 >200

Source: WEF and ASCE (1992), reprinted from Parkin, G.F.
and Owen, W.F. (1986).

APPLICABILITY
Type of wastewater

Anaerobic lagoons are used for treatment of industria
wastewaters, mixtures of industrial/domestic
wastewaters with high organic loading, and as a first
gage in municipd lagoons. Typicd indudtries include
daughterhouses, dairies, mesat/poultry-processing
plants, rendering plants, and vegetable processing
fadlities

Typicdly, anaerobic lagoons are used in series with
aerobic or facultative lagoons, enhancing the operation
of both types of lagoons as aerobic or facultative
lagoons providing further treatment of the effluent.
Initid treatment in an anaerobic lagoon often renders
the waste more amenable to further treatment and
reduces the oxygen demand.

Anaerobic lagoons often are used in smdl or rurd
communities where space is plentiful but costs are a
concern. Low construction and operating costs make
anaerobic lagoons afinancidly attractive aternative to
other treatment systems, dthough dudge must
occasiondly be removed.

ADVANTAGESAND DISADVANTAGES

Some advantages and disadvantages of anaerobic
lagoons are listed below:

Advantages
More effective for rgpid stabilization of strong
organic wastes, making higher influent organic
loading possible.
Produce methane, which can be used to heat
buildings, run engines, or generate eectricity,
but methane collection increases operationa
problems.
Produce less biomass per unit of organic
materid processed. Less biomass produced
equates to savings in dudge handling and
disposal costs.

Do not require additiona energy, because they
are not aerated, heated, or mixed.

Less expensive to construct and operate.
Ponds can be operated in series.
Disadvantages

Require ardatively large area of land.



Produce undesirable odors unless provisons
are made to oxidize the escaping gases. Gas
production must be minimized (wulfate
concentration must be reduced to less than
100 mg/L) or mechanicd aeration a the
suface of the pond to oxidize the escaping
gasesis necessary. Aerators must be located
to ensurethat anaerobic activity isnot inhibited
by introducing dissolved oxygen to depths
below the top 0.6 to 0.9 m (2 to 3 feet) of the
anaerobic lagoon. Another optionisto locate
the lagoon in aremote area.

Require a rdatively long detention time for
organic gabilization due to the dow growth
rate of the methane formers and dudge
digedtion.

Wastewater seepageinto thegroundwater may
be aproblem. Providing aliner for thelagoon
can prevent this problem.

Environmenta conditions directly impact
operations so any variance limits the ability to
control the process, (e.g. lagoons are sensitive
to temperature fluctuations).

DESIGN CRITERIA

The design of aerobic lagoonsis not well defined and
a widdy accepted overdl design eguation does not
exist. Numerous methods have been proposed, but the
results vary widdly. Designis often based on organic
loading rates and hydraulic detention times derived
from pilot plant studies and observations of existing
operating sysems. States in which lagoons are
commonly used often have regulaions governing their
design, inddlation, and management. For example,
state regulations may require pecific organic loading
rates, detention times, embankment dopes(1:3to 1:4),
and maximum alowable seepage (1 to 6 mnvd).

Optimum performance is based on many factors,
including temperatureand pH. Other important factors
to congder include:

Organicloading rate

Typicd acceptable loading rates range between 0.04
and 0.30 kg/m?/d (2.5 to 18.7 b BOD4/10® ft%/d),
varying with water temperature.

Detention time

Typica detention times range from 1 to 50 days,
depending on the temperature of the wastewater.

L agoon dimensions

Because anaerobic lagoons require less surface area
than facultative lagoons since the oxygen trander rate
isnot afactor, their design should minimizethesurface
area-to-volumeraio. Typicd surfaceareasrangefrom
0.2 to 0.8 hectares (0.5 to 2 acres). The lagoon
should be as deep as practicable, as greater depth
provides improved hest retention. A depth of 2.4 to
6.0 m (8 to 20 feet) can be used; however, depths
approaching 6.0 m (20 feet) are recommended to
reduce the surface area and to conserve heat in the
reactor (lagoon). The lagoon should be designed to
reduce short circuiting and should incorporate a
minimum freeboard of 0.9 m (3 fet).

Construction of lagoon bottom

Groundwater seepage may be a concern. The lagoon
should be lined with an impermeable materid such as
plastic, rubber, clay, or cement.

Controal of surface runoff

Lagoons should not receive sgnificant amounts of
surface runoff. If necessary, provision should be made
to divert surface water around the lagoon. Table 3
ummarizes general design criteria for anaerobic
lagoons.

PERFORMANCE

System performance depends on loading conditions,
temperature conditions, and whether the pH is
maintained within the optimum range. Table 4 shows
expected removal efficiencies for municipa
wastewaters. In cold climates, detention times as greet



TABLE 3 DESIGN CRITERIA

Criteria Range

Optimum water 30 - 35 degrees (Essentially

temperature unattainable in municipal
(C): systems)
pH 6.6t0 7.6

0.04-0.30 kg/m*/d (2.5 - 18.7
Ibs/10° f/d ((temperature
dependent)

Organic loading:

Detention Time: 1 to 50 days (temperature

dependent)

Surface Area: 0.2 to 0.8 hectares (0.5 to 2 acres)

Depth 2.4 to0 6.0 meters (8 to 20 feet)
(depths approaching 6.0 meters

[20 feet] preferred)

Source: Metcalf & Eddy, Inc., 1991.

as 50 days and volumetric loading ratesaslow as 0.04
kg BODs/m?/d (2.5 1bs/10° ft3/d) may be required to
achieve 50 percent reductionin BOD;. Table4 shows
the relationship of temperature, detention time, and
BOD reduction. Effluent TSS will range between 80
and 160 mg/L.

The effluent is not suitable for direct discharge to
recaving waters. Lagoon contents that are black
indicate that the lagoon is functioning properly.

OPERATION AND MAINTENANCE

Operation and maintenance requirements of a lagoon
are minima. A daly grab sample of influent and
effluent should be taken and analyzed to ensure proper

TABLE 4 FIVE-DAY BOD REDUCTION
AS A FUNCTION OF DETENTION TIME

AND TEMPERATURE
Temperature Detention BOD
(deg. C) time (d) reduction (%)
10 5 50
10-15 4-5 30-40
15-20 2-3 40-50
20-25 1-2 40-60
25-30 1-2 60-80

Source: World Health Organization, 1987.

operation. Asde from sampling, anadlyss, and generd
upkeep, the system is virtudly maintenance-free.
Solids accumulate in the lagoon bottom and require
removal on aninfrequent basis (5-10 years), depending
on the amount of inert maerid in the influent and the
temperature.  Sudge depth should be determined
annudly. Table 1 depicts optimum and extreme
operating rangesfor methaneformation. Ratesoutsde
of these extreme ranges will decrease the rate of
methane formation.

COSTS

The primary cost associated with congructing an
anaerobic lagoon is the cost of the land, earthwork
gppurtenances, required service facilities, and the
excavdion.  Cogs for forming the embankment,
compacting, lining, service road and fencing, and piping
and pumps also need to be considered. Operating
codts and power requirements are minimal.
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Why Compost Animal Mortalities?)

Many livestock producers are concerned about proper
mortality disposal and management. Proper management

of animal mortalities on the farm/ranch has important
implications for nutrient management, herd and flock health,
as well as farm/ranch family and public health. The purpose
of proper mortality disposal is to prevent the spread of
infectious, contagious and communicable diseases and to
protect air, water and soil quality. Also, there are legal issues
and requirements related to nutrient management and the
permitting of animal feeding operations. To best ensure
human health and safety, reduce regulatory risks, and protect
environmental resources, livestock producers should become
familiar with best management practices (BMPs) for dealing
with dead animals. They should also be aware of state laws
related to proper disposal or processing of mortalities.

Disposal of routine operational mortalities and catastrophic
mortalities must be defined in a comprehensive nutrient
management plan. In addition, zoos and other facilities that
house large animals (or many animals) may benefit from the
techniques and resources provided in this manual.

Mortality composting is an increasingly popular and viable
alternative compared to other disposal practices because of
cost savings, reduced environmental risks, and the generation
of a useful end-product. This manual is designed to provide
livestock producers in Montana, Wyoming, Colorado, New
Mexico and surrounding states with the knowledge, tools,
and resources to develop a mortality management; with
specific focus on the composting option.

Unacceptable Animal Mortality
Disposal

Abandonment

Though dragging off a carcass to the “boneyard” has been

a historic practice, abandonment is strongly discouraged.
Abandonment is likely illegal in most states. Examples of
abandonment include: carcasses abandoned on the surface,
in open pits, ditches, water features and sinkholes or in wells.
Abandonment promotes extreme biological and disease
hazard, threats to water quality, odors, flies, scavengers,
rodents, and visual pollution.

Methods of Animal Mortality Disposal

Burning

Disposing of animal mortalities by open pyre burning is
discouraged. Most producers have difficulty finding proper
fuel to maintain temperature and flame, and struggle to
obtain complete consumption of the carcass or carcasses
in a timely manner. Air emissions are uncontrolled and
likely dangerous, depending on the fuel source. Burning
should only be considered in emergency situations,

and with proper advisement and permission from the
appropriate regulatory agency.

Incineration

Incineration is a safe method of carcass management from

a bio-security standpoint. Incineration is different from
burning because when practiced correctly, the entire carcass
is quickly and completely consumed by fire and heat. This
practice must be done in an approved device with air quality
and emissions controls. Incineration is primarily utilized for
disposing of small carcasses (such as poultry). The cost of
fuel may limit adoption of this practice because it can be an
energy intensive process.

Burial

Burial is probably the most common method of dead animal
disposal, although some states have outlawed it. Most states
have regulatory burial guidelines outlining site location,
distance from waterways, depth to groundwater, etc. If proper
procedures are used, burial is safe; however, certain portions
of carcasses can persist for years in an anaerobic (low
oxygen) environment and there is no assurance of pathogen
reduction. During construction projects on former poultry
farms, old burial pits have been discovered that contain
intact birds. Sites with a high water table and sandy soil do
not allow proper depth or cover of burial without threatening
ground water. Burial pits are considered mass graves and, if
not managed properly, may pose additional risks through the
spread of disease and other environmental contamination.

Land Filling

Disposing of carcasses at a licensed landfill is considered an
acceptable method of burial. Land filling may be an option in
some areas; however, the legality of this will be based on the
classification of the facility, local regulations, and the policy



of the individual site. Even if the landfill is classified to accept
carcasses, the management must also grant permission. It

is a good idea to have a written agreement with the landfill
service if you plan to regularly use this method of disposal.
Drawbacks to landfill disposal may include additional
handling of the mortality, transportation and tipping fees, and
potential disease transmission.

Rendering

Rendering is a heat-driven process that takes place at a
special facility in which waste animal tissue is separated
and converted into value-added materials. Rendering is a

relatively simple method of mortality management for the
farmer/rancher, and it leaves no lasting legacy on the farm.
However, there are very few rendering facilities across the
U.S., and there are often fees associated with a rendering
service. This is a recommended practice for those with access
to a rendering service. The cost of rendering should be
weighed against time management, input cost, and possible
bio-security breaches when compared to other available
methods. Local livestock or poultry producers and Extension
staff may be the best resource for determining if this service
exists in your area.

C Livestock Mortality Compostingz

For many species, carcass composting (i.e., the biological
process of converting organic matter into fine-particle
humus-like material) is an environmentally preferable method
for managing mortalities. When performed correctly, the end-
product may be reused in future mortality composting, and
under certain conditions, applied to animal feed crops and
forest crops. Poultry composting is a common practice and
much information is available that describes how to dispose
of birds in this way.

Composting is practical for larger carcasses. Many
operations, even in cold climates, successfully compost
larger stock including sows, cattle and horses.. Composting
large carcasses can save labor and land. This practice
allows a dedicated area to be used and reused for carcass
management; it is done above ground, thereby reducing
the number of labor-intensive burial pits created as well as
minimizing the number of buried carcasses on the property.

Technical procedures on composting cattle carcasses

are available and continue to be studied and refined; this
appears to be a viable option which will be described further
in this manual. Most composting requires storm water
protection, and possibly covering. Additional management
and monitoring is required to refine the process, maintain
temperatures, attain proper decomposition and prevent
scavengers. Nutrients and organic matter in finished carcass
compost can benefit forest and crop land; however, nutrient
management guidelines should be followed.

Composting Principles

Composting is the “managed, biological, oxidation process
that converts heterogeneous organic matter into a more
homogeneous, fine-particle humus-like material” (Field
Guide to On-farm Composting, 1999). This definition
includes many important principles that need to be
considered when composting.

Managing a compost pile can really be viewed as “farming
microorganisms” to provide optimum conditions for the
bacteria and fungi that do the real work of composting. The
microorganisms need four things: carbon (C), nitrogen (N),
water, and oxygen. Generally, the carbon and nitrogen need
to be provided in balance, and we usually aim for a C:N ratio
of about 30:1 at the beginning of the composting process.
To achieve this, it is important to know the C:N ratios of your
composting feedstocks (i.e., carbon materials such as straw,
sawdust, animal bedding, etc.) and devise a good “recipe” or
mixture. However, departure from this common wisdom for
mortality composting will be discussed in this manual as C:N
ratios exceed the recommendation (much greater carbon)
when dealing with dead animals. Likewise, in the early stages
of carcass composting mixing is not feasible.

As noted above, true composting must take place in the
presence of air or “under aerobic conditions”. The bacteria
and fungi that break down organic wastes in the pile
require oxygen to achieve a compost end product. If oxygen
is inadequate due to high moisture levels, waste will still



degrade, but it will degrade by rotting or fermenting rather ingredients and to add oxygen into the pile. The use of bulking

material (a coarse-textured organic waste like wood chips) also
aids in aeration of a compost pile. Turning should only be done
after the active stage of composting for poultry you can turn

than composting.

Water and oxygen also have to be provided for the

microorganisms and are related to each other. If the after two to three weeks, for large livestock generally three to

compost is too wet, the oxygen levels will be too low. In six months.
most composting scenarios best success is attained with

a moisture level at about 50 percent. The moisture content

can be determined by weighing a sample, drying it and then Incorporating Animals into the

reweighing, but it can also be estimated from a “squeeze Composting Process
test” Just squeeze the compost mix in your hand. It should be

wet enough to stay together in a ball, and you should only be

Influence of Animal Size

Size and volume of mortalities will directly influence the
physical footprint of the pile or volume of bin space designed,
amount of carbon material required, and the time required to
fully compost the carcass(es). Smaller carcasses have more
surface area relative to mass; this provides for more carbon

able to squeeze a little trickle of water out in between your
fingers. To achieve this moisture level, watering and shaping
the pile to accept moisture is often necsary.

The oxygen content in a compost pile should be about 5-20
material to carcass interaction. Similarly, cutting or breaking

apart large carcasses can speed up the composting process,
if necessary. While properly constructed and layered poultry

percent. Some operators purchase hand-held oxygen meters
to periodically measure that level. A drop in compost pile
temperature after the start of the process is often a sign that

there is an inadequate level of oxygen. Turning the pile is a mortality compost will process in a matter of a few short weeks,

cattle will take months (6-12) under average conditions (in
static piles; i.e., no turning).

management practice that is commonly used both to mix the

~

Though composting of medium to

large carcasses and land applying the
material is proving to be feasible, careful
consideration must be given for goats and
sheep due to the prevalence of scrapie,

a prion disease, in flocks across the U.S.
This disease is a transmissible spongiform
encephalopathy (TSE) similar to BSE

(i.e., mad cow disease) and the human
Creutzfeldt-Jakob disease. If compost from
diseased animals were used as fertilizer, it
would create a serious bio-security threat.
Fate of compost from sheep and goats

Bones remaining at 3 months, skull on left, spine on right. These will nearly
breakdown completely when recovered for 3 more months, credit: Schauermann

Preparation and Placement

should be carefully considered. Be sure

to seek expert advice prior to disposal of
these species. If a producer has a certified
scrapie free flock, then they could proceed

with practice in relative safety. j

For larger livestock, the carcass should be laid on its side on
the middle of the base material with the body cavity opened
and the rumen punctured for cattle, sheep and goats. This

is done to prevent bloating and bursting which will displace
cover and result in additional odor and nuisance. The carcass



should be covered completely with material on all sides (as
described in the next section). The finished pile may reach

up to six feet in height, in the example of a large cow. Small
carcasses should be layered and arranged to maintain carbon
margins around each dead animal. Small carcasses can also
be stacked in tiers with carbon layers in between.

Cows on base, credit: TX A&M Agrilife Extension

Base and Cover

Considering that a large carcass is very high in moisture and
nitrogen, adding too much carbon likely will not be a threat
to composting success. In the case of mortality composting,
proper pile construction will result in gross C:N, considerably
higher than the common 30:1 ratio and this does not appear
to inhibit composting of large carcasses. Moisture distribution
will be uneven throughout the pile and there are likely to be
pockets of anaerobic decomposition immediately around

the mortality. While much of the external carbon does not
interact with the composting center, it serves a larger role in
biofiltration and insulation. The extra carbon material is also
valuable in absorbing excess moisture from the mortality.
Conventional turning and C:N balance comes into play at
the end of this process, weeks after the mortality has been
consumed by the process.

(Aneodote: Winter Tip - surrounding

the carcasses in warm or active compost
will give them a quicker start, especially
for winter or early spring mortalities.

In Montana, producers have been
successful with attaining necessary
temperatures by placing non-frozen
carcasses in the pile and building the core
with silage, warm compost or manure
solids. The pile should always be capped
with a “clean” material such as sawdust
or chopped straw. Likewise, getting
carcasses started in compost before they
freeze in the field helps the pile attain and
maintain desirable temperatures.

-

Successful composting of mortalities has been reported with
base thicknesses between 12 to 24 inches. The base should
be comprised of a material that is both absorbent and bulky,
such as wood chips and shreds with sizable pieces being 4
to 6 inches in length. This composting material is important
for achieving satisfactory porosity for aeration. Material that
packs tightly or is excessively wet is not recommended. The
base material should not be excessively dry but moist like a
damp, wrung-out sponge. To save time, always have a couple
bases ready to accept animal mortalities. The carcass can be
placed once a satisfactory base is established.

Core material can now be placed around the mortality. This
is an opportunity to use a variety of materials found onsite or
regionally. Please refer to Table 1 for a list of materials that
have been used in the Rocky Mountain region. The material
added directly around the sides and top of the carcass does
not need to be as porous as the base; also, if the carbon
source has some odor associated with it, the core around
the carcasses is the ideal place for its use. Manure, silage,
and other active materials, with a low C:N ratio may be ideal
for this layer. Finally, the cap may also be a finer material
than the base, and should be low odor carbon. Core and
cap materials such as silage or moist sawdust in the 50-60
percent moisture range are ideal. The addition of the cap
should bring the final margin around the carcass to a range



of 18-24 inches, as illustrated below. Estimates of total material
needed to fully compost a full grown cow are 12 cubic yards, or
for 1,000 Ibs of carcass, 7.4 cubic yards (200 ft®). The difference in
the estimates can be attributed to the thicker base recommended
by some experts. Practically speaking, for a mature cow, a proper

Layered small carcasses, credit: Cornell Waste Management Institute

base will be about 9 feet wide by 10 feet long. Once the mortality is
placed in the middle of the base, 24 inches of cover in all directions
should be attained. Considering side slope, material on top will likely
be more than 24 inches above the mortality to achieve the proper
margin. When layering smaller carcasses, or parts of carcasses, an 8
to 12 inch margin should be maintained around each carcass. Bins
and bunkers can reduce height and foot print of piles.

Cow position in pile, credit: Cornell Waste Management Institute

Carbon Options

Table 1. Unique or locally utilized carbon materials of the Rocky Mountain corridor; sources, pros, and cons of each. Ideal pile construction will have coarse
material base, with other materials in core around carcass(es) and an inert material for a cap such as sawdust or compost.

Material Source(s) Pros Cons

Fruit wastes Orchards, vineyards, wineries For core; may need to be Very wet (60-90% water)

mixed w/ drier material

Chile skins

Chile processors

Bulking agent

excess water directly from
processor, nuisance factor

Cotton gin waste

Cotton gins

Aerates well, holds
moisture, good pore space

Hauling costs, varies by
region, 14:1 C:N

Garment processing
fibers

garment processor

46:1 C:N

Wet product, hauling, very
poor pore space

Paper mill waste

pulp and paper plants

95:1 C:N

Distance

Pecan cleanings

pecan processors

Bulking agent

Possible odor issues

Pecan trimmings

pecan farms

Bulking agent

Post processing

Bin and base, credit: Dafoe




Table 2. Most commonly used carbon material in the Rocky Mountain Corridor; sources, pros, and cons for each. Ideal pile construction will have coarse material

base, with other materials in core around the carcass material and an inert material for a cap such as sawdust or compost.

Material Source(s) Pros Cons
straw & hay local farms, onsite, zoos availability compresses, pore space
(common) diminishes quickly; C:N
17:1
hay Local farms, onsite, zoos availability compresses, pore space
(alfalfa) diminishes quickly;12:1
C:N
wood chips timber mill, inert landfill, good pore space, may be expensive
municipal yard waste, beetlekill especially for base of pile;
300:1
saw dust timber mill, wood based industry, | good cap material for odor | may be expensive
beetlekill control, green saw dust
has good moisture for
composting; 300:1
compost onsite, compost distributors active material, best for low pore space
core
manure onsite active material, best for odor, leaching potential,
(various species) core low pore space
horse manure racetracks, boarding facilities 45:1 C:N Low pore space, limited by

region

separated manure
solids

neighbors, onsite

active material, best for
core

may still be too wet

silage

onsite

active material, best for
core; 40:1 C:N

odor, leaching potential,
low/medium pore space

grain residues/hulls

local mills/granaries

best for core

low pore space, oil seed
residues may lead to odors

waste feed

onsite, feed lanes, storage

Active material

Possible odors, variable
composition

cull potatoes

Potato farms

Best for core; could be
mixed with dry material

High moisture (~80%)

companies, municipalities

cap

biosolids City waste management Good N source Possible heavy metals,
companies, municipalities pathogens
yardwaste Homeowners, landscape Can be good for base or Variable C/N ratio and

irregular flow; 15:1 C:N;
potential trash




Windrows, Wooden Bins, or Hay Bale
Bins/Bunkers—Footprint and Sizing

As previously mentioned, the size of a compost pile can be
reduced through the use of bins or bunkers. Windrows and
piles will have the largest physical footprint and may pose the
greatest attraction to scavengers if the area is not appropriately
fenced. The use of some type of structure to contain the area
and reduce physical footprint is recommended. This also
provides visual screening. This decision will also be based on
carcass size and volume of mortality. Temporary bins may be
constructed by arranging hay bales to contain the compost.
Permanent, slatted wooden or metal walls can also be

constructed for large carcasses, though it represents a greater
expense. However, windrows and piles will offer the best
passive air flow to the sides of the materials.

Poultry carcasses are commonly composted in wooden bins
under the roof of specially designed litter stack houses. Large
square hay bales can be placed around the pile’s perimeter to
exclude pests and absorb any possible run-off. Round bales
can be used for building a retaining wall around the pile
(figure #); for small ruminants, pigs or other stock, bins could
be built with small square bales. Temporary fencing or stock
panels can be used to bar the front of the mortality compost
bin and exclude nuisance and scavenger animals. Carcasses
should remain completely covered throughout the process.

Monitoring and Management )

Composting

Now that the mortality are properly enveloped or incorporated
the process of composting takes 4-12 months depending on
mortality size and mixture. During this phase it is a good practice
to monitor your piles and intervene at the appropriate times,

i.e.. when additional cover is needed or pile is emitting odor.
Some operations will leave marker where the last mortality

is located to avoid accidentally disturbing the active site. The
process of composting mortality is a passive process. This

phase of the process should not be disturbed for three to six
months depending on animal size. During this time microbial
activity from bacteria and fungi are performing their function by
reducing the carcass to a homogenous organic material. Most of
the easily decomposed tissue is virtually “gone” within six weeks.
Fungi need the extra time to continue working on the remains.
The pile can be disturbed for mixing, watering and stockpiling
for curing after four to six months in the passive phase.

Temperature

Temperature management is a critical component of
successful composting. Monitoring involves both taking
and recording the temperature of your compost piles and
making observations about their condition. A long-stem

thermometer inserted into the pile after construction

is the first step in monitoring. Reaching thermophilic
temeratures,120-150 F, assures the operator of pathogen
destruction and effective composting. A compost
thermometer has a long probe (18-60 inches long) in order
to measure the internal temperature of a compost pile.

Temperature is an important indicator of how your compost
pile is doing, because it is a reflection of the activity of the
microorganisms that are doing all the work of composting
material in the pile. When microbes feast, they multiply and
give off heat. Thus, measuring temperature is a way to check-
up on them to ensure that they are alive and functioning
optimally. If temperatures are cool (<80°F), there is some
reason why the microbes are not thriving. Temperature should
be checked every couple days during the first week to 10
days after covering the mortality. Thereafter it is wise to check
on temperatures at least weekly. Graph the temperature as a
function of time and you’ll see it rise quickly up to about 130-
160° F and then decline gradually. Under normal composting
conditions, when temperature declines for a week or more,

it is time to turn the pile in order to aerate it. This typically
results in mounting temperatures again, if conditions remain
optimum. Temperatures in the 140 to 160 degree range, held
for 48-72 hours are necessary to sterilize weed seeds and
destroy pathogens.
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However, when composting mortalities, the piles need to

sit, undisturbed for a few weeks or months; temperatures

will be quite variable during this time. Because of the high
moisture content of a large carcass, there will be pockets

of wet anaerobic degradation around animal; a proper pile
will naturally correct this. Once the pile is turned it should be
evaluated for water content (see below) and temperatures
tracked for another month. Times in the Rocky Mountain west
to achieve this status may range from four to eight months.
This final period after turning should continue composting prior
to curing. Bones will continue to break down in this phase,
which follows more traditional composting recommendations.

Moisture Content

You can use the squeeze test described previously to evaluate
whether your compost piles in the post-turning final stage
have adequate moisture. If piles entering the final stage do
not have enough moisture, the best time to add water is at

the time of turning. In static piles (the beginning stage of
mortality composting), turning and watering do not typically
take place unless there is a problem (lack of temperature
rise, for example). Because of this, it is even more important
to get the moisture content right from the start. Moisture of
50-60 percent in the carbon based compost materials is ideal.
If necessary, add water to the compost material you are using
to bury the carcasses in a few days prior to or on the day

you start the carcass composting (prior to adding the cap).
The cap will reduce evaporation from the piles and help to
maintain optimum water levels.

Moisture Management

If carbon is very dry, add moisture to the layers as you are
building the pile. The compost feedstock should be at 40- 60
percent moisture (this has proven to be a good range for arid
climates). Piles/ windrows can be shaped to shed moisture

or include it depending on climate and weather conditions.
Piles with peaked tops will shed moisture in high precipitation
areas. Creating a flat top will allow moisture that falls on the
pile to soak in. Creating a trough will allow moisture to collect
and soak in. When piles are working efficiently it is hard to
add moisture, as much of it is released into the atmosphere.

Other

In addition to temperature and moisture content, it is
important to monitor your piles regularly for scavenger
activity, odors, and flies. These issues are addressed in the
Issues section of this document.

Curing is the stage of composting that occurs after the
thermophilic (hot) process has ended and mesophilic (warm)
conditions are established. Curing usually takes place by
simply allowing the compost to sit for an additional period

of time on-site. Winter conditions can potentially prolong

this phase of the composting process because very cold

conditions may prevent adequate microbial activity.

There must be sufficient aeration and moisture during this
phase as oxygen loving organisms are at work to further
breakdown the organic material. Anaerobic conditions can

still occur so it may be necessary to turn or mix the pile
during this phase. Curing also gives organisms more time to
breakdown some of the larger bones to a more brittle and
smaller form that is easier to incorporate into the soil. Bones
can be screened out of compost that will be land applied,
or introduced into new piles to continue breaking down.
There should not be a large increase in temperature after
this mixing but some increase in temperature is expected
and is a good sign of microbial activity and the curing phase
is underway. Observe the pile temperature after mixing with



a long-stem thermometer to assure the pile is proceeding
according to plan. The pile should be left for another 4 to 8
months. By this time very few bones will remain visible, large
bones will be brittle, and the material can be appropriately
used. Screening before land application will avoid large bones
from being applied to the ground.

Storage of compost increases the size, or footprint, of the
composting site. Howeuver, it is a necessary component to
the system that provides maximum flexibility in the end use

of the material. Compost should only be stored within the
protected composting area after the curing phase when
little to no risk of continued heating will occur. Slightly more
storage area may be needed if active composting occurs
during the winter months when potentially less mass is lost
during composting as compared to summer. The goal with
storage is keep it from becoming a nuisance but accessible
for land application, or recycling into new mortality piles
when the time is right.

Site Selection and
Environmental Management

Good stewardship of the land means taking the necessary
steps to prevent possible problems that could negatively
impact water, air, and soil quality. Most states have regulations
regarding management practices for handling wastes;

often dependent on type of waste, and size or tonnage of

the operation. However, best management practices are
encouraged for all composting operations even if exempt from
specific regulations. The information below can help identify
some best management practices that should be considered.

Site Selection

When choosing an appropriate site for composting there is a

variety of general characteristics that should be considered.

An appropriate site will:

* Help to protect water and soil quality,

*  Protect bio-security,

*  Prevent complaints and negative reactions of neighbors,

* Decrease nuisance problems, and

* Minimize the challenges in operating and managing the
composting operation.

* In addition, the location of the composting site should be:

* Easily accessible (in most weather),

* Require minimal travel,

* Be convenient for material handling, and

* Maintain an adequate distance from live production
animals to help reduce the risk of the spread of disease.

Although specific site selection requirements may vary from
state to state, the location should have all-weather access
and allow for storage of co-composting materials, and should
also have minimal interference with other operations and
traffic. The site should also allow clearance from underground
or overhead utilities for safe maneuvering of equipment.

Consideration of visibility and location of traffic patterns
required for moving dead animals, adding amendments (i.e.,
co-composting materials), and removing finished compost.
An adjacent storage area for compost materials (i.e., sawdust,
straw, crop residue, etc.), will eliminate the need to transport
amendments from a distance. In the arid west, moisture may
be needed in the final composting steps, once the mortality
has been consumed. Consider how you may get water to the
site for this purpose.

A compost site should be located in a well-drained area
(but not well drained soils) that is at least three feet above
the high water table level, at least 300 feet from sensitive
water resources (e.g., streams, ponds, wells, etc.), and that
has adequate slope (one to three percent) to allow proper
drainage and prevent pooling of water.

The base of the compost site should consist of soil with
low permeability. If the predominant soils are well-drained
and close to ground water, a compacted layer of sand or
gravel about 15 cm (6 in) thick could be used. In some
situations, a constructed concrete pad or imported clay



pad may be necessary. Seek local guidance regarding soil
type, groundwater issues, and related management options.
Engineered types of pads pay for themselves during periods
of extreme weather conditions and are better than compacted
sand or gravel. Similar recommendations would apply to
where cured and finished compost is stored.

Runoff from the composting operation should be treated
through a vegetative filter strip or infiltration area before it
reaches a water resource. Diverting water away from the
compost pile with a berm minimizes the amount of runoff
generated by the compost site, especially in the arid west.

Composting areas should be located downwind of nearby
residences to minimize potential odors or dust being carried
to neighboring residences by prevailing winds. Although
composting does not usually generate odors, regular
handling and composting of dead animals may be offensive
to neighbors.

Stormwater Management

Most states have recommendations or requirements for
stormwater management, especially under permitted
facilities. There are three basic principles to consider in site
management regarding runoff: 1) prevention, 2) collection,
3) distribution. Preventing water from running onto the
composting site helps keep the site manageable and is likely
the law in many states. Orienting windrows (when used)
perpendicular to the slope of the site allows the windrows to
absorb moisture and prevents erosion in-between. Situate
your compost site to avoid water ponding, and facilitate
collection/movement of excess water to a buffer, filter strip
or collection structure if the run-off will be significant. If a
composting area uses a run-off collection pond, the effluent
should be treated in accordance with the laws and best
management practices associated with land application of
liquid animal waste.

Big rains can bring big problems even for small operation.
Adopting conservation practices that lessen the effects of
big rains can decrease non-point source pollution of nearby
streams or shallow groundwater, reduce impact of odors, and

decrease the likelihood of the spread of disease or pathogens.

The National Oceanic and Atmospheric Administration has

developed different time scale maps for storm events such
as the 24-hour, 25-year precipitation maps that can help
with planning. USDA-NRCS can also assist with assessing
conservation practice needs for the area that would produce

runoff (http://hdsc.nws.noaa.gov/hdsc/pfds/index.html).

Dust Control

Evaporation generally exceeds precipitation, in the arid

west, on a yearly basis; traffic in the composting areas may
generate dust. Dust from soil can be avoided by maintaining
a work area surface that is either compacted or uses a layer
of compost or other carbon material that is not as prone to
becoming airborne. A short-term fix to excess dust is to use
water trucks with a water delivery system to moisten the work
area. Otherwise, equipment traffic should be limited when
conditions for airborne dust are favorable.

Take steps to be prepared for fires as well. Mistakes in
moisture control can lead to fires at compost sites. The
smoke can travel a very long way and can lead to nuisance
complaints. Assuring that adequate water supplies are near
the compost pile and having a fire intervention plan in place
will make all the difference in managing the compost site. It is
not advisable to water a compost fire; this starts a dangerous
cycle that will actually lead to greater combustion potential.
Instead, spread out the materials that are reaching high
temperatures. You should not see temperatures in mortality
compost much over 160 degree F. Charring and fire potential
becomes serious when piles approach 180 degrees F.
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Equipment Decisions

Since the goal of animal mortality composting is
environmentally sound, labor-efficient disposition of animal
carcasses and related waste, and not a fully functional
comprehensive composting program for manure and

other organic materials, equipment choices are easier to
make. For a full discussion and overview of equipment for
a comprehensive composting program, please reference:
Compost Fact Sheet #7 from the Cornelll Waste Management
Institute, “Compost Equipment” 2004/2005. At a minimum,
carcass composting will require a front-end loader, but a
probe thermometer and screen are also recommended.

A tractor with a bucket or skid-steer loader are imperative
for building the pile or loading the bin, in addition to easily
moving and placing larger mortalities. The size and number of
carcasses to be encountered throughout the year will dictate
the needed loader size. A poultry facility will obviously be
able to utilize smaller equipment than a beef feedlot or dairy.
A dairy may have up to eight percent operational mortalities
throughout the year with Holsteins weighing as much as
1,400 pounds. Beef steers may be smaller, in the 500 to 1,000
pound range; sows on a hog operation can also be quite
large, requiring appropriate sized equipment.

Probe thermometers will help in finishing the compost once
the bulk of the carcass material is degraded. Reaching
benchmark temperatures in the final product will help destroy

pathogens and sterilize weed seeds. These temperatures

are discussed in the Composting Principles section of this
document. Probe thermometers are available in dial or digital
format (insert picture analog dial thermometer). A 36" dial
probe thermometer can be found at several agricultural and
natural resource supply companies for under $100. They are
often listed as “dial soil and compost probe thermometer.”
Digital versions are also available, at a higher price, and may
be part of comprehensive packages that also measure oxygen
and moisture.

A screen is also helpful in improving final product quality,
especially if the compost will be land applied. A screen allows
for the separation of compost fines from residual bones and
other trash such as bailing twine, ear tags or other material.
The simplest screen, ideal to have near the mortality compost
site, is a frame of angle iron with an expanded metal face. The
face should be angled at 45 degrees or more, and elevated
one to five feet off of grade with the top of the screen
appropriate to the reach of the loader being used. The width
should also be relative to the width of the bucket on the
operation’s loader. For example, screen area should be five

to six feet wide by six to eight feet long, angled and elevated
as previously described. More discussion of bones and
screening is found in the /ssues section of this document.

Home-made screen, credit: Bass



Effect of Climate

Composting can occur practically all year, even in the cold
and semi-arid climates of the upper plains and Rocky
Mountains. Winter temperatures usually slow the process
down, and can prevent adequate initial heating. It has been
documented in southern Canada to lower the amount of
decomposition by 20 percent during the thermophilic (hot)
and mesophilic (warm) stages of composting. However,
research in Montana has shown temperatures at 18" and
36" deep in a mature cow compost bin to reach above

130 degrees F within days of start, even during winter
conditions. As previously mentioned, some tips for mitigating
ambient temperature affect include: incorporating the
carcass before it freezes, using an active material (silage,
manure solids, warm compost) around the carcass and
core of the pile, and capping the pile with extra insulating
material such as sawdust. The curing stage is often slowed
by extremely cold conditions.

Though carcass moisture will be sufficient to start the
process, proper moisture in the co-composting materials
(carbon sources) is also important. Fresh or green sawdust
and shavings are excellent. The arid western climate can

inhibit complete composting and curing. After several weeks
(or months) of static composting, the pile should be turned
and watered to finish off the process moving into the curing
phase. Warm weather increases the amount of water that is
lost to evaporation; curing piles should be monitored more
closely to assure adequate moisture, assuring that sufficient
microbial activity can occur during this phase of the process.

While much of the northern plains and Rocky Mountains are
dry for most of the year, there are periods when moisture

can become excessive. Excess moisture is not so much an
issue with the piles themselves but with traffic lanes and
carbon sources. Carbon sources should be properly stored or
covered if precipitation could saturate them. Carbon sources
in the previously mentioned 40-60 percent moisture range are
very ideal for mortality composting and continue to absorb
moisture, preventing leaching. Excessively dry compost

piles will actually shed water for a time before they begin to
absorb moisture. Snow does not seem to affect the pile and
may serve as an insulating blanket during periods of extreme
cold. Bad weather, of course, can increase mortality and base
piles should be constructed ahead of time in expectation of
weather-related deaths.

Snow on pile/bin, credit: Dafoe
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' Issues To Watch Out For

Bones

Bones and miscellaneous trash can impact quality of
material for end use, especially if moving off-farm. Shards
of un-degraded large bones such as long leg bones and
hip girdles can even puncture tires on farm equipment.
Therefore, screening is advised to remove bones or other
trash from the compost. Bones may be reincorporated

to new mortality compost piles, for further break-down;
residual bone can be used in the base of a new pile adding
pore space for air circulation.

Small vs. Large Operations:
Issues of Scale

A primary issue with scale will be selecting the site and
sizing the area dedicated to mortality composting. General
site recommendations are previously covered in the Site
Selection section of this document; however, sizing for

a small livestock operation will be different than a large
dairy. Consider the operation’s operational mortalities. A
single large cow may require a compost pile with a base of
10 by 12 feet if not contained in a bin or bunker of some
sort, whereas one could compost several small animals in
the same space. Likewise, the amount of carbon material
needed to incorporate large carcasses will be greater

for more and larger animals. This is discussed in the
Incorporating Dead Materials into the Carbon Process section
of this document. Finally, scale affects equipment selection,
such as the size of a loader or tractor needed to haul, lift
into place, and cover mortalities with material. Equipment
selection is discussed in the Equipment Decisions section of
this document.

Scavengers

Proper coverage and capping of mortality compost piles

is vital to discouraging scavengers. Also, fencing around
mortality compost is advisable for the same reason. At

two sites in rural Montana with known dog and coyote
populations, little to no scavenger activity has been noted. In
some areas, the practice of composting, in general, should
be carefully considered and protected in order prevent
attraction of dangerous scavengers such as grizzly bears.

Odors

Properly managed compost, even mortality compost, should
not produce great odor. Some materials available for
composting may cause more odor than the mortality itself.
This may be the case with silage, manure or some crop
residues, especially oil seeds or spoiled feed. An adequate
cap on the pile of inert material such as sawdust or finished
compost will help reduce, if not eliminate, odor.

Nuisance

The greatest nuisance associated with mortality compost is
likely to be flies and other insects. Additionally, longer term
compost piles may harbor noxious weeds whose seeds are
introduced to the pile by carbon materials used or from the
surrounding environment. Moisture and temperature will play
a role in managing both. High moisture can lead to better
breeding for flies. Turning the compost towards the end of
the process and allowing re-heating to around 140 F after
the bulk of the carcass is degraded will help sterilize most
weed seeds. An overall weed control program and knowledge
about the carbon sources will also help control this potential
problem. Herbicides used on or near compost, or on source
materials can persist in the final product. Therefore, their use
should be carefully considered.

Neighbor Relations

Proper management of the previously listed issues is
important for neighbor relations. While it is discussed in this
publication that mortality compost sites should have good
all-season access, they should also be visually screened
from public roads and neighboring properties. Likewise
good management practices to prevent scavengers from
distributing carcasses, prevention odors, and reduction of
flies and nuisances are all imperative for maintaining good
neighbor relations.



Prion Diseases and Composting

This science on this issue is still inconclusive;
composting suspect animals should be
avoided. Prion diseases, such as scrapie
(sheep), chronic wasting disease (CDW;
deer and elk) and bovine spongiform
encephalopathy (BSE; cattle), are diseases
that cause a degeneration of the central
nervous system. Prion diseases appear to

be extremely durable in the environment,
likely because of their ability to bind with

soil minerals. For example, in an experiment,
scrapie remained infectious after burial in
garden solil for three years and anecdotal
evidence suggests that the disease persisted
for 16 years in an abandoned sheep bam.

One recent study suggests that composting
may have the potential to degrade the part of
the protein responsible for causing infection,
called PrPSc. In this study, the PrPSc in
samples of scrapie-infected sheep tissues
(i.e., central-nervous-system, lymphoid
system, and various organs) experimentally
composted in a static-pile passive-aeration
system were demonstrated to have degraded
after 108 days; however, this study did

not specifically measure infectiousness of
composted tissues.

Another study, which simulated a natural
scenario in which an infected animal dies
and remains at ordinary physiological
and ambient temperatures, indicated that
kthe N-terminus of brain-derived PrPSc,

A

a section of the protein vulnerable to
cleavage, was lost after 7-35 days(3).
While this study demonstrated that PrPSc
can be degraded in certain environmental
conditions, it did not determine the
infectivity of the resulting, damaged protein.

Based on this recent work, it appears that
composting conditions that include high
heat and bacteria may degrade PrPSc,

but that these conditions are not typical of
natural environments. The risk of disease
transmission appears to be most heavily
influenced by the degree of by-pass, which
is the compost that does not reach critical
temperature because of its location in the
pile. A United Kingdom investigation of BSE
concluded that composting and compost
spread on pasture were safe when a 2-tier
(primary and secondary) composting system
was used together with a 2-month grazing
ban for the treated pasture.

Because prion diseases are transmissible
between mammalian species, are incurable,
and are highly infectious, extreme caution
should still be used when disposing of
infected carcasses. Incineration and burial
in landfills, practices often used to dispose
of infected carcasses, may create air and
water contamination risks and may be
publically unpalatable. Certification of flocks
for scrapie free status can be done and
may open up composting as safe mortality
management tool.

/
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Mortality Compost Quality and Use

The practice of mortality composting has been explained

in this document as an alternative to other management
methods. There are environmental and financial benefits to
the practice compared to alternative disposal methods and
composting may result in value added product. Mortality
composting has also been discussed here as a stand-alone
process and not necessarily part of a larger compost business
that may also be related to the livestock or poultry operation.
At this time, mortality composting should be considered a
management option and not something that would be highly
marketable. This is especially true where there are other
composting operations going on. The benefits are reaped
from use on-farm.

Mortality compost is finished when the soft tissues, odors, and
most of the bones are no longer present in the bins, piles or
windrows. Since safe animal disposal is the goal, the compost
quality would not necessarily be that of retail quality compost.
Large bones and fragments can persist, as well as vet waste,

implants, ear tags or other non-degradable materials. The
appearance of these items in material sold or given away
could be a liability against the producer. Finally, even with well-
managed mortality composting, there is a possibility that not
all pathogens were destroyed. Even if cause of death was not
known to be the result of disease, exporting mortality can be a
great bio-security risk (please see Prions section, particularly if
you are considering composing of small ruminants).

The best recommendation for use of mortality compost is
to re-incorporate it into the mortality management process.
Finished compost can be used for core and cap, though old
exposed bones may attract unwanted attention. Reusing
the compost in this manner will continually break down
residuals from the last batch and often help jump-start the
next mortality pile. If this compost is land applied, it should
be used carefully on the producer’s property. As a final
precautionary measure, avoid using mortality compost on
crops or plants such as vegetables that are for direct human
consumption. Have the material tested for nutrient value
before using it as fertilizer or a soil amendment.

Emergency Response Plan

All livestock operations need to have an emergency response
plan (ERP, sometimes an emergency action plan {EAP})
developed that describes how to deal with catastrophic
mortality loss. This is also a requirement in nutrient
management plans for permitted animal feeding operations.
Local Emergency Management Coordinators and County
Extension Agent should be consulted prior to developing
that plan, as they have access to resource materials and are
acquainted with the local, state, and federal officials who
will need to be contacted following a catastrophic mortality
event. In addition, in many major livestock production areas,

the Emergency Management Coordinator will have already
developed an ERP for the county that a livestock operation
may be able to “piggyback” onto.

Catastrophic Mortality Loss

Routine mortality losses are relatively simple to deal with.
However, a livestock operation may encounter a catastrophic
mortality loss at some point. In this situation, a producer

is faced with the death of many animals as a result of one
incident or event. Some examples could be a barn fire,
flooding, tornado, ventilation failure in a building, poisoning,
animal disease, heat stress, or a blizzard.



Carcass disposal following a catastrophic mortality loss can
be a daunting task and may pose a unique set of issues.
Typical carcass disposal regulations are designed with the
intent of routine on-farm losses, where as one or two animals
are lost from time to time. A catastrophic mortality event
may require disposal of more animals than what current
regulations will allow. Therefore, special permitting may be
required. In addition, the circumstances of death may require
that the mortalities be disposed of in a specified fashion. As
an example, if a large number of cattle are poisoned; those
animals would not be disposed of via a rendering service; as
there could be potential of contaminating pet foods.

Having an ERP in hand will speed the response to
catastrophic losses and do so in a fashion that will hopefully
help to limit liability and public health and safety concerns.
Often times a catastrophic mortality loss is the result of a
major news event, such as a tornado striking a community
including five beef cattle feedlots. The ability to quickly and
efficiently execute a well planned, environmentally friendly,
humane, and health conscious response can help avoid poor
public perceptions and negative press.

Many of the people tasked with responding to a
catastrophic mortality event have expressed a preference
for composting, especially when the land space and
resources are available. When proper precautions are taken,
composting can help protect water quality and air quality
when compared to mass burial or incineration.

High Water Events and Your
Compost Pile

Compost piles, no matter how they are constructed, should
never be situated in a flood plain. Should a heavy water event
occur, the compost operation should be inspected as soon

as possible, to ensure that erosion of the compost has not
occurred. Damaged compost piles may require reforming or
even complete reconstruction. Although rare in the Rocky
Mountains, for areas that receive more than 40 inches of
annual rainfall, it is recommended that compost bins/pits be
covered by a roof if possible.

Tornado/High Winds and Your
Compost Pile

Tornados and/or excessively high winds may cause damage
to a compost operation. Following high-wind events, compost
piles should be inspected to determine if recovering or
reforming of the pile is necessary. In addition, in some cases
carcasses may have been removed from the compost and
transported elsewhere by a tornado. In this type of situation,
the local Emergency Management Coordinator should be
contacted and informed in order to manage any possible
public health risks.

Economics of Livestock
Mortality Disposal

Mortality Composting, a Viable Option

Mortality composing is becoming a viable option for many
farmers and ranchers out of sheer economic necessity. For
many years, rendering services were the preferred choice for
disposal of animal mortalities and, in many cases, is still a
preferred method if the price is right. However, these services
have become so few and far between that their fees are
usually too expensive to justify. As in any enterprise, necessity

and expense are great incubators of invention. This turn of
events, along with an improved understanding of composting
principles, have led many to turn to composting as a viable
alternative for disposal. As composting practices have become
more widely researched and implemented, they have emerged
as a viable and economically smart solution for livestock
operations interested in an alternative to expensive processes
such as rendering, incineration, burning and land filling.



The equipment required to conduct composting on an
individual operation will vary with size of operation and
volume of mortality losses. In general, many medium to large
operations may already have the needed equipment. A front-
end loader with capacity to move the types of carcasses
encountered, and composting material, will serve basic
equipment needs for most operations. Those also composting
manure or other materials in windrows have specialized
equipment dedicated exclusively to composting activities.
The cost of a new commercial compost turner or windrow
machine may range from $30,000 in excess of $100,000.
Although used equipment and leases are available; this type
of equipment is not necessary for mortality composting, and
not recommended for bin and single pile composting. A
fuller discussion of equipment is included in the section titled
“Equipment Decisions.”

Facility needs for a successful composting operation primarily
includes open space to place windrows of composted
material. This space should be sufficient to place windrows of
composted material for a period of at least six months without
need to remove. Sufficient room to maneuver equipment in
and around compost windrows is also necessary. A complete
discussion of site and facility needs is included in the section
titled “Site Selection.”

Making the Decision

The decision to move away from conventional disposal
methods and towards mortality composting requires some
thought into the benefits and costs of such a change. All
producers can use the partial budgeting principle to compare
various benefits and costs associated with making a change
in their mortality management procedures. This process will
help producers visualize the potential savings and/or costs of
one method over another in real numbers.

The partial budget form provided in this manual is designed
to help produces look at adjustments in a portion of any
business enterprise and evaluate whether it is a desirable
option. Because partial budgeting only looks at incremental
changes that come with a change of business practices, only
the items specific to the decision are considered.

Key to the process of partial budgeting is the concept that
changes in a business will result in one or more of the

following: additional returns (+), additional costs (-), reduced
costs (+), and reduced returns (-). As designated by the

+/- symbol behind each of these results (Figure 1), offsetting
effects of positive and negative result in a final result when
all figures are totaled. If the net result of the above figures is
positive, the change is thought to be positive to the bottom
line of the business.

Partial budgeting is a form of budgeting that looks at
potential changes in an operation to gauge whether the
proposed change(s) would be a benefit to the profitability of
the enterprise. While many portions of a business are fixed in
the short run, partial budgeting looks at changes in resources
that are not fixed, often times looking at long-term structural
changes to a business practice. Only items that change from
one alternative to the next are considered in the calculations.

The partial budgeting example in Figure 1 illustrates some
items that might be considered in evaluating the financial
feasibility of transitioning to composting versus continuing to
use a rendering service. In the left column, positive returns to
the operation after the proposed change are totaled. These
items include Additional Returns to the operation and
Reduced Costs. If it is possible to sell compost, this might be
an example of an additional return, while reduced rendering
fees would be an example of reduced costs.

The right column of the partial budget totals negative returns
to the operation after the proposed change. Additional
Costs and Reduced Returns comprise these negative
financial aspects of a proposed change. An example of
additional costs is additional equipment, labor, and repairs
specific to the composting operation.

After all items are accounted for in the partial budgeting
process (Additional Returns, Reduced Costs, Additional Costs,
and Reduced Returns), the negative column (B) is subtracted
from the positive column (A) to show the final result of the
partial budget. If the result of this calculation is positive, the
proposed change is considered to be a financial benefit to the
operation. In the above example, the result is a positive $400
(81,250 - $850 = $400). This means that, assuming all items
are accounted for, the operation would be $400 better off by
switching to a composting operation.

Of course, the result of this calculation will vary depending
on operation size, location and resources. The intent of



the partial budgeting process is to “clear the smoke” of all to the proposed change, the true effects on an operation’s
aspects of the operation that will not be changed under the profitability are highlighted.
proposed change. By only considering the items relevant

Partial Budget Form
Proposed Change Composting Livestock Mortalities Vs. Rendering Service (10 Cows Annually)
Additional Returns Additional Costs
Compost/Fertilizer Equipment Repairs 150.00
Carbon Source 200.00
Equipment Labor 500.00
Total Additional Returns ~ § - Total Additional Costs $ 850.00
Reduced Costs Reduced Returns
Rendering Charges 1,250.00
10 @ $125
Total Reduced Costs $ 1,250.00 Total Reduced Returns $ -
A. Total Additional Returns $ 1.250.00 B. Total Additional Costs $ 850.00
& Reduced Costs & Reduced Returns
Net Income Change
(A Minus B) S 400.00

Figure 1. Example of a partial budget comparing composting and a rendering service.

Partial Budget Form
Proposed Change
Additional Returns Additional Costs
Total Additional Returns _$ - Total Additional Costs $ -
Reduced Costs Reduced Returns
Total Reduced Costs $ - Total Reduced Returns $ -
A. Total Additional Returns $ - B. Total Additional Costs $ -
& Reduced Costs & Reduced Returns
Net Income Change
(A Minus B) $ -

Figure 2. Blank partial budget form.
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The following discussions are based on state level regulations at the time of publishing. Local county or city regulations need

to be researched before beginning your compost operation because they can place additional constraints on a composting

operation. Likewise, consult the regulatory agency directly, or an Extension specialist knowledgeable on the subject.

Montana

State Regulations

Montana Code Annotated (MCA) 75-10-213 regards dead
animal disposal. Animal composting facilities are listed as
approved disposition of dead animals; there is also reference
to the required use of permitted composting facilities.
However, in the exclusion that follows, it states that a person
cannot be prohibited from disposing of waste generated

in reasonable association with the person’s agricultural
operation upon land owned or leased, as long as no public
nuisance or health hazard is created.

The Montana Department of Environmental Quality (MT-DEQ)
reserves the right to revoke such privileges or exclusions if a
proper plan for construction, operation, and maintenance of
the composting facility is not followed, thereby resulting in

a nuisance or public health hazard. Generally, the exclusion
would not apply to divided land with tracts of land five acres
or less in area. An alternate interpretation for permitted
animal feeding operations (CAFOs with an MPDES Permit) is
that mortality management practices defined and approved
through that process would be authorized. In conclusion,
properly designed and managed mortality composting can
be done on property under the producer’s legal control with
said producer’s animals without permit, unless a nuisance or
health hazard is declared.

Permitting Considerations

The MT-DEQ Solid Waste Division issues permits for
composting operations in the state. They have a two-tiered
system differentiating between large composters, that require
a Class Il Solid Waste Management System Permit, and small

composters, which require a Small Composter Facility License.

However, on-site mortality composting with that producer’s
animals may be done without permit under the conditions
referenced in State Regulations for Montana. Contact the
Montana Department of Environmental Quality - Solid Waste
Division at 406.444.5300 for more information.

Wyoming

Regulations

Regulations that would apply to mortality management with
composting are tied to Wyoming’s Department of Water
Quality. Section 14 of the state’s water quality guidance
states that dead animals or solid waste shall not be placed
or allowed to remain in Wyoming surface waters. Compost is
generally considered to be part of the solid waste stream and
as such must stay out of the state’s surface waters.

Animal feeding operations have specific regulations that
require the preservation of water quality. Animal feeding
operations must be sized to contain precipitation and runoff
from a 100-year, 24-hour storm. Any activity that would
jeopardize water quality is not allowed. All Wyoming surface
waters which have the natural water quality potential for
use as an agricultural water supply shall be maintained at

a quality which allows continued use of such waters for
agricultural purposes. Unless otherwise demonstrated, all
Wyoming surface waters have the natural water quality
potential for use as an agricultural water supply.

Permitting

A permit to compost dead animals associated with a livestock
operation is likely not needed. Those considering composting
in Wyoming are encouraged to read Solid Waste Guideline
#17 from the Wyoming Department of Environmental Quality
and Wyoming Department of Agriculture. Questions should
be directed to the WDEQ ((307) 777-7752).



Colorado

Regulations

In Colorado, there are two regulatory bodies involved in
composting, the Colorado Department of Public Health and
Environment (CDPHE) and the Colorado Department of
Agriculture (CDA). The CDPHE’s focus is on protecting public
health and the environment at the composting site, while the
CDA's focus is on protecting consumers from poor quality
compost and guiding compost uses. The CDPHE regulations
will be summarized in the Permitting Considerations section,
and the CDA regulations will be described in the Compost
Fate section.

Permitting Considerations

The CDPHE is responsible for the Solid Waste Regulations in

Colorado as they apply to composting facilities (Section 14).

There is, however, an agricultural exemption that is granted

under certain conditions:

* The composting feedstocks are all agricultural wastes
(from crop or animal production) generated onsite.

* The only feedstocks allowed to be imported onto the
composting site from off-farm are wood chips and tree
branches. They can only be brought on-farm in quantities
necessary for effective composting, and they can only be
stored for a maximum of nine months. In the case where
off-farm feedstocks are brought on-farm for composting,
the finished compost can only be applied to agriculturally
zoned land.

Detailed information describing these requirements is found
online in the regulation itself (www.cdphe.state.co.us/hm/sw/
section14/basispurpose.pdf).

New Mexico

Regulations

In New Mexico, the primary regulatory body that addresses
composting is the Solid Waste Bureau with the New Mexico
Environment Department. Secondary authority is found in the
Groundwater Quality Bureau for protection of water resources
in, around, and below a composting site. Regulations are
applicable based on tonnage per year. The regulations are
summarized in the Permitting Considerations section.

Permitting Considerations

The New Mexico Administrative Code requires any person
operating or proposing to operate a composting facility

that accepts greater than 25 tons per day annual average
compostable material or greater than five tons per day annual
average of material that would otherwise become special
waste (e.g., sludge, offal), shall submit a permit request

and plans outlined in the administrative code. Much of the
language is intended for those that intend to accept mortality
or offal from outside sources. An individual that generates
less than five tons per day of what would be considered
special waste (i.e., offal, mortality, etc) would not be subject
to regulation but should follow best management procedures
and be especially mindful of nuisance ordinances and any
county regulations. For more detail and information please
visit the Title 20 website at www.nmcpr.state.nm.us/nmac/
parts/title20/20.009.0003.htm

or the Solid Waste Bureau’s website at www.nmenv.state.
nm.us/swb/
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Critical components of livestock mortality composting. Refer to text for more complete explanations.

Step | Considerations

Does it make sense for your operation? Composting is a good alternative for any operation that has
appropriate space and equipment for moving mortalities and compost materials.

Planning Permitting: Check with county and state agriculture and environmental offices (see section “State
Regulations and Permitting” for more information).
Minimum tools: tractor with frontend loader; 36- to 48-inch compost thermometer.
Size: About 200 cubic feet per 1000 Ibs. of livestock mortality, or 10 x 10 x 6 feet for a single large
animal pile, or 6 x 6 x 6 feet for a bin.
Shape: Windrows are best for airflow and ease of management, but bins made from wood or large hay
bales allow tighter piling and a smaller footprint.
Location: Choose an area with enough space to build and turn compost, deliver and move mortalities
and base, core, and cover materials. It should be away and downwind from neighboring properties

Select a site where scavenger activity can be monitored and discouraged.

Drainage: Choose fine (not sandy or gravelly) well drained soils at least 3 feet above ground water and
300 feet from streams, ponds, wells, other water resources. An ideal site would have a gentle slope for
drainage. Underlay piles on coarse soils with 6 inches of compacted sand or gravel, or sometimes clay or
concrete. Construct berms to divert runoff if necessary.
Covering: Compost piles in the semiarid west generally do not need to be covered, but should be
monitored for runoff or seepage during unusually wet periods events.
Lay the base: 12 to 24 inches of wood chips or shreds that allow air flow and are not compactable or
excessively wet. Spread to allow 18- to 24-inch margin.
Prepare the animals: Breaking up large mortalities will speed the process. The body cavity should
be opened and the rumen punctured for cattle, sheep, and goats to prevent excessive bloating and
displacement of cover material.

Build the Place the animals: Place large mortalities on one side in the center of the base material. Smaller

. mortalities can be stacked with 8 to 12 inches of core material between layers.
compost pile

Place the core: 12 to 18 inches of fine, actively composting material with 50 to 60 % moisture content,
such as manure, silage, or recycled compost is ideal (squeeze test: at 50-60% moisture a few drops can
be squeezed from a handful of material). Adding water is often necessary to start at this moisture level.

Place the cap: 6 to 12 inches of fine, moist, low-odor material such as sawdust with 50 to 60 %
moisture content to achieve 18- to 24-inch final margin around mortalities. Form flat or troughed top to
collect moisture in dry regions. Peak the top to shed moisture in wetter areas.




Composting
stage: 3t0 6
months

Monitor temperature: Thermophilic phase: Interior temperature should rise to 130-160° F within 2
weeks; if it doesn’t, check moisture, start over.

Monitor cover: Watch for odors, flies, and exposed mortalities from scavenger activity or movement by
wind or water and cover with more material as needed.

Manage: Turn the pile when temperature declines to <80° F for seven days. Check the moisture content
right after turning and add water if necessary. If the temperature spikes again after turning, turn again
when it declines.

Curing stage:
4 to 8 months

Monitor temperature: Mesophilic phase; warm, not hot temperatures. Bones breakdown during this
stage in a slower decomposition process. The process is complete when the temperature stabilizes near
ambient air temperatures.

Manage: If temperature drops, the pile may need to be turned or mixed and moisture adjusted again. A
small temperature increase after mixing indicates that the mesophilic curing process is underway.

Screen to remove remaining bones to reincorporate in to composting process.

Storage
Store until land application or reuse in the core of a new compost stage.
Field Apply on the premises, or on fields where owner/manager is aware of the source of the material. Bone
ie
licati fragments can cause alarm if unexpected. Have the material tested for nutrient content and apply to
application

non-food crop fields according to soil test based recommendations.
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CATTLE RECEIVING STANDARD OPERATING PROCEDURES (SOP)
FOR CONTROL OF NON-AMBULATORY DISABLED CATTLE AND

AGE DETERMINATIONOF CATTLE FORSLAUGHTER
By: Ryan R. Baumert, HACCP Specialist, University of Nebraska-Lincoln
Dr. Dennis Burson, Meat Science Extension, University of Nebraska-Lincoln

2-17-04

This document is to be used as an example of an SOP for control SRMs in a slaughter
operation, in accordance with USDA-FSIS Notices 4-04 and 5-04. Each operation
should modify this document or create a new SOP according to the in-plant operations.

Non-Ambulatory Disabled Cattle

Non-Ambulatory is defined by 9 CFR 309.2(b) as:

Livestock that cannot rise from a recumbent position or that cannot walk,
including, but not limited to, those with broken appendages, severed tendons
or ligaments, nerve paralysis, fractured vertebral column or metabolic
conditions.

Procedures:

1.

2.

Cattle that meet the definition of Non-Ambulatory will no longer be accepted for
slaughter at this establishment.

If an animal becomes Non-Ambulatory after it has passed ante-mortem
inspection, slaughter personnel will notify inspection and verify that it was
ambulatory at ante-mortem inspection, before beginning the slaughter process.
Cattle that are condemned during ante-mortem inspection will be properly
disposed of in accordance with 9 CFR 309.13. Slaughter Manager will record the
disposal process and maintain a file on-site.

Determination of Cattle Age and Identification for Control of SRMs

Procedure:

1.

The age of the animal(s) will be determined forall animals thought or intended to
be young beef (< 30 months of age). Slaughter operations will require
documentation of the age of the live beef animal(s) at receiving. Records from a
farm or ranch on which the animal(s) was born and finished, could include:
» Animal identification (i.e. ear tags) with the corresponding calving
date record
» Calving Season Dates (beginning and ending dates)
« Cow Artificial Insemination Date or Breeding Season Dates
(beginning and ending dates)
Records from feedlotscould include:
» Receiving/Processing Records of animals with identification of the
producer/backgrounder. Producer/backgrounder records must
identify the age of the animals.



< Animal Identification (i.e. ear tags) given at receiving with
corresponding producer identification/calving records or certified
group calving date range (beginning and ending dates)

2. Animal identificationand age classification (< 30 or >30 months of age) will be
recorded. The corresponding carcass identification will also be recorded.

3. Inthe absence of age documentation, the age of this animal(s) will be determined
using the dental examination according to FSIS Notice 5-04.

a. Cattle without age documentation could be managed as > 30 months of
age, if desired.

4. Animals thought or intended to be old beef (> 30 months of age) will not require
age documentation.

5. If possible, animals > 30 months of age will be held for slaughtering after animals
< 30 months of age are slaughtered. If this is not possible a full clean-up and
sanitization will be completed prior to continuing with animals under 30.

Monitoring:
Records at receiving will be collected by the Slaughter manager or designee

Corrective Actions:

1. If age documentationis not available at receiving, the producer/feedlotwill be
notified that the animal is being held for dental examination or being managed as
> 30 months of age.

2. If age documentationis not available at receiving, the driver and producer/feedlot
will be notified in writing of the plant’s age and animal identification procedures.

Verification:
1. The slaughter manager will review the records daily for completeness.
2. The slaughter manager will observe the receiving monitoring activities once every
three months for proper procedures.
3. The plant management will review the SOP as new scientific or regulatory
information is made available.

Records:
1. Cattle receiving log
a. Animal 1D and Age Documentation
b. Verification



CATTLE ReceivinQ SOP

SRMs) LOG

Date

AnimaiiD

Carcass
Lot#

Records No Records
<3u 0::3U <3U 0::3U
Months| Months| Months| Months

Verification

Monitor
(time/initials)

Records*
(timef/initials)

Monitoring**
(time/initials)

*Records Verification is performed once per day of receiving.

-Monitoring Verification is performed once per month of receiving.

Trade Secret | Confidential Commercial Information This document contains trade secret | confidential commercial

information pursuant to 5 USC 552(b)(4)




EQUAL OPPORTUNITY IN EMPLOYMENT AND SERVICES

Consumer Health Services
2219 Carey Ave. ® Cheyenne, WY 82002
Phone: (307) 777-7211 ® Fax: (307) 777-6593
Web: agriculture.wy.gov

WYOMING DEPARTMENT OF AGRICULTURE
CONSUMER HEALTH SERVICE
2219 Carey Avenue
Cheyenne, WY 82002

CHEMICAL COMPOUND CHECK LIST

Plant: Address:

Inspector: Date:

Compound Approved

Approved use of the compound




2219 Carey Ave. ® Cheyenne, WY 82002
Phone: (307) 777-7122 e Fax: (307) 777-6593
Web: agriculture.wy.gov

The Wyoming Department of Agriculture is dedicated to the promotion and enhancement of Wyoming's agriculture, natural resources and quality of life.

Retail Meat Label Approval

Instructions: This form is to be completed by the meat plant owner or manager and reviewed by the Inspector
in Charge. Retail labels approved on this form may be used for all pre-packaged meat products not displaying
the Wyoming or federal mark of inspection. The retail meat label checklist must be completed by the Inspector
in Charge and attached to this form for each label approval. Attach the label(s) to the reverse side of this form.

Product Name

Plant Name

Inspector

Product Formula: List all ingredients by weight or percentages, in descending order, including batch size. If
this is repackaged from a bulk product, attach a copy of the ingredients label.

Method of Preparation: Describe how this product will be made.



W omeLn.
/1 g‘ 9/ 2219 Carey Ave. ® Cheyenne, WY 82002

YEPART M )] /t?fwmo@" A€  Phone: (307) 777-7122  Fax: (307) 777-6593

Web: agriculture.wy.gov

The Wyoming Department of Agriculture is dedicated to the promotion and enhancement of Wyoming's agriculture, natural resources and quality of life.

Affix label(s) here:

Signature of owner or plant manager

Signature of Inspector in Charge

Date




Restricted Ingredient Log

Since nitrites and nitrates can be toxic to humans, the use of these ingredients in formulations is carefully controlled. The maximum level of these additives
that is acceptable is spelled out in the FSIS regulations. The amount of nitrite added to product must be regulated at the formulation step, based on the total
amount of meat and meat by-products. If a bulk cure is to be used, ensure the percentage of nitrates is known. The operator shall verify as part of

the HACCP system that recipe and method of production will result in product compliant with the permitted level of use.

Date

Product
Description

Batch Size
(Ibs)

Amount of cure
(02)

Lot size

Lot code

Signature




CONSUMER HEALTH SERVICES PLAN REVIEW PACKET

All facilities must be inspected and licensed prior to operation. Submitting this form does
not give permission to open or operate an establishment.

To ensure a timely review, the following documents shall be submitted to the department
for approval at least 30 days prior to construction

1. Completed Plan Review Packet

2. One complete set of floor plans, drawn to scale, showing layout of equipment and
mechanical systems. Refer to Ch. 2, Sec. 7 of the Wyoming Food Safety Rule or Ch. 2 of
the Wyoming Pool Rule

3. Refer to specific plan review packet for additional requested information

Once the plan review packet has been approved, a pre-opening inspection shall be completed,
license application completed and fees paid to Wyoming Department of Agriculture before a
license will be issued. A license fee of $100.00 will be required at time of licensing. Please make
checks payable to: Wyoming Department of Agriculture Consumer Health Services Section.

Area inspector contact information and entire written regulations can be found at
http://wyagric.state.wy.us/divisions/chs, or by contacting the Consumer Health Services Division
of the Wyoming Department of Agriculture at 307-777-7211.

Mark All That Apply:

___ New construction ____ Change of type of operation
____ Conversion of an existing building __ Change of ownership
___ Remodeling ____ Requested by regulatory authority

Applicant’s printed name & title:

Applicant’s signature date of signature

Date Plan Review Submitted: Anticipated Opening Date:
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GENERAL INFORMATION

TYPE OF ESTABLISHMENT (CHECK ALL THAT APPLY)

0 0 0 0 0 0 0 0
Aquatic Bulk Dairy Dietary Manufactured Meat Mobile Unit Retail
Features Water Supplement Food Plant or Food

Push Cart

Name of Establishment: Phone:
Address: Cell:
City: Fax:
State/Zip: Email:
County:
Website:

OWNERSHIP INFORMATION
Individual Name: Phone:
Title: Cell:
Corporate Name: Fax::
Mailing Address:
City: Zip:
State: Email:

Form of Organization:

Date formed and state where incorporated:

Ul Individual

[1Association [ICorporation
[IPartnership [1Other entity:

ON-SITE CONTACT INFORMATION ( 1 CHECK IF SAME AS ABOVE)

Name of Primary Contact Phone:
Address: Cell:
City/State: Zip:
Additional contact/title: Phone:
Additional contact/title: Phone:
DAYS AND HOUSE OF OPERATION
Days 1Sun T Mon 1 Tue "1 Wed "1 Thurs (1 Fri 1 Sat
Hours to to to to to to to
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MONTHS OF OPERATIONS

] [ [ ] ] [ [ ] [ ] [
Jan Feb | Mar | Apr | May | Jun | Jul | Aug | Sept | Oct | Nov

Dec

If a seasonal operation or irregular hours will occur, please explain:

ADDITIONAL COMMENTS

FOR OFFICE USE ONLY

Date Plan Review Received:

Plan Review Received by:

Date Plan was Reviewed:

Approved:

Denied:

Comments:
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l. Meat Slaughter Facilities

A. Will the slaughter facility have railing to transport carcasses? [lYes [1 No
If yes, please complete Table 1 below. Please note, that to prevent contamination of carcasses,
rails should be arranged to provide enough room for carcasses to move without touching
equipment, walls, columns, other fixed parts of the building, and other carcasses.

Table 1: Railing
Area Location Rail Height
(in feet)
Kill Floor
External Rail Height
Drop Rail
Other:
Other:
B. Will the slaughter facility have any hoists? [1 Yes [1 No
If yes, please complete Table 2.
Table 2: Hoist(s)
Location Height Capacity (in pounds)

C. Describe cleaning and sanitizing procedures, location, and frequency for troll hooks and gamble
hooks used for operations.

D. Floors, walls, and ceilings in slaughter areas, walk-in cooler/freezers, should be constructed so
that they are rigid, durable, non-toxic, non-corrosive, and impervious to moisture, should be a
light solid color, and should be smooth or textured with an easily cleanable open pattern. Please
use the finish schedule in Table 3 below to indicate interior floors, walls and ceiling finishes for
each area within the slaughter facility.
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Table 3: Finish Schedule

Room Name

Floors

Coving

Walls

Ceilings

Kill Floor (Example)

Quarry Tile

Sealed Cement

Fiberglass Reinforced Plastic (FRP)

Paneling

* Provide a specification sheet for all floor, walls, and ceiling materials.
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1. Slaughter Equipment

A. Any commercial slaughter equipment that is intended for use in an inspected facility shall meet
the requirements of the Wyoming Food Safety Rule, Chapter 4 and Chapter 6, 9 CFR 317.20-21

and CFR 416 — 416.6. Please use Table 4:Equipment Schedule to indicate equipment to be

installed in facility .

Table 4:Equipment Schedule

Equipment Installation List

Equipment Make/Model

ue|d uo # 4l

(N) pasn / (N) maN

N/A pa1inbay Buiquinid

*Provide specification sheets for all equipment. For used equipment, provide a photograph.
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B. Will the slaughter facility have a knife sterilizer? [1 Yes [-]

No

If yes, please complete Table 5: Knife/Saw Sterilizer Schedule below.

TABLE 5: KNIFE/SAW STERILIZER SCHEDULE

NAME OF KNIFE OR SAW KNIFE OR SAW DIMENSIONS
AND LOCATION (INCHES)

DIMENSIONS (INCHES) OF
STERILIZER COMPARTMENT

LENGTH WIDTH DEPTH

LENGTH

WIDTH

DEPTH

I11.  Slaughter Facility Processes

A. Describe the kill chute that will be used for each species. Kill chutes will be required to be

tailored for the animal species that will be slaughtered.

B. Will the facility be using a head catch? L] Yes [ No

C. Describe the livestock pens that will be used with each species

i. Where will suspect pens be located?

ii. Where will carcass retain cage be located?
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. Describe how the facility will be separating carcasses over the age of 30 months from carcases
younger than 30 months:

. Describe how the facility will be identifying custom carcasses:

. Describe how the facility will stun each animal species being slaughtered:

. Describe the facility secondary means of stunning:

. Describe how the facility will bleed each animal species being slaughtered:

If the facility is slaughtering hogs, will the hogs be skinned or scalded?

If scalded, please describe and provide a spec sheet for scalding vat:

Please describe and provide spec sheet for dehairing machine:
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. What equipment will be used to wash the head (i.e. rack or station)?

. Describe how the facility will bung each animal species being slaughtered:

. How will the facility be removing hides? (ie. Hide remover and type) Where will hides be
stored?

. Please describe your facilities plan for BSE/SRM removal at slaughter below (SOP required):

. How will the facility determine age of animals?

. What forms will the facility cool carcasses?
L1 Whole (] Quarter
] Half (1 Other:
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P. Where will the facility hold carcasses after slaughter?

Q. In Table 6:State Inspection Equipment Schedule please fill out to indicate the make/model of
required equipment for state inspection.

Table 6:State Inspection Equipment Schedule

Equipment Installation List

ueld
uo # di

Equipment Make/Model

Head Washing Station

Head Inspection Stand

Viscera Cart

Inspection Table

Other:

Other:

Other:

Other:

Other:

Other:
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FACILITY
GUIDELINES
FOR
MEAT
PROCESSING
PLANTS

Appendix A—Guidance on
Establishment Facilities and Equipment

OVERVIEW

This Guidebook isintended for use by meat
and poultry establishments in considering
decisions about design and construction of
their facilities, as well as the selection of
equipment to be used in their operations.
The material that forms the basis for this
Guidebook isdrawn principally from
technical knowledge and experiences used
by the Food

Safety and Inspection Servicein making its
prior approval decisions about the
acceptability of facilities and equipment.

The Agency is no longer making these
prior approval decisions for inspected
establishments; however, the technical
considerations on which those decisions
were based may be of interest to
establishmentsin the future. That isthe
material which isreflected in this
Guidebook.

Chapter 1
LOCATION

Selecting the location for your
establishment is an important factor in
providing a sanitary environment for
producing meat and poultry products.
When selecting alocation, you will need to
consider the physical environment of the
site, accessibility, separation of your
premises from other businesses, common
areas shared by you and other
establishments, and whether or not you will
conduct uninspected businesses such as
retail stores or custom slaughter on or near
your premises. This chapter provides
guidelines you may wish to consider when
the select alocation for your establishment.

1. Ste

The size of the site should allow for al
buildings, parking lots, access roads, and
future expansion. The site should be large
enough to accommodate a potable water
supply for your processing needs, and a
sewage system that can efficiently handle
liquid waste and process water created by
your establishment. In addition, potential
building locations should be evaluated for
sanitation hazards. In determining that
possibility, consider the following
guidelines:

To the extent possible, establishments
should be located in areas free of industries
that attract vermin such as sanitary landfills
and junk yards.

To the extent possible, establishments
should be located in areas free of odors and
airborne particulate matter that may be
produced by neighboring industries or other
outside sources, such as ail refineries, trash
dumps, chemical plants, sewage disposal
plants. dyeworks, and paper pulpmills.

The prevailing winds are an
important factor in site determination
because substances emanating from more
distant sources may be a problemif the
winds carry them to the establishment site.
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2. Separation of Official and Non-
Official Establishments

Sometimes an establishment is
located next to or in the same building
as other businesses which are not under
FSIS inspection. In those circumstances
you should take great care to keep
product from becoming contaminated
from the operation of the adjoining
business.

Chapter 2
LAYOUT

One of the most important decisions
you make in building or modifying an
establishment is how you plan the
layout of your building, including the
placement of rooms and equipment,
product flow and people traffic patterns.
Not only does a poorly designed
establishment affect your productivity,
but it may result in congested
operations that can lead to unsanitary
conditions. This chapter provides
guidelines that you may wish to
consider in planning any modifications
to your existing establishment or in
building a new one.

1. Flow of Operations

The direction in and means by which
product moves or flows within a plant
is an important but often neglected
consideration that can have enormous
influence on sanitation and the safety of
finished products. From a product flow
standpoint, all raw meat and poultry
products ought to be considered as
potentially microbiologically
contaminated and handled accordingly.
Product being processed should flow
progressively from highest potential
exposure to contamination to the least
potential exposure to contamination,
with intervening processes designed to
remove or otherwise reduce the
contaminants whenever possible. The
flow of air and people should be just the
opposite, moving from the cleanest
areas progressively toward less clean
areas.

When designing product flow,
consider the following:

* Moving product from raw to final
cooked product areas to systematically
reduce the risks of contamination along
the way.

* Locating trash dumpsters and
receptacles so that they do not create a
risk of product contamination.

* Selecting rooms large enough to
permit the installation of all necessary
equipment with space for establishment
operations and inspection.

* Locating people passageways to
provide maximum clearance to
products, work areas, and production
equipment.

* Keeping truckways unobstructed.
2. People Traffic Flow

Inadequate control of the flow of
people through product operational
areas is one of the most serious risks for
production contamination. People can
act as carriers and bring from the
outside contaminants such as dirt,
debris, and vermin which are ideal
vectors for microbiological growth and
which can both directly and indirectly
contaminate product. Ways in which
you can reduce and control the flow of
people include the following:

* Establishment design should not
require personnel not routinely assigned
to specific work areas to be routed
through those work areas. For example,
personnel working in the live animal
areas should not be required to travel
through cooked product areas to use
welfare rooms.

* Welfare rooms, such as toilet
rooms, dressing (locker) rooms, and
cafeterias, should be designed to
minimize contamination because of the
traffic patterns of the people.

3. Separation of Raw and Ready-to-Eat
Product

Cross contamination of ready-to-eat
product by raw products may occur if
the layout does not provide for
separation of these products. To prevent
cross contamination in the preparation
of products, the following are guidelines
for you to consider:

* Exposed cooked product areas
should be physically separated from
other areas of the establishment. Non-
pedestrian passage openings may be
present for the transfer of product or
supplies.

* A ventilation system should be
used to direct air flow away from
exposed cooked product areas.

* Environmental control equipment
such as fans and evaporator
condensation pans should not be
located above the product.

* Welfare rooms, dry storage,
maintenance, box/carton make up,
packaging, and palletizing areas should
be separate, but adjacent to, the exposed
cooked product rooms.

* Cooked product should be covered
in rigid containers to protect it from
contamination while in storage.

* Separate coolers and/or freezers
should be available to use for exposed
cooked product.

* All cooking apparatuses for
exposed products should have separate
entry and exit portals.

* No cooked product wash or
reconditioning sinks should be used.

4. Perishable Product Rooms

Special care should be taken in
perishable product rooms to inhibit
growth of microorganisms in operations
which could contaminate product. In
addition, care should be taken to
prevent contamination from other
operations such as where raw
ingredients are prepared. Non-meat or
non-poultry ingredients should be
prepared in a room or rooms separate
from meat or poultry processing rooms.
For example, preparation of raw
vegetables for use in product should be
performed in a room separate from meat
or poultry processing rooms.

5. Edible and Inedible Products Rooms
and Areas

Edible product can be easily
contaminated by contact with inedible
products, grease or sewage from
inedible product areas. In order to
prevent this contamination from
occurring, consider the following in the
placement of these rooms:

* The flow of inedible and
condemned product should be designed
so that it does not come into contact
with edible product.

* An inedible products department
should be separate and distinct from the
areas used for edible products. Inedible
product rooms, grease interceptors, and
sewage treatment equipment must be
located away from edible product
rooms.

* Hooded, closed chutes that lead
directly from the slaughter room to the
inedible handling room are designed to
prevent objectionable odors from
inedible and condemned products from
entering edible products rooms.

* If rendering facilities are not
available at the establishment watertight
storage facilities should be provided to
hold these products before their removal
to rendering plant. These storage
facilities should be separate and apart
from edible products rooms, and
constructed to prevent unsanitary
conditions including attraction or
harborage for vermin.

* Areas for inedible trucks should be
paved and enclosed for ease of cleaning
and to control odors and vermin.

* Where necessary, the boiler room
should be a separate room to prevent
dirt and objectionable odors entering
from it into rooms where meat products
are processed or handled.

6. Byproducts for Use in Animal, Pet, or
Fish Food

Establishments that process
byproducts into animal, pet, or fish food
should provide rooms for
decharacterizing, chilling, packaging, or
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otherwise preparing the byproducts.
Consider the following guidelines when
designing and constructing these rooms:

* Byproducts to be used as animal,
pet, or fish food should be stored
separately to prevent cross
contamination and commingling with
edible products.

7. Coolers and Freezers

Coolers and freezers need to have
enough space to refrigerate and store
product. Product should be stored in a
manner that will preclude conditions
which may lead to contamination of
product. The following guidelines will
assist you in preventing conditions
which could lead to contamination of
your product:

* Coolers and freezers, including
doors, should be constructed of
materials that can be readily and
thoroughly cleaned, and durable, rigid,
impervious to moisture, non-toxic, and
non-corrosive. Freezer doors should be
constructed and installed to prevent
accumulation of frost.

* Coolers and freezers should be
equipped with floor racks, pallets or
other means to ensure protection of
product from contamination from the
floor.

8. Dry Storage

Packaging materials and ingredients
should be stored to preclude conditions
which may lead to contamination of
product. The following are guidelines
which may assist you in the planning of
your dry storage area:

* Dry storage materials should be
stored in a room dedicated to dry
storage only.

* The dry storage area should be
constructed so that racks can be spaced
away from the walls and passageways
maintained between rows. This
facilitates cleaning of the area. In
addition, the construction should allow
for all meat or poultry ingredients and/
or packaging materials to be stored in
closed containers on racks or pallets.

9. Incubation Room for Canned
Products

A room or incubator for incubating
samples of fully-processed canned meat
or poultry must be provided in all
establishments conducting regular
canning operations. Consider the
following guidelines when building this
room:

* An accurate time/temperature
recorder must be provided. To prevent
temperature variations, a means for air
circulation should be provided.

* Shelves should be provided to hold
canned product. The shelves should be
made of expanded metal or heavy gauge

wire mesh and be removable for
cleaning.

* The floor in the room should be
pitched to a floor drain equipped with
a removable screw-plug.

* The door of the room should be
equipped for sealing by the inspector, if
necessary.

10. Vehicular Areas Outside the
Building

Special care should be given in the
design of vehicular areas outside your
building, not only to provide room for
trucks and other vehicles to operate
without damaging your building, but to
prevent unsanitary conditions which
might contaminate product in your
establishment. You should consider the
following in designing your vehicular
areas:

* Areas outside the building where
vehicles are loaded or unloaded should
be paved with concrete or a similar hard
surface. Hard surface areas allow these
areas to be kept clean and eliminate the
potential for water puddles or dust.

* Areas outside the building where
vehicles are loaded or unloaded should
be drained. Drainage from the loading
docks should be confined to the
immediate area of the dock.

* The vehicular areas should be large
enough to accommodate the turning
radius of the largest trucks or shipping
vehicles used by the establishment.

* The vehicular areas adjacent to the
establishment should have hose
connections for cleaning.

Chapter 3

WELFARE FACILITIES FOR
ESTABLISHMENT EMPLOYEES

One source of potential contamination
of product is cross contamination from
employee welfare facilities. In designing
and locating employee facilities, great
care should be given to preventing
overcrowding and congestion and to
providing enough handwash sinks and
toilets for your employees. This chapter
provides additional guidelines that you
may wish to consider in making any
modifications to or building any welfare
facilities for your employees.

1. Dressing (Locker) Rooms

Dressing rooms must be provided for
employees. In addition to privacy
considerations, these dressing rooms
should be located where they will not
be a potential source of cross
contamination of product. Consider the
following guidelines for these dressing
rooms:

* Dressing rooms should be separate
from rooms or compartments where
product is prepared, stored, or handled.

* Dressing rooms should be separated
from the toilet area.

* Separate dressing rooms should be
provided for each sex if both sexes are
employed by the establishment.

* Dressing rooms should have
abundant, well-distributed light of good
quality.

* Separate dressing rooms for raw
product and other product department
employees will help prevent cross
contamination of product.

* Receptacles for soiled clothing
should be provided adjacent to
employees’ dressing rooms.

2. Lockers

Lockers should be provided for
employees clothing and personal items.
To prevent insanitary conditions,
consider the following guidelines when
choosing the type of lockers and the
arrangement and locations for them:

* To prevent the potential for cross
contamination, the location of lockers
should be separate from rooms or
compartments where product is
prepared, stored, or handled.

* Lockers should be large enough to
store a change of clothing and other
personal items.

* For ease of cleaning, lockers should
be constructed of materials that are
rigid, durable, non-corrosive, easily
cleaned and inspected, impervious to
moisture, a light, solid color, with a
smooth or easily cleaned texture, and
have sloping tops.

* Lockers should either be installed
so that there is enough room under them
that they can be easily cleaned and
inspected, or they should be sealed to
the floor.

3. Drinking Fountains

Sanitary drinking water fountains
should be provided. Consider the
following guidelines when installing
drinking water fountains:

* Drinking water fountains should be
provided at convenient locations
throughout the establishment to
minimize the distance that employees
need to travel to reach a fountain. This
is especially important in preventing
cross-contamination from employees
working in raw or inedible areas and
traveling to processing or ready-to-eat
areas to use a fountain. Consider the
following locations for placing drinking
fountains:

** welfare areas including cafeterias,
dressing (locker) rooms, and toilet
rooms

** jnspectors’ offices

** edible product areas including kill
floor, deboning, and cut-up areas

** inedible product areas

** immediately outside freezers and
coolers
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** storage areas

* Drinking water fountains should be
connected to the potable water supply
and either directly connected to the
underfloor drainage system or should
discharge through an air gap to a hub
drain.

* Drinking water fountains should be
other than hand operated, and if placed
as part of handwash sink, should be
located high enough to avoid splash
from the sink.

4. Toilet Rooms

Toilet rooms can easily become a
source of potential contamination of
product. Care should be taken in the
design of these rooms from their
location in the establishment’s layout to
the number of toilets provided. Consider
the following guidelines:

* Toilet rooms need to be separated
from the rooms and compartments in
which products are prepared, stored, or
handled.

* Toilet rooms that open directly into
rooms where meat products are exposed
should have self-closing doors and
should be ventilated to the outside of
the building.

* Toilet rooms should be arranged so
they are entered through an intervening
dressing room or vestibule and not
directly from a production or storage
room.

5. Eating Rooms and Areas

To prevent employees from
contaminating products or
contaminating their food with
microorganisms from the raw products
or from their working environment
consider the following:

* Separate eating rooms or areas
should be provided for employees.

6. Handwash Sinks

One of the most important steps you
can take to prevent cross contamination
of product by your employees is to
provide conveniently located handwash
sinks. Handwash sinks are needed in
toilet rooms, dressing (locker) rooms,
and production rooms. Consider the
following guidelines when making
decisions as to where you need a
handwash sink:

* Handwash sinks are needed near
toilet rooms and dressing (locker)
rooms. They should be other than hand
operated. There should be hot and cold
running water, soap, and towels. Single
use towels should be used.

* Handwash sinks in welfare rooms
and areas should have a combination
mixing faucet delivering both hot and
cold water with an high enough above
the rim of the bowl to enable the
washing of arms as well as hands.

7. Ventilation

In designing your welfare rooms, such
as toilet and dressing rooms, care
should be taken to make sure that they
are ventilated to prevent odors from
entering production areas. Consider the
following guidelines:

* Welfare rooms that are not air
conditioned should be mechanically
ventilated through an exhaust fan taking
air to the outside. Airflow from welfare
rooms should be released outside the
establishment.

* Toilet and dressing rooms that are
located where no natural ventilation is
available should be equipped with an
exhaust fan (activated by a common
switch with the lighting in the area) and
a duct leading to the outside. Doors to
dressing and toilet rooms ventilated in
this manner should have a louvered
section about 12 inches by 12 inches
minimum in the lower panel to facilitate
airflow.

8. Employees Working in Inedible
Product Areas

Association of employees working in
inedible product areas with other
employees through common welfare
rooms increases the risk of cross-
contamination of product. To minimize
this risk to product, consider the
following guidelines:

* Separate welfare rooms for
employees working in areas such as
hide cellars, condemned or inedible
product rooms, or live animal holding
areas, from welfare rooms of other
employees working with raw or heat
processed, exposed, edible product.

Chapter 4
CONSTRUCTION

A frequently overlooked area of
construction design is the selection of
appropriate construction materials for
the establishment. This chapter
provides guidelines for construction and
the selection of construction materials
that you may wish to consider when
making modifications to your current
establishment or building a new one.

1. Building Construction Materials for
Rooms (Finished Surfaces)

Production and storage areas need to
be constructed with materials that are
readily and thoroughly cleaned. Product
in production and storage areas is at risk
for contamination from indirect contact
with materials used for construction of
the building. In order to be readily and
thoroughly cleaned, building
construction materials in production
and storage areas must be:

* Rigid and durable.

* Non-toxic and non-corrosive.

* Impervious to moisture.

* A light, solid color such as white.

* Smooth or textured with an easily
cleaned, open pattern, for example, a
pattern where the veins and depressed
areas are continuous or have an outlet
and are not enclosed.

In addition, consider the following
guidelines for selecting construction
materials:

* |n non-production and non-storage
areas, building construction materials
should be easy to clean thoroughly.

* Special consideration should be
given before using wood as a
construction material.

** Wood is absorbent and can absorb
not only water but other substances
including chemicals that create a risk
for contamination of meat or poultry
products.

** Wood is easily damaged and may
create wood particles (splinters) that
contaminate meat or poultry products.

** If wood is used as a construction
material in exposed product areas of the
official establishment, it is
recommended that the wood be milled
smooth and completely sealed with a
coating to prevent the wood from
adulterating meat or poultry product.
The coating should be able to be readily
and thoroughly cleaned durable, rigid,
impervious to moisture, non-toxic, and
non-corrosive.

** The use of hot linseed oil to treat
or coat wood in exposed product areas
is not recommended because it
promotes the growth of molds and
fungi.

2. Floors

In addition to any obvious debris on
a floor, product can become
contaminated by the flooring or
microorganisms living in debris in tiny
crevices in the floor. In order to avoid
these sources of contamination,
consider the following guidelines when
selecting and installing flooring in your
establishment:

* Floors in areas where product is
handled or stored should be constructed
of durable, easily cleanable materials,
and be impervious to moisture.
Commonly used materials are concrete,
quarry tile, brick, and synthetic
material.

* Floors should be installed and
maintained to reduce the likelihood of
cracks, depressions, or other low areas
that would accumulate moisture.

* Floors where operations are
conducted should have a slip-resistant
surface. Good results are obtained by
using brick or concrete floors with
abrasive particles embedded in the
surface. Concrete floors should have a
rough finish.
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* Floors should be sloped to avoid
puddles or depressions within the slope
where water will stand.

3. Coving/Curbs

Coving is used at the wall-floor
juncture, column (post)—floor juncture,
and equipment support-floor juncture to
provide a smooth transition for ease of
cleaning and inspection. Consider the
following guidelines when using coving
or curbs:

* Coving in production and storage
areas should include the following
criteria:

** All seams should be tight-fitting
and sealed to eliminate all cracks and
crevices which may shelter insects,
vermin, and microorganisms.

** The coving should eliminate any
sharp angles that allow the
accumulation of materials.

* Curbs should be provided to protect
walls and wall finishes. Curbs should be
high enough to protect the walls from
pallets, trucks, or containers used in the
establishment. Coving should be
provided at the base of the curb.

4, Stairs

In selecting stairs consider the
following:

* Stairs should have solid treads and
closed risers and should have side curbs
of similar material.

5. Catwalks and Access Platforms

When installing catwalks and access
platforms consider the following
guidelines:

* Catwalks and access platforms in
edible product handling departments
should be constructed of materials that
meet the same guidelines as flooring.

* Open grating should not be used for
the flooring of catwalks and access
platforms inside the establishment,
particularly in production areas. Dirt
and other debris from shoe soles can be
scraped off by the grating and
contaminate product, packaging
material, and equipment.

* Catwalks and access platforms
should not be installed over production
lines and processing equipment.

6. Interior Walls Including Posts and
Partitions

To prevent product from becoming
contaminated by contact with interior
walls, care needs to be taken in
selection of materials for the finished
surface of walls. Consider the following
when selecting a finish:

* Interior walls, in areas where
product is stored or handled, should be
finished with materials that will make
them susceptible to being readily and
thoroughly cleaned and impervious to

moisture. Examples of such materials
are glazed brick, glazed tile, smooth
concrete, and fiberglass reinforced
plastic (FRP).

* Walls should have a smooth
texture, not one that is rough or uneven.

* Fasteners for wall covering material
should be solid, smooth headed, and not
have recesses which allows the
collection of foreign material.

7. Ceilings

Ceilings, in areas where product is
stored or handled, should be
constructed to prevent the collection of
dirt or dust that might sift through from
the areas above or fall from overhead
collecting surfaces onto equipment or
exposed products. Therefore, it is
recommended that ceilings and
overhead structures be maintained free
of sealing paint or plaster, dust,
condensate, leaks, and other materials
or defects. In addition, ceilings in areas
where product is stored or handled
should be constructed and finished with
materials that can be thoroughly cleaned
and are moisture resistant. Examples of
such materials are smooth concrete and
fiberglass reinforced plastic.

8. Windows and Skylights

Windows (and skylights) can be a
potential source of contamination of
product by dirt, water, debris, or broken
glass. Consider the following when
selecting and installing windows:

* All outside windows, except for
those in receiving and feed rooms,
should have protection to exclude
insects, birds, and other vermin.

* Window ledges should be sloped
about 45 degrees to prevent the
accumulation of dirt, water, or debris.

* To avoid damage to window glass
from impact of hand trucks and similar
equipment, the sills should be at least
3 feet above the floor.

* Windows that are installed in walls
in exposed product rooms should have
panes of acrylic or polycarbonate plastic
or other shatter-proof material.

9. Doorways and Doors (General)

Doors are barriers that allow the
movement of product and people, but
also present a barrier to contamination
such as dirt, insects, and other vermin
as well as the microbiological hazards
that they carry. The door type,
construction material, and room in
which the door is located are all
important considerations when doors
are installed in the establishment. Doors
are important in maintaining sanitary
conditions especially in production and
storage areas. In production and storage
consider the following guidelines for
doors:

The most effective doors have the
following characteristics:

* They are impervious to moisture.

* They are tight fitting to minimize
air exchange and to prevent the entry of
insects and vermin into the
establishments.

* They are self-closing and used
throughout the establishment, especially
in areas where toilet rooms open
directly into rooms where meat and
poultry are exposed, to prevent
contamination of products with odors
and their associated contaminants.

* They are high and wide enough to
allow the movement of exposed product
through the doorways without it coming
into contact with the door or jamb.

* They are rigid and durable, and the
junctions at jambs, walls, and floors are
sealed to eliminate all cracks and
crevices for debris, insects, and dirt to
collect.

* Doors that open directly to the
outside of the building from production
rooms should have an intervening
closed space, such as a vestibule or
enclosed lock, to prevent the direct
access of contaminants and microbial
organisms to areas inside the
establishment.

10. Types of Doors

In selecting a type of door for your
establishment you need to consider the
location of the door and whether or not
product will be traveling through it. The
following guidelines for different types
of doors may be useful to you when
selecting a door:

* The horizontal double-swinging,
impact door is a bi-parting, inflexible
panel door with plastic windows (vision
panels) that swings only in the
horizontal plane. If you select this door,
consider the following:

** This door may be useful in rooms
with dimensions that would not permit
the use of a roll-up, vertical sliding or
horizontal sliding door.

** Because this door must be
manually opened, the door can be
damaged creating sanitation and
maintenance problems.

* The horizontal sliding door
(manual and automatic) is a single or bi-
parting, inflexible door that moves only
in the horizontal plane. If you select this
door, consider the following:

** This door may be useful in rooms
with dimensions that would not permit
the use of a roll-up or vertical sliding
door.

** The automatic opening option is
recommended not only for sanitation
reasons, but it also prevents damage.

* The vertical sliding door (manual
or automatic) is a single, inflexible
panel door that moves only in the
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vertical plane. If you select this door,
consider the following:

** This door may be useful in rooms
with dimensions that would not permit
the use of a roll-up or horizontal sliding
door.

** The automatic opening option is
recommended not only for sanitation
reasons, but it also prevents damage.

* The overhead garage-type door
(manual or automatic) is a hinged,
multi-paneled door that moves from the
vertical to the horizontal plane. If you
select this door, consider the following:

** This door may be an excellent
choice for sheds or buildings used to
store equipment, such as a lawn mower,
that is used for the outside maintenance
of the establishment’s property.

** |t is recommended that these types
of doors not be used in exposed product
areas or areas subject to wet clean-up
because these doors have spaces
between the panels that allow the
collection of product, such as meat and
fat, as well as contaminants.

* The roll-up door (manual or
automatic) is a single flexible panel door
that moves only in the vertical plane
and when open, coils tightly onto a
drum assembly. If you select this door,
consider the following:

** This door can be an excellent
alternative especially where space for
opening a door is limited.

** Several additional features should
be installed on this type of door to make
it an effective barrier against
contamination.

* The air curtain or air door is a door
that uses a layer of air generated by
mechanical fans to separate two rooms
or areas. If you select this door, consider
the following:

** This door needs to be carefully
selected, installed, and maintained to be
effective.

** |f an air imbalance (pressure
imbalance) develops at the door
opening, the separation effect may be
diminished or eliminated. Air
imbalance can occur from air flow
changes from any other openings in the
rooms especially other doors.

** The movement of the air can stir
up contaminants, such as dirt and dust,
if the area around the door is not kept
clean.

Chapter 5

LIGHTING, VENTILATION,
REFRIGERATION, AND EQUIPMENT

Controlling the manufacturing
environment is important in
maintaining a sanitary environment in
meat and poultry operations. This
chapter provides guidelines concerning
lighting, ventilation, refrigeration, and

equipment for meat and poultry
establishments that you should consider
in building or modifying an
establishment.

1. Lighting

Well-distributed, good-quality
artificial lighting is needed at all places
where natural light is unavailable or
insufficient. Lighting is critical to
maintaining a sanitary environment for
slaughter and processing operations.
Without adequate lighting, insanitary
conditions are often difficult to see and
correct. When selecting and installing
lighting systems, consider the following
requirements:

* Light fixtures in rooms where
exposed meat or poultry is handled
should ensure maximum safety, to
preclude contamination of products
with broken glass and prevent the
collection of dirt, product, and debris on
lamp surfaces, including fixture surfaces
not easily cleaned or inspected.

* Lighting must be intense enough to
allow both the establishment and
inspection personnel to see insanitary
conditions and product contamination.
The intensity of lighting is measured in
foot candles. The following charts
provide recommendations for minimum
foot candles for artificial lighting:

TABLE 1.—GUIDELINES FOR MINIMUM
LIGHTING INTENSITY IN MEAT ESTAB-
LISHMENTS

30 ft.
candles

50 ft.

Area candles

General lighting (in
areas where animals
are killed, eviscerated,
and products are
processed or
packaged) .........ccc.....

Offal cooler ...........

Carcass coolers ...

Freezers ...............

Dry storage

Ante-mortem inspection

Suspect pen inspection
area

Inspection stations

Establishment quality
control inspection
areas .....cccooeeeeenreenennn.

Reconditioning and rein-
spection areas

All other areas ............... X

XX X X X X

TABLE 2.—GUIDELINES FOR MINIMUM
LIGHTING INTENSITY IN POULTRY Es-
TABLISHMENTS

30 ft. 50 ft. 200 ft.
Area candles | candles | candles
Ante-mortem in-
spection ........ X

TABLE 2.—GUIDELINES FOR MINIMUM
LIGHTING INTENSITY IN POULTRY Es-
TABLISHMENTS—Continued

30 ft.
candles

50 ft.
candles

200 ft.

Area candles

Inspection sta-
tion (tradi-
tional)

Inspection sta-
tion (NELS/
SIS/INTI)

Pre and post
chill inspec-
tion areas

Reconditioning
and reinspec-
tion areas

Establishment
quality control
inspection
areas

All other areas X

2. Ventilation

There should be enough ventilation
for all areas of the establishment
including workrooms, processing,
packaging, and welfare rooms to ensure
sanitary conditions. A good ventilation
system is important to the production of
wholesome meat and poultry products.
Without controlling the quality of the
air coming into the establishment,
products may become contaminated
with dust, insects, odors, or
condensation. When designing your
ventilation systems, you should
consider the following guidelines:

* The ventilation system should be
designed so that turbulence is avoided.
The longer the distance the air has to
flow, the greater the resistance the air
encounters not only from static air, but
from solid objects such as walls,
equipment, people, and product.

* The ventilation system should be
designed with the size of the
establishment in mind. The larger the
facility, the greater the volume of air
that must be moved.

* The ventilation system should be
designed to compensate for changes in
outside temperature and humidity that
cause condensation problems within the
establishment.

* Screens and filters should be used
where needed to screen out dust, odors,
and insects brought in from the outside
to prevent product contamination.

* Mechanical ventilation should be
used to bring in fresh air to areas where
natural ventilation is inadequate.

* Ventilation should prevent vapor
formation, such as steam or fog, that
would affect sanitation or interfere with
the inspector’s ability to perform
inspection.
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* When exhaust fans are installed,
provision should be made to provide
enough outside make up air to prevent
air from being drawn into and through
docks, coolers, and production areas to
the area served by the exhaust fan.

3. Equipment (General Design and
Construction)

Equipment materials should comply
with 21 CFR, Parts 170-190 of the Food
and Drug Administration (FDA)
regulations for direct food contact.

Equipment and utensils used for
handling as preparing edible product or
ingredient in any official establishment
should be easily cleaned and not be a
source of contamination. Consider the
following guidelines when selecting
equipment.

* All direct product contact surfaces
should be smooth; maintained free of
pits, cracks, crevices and scale;
corrosion and abrasion resistant; non-
absorbent; shatterproof; nontoxic; and
not capable of migrating into food
products.

* Equipment should not be painted
on areas in or above the direct product
contact area.

* Construction materials that are
sources of contamination include
cadmium, antimony or lead as plating or
the plated base material, lead exceeding
5 percent in an alloy and enamelware
and porcelain used for handling and
processing product.

* Equipment should be designed and
installed in such a way that foreign
materials, such as lubricants, heat
exchanger media, condensate, cleaning
solutions, sanitizers and other nonfood
materials, do not contaminate food
products.

* Equipment is self-draining or
designed to be evacuated of water.

* All product contact surfaces allow
contact with cleaning solutions and
rinse water.

* Clean-in-place (CIP) systems should
have sanitation procedures that are as
complete and effective as those for
cleaning and sanitizing disassembled
equipment. To remove all organic and
inorganic residues, CIP systems should
meet the following criteria:

** Cleaning and sanitizing solutions
and rinse water should contact all
interior surfaces of the system.

** The system should be self-
draining, with no low or sagging areas.

** The pipe interiors should be
highly polished (120-180 grit) stainless
steel for easy inspection.

** Easily removable elbows with
quick-disconnect mechanisms should be
installed at each change of direction.
Elbows should be short enough to

permit verification that the interior has
been cleaned.

Chapter 6
WATER SUPPLY

The water supply should be ample,
clean, and potable with adequate
pressure and facilities for its
distribution in the establishment and its
protection against contamination and
pollution.

1. Potable Water

An adequate supply of fresh clean
water is of primary importance in plant
operations. The first requirement is that
the water supply to the plant be potable
or safe for human consumption or food
processing. The plant water supply
must meet the potability standards in
the National Primary Drinking Water
Regulations issued by the
Environmental Protection Agency
(EPA).

2. Backflow

Public health officials have long been
concerned about cross-connections that
may permit backflow in potable water
supply distribution systems. Cross-
connections may appear in many forms
and in unsuspected places. Reversal of
pressure and flow in the water system
may be unpredictable. Plumbing cross-
connections between a potable and
nonpotable water supply may constitute
a serious public health hazard. There
are numerous cases where cross-
connections have been responsible for
contamination of potable water and
have resulted in the spread of disease.
These concerns, as they relate to meat
and poultry plants, deserve special
attention. The problem is continual as
potable water and piping systems are
installed, repaired, replaced, or
extended.

Two basic types of hazard may be
created in piping systems: the solid pipe
with valved connections and the
submerged inlet. The solid pipe
connection is often installed to supply
an auxiliary piping system from the
potable source. It is a direct connection
of one pipe to another pipe or
receptacle. Solid pipe connections may
be made accidentally to waste disposal
lines when it is incorrectly assumed that
the flow will always be in one direction.
An example would be connecting a line
carrying used, nonpotable cooking water
from a water jacket or condenser
directly to a waste line without an air
gap (see below). “*Backflow’ will occur
with a submerged inlet if the pressure
differential is reversed without an air
gap. Submerged inlets are created when
the outflow end of a potable water line
is covered with water or other liquid.

The other liquid may not be potable.
Submerged inlets could be created by a
hose lying in a pool or puddle of water
on the floor.

Once a cross-connection exists, any
situation that causes a pressure
differential with the potable line having
the lower pressure can result in
contamination of the entire water
distribution system and potable water
supply. This is called backflow and can
be produced under a variety of
circumstances as illustrated below:

* Backsiphonage is one form of
backflow. It is caused by negative
pressure in the delivery pipes of a
potable water supply and results in
fluid flow in the reverse direction. It
may also be caused by atmospheric
pressure exerted on a pollutant liquid
source that forces the pollutant into a
potable water supply system that is
under vacuum. The action in this case
is the common siphon phenomenon.
The negative pressure differential that
will begin the siphoning action is a
potential occurrence in any supply line.

* Differential pressure backflow
refers to a reversed flow because of
backpressure other than siphonic action.
Any interconnected fluid systems in
which the pressure in one exceeds the
pressure of the other may cause flow
from one to the other because of the
differential. This type of backflow is of
concern in buildings where two or more
piping systems are maintained. The
potable water supply is usually under
pressure from the city water main.
Occasionally, a booster pump is used.
The auxiliary system often is
pressurized by a centrifugal pump,
although backpressure may be caused
by gas or steam pressure from a boiler.
A reversal in differential pressure may
occur when pressure in the potable
system drops below that in the system
to which the potable water is connected.
The best method of preventing this type
of backflow is the complete separation
of the two systems and/or an air gap.
Other safety methods involve the
installation of mechanical backflow
prevention devices. All methods require
regular scheduled inspection and
maintenance to ensure ongoing
effectiveness of installed devices.

Some areas that you should consider
providing some form of protection from
backflow and back siphonage include
the following:

* Water supply to pens for wash
down or livestock watering.

* Water supply to compressor cooling
systems, cooling towers, and boiler
rooms.

* Water supply to cleanup systems,
clean in place (CIP) systems, etc.

* Water supply to hose connections.
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Various mechanical antibackflow
devices are available to prevent
backflow into a potable water supply
system. Generally, the selection of the
type and number of fail-safe devices
should be based upon the degree of
hazard from contamination. Additional
considerations include piping size,
location, and the need to test
periodically the backflow devices to
ensure proper operation.

There are six basic types of devices
that can be used to correct cross-
connections:

* Air gap

* Barometric loops

* Vacuum breakers—both
atmospheric and pressure type

* Double check valves with
intermediate atmosphere vent

* Double check valve assemblies

* Reduced pressure principal
backflow preventers

* Specific requirements concerning
backflow can be found in local building
and board of health codes.

Chapter 7
GENERAL PLUMBING FACILITIES

One of the most important factors to
consider in the design and modification
of establishments is the plumbing
system. If the plumbing system is not
properly installed, contamination of
products can occur from flooding, back
siphonage, stoppages and cross-
connections with the potable water
system. This chapter provides
guidelines concerning the plumbing
facilities, in meat and poultry
establishments. For additional
information on the design and
modification of plumbing facilities,
consult the National Plumbing Code.

1. Hose Connections and Hoses

There should be enough conveniently
located hose connections with steam
and water mixing valves or hot water
connections provided throughout the
establishment for cleaning purposes.
Hose connections are important in
promoting routine cleaning of the
establishment. Consider the following
guidelines when determining how many
hose connections, location of hose
connections, and storage of hoses:

* The number of hose connections
depends on the number of drains.

* |f a shut-off nozzle is provided on
the hose after the hot and cold water
mixing valve, the vacuum breaker at the
hose connection to the mixing valve
will not work. Vacuum breakers should
be installed on the hot and cold water
supplies prior to the mixing valve to
prevent such problems.

* Hose connections should be
provided with vacuum breakers to
prevent back siphonage.

2. Establishment Drainage System

There need to be efficient drainage
and plumbing systems for the prompt
removal of liquid and suspended solid
wastes from the processing
environment. Consider the following
guidelines when designing or modifying
your drainage system:

* All plumbing should be sized,
installed and maintained in accordance
with applicable state and local
plumbing codes, ordinances, and
regulations.

* Drainage lines should be located so
that if leakage occurs, it will not affect
product or equipment.

3. Floor Drains

All parts of floors where operations
are conducted should be well drained.
There are two basic types of drains:
point drains and trench drains. Point
drains, the most commonly used drain
in most areas, are located in strategic
points in the room with the floor sloped
toward the drain. The waste water flows
over the surface of the floor until it
reaches and is carried away by the
drain. Trench drains involve a trough or
trench that collects the waste from a
larger area and directs the flow to a
drain opening. The flooring is sloped
toward the trench.

In a typical plant, one four-inch
(10.16 cm) drainage inlet is provided for
each 400 square feet (37.16 square
meters) of floor space. A slope of about
one-quarter inch per foot (2.08 cm per
meter) to drainage inlets is generally
adequate to ensure proper flow with no
puddling. In dry production areas,
where only a limited amount of water is
discharged on to the floor, an adequate
slope may be about one-eighth inch per
foot (1.04 cm per meter). It is important
that floors slope uniformly to drains
with no low spots to collect liquid.

* The location of floor drains
depends upon many factors such as the
type of task conducted in the space, the
geometric shape of the area drained,
truck traffic patterns, and equipment
locations.

* There are special drainage
considerations in areas where there is a
high volume of water usage. The water
in trench drains should flow in the
opposite direction of the product flow,
for example, from the poultry
evisceration to the picking areas.

* All parts of floors where wet
operations or where floors are to be
frequently hosed down should be
pitched to floor or trench drains.

* Floor drains should not be located
under equipment because it makes them
inaccessible cleaning.

* Rooms without floor drains such as
dry storage, large finished product
coolers, and distribution warehouses
may prefer to use mechanical cleaning
machines instead of installing drains.
Examples of such cleaning devices are
floor scrubbers and dry/wet vacuum
machines.

4. Trap Seals

Each floor drain should be equipped
with a deep seal trap and vented
properly to the outside. The purpose of
such traps is to seal off the drainage
system so that foul odors (sewer gases)
cannot enter the plant. Effectiveness of
the trap depends upon enough water
remaining to constitute a seal. As water
flows through the trap and down the
drainpipe, suction is created that will
pull the water out of the trap and break
the seal unless the suction is broken by
venting the drainpipe on the effluent
side of the trap to the outside air. The
seal can also be broken by evaporation
of trapped water. This is not a problem
in frequently used drains, but does
occur where drains are seldom used.

5. Drainage Lines

All drainage lines must comply with
local code requirements. They should be
installed and maintained to be
leakproof. To prevent drainage lines
from becoming entrances into the plant
for pests, including rats and mice, all
lines must be equipped with effective
rodent screens. Secure drain covers, in
addition to keeping out pests, also serve
to prevent blockage of the traps and
drainage lines with product scraps or
other material too large to flow freely.

6. Cleanouts

Cleanouts should be installed in the
drainage system to prevent sewer
blockages. Consider the following
guidelines when installing cleanouts:

* Cleanouts should be located so they
are readily accessible, and can be used
without constituting a threat of
contamination to edible products.

* To help avoid water puddling,
cleanouts should be located on the
“high lines” of floor slopes and away
from traffic patterns.

Chapter 8

ESTABLISHMENT SEWAGE
TREATMENT

The design and construction of
sewage treatment facilities must comply
with local code requirements. An
improperly designed sewage system can
contaminate the ground and water
supply. This chapter provides
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guidelines concerning sewage treatment
at meat and poultry establishments that
you may wish to consider in the
installation of a sewage treatment
facility.

1. Establishment Sewage Treatment

Sewage, one the most dangerous
sources of human pathogens, should
never be allowed to come into contact
with products, equipment, utensils, or
any food contact surfaces. When
installing an establishment sewage
treatment facility, consider the
following guidelines:

* The system should be large enough
to handle the amount of sewage that the
establishment produces and
accommodate future increases.

* |If a private septic tank, pre-
treatment, or treatment system is used,
it should be designed and operated to
prevent contamination of products.

* The sewage facility should be
located away from product operations
and ingredient and packaging storage
areas.

* An area for cleaning solid waste
containers with hot water, drains, and
curbing should be located near any solid
waste disposal facility.

2. Grease Catch Basins or Interceptors

Grease catch basins can be a source of
contamination of products if not
properly designed and located. Consider
the following guidelines when
constructing a grease catch basin:

* Catch basins or interceptors for
recovering grease should not be located
in or near edible product departments or
areas where edible products are shipped
or received.

* When a catch basin is located
inside an establishment, it should be
sealed with a gastite cover and located
in a ventilated room.

* Grease catch basins should be
constructed so they can be completely
emptied of their contents for cleaning.

* The area surrounding an outside
catch basin should be paved with
impervious material, such as concrete,
and drained.

Chapter 9

MEAT SLAUGHTER
ESTABLISHMENTS

Although the flesh of healthy
livestock is practically sterile, when the
animal is killed many factors can
contribute to contamination of the
carcass including improperly designed
and constructed slaughter facilities.
This chapter provides guidelines for
meat slaughter facilities to consider in
building or modifying slaughter
facilities.

Because different species of livestock
need different slaughter facilities, this
chapter is organized in the following
way:

* Sections 1 through 8 describe
general guidelines for facilities that
slaughter cattle, calves, sheep, goats,
hogs, and equines.

* Sections 9 through 37 describe
additional guidelines for slaughter
facilities as follows:

* Sections 9 through 19 contain
additional guidelines for cattle slaughter
operations;

* Section 20 contains additional
guidelines for calf, sheep, and goat
slaughter operations;

* Sections 21 through 26 contain
additional guidelines for hog slaughter
operations; and

* Section 27 contains additional
guidelines for equine slaughter
operations.

Note: The guidelines in this chapter are in
addition to Chapters 1 through 8 which
contain general guidelines which apply to all
official meat and poultry establishments.

Meat Slaughter—General Facilities
Guidelines

The following guidelines apply to all
establishments that slaughter cattle,
calves, sheep, goats, hogs and equines.
If you are building or modifying an
establishment that slaughters these
species, consider these facilities
guidelines to prevent contamination of
carcasses during slaughter operations.

1. Livestock Pens

In addition to preventing
contamination of the slaughter
department and minimizing
contaminates on the hides of the
animals, proper design and construction
of livestock pens prevent injury to the
animals. Consider the following
facilities guidelines when designing and
constructing livestock pens:

* Livestock pens should be located
outside the slaughter department to
prevent contamination of products from
dust, odors, and other contaminates. If
possible, the livestock pens should be
separated from the department by full-
height partitions of impervious material.

* Livestock pens, driveways, and
ramps should be free from sharp or
protruding objects which could cause
injury or pain to the animals.

* Floors of the pens, ramps,
unloading chutes, and runways should
be constructed to provide good footing
for livestock. Waffled floor surfaces and
cleated ramps are effective construction
designs.

* Floors of the pens, ramps,
unloading chutes, and runways should
be sloped for drainage and cleaning.

* Pen enclosures (except gateways)
should be high and sturdy enough to
prevent livestock from escaping.

* Gates, fences, and chutes should
have smooth surfaces that are easily
cleaned.

* Man gates or, if the walls are
concrete, toe holds formed in the walls
should be present to allow people to
escape from pen enclosures in an
emergency.

* To help prevent livestock from
slipping and falling on floors covered
with excess water, thereby further
contaminating their hides, water troughs
should be provided with overflows
located above or adjacent to pen floor
drains.

* Hose connections should be
provided for cleanups.

* Covered pens should be provided
to protect crippled or downer animals
from adverse climatic conditions. If held
overnight, the pens should be large
enough to allow the animals to lie down
and have facilities for feed and water.
Pens and driveways should be arranged
so that sharp corners and direction
reversals of driven animals are
minimized.

* A “U.S. suspect” or ““U.S.
condemned” pen should be available at
all times and designed to allow for
complete separation, including the
drainage system, from other livestock.

2. Ante-mortem Inspection Areas

Ante-mortem inspection areas should
be designed and constructed to facilitate
inspection and to prevent animals from
being injured. Consider the following
guidelines in designing and
constructing these areas:

* To avoid delays in slaughter
operations, pens for ante-mortem
inspection should have the capacity for
holding the maximum number of
animals of the various species that will
be slaughtered in a single day.

* To facilitate the ante-mortem
inspection of animals, a separate
suspect pen with a squeeze chute
should be provided, where the
temperature of the animals may be
taken.

* At least 50 percent of the livestock
pen, including the area where the
suspect pen and squeeze chute are
located, should be under a weather tight
roof to provide an area for proper ante-
mortem inspection in inclement
weather.

* Special consideration should be
given to designing ante-mortem
inspection facilities to allow for humane
transporting of crippled or downer
animals into the slaughtering
department. Because crippled and
downer animals have difficulty moving,
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special doorways and hoists to transport
them to the stunning area should be
provided.

3. Slaughter Area

The slaughter area is one of the most
difficult areas to keep sanitary because
of the nature of slaughter operations.
Consider the following guidelines in
designing and constructing slaughter
areas to minimize contamination of
carcasses:

* The slaughter area should be
separated from the outside by a full-
height partition or wall made of
impervious material.

* Any doors to the outside of the
slaughter area should be self closing to
minimize the risk of contamination,
including contamination by vermin.

* Slaughter areas should have floor
space arranged to facilitate the sanitary
conduct of operations and efficient
inspection. For example, to prevent
contamination of carcasses, truckways
through which products are conveyed
from the slaughter area to rooms such as
the offal cooler, should be located so
that the material is not trucked beneath
rails from which dressed carcasses and
products are suspended. For the same
reason, personnel traffic should not
move through lines of carcasses.

4. Stunning Areas Including Chutes and
Alleys

Stunning areas, chutes and alleys,
should be designed to prevent
congestion, injury to animals, and
minimize contamination of hides which
can lead to contamination of the
carcasses. Consider the following
guidelines when designing these
facilities:

* All pathways, chutes, and alleys
leading to stunning areas, and the
stunning areas, should be large enough
for the species being slaughtered.

* All pathways, chutes, and alleys
leading to stunning areas, and the
stunning areas, should be free from
pain-producing restraining devices,
sharp projections such as loose boards,
exposed bolt ends, splintered or broken
planking, protruding metal, and
exposed wheels or gears.

* All pathways, chutes, and alleys
leading to stunning areas, and the
stunning areas, should be free of
unnecessary holes and openings where
the animals’ feet or legs may be injured.

* Overhead gates should be covered
at the bottom edge to prevent, injury to
the animals.

* Flooring should be constructed of
roughened or cleated cement to reduce
falls.

* Stunning areas should be provided
for confining animals for stunning
before bleeding.

* If ritualistic slaughter operations
are conducted in the stunning area,
shackles to confine the animals also
should be provided.

* When captive bolt stunners are
used, the stunning areas should be
designed and constructed to limit the
free movements of animals so that the
operator can locate the stunning blow
with a high degree of accuracy.

* When electrical stunning is used,
the stunning area should be constructed
so that any power activated gates will
not cause injury to the animals.

5. Rail Arrangement and Truckways

To prevent contamination of
carcasses, rails should be arranged to
provide enough room for carcasses to
move without touching equipment,
walls, columns, other fixed parts of the
building, and other carcasses. Consider
the following guidelines when arranging
rails in your establishment:

* Consideration should be given to
the type of rail and the rail speed when
determining how rails are to be
arranged.

* Trim rails should be arranged so
that carcasses pass the final carcass
inspection position after the final trim.

* To prevent the carcass from
becoming contaminated by debris on the
floor and from splashes during
cleanups, the cooler rails should
provide for clearance from the lowest
part of the carcass to the highest point
of the floor.

* A room or area for washing
gambrels, hooks, and trolleys should be
provided. The room or area should have
an exhaust fan in an outside wall to
dispense steam.

6. Viscera Separation and Edible
Byproducts Refrigeration

Because edible organs and parts (offal)
are handled at temperatures conducive
to bacterial growth, care must be taken
in providing facilities for separation of
viscera and for refrigeration of edible
byproducts to prevent them from
becoming contaminated. Consider the
following guidelines for holding edible
by products:

* Facilities, such as viscera trucks or
pans, should be provided for separating
and handling viscera of the various
species of animals to prevent
commingling.

* To prevent cross contamination, a
separate cooler or a separately drained
part of a carcass cooler should be
provided for holding edible organs and
parts (offal) under refrigeration.

* To convey the edible byproducts to
a cooler, a truck with removable metal
drip pans should be provided.

* To prevent cross contamination,
establishment and inspection personnel
from the slaughter department should
be able to access the edible byproduct
cooler without passing through a line of
carcasses or through a congested carcass
cooler.

7. Carcass Washing

Special facilities for washing
inspected carcasses are needed to
remove bone dust and other accidental
contamination from the carcass.
Consider the following guidelines when
designing and constructing this area:

* A separately drained area or an area
that is sloped to a floor drain should be
provided where inspected carcasses are
washed.

* |If the carcasses are washed
manually by establishment personnel, a
platform should be provided to allow
establishment personnel to be able to
reach all parts of the carcass.

8. Retain Room/Compartment

* A retain room, cage, compartment,
or receptacle may be required by
inspection. Depending on the needs of
inspection, consider the following
guidelines for designing and
constructing this room:

* The retain room or compartment
must be equipped for locking or sealing.

* The room or compartment needs to
be marked conspicuously “U.S.
Retained.”

* If the retain compartment is located
in the cooler, the compartment should
be separated from the remainder of the
cooler to prevent cross-contamination of
inspected and passed carcasses. The
separation can be accomplished by
creating a compartment constructed of
partitions of corrosion resistant wire
screen or flat expanded metal.

Cattle—Additional Facilities Guidelines

In addition to the guidelines (sections
1 through 8) for all establishments that
slaughter livestock, the guidelines in the
following sections 9 through 19 apply to
establishments that slaughter cattle.

9. Cattle Dressing Layout

There are a number of different cattle
dressing layouts that can be used in a
cattle slaughtering operation. Depending
on the number of animals slaughtered,
rate of inspection, and number of
inspectors, you should carefully
consider your options for a layout for
slaughter operations.
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10. Rail Heights, Distances, and other
Slaughter Area Dimensions

To assist you in planning the layout
of your slaughter area, the following is
a chart for recommended distances
including rail heights, rail distances,
and other cattle slaughter area
dimensions:

TABLE 3.—GUIDELINES FOR Dis-
TANCES IN CATTLE SLAUGHTERING
ESTABLISHMENTS

Horizontal
distance

Vertical

ltem distance

16 feet
(4.9 m)

Bleeding rail (dis-
tance from rail to
point of applica-
tion of shackle to
shackle foot—4
feet (1.2 m)).

Dressing rails (trol-
ley length—1
foot 3 inches.

(A m)) i

Beef cooler rails
(trolley length—1
foot 3 inches.

(A m)) i

Moving equip-
ment—nheights of
conveyor rails,
platforms, top of
viscera inspec-
tion table.

Dry landing area in
front of stunning
pen.

Curb of bleeding
area to pitch
plates (no head-
er rails).

Between header
rail and carcass
washing rail, if
parallel.

Between header or
washing rails and
wall of slaughter-
ing room.

Between center
lines of dressing
beds.

Between moving
top table and
dressing rail at
inspector’s plat-
form.

Area for sterilizing
viscera inspec-
tion truck.

12 feet 3
inches
(3.7 m)

11 feet
(3.4 m)

7 by 8 feet
(2.1 by
25m)

5 feet
(2.5 m)

6 feet
(2.8 m)

3 feet
(:9m)

8 feet
(2.5 m)

5 feet 6
inches
(2.7 m)

7 by 8 feet
(2.1 by
2.5m)

Note.—When rails are involved in horizontal
distance measurements, the distance is meas-
ured from the center of the rail. When rails are
involved in vertical distance measurements,
the distance is measured from the top of the
rail to the highest part of the floor.

11. Dry Landing Area

A dry landing area large enough to
accommodate stunned animals removed
from the stunning pen should be

provided adjacent to the stunning pen.
Consider the following guidelines in
designing and constructing this area:

* The area should allow enough room
for the livestock.

* The dry landing area should be
located and drained separately from the
bleeding area.

* The dry landing area should be
enclosed by a fence high enough and
sturdy enough to prevent escape of
inadequately stunned animals.

12. Bleeding Area

To contain blood and prevent it from
contaminating carcasses, a curbed
bleeding area should be provided.
Consider the following guidelines in
designing and constructing this area:

* The bleeding area should be located
so that blood will not be splashed on
stunned animals lying in the dry
landing area or on carcasses being
skinned on the cradle beds, if they are
used.

* The curb around the bleeding area
should be located far enough from the
dressing bed or cradle to allow room for
the carcasses to be maneuvered into the
bed or cradle.

13. Facilities for Head Removal

To avoid contamination of the
carcasses from rumen contents, facilities
for head removal need to be carefully
designed:

* Space should be provided for
dehorning, flushing, washing, and
inspecting heads; for storing heads on
racks or trucks after removal from
carcasses; and for head workup.

* When a down hide puller is used,
the head drop and head removal area
should be curbed and drained.

* A head wash cabinet should be
provided.

14. Facilities for Hide Removal

To limit contamination by hides, a
hide chute should be provided near the
point where hides are removed from
carcasses. Consider the following
guidelines when designing and
constructing these facilities:

* The chute should have a hood of
sturdy rust-resistant metal with a push-
in door closely fitting a metal frame
inclined so as to be self-closing. In order
to evacuate airborne contaminants from
hides such as scurf, dirt, spores, odors,
and hairs, a vent pipe should extend
from the hood vertically to a point
above the roof.

* Space needs to be provided
between hide pulling and carcass
evisceration to permit cervical
inspection prior to viscera inspection.

15. Facilities for Feet and Udders

Because of the high risk of
contamination of carcasses from feet
and udders which have been removed
from carcasses, special facilities, such as
a chute or slide, should be used for
transferring these parts to containers.
Consider the following guidelines for
these facilities:

* A chute or slide should be used to
avoid splashing of milk or other
contaminants onto the carcasses, floor,
equipment, and personnel.

16. Foot Platforms

Foot platforms installed for
establishment employees performing
various carcass dressing operations need
to be carefully designed and installed to
prevent contamination of carcasses.
Consider the following guidelines:

* |If elevated foot platforms are used,
they should be located so they do not
touch skinned portions of the carcass.

* |f stationary platforms are used,
they should be set far enough away from
the dressing rail to prevent contact with
the forelegs of cattle.

* To provide space for operations and
to prevent cross contamination by
carcasses, push fingers or rail stops on
powered conveyor or gravity flow rails
should be spaced far enough apart to
prevent contact between carcasses.

17. Viscera Trucks

In establishments with a limited rate
of slaughter, viscera are usually placed
in a specially designed handtruck for
inspection. Consider the following
guidelines for use of viscera trucks:

* For ease of cleaning, viscera trucks
should be constructed of stainless or
galvanized steel.

* Viscera trucks should have an
inspection pan and a lower viscera
compartment.

* When viscera trucks are used, a
separately drained area should be
available for washing and sterilizing
such equipment.

* To prevent contamination of
products, the washing facilities should
be located at or near the point where
condemned products are discharged
from the trucks. When placed where
splash might contaminate edible
products, the truck washing area should
have walls high enough to contain any
splash.

18. Moving-Top Inspection Tables

In some establishments, viscera are
placed on a moving-top table for
inspection. These tables have special
considerations as follows:

* The table should be of a length that
provides for evisceration, inspection,
and viscera removal.
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* A continuous cleaning and
sanitizing system should be available for
the table.

* To prevent contamination of
products and the surrounding area, the
viscera inspection table should have a
drain under the table to prevent water
from draining across the floor to other
areas of the room.

* To prevent contamination of
carcasses, the foot platform, handwash
sinks, hand tool disinfection unit
(sterilizer), boot washing cabinet, and
boot storage locker should be located
alongside the loading end of the table.

19. USDA Post-mortem Inspection
Station and Retain Rail

Special facilities are needed for USDA
post-mortem inspection for cattle.

Consider the following provisions that
must be met when designing these
stations:

* An inspection station consisting of
5 feet (1.5 m) of unobstructed line space
for each head or carcass inspector.

* When viscera tables are used, there
must be 8 feet (2.5 m) for each viscera
inspector on the inspector’s side of the
table needs to be provided.

* A minimum of 50 foot candles of
shadow-free lighting at the inspection
surfaces of the head, viscera, and
carcass.

* A handwash sink (other than one
which is hand operated), furnished with
soap, towels, and hot and cold water,
and located adjacent to the inspector’s
work area.

* For each head and viscera inspector
on cattle slaughter lines a sterilizer

located adjacent to the inspector’s work
area.

* For mechanized operations, a line
control switch adjacent to each
inspection station.

* Facilities to position tally sheets or
other recording devices, such as digital
counters and facilities to contain USDA
condemned brands.

* Rail(s) for holding retained
carcasses for final disposition along
with platforms and handwash sinks. To
prevent possible cross contamination,
the retain rail must be long enough to
prevent carcasses from touching.

20. Calves, Sheep, and Goats—Chart of
Guidelines for Distances for Rails and
Other Facilities

TABLE 4.—GUIDELINES FOR DISTANCES IN CALF, SHEEP, AND GOAT SLAUGHTERING ESTABLISHMENTS

Iltem

Vertical distance

Horizontal distance

Bleeding rail for calves (distance from top of rail to point

11 feet (3.3 m)

of application of shackle to shackled foot—2 feet 6

inches (.8 m)).

Bleeding rails if only sheep or goats are slaughtered

Dressing rail (trolley length—1 foot (.3 m))

Cooler rails, calf carcasses (trolley length—1 foot (.3

m)).

Cooler rails, sheep or goat carcasses (trolley length—1

foot (.3 m)).

Moving equipMEeNt .......coevviriiiiiieiiiee e
Vertical of rail to edge of viscera inspection stand ..........
Length of rail from point of evisceration to point where

carcass inspection is completed.

9 feet-11 feet (2.7 m-3.4 m)

8 feet 6 inches (2.6 M) ......cccceeviierennnns
8 feet 6 inches (2.6 M) ...cccceevvvriiennne

7 feet 6 inches—8 feet 6 inches (2.3 m—
2.6 m).

2 feet (.6 m)
6 feet (1.8 m)

Note.—When rails are involved in horizontal distance measurements, the distance is measured from the center of the rail. When rails are in-
volved in vertical distance measurements, the distance is measured from the top of the rail to the highest part of the floor.

Hogs—Additional Facilities Guidelines

In addition to the general guidelines
in sections 1 through 8, the following
guidelines apply to those establishments
that slaughter hogs. Consider these
additional guidelines when building or
modifying an establishment that
slaughters hogs.

21. Livestock Pens

* To prevent hogs from overheating,
pens for hogs should have either a roof
for shelter or a shower system to keep
the animals cool in weather with
temperatures greater than 70 °F (21 °C).

22. Location of Certain Operations

* To prevent contamination, the
following equipment and operations
should be located in an area or areas
separate from the carcass dressing area,
except for the openings for access and
passage of carcasses:

** Hoisting, sticking, and bleeding.
** Scalding vat.

** Dehairing machine located within
a curbed area having nonclogging
drainage outlet.

** Gambrelling table.

** Singeing operations.
23. Rail Arrangements for Hogs

The following chart gives guidance for
recommended distances for rails and

other facilities for hog slaughter
operations.

TABLE 5.—GUIDELINES FOR Dis-
TANCES IN HOG SLAUGHTERING Es-
TABLISHMENTS

Vertical dis-
ltem tance
Bleeding rail to sticker’s plat- 10 feet 6
form. inches (3.2
m).
Extension of bleeding rail to 9 feet (2.7

top of scalding vat.

m).
Dressing rails 11 feet (3.3

m).
Gambrels (suspending car- 10 feet (3 m).
casses to floor (1 foot (.3

m)).

TABLE 5.—GUIDELINES FOR Dis-
TANCES IN HOG SLAUGHTERING ESs-
TABLISHMENTS—Continued

Vertical dis-
Ll tance
Distances from rail to bottom
of inspection pans and var-
ious foot platforms.
Rails in coolers for hog car- 9 feet (2.7
casses with heads removed m).

(1 foot (.3 m)).

Rails to coolers for carcasses
with heads attached (1 foot
(3 m)).

Vertical of dressing rail to var-
ious foot platforms and
widths of platforms.

10 feet (3 m).

1Heads dropped but still attached.

Note.—When rails are involved in vertical
distance measurements, the distance is meas-
ured from the top of the rail to the highest part
of the floor.

24. Scalding

To avoid contamination of the
carcass, a scalding tank is used to
remove hair and other contaminants.
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Consider the following when installing
a scalding tank:

* A mechanical exhaust fan above the
scalding tank will disperse steam.

25. Shaving, Singeing, and Carcass
Washing

* A shaving rail (throw-out rail)
should be provided prior to the head
dropping operation, so that unclean
hogs can be removed from the dressing
line for cleaning.

* |If a singer is used to remove hair,
it should have an automatic cut off and
starter switch to prevent the carcass
from burning when the chain stops.

* |f a polisher is used, water sprays
to clean the carcass of hair should be
provided.

* To remove hair from the hide
which was missed by the scalder and
dehairing process, a carcass washer
should be located at a point after
completion of shaving operations and
before the head dropper’s station.

26. Inspection Facilities

Special facilities are needed for USDA
post-mortem inspection for swine.
Consider the following guidelines when
designing these stations:

* An inspection station consisting of
5 feet (1.5 m) of unobstructed line space
for each head or carcass inspector must
be provided.

* When viscera tables are used, there
must be 8 feet (2.5 m) for each viscera
inspector on the inspector’s side of the
table needs to be provided.

* A minimum of 50 foot candles of
shadow-free lighting at the inspection
surfaces of the head, viscera, and
carcass must be provided.

* A handwash sink (other than one
which is hand operated), furnished with
soap, towels, and hot and cold water,
must be provided adjacent to the
inspector’s work area.

* For each head inspector on swine
slaughter lines, a sterilizer must be
located adjacent to the inspector’s work
area.

* For mechanized operations, a line
control switch must be provided
adjacent to each inspection station.

* For swine slaughter lines requiring
three or more inspectors, and for those
one-and two-inspector configurations
where the establishment installs a
mirror, special facilities are needed. At
the carcass inspection station one glass
or plastic, distortion-free mirror, at least
five by 5 feet (1.5 by 1.5 m), must be
mounted at the carcass inspection
station. The mirror should be mounted
far enough away from the vertical axis
of the moving line to allow the carcass
to be turned, but not over 3 feet (90 cm)
away, to allow any inspector standing at

the carcass inspection station to readily
view the back of the carcass.

* Facilities to position tally sheets or
other recording devices, such as digital
counters and facilities to contain USDA
condemned brands must be provided.

Equines—Additional Facilities

In addition to the general guidelines
in sections 1 through 8, and the
guidelines for cattle in sections 9-19, if
you plan to slaughter equines, such as
horses, mules, donkeys, and ponies, the
following are additional guidelines
when building or modifying equine
slaughter facilities.

27. Equine Slaughter Facilities

* The facilities for equine slaughter
establishments are essentially the same
as those for slaughtering cattle.
Exceptions include the following rail
heights and clearances.

TABLE 6.—GUIDELINES FOR Dis-
TANCES IN EQUINE SLAUGHTERING
ESTABLISHMENTS

Vertical Horizontal
ltems distance distance

Bleeding ralil .......... 18 feet

(5.5m)

Dressing rails (trol- | 12 feet 6
ley length—1 inches
foot 3 inches (.4 (3.8 m)

m)).

Cooler rails (trolley | 12 feet 6
length—1 foot 3 inches
inches (.4 m)). (3.8m)

Cooler rails for car- | 8 feet 6
casses in quar- inches
ters. (2.6 m)

Line of drop-offs to 17 feet
line of half hoists. (5.2m)

Clearance between 3 feet
walls, posts, etc. (.9 m)
and adjoining
rails in slaughter
rooms and cool-
ers.

Curb of bleeding 6 feet (1.8
area to pritch m)
plates.

Dry landing area 7 by 8 feet
(minimum). (2.1 by

25 m)

Note.—When rails are involved in horizontal
distance measurements, the distance is meas-
ured from the center of the rail. When rails are
involved in vertical distance measurements,
the distance is measured from the top of the
rail to the highest part of the floor.

Chapter 10

POULTRY SLAUGHTER
ESTABLISHMENTS

Although the flesh of healthy living
poultry is practically sterile, when the
bird is killed many factors can
contribute to contamination of the
carcass including improperly designed

and constructed slaughter facilities.
This chapter provides guidelines for
facilities for poultry slaughter
establishments for you to consider in
building or modifying your slaughter
facilities. If you slaughter small animals
such as rabbits or migratory fowl under
voluntary inspection, use this chapter
for guidance. See Chapters 1 through 8
for general information which applies to
all official meat and poultry
establishments.

1. Holding Sheds or Coops

When building holding sheds or
coops for poultry, consider the
following guidelines:

* A minimum of 30 foot candles of
lighting must be provided to facilitate
ante-mortem inspection.

* The holding sheds should be
weather tight.

2. Docks for Receiving and Hanging Live
Poultry

Consider the following guidelines to
prevent dust, feathers, and other
obnoxious substances from entering
areas where edible products are being
prepared, handled, or stored:

* The live hanging dock needs to be
physically separated from these areas.
The separation should be accomplished
by full height impervious walls with
self-closing impervious doors, and
openings limited to that necessary for
poultry conveyor systems.

3. Slaughter Area

Consider the following guidelines for
the slaughter area to minimize risk of
contamination to products:

* The slaughter area (including
stunning, bleeding, picking, scalding,
and eviscerating operations) should be
separated from those areas of the
establishment where edible products are
prepared or stored to minimize the risk
of contamination.

* The blood in the slaughtering area,
especially the stunning and bleeding
area, should be contained in as small an
area as possible.

4. USDA Post-Mortem Inspection
Station

There are four systems of post-mortem
inspection: Traditional Inspection, the
Streamlined Inspection System, the
New Line Speed Inspection System, and
the New Turkey Inspection System.
Each of the systems has mandatory
requirements to minimize the risk of
contamination to products and to
promote efficient inspection. However,
with the exception of the lighting
requirements, there are no facilities
guidelines for these post-mortem
systems.
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5. Facility Guidelines for Poultry
Inspection Stations

Note: There are no facility guidelines
for Traditional Inspection System
facilities except for lighting.

TABLE 7.—FACILITY GUIDELINES FOR POULTRY INSPECTION STATIONS

Facility SIS NELS NTI

The conveyor line should be level for the entire length of the inspection station .............cccccoeiiiiennene X X X
The vertical distance from the bottom of the shackles to the top of the adjustable inspection platform,

when it is set in its lowest position, should be a minimum of 60 inches (150 €M) ........cccccevvveeneennnen. X X X
There should be a minimum of 8 feet (2.5 m) of space along the conveyor line for one inspection

station and 16 feet (4.9 m) for two INSPECLION StALIONS ........cciviiiiiiiiciieeie e X X
There should be a minimum of 42 feet (12.8 m) of space along the conveyor line for three inspection

LS e 1110 0 E T ST PSP P PPV SO PP RPPTOPRPRPTOPRO X
There should be a minimum of 6 feet (1.8 m) of space along the conveyor line for the establishment

employee presenting the DIrdS .........oooiiiiii e X
There should be a minimum of 4 feet (1.2 m) of space for inspector and a minimum of 4 feet (1.2 m)

of space for the establishment helper along the conveyor line ..........ccccooiiiiiiiiiiiiic e X X X
There should be selectors or “kick-outs” with birds on shackles with 12 inch (30 cm) centers (two in-

SPECLION SLALIONS ON TINE) ..eiiiiiiiii ittt ettt et b e sb et entee e X
There should to be selectors or “kick-outs” with birds on shackles with 18 inch (45 cm) centers

(three inspection StatioNS ON lINE) .......oiiiiiiieii et X

A distortion-free mirror should be located at each inspection station which is: at least 3 feet (.9 m)
wide and 2 feet (.6 m) high; adjustable between 5 inches (12.5 cm) and 15 inches (38 cm) behind
the shackles; positioned in relation to the inspection platform so that the inspector is positioned op-
posite it 8 to 12 inches (20.3 cm to 30.5 cm) from the downstream edge; installed so that guide
bars do not extend in front of the inspection mirror; and illuminated by a light which is positioned
above and slightly in front of the mirror to facilitate the illumination of the bird and mirror surface ...

There should be a slip-resistant inspection platform with a 42 inch (105 cm) high rail on the back
side and with ¥z inch (4 cm) foot bumpers on both sides and front ..........cccccoocee i, X

There should be an inspection platform with a minimum length of 4 feet (1.2 m) and minimum width
OF 2 FEEE (16 M) ettt h bbbt et na e bbb e na et ea X

There should be an adjustable inspection platform that easily and rapidly adjusts a minimum of 14
inches (35 cm) vertically While Standing ..........ccooiiiiiiiiii e X

A trough or other facilities extending beneath the conveyor where processing operations are con-
ducted from carcass opening to trimming should be provided which is wide enough to prevent trim-
mings, drippings, and other debris from accumulation on the floor or platform; and has enough
clearance between suspended carcasses and the trough to prevent contamination of carcasses by
£S]0] = 1] I PP P TP PO P PT PP PRI

A conveyor line stop/start switch should be provided at each inspection station within easy reach of
(1L 0 K] o=l (o] SO OT TP PT PP PPPPTTPPRI

A minimum of 200-foot candles of shadow-free lighting with minimum CRI value of 85, which can be
met by deluxe cool fluorescent lighting, must be provided ............cccociiiiiiiiiii e

Online hand rinsing facilities with continuous flow water withineasy reach should be provided for
each inspector and establiShment NEIPET ..o

Online hand rinsing facilities with continuous flow water within easy reach must be provided for each
EStablISNMENT PrESENLET ...ttt e e st e e s st e e et e e e e sbe e e e ereee s

Receptacles for condemned carcasses and parts should be provided at each inspection station ........

Hang-back racks should be provided and located within easy reach for establishment helpers ...........

X X X X

X X X X X X
XXX X X X X
X X xX X X X

6. Facility Guidelines for Poultry
Reinspection Stations

Note: There are no guidelines for
Traditional Inspection System facilities
except for lighting.

TABLE 8.—FACILITY GUIDELINES FOR POULTRY REINSPECTION STATIONS

Prechill and Reinspection stations

postchill re-
inspection

stations NELS NTI
SIS

Facility

There should be a minimum of 6 feet (1.8 m) of space along the conveyor line for the establishment
8T SIS =T 1= PP PP X
There should be a minimum of 3 feet (.9 m) of space along each conveyor line and for SIS after
[T 1o ol o 11 TPV RTOPRTRTOPR X X
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TABLE 8.—FACILITY GUIDELINES FOR POULTRY REINSPECTION STATIONS—Continued

Prechill and Reinspection stations
postchill re-
o inspection
Facility stgtions NELS NTI
SIS
A table for reinspecting sample birds should be provided which is at least 2 feet (.6 m) wide, 2 feet
(.6 m) deep, and 3 feet (.9 m) high; readily cleanable; and drainable ............cccccoeiiiiiiieiiiee e X
A table for reinspecting sample birds should be provided which is at least 3 feet (.9 m) wide and 2
feet (.6 m) deep; readily cleanable; and drainable .............ccociiiiiiiiiiiii e X X
A space which is level and protected from all traffic and overhead obstructions should be provided ... X X X
The vertical distance from the bottom of the shackles to floor needs to be a minimum of 48 inches
(120 cm) ShOUId D& PrOVIAEA ......ccc.eeiiiiiieeeiiee ettt e et e e e s bb e e e sabr e e e sanreeesnneeeane X X X
A minimum of 200-foot candles of shadow-free lighting with a minimum CRI of 85 at the table sur-
face, which can be met by deluxe cool white fluorescent lighting, must be provided ..............cc.c....... X X X
A separate clipboard holder for holding the recording sheets should be provided ..............c......... . X X X
Handwash sinks within easy access of all persons working at the station should be provided ............. X X X
Hang-back racks should be provided which are within easy reach of all persons working at the sta-
tion, and designed t0 NOId 10 CArCASSES .....c.uiiiiiuiiiiiiiee it riee e st ettt et e et e et r e e s e e e snee e e anbeee s X X X

7. Evisceration and Reprocessing Areas

The evisceration area should be
arranged to facilitate efficient sanitary
operations and inspection. Consider the
following guidelines when designing
these areas:

* Production lines should have drip pans
installed beneath them, when these lines are
located above areas such as walkways,
truckways, work stations, and equipment, to
prevent water, poultry products, or any other
material from falling on the production areas
below.

* An area should be provided for a
reprocessing station for the reconditioning of
retained products including removal of
contamination.

8. Inedible Offal

In poultry establishments, the facilities for
handling inedible offal should be designed to
accommodate the size of the poultry being
handled and to prevent the contamination of
edible products. Consider the following
guidelines when designing these areas:

* The facilities, whether troughs or
otherwise, should be large enough to allow
clean and orderly removal of inedible offal
during processing, without a pile up and
without cross contamination of edible
products.

* The water rail for semi-dry poultry offal
systems for young chickens should range
from 34 to 36 inches (86 to 90 cm) in height
above the standing surface and be positioned
7 to 10 inches (18 to 26 cm) horizontally from
the vertical line of the shackle.

* The water rail for semi-dry poultry offal
systems for turkeys should range from 34 to
36 inches (86 to 90 cm) in height above the
standing surface and be positioned 13 to 15
inches (33 to 38 cm) horizontally from the
vertical line of the shackle.

* The floor gutter should be distinct, with
vertical sides inside the post supporting the
water rail (a minimum of 6 inches or 15 cm
is suggested to prevent workers feet from
being in the gutter). Gutters should also be
wide enough to catch all material dropping
from the carcass.

* Splash protectors should be installed at
all points along the evisceration line where
splashing of employees might occur.

* Pipes for conveying offal should be
constructed to permit daily cleaning and
positioned so that sanitation will not be a
problem, i.e., no pipes lying on the floor or
bottom of a gutter.

* Side walls of hoppers should be pitched
to assure that material deposited in the
hopper will slide to the point where the offal
is being mechanically conveyed.

Chapter 11
PLANT WASTE DISPOSAL

Control and disposal of plant wastes
are major concerns. Optimum use and
reduction of waste are essential goals of
economic production in all plants. From
a plant sanitation standpoint, there are
two vital concerns with waste disposal:
(1) Plant waste contains most of the
contaminants and disease-producing
and product-spoiling microorganisms
from the plant production processes; (2)
plant wastes attract pests such as insects
and rodents.

1. Organic Waste Disposal

When disposing of organic wastes such as
feathers, viscera, blood, and manure, the
following guidelines should be considered:

* Waste materials should not be allowed
to accumulate on or near the premises.

* Waste should be disposed of without
creating insanitary or objectionable
conditions.

* Waste should be removed daily.

* Holding bins should be cleaned before
reuse and protected from insect and rodent
harborage and infestations.

2. Rubbish Removal

Rubbish, such as paper towels, cartons,
office waste, and labeling materials, can
become a sanitation problem. The following
guidelines should be followed when
removing rubbish:

* Suitable containers should be
conveniently located throughout the plant
and emptied frequently.

* The accumulation of rubbish before its
removal should not cause a nuisance.

* Plant refuse should be removed daily, or
more often if necessary, to prevent a
nuisance.

Appendix B—Guidelines for
Developing Partial Quality Control
Programs (PQC’s)

Guidelines for Developing Partial
Quality Control Programs Overview

Quality control programs are essential
to the proper functioning of any meat or
poultry processing establishment.
Processors have found quality control is
good business because it can reduce
costs, control product uniformity, and
ensure that proper standards are being
maintained throughout the production
cycle. By increasing controls over raw
ingredients, processes, and other
variables, effective quality control
systems can ensure compliance with
company specifications and with the
guidelines and requirements of the
Department of Agriculture. Although in-
plant inspectors have a role in the
oversight of these programs, quality
control is a management function and
plant management should develop and
implement effective quality control
plans specific to their process and
products.

There are many approaches plants can
take to ensure quality control. Some
plants do not take any special measures
during production, and changes are
made only on finished product. Some
plants incorporate preventive measures,
such as product testing, during
processing, and others undertake a
series of specific actions to prevent
mistakes and to ensure that products
meet consumer expectations. Whether
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limited or comprehensive, a quality
control system should be in the written
record of the plant. As experience is
gained, the record keeping system may
be improved by focusing on ““hot spots”
which are responsible for the major
problems, revising specifications, or
upgrading them to include sensitive
testing devices, for example.

Proper documentation of plant
activities will become increasingly
important in a HACCP inspection
environment. Proper documentation of
any in-plant process can save time and
money and result in fewer mistakes by
the establishment. The degree and
complexity of the records depend on the
scope of the processing operation;
completeness of the records is also a
reflection of management commitment
to quality control.

Plant or corporate management
support is the key to a successful quality
control program. Plant personnel will
sense a lack of commitment to quality
if management support is not apparent.

Good quality control managers do not
necessarily have to use complex,
expensive methods to ensure control.
Experience has shown that successful
establishments function smoothly by
paying close attention to the basics,
documenting the process when it is
running smoothly and when problems
occur, and making necessary corrections
as quickly as possible.

Chapter 1. Introduction

Title 9 of the Code of Federal
Regulations at Parts 318.4(d) and
381.145(d) require Federal meat and
poultry processing plants to establish
and maintain written records for each
critical check or critical control point
and make the records available to FSIS
inspection personnel upon request.

* Although the regulatory
requirement for FSIS to review and
approve PQC programs has been
rescinded, the new regulatory
requirements in 318.4(d) and 381.145(d)
provide information to plants about the
necessary steps they must take to meet
the new record keeping requirements in
a Pathogen Reduction and HACCP
inspection environment.

* FSIS will continue to provide
guidance to establishments to ensure
that their Partial Quality Control (PQC)
programs for specific products and
processes are adequate to ensure
product compliance with regulatory
requirements. The information in this
document is intended to be used as
guidance material and is based on FSIS’
experience and historical perspective
reviewing and approving PQC programs.

A few model PQC programs,
representative of many products and
processes, are presented below.

Chapter 2. Components of PQC
Programs

PQC programs should address four
areas: (1) raw materials control; (2)
process control; (3) records control; and
(4) corrective/preventive action.

1. Raw Materials Control

Raw materials control involves the
receiving and stocking of only those
materials that conform to established
specifications. To ensure successful
control of raw materials, establishments
should consider the following:

* To begin the development of a raw
materials control procedure, plants
should list each of the materials used to
produce the product.

* Once the list has been created,
establishments should develop a
receiving inspection procedure.

* The procedure may address raw
materials specifications, proper
materials handling, proper storage, and
disposal of nonconforming materials.

* Materials should be routinely
monitored to ensure they are meeting
the established procedures.

2. Process Control

Process control programs ensure
continuous control of particular
processes so that product standards will
be met. Process control programs should
meet the following criteria:

* They should identify the products
or processes to be controlled.

* They should identify the control
features necessary for product
compliance.

* They should establish control
limits.

* They should establish procedures
for meeting the established limits.

* They should provide monitoring
procedures for ensuring that procedures
are followed.

An important aspect of process
control is effective data collection and
analysis. Process control programs
should include sampling plans that
permit reliable collection and analysis
of data. After sampling plans have been
developed, process limits can be
established.

* The limits established should be
appropriate to ensure that quality
standards will be met.

* The limits established should be
appropriate to ensure that meet
regulatory or label limits for the product
or process will be met.

* Variation in materials, methods,
processes, and products requires the
setting of a tolerance for each quality

standard. A tolerance limit is the total
allowable deviation from an established
standard. The limit allows for the
normal variability which is inherent in
any process.

* Tolerance limits may need to be
continuously adjusted to prevent
problems.

* Limits for certain processes have
been established and used historically
by industry; these limits are reflected in
PQC programs previously approved by
FSIS. The tolerances meet the intent of
the requirements in 318.4(d) and
318.145(d)(2)(ii) and may continue to be
used.

* Establishments may elect to use
these previously established tolerances
or develop their own by following the
requirements outlined in the regulation.

3. Records

An important aspect of quality control
is process documentation. Adequate
records are essential to the system’s
capacity to provide the necessary
controls. The records provide a history
of the process and document when the
process is working and when problems
are occurring. The use of standard
sheets, check-off forms, and other
simple records is generally more
successful than a complicated system.
Charts and graphs already in use may be
all that is necessary to document the
system. The degree of record keeping
and the complexity of the records
depend, in large part, on the scope of
the processing operation. In reviewing
records, plant management should:

* Look at those aspects of production
most likely to cause problems. This
procedure also can be useful in
determining what critical checks need
to be incorporated into a quality control
program.

* Correct problems as they occur.
Proper documentation of the process
can save time and money because it
provides an establishment an
opportunity to correct a problem before
the finished product has been
completed.

4. Corrective/Preventive Action

Corrective action plans address the
action to be taken when problems
develop in a production process.
Corrective action plans are essential
components and important indicators of
the strength of quality control programs.
The primary emphasis of the plans
should be on correction/prevention of
problems in the production process. The
type of plan used in a particular quality
control program will be determined by
the establishment and the processes
conducted at the plant. Generally,



Federal Register / Vol. 62, No. 164 / Monday, August 25, 1997 / Rules and Regulations

45043

corrective action plans should include
the following features:

* They should provide for the
identification of problems or deviations
in processes.

* They should provide for the
identification of the causes of problems.

* They should specify the corrective
steps to be initiated and the criteria for
determining how noncompliant
products should be handled.

* The plans should provide that
corrective/preventive measures be
implemented after a determination that
no safety hazards exist.

* The plans should provide for
documentation of the corrective and
preventive measures taken.

Models

The following models are intended to
be used as general guidelines to
developers of quality control programs.
They are not intended to be complete
QC programs or a complete listing of all
rotational QC programs but offer a
framework and one approach to QC
program development. In actual QC
programs, details regarding tests, action
criteria, corrective actions, and
responsible personnel would reflect the
specific process and establishment
circumstances. Any specifications or
limits cited are only examples and do
not establish or imply Agency
standards.

Model 1—Preparation of a PQC Program
for the Addition of 10-Percent Solution
to Poultry

Raw Material Control

* Poultry—Chicken breasts will be
received frozen, examined for condition,
and immediately placed in the receiving
dock freezer. (Specifications to be set by
establishment.)

* Dry ingredients—Upon receipt, the
dry ingredients will be visually
inspected for acceptance and
immediately placed in the dry storage
warehouse. (Specifications to be set by
establishment.)

* Corrective action—If either the
poultry or the dry ingredients is found
to be unacceptable, it will be tagged
immediately and Quality Control will be
notified. QC will evaluate and initiate
appropriate product disposition.

* Documentation—All critical checks
and corrective actions will be recorded
on the receiving log.

Process Control

* Formulation control.

** Formulation control—A pumping
solution will be formulated according to
the label formulation. One ingredient of
the solution will be weighed by a
quality control technician for each

batch. If an ingredient is found to be
mOore than 0.5 percent above or below
the weight stated on the formula, the
following will result: (1) the problem
will be evaluated and the appropriate
corrective action taken; (2) each
ingredient of every batch will be
checked until five consecutive batches
are found to be in compliance.

** Documentation—All formulation
check results and corrective actions, if
needed, will be recorded on the
formulation log.

** Scale accuracy control.

*** Scale checks—All scales
associated with the pumping operation
will be verified for accuracy before
operations begin. Scale accuracy will be
checked against a known weight. If a
scale is found to be inaccurate, it will
not be used until it has been calibrated.

*** Documentation—All scale check
results and corrective actions, if
required, will be recorded on the scale
maintenance record.

Lotting

* A lot will be defined as one shift’s
production; a sublot as approximately
500 pounds of product.

Added Solutions

* Green weight determination—Each
sublot will be identified with a unique
code representing date and time of day
the sublot is being produced.

** The sublot will be weighed before
pumping.

** The identifying code and weight
will be written on a tag, which will be
attached to the combo bin containing
the sublot.

* Pumping—Every 30 minutes, 10
turkey breasts will be selected from a
sublot before it is pumped. The 10
turkey breasts will be weighed, then
passed through the pumping machine.
The turkey breasts will be allowed to
drain for 5 minutes, then weighed again.

** Tolerances—Each pump check
will not be more than 0.5 percent over
the target pump of 10 percent. If a pump
check is found to exceed the tolerance,
all product back the last pump check
will be retained and allowed to drain
until it reaches the target pump. In
addition, the pumping operations will
be stopped, evaluated by a QC
technician, and not allowed to start
until the problem has been corrected.

** Documentation—All pump checks
and corrective actions, if needed, will be
documented in the pumping log book.

* Finished weight determination—
After a sublot has been pumped, a final
weight will be obtained and recorded on
the pumping tag.

** Tolerances—No sublot will be
more than 1.2 percent above the target

pump of 10 percent. The average of all
sublots will meet the target pump. If any
sublot or the average of the sublots
exceeds tolerances, all product will be
retained and allowed to drain until the
target pump has been reached.

** Documentation—All green
weights, finished product weights, and
corrective actions, if needed, will be
recorded in the finished product log
book.

Note: Model also can be used in
developing the following PQC programs:

Percent Labeling Control

Water-misted/Ice-glazed Meat and
Poultry Products

Addition of Solution to Raw/Cooked
Meat and Poultry Products (Injection,
Massaging, Tumbling, Basting,
Marination, and Tenderization)

Fat and/or added water for Raw Product

Model 2.. Preparation of a PQC Program
for Fat-Content-per-Serving Labeling for
Meat and Non-Meat Products

Scales/Meters

* Establish verification procedures to
ensure that all scales/meters used in the
formulation and analytical testing of the
product are accurate. The procedure
should include checks against a
standard weight or measurement.

Lotting

* Define lot and sublot.

* Establish a standardized procedure
for identifying the lot throughout the
process.

Formulation

* Establish a procedure to verify the
formulation of each lot/sublot in
compliance with the approved label
formulation.

* Establish tolerances for non-
restricted ingredients.

* No ingredient in the formulation
should be substituted for another.

Fat content of the meat portion (ground
beef, ground pork, or products with a
declared fat limit on the label)

* Establish a statistically sound
sampling procedure for each lot/sublot
of the meat portion.

* |dentify the analytical method
used, such as an AOAC method. Weight
Control (serving and component).

* Establish a statistically sound
sampling procedure to ensure that each
portion and component of the product
within a lot/sublot is checked against
the label transmitted.

* Raw weights—The weight is
checked on all portions and components
on finished raw and cooked products.

* Cooked weights—Cooked weights
are checked and compared with the
portion size stated on the transmittal
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and on the Child Nutrition (CN) label.
Weights also are checked for precooked
components of products against
information on the label transmittal.

* The sampling plans and tolerances
should be based on generally recognized
statistical process control methods and
should ensure that the process is in
control and that applicable product or
label limits are being met.

* Each CN product should have its
own lot average.

Batter and Breading (if applicable)

* Establish a procedure to verify that
the batter/breading application does not
exceed regulatory limits, label
declarations, or product standards. The
monitoring procedure should identify
the following:

** pre-batter/breading application
weight

** sample size

** sample frequency

** post-batter/breading application
weight

* Post-batter/breading weight should
be determined at the end of the
application procedure and before
further processing. Note: Model also can
be used in developing the following
PQC programs:

Batter and Breading

FES Labeling Content for Meat and
Non-Meat Products

Precooked Breakfast Sausage Yield
Control

Model 3. Low Temperature Rendering
for the Production of Partially Defatted
Chopped (P.C.) Beef/Pork, Fat-Reduced
Species, and Partially Defatted Beef/
Pork Fatty Tissue

Raw Materials Control

* Define a lot and sublot

* If producing P.C. beef/pork or fat-
reduced species, establish a statistically
based sampling procedure to ensure the
lot is in compliance with raw material
requirements (12 percent lean).

Heat Processing

* |dentify processing temperature
(minimum and maximum).

* ldentify the target processing time,
which is the time the product is
subjected to the target.

* Establish procedures for monitoring
processing temperatures and times.

Cooling and Freezing Controls

* ldentify the cooling and freezing
temperatures for the finished product.

* ldentify the amount of time the
cooling and freezing process will take to
reach established temperatures.

Microbiological

* |If the cooling/freezing process
(starting from the time heat is applied
until the product is 40 degrees F for
less) exceeds 30 minutes, a
microbiological sampling procedure
should be developed. The following
sampling procedures and limits have
been used in PQC programs in the past,
and current regulations permit their
continued use.

** Using a statistically based
sampling plan, select two samples per
lot from the raw material and finished
products.

** Test samples for total plate count,
coliforms, E. coli, and C. Perfringens.

** Demonstrate that the process does
not increase the product’s microbial
load by 1 log or more.

** Sampling can be reduced to one
per lot when control has been
demonstrated in three consecutive lots.

Finished Product Controls

* |If producing finely textured lean or
finely textured extra lean, product
should be tested for fat, protein, and
protein efficiency ratio (PER) or
essential amino acid (EAA).

* Incorporate the sampling procedure
for fat and protein.

** |ndividual—Obtain a one-pound
sample from each lot. After 10
consecutive analyses are in compliance
with single sample limits, sampling may
be reduced to one randomly sampled lot
out of every three lots.

** Process Average—A process
(moving) average of 10 lots should be
maintained.

Sampling Procedures for PER/EAA

* Initially, each lot should be held
and tested until compliance has been
established. Once compliance has been
established in three consecutive lots,
sampling may be reduced. Sampling
frequency should begin with at least one
sample per month until compliance has
been established. When three
consecutive samples are in compliance,
the frequency may be reduced to one
sample every three months.

* Analytical Standard Limits
Finely Textured Lean Product

Individual;
Fat—Maximum 30%
Protein—Minimum 13%

Process Average:
Fat—Maximum 30%
Protein—Minimum 14%
PER 2.5 or
EAA 33%

Finely Textured Extra Lean Similar

Products

Individual:
Fat—Maximum 11%
Protein—Minimum 13%

Process Average:
Fat—Maximum 10%
Protein—Minimum 14%
PER 2.5 or
EAA 33%

Corrective and Preventive Actions

* Develop corrective and preventive
actions for each critical check point
established.

Note: Model also can be used in
developing the following PQC programs:

Low Temperature Rendering for Control of
Partially Defatted Chopped Beef/Pork
Fat-Reduced Species and Partially Defatted

Beef/Pork Fatty Tissue

[FR Doc. 97-21882 Filed 8-22-97; 8:45 am]
BILLING CODE 3410-DM-P



CONSUMER HEALTH SERVICES PLAN REVIEW PACKET

All facilities must be inspected and licensed prior to operation. Submitting this form does
not give permission to open or operate an establishment.

To ensure a timely review, the following documents shall be submitted to the department
for approval at least 30 days prior to construction

1. Completed Plan Review Packet

2. One complete set of floor plans, drawn to scale, showing layout of equipment and
mechanical systems. Refer to Ch. 2, Sec. 7 of the Wyoming Food Safety Rule or Ch. 2 of
the Wyoming Pool Rule

3. Refer to specific plan review packet for additional requested information

Once the plan review packet has been approved, a pre-opening inspection shall be completed,
license application completed and fees paid to Wyoming Department of Agriculture before a
license will be issued. A license fee of $100.00 will be required at time of licensing. Please make
checks payable to: Wyoming Department of Agriculture Consumer Health Services Section.

Area inspector contact information and entire written regulations can be found at
http://wyagric.state.wy.us/divisions/chs, or by contacting the Consumer Health Services Division
of the Wyoming Department of Agriculture at 307-777-7211.

Mark All That Apply:

___ New construction ____ Change of type of operation
____ Conversion of an existing building __ Change of ownership
___ Remodeling ____ Requested by regulatory authority

Applicant’s printed name & title:

Applicant’s signature date of signature

Date Plan Review Submitted: Anticipated Opening Date:
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GENERAL INFORMATION
TYPE OF ESTABLISHMENT (CHECK ALL THAT APPLY)

0 0 0 0 0 0 0 0
Aquatic Bulk Dairy Dietary Manufactured Meat Mobile Unit Retail
Features Water Supplement Food Plant or Food

Push Cart

Name of Establishment: Phone:
Address: Cell:
City: Fax:
State/Zip: Email:
County:
Website:

OWNERSHIP INFORMATION
Individual Name: Phone:
Title: Cell:
Corporate Name: Fax::
Mailing Address:
City: Zip:
State: Email:
Form of Organization: Date formed and state where incorporated:
ClIndividual [1Association [1Corporation

[IPartnership [1Other entity:

ON-SITE CONTACT INFORMATION ( 1 CHECK IF SAME AS ABOVE)

Name of Primary Contact Phone:
Address: Cell:
City/State: Zip:
Additional contact/title: Phone:
Additional contact/title: Phone:
DAYS AND HOUSE OF OPERATION
Days 1Sun T Mon 1 Tue "1 Wed "1 Thurs (1 Fri 1 Sat
Hours to to to to to to to
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MONTHS OF OPERATIONS

] (] (] ] ] (] (] ] (] ] (] ]
Jan Feb | Mar | Apr | May | Jun | Jul | Aug | Sept | Oct | Nov | Dec

If a seasonal operation or irregular hours will occur, please explain:

ADDITIONAL COMMENTS

FOR OFFICE USE ONLY

Date Plan Review Received:

Plan Review Received by:

Date Plan was Reviewed:

Approved:

Denied:

Comments:
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This Plan Review is designed to be used by the meat plant establishment applicant/operator to make sure
essential areas have been addressed/included in the plans submitted. It is not an all-inclusive list for the specific
needs of each plant operator. In addition to this Plan Review additional content may be requested. Additional
information and guidance can be found at https://wyagric.state.wy.us/divisions/chs/meat-a-poultry-program the

eCFR can be located at:
https://www.ecfr.gov/cgi-bin/text-idx?S1D=922017d43014111b0bee009e85821d89&mc=true&tpl=/ecfrbrowse/Title09/9tab 02.tpl

Below is a checklist of required information needed to complete the plan review.
Please ensure all information in included.
*Lack of complete information will delay review and plan approval.*

Floor Plans/Specifications HACCP(s) Plan(s) (state Inspection Only)

Water and Sewer Approval Pre-Shipment Review (state Inspection Only)

Age Dentition SOP(s)

Label Approval SSOP(S) (state Inspection Only)

Letters of Guarantee GMP(S) (state Inspection Only)

Source/Receiving Retail Grind Log(s)

Ogoogo|d
OO o g

BSE/SRM Control Owner Information

Square Footage and Area Location

Please indicate square footage in each area Square Feet Location

Total Square Feet of the Facility

Total Square Feet of Slaughter Area

Total Square Feet of Processing Area

Total Square Feet of Prep/Dishwashing Area

Total Square Feet of Dry Storage

Total Square Feet of Retail Areas

Total Square Feet of Inedible Area

Total Square Feet of Animal Holding Area

Total Square Feet of Skinning Room

Other:

Other:

Other:

l. Meat Facility Slaughter and Processing Operations
A. What type of Slaughter operation will the facility be performing? (check all that apply)

[] State Inspection [J Custom Exempt [J Mobile [J Wild Game
[0 On Farm Slaughter (1 None [ Other | I

i. How many days per week of State Inspected slaughter are you requesting? Describe plan
below: [J1 Day [12 Days [13 Days [l4Days [15 Days
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What animal species does your facility plan on slaughtering? In Table 1, please indicate
the species and the anticipated number of head will be slaughtered per week.

Table 1: Species and Head Per Week

Name of Animal Species # Head Per Week

Beef

Pork

Lamb

Poultry

Goat

Buffalo (Non-amenable voluntary inspection)

Yak (Non-amenable voluntary inspection)

Other:

Other:

Other:

Oooggooooioiu

Other:

B. What type of processing operations will the facility be performing? (Check all that apply)
[ State Inspected [ Custom Exempt [ Retail Exempt (1 Wild Game

Vi.

How many days per week of Stated Inspected processing are you requesting? Describe
plan below: [11 Day [12 Days [13 Days [14Days [15 Days

i.  Will you be processing Raw, Not Ground Meat products?

L] Yes 1 No

Will you be processing Raw Ground Meat products?
[J Yes [J No

Will your facility sell meat products retail onsite?
[J Yes L1 No

Will your facility be selling any Hotel, Restaurant, or Institution? L1 Yes [1 No
* Sales to HRI can only be raw product, and may not be cooked product. HRI cannot
exceed 25% of retail sales.

If your facility will be selling meat products retail onsite, please complete Table 2: Finish
Schedule below.
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Table 2: FINISH SCHEDULE

Floors Walls Ceiling

Material

Finish Type of Base Material Finish Material Finish

Does your facility have a HACCP Plan for State Inspection? [ Yes [ No
If yes, please attach a copy of your facilities HACCP Plan. (HACCP plans are required for state
inspection or retail exempt shelf stable products.)

i. Please name all employees in your facility that will be train in HACCP.

. Will this facility do any outside catering? [J Yes [ No

Describe any other types of operations taking place at this facility?

Meat Facility Water and Sewer Supply

A

Select the type of water supply system that services the facility.
[1 Community/Public — Name of district/municipality:

*Attach a Tetter from distric/municipality confirming water supply.
[ ] Private — Provide the most recent water sample test results.

*Water must be sampled every six months. Results must be kept in establishment file. Please attach ~ Approval
from State Engineer’s office

Select the type of sewage disposal system that services the establishment.
1 Municipal/Public — Name of district/municipality:

If municipal/public, please include a letter confirming sewer hook-up.
[] On-site Waste Water Treatment System — Indicate location on site plan and attach a copy
of DEQ approval for the system.
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Meat Facility Plumbing Plans

A. Complete Table 2 below for all meat facility related equipment or fixtures that require plumbing.
Indicate how equipment or fixtures will be indirectly drained (e.g. floor sink or air gap), directly
connected to the sewer, and/or what method of backflow prevention will be used, if applicable.
If additional equipment is provided, please specify in the table below. Handwashing sinks in
processing and slaughter area are required to be hands-free.

Table 2: Plumbing Equipment/Fixtures

ID #
on Plan

Number Indirect/Direct Method of Backflow

Fixture or Equipment Drainage Prevention

Warewashing Facilities (3 comp sink)

Dish Machine

Garbage Disposals

Hands Free Handsinks

Handsinks

Food Preparation Sinks

Refrigeration Units

Ice Bins/Machines

Mop/Utility Sink

Chemical Dispensing Units

Hoses

Food Preparation Sinks

Other:

Other:

Other:

Note: Approved backflow protection must be supplied on all fixtures and equipment with submerged inlets. Vacuum breakers must
be installed on water inlet lines for dishwashing machines, garbage disposals, and hose bibs. Continuous pressure backflow
protection devices must be installed on water lines where a valve or shut off is located between the backflow device and the inlet to the
fixture/equipment, such as hose reels. Indirect drainage is required for warewashing, food preparation sinks, ice bins/machines and
beverage machines.

B. Is a garbage disposal provided? [1 Yes [1 No
i. If yes, provide location:

C. Complete Table 3 and Table 4 for warewashing.
Will alternate equipment or methods be used in place of traditional drain boards? [] Yes L] No
If yes, indicate the methods that will be used:

Manual Warewashing— Include the size of each compartment (length x width x depth) of the
warewashing sinks, soiled and clean drainboard lengths, and whether or not a pre-rinse spray
hose will be installed for each warewashing area.
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Table 3: Manual Warewashing Information

ID # on
Plans

Length (inches) of Soiled Dimensions (inches) of

Drainboard

Sink Compartments
(LxWxD)

Length (inches) of | Pre-Rinse
Clean Drainboard Sprayer

Yes/No

Note: Warewashing sinks must be large enough to accommodate the largest piece of equipment or utensils used.

Mechanical — Provide make and model numbers and attach specification sheets for each

warewashing machine. Please indicate if the machine is heat or chemical sanitizing. Indicate
soiled and clean drainboard length, whether or not a pre-rinse spray hose will be used, utensil
soak sink dimension and water usage in gallons per hour (GPH).

Table 4: Mechanical Warewashing Information

Make Model # | Heat/Chemical | Drainboard Pre- Utensil Soak Sink
Sanitizing Length Rinse Dimensions
(inches) Yes/No (inches)(LxWxH)

D. Provide the following water heater information in Table 5. Please attach specification sheets.
i. If more than one water heater is to be installed, please indicate which plumbing fixtures

each heater or system will service.
Table 5: Water Heater

Make

Model # Capacity (Gallons)

Water Temperature

IV.  Equipment and Storage Specifications

Submit equipment specification sheets, including make and model numbers. All equipment shall be made
so that it is smooth, durable and cleanable.

A. Does your facility have a certified scale, certified by the Wyoming Department of Agriculture,
Technical Services Division (307) 777-7324 [1 Yes [1 No
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B. Provide the number of refrigeration/freezer units. Also provide capacities for
refrigeration/freezer units in Table 6.

Table 6: Refrigeration/Freezer Capacities

Type of Unit # of Units Total Cubic Feet Drain Type

Walk-in Cooler

Walk-in Drip Cooler

Walk-in RTE Cooler

Walk-in Freezer

Reach-in Cooler

Reach-in Freezer

Blast Chiller

Retail Display

Other:

Other:

*All cold holding equipment must be commercial NSF certified equipment. Provide
specification sheets for all condensation units being used in walk-in type coolers and
freezer.

i. Describe how condensation units for walk-in cooler and walk-in freezers are drained.

ii. Describe the types of shelving, if any, which will be placed in walk-in coolers and/or
walk-in freezers.

iii. Will Processing or Fabrication rooms be cooled? If so, please describe.

C. Describe how the facility will be separating Raw and Ready-to-eat products.
*Facility will be required a separate Ready to Eat (RTE) cooler, if they choose to make RTE products.
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D. If your facility will be Slaughtering/Processing Wild Game, please describe how your facility
will separate, identify, and lable wild game from Custom, or State products:

Will comingling of fat from custom to wild game occur? [ Yes 1 No
If yes, describe how the facility will notify both parties:

E. Describe how foods, equipment, utensils, linens, and single-service articles will be stored and
protected from contamination. (All foods shall be stored at least 6 inches off the floor.)

V. Ventilation Plans
A. Provide the location of each ventilation system, ventilation system type in the Table 7.

Table 7: Ventilation

Location Type

Kill Floor

Processing Room

Fabricating Room

Smokehouse Area

Cooked Product Area

Inedible Cooler/Room

Restroom

Skinning Room

Other:

B. Provide the name and contact information of Fire Inspector. (Please attach approval letter from
local Fire Inspector.)
Name: | [
Contact Information: |

VI.  Lighting Plans
A. Provide locations of lighting on plans. All lighting in slaughter areas, processing areas,
smokehouse areas, dry storage areas, dishwashing areas, inside equipment, and above areas
where open foods are held or displayed must be equipped with shatter proof bulbs or shields that
will protect open food, carcasses, utensils, and single use items from broken glass if a bulb is
broken. Different foot candles/lumens are required in different areas of your meat facility
i. Is the lighting in the Slaughter and Processing areas at least 50 Foot Candles?

1 Yes [0 No
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ii. Is the lighting in the handwashing, warewashing, equipment and utensil storage areas at
least 30 Foot Candles? [1 Yes [1 No

iii. Is the lighting in retail areas and inside reach-in coolers, walk-in coolers, walk-in
freezers, and dry food storage at least 20 Foot Candles? [1 Yes [1 No

VII. Inedible Products and Waste Plans
A. Describe where the inedible room is located in the meat facility.

Is there sufficient ventilation in the inedible room to suppress odors and prevent insanitary
conditions? Please describe ventilation below:

Are inedible containers leak-proof and properly labeled “INEDIBLE”? [] Yes [ No
(Lettering reading “INEDIBLE” must be no less than two inches high)

Describe who will remove inedible products from facility, frequency inedible products will be
removed from facility, where inedible products will be disposed of, and what denaturant will be
used?

How many dumpsters with lids and on a concrete pad or paved pad will be provided?

How often are dumpsters emptied?

Name of trash Disposal Company:
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VIIIl. Outside Openings
A. Describe how facility is protecting outside openings from pest and rodent entry.

B. Describe the facilities Pest Control Plans

IX. Restrooms

A. How many restrooms will be in the facility?

B. Where are restrooms located in the facility?

C. Are restroom facilities complete with self-closing doors and vented to the outside?
] Yes ] No

X. Labeling
All labels that will be used for operations are required to be approved by this Department.

A. Describe how the facility will label safe handling information on packaging:

B. Will the facility be donating meat products? [ Yes [1 No
If yes, describe how the facility will be labeling donated product:

C. Describe how the facility will be labeling custom not for sale products:

XI.  Inspector Facilities
A. Do you have a Desk Area and a lockable file cabinet available for Inspector? If yes, identify on
floor plan.
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XIl.  Meat Processing Facilities
A. Will the processing facility have railing to transport carcasses? [1Yes [ No
If yes, please complete Table 1 below. Please note, that to prevent contamination of carcasses,
rails should be arranged to provide enough room for carcasses to move without touching
equipment, walls, columns, other fixed parts of the building, and other carcasses.

Table 1: Railing
Area Location Rail Height
(in feet)
Drip Cooler 1
Drip Cooler 2
Processing Room 1
Processing Room 2
Drop Rail:
Other:
B. Will the processing facility have any hoists? [1 Yes [1 No
If yes, please complete Table 2.
Table 2: Hoist(s)
Location Height Capacity (in pounds)

C. Describe cleaning and sanitizing procedures, location and frequency for troll hooks and gamble
hooks used for operations.

D. Floors, walls, and ceilings in processing areas, walk-in cooler/freezers, should be constructed so
that they are rigid, durable, non-toxic, non-corrosive, and impervious to moisture, should be a
light solid color, and should be smooth or textured with an easily cleanable open pattern. Please
use the finish schedule in Table 3 below to indicate interior floors, walls and ceiling finishes for
each area within the processing facility.

PageG13of G17



Floors Coving Walls Ceilings

Room Name

Kill Floor (Example) Quarry Tile Sealed Cement Fiberglass Reinforced Plastic (FRP) Paneling

* Provide a specification sheet for all floor, walls, and ceiling material
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XII1. Processing Equipment
A. Any commercial processing equipment that is intended for use in an inspected facility shall meet
the requirements of the Wyoming Food Safety Rule, Chapter 4 and Chapter 6, 9 CFR 317.20-21
and CFR 416 — 416.6. Please use Table 4: Equipment Schedule to indicate equipment to be
installed in facility.

Table 4:Equipment Schedule

Equipment Installation List

Equipment Make/Model

ue|d uo # ql
(N) pasn / (N) maN

N/A pa1inbay Buiquinid

*Please provide specification sheets for all equipment. For used provide a photograph of equipment.
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B. Provide information regarding how the facility will be packaging products. Packaging materials,
and non-meat ingredients must have letters of guarantee on file.

C. Please list all chemicals that will be used in the facility.

XIV. Processing Facility Processes
A. Please describe your facilities plan for BSE/SRM removal at fabrication below:

B. List all products the facility plans on making and how they will be made below in Table 5:

Table 5: Meat Product Schedule

Product Cooked/Cured Description
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C. Describe where your facility will be mixing spices for raw and or cooked products:
Note: A properly supplied handwashing sink will be required in spice mixing area/room.

XV. MEAT HACCP TRAINING
A. Please list all employees who will be or are Meat HACCP trained:
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CHAPTER 1

PURPOSE, VARIANCES, DEFINITIONS, DEMONSTRATION OF KNOWLEDGE,
AND HEALTH STATUS

Section 1. Authority. Pursuant to the authority vested in the director of the
Wyoming department of agriculture by virtue of W.S. 35-7-120, 35-7-123 (a) (iii), and
35-7-127, together with the department of health and the governor’s food safety council
established pursuant to W.S. 35-7-127, the following rules are hereby promulgated.

Section 2. Wyoming Food Safety Rule.
@) These provisions shall be known as the Wyoming Food Safety Rule,
hereinafter referred to as this Rule.

Section 3. Statement of Purpose.

€)) The purpose of this Rule is to safeguard public health and assure
consumers that food is safe, unadulterated, and honestly presented.

(b) This Rule establishes definitions; sets standards for management and
personnel, food operations, equipment and facilities; and provides for establishment or
processing plant plan review, license issuance, inspection, employee restriction, and
license suspension.

Section 4. Public Health Protection.

@) The regulatory authority shall apply this Rule to promote its underlying
purpose of safeguarding the public health and assuring that food is safe, unadulterated,
and honestly presented when offered to the consumer.

(b) In enforcing the provisions of this Rule, the regulatory authority shall
assess existing facilities or equipment that were in use before the effective date of this

Rule based on the following considerations:

Q) Whether the facilities or equipment are in good repair and capable
of being maintained in a sanitary condition;

(i)  Whether food-contact surfaces comply with Chapter 6, Section 13;

(ii)  Whether the capacities of cooling, heating, and holding equipment



are sufficient to comply with Chapter 3, Section 30; and

(iv)  The existence of a documented agreement with the license holder
that the facilities or equipment will be replaced as specified under Chapter 2, Section 12
(a)(vii), or upgraded or replaced as specified under Chapter 2, Section 12 (a)(vii)(A).

Section 5. Variances of Modifications and Waivers.

@) The Wyoming department of agriculture may grant a variance by
modifying or waiving the requirements of this Rule if in the opinion of the Wyoming
department of agriculture a health hazard or nuisance will not result from the variance. If
a variance is granted, the Wyoming department of agriculture shall retain the information
specified under Chapter 1, Section 6, in its records for the establishment or processing
plant.

Section 6. Documentation of Proposed Variance and Justification.

€)) Before a variance from a requirement of this Rule is approved, the
information that shall be provided by the person requesting the variance and retained in
the Wyoming department of agriculture’s file on the establishment or processing plant
must include:

Q) A statement of the proposed variance of the Rule requirement
citing relevant Rule Section numbers;

(i) An analysis of the rationale for how the potential public health
hazards and nuisances addressed by the relevant Rule Sections will be alternatively
addressed by the proposal; and

(i)  A'HACCP Plan if required as specified under Chapter 10, Section
1(a) that includes the information specified under Chapter 10, Section 2, as it is relevant
to the variance requested.

Section 7. Variance Requirements.

@ If the Wyoming department of agriculture grants a variance as specified in
Chapter 1, Section 6, or a HACCP plan is otherwise required as specified under Chapter
10, Section 1, the license holder shall:

Q) Comply with the HACCP Plan and procedures that are submitted
as specified under Chapter 10, Section 2, and approved as a basis for the modification or
waiver; and



(i) Maintain and provide to the Wyoming department of agriculture,
upon request, records specified under Chapter 10, Section 2 (a) (iv) and (v), that
demonstrate that the following are routinely employed:

(A)  Procedures for monitoring critical control points;
(B)  Monitoring of the critical control points;

(C)  Verification of the effectiveness of an operation or process;
and

(D)  Necessary corrective actions if there is failure at a critical
control point.

Section 8. Applicability and Terms Defined.

@) The following terms are defined and apply in the interpretation and
application of this Rule.

Q) "Accredited program.”

(A)  "Accredited program™ means a food protection manager
certification program that has been evaluated and listed by an accrediting agency as
conforming to national standards for organizations that certify individuals.

(B)  "Accredited program™ refers to the certification process and
is a designation based upon an independent evaluation of factors such as the sponsor's
mission; organizational structure; staff resources; revenue sources; policies; public
information regarding program scope, eligibility requirements, re-certification, discipline
and grievance procedures; and test development and administration.

(C)  "Accredited program" does not refer to training functions
or educational programs.

(i) “Additive."

(A)  "Food additive" has the meaning stated in the Federal Food,
Drug, and Cosmetic Act, 8201(s) and 21 CFR 170.3 (e) 1 Food Additives.

(B)  “Color additive” has the meaning stated in the Federal
Food, Drug, and Cosmetic Act, 8201 (t) and 21 CFR 70.3 (f) Color Additives.

(i) "Administrative meeting" means an informal meeting conducted by
the Wyoming department of agriculture for the purpose of facilitating a mutually agreed



upon plan of compliance for the license holder.

(iv)  "Adulterated" has the meaning stated in the Federal Food, Drug
and Cosmetic Act 8 402 and 9 CFR 301.2 Definitions.

(v) "Animals™ means but is not limited to livestock as defined in 9
CFR 301 Definitions, poultry as defined in 9 CFR 381.1 Definitions, or exotic animals as
defined in 9 CFR 352.1 Definitions, and fish.

(vi)  "Approved" means acceptable to the regulatory authority based on
determination of conformity with principles, practices, and generally recognized
standards that protect public health.

(vii)  "Approved source" when used in reference to a bottled water
plant's water product or water used in the plant's operations, means the source(s) of the
water whether it be from a spring, artesian well, drilled well, municipal water supply, or
any other source that has been inspected and the water sampled, analyzed, and found to be
of a safe and sanitary quality in accordance with the applicable laws and regulations of
the State of Wyoming. The presence in the plant of current certificates or modifications
of approval from the State Engineer shall constitute approval of the source in the case of
non-municipal water supplies.

(viit) "Approved water source" means any public water source or private
well that has been routinely sampled and verified to not have contaminants in excess of
the legal maximum contaminant levels as outlined in the primary Environmental
Protection Agency (EPA) water quality standards.

(ix)  "Artesian water" means bottled water from a well tapping an
aquifer in which the water level will stand above the bottom of the confining bed of the
aquifer and in which the hydraulic pressure of the water in the aquifer is greater than the
force of gravity. "Artesian well water" shall meet the requirements of "natural water."

x) “Asymptomatic.”

(A)  "Asymptomatic" means without obvious symptoms; not
showing or producing indications of a disease or other medical condition, such as an
individual infected with a pathogen but not exhibiting or producing any signs or
symptoms of vomiting, diarrhea, or jaundice.

(B)  "Asymptomatic"” includes not showing symptoms because
symptoms have resolved or subsided, or because symptoms never manifested.

(xi)  "a," means water activity which is a measure of the free moisture

in a food, is the quotient of the water vapor pressure of the substance divided by the vapor
pressure of pure water at the same temperature, and is indicated by the symbol a .
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(xii)  "Balut" means an embryo inside a fertile egg that has been
incubated for a period sufficient for the embryo to reach a specific stage of development
after which it is removed from incubation before hatching.

(xiit) "Bed and breakfast facility” means a private home which is used to
provide temporary accommodations for a charge to the public with not more than four (4)
lodging units or not more than a daily average of eight (8) persons per night during any
thirty (30) day period and in which no more than two (2) family style meals are provided
per twenty four (24) hour period.

(xiv) "Beverage" means a liquid for drinking, including water.

(xv)  "Bottled drinking water" means water that is sealed in bottles,
packages, or other containers and offered for sale for human consumption, including
bottled mineral water.

(xvi)  “Bulk water hauler” means a person who hauls water in a bulk
tank or in containers of 250 gallons or more for human consumption or for use in a
licensed establishment or processing plant.

(A) A person hauling bulk water for private use in their own
home is exempt from the bulk water requirements in this Rule.

(xvii) "Carcass" means all or any part of a slaughtered animal, including
viscera, which is capable of being used for human consumption.

(xviii) “Casing” means a tubular container for sausage products made of
either natural or artificial (synthetic) material.

(xix) "Certification number" means a unique combination of letters and
numbers assigned by a shellfish control authority to a molluscan shellfish dealer
according to the provisions of the National Shellfish Sanitation Program.

(xx)  "CFR" means Code of Federal Regulations. Citations in this
Rule to the CFR refer sequentially to the Title, Part, and Section numbers, such as 21
CFR 178.1010 refers to Title 21, Part 178, Section 1010.

(xxi) "CIP."
(A) "CIP" means cleaned in place by circulation or flowing by
mechanical means through a piping system of a detergent solution, water rinse, and
sanitizing solution onto or over equipment surfaces that require cleaning, such as the

method used, in part, to clean and sanitize a frozen dessert machine.

(B) "CIP" does not include the cleaning of equipment such as



band saws, slicers, or mixers that are subjected to in-place manual cleaning without the
use of a CIP system.

(xxii) "Code of Federal Regulations" means the compilation of the
general and permanent regulations published in the Federal Register by the executive
departments and agencies of the federal government which:

(A)  Is published annually by the U.S. Government Printing
Office; and

(B)  Contains FDA regulations in 21 CFR, USDA regulations in
7 CFR and 9 CFR, EPA regulations in 40 CFR, and Wildlife and Fisheries regulations in
50 CFR.

(xxiii) "Comb honey" means honey contained in the cells of the comb in
which it is produced.

(xxiv) “Commingle” means:

(A)  To combine shellstock harvested on different days or from
different growing areas as identified on the tag or label, or

(B)  To combine shucked shellfish from containers with
different container codes or different shucking dates.

(xxv) "Comminuted" means reduced in size by methods including
chopping, flaking, grinding, or mincing.

(A)  "Comminuted" includes fish or meat products that are
reduced in size and restructured or reformulated such as gefilte fish, gyros, ground beef,
and sausage; and a mixture of two (2) or more types of meat that have been reduced in
size and combined, such as sausages made from two (2) or more meats.

(xxvi) "Conditional employee™ means a potential food employee to whom
a job offer is made, conditional on responses to subsequent medical questions or
examinations designed to identify potential food employees who may be suffering from a
disease that can be transmitted through food and done in compliance with Title 1 of the
Americans with Disabilities Act of 1990.

(xxvii) "Confirmed disease outbreak™ means a foodborne disease outbreak
in which laboratory analysis of appropriate specimens identifies a causative agent and
epidemiological analysis implicates the food as the source of the illness.

(xxviii)"Consumer" means a person who is a member of the public,
who takes possession of food, who is not functioning in the capacity of an operator of an



establishment or processing plant, or who does not offer the food for resale.

(xxix) "Contaminant™ means any physical, chemical, biological or
radiological substance or matter in water.

(xxx) "Contract veterinarian" means a graduate of a school of veterinary
medicine accredited by the American Veterinary Medical Association who provides
services for the department under contract, and who is licensed to practice veterinary
medicine in the state of Wyoming."

(xxxi) "Corrosion-resistant material” means a material that maintains
acceptable surface cleanability characteristics under prolonged influence of the food
contacted, the normal use of cleaning compounds and sanitizing solutions, and other
conditions of use environment.

(xxxii) “Counter-mounted equipment” means equipment that is not
portable and is designed to be mounted off the floor on a table, counter, or shelf.

(xxxiii) “Cottage food business” means a business which produces not
potentially hazardous food for sale at farmers’ markets, roadside stands, private homes, or
functions utilizing the home style equipment in the kitchen of a private home.

(xxxiv)"Critical control point" means a point or procedure in a specific
food system where loss of control may result in an unacceptable health risk

(xxxv) "Critical item."

(A) "Critical item or critical violation" means a provision of this
Rule, that, if in noncompliance, is more likely than other violations to contribute to food
contamination, illness, or environmental health hazard.

(xxxvi)"Critical limit" means the maximum or minimum value to which a
physical, biological, or chemical parameter must be controlled at a critical control point to
minimize the risk that the identified food safety hazard may occur.

(xxxvii)"Cured" means meat to which specific non-meat ingredients have
been incorporated by dry addition or use of aqueous solutions to affect preservation,
safety, flavor, and/or color. The non-meat ingredients must include salt (sodium
chloride), and most often include sodium nitrite/nitrate. In addition, sugar (sucrose) or
other sweetening agents are frequently used.

(xxxviii)"Custom carcass or meat" means carcasses, meat, meat food

products or meat by-products which were slaughtered, dressed or otherwise processed by
license holders.
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(xxxix) "Department"” means the Wyoming department of agriculture.

(x)  "Director" means the director of the Wyoming department of
agriculture or his duly authorized representative.

(xli)  "Disinfectant" means any oxidant, including but not limited to,
chlorine, chlorine dioxide, chloramines and ozone added to water in any part of the
treatment or distribution process that is intended to kill or inactivate pathogenic
microorganisms.

(xlit) "Distilled water" means bottled water which has been produced by
a process of distillation and meets the definition of purified water in the 21st Edition of
the United States Pharmacopeia.

(xliit) "Distressed merchandise” means any food:

(A)  Which has had the label lost;

(B)  Which has been subjected to possible damage due to
accident, fire, flood, adverse weather, or any other similar cause; or

(C)  Which may have been rendered unsafe or unsuitable for
human or animal consumption or use.

(xliv) "Drinking water."

(A)  "Drinking water" means water that meets 40 CFR 141
National Primary Drinking Water Regulations.

(B)  "Drinking water" is traditionally known as "potable water."

(C)  "Drinking water" includes the term "water" except where
the term used connotes that the water is not potable, such as "boiler water,” "mop water,"
"rainwater," "wastewater," and "nondrinking" water.

(xlv)  "Dry storage area" means a room or area designated for the storage
of packaged or containerized bulk food that is not potentially hazardous and dry goods
such as single-service items.

(xlvi) “Easily cleanable.”

(A)  "Easily cleanable” means a characteristic of a surface that:

m Allows effective removal of soil by normal cleaning
methods;



() Is dependent on the material, design, construction,
and installation of the surface; and

(1) Varies with the likelihood of the surface's role in
introducing pathogenic or toxigenic agents or other contaminants into food based on the
surface's approved placement, purpose, and use.

(B)  "Easily cleanable" includes a tiered application of the
criteria that qualify the surface as easily cleanable as specified under Subparagraph (A) of
this definition, to different situations in which varying degrees of cleanability are required
such as:

M The appropriateness of stainless steel for a food
preparation surface as opposed to the lack of need for stainless steel to be used for floors
or for tables used for consumer dining; or

(1) The need for a different degree of cleanability for a
utilitarian attachment or accessory in the kitchen as opposed to a decorative attachment or
accessory in the consumer dining area.

(xlvii) "Easily movable" means:

(A)  Portable; mounted on casters, gliders, or rollers; or
provided with a mechanical means to safely tilt a unit of equipment for cleaning; and

(B)  Having no utility connection, a utility connection that
disconnects quickly, or a flexible utility connection line of sufficient length to allow the
equipment to be moved for cleaning of the equipment and adjacent area.

(xlviii) "Edible™ means intended for use as human food.

(xlix) “Egg”

(A)  “Egg” means the shell egg of avian species such
as chicken, turkey, duck, goose, guinea, quail or ratite.

(B) "Egg" does not include:
()] A balut;
(I The egg of reptile species such as alligator; or
(1) An egg product.

M “Egg Product.”



(A)  "Egg Product” means all, or a portion of, the contents found
inside eggs separated from the shell and pasteurized in a food processing plant, with or
without added ingredients, intended for human consumption, such as dried, frozen or
liquid eggs.

(B)  “Egg Product" does not include food which contains eggs
only in a relatively small proportion such as cake mixes.

(1) "Employee™ means the license holder, person in charge, food
employee, person having supervisory or management duties, person on the payroll, family
member, volunteer, person performing work under contractual agreement, or other person
working in an establishment or processing plant.

(litf) ~ "Enterohemorrhagic Escherichia coli" (EHEC) means E. coli
which cause hemorrhagic colitis, meaning bleeding enterically or bleeding from the
intestine. The term is typically used in association with E. coli that have the capacity to
produce Shiga toxins and to cause attaching and effacing lesions in the intestine. EHEC is
a subset of STEC, whose members produce additional virulence factors. Infections with
EHEC may be asymptomatic but are classically associated with bloody diarrhea
(hemorrhagic colitis) and hemolytic uremic syndrome (HUS) or thrombotic
thrombocytopenic purpura (TTP). Examples of serotypes of EHEC include: E. coli
0157:H7; E. coli O157:NM; E. coli 026:H11; E. coli O145:NM; E. coli O103:H2; or E.
coli O111:NM. Also see shiga toxin-producing e. coli.

(liti)  "EPA" means the U.S. Environmental Protection Agency.
(liv)  "Equipment."

(A)  "Equipment” means an article that is used in the operation
of a food establishment such as a freezer, grinder, hood, ice maker, meat block, mixer,
oven, reach-in refrigerator, scale, sink, slicer, stove, table, temperature measuring device
for ambient air, vending machine, or warewashing machine.

(B)  "Equipment"” does not include items used for handling or
storing large quantities of packaged foods that are received from a supplier in a cased or
overwrapped lot, such as hand trucks, forklifts, dollies, pallets, racks, and skids.

(lv)  "Establishment."

(A)  "Establishment" means and includes any place or any area
of any establishment in which food, drugs, devices and cosmetics are displayed for sale,
manufactured, processed, packed, held or stored:

m Including but not limited to, a restaurant; retail
store; meat slaughter or processing plant, dairy production and processing; bed and
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breakfast; bulk water hauler; satellite, group day care center or catered feeding location;
catering operation if the operation provides food directly to a consumer or to a
conveyance used to transport people; market; vending location; conveyance used to
transport people; institution; or food bank; and

(1) That relinquishes possession of food to a consumer
directly, or indirectly through a delivery service such as home delivery of grocery orders
or restaurant takeout orders, or delivery service that is provided by common carriers.

(B)  "Establishment” includes:

m An element of the operation such as a transportation
vehicle or a central preparation facility that supplies a vending location or satellite
feeding location unless the vending or feeding location is permitted by the regulatory
authority; and

(1) An operation that is conducted in a mobile,
stationary, temporary, or permanent facility or location; where consumption is on or off
the premises; and regardless of whether there is a charge for the food.

(C)  "Establishment" does not include:

m A kitchen in a private home if only food that is not
potentially hazardous is prepared for sale or use at farmers’ markets, roadside stands,
private homes or functions.

(1) An area where food that is prepared as specified in
Subparagraph (C) (1) of this definition, is sold;

(1) Akitchen in a private home, such as a small family
day-care provider;

(IV) A private home that receives catered or home-
delivered food,;

(V) A home kitchen where food is prepared and stored
for family consumption; or

(VI)  Any other place equipped for the preparation,
consumption and storage of food on the premise by employees or nonpaying guests.

(Ilvi)  "Establishment number" means an official number assigned by the
director to each establishment and included on the inspection legend and label to identify
all inspected and passed carcasses, meat, meat food products and meat by-products
handled in that establishment.
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(Ivii)  “Exclude” means to prevent a person from working as a food
employee or entering an establishment or processing plant as a food employee.

(Iviit) "Exotic animal” means any reindeer, elk, deer, antelope, water
buffalo or bison.

(lix)  "Extracted honey" means honey that has been separated from the
comb by centrifugal force, gravity, straining, or by other means.

(Ix)  “Farmers market” means a common facility or area where several
vendors may gather on a regular, recurring basis to sell a variety of fresh fruits and
vegetables, locally grown farm products and other items directly to consumers.

(Ixi) “FDA” means the U.S. Food and Drug Administration.

(Ixit) "Family style meals" means a meal prepared in a bed and breakfast
facility or ranch recreation facility and served in the same facility around a common
table(s). At no time would a menu or a preselected list of foods be available, and all
foods not consumed, which were of a potentially hazardous nature, would be discarded
following the meal.

(Ixiit) "Federal inspection” means meat and poultry inspection services
conducted or approved by the meat inspection division and the poultry inspection division
of the United States Department of Agriculture.

(Ixiv) "Federal Meat Inspection Act" means the act of congress approved
March 4, 1907, and extended and the imported meat provisions of subsections 306 (b)
and (c) of the Tariff Act of 1930 and 9 U.S.C. 1306 (b) and (c).

(Ixv) "Federal Poultry Products Inspection Act" means the act of
congress approved August 28, 1957, by the Wholesome Poultry Products Act, 82 Stat.
791; 21 U.S.C. 451.

(Ixvi) "Fish."
(A)  "Fish" means fresh or saltwater finfish, crustaceans and
other forms of aquatic life (including alligator, frog, aquatic turtle, jellyfish, sea
cucumber, and sea urchin and the roe of such animals) other than birds or mammals, and

all mollusks, if such animal life is intended for human consumption.

(B)  "Fish" includes an edible human food product derived in
whole or in part from fish, including fish that have been processed in any manner.

(Ixvii) "Fluoridated water" means bottled water containing naturally
occurring or added fluoride. The label shall specify whether the fluoride is naturally
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occurring or added. Any water which meets the definition of this paragraph shall contain
not less than 0.7 and not more than 1.4 mg/l fluoride ions and otherwise comply with the
Food and Drug Administration quality standards set forth in 21 CFR 165.110 Bottled
Water.

(Ixviii) "Food™" means a raw, cooked, or processed edible substance, ice,
beverage, or ingredient used or intended for use or for sale in whole or in part for human
consumption, or chewing gum.

(Ixix) "Foodborne disease outbreak” means the occurrence of two (2) or
more cases of a similar illness resulting from the ingestion of a common food.

(Ixx) "Food-contact surface” means:

(A)  Asurface of equipment or a utensil with which food
normally comes into contact; or

(B)  Asurface of equipment or a utensil from which food may
drain, drip, or splash:

()] Into a food; or
(1) Onto a surface normally in contact with food.

(Ixxi) "Food employee" means an individual working with unpackaged
food, food equipment or utensils, or food-contact surfaces.

(Ixxii) *“Function” means any official ceremony or organized social
occasion.

(Ixxiii) "Game animals" means any big game animal, elk, deer, mountain
sheep, wild goat, antelope, moose or bear.

(Ixxiv) "General use pesticide” means a pesticide that is not classified by
EPA for restricted use as specified in 40 CFR 152.175 Pesticides classified for restricted
use.

(Ixxv) "Grade A standards" means the requirements of the United States
Public Health Service/FDA Grade A Pasteurized Milk Ordinance and Grade A
Condensed and Dry Milk Ordinance with which certain fluid and dry milk and milk
products must comply.

(Ixxvi) "HACCP plan" means a written document that delineates the

Formal procedures for following the Hazard Analysis Critical Control Point principles
developed by The National Advisory Committee on Microbiological Criteria for Foods.
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(Ixxvii) “Handwashing Sink.”

(A)  "Handwashing sink™ means a lavatory, a basin or vessel for
washing, a wash basin, or a plumbing fixture especially placed for use in personal
hygiene and designed for the washing of the hands.

(B)  "Handwashing sink" includes an automatic handwashing
facility.

(Ixxviii) "Hazard" means a biological, chemical, or physical
property that may cause an unacceptable consumer health risk.

(Ixxix) "Health officer" means the person appointed by the director of the
department of health pursuant to W.S. 9-2-101(f) and 9-2-103.

(Ixxx) "Health practitioner" means a physician licensed to practice
medicine, or if allowed by law, a nurse practitioner, physician assistant, or similar
medical professional.

(Ixxxi) "Hermetically sealed container" means a container that is designed
and intended to be secure against the entry of microorganisms and, in the case of low acid
canned foods, to maintain the commercial sterility of its contents after processing.

(Ixxxit) "Highly susceptible population” means a group that is
composed of persons who are more likely than other groups of persons in the general
population to experience foodborne disease because they are:

(A)  Immunocompromised, older adults, or preschool age
children; and

(B)  Obtain food at a facility that provides services such as
custodial care, health care, or assisted living, such as a child or adult day care center,
kidney dialysis center, hospital or nursing home, or nutritional or socialization services
such as a senior center.

(Ixxxiit) "Honey" means a food product which is the nectar and
saccharin exudation of plants gathered, modified, and stored in the comb by honey bees;
is levorotatory; and contains not more than twenty-five percent (25%) of water, not more
than twenty-five hundredths percent (.25%) of ash, nor more than eight percent (8%)
sucrose.

(Ixxxiv) "Imminent health hazard" means a significant threat or
danger to health that is considered to exist when there is evidence sufficient to show that
a product, practice, circumstance, or event creates a situation that requires immediate
correction or cessation of operation to prevent injury based on:
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(A)  The number of potential injuries; and
(B)  The nature, severity, and duration of the anticipated injury.
(Ixxxv) "Injected" means manipulating a meat to which a solution
has been introduced into its interior by processes that are referred to as "injecting,” “pump
marinating” or "stitch pumping.”
(Ixxxvi) "Juice."

(A)  ™Juice," when used in the context of food safety, means the
aqueous liquid expressed or extracted from one or more fruits or vegetables, purees of the
edible portions of one or more fruits or vegetables, or any concentrates of such liquid or
puree.

(B)  "Juice" does not include, for purposes of HACCP, liquids,
purées, or concentrates that are not used as beverages or ingredients of beverages.

(Ixxxvii) "Kitchenware" means food preparation and storage utensils.

(Ixxxviii) "Law" means applicable local, state, and federal statutes,
rules, regulations, and ordinances.

(Ixxxix) "License" means the document issued by the regulatory
authority that authorizes a person to operate an establishment or a processing plant.

(xc)  "License holder" means the entity that:

(A)  Islegally responsible for the operation of the establishment
or processing plant such as the owner, the owner's agent, or other person; and

(B)  Possesses a valid license to operate an establishment or
processing plant.

(xci) "Linens" means fabric items such as cloth hampers, cloth
napkins, table cloths, wiping cloths, and work garments including cloth gloves.

(xcii) "Lodging unit" means a room with one (1) or more beds, bunks or
other facilities for sleeping purposes for an unspecified number of persons.

(xciii) *“Major Food Allergen.”
(A)  "Major food allergen™ means:

U] Milk, egg, fish (such as bass, flounder, cod, and
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including crustacean shellfish such as crab, lobster, or shrimp), tree nuts (such as
almonds, pecans, or walnuts), wheat, peanuts, and soybeans; or

(1)  Afood ingredient that contains protein derived from
a food, as specified in Subparagraph (A)(1) of this definition.

(B)  "Major food allergen™ does not include:

0] Any highly refined oil derived from a food
specified in Subparagraph (A)(1) of this definition and any ingredient derived from such
highly refined oil; or

(1) Any ingredient that is exempt under the petition or
notification process specified in the Food Allergen Labeling and Consumer Protection
Act of 2004 (Public Law 108-282).

(xciv) "Manufactured” means meat which has been processed by curing,
smoking, canning, cooking, freezing, dehydration, production of intermediate moisture
products, and/or the use of certain additives, chemicals, and enzymes into a product
different from the starting raw material. This definition shall not include simple grinding,
cutting, or mixing.

(xcv) "Manufacturing Milk™ means milk for manufacturing purposes
produced for processing and manufacturing into products for human consumption but not
subject to Grade A or comparable requirements.

(xcvi) "Meat" means the edible part of the muscle of animals, which is
skeletal or which is found in the tongue, in the diaphragm, in the heart or in the
esophagus, with or without the accompanying or overlying fat, and the portions of bone,
skin, sinew, nerve and blood vessels which normally accompany the muscle tissue and
which are not separated from it in the process of dressing; it does not include the muscle
found in the lips, snout or ears.

(A)  This definition shall be limited to livestock as defined in 9
CFR 301.2 Definitions.

(xcvii) "Meat by-product™ means any edible part of an animal other
than meat or meat food products.

(xcviii) "Meat food product™ means any article of food for human
consumption or any article which enters into the composition of food for human
consumption, which is derived or prepared in whole or in part from any portion of any
animal, except organotherapeutic substances, meat juices, meat extract and the like which
are only for medicinal purposes and are advertised only to the medical profession; any
edible part of the carcass which has been manufactured, cured, smoked, processed or
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otherwise treated shall be considered a meat food product.
(xcix) “Mechanically Tenderized.”

(A) “Mechanically tenderized” means manipulating meat with
deep penetration by processes which may be referred to as “blade tenderizing,”
“jaccarding,” “pinning,” “needling,” or using blades, pins, needles or any mechanical
device.

(B) “Mechanically tenderized” does not include processes by
which solutions are injected into meat.

(©) "mg/I" means milligrams per liter, which is the metric equivalent
of parts per million (ppm).

(ci)  "Milk grader or milk hauler" means any person who samples,
approves or rejects raw milk for utilization in milk products.

(cii)  "Milk tester" means any person who tests samples of milk taken by
a milk grader for the purpose of determining compliance with this Rule, the United States
Public Health Service/FDA Grade A Pasteurized Milk Ordinance, or for payment
purposes.

(ciii) "Mineral water" means bottled water that contains not less than
500 parts per million mineral solids. "Mineral water" shall meet the requirements of
"Natural water."

(civ) "Misbranded" has the meaning stated in the Federal Food, Drug
and Cosmetic Act, 21 USC 343 or 9 CFR 301.2 Definition.

(cv)  "Mobile establishment™ means an establishment designed to be
readily movable such as a vehicle-mounted unit or a pushcart.

(cvi)  "Molluscan shellfish" means any edible species of fresh or frozen
oysters, clams, mussels, and scallops or edible portions thereof, except when the scallop
product consists only of the shucked adductor muscle.

(cvii) "Natural water" means bottled spring, artesian well, or well water
which is not derived from a public system and which is unmodified by blending with
water from another source or by mineral addition or deletion, except as it relates to
ozonation or equivalent disinfection and filtration.

(cviii) *“Non-continuous cooking.”

(A)  “Non-continuous cooking” means the cooking of food in a
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food establishment or processing plant using a process in which the initial heating of the
food is intentionally halted so that it may be cooled and held for complete cooking at a
later time prior to sale or service.

(B) “Non-continuous cooking” does not include cooking
procedures that only involve temporarily interrupting or slowing an otherwise continuous
cooking process.

(cix) "Non-salvageable merchandise™” means "distressed merchandise,”
which cannot be safely or practically reconditioned.

(cx)  “Not potentially hazardous food” means any food which does not
require time or temperature control for safety to limit pathogenic microorganism growth
or toxin formation. The natural pH or the final pH of acidified food must be 4.6 or less.

(cxi) "Official establishment™ means any slaughtering, cutting, boning,
meat canning, curing, smoking, salting, packing, rendering, or similar establishment at
which inspection is maintained under the regulatory authority and this Rule.

(cxii) "Official inspection legend” means any symbol prescribed by the
director showing that an article was inspected and passed in accordance with this Rule.

(cxiit) "Official inspection mark™ means any symbol prescribed by the
director for the purpose of identifying the inspection status of any article so inspected.

(cxiv) "Packaged."

(A)  "Packaged" means bottled, canned, cartoned, securely
bagged, or securely wrapped, whether packaged in an establishment or processing plant.

(B)  "Packaged" does not include a wrapper, carry-out box, or
other nondurable container used to contain food with the purpose of facilitating food
protection during service and receipt of the food by the consumer.

(cxv) "Perishable” means there exists a significant risk of spoilage or
deterioration when a product has not been properly refrigerated or handled.

(cxvi) "Person™ means an individual, partnership, a corporation,
association, other legal entity, government, or governmental subdivision or agency.

(cxvii) "Person in charge™ means the individual present at an
establishment or processing plant who is responsible for the operation at the time of
inspection.

(cxviii) "Personal care items."
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(A)  "Personal care items" means items or substances that may
be poisonous, toxic, or a source of contamination and are used to maintain or enhance a
person's health, hygiene, or appearance.

(B)  "Personal care items" include items such as medicines; first
aid supplies; and other items such as cosmetics, and toiletries such as toothpaste and
mouthwash.

(cxix) "pH™ means the symbol for the negative logarithm of the hydrogen
ion concentration, which is a measure of the degree of acidity or alkalinity of a solution.
Values between zero (0) and seven (7) indicate acidity and values between seven (7) and
fourteen (14) indicate alkalinity. The value for pure distilled water is seven (7), which is
considered neutral.

(cxx) "Physical facilities” means the structure and interior surfaces of an
establishment including accessories such as soap and towel dispensers and attachments
such as light fixtures and heating or air conditioning system vents.

(cxxi) "Plumbing fixture™ means a receptacle or device that:

(A)  Is permanently or temporarily connected to the water
distribution system of the premises and demands a supply of water from the system; or

(B)  Discharges used water, waste materials, or sewage directly
or indirectly to the drainage system of the premises.

(cxxii) "Plumbing system" means the water supply and distribution pipes;
plumbing fixtures and traps; soil, waste, and vent pipes; sanitary and storm sewers and
building drains, including their respective connections, devices, and appurtenances within
the premises; and water-treating equipment.

(cxxiii)"Poisonous or toxic materials" means substances that are not
intended for ingestion and are included in the following four (4) categories:

(A)  Cleaners and sanitizers, which include cleaning and
sanitizing agents and agents such as caustics, acids, drying agents, polishes, and other
chemicals;

(B)  Pesticides except sanitizers, which include substances such
as insecticides and rodenticides;

(C)  Substances necessary for the operation and maintenance of

the establishment such as nonfood grade lubricants and personal care items that may be
deleterious to health; and

1-19



(D)  Substances that are not necessary for the operation and
maintenance of the establishment and are on the premises for retail sale, such as
petroleum products and paints.

(cxxiv) “Potentially Hazardous Food (Time/Temperature Control for
Safety Food).”

(A)  "Potentially hazardous food (time/temperature control for
safety food)" means a food that requires time/temperature control for safety (TCS) to
limit pathogenic microorganism growth or toxin formation.

(B)  "Potentially hazardous food (time/temperature control for
safety food)" includes:

m An animal food that is raw or heat-treated; a plant
food that is heat treated or consists of raw seed sprouts, cut melons, cut tomatoes or
mixtures of cut tomatoes that are not modified in a way so that they are unable to support
pathogenic microorganism growth or toxin formation, or garlic-in-oil mixtures that are
not modified in a way to be unable to support pathogenic microorganism growth or toxin
formation; and

(1) Except as specified in Subparagraph (C)(1V) of this
definition, a food that because of the interaction of its Aw and pH values is designated as
Product Assessment Required (PA) in Table A or B of this definition:

Table A. Interaction of pH and aw for control of spores in food heat treated to
destroy vegetative cells and subsequently packaged

pH

Aw values | 4 6 or less >46-56 >56
non-PHF*/non- non-PHF/non- non-PHF/non-

<0.92 TCS food** TCS food TCS food
non-PHF/non- non-PHF/non-

>0.92-95 | TCS food TCS food PA***
non-PHF/non-

>0.95 TCS food PA PA

* PHF means potentially hazardous food
** TCS food means time/temperature control for safety food
*** PA means Product Assessment required
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Table B. Interaction of pH and Aw for control of vegetative cells and spores in

food not heat-treated or heat-treated but not packaged
pH

Aw values
<4.2 4.2-4.6 >46-50 >5.0
non-PHF*/ non-PHF/ non-PHF/ non-PHF/

<0.88 non-TCS non-TCS food non-TCS food | non-TCS food
food**

0.88 - 0.90 non-PHF/ non-PHF/ non-PHF/
non-TCS food | non-TCS food non-TCS food | PA***
non-PHF/ non-PHF/

>0.90-0.92 | non-TCS food | non-TCS food PA PA
non-PHF/

>0.92 non-TCS food | PA PA PA

* PHF means Potentially Hazardous Food

** TCS food means time/temperature control for safety food

*** PA means Product Assessment required

(C)  "Potentially hazardous food (time/temperature control for
safety food)" does not include:

0]

(I

(1)

(V)

An air-cooled hard-boiled egg with shell intact, or
an egg with shell intact that is not hard-boiled, but has been pasteurized to destroy all
viable salmonellae;

A food in an unopened hermetically sealed
container that is commercially processed to achieve and maintain commercial sterility
under conditions of non-refrigerated storage and distribution;

A food that because of its pH or Aw value, or
interaction of Aw and pH values, is designated as a non-PHF/non-TCS food in Table A
or B of this definition;

A food that is designated as Product Assessment
Required (PA) Table A or B of this definition and has undergone a Product Assessment
showing that the growth or toxin formation of pathogenic microorganisms that are
reasonably likely to occur in that food is precluded due to:

(1.)  Intrinsic factors including added or
natural characteristics of the food such as preservatives, antimicrobials, humectants,
acidulants, or nutrients,
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(2.)  Extrinsic factors including environmental or
operational factors that affect the food such as packaging, modified atmosphere such as
reduced oxygen packaging, shelf life and use, or temperature range of storage and use, or

(3.) A combination of intrinsic and extrinsic
factors; or

(V) A food that does not support the growth or toxin
formation of pathogenic microorganisms in accordance with one of the Subparagraphs
(©)(D) - (C)(IV) of this definition even though the food may contain a pathogenic
microorganism or chemical or physical contaminant at a level sufficient to cause illness
or injury.

(cxxv) “Poultry.”
(A) "Poultry" means:

m Any domesticated bird (chickens, turkeys, ducks,
geese, guineas or ratites), whether live or dead, as defined in 9 CFR 381 Poultry Products
Inspection Regulations; and

(1) Any migratory waterfowl, game bird, such as
pheasant, partridge, quail, grouse, guinea, pigeon, or squab, whether live or dead, as
defined in 9 CFR 362 Voluntary Poultry Inspection Regulations.

(cxxvi)"Premises"” means:

(A)  The physical facility, its contents, and the contiguous land
or property under the control of the license holder; or

(B)  The physical facility, its contents, and the land or property
not described under Subparagraph (A) of this definition, if its facilities and contents are
under the control of the license holder and may impact the establishment or processing
plant personnel, facilities, or operations, if an establishment or processing plant is only
one component of a larger operation such as a health care facility, hotel, motel, school,
recreational camp, or prison.

(cxxvii) "Primal cut" means a basic major cut into which carcasses
and sides of meat are separated, such as a beef round, pork loin, lamb flank, or veal
breast.

(cxxviii) "Processed" as applied to meat products means fresh meat
which has been altered to affect preservation and/or manufacture of meat products, except
for simple grinding, cutting, or mixing. This includes curing, smoking, canning, cooking,
freezing, dehydration, production of intermediate moisture products, and the use of
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certain additives, chemicals, and enzymes. Processed does not include otherwise
unprocessed meats that are sold in a frozen state.

(cxxix)"Processing plant."

(A)  "Processing plant” means a commercial operation that
manufactures, packages, labels, or stores food for human consumption, and provides
food for sale or distribution to other business entities such as processing plants or
establishments, and may provide food directly to a consumer.

(B)  "Processing plant” does not include an establishment as
defined under Chapter 1, Section 8 (lvi).

(cxxx) "Public water system" has the meaning stated in 40 CFR 141
National Primary Drinking Water Regulations.

(cxxxi)"Purified water" means bottled water produced by distillation,
deionization, reverse osmosis, or other suitable process and meets the requirements of
purified water in the 21st Edition of the United States Pharmacopeia. Water which meets
the definition of this paragraph, and is vaporized, then condensed, may be labeled
"distilled water."

(Ccxxxii) "Ranch recreation facility” means a ranch/farm facility
containing or having under use agreement one hundred sixty (160) acres or more which
may for a charge to the public provide activities for not more than a daily average of eight
(8) persons in any given thirty (30) day period or may include sleeping facilities in not
more than four (4) sleeping units along with accompanying family style meals. Meals
and lodging shall be considered an adjunct to the activities which take place on the ranch
and are not available to non-registered guests. This definition does not apply to a dude
ranch.

(cxxxiii) "Ratite" means a group of flightless birds including
ostriches, cassowaries, kiwis, emus, etc., having undeveloped wings and a breastbone
without a keel.

(cxxxiv) "Ready-to-eat food."

(A)  "Ready-to-eat food" means food that:
U] Is in a form that is edible without additional
preparation to achieve food safety, as specified under Chapter 3, Section 41(a)-(c),

Section 42, or Section 34; or

(I Isaraw or partially cooked animal food and the
consumer is advised as specified under Chapter 3, Section 41(d)(i) and (ii); or
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(1) Is prepared in accordance with a variance that is
granted as specified under Chapter 3, Section 41(d)(i) and (iii); and

(IV)  May receive additional preparation for palatability
or aesthetic, epicurean, gastronomic, or culinary purposes.

(B) "Ready-to-eat food" includes:

m Raw animal food that is cooked as specified under
Chapter 3, Sections 41 and 42, or frozen as specified under Chapter 3, Section 34;

(1) Raw fruits and vegetables that are washed as
specified under Chapter 3, Section 40;

(1) Fruits and vegetables that are cooked for hot
holding, as specified under Chapter 3, Section 43;

(IV)  All potentially hazardous food that is cooked to the
temperature and time required for the specific food under Chapter 3, Section 41, 42, 43,
and cooled as specified in Chapter 3, Section 31;

(V)  Plant food for which further washing, cooking, or
other processing is not required for food safety and from which rinds, peels, husks, or
shells, if naturally present, are removed,

(VI)  Substances derived from plants such as spices,
seasonings, and sugar;

(VI1) A bakery item such as bread, cakes, pies, fillings, or
icing for which further cooking is not required for food safety;

(V1) The following products that are produced in
accordance with USDA guidelines and that have received a lethality treatment for
pathogens: dry, fermented sausages, such as dry salami or pepperoni; salt-cured meat and
poultry products, such as prosciutto ham, country cured ham, and parma ham; and dried
meat and poultry products, such as jerky or beef sticks; and

(IX)  Foods manufactured according to 21 CFR Part 113,
Thermally Processed Low-Acid Foods Packaged in Hermetically Sealed Containers.

(cxxxv) "Reconditioning™ means any appropriate process or
procedure by which distressed merchandise can be brought into compliance with the
standards of the regulatory authority for consumption or use by the public.

(exxxvi) "Reconstituted" means dehydrated food products
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recombined with water or other liquids.
(cxxxvii) "Reduced oxygen packaging."”
(A)  "Reduced oxygen packaging" means:

()] The reduction of the amount of oxygen in a package
by removing oxygen; displacing oxygen and replacing it with another gas or combination
of gases; or otherwise controlling the oxygen content to a level below that normally found
in the surrounding 21% oxygen atmosphere; and

(1) A process as specified in Subparagraph (A)(I) of
this definition that involves a food for which the hazards Clostridium botulinum or
Listeria monocytogenes require control in the final packaged form.

(B)  "Reduced oxygen packaging" includes:

M Vacuum packaging, in which air is removed from a
package of food and the package is hermetically sealed so that a vacuum remains inside
the package;

() Modified atmosphere packaging, in which the
atmosphere of a package of food is modified so that its composition is different from air
but the atmosphere may change over time due to the permeability of the packaging
material or the respiration of the food. Modified atmosphere packaging includes reduction
in the proportion of oxygen, total replacement of oxygen, or an increase in the proportion
of other gases such as carbon dioxide or nitrogen;

(1) Controlled atmosphere packaging, in which the
atmosphere of a package of food is modified so that until the package is opened, its
composition is different from air, and continuous control of that atmosphere is
maintained, such as by using oxygen scavengers or a combination of total replacement of
oxygen, nonrespiring food, and impermeable packaging material;

(IV)  Cook chill packaging, in which cooked food
is hot filled into impermeable bags which have the air expelled and are then sealed or
crimped closed. The bagged food is rapidly chilled and refrigerated at temperatures that
inhibit the growth of psychrotrophic pathogens; or

(V)  Sous vide packaging, in which raw or partially
cooked food is placed in a hermetically sealed, impermeable bag, cooked in the bag,
rapidly chilled, and refrigerated at temperatures that inhibit the growth of psychrotrophic
pathogens.

(exxxviii) "Refuse" means solid waste not carried by water through
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the sewage system.

(cxxxix) "Regulatory authority" means the local, state, or federal
enforcement body or authorized representative having jurisdiction over the establishment
or processing plant.

(cxl)  “Restrict” means to limit the activities of a food employee
so that there is no risk of transmitting a disease that is transmissible through food and the
food employee does not work with exposed food, clean equipment, utensils, linens; and
unwrapped single-service or single-use articles.

(cxli) *“Restricted egg” means any check, dirty egg, incubator
reject, inedible, leaker, or loss as defined in 9 CFR 590 Inspection of Eggs and Egg
Products (Egg Products Inspection Act).

(cxlii) "Restricted use pesticide™ means a pesticide product that
contains the active ingredients specified in 40 CFR 152.175 Pesticides classified for
restricted use, and that is limited to use by or under the direct supervision of a certified
applicator.

(cxliii) "Re-service™ means the transfer of food that is unused and
returned by a consumer after being served or sold and in the possession of the consumer,
to another person.

(cxliv) “Risk” means the likelihood that an adverse health effect will occur
within a population as a result of a hazard in a food.

(cxlv) "Safe materials" means:
(A)  An article manufactured from or composed of materials that
may not reasonably be expected to result, directly or indirectly, in their becoming a

component or otherwise affecting the characteristics of any food,

(B)  An additive that is used as specified in Section 409
of the Federal Food, Drug, and Cosmetic Act; or

(C)  Other materials that are not additives and that are used in
conformity with applicable regulations of the Food and Drug Administration.

(cxlvi) "Salvage distributor" means a person who engages in the business
of selling, distribution or otherwise trafficking in any distressed or salvaged merchandise.

(cxlvii)"Salvage handler" means a person who engages in the business of

handling distressed merchandise at the scene of an accident, fire, flood or other disaster,
with or without taking ownership of the distressed merchandise.
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(cxlviii) "Salvage processing plant" means an establishment
primarily engaged in the business of reconditioning or by other means salvaging
distressed merchandise and which sells or distributes salvaged merchandise for human or
animal consumption or use.

(cxlix) "Salvageable merchandise™ means any distressed
merchandise which can be reconditioned to the satisfaction of the regulatory authority.

(cl)  "Salvaged merchandise” means distressed merchandise which
has been reconditioned.

(cli)  "Sanitization" means the application of cumulative heat or
chemicals on cleaned food-contact surfaces that, when evaluated for efficacy, is sufficient
to yield a reduction of five (5) logs, which is equal to a ninety nine and nine hundred
ninety nine thousandths percent (99.999%) reduction, of representative disease
microorganisms of public health importance.

(clit) "Sealed" means free of cracks or other openings that allow the
entry or passage of moisture.

(cliii) "Service animal” means any dog that is individually trained to do
work or perform tasks for the benefit of an individual with a disability, including a
physical, sensory, psychiatric, intellectual, or other mental disability.

(A)  Other species of animals, whether wild or domestic, trained
or untrained, are not service animals for the purposes of this definition.

(B)  The work or tasks performed by a service animal must be
directly related to the handler's disability.

(cliv) "Servicing area" means an operating base location to which a
mobile establishment or transportation vehicle returns regularly for such things as vehicle
and equipment cleaning, discharging liquid or solid wastes, refilling water tanks and ice
bins, and boarding food.

(clv) "Sewage" means liquid waste containing animal or vegetable
matter in suspension or solution and may include liquids containing chemicals in
solution.

(clvi) "Shellfish control authority" means a state, federal, foreign, tribal,
or other government entity legally responsible for administering a program that includes
certification of molluscan shellfish harvesters and dealers for interstate commerce.

(clvii) "Shellstock™ means raw, in-shell molluscan shellfish.
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(clviii) “Shiga toxin-producing Escherichia coli” means any E. coli
capable of producing Shiga toxins (also called verocytotoxins or “Shiga-like” toxins).
Examples of serotypes of STEC include both 0157 and non-O157 E. coli. Also see
Enterohemorrhagic Escherichia coli.

(clix) "Shucked shellfish™ means molluscan shellfish that have one or
both shells removed.

(clx) "Single-service article” means tableware, carry-out utensils, and
other items such as bags, containers, placemats, stirrers, straws, toothpicks, and wrappers
that are designed and constructed for one time, one person use after which they are
intended for discard.

(cIxi) "Single-use articles."”

(A)  "Single-use articles" means utensils and bulk food
containers designed and constructed to be used once and discarded.

(B)  "Single-use articles" include items such as wax paper,
butcher paper, plastic wrap, formed aluminum food containers, jars, plastic tubs or
buckets, bread wrappers, pickle barrels, ketchup bottles, and number ten (10) cans which
do not meet the materials, durability, strength, and cleanability specifications under
Chapter 6, Sections 1, 13 and 16, for multi-use utensils.

(cIxii) "Slacking" means the process of moderating the temperature of a
food such as allowing a food to gradually increase from a temperature of -100F (-230C)

to 250F (-49 C) in preparation for deep-fat frying or to facilitate even heat penetration
during the cooking of previously block-frozen food such as spinach.

(clxiii) "Slaughterhouse” shall include all buildings, structures, and
facilities used in the slaughtering or dressing of animals for human consumption.

(cIxiv) "Smoked" means meat to which smoke or smoke flavorings have
been applied/added for the purpose of preservation, color, flavor, and/or aroma.

(clxv) "Smooth™ means:
(A) A food-contact surface having a surface free of pits and
inclusions with a cleanability equal to or exceeding that of one hundred (100) grit number

three (3) stainless steel;

(B) A nonfood-contact surface of equipment having a surface
equal to that of commercial grade hot-rolled steel free of visible scale; and

(C)  Afloor, wall, or ceiling having an even or level surface
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with no roughness or projections that renders it difficult to clean.

(clxvi) "Spring water" means water derived from an underground
formation from which water flows naturally to the surface of the earth. "Spring water"
shall meet the requirements of "natural water."

(clxvii)"Table-mounted equipment™ means equipment that is not portable
and is designed to be mounted off the floor on a table, counter, or shelf.

(clxviii) "Tableware" means eating, drinking, and serving utensils for
table use such as flatware including forks, knives, and spoons; hollowware including
bowls, cups, serving dishes, and tumblers; and plates.

(clxix) "Temperature measuring device" means a thermometer,
thermocouple, thermistor, or other device that indicates the temperature of food, air, or
water.

(clxx) "Temporary establishment” means an establishment that operates
for a period of no more than fourteen (14) consecutive days in conjunction with a single
event or celebration.

(clxxi) "Temporary Sampling Establishment” means an establishment that
operates for a period of no more than fourteen (14) individual days within three (3)
consecutive months in conjunction with farmers’ markets or other events held at a single
location where:

(A)  Only free samples of products sold by vendors who
hold a food (distributors/processors) license or by agricultural producers may be provided
to the public;

(B)  Free samples and associated products sold under the
food (distributors/processors) license shall meet all requirements of the Wyoming Food
Safety Rule during processing;

(C)  Temporary establishment licensing requirements and fees
apply; and

(D)  Whole intact product is exempt from the temporary
sampling establishment license.

(clxxiti) "Unwholesome™ means any animal, carcass, meat, meat food
product or meat by product which:

(A) Isunsound, injurious to health, contains any biological
residue not permitted under these rules, or is otherwise unfit for human consumption;
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(B)  Consists in whole or in part of any filthy, putrid or
decomposed substance;

(C)  Was processed, prepared, packed or held under insanitary
conditions so that the same may have become contaminated or may have become
injurious to health;

(D)  Was produced in whole or in part from animals which died
other than by slaughter.

(clxxiii) "USDA" means the U.S. Department of Agriculture.

(clxxiv) "Utensil" means a food-contact implement or container used
in the storage, preparation, transportation, dispensing, sale, or service of food, such as
kitchenware or tableware that is multi-use, single-service, or single-use; gloves used in
contact with food; temperature sensing probes of food temperature measuring devices;
and probe-type price or identification tags used in contact with food.

(clxxv)"Variance" means a written document issued by the Wyoming
Department of Agriculture that authorizes a modification or waiver of one or more
requirements of this Rule if, in the opinion of the regulatory authority, a health hazard or
nuisance will not result from the modification or waiver.

(clxxvi) "Vehicle" means any truck, car, bus, or other means by
which distressed, salvageable or salvaged merchandise is transported from one location to
another.

(clxxvit) "Vending machine™ means a self-service device that, upon
insertion of a coin, paper currency, token, card, key, or by optional manual operation,
dispenses unit servings of food in bulk or in packages without the necessity of
replenishing the device between each vending operation.

(clxxviit) "Vending machine location™ means the room, enclosure,
space, or area where one or more vending machines are installed and operated and
includes the storage areas and areas on the premises that are used to service and maintain
the vending machines.

(clxxix) "Warewashing" means the cleaning and sanitizing of food-
contact surfaces of equipment and utensils.

(clxxx)"Water hauler" means any person engaged in the distribution of
bulk quantities of water by truck or other type of vehicle or conveyance, for sale for
human consumption.

(clxxxi) "Well water" means bottled water from a hole bored,
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drilled, or otherwise constructed in the ground, which taps the water of an aquifer. "Well
water" shall meet the requirements of "natural water."

(clxxxit) "Whole-muscle, intact beef" means whole muscle beef that
is not injected, mechanically tenderized, reconstructed, or scored and marinated, from
which beef steaks may be cut.

(clxxxiir) "Wholesome™ means sound, healthful, clean and otherwise
fit for human consumption.

(clxxxiv) "Wyoming condemned," or abbreviation thereof, means the
animal so marked has been inspected and found to be in a dying condition, or to be
affected with any other condition or disease that would require condemnation of its
carcass.

(clxxxv) "Wyoming inspected and condemned," or abbreviation
thereof, means that the carcass, meat, meat food product or meat by-product, so marked
or so identified, is unwholesome or adulterated and shall be disposed of in the manner
prescribed by the director.

(clxxxvi) "Wyoming inspected and passed," or abbreviation thereof,
means that the carcass, meat, meat food product, or meat by-product, so marked or so
identified, was at the time it was so marked or so identified found to be wholesome.

(clxxxvii) "Wyoming retained" means that the carcass, meat, meat
food product so identified is held for further examination by the director or contract
veterinarian to determine its disposal.

(clxxxviii)  "Wyoming suspect” means that an animal so marked and
identified is suspected of being affected with a disease or condition which may require its
condemnation, in whole or in part, when slaughtered, and is subject to further
examination by the director or a contract veterinarian to determine its disposal.

Section 9. Person in Charge Requirement.

(@  The license holder shall be the person in charge or shall designate a person
in charge and shall ensure that a person in charge is present at the establishment or
processing plant during all hours of operation.

Section 10.  Demonstration of Food Safety Knowledge.

@ Based on the risks of foodborne illness inherent to the establishment or
processing plant, during inspections and upon request, the person in charge shall
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demonstrate to the regulatory authority knowledge of foodborne disease prevention,
application of the HACCP principles, if applicable, and the requirements of this Rule.
The person in charge shall demonstrate this knowledge by compliance with this Rule, by
responding correctly to the inspectors’ questions as they relate to the specific
establishment or processing plant, or by voluntarily being a certified food protection
manager who has shown proficiency of required information through passing a test that is
part of an accredited program. The areas of knowledge may include:

() Describing the relationship between the prevention of foodborne
disease and the personal hygiene of a food employee;

(i) Explaining the responsibility of the person in charge for preventing
the transmission of foodborne disease by a food employee who has a disease or medical
condition that may cause foodborne disease;

(iti)  Describing the symptoms associated with the diseases that are
transmissible through food,;

(iv)  Explaining the significance of the relationship between
maintaining the time and temperature of potentially hazardous food and the prevention of
foodborne illness;

(v) Explaining the hazards involved in the consumption of raw or
undercooked meat, poultry, eggs, and fish;

(vi)  Stating the required food temperatures and times for safe cooking
of potentially hazardous food including meat, poultry, eggs, and fish;

(vii)  Stating the required temperatures and times for the safe refrigerated
storage, hot holding, cooling, and reheating of potentially hazardous food;

(viii) Describing the relationship between the prevention of foodborne
illness and the management and control of the following:

(A)  Cross contamination;
(B)  Hand contact with ready-to-eat foods;
(C)  Handwashing; and

(D)  Maintaining the establishment or processing plant in a
clean condition and in good repair;

(ix)  Describing foods identified as major food allergens and the
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symptoms that a major food allergen could cause in a sensitive individual who has an
allergic reaction.

x) Explaining the relationship between food safety and providing
equipment that is:

(A)  Sufficient in number and capacity; and

(B)  Properly designed, constructed, located, installed, operated,
maintained, and cleaned;

(xi)  Explaining correct procedures for cleaning and sanitizing utensils
and food-contact surfaces of equipment;

(xii)  Identifying the source of water used and measures taken to ensure
that it remains protected from contamination such as providing protection from backflow
and precluding the creation of cross connections;

(xiit)  Identifying poisonous or toxic materials in the establishment or
processing plant and the procedures necessary to ensure that they are safely stored,
dispensed, used, and disposed of according to law;

(xiv) Identifying critical control points in the operation from purchasing
through sale or service that when not controlled may contribute to the transmission of
foodborne illness and explaining steps taken to ensure that the points are controlled in
accordance with the requirements of this Rule;

(xv)  Explaining the details of how the person in charge and food
employees comply with the HACCP plan if a plan is required by the law, this Rule, or an
agreement between the regulatory authority and the establishment or processing plant;
and

(xvi) Explaining how the person in charge, food employees, and
conditional employees comply with reporting responsibilities and exclusion or restriction
of food employees.

Section 11.  Person in Charge, Duties.
@ The person in charge shall ensure that:
Q) Establishment or processing plant operations are not conducted in a

private home or in a room used as living or sleeping quarters as specified under Chapter
9, Section 42;
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(i) Persons unnecessary to the establishment or processing plant
operation are not allowed in the food preparation, food storage, or warewashing areas,
except that brief visits and tours may be authorized by the person in charge if steps are
taken to ensure that exposed food; clean equipment, utensils, and linens; and unwrapped
single-service and single-use articles are protected from contamination;

(iii)  Employees and other persons such as delivery and maintenance
persons and pesticide applicators entering the food preparation, food storage, and
warewashing areas comply with this Rule;

(iv)  Employees are effectively cleaning their hands, by routinely
monitoring the employees' handwashing;

(v) Employees are visibly observing foods as they are received to
determine that they are from approved sources, delivered at the required temperatures,
protected from contamination, unadulterated, and accurately presented, by routinely
monitoring the employees' observations and periodically evaluating foods upon their
receipt;

(vi)  Employees are properly cooking potentially hazardous food, being
particularly careful in cooking those foods known to cause severe foodborne illness and
death, such as eggs and comminuted meats, through daily oversight of the employees'
routine monitoring of the cooking temperatures using appropriate temperature measuring
devices properly scaled and calibrated as specified under Chapter 6, Section 38(b), and
Section 48;

(vii)  Employees are using proper methods to rapidly cool potentially
hazardous foods that are not held hot or are not for consumption within four (4) hours,
through daily oversight of the employees' routine monitoring of food temperatures during
cooling;

(viii) Employees are cooking food sufficiently to ensure its safety;

(ix)  Employees are properly sanitizing cleaned multi-use equipment
and utensils before they are reused, through routine monitoring of solution temperature
and exposure time for hot water sanitizing, and chemical concentration, pH, temperature,
and exposure time for chemical sanitizing;

x) Consumers are notified that clean tableware is to be used when
they return to self-service areas such as salad bars and buffets as specified under Chapter
3, Section 53;

(xi)  Except when otherwise approved as specified in Chapter 3, Section

39(b), employees are preventing cross-contamination of ready-to-eat food with bare
hands by properly using suitable utensils such as deli tissue, spatulas, tongs, single-use
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gloves, or dispensing equipment;

(xit)  Employees are properly trained in food safety, including food
allergy awareness, as it relates to their assigned duties; and

(xiii) Food employees and conditional employees are informed of their
responsibility to report in accordance with law, to the person in charge, information about

their health and activities as they relate to diseases that are transmissible through food, as
specified under Chapter 1, Section 12 (a).

Section 12.  Health Status of Food Employees and Applicants.

(@  The license holder shall require food employees and conditional employees
to report to the person in charge information about their health and activities as they relate
to diseases that are transmissible through food. A food employee or conditional
employee shall report the information in a manner that allows the person in charge to
reduce the risk of foodborne disease transmission, including providing necessary
additional information, such as the date of onset of symptoms and an illness, or of a
diagnosis without symptoms, if the food employee or conditional employee:

Q) Has any of the following symptoms:
(A)  Diarrhea;
(B)  Vomiting;
(C)  Jaundice; or

(D)  Sore throat with fever, or;

(E) A lesion containing pus such as a boil or infected wound
that is open or draining and is:

M On the hands or wrists, unless an impermeable
cover such as a finger cot or stall protects the lesion and a single-use glove is worn over
the impermeable cover;

(1) On exposed portions of the arms, unless the lesion
is protected by an impermeable cover; or

(1) On other parts of the body, unless the lesion is
covered by a dry, durable, tight-fitting bandage;

(i) Has an illness diagnosed by a health practitioner due to:
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(A)  Salmonella spp.;
(B)  Shigella spp.;

(C)  Enterohemorrhagic or Shiga toxin-producing Escherichia

coli;

(D) Hepatitis A virus; or

(E)  Viral Gastroenteritis including Norovirus

(i)  Had a previous illness, diagnosed by a health practitioner:

(A)  Salmonella spp. within the past three months,

(B)  Shigella spp. within the past month,

(C)  Shiga toxin-producing Escherichia coli, within the past
month; or

(D)  Hepatitis A virus.

(iv)  Has been exposed to, or is the suspected source of, a confirmed
disease outbreak, because the food employee or conditional employee consumed or
prepared food implicated in the outbreak, or consumed food at an event prepared by a
person who is infected or ill with:

(A)  Viral Gastroenteritis including Norovirus within the past 48
hours of the last exposure,

(B)  Enterohemorrhagic or Shiga toxin-producing Escherichia
coli, or Shigella spp. within the past 3 days of the last exposure,

(C)  Salmonella spp. within the past 14 days of the last
exposure,

(D)  Hepatitis A virus within the past 30 days of the last
exposure; or

(v) Has been exposed by attending or working in a setting where there
is a confirmed disease outbreak, or living in the same household as, and has knowledge
about, an individual who attends or works in a setting where there is a confirmed disease
outbreak, or living in the same household as, and has knowledge about, an individual
diagnosed with an illness caused by:
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(A)  Viral Gastroenteritis including Norovirus within the past 48
hours of the last exposure,

(B)  Enterohemorrhagic or Shiga toxin-producing Escherichia
coli, or Shigella spp. within the past 3 days of the last exposure,

(C)  Salmonella spp. within the past 14 days of the last
exposure,

(D)  Hepatitis A virus within the past 30 days of the last
exposure.

(b) The person in charge shall notify the regulatory authority when a food
employee is:

M Jaundiced, or

(A)  Diagnosed with a current or previous illness due to a
pathogen as specified in Chapter 1, Section 12 (a) (ii) (A)-(E) or (iii) (A)-(D).

(c) The person in charge shall ensure that a conditional employee:

Q) Who exhibits or reports a symptom, or who reports a diagnosed
illness as specified in Chapter 1, Section 12 (a) (i)-(iii), is prohibited from becoming a
food employee until the conditional employee meets the criteria for the specific
symptoms or diagnosed illness as specified in Chapter 1, Section 14; and

(i) Who will work as a food employee in a food establishment that
serves a highly susceptible population and reports a history of exposure as specified in
Chapter 1, Section 12 (a) (iv)-(Vv), is prohibited from becoming a food employee until the
conditional employee meets the criteria as specified in Chapter 1, Section 14 (a) (ix).

(d) The person in charge shall ensure that a food employee who exhibits or
reports a symptom, or who reports a diagnosed illness or a history of exposure as
specified in Chapter 1, Section 12 (a) (i)-(v) is:

M Excluded as specified in Chapter 1, Section 13 (a) (i)-(iii), and
Section 13 (a) (iv) (A), (v) (A), (vi) (A), or (vii) (A) and in compliance with the
provisions specified in Chapter 1, Section 14 (a) (i)-(vii); or

(i) Restricted as specified in Chapter 1, Section 13 (a) (iv) (B), (v)

(B), (vi) (B), (vii) (B), or Section 13 (a) (viii) or (ix) and in compliance with the
provisions specified in Chapter 1, Section 14 (a) (iv)-(ix).
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(e) A food employee or conditional employee shall report to the person in
charge the information as specified in Chapter 1, Section 12 (a).

()] A food employee shall:

Q) Comply with an exclusion as specified in Chapter 1, Section 13 (a)
(1)-(iii) and Section 13 (a) (iv) (A), (v) (A), (vi) (A), or (vii) (A) and with the provisions
specified in Chapter 1, Section 14 (a) (i)-(vii); or

(i) Comply with a restriction as specified in Chapter 1, Section 13 (a)
(@iv) (B), (v) (B), (vi) (B), (vii) (B), or Section 13 (a) (viii) or (ix) and comply with the
provisions specified in Chapter 1, Section 14 (a) (iv)-(ix).

Section 13.  Exclusions and Restrictions of Food Employees.

(@)  The person in charge shall exclude or restrict a food employee from an
establishment or processing plant in accordance with the following:

Q) Except when the symptom is from a noninfectious condition,
exclude a food employee from working with exposed food; clean equipment, utensils, and
linens; and unwrapped single-service and single-use articles, in an establishment or
processing plant if the food employee is:

(A)  Symptomatic with vomiting or diarrhea; or

(B) Symptomatic with vomiting or diarrhea and diagnosed with
an infection from viral gastroenteritis including Norovirus, Shigella spp., or
Enterohemorrhagic or Shiga toxin-producing Escherichia coli.

(i) Exclude a food employee who is:

(A)  Jaundiced and the onset of jaundice occurred within the last
7 calendar days, unless the food employee provides to the person in charge written
medical documentation from a health practitioner specifying that the jaundice is not
caused by hepatitis A virus or other fecal-orally transmitted infection;

(B) Diagnosed with an infection from hepatitis A virus within
14 calendar days from the onset of any illness symptoms, or within 7 calendar days of the
onset of jaundice; or

(C)  Diagnosed with an infection from hepatitis A virus without
developing symptoms.

(iii)  Exclude a food employee who is diagnosed with an infection from

1-38



Salmonella spp, or reports a previous infection with Salmonella spp within the past 3
months as specified under Chapter 1, Section 12 (a) (iii).

(iv)  If afood employee is diagnosed with an infection from Norovirus
and is asymptomatic:

(A)  Exclude the food employee who works in a food
establishment serving a highly susceptible population; or

(B)  Restrict the food employee who works in a food
establishment not serving a highly susceptible population.

(v) If a food employee is diagnosed within the past month with an
infection from Shigella spp. and is asymptomatic:

(A)  Exclude the food employee who works in a food
establishment serving a highly susceptible population; or

(B)  Restrict the food employee who works in a food
establishment not serving a highly susceptible population.

(vi)  If afood employee is diagnosed within the past month with an
infection from enterohemorrhagic or shiga toxin-producing E. coli, and is asymptomatic:

(A)  Exclude the food employee who works in a food
establishment serving a highly susceptible population; or

(B)  Restrict the food employee who works in a food
establishment not serving a highly susceptible population.

(vii)  If a food employee is ill with symptoms of acute onset of sore
throat with fever:

(A)  Exclude the food employee who works in a food
establishment serving a highly susceptible population; or

(B)  Restrict the food employee who works in a food
establishment not serving a highly susceptible population.

(viii)  If a food employee is infected with a skin lesion containing pus
such as a boil or infected wound that is open or draining and not properly covered as
specified under Chapter 1, Section 12 (a) (i) (E), restrict the food employee.

(ix) If a food employee is exposed to a foodborne pathogen as
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specified under Chapter 1, Section 12 (a) (iv) or (Vv), restrict the food employee who
works in a food establishment serving a highly susceptible population.

Section 14.  Removal, Adjustment, or Retention of Exclusions and Restrictions
of Food Employees.

(@  The person in charge may remove, adjust, or retain the exclusion or
restriction of a food employee according to the following conditions:

() Except when a food employee is diagnosed with an infection from
hepatitis A virus or Salmonella spp:

(A) Reinstate a food employee who was excluded as specified
under Chapter 1, Section 13 (a) (i) (A) if the food employee:

U] Is asymptomatic for at least 48 hours; or

(1) Provides to the person in charge written medical
documentation from a health practitioner that states the symptom is from a noninfectious
condition.

(B) If afood employee was diagnosed with an infection from
viral gastroenteritis including Norovirus and excluded as specified in Chapter 1, Section

13 (a) (i) (B):

m Restrict the food employee, who is asymptomatic
for at least 48 hours and works in a food establishment not serving a highly susceptible
population, until the conditions for reinstatement as specified in Chapter 1, Section 14 (a)
(iv) (A) or (B) are met; or

(I1)  Retain the exclusion for the food employee, who is
asymptomatic for at least 48 hours and works in a food establishment that serves a highly
susceptible population, until the conditions for reinstatement as specified in Chapter 1,
Section 14 (a) (iv) (A) or (B) are met.

(C)  Ifafood employee was diagnosed with an infection
from Shigella spp. and excluded as specified in Chapter 1, Section 13 (a) (i) (B):

U] Restrict the food employee, who is asymptomatic
for at least 24 hours and works in a food establishment not serving a highly susceptible
population, until the conditions for reinstatement as specified in Chapter 1, Section 14 (a)
(v) (A) or (B) are met; or

(I1)  Retain the exclusion for the food employee, who is
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asymptomatic for at least 24 hours and works in a food establishment that serves a highly
susceptible population, until the conditions for reinstatement as specified in Chapter 1,
Section 14 (a) (v) (A) or (B) are met.

(D) If afood employee was diagnosed with an infection from
Enterohemorrhagic or Shiga toxin-producing Escherichia coli and excluded as specified
in Chapter 1, Section 13 (a) (i) (B):

U] Restrict the food employee, who is asymptomatic
for at least 24 hours and works in a food establishment not serving a highly susceptible
population, until the conditions for reinstatement as specified in Chapter 1, Section 14 (a)
(vi) (A) or (B) are met; or

(I1)  Retain the exclusion for the food employee, who is
asymptomatic for at least 24 hours and works in a food establishment that serves a highly
susceptible population, until the conditions for reinstatement as specified in Chapter 1,
Section 14 (a) (vi) (A) or (B) are met.

(i) Reinstate a food employee who was excluded as specified in
Chapter 1, Section 13 (a) (ii) if the person in charge obtains approval from the regulatory
authority and one of the following conditions is met:

(A)  The food employee has been jaundiced for more than
7 calendar days;

(B)  The anicteric food employee has been symptomatic with
symptoms other than jaundice for more than 14 calendar days; or

(C)  The food employee provides to the person in charge
written medical documentation from a health practitioner stating that the food employee
is free of a hepatitis A virus infection.

(i)  Reinstate a food employee who was excluded as specified in
Chapter 1, Section 13 (a) (iii) if:

(A)  The person in charge obtains approval from the regulatory
authority; and

(B)  The food employee provides to the person in charge written
medical documentation from a health practitioner that states the food employee is free
from Salmonella. spp infection as demonstrated by two (2) consecutive negative stool
cultures collected at least 24 hours apart for non-typhoidal Salmonella; or three (3)
consecutive negative stool cultures collected at least 24 hours apart for Salmonella sero
type Typhi. If any of these cultures are positive for Typhi, exclude the employee and
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repeat cultures at monthly intervals until three (3) consecutive negative cultures are
obtained.

(iv)  Reinstate a food employee who was excluded as specified in
Chapter 1, Section 13 (a) (i) (B) or (a) (iv) (A) who was restricted in Chapter 1, Section
13 (a) (iv) (B) if the person in charge obtains approval from the regulatory authority and
one of the following conditions is met:

(A)  The excluded or restricted food employee provides to the
person in charge written medical documentation from a health practitioner stating that the
food employee is free of a Norovirus infection;

(B)  The food employee was excluded or restricted after
symptoms of vomiting or diarrhea resolved, and more than 48 hours have passed since the
food employee became asymptomatic; or

(C)  The food employee was excluded or restricted and did not
develop symptoms and more than 48 hours have passed since the food employee was
diagnosed.

(V) Reinstate a food employee who was excluded as specified in
Chapter 1, Section 13 (a) (i) (B) or (a) (v) (A) or who was restricted in Chapter 1, Section
13 (a) (v) (B) if the person in charge obtains approval from the regulatory authority and
one of the following conditions is met:

(A)  The excluded or restricted food employee provides to the
person in charge written medical documentation from a health practitioner stating that the
food employee is free of a Shigella spp. infection based on test results showing 2
consecutive negative stool specimen cultures that are taken:

m Not earlier than 48 hours after discontinuance of
antibiotics, and

(1) At least 24 hours apart;

(B)  The food employee was excluded or restricted after
symptoms of vomiting or diarrhea resolved, and more than 4 weeks have passed since the
food employee became asymptomatic; or

(C)  The food employee was excluded or restricted and did not
develop symptoms and more than 4 weeks have passed since the food employee was
diagnosed.

(vi)  Reinstate a food employee who was excluded or restricted as
specified in Chapter 1, Section 13 (a) (i) (B) or (a) (vi) (A) or who was restricted in
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Chapter 1, Section 13 (a) (vi) (B) if the person in charge obtains approval from the
regulatory authority and one of the following conditions is met:

(A)  The excluded or restricted food employee provides to the
person in charge written medical documentation from a health practitioner stating that the
food employee is free of an infection from Enterohemorrhagic or Shiga toxin-producing
Escherichia coli based on test results that show 2 consecutive negative stool specimen
cultures that are taken:

m Not earlier than 48 hours after discontinuance of
antibiotics; and

(1) At least 24 hours apart.

(B)  The food employee was excluded or restricted after
symptoms of vomiting or diarrhea resolved and more than 7 calendar days have passed
since the food employee became asymptomatic; or

(C)  The food employee was excluded or restricted and did not
develop symptoms and more than 7 days have passed since the food employee was
diagnosed.

(vii)  Reinstate a food employee who was excluded or restricted as
specified in Chapter 1, Section 13 (a) (vii) (A) or (B) if due to group A strep pharyngitis
and the food employee provides to the person in charge written medical documentation
from a health practitioner stating that the food employee meets one of the following
conditions:

(A)  Has received antibiotic therapy for Streptococcus pyogenes
infection for more than 24 hours;

(B)  Has at least one negative throat specimen culture for
Streptococcus pyogenes infection; or

(C)  Isotherwise determined by a health practitioner to be free
of a Streptococcus pyogenes infection.

(viii) Reinstate a food employee who was restricted as specified in
Chapter 1, Section 13 (a) (viii) if the skin, infected wound, cut, or pustular boil is
properly covered with one of the following:

(A)  Animpermeable cover such as a finger cot or stall and a

single-use glove over the impermeable cover if the infected wound or pustular boil is on
the hand, finger, or wrist;
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(B)  Animpermeable cover on the arm if the infected wound or
pustular boil is on the arm; or

(C)  Adry, durable, tight-fitting bandage if the infected wound
or pustular boil is on another part of the body.

(ix)  Reinstate a food employee who was restricted as specified in
Chapter 1, Section 13 (a) (ix) and was exposed to one of the following pathogens as
specified in Chapter 1, Section 12 (a) (iv) or (Vv):

(A)  Viral Gastroenteritis including Norovirus and one of the
following conditions is met:

m More than 48 hours have passed since the last day
the food employee was potentially exposed; or

(1) More than 48 hours have passed since the food
employee’s household contact became asymptomatic.

(B)  Shigella spp. or Enterohemorrhagic or Shiga toxin
producing Escherichia coli and one of the following conditions is met:

m More than 3 calendar days have passed since the
last day the food employee was potentially exposed; or

(1) More than 3 calendar days have passed since the
food employee’s household contact became asymptomatic.

(C)  Salmonella. spp and one of the following conditions is met:
0] More than 14 calendar days have passed since the
last day the food employee was potentially exposed; if Salmonella Typhi, a food
employee must have two (2) negative stool cultures twenty four (24) hours apart; or
(1)~ More than 14 calendar days have passed since the
food employee’s household contact became asymptomatic; if Salmonella Typhi, a food
employee must have two (2) negative stool cultures twenty four (24) hours apart.

(D)  Hepatitis A virus and one of the following conditions is
met:

U] The food employee is immune to hepatitis A virus
infection because of a prior illness from hepatitis A;

(1) The food employee is immune to hepatitis A virus
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infection because of vaccination against hepatitis A,

(1) The food employee is immune to hepatitis A virus
infection because of 1gG administration;

(IV)  More than 30 calendar days have passed since the
last day the food employee was potentially exposed;

(V)  More than 30 calendar days have passed since the
food employee’s household contact became jaundiced; or

(VI)  The Food employee does not use an alternative
procedure that allows bare hand contact with ready to-eat food until at least 30 days after
the potential exposure, as specified in Chapter 1, Section 14 (a) (ix) (D) (IV) and (V), and
the food employee receives additional training about:

(1.)  Hepatitis A symptoms and preventing the
transmission of infection,

(2.)  Proper handwashing procedures, and
(3.)  Protecting ready-to-eat food from
contamination introduced by bare hand contact.

Section 15.  Bed and Breakfast and Ranch Recreation Requirements.

@ Food service provided at bed and breakfast and ranch recreation facilities
shall be for the bona fide guests of said facilities and shall not be available for charge or
otherwise to other members of the public that might be present.

M The kitchen in a bed and breakfast or ranch recreation facility in a

home may be equipped the same as any normal home style kitchen provided food safety
procedures can be achieved.

Section 16.  State Meat and Poultry Inspection Program.

@ As authorized by W.S. 35-7-123; 9 CFR, 321 Cooperation with States and
Territories, and 9 CFR 381 Subpart R-Cooperation with States and Territories;
Certification of State and Territorial Programs as at Least Equal to Federal Program, the
Wyoming department of agriculture shall maintain a State Meat and Poultry Inspection
Program.

Q) The director shall administer and enforce the provisions of this
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Rule and shall employ or contract with such persons as may be appropriate.

(b) As authorized by 9 CFR 307.5 Overtime and Holiday Inspection Service
and 307.6 Basis of Billing for Overtime and Holiday Services, the Department has the
authority to charge state inspected meat and poultry plants for overtime and holiday
inspection services.

() The owner/operator of a state inspected meat or poultry plant shall
reimburse the Department for the cost of the inspection service furnished on any holiday
as specified in Section 16 (b) (ii); or for more than 8 hours on any day, or more than 40
hours in any workweek Saturday through Friday.

(i) Holidays for State employees shall be New Year’s Day, January 1;
Equality Day, the third Monday in January; President’s Day, the third Monday in
February; Memorial Day, the last Monday in May; Independence Day, July 4; Labor Day,
the first Monday in September; Veterans’ Day, November 11; Thanksgiving Day, the
fourth Thursday in November; Christmas Day, December 25 or any other day declared to
be a holiday by the Governor of Wyoming or the President of the United States. When
any of the above listed holidays falls outside the basic workweek, the nearest workday
within that week shall become a holiday.

(i) Each recipient of overtime or holiday inspection service, or both,
shall be billed at the rate of one and one half (1%2) times the normal hourly rate of the
Inspector-In-Charge for the plant making the request, in increments of quarter hours. For
billing purposes, 8 or more minutes shall be considered a full quarter hour. Billing will be
for each quarter hour of service rendered by each Department employee.

(iv)  State inspected meat or poultry plants requesting and receiving the
services of a Department employee after he or she has completed his or her day’s
assignment and left the premises, or called back to duty during any overtime or holiday
period, shall be billed for a minimum of 2 hours overtime or holiday inspection service at
the established rate.

(v) Bills are payable upon receipt and become delinquent 30 days from

the date of the bill. Overtime or holiday inspection will not be performed for anyone
having a delinquent account.
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CHAPTER 2

REQUIREMENTS FOR PLAN SUBMISSION;
LICENSE APPLICATION AND ISSUANCE; INSPECTION

Section 1. Prerequisite for Operation.

@ A person shall not operate an establishment or processing plant without a
valid license issued by the regulatory authority.

Q) When a person operates two (2) or more establishments or two (2)
or more processing plants not on the same premises in this state, a separate license shall
be required for each.

(i) A person conducting two (2) or more operations on the same
premises in this state may operate under one (1) license.

Section 2. Submission and Contents of the License Application.

@) Pursuant to W.S. 35-7-124(a), any person processing, distributing, storing
or preparing food for wholesale or retail use shall obtain a license from the department of
agriculture or a local health department. The license is not transferable, shall be renewed
on an annual basis and shall be prominently displayed in the establishment or processing
plant. No establishment or processing plant shall serve, hold for sale or sell food to the
public without a valid license. An agriculture producer shall be exempt from the
licensure requirement in this Section for processing, distributing, storing or sale of any
raw agriculture commodity he produces.

Q) Milk haulers, graders, and testers shall be licensed according to
Chapter 2, Section 2, and standardized by the department of agriculture using criteria
specified in the United States Public Health Service/FDA Pasteurized Milk Ordinance,
Appendix B -Milk Production; Hauling; Industry Inspection.

(i) Any person candling eggs in the state of Wyoming shall be
licensed according to Chapter 2, Section 2, and standardized by the department of
agriculture using criteria specified in USDA AMS 56- U.S. Standards, Grades, and
Weight Classes for Shell Eggs and 7 CFR Part 56 Regulations Governing the Voluntary
Grading of Shell Eggs.

(b) Pursuant to W.S. 35-7-124(b), written application for a new license shall
be made on a form approved by the department of agriculture and provided by the
department of agriculture or the local health department and shall be signed by the
applicant.
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() The application shall include:

(A)  The name, mailing address, telephone number, and
signature of the person applying for the license; the name, mailing address, and telephone
number of the registered agent; and the name, mailing address, and location of the
establishment or processing plant;

(B) Information specifying whether the establishment or
processing plant is owned by an association, corporation, individual, partnership, or other
legal entity;

(C) A statement specifying whether the establishment or
processing plant:

M Is mobile or stationary and temporary or permanent;
and

(1) Isan operation that includes one or more of the
following:

(1.)  Prepares, offers for sale, or serves
potentially hazardous food:

a. Only to order upon a consumer's
request;

b. In advance in quantities based on
projected consumer demand and discards food that is not sold or served at an approved
frequency; or

C. Using time as the public health
control as specified under Chapter 3, Section 61;

(1) Prepares potentially hazardous food in advance
using a food preparation method that involves two or more steps which may include
combining potentially hazardous ingredients; cooking; cooling; reheating; hot or cold
holding; freezing; or thawing;

(IV)  Prepares food as specified under Chapter 2, Section
2 (b)(M)(C)(1n), for delivery to and consumption at a location off the premises of the
establishment where it is prepared;

(V)  Prepares food as specified under Chapter 2, Section
2(b) ()(C)(Im), for service to a highly susceptible population;
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(VI)  Prepares only food that is not potentially hazardous;
or

(V1) Does not prepare, but offers for sale only
prepackaged food that is not potentially hazardous;

(D) A statement signed by the applicant that:

m Certifies to the accuracy of the information
provided in the application; and

(1) Affirms that the applicant will:
(1.)  Comply with this Rule; and
(2.)  Allow the regulatory authority access to the
establishment as specified under Chapter 2, Section 24, and to the records specified under
Chapter 3, Section 15, Chapter 8, Section 21, and Chapter 10, Section 2 (a) (iv) (F).
Section 3. Qualifications and Responsibilities of Applicants.

@ To qualify for a license, an applicant shall:

Q) Be an owner of the establishment or the person legally in charge of
the business entity;

(i) Comply with the requirements of this Rule;

(i) As specified under Chapter 2, Section 24, agree to allow access to
the establishment or processing plant and to provide required information; and

(iv)  Pay the applicable license fees at the time the application is
submitted.
Section 4. Issuance of a License.
@ For establishments or processing plants that are required to submit plans as
specified under Chapter 2, Section 6, the regulatory authority shall issue a license to the
applicant after:

() A properly completed application is submitted;

(i) The required fee is submitted,;
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(i) The required plans, specifications, and information are reviewed
and approved; and

(iv) A pre-operational inspection shows that the establishment or
processing plant is built or remodeled in accordance with the approved plans and
specifications and that the establishment is in compliance with this Rule.

(b) The regulatory authority may renew a license for an existing establishment
or processing plant or may issue a license to a new owner of an existing establishment or
processing plant after:

Q) A properly completed application is submitted, reviewed, and
approved,;

(i) The required fees are submitted; and
(i) An inspection shows that the establishment or processing plant is
in compliance with this Rule.

Section 5. License Fees.

@ For establishments or processing plants that are required to have a license,
as specified under Chapter 2, Section 1 (a), the regulatory authority shall issue a license to
the applicant after the appropriate license fee is submitted.

(b) The license fee schedule is as follows:

Q) All establishments that are new, have a new owner or have
changed location shall pay an initial license fee of $100.00 with an annual license renewal
fee of $50.00;

(i)  Temporary establishment license fees shall be $25.00; and

(iii)  Temporary sampling establishment license fees shall be $25.00.

Section 6. When Plans and Specifications Are Required.

@ A license applicant or license holder shall submit to the regulatory
authority properly prepared plans and specifications for review and approval before:

Q) The construction of an establishment or processing plant;

(i) The conversion of an existing structure for use as an establishment



or processing plant; or

(it)  The remodeling of an establishment or processing plant or a
change of type of the establishment or processing plant as specified under Chapter 2,
Section 7, if the regulatory authority determines that plans and specifications are
necessary to ensure compliance with this Rule.

Section 7. Contents of the Plans and Specifications.

@) The plans and specifications for an establishment or processing plant,
including an establishment or processing plant specified under Chapter 10, Section 1,
shall include, as required by the regulatory authority based on the type of operation, type
of food preparation, and foods prepared, the following information to demonstrate
conformance with Rule provisions:

M Intended menu;

(i) Anticipated volume of food to be stored, prepared, and sold or
served;

(iii)  Proposed layout, mechanical schematics, construction materials,
and finish schedules;

(iv)  Proposed equipment types, manufacturers, model numbers,
locations, dimensions, performance capacities, and installation specifications;

(v) Evidence that standard procedures that ensure compliance with the
requirements of this Rule are developed or are being developed; and

(vi)  Other information that may be required by the regulatory authority
for the proper review of the proposed construction, conversion or modification, and
procedures for operating an establishment or processing plant.

Section 8. Approval of Plans and Specifications.

@ The regulatory authority shall review all plans and specifications to
determine if they are in compliance with this Rule. After reviewing the plans and
specifications, the regulatory authority shall:

() Complete a plan review sheet.

(b) If the plans and specifications are approved, the regulatory authority shall
submit a copy of the plan review sheet denoting approval to the license applicant or



license holder.

(c) If the plans and specifications are disapproved, a copy of the plan review
sheet stating the reason for disapproval shall be sent to the license applicant or license
holder.

Section 9. Pre-operational Inspections.

@ The regulatory authority shall conduct one or more pre-operational
inspections to verify that the establishment or processing plant is constructed and
equipped in accordance with the approved plans and approved modifications of those

plans and is in compliance with law and this Rule.

(b) The regulatory authority shall conduct a pre-opening inspection prior to
issuance of a license.

Q) A routine inspection shall be performed within thirty (30) days
after the pre-opening inspection.
Section 10.  Application for Official Inspection, Granting Inspection, Official

Numbers.

@ Inspection at official establishments shall be performed by the director, as
authorized by 9 CFR 321 Cooperation With States and Territories.

(b) To qualify for official inspection, as specified in 9 CFR 304 Application
For Inspection; Grant of Inspection an applicant shall:

M Submit a completed application furnished by the director;

(i) Comply with the requirements of this Rule in addition to 9 CFR
304 Application for Inspection; Grant of Inspection;

(ii))  Comply with the requirements of 9 CFR 304.3 Conditions for
Receiving Inspection, including:

(A)  Developing written Sanitation Standard Operating
Procedures, as specified in 9 CFR 416 Sanitation;

(B)  Conduct a hazard analysis and have developed and

validated a HACCP plan, as required in 9 CFR 417 Hazard Analysis and Critical Control
Point (HACCP) Systems.
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(iv)  Comply with the requirements of 9 CFR 305.3 Sanitation and
adequate facilities.

(c) To each official establishment granted inspection, the director shall:
Q) Give notice in writing to each applicant.

(i) Assign an official number to each official establishment as
specified in 9 CFR 305.1 Official numbers; subsidiaries and tenants.

(A)  Such number shall be used to identify all inspected and
passed products prepared in the establishment;

(B)  More than one (1) number shall not be assigned to an
establishment; and

(C)  Numbers designating all establishments shall be determined
by the director, and appropriately placed on all of the inspection stamps designed for each
establishment.

(d) Each official establishment granted inspection shall be separate and
distinct from any unofficial establishment as specified in 9 CFR 305.2 Separation of
official establishments.

(e) To each official establishment granted inspection, the director shall
inaugurate and assign inspection, as specified in 9 CFR 305.4 Inauguration of inspection
and 9 CFR 306 Assignment and authorities of program employees.

()] As specified in 9 CFR 307.4 Schedule of operations, no operation
requiring inspection shall be conducted except under the supervision of the director.

(9) All slaughtering of animals and preparation of products produced under
inspection shall be done within reasonable hours and with reasonable speed, considering
the official establishment’s facilities.

Section 11.  Denial of License Application, Notice.

@) The director may by order deny a license application if he finds:

M The applicant has made false statements on the license application;

(i) The applicant has violated or failed to comply with any provision
of law;
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(iti)  The applicant is the subject of an order within the past two (2)
years of any regulatory authority in this state or any other denying, suspending or
revoking a food license;

(iv)  The applicant has failed to submit the appropriate fees; or

(v) The applicant has failed to correctly and completely fill out the
application.

(b) If a license application is denied, the regulatory authority shall provide the
applicant with a notice that includes:

() The specific reasons and rule citations for the license application
denial;

(i) The actions, if any, that the applicant must take to qualify for a
license application;

(i) Advisement of the applicant's right to request a hearing before the
director,;

(iv)  The time, place and nature of hearing;
(v) The legal authority under which the hearing is to be held; and
(vi)  Ashort plain statement of the matters asserted.

(©) The applicant must request a hearing within twenty (20) days of the
receipt of the director’s notice.

(d) If a hearing is requested the director shall schedule a time and place for
the hearing, to be held not later than thirty (30 days) from the date of the request unless a
later date is agreed to by the parties.

(e) If the applicant supplies evidence of correction and all other license
requirements have been met a license shall be issued.

()] The applicant shall be notified of the time, date and place of the hearing at
least seven (7) days before the date of the hearing.
Section 12.  Responsibilities of the License Holder.

@ Upon acceptance of the license issued by the regulatory authority, the
license holder in order to retain the license shall:
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() Post the license in a location in the establishment or processing
plant that is conspicuous to consumers;

(i) Comply with the provisions of this Rule including the conditions
of a granted variance as specified under Chapter 1, Section 6, and approved plans as
specified under Chapter 2, Section 8;

(it))  Comply with the plan as specified under Chapter 1, Section 6, if an
establishment or processing plant is required under Chapter 10, Section 1, to operate
under a HACCP Plan;

(iv)  Immediately contact the regulatory authority to report an illness of
a food employee applicant or food employee as specified under Chapter 1, Section 15;

(v) Immediately discontinue operations and notify the regulatory
authority if an imminent health hazard may exist as specified under Chapter 2, Section
13;

(vi)  Allow representatives of the regulatory authority access to the
establishment as specified under Chapter 2, Section 24;

(vii)  Except as specified under Chapter 2, Section 12 (a)(viii), replace
existing facilities and equipment specified in Chapter 1, Section 4(b), with facilities and
equipment that comply with this Rule if:

(A)  The regulatory authority directs the replacement because
the facilities and equipment constitute a public health hazard or nuisance or no longer
comply with the criteria upon which the facilities and equipment were accepted,

(B)  The regulatory authority directs the replacement of the
facilities and equipment because of a change of ownership; or

(C)  The facilities and equipment are replaced in the normal
course of operation;

(viii)  Comply with directives of the regulatory authority including time
frames for corrective actions specified in inspection reports, notices, orders, warnings,
and other directives issued by the regulatory authority in regard to the license holder's
establishment or processing plant or in response to community emergencies;

(ix)  Accept notices issued and served by the regulatory authority
according to law; and

x) Be subject to the administrative, civil, injunctive, and criminal
remedies authorized in law for failure to comply with this Rule or a directive of the



regulatory authority, including time frames for corrective actions specified in inspection
reports, notices, orders, warnings, and other directives.

Section 13.  Ceasing Operations and Reporting.

@ Except as specified in Chapter 2, Section 13 (b), a license holder shall
immediately discontinue operations and notify the regulatory authority if an imminent
health hazard may exist because of an emergency such as, but not limited to, a fire, flood,
extended interruption of electrical or water service, sewage backup, misuse of poisonous
or toxic materials, onset of an apparent foodborne illness outbreak, or gross insanitary
occurrence or condition.

(b) A license holder need not discontinue operations in an area of an
establishment or processing plant that is unaffected by the imminent health hazard.

Section 14.  Resumption of Operations.

@ If operations are discontinued as specified under Chapter 2, Section 13, or
otherwise according to law, the license holder shall obtain approval from the regulatory
authority before resuming operations.

Section 15.  Conditions Warranting Remedy.

@ The regulatory authority may seek an administrative or judicial remedy
including an administrative meeting to achieve compliance with the provisions of this

Rule if a person operating an establishment or processing plant or an employee:

Q) Fails to have a valid license to operate an establishment or
processing plant as specified under Chapter 2, Section 1;

(i) Violates any term or condition of a license as specified under
Chapter 2, Section 12;

(iii)  Allows serious or repeated rule violations to remain uncorrected
beyond time frames for correction approved, directed, or ordered by the regulatory
authority under Chapter 2, Sections 26 and 28;

(iv)  Fails to comply with a regulatory authority order issued concerning
an employee suspected of having a disease transmissible through food by infected
persons;

(v) Fails to comply with an order issued as a result of a hearing for an
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administrative remedy;

(vi)  Fails to comply with a summary suspension order issued by the
regulatory authority as specified in Chapter 2, Sections 17; or

(vii) Fails to comply with any other rule or regulation.

Section 16.  Administrative Meetings.

@ The Wyoming Department of Agriculture may initiate an administrative
meeting for the licensee’s failure to:

Q) Correct critical violations from a routine inspection if there is a
history of non-compliance with this Rule;

(i) For refusal to grant access by the regulatory authority; or
(iii)  If an inspection reveals deviations in the HACCP plan.
(b) Notice of administrative meeting shall state:

Q) The reasons for the notice of administrative meeting with reference
to the provisions of the rules that are in violation;

(i) The location and time the administrative meeting will be held; and

(iii)  The licensee may appear in person or by or with counsel licensed
to practice in the State of Wyoming.

(c) The Wyoming Department of Agriculture will administer the
administrative meeting and hear opposing opinions regarding the issue in question.

(d) The purpose of the administrative meeting is to facilitate a mutually
agreed upon plan of compliance for the license holder.

(e) The plan of compliance shall be:
Q) Presented, in writing to the license holder after the meeting;
(i) Effective immediately upon presentation with a correction
completion date ten (10) business days from the presentation date at which time a re-

inspection will be performed; and

(iii)  Signed by both the license holder and the regulatory authority.
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() The administrative meeting may have three (3) possible outcomes:

Q) A mutually agreed upon plan of compliance with a re-inspection
date;

(i) No agreement of cooperation by the license holder resulting in a
revocation notice being issued; or

(iii)  Dismissal of the meeting by the Wyoming Department of
Agriculture.

(9) If no agreement is reached between the Wyoming Department of
Agriculture and the license holder or the re-inspection finds the plan of compliance has
been ignored, a revocation notice shall be issued within ten (10) business days of the no
agreement date or the re-inspection date.

Section 17.  Summary Suspension.

@) The regulatory authority may summarily suspend a license to operate an
establishment or processing plant if it determines through inspection, or examination of
food employees, food, records, or other means as specified in this Rule, that an imminent
health hazard exists including, but not limited to, fire, flood, extended interruption of
electrical or water service, sewage backup, or after consultation with the Health Officer.

Q) The regulatory authority may summarily suspend a license by
providing written notice of the summary suspension to the license holder or the person in
charge without prior warning, notice of a hearing, or a hearing.

(i) A summary suspension notice shall state:

(A)  That the license is immediately suspended and that all
operations shall immediately cease;

(B)  The reasons for summary suspension with reference to the
provisions of this Rule that are in violation;

(C)  The type of imminent threat to the public health that may be
caused by the violation;

(D)  The name and address of the regulatory authority
representative to whom notice for re-inspection may be made and who may certify that
reasons for the suspension are eliminated,

(E)  The license holder may request a contested case hearing
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within five (5) business days of the summary suspension. The regulatory authority shall
hold a hearing, if requested, within ten (10) business days of the summary suspension;
and

(F)  The name and address of the regulatory authority
representative to whom a request for a contested case hearing may be made.

(iti)  The regulatory authority shall conduct a re-inspection of the
establishment or processing plant for which the license was summarily suspended within
48 hours after receiving notice from the license holder stating that the conditions cited in
the summary suspension order no longer exist.

(iv) A summary suspension shall remain in effect until the conditions
cited in the notice of suspension no longer exist and their elimination has been confirmed
by the regulatory authority through re-inspection and other means as appropriate or until a
court of competent jurisdiction otherwise orders.

(V) The suspended license shall be reinstated immediately if the
regulatory authority determines that the imminent health hazard no longer exists. A
notice of reinstatement shall be provided to the license holder or person in charge.

Section 18.  Revocation.

@ The Wyoming Department of Agriculture may initiate revocation
proceedings for a license:

Q) If the condition for the summary suspension is not corrected,;
(i) For failure to correct critical violations from a routine inspection;
(iii)  If there is a history of non-compliance with this Rule; or
(iv)  For refusal to grant access by the regulatory authority.
(b) The revocation notice shall state:
M That the license shall be revoked fifteen (15) calendar days after
receipt of the revocation notice and that all operations shall cease at that time unless a

contested case hearing is requested,

(A)  The revocation notice shall be sent by certified mail, return
receipt requested;

(i) The reasons for revocation with reference to the provisions of this
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Rule that are in violation;

(ili)  That the license holder may request a hearing by submitting a
request within fifteen (15) days of the receipt of the notice of revocation;

(iv)  The name and address of the Wyoming Department of Agriculture
representative to whom a request for a hearing may be made;

(v) If a hearing is requested, the hearing shall be conducted by a
hearing officer in accordance with the Wyoming Administrative Procedure Act, W.S. 16-
3-107 through 115 and the Rules of Practice and Procedures of the Wyoming Department
of Agriculture; and

(vi)  The licensee may appear in person or by or with counsel licensed
to practice in the State in Wyoming.

(c) The final decision, accompanied by written findings of fact and
conclusions of law and order, shall be issued by the director of the Wyoming Department
of Agriculture.

(d) The final decision shall be delivered to the license holder by certified
mail, return receipt requested.

Section 19.  Hearings.

@) All hearings provided for in this Rule shall be conducted in accordance
with the Rules of Practice and Procedures adopted by the Wyoming Department of
Agriculture. Appeal from any final order of the Wyoming Department of Agriculture
shall be taken as provided by the Wyoming Administrative Procedure Act.

Section 20.  Service of Notices.

@ A notice issued in accordance with this Rule, except for a notice of
summary suspension which shall be considered properly served pursuant to Chapter 2,
Section 17, shall be considered to be properly served if it is served by one of the
following methods:

() The notice is personally served by the regulatory authority, a law
enforcement officer, or a person authorized to serve a civil process to the license holder,
the person in charge, or person operating an establishment or processing plant without a
license;

(i) The notice is sent by the regulatory authority to the last known
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address of the license holder or the person operating an establishment or processing plant
without a license, by registered or certified mail return receipt requested or by other
public means so that a written acknowledgment of receipt may be acquired;

(iii)  If the notice is unable to be delivered after reasonable attempts to
serve, then the notice shall be clearly posted by the regulatory authority at a public
entrance to the establishment or processing plant; or

(iv)  The notice is provided by the regulatory authority in accordance
with another manner of service authorized in law.

Section 21.  When Service is Effective.

@ Service is effective at the time of the receipt of the notice or at the time of
the posting of the notice.

Section 22.  Establishing Inspection Interval.

@ Except as specified under Chapter 2, Section 22 (b) and (c), and Section
10 (f), the regulatory authority may inspect an establishment or processing plant at least
once every six (6) months.

(b) The regulatory authority may increase the interval between inspections
beyond six (6) months but in no event less than once a year if:

Q) The establishment or processing plant is fully operating under an
approved and validated HACCP plan as specified under Chapter 1, Section 7(a)(i) and
(i), and Chapter 10, Section 1,

(i) The establishment or processing plant is assigned a less frequent
inspection frequency based on a written risk-based inspection schedule that is being
uniformly applied throughout the jurisdiction and at least once every six (6) months the
establishment or processing plant is contacted by telephone or other means by the
regulatory authority to ensure that the establishment or processing plant manager and the
nature of operation are not changed; or

(iii)  The establishment's operation involves only coffee service and
other unpackaged or prepackaged food that is not potentially hazardous such as
carbonated beverages and snack food such as chips, nuts, popcorn, and pretzels.

(c) The regulatory authority shall periodically inspect throughout the license
period a temporary establishment that:
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0] Prepares, sells, or serves unpackaged potentially hazardous food,;

(i) Has improvised rather than permanent facilities or equipment for
accomplishing functions such as handwashing, food preparation and protection, food
temperature control, warewashing, providing drinking water, waste retention and
disposal, and insect and rodent control; or

(iti) ~ Has inexperienced food employees.

Section 23.  Performance and Risk-Based Inspections.

@ Within the parameters specified under Chapter 2, Section 22, the
regulatory authority shall prioritize and conduct more frequent inspections based upon its
assessment of an establishment's or processing plant’s history of compliance with this
Rule and the establishment's or processing plant’s potential as a vector of foodborne
illness by evaluating:

() Past performance, for nonconformance with this Rule or HACCP
plan requirements that are critical,

(i) Past performance, for numerous or repeat violations of this Rule or
HACCP plan requirements that are noncritical;

(iii)  Past performance, for complaints investigated and found to be
valid;

(iv)  The hazards associated with the particular foods that are prepared,
stored, or served;

(v) The type of operation including the methods and extent of food
storage, preparation, and service;

(vi)  The number of people served; and

(vii)  Whether the population served is a highly susceptible population.

Section 24.  Access for Inspection.

@) After the regulatory authority presents official credentials and states the
purpose of, and an intent to conduct an inspection, the person in charge shall allow the
regulatory authority to determine if the establishment or processing plant is in compliance
with this Rule by:
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0] Allowing access to the establishment or processing plant;
(i) Allowing inspection; and

(iii)  Providing information and records specified in this Rule and to
which the regulatory authority is entitled according to law, during the establishment's or
processing plant’s hours of operation and other reasonable times.

(b) Denial of access to inspect shall be grounds for revocation of a license.

(c) The details of the denial of access shall be recorded on the inspection
report form.

Section 25.  Documenting Information and Observations.
@ The regulatory authority shall document on an inspection report form:

Q) Administrative information about the establishment's or processing
plant’s legal identity, street and mailing addresses, type of establishment or processing
plant and operation as specified under Chapter 2, Section 2(b), inspection date, and other
information such as type of water supply and sewage disposal, status of the license, and
personnel certificates that may be required; and

(i) Specific factual observations of violative conditions or other
deviations from this Rule that require correction by the license holder including but not
limited to:

(A)  Failure of the person in charge to demonstrate the
knowledge of foodborne illness prevention and the requirements of this Rule specified
under Chapter 1, Section 10;

(B)  Failure of food employees and the person in charge to
demonstrate their knowledge of their responsibility to report a disease or medical
condition as specified under Chapter 1, Sections 15 and 16;

(C)  Nonconformance with critical items of this Rule;

(D)  Failure of the appropriate food employees to demonstrate
their knowledge of, and ability to perform in accordance with, the procedural, monitoring,
verification, and corrective action practices required by the regulatory authority as
specified under Chapter 1, Section 7;

(E) Failure of the person in charge to provide records required
by the regulatory authority for determining conformance with a HACCP plan as specified
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under Chapter 10, Section 2(a)(iv)(F);
(F) Nonconformance with critical limits of a HACCP plan; and

(G)  Nonconformance with any other rule or regulation.

Section 26.  Timely Correction for Critical Item Violation.

@) Except as specified in Chapter 2, Section 26 (b), a license holder shall at
the time of inspection correct a critical violation of this Rule or implement corrective
actions for a HACCP plan provision that is not in compliance with its critical limit.

(b) Considering the nature of the potential hazard involved and the complexity
of the corrective action needed, the regulatory authority may agree to or specify a longer
time frame, not to exceed ten (10) calendar days after the inspection, for the license
holder to correct critical violations of this Rule or HACCP plan deviations.

Q) If a determination by the inspector that the corrective action cannot
be completed within 10 (ten) days, the inspector may request an extension be granted
which must be approved in writing by a supervisor.

Section 27.  Verification and Documentation of Correction for Critical Item
Violation.

@ After observing at the time of inspection a correction of a critical item
violation or HACCP plan deviation, the regulatory authority shall enter the violation and
information about the corrective action on the inspection report.

(b) After receiving notification that the license holder has corrected a critical
item violation or HACCP plan deviation, or at the end of the specified period of time, the
regulatory authority shall verify correction of the violation, document the information on
an inspection report, and enter the report in the regulatory authority's records.

Section 28.  Time Frame for Correction for Noncritical Violation.

@ Except as specified in Chapter 2, Section 28 (b), the license holder shall
correct noncritical violations by a date and time agreed to or specified by the regulatory
authority but no later than ninety (90) calendar days after the inspection.

(b) The regulatory authority may approve a compliance schedule that extends

beyond the time limits specified under Chapter 2, Section 26 (b), if a written schedule of
compliance is submitted by the license holder and no health hazard exists or will result

2-18



from allowing an extended schedule for compliance.

Section 29.  Issuing Report and Obtaining Acknowledgment of Receipt.

@) At the conclusion of the inspection, the regulatory authority shall provide a
copy of the completed inspection report to the license holder or to the person in charge,
and request a signed acknowledgment of receipt.

Section 30.  Refusal to Sign Acknowledgment.

@ The regulatory authority shall:

() Inform a person who declines to sign an acknowledgment of
receipt of inspection findings that:

(A)  Anacknowledgment of receipt is not an agreement with
findings;

(B)  Refusal to sign an acknowledgment of receipt will not
affect the license holder's obligation to correct the violations noted in the inspection
report within the time frames specified; and

(C)  Arrefusal to sign an acknowledgment of receipt is noted in
the inspection report and conveyed to the regulatory authority's historical record for the
establishment or processing plant.

Section 31.  Public Information.

@ Except as specified in Chapter 10, Section 3, the completed inspection
report form is a public document that shall be made available for public disclosure to any
person who requests it according to law.

Section 32.  Examining, Sampling, and Testing Food.

@ The regulatory authority may examine, sample, and test food in order to
determine its compliance with this Rule.
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CHAPTER 3

FOOD CARE

Section 1. Compliance with Food Law.
@) Food shall be obtained from sources that comply with law.

(b) Food prepared in a private home may not be used or offered for human
consumption in an establishment.

(c) Packaged food shall be labeled as specified in law, including the
Wyoming Food, Drug and Cosmetic Safety Act, W.S. 35-7-110 through 35-7-127, 7 CFR
60 Country of Origin Labeling for Fish and Shellfish, 7 CFR 65 Country of Origin
Labeling of Beef, Pork, Lamb, Chicken, Goat Meat, Perishable Agricultural
Commodities, Macadamia Nuts, and Peanuts, 21 CFR 101 Food Labeling, 9 CFR 317
Labeling, Marking Devices, and Containers, and 9 CFR 381 Subpart N Labeling and
Containers, and as specified under Chapter 3, Sections 11 and 12.

(d) Fish, other than molluscan shellfish, that are intended for consumption in
their raw or undercooked form and allowed as specified in Chapter 3, Section 41(d), may
be offered for sale or service if they are obtained from a supplier that freezes the fish as
specified under Chapter 3, Section 34; or frozen on the premises as specified under
Chapter 3, Section 34, and records are retained as specified under Chapter 3, Section 35.

(e) Whole-muscle, intact beef steaks that are intended for consumption in an
undercooked form without a consumer advisory as specified in Chapter 3, Section 41(c) shall
be:

0] Obtained from a processing plant that, upon request by the
purchaser, packages the steaks and labels them to indicate that the steaks meet the
definition of whole-muscle, intact beef; or

(i) Deemed acceptable by the regulatory authority based on other
evidence such as written buyer specifications or invoices, that indicates that the steaks
meet the definition of whole-muscle, intact beef, and

(iii) If individually cut in a food establishment:

(A)  Cut from whole-muscle intact beef that is labeled by a
processing plant as specified in Chapter 3, Section 1(e)(i) or identified as specified in
Chapter 3, Section 1(e) (ii);

m Prepared so they remain intact; and
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() If packaged for undercooking in an
establishment, labeled as specified in Chapter 3, Section 1 (e) (i) or identified as specified
in Chapter 3, Section 1(e) (ii).

() Meat and poultry that is not a ready-to-eat food and is in a packaged form
when it is offered for sale or otherwise offered for consumption, shall be labeled to
include safe handling instructions as specified in law, including 9 CFR 317.2 Labels:
definitions; required features, and 9 CFR 381.125 Special handling labeling requirements.

(9) Eggs that have not been specifically treated to destroy all viable
Salmonellae shall be labeled to include safe handling instructions as specified in law,
including 21 CFR 101.17(h).

(h) Food shall be safe, unadulterated, and as specified in Chapter 3, Section
65, honestly presented

Section 2. Food in a Hermetically Sealed Container.

@ Food in a hermetically sealed container shall be obtained from a
processing plant that is regulated by the regulatory authority.

Section 3. Wild Mushrooms.

@ Except as specified in Chapter 3, Section 3(b), mushroom species picked
in the wild shall be obtained from sources where each mushroom is individually
inspected and found to be safe by an approved mushroom identification expert.

(b) This section does not apply to:

M Cultivated wild mushroom species that are grown, harvested,
and processed in an operation that is regulated by the regulatory authority; or

(i) Wild mushroom species if they are in packaged form and are
the product of a processing plant that is regulated by the regulatory authority.
Section 4. Animals Slaughtered and Processed Under Inspection.
@ All animals except poultry slaughtered and processed for sale shall have
antemortem and postmortem inspection and shall meet the requirements of 9 CFR 313,

Humane Slaughter of Livestock, 9 CFR 309, Antemortem Inspection, 310 Postmortem
Inspection, and 311 Disposal of Diseased or Otherwise Adulterated Carcasses and Parts.
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() All animals except poultry slaughtered and processed under
Inspection shall be conducted in accordance with this Rule by the Wyoming department
of agriculture except as specified in 9 CFR 302 Application of Inspection and Other
Requirements and 9 CFR 303 Exemptions.

(A)  Exempt establishments handling wild game shall:

m Conduct operations in accordance with this Rule
and 9 CFR 302 Application of Inspection and Other Requirements and 9 CFR 303
Exemptions;

(m Be required to hold, process, identify, and prepare
Wild game separately from all domestic animal carcasses, meat, meat food or meat food
by-products;

(1) Labeled and identified as “wild game,” or by the
species of wild game, “antelope,” “deer,” “elk,” “moose,” “bear,” etc.;

(IV)  Store the heads, horns, capes, feet, skins, or any part
thereof in closed containers and shall not create an offensive condition or odor; and

(V)  Process wild game meat which is abandoned
Pursuant to W.S. 23-3-303.

(b) All poultry slaughtered and processed for sale shall have antemortem and
postmortem inspection and shall meet the requirements of 9 CFR 381, Subpart J
Antemortem Inspection, Subpart K Postmortem Inspection; Disposition of Carcasses and
Parts; except as specified in 9 CFR 381.6 Establishments Requiring Inspection and 9
CFR 381.10 Exemptions.

(©) A voluntary inspection program shall be administered and performed by
the Wyoming department of agriculture and meeting the requirements of the USDA for
game animals such as exotic animals (reindeer, elk, deer, antelope, water buffalo, or
bison) that are "inspected and approved" in accordance with 9 CFR 352 Exotic Animals;
Voluntary Inspection or rabbits that are "inspected and certified" in accordance with 9
CFR 354 Voluntary Inspection of Rabbits and Edible Products Thereof shall be
performed.

(d) An animal may not be received for sale or service if it is a species of
wildlife that is listed in 50 CFR 17 Endangered and Threatened Wildlife and Plants.

(e) Meat or meat food products capable of use as human food shall meet the
requirements specified in 9 CFR 325, Transportation.
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Section 5. Rendering.

@) Rendering of carcasses and parts shall be done in accordance with 9 CFR
315 Rendering or Other Disposal of Carcasses and Parts Passed for Cooking.

Section 6. Additives.

@ As specified in law including the Wyoming Food, Drug and Cosmetic
Safety Act, W. S. 35-7-110 through 35-7-127, food may not contain unapproved food
additives or additives that exceed amounts specified in 21 CFR 170-180 relating to food
additives, generally recognized as safe or prior sanctioned substances that exceed
amounts specified in 21 CFR 181-186, substances that exceed amounts specified in 9
CFR Subpart C Section 424.21(b) Food ingredients and sources of radiation, or pesticide
residues that exceed provisions specified in 40 CFR 185 Tolerances for Pesticides in
Food.

Section 7. Package Integrity.

€)) Food packages shall be in good condition and protect the integrity of the
contents so that the food is not exposed to adulteration or potential contaminants.

Section 8. Fluid Milk and Milk Products.

@ Fluid milk and milk products shall be obtained from sources that comply
with Grade A standards as specified in the United States Public Health Service/FDA
Grade A Pasteurized Milk Ordinance.

(b) Fluid and dry milk and milk products complying with Grade A standards
as specified in United States Public Health Service/FDA Grade A Pasteurized Milk
Ordinance shall be obtained pasteurized.

(c) Frozen milk products, such as ice cream, shall be obtained pasteurized as
specified in 21 CFR 135 - Frozen Desserts.

(d) Cheese shall be obtained pasteurized unless alternative procedures to
pasteurization are specified in the CFR, such as 21 CFR 133 - Cheeses and Related
Cheese Products, for curing certain cheese varieties.

(e) Grade A milk and milk for manufacturing purposes shall meet the

requirements of the United States Public Health Service/FDA Grade A Pasteurized Milk
Ordinance and Grade A Condensed and Dry Milk Ordinance.
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()] Milk produced for processing and manufacturing into products for human
consumption shall meet the requirements of the United States Department of
Agriculture/Agriculture Marketing Service Milk for Manufacturing Purposes and its
Production and Processing.

(9) Unpasteurized milk and products made from unpasteurized milk (except
cheese qualifying under subsection (d)) may not be sold, delivered, served, or provided for
human consumption.

(i) This subsection does not apply to individuals who obtain milk from
animals owned by them, members of their family, or their employer and who furnish raw
milk or products made from raw milk only to members of their family or non-paying
guests.

Section 9. Fish.

@ Fish that are received for sale or service shall be:

Q) Commercially and legally caught or harvested; or

(i) Approved by the regulatory authority.

Section 10.  Molluscan Shellfish.

@ Molluscan shellfish shall be obtained from sources which meet the
requirements specified in the U.S. Department of Health and Human Services, Public
Health Service, Food and Drug Administration, National Shellfish Sanitation Program
Guide for the Control of Molluscan Shellfish.

(b) Molluscan shellfish received in interstate commerce shall be from sources
that are listed in the Interstate Certified Shellfish Shippers List.

(©) Molluscan shellfish that are recreationally caught may not be received for
sale or service.
Section 11.  Shucked Shellfish, Packaging and Identification.

@) Raw shucked shellfish shall be obtained in nonreturnable packages which
bear a legible label that identifies the:

Q) Name, address, and certification number of the shucker-packer, or
repacker, of the molluscan shellfish; and
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(i) The "sell by" date for packages with a capacity of less than
one-half (2) gallon (1.871) or the date shucked for packages with a capacity of one-half
(2) gallon (1.87 1) or more.

(b) A package of raw shucked shellfish that does not bear a label or which
bears a label which does not contain all the information as specified under Chapter 3,
Section 11(a), shall be subject to a hold order, as allowed by law, or seizure and
destruction in accordance with 21 CFR Subpart D - Specific Administrative Decisions
Regarding Interstate Shipments, Section 1240.60(d).

Section 12.  Shellstock Identification.

@) Shellstock shall be obtained in containers bearing legible source
identification tags or labels that are affixed by the harvester and each dealer that
depurates, ships, or reships the shellstock, as specified in the National Shellfish Sanitation
Program Guide for the Control of Molluscan Shellfish, and that list:

M Except as specified under Chapter 3, Section 12(c), on the
harvester's tag or label, the following information in the following order:

(A)  The harvester's identification number that is assigned by the
shellfish control authority;

(B)  The date of harvesting;

(C)  The most precise identification of the harvest location or
aquaculture site that is practicable based on the system of harvest area designations that is
in use by the shellfish control authority and including the abbreviation of the name of the
state or country in which the shellfish are harvested:;

(D)  The type and quantity of shellfish; and

(E)  The following statement in bold, capitalized type: "This
tag is required to be attached until container is empty or retagged and thereafter kept on
file for ninety (90) days;

(i) Except as specified in Chapter 3, Section 12(d), on each dealer's
tag or label, the following information in the following order:

(A)  The dealer's name and address, and the certification number
assigned by the shellfish control authority;

(B)  The original shipper's certification number including the
abbreviation of the name of the state or country in which the shellfish are harvested;
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(C)  The same information as specified for a harvester's tag
under Chapter 3, Section 12(a)(i)(B)-(D); and

(D)  The following statement in bold, capitalized type: "This
tag is required to be attached until container is empty and thereafter kept on file for ninety
(90) days.

(b) A container of shellstock that does not bear a tag or label or that bears a
tag or label that does not contain all the information as specified under Chapter 3, Section
12(a), shall be subject to a hold order pursuant to W.S. 35-7-114, or seizure and
destruction in accordance with 21 CFR Subpart D -Specific Administrative Decisions
Regarding Interstate Shipments, Section 1240.60(d).

(c) If a place is provided on the harvester's tag or label for a dealer's name,
address, and certification number, the dealer's information shall be listed first.

(d) If the harvester's tag or label is designed to accommodate each dealer's
identification as specified under Chapter 3, Section 12 (a)(ii)(A) and (B), individual
dealer tags or labels need not be provided.

Section 13.  Shellstock, Condition.

@) When received by an establishment, shellstock shall be reasonably free of
mud, dead shellfish, and shellfish with broken shells. Dead shellfish or shellstock with
badly broken shells shall be discarded.

Section 14.  Molluscan Shellfish, Original Container.

@ Except as specified in Chapter 3, Section 14(b) and (c), molluscan
shellfish may not be removed from the container in which they are received other than
immediately before sale or preparation for service.

(b) For display purposes, shellstock may be removed from the container in
which they are received, displayed on drained ice, or held in a display container, and a
quantity specified by a consumer may be removed from the display or display container

and provided to the consumer if:

0] The source of the shellstock on display is identified as specified
under Chapter 3, Section 12, and recorded as specified under Chapter 3, Section 15; and

(i) The shellstock are protected from contamination.

(c) Shucked shellfish may be removed from the container in which they were
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received and held in a display container from which individual servings are dispensed
upon a consumer's request if:

Q) The labeling information for the shellfish on display as specified
under Chapter 3, Section 11, is retained and correlated to the date when, or dates during
which, the shellfish are sold or served; and

(i) The shellfish are protected from contamination.

(d) Shucked shellfish may be removed from the container in which they were
received and repacked in consumer self service containers where allowed by law if:

Q) The labeling information for the shellfish is on each consumer self
service container as specified in Chapter 3, Section 11 and in Chapter 4, Section 1 (a) and (b)

(D)-(v);

(i) The labeling information as specified Chapter 3, Section 11 is
retained and correlated with the date when, or dates during which, the shellfish are sold or
served,

(iti)  The labeling information and dates specified in Chapter 3, Section
14 (d) (ii) are maintained for 90 days; and

(iv)  The shellfish are protected from contamination.

Section 15.  Shellstock, Maintaining Identification.

@ Except as specified under Chapter 3, Section 15(b)(ii), shellstock tags
shall remain attached to the container in which the shellstock are received until the
container is empty.

(b) The identity of the source of shellstock that are sold or served shall be
maintained by retaining shellstock tags or labels for ninety (90) calendar days from the
dates of harvest:

Q) Using an approved record keeping system that keeps the tags or
labels in chronological order correlated to the date when, or dates during which, the
shellstock are sold or served; and

(i) If shellstock are removed from their tagged or labeled container:

(A)  Preserves source identification by using a record keeping
system as specified under Chapter 3, Section 15(b)(i); and
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(B)  Ensures that shellstock from one tagged or labeled
container are not commingled with shellstock from another container with different
certification numbers, different harvest dates, or different growing areas as identified on
the tag or label before being ordered by the consumer.

Section 16.  Eggs.

@ Shell eggs shall conform to the requirements of 7 CFR 57 Inspection of
Eggs (Egg Products Inspection Act), 7 CFR Part 56 Regulations Governing the Voluntary
Grading of Shell Eggs and USDA AMS 56 U.S. Standards, Grades, and Weight Classes
for Shell Eggs.

(b) Liquid, frozen, and dry eggs and egg products shall be obtained
pasteurized.

Section 17.  Packaged and Unpackaged Food; Separation, Packaging, and
Segregation.

€)) Food shall be protected from cross contamination by:

Q) Except as specified in (i) (C) below, separating raw animal foods
during storage, preparation, holding, and display from:

(A)  Raw ready-to-eat food including other raw animal food
such as fish for sushi or molluscan shellfish, or other raw ready-to-eat food such as
vegetables; and

(B)  Cooked ready-to-eat food,;

(C)  Frozen, commercially processed and packaged raw animal food
may be stored or displayed with or above frozen, commercially processed and packaged,
ready-to-eat food.

(i) Except when combined as ingredients, separating types of raw
animal food from each other such as beef, fish, lamb, pork, and poultry during storage,
preparation, holding, and display by:

(A)  Using separate equipment for each type; or

(B)  Arranging each type of food in equipment so that cross
contamination of one type with another is prevented; and

(C)  Preparing each type of food at different times or in separate
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areas;

(iti)  Cleaning equipment and utensils as specified under Chapter 7,
Section 1, and sanitizing as specified under Chapter 7, Section 17,

(iv)  Except as specified in Chapter 3, Section 17(b), storing the food in
packages, covered containers, or wrappings;

(V) Cleaning hermetically sealed containers of food of visible soil
before opening;

(vi)  Protecting food containers that are received packaged together in a
case or overwrap from cuts when the case or overwrap is opened,;

(vii)  Storing damaged, spoiled, or recalled food being held in the food
establishment as specified under Chapter 3, Section 22;

(vii) Separating fruits and vegetables, before they are washed as
specified under Chapter 3, Section 40, from ready-to-eat food; and

(ix)  The use of burlap as a wrapping for meat will not be permitted
unless the meat is first wrapped with a food grade paper or cloth which will prevent
contamination with lint or other foreign matter.

(b) Chapter 3, Section 17(a) (iv), does not apply to:

Q) Whole, uncut, raw fruits and vegetables and nuts in the shell that
require peeling or hulling before consumption;

(i) Primal cuts, quarters, or sides of raw meat or slab bacon that are
hung on clean, sanitized hooks or placed on clean, sanitized racks; smoked or cured
sausages that are placed on clean, sanitized racks;

(i)  Food being cooled as specified under Chapter 3, Section 32(b) (ii);
or

(iv)  Shellstock.

Section 18.  Preventing Contamination when Tasting.

@ A food employee may not use a utensil more than once to taste food that is
to be sold or served.
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Section 19.  Temperature Requirements.

@) Except as specified in Chapter 3, Section 19(b), refrigerated, potentially
hazardous food shall be at a temperature of 41°F (5°C ) or below when received.

(b)  If atemperature other than 41°F (5°C) for a potentially hazardous food is
specified in law governing its distribution, such as laws governing milk and molluscan
shellfish, the food may be received at the specified temperature.

(c) Raw eggs shall be received in refrigerated equipment that maintains an
ambient air temperature of 45°F (7°C) or less.

(d) Potentially hazardous food that is cooked to a temperature and for a time
specified under Chapter 3, Section 41 through 43, and received hot shall be at a
temperature of 135°F (57.2°C) or above.

(e) A food that is labeled frozen and shipped frozen by a processing plant
shall be received frozen.

()] Upon receipt, potentially hazardous food shall be free of evidence of
previous temperature abuse.
Section 20.  Protection from Unapproved Additives.

@ Food shall be protected from contamination that may result from the
addition of, as specified in Chapter 3, Section 6:

Q) Unsafe or unapproved food or color additives; and
(i) Unsafe or unapproved levels of approved food and color additives.
(b) A food employee may not:

Q) Apply sulfiting agents to fresh fruits and vegetables intended for
raw consumption or to a food considered to be a good source of vitamin By; or

(i) Serve or sell food specified under Chapter 3, Section 20(b)(i), that
is treated with sulfiting agents before receipt by the establishment, except that grapes
need not meet this subparagraph.

Section 21.  Food Contact with Equipment and Utensils.
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@ Food shall only contact surfaces of equipment and utensils that are cleaned
as specified under Chapter 7, Section 1, of this Rule and sanitized as specified under
Chapter 7, Section 15, of this Rule or single-service and single-use articles.

Section 22.  Segregation and Location of Distressed Merchandise.

@ Products that are held by the license holder for credit, redemption, or
return to the distributor, such as damaged, spoiled, or recalled products, shall be
segregated and held in designated areas that are separated from food, equipment, utensils,
linens, and single-service and single-use articles.

Section 23.  Miscellaneous Sources of Contamination.

@ Food shall be protected from contamination that may result from a factor
or source not specified under Chapter 3, Sections 38 and 55.

Section 24.  Linens and Napkins, Use Limitation.

@ Linens and napkins may not be used in contact with food unless they are
used to line a container for the service of foods and the linens and napkins are replaced
each time the container is refilled for a new consumer.

Section 25.  Food Storage, Allowable Areas.

@ Except as specified in Chapter 3, Section 25(b) and (c), food shall be
protected from contamination by storing the food:

M In a clean, dry location;
(i) Where it is not exposed to splash, dust, or other contamination; and
(iii) At least six (6) inches (15 cm) above the floor.

(b) Food in packages and working containers may be stored less than six (6)
inches (15 cm) above the floor on case lot handling equipment as specified under Chapter
6, Section 41.

(c) Pressurized beverage containers, cased food in waterproof containers such

as bottles or cans, and milk containers in plastic crates may be stored on a floor that is
clean and not exposed to floor moisture.
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Section 26.  Food Storage, Prohibited Areas.
@) Food may not be stored:
M In locker rooms;
(i) In toilet rooms;
(iii)  Indressing rooms;
(iv)  Ingarbage rooms;
(v) In mechanical rooms;
(vi)  Under sewer lines that are not shielded to intercept potential drips;

(vii)  Under leaking water lines, including leaking automatic fire
sprinkler heads, or under lines on which water has condensed;

(viit)  Under open stairwells; or

(ix)  Under other sources of contamination.

Section 27.  Storage or Display of Food in Contact with Water or Ice.

@ Packaged food shall not be stored in direct contact with ice or water if the
food is subject to the entry of water because of the nature of its packaging, wrapping, or
container or it’s positioning in the ice or water.

(b) Except as specified in Chapter 3, Section 27(c) and (d), unpackaged food
may not be stored in direct contact with undrained ice.

(c) Whole, raw fruits or vegetables; cut, raw vegetables such as celery or
carrot sticks or cut potatoes; and tofu may be immersed in ice or water.

(d) Raw chicken and raw fish that are received immersed in ice in shipping
containers may remain in that condition while in storage awaiting preparation, display,
service, or sale.

Section 28.  Food Storage Containers, Identified with Common Name of Food.

@ Working containers holding food or food ingredients that are removed
from their original packages for use in the establishment, such as cooking oils, flour,
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herbs, potato flakes, salt, spices, and sugar, shall be identified with the common name of
the food except that containers holding food that can be readily and unmistakably
recognized such as dry pasta need not be identified.

Section 29.  Vended Potentially Hazardous Food, Original Container.

@ Potentially hazardous food dispensed through a vending machine shall be
in the package in which it was placed at the establishment or processing plant at which it
was prepared.

Section 30.  Cooling, Heating, and Holding Capacities.

@ Equipment for cooling and heating food, and holding cold and hot food,
shall be sufficient in number and capacity to provide food temperatures as specified under
Chapter 3, Sections 31, 41, 42, 43, 46, and 51.

Section 31.  Cooling Times and Temperatures.

@ Cooked potentially hazardous food shall be cooled:

(i) Within two (2) hours, from 135°F (60°C) to 70°F (21°C); and
(i)  Within four (4) hours from 70°F (21°C) to 41°F (5°C) or less.

(b) Potentially hazardous food shall be cooled within four (4) hours to 41°F
(5°C) or less if prepared from ingredients at ambient temperature, such as reconstituted
foods and canned tuna.

(c) Except as specified in Chapter 3, Section 31(d), a potentially hazardous
food received in compliance with laws allowing a temperature above 41°F (5°C) during
shipment from the supplier as specified in Chapter 3, Section 19(b), shall be cooled
within four (4) hours to 41°F (5°C) or less

(d) Raw eggs shall be received as specified under Chapter 3, Section 19(c) and
immediately placed in refrigerated equipment that is capable of maintaining food at 41°F
(5°C) or less.

Section 32.  Cooling Methods.

@ Cooling shall be accomplished in accordance with the time and
temperature criteria specified under Chapter 3, Section 31, by using one or more of the
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following methods based on the type of food being cooled:
Q) Placing the food in shallow pans;
(i) Separating the food into smaller or thinner portions;
(i) Using rapid cooling equipment;
(iv)  Stirring the food in a container placed in an ice water bath;
(v) Using containers that facilitate heat transfer;
(vi)  Adding ice as an ingredient; or
(vii)  Other effective methods.

(b) When placed in cooling or cold holding equipment, food containers in
which food is being cooled shall be:

() Arranged in the equipment to provide maximum heat transfer
through the container walls; and

(i) Loosely covered, or uncovered if protected from overhead
contamination as specified under Chapter 3, Section 25 (a)(ii), during the cooling period
to facilitate heat transfer from the surface of the food.

Section 33.  Frozen Food Storage.

@ Stored frozen foods shall be maintained frozen.

Section 34.  Parasite Destruction in Fish.

@ Except as specified in Chapter 3, Section 34 (b), before service or sale in
ready-to-eat form, raw, raw-marinated, partially cooked, or marinated-partially cooked
fish other than molluscan shellfish shall be frozen throughout to a temperature of:

(i) -4°F (-20°C) or below for a minimum of one hundred sixty eight
(168) hours (7 days) in a freezer; or

(i)  -31°F (-35°C) or below until solid and stored at -31°F (-35°C) or
below for a minimum of fifteen (15) hours or;

@it)  -31°F (-35°C) or below until solid and stored at -4°F (-20°C) or below
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for a minimum of 24 hours.
(b) Chapter 3, Section 34 (a) does not apply to:
Q) Molluscan shellfish;

(i) Tuna of the species Thunnus alalunga, Thunnus albacares
(Yellowfin tuna), Thunnus atlanticus, Thunnus maccoyii (Bluefin tuna, Southern),
Thunnus obesus (Bigeye tuna), or Thunnus thynnus (Bluefin tuna, Northern); or

(i)  Agquacultured fish, such as salmon, that:
(A)  If raised in open water, are raised in net-pens, or

(B)  Areraised in land-based operations such as ponds or tanks,
and

(C)  Are fed formulated feed, such as pellets, that contains no
live parasites infective to the aquacultured fish.

(D)  Fish eggs that have been removed from the skein and
rinsed.

Section 35.  Records, Creation and Retention for Freezing Fish.

@ Except as specified in Chapter 3, Section 35(b), if raw-marinated, partially
cooked, or marinated-partially cooked fish are served or sold in ready-to-eat form, the
person in charge shall record the freezing temperature and time to which the fish are
subjected and shall retain the records at the establishment for ninety (90) calendar days
beyond the time of service or sale of the fish.

(b) If the fish are frozen by a supplier, a written agreement or statement from
the supplier stipulating that the fish supplied are frozen to a temperature and for a time
specified under Chapter 3, Section 34, may substitute for the records specified under Chapter
3, Section 35(a).

(c) If raw, raw-marinated, partially cooked, or marinated-partially cooked fish
are served or sold in ready-to-eat form, and the fish are raised and fed as specified in
Chapter 3, Section 34 (b) (i), a written agreement or statement from the supplier or
aquaculturist stipulating that the fish were raised and fed as specified in Chapter 3,
Section 34 (b) (i) shall be obtained by the person in charge and retained in the records of
the food establishment for 90 calendar days beyond the time of service or sale of the fish.
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Section 36.  Ice.

@) Ice for use as a food or a cooling medium shall be made from drinking
water.

Section 37.  Ice Used as Exterior Coolant, Prohibited as Ingredient.

@ After use as a medium for cooling the exterior surfaces of food such as
melons or fish, packaged foods such as canned beverages, or cooling coils and tubes of
equipment, ice may not be used as food.

Section 38.  Food Preparation Preventing Contamination.

@ During preparation, unpackaged food shall be protected from
environmental sources of contamination.

Section 39.  Preventing Contamination from Hands.
@ Food employees shall wash their hands as specified under Chapter 5.

(b) Except when washing fruits and vegetables as specified under Chapter 3,
Section 40, or when otherwise approved, food employees shall minimize contact with
exposed, ready-to-eat food with their bare hands through the use of suitable utensils such
as deli tissue, spatulas, tongs, single-use gloves or dispensing equipment.

(c) Food employees shall minimize bare hand and arm contact with exposed
food that is not in a ready-to-eat form.

Section 40.  Washing Fruits and Vegetables.

@ Raw fruits and vegetables shall be thoroughly washed in water to remove
soil and other contaminants before being cut, combined with other ingredients, cooked,
served, or offered for human consumption in ready-to-eat form except as specified in
Chapter 3, Section 40(b), and except that whole, raw fruits and vegetables that are
intended for washing by the consumer before consumption need not be washed before
they are sold.

(b) Chemicals used to wash or peel raw, whole fruits and vegetables shall

meet the requirements specified in 21 CFR 173.315 - Chemicals used in washing or to
assist in the lye peeling of fruits and vegetables.
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(c)  Ozone as an antimicrobial agent used in the treatment, storage, and
processing of fruits and vegetables in an establishment or processing plant shall meet the
requirements specified in 21 CFR 173.368 Ozone.

Section41.  Raw Animal Foods, Heating Times and Temperatures.

@ Except as specified under Chapter 3, Section 41(b) and (c), raw animal
foods, such as eggs, fish, meat, poultry and foods containing these raw animal foods, shall
be cooked to heat all parts of the food to a temperature and for a time that complies with
one of the following methods based on the food that is being cooked:

(i) 145°F (63°C) or above for 15 seconds for:

(A)  Raw eggs that are broken and prepared in response to a
consumer's order and for immediate service; and

(B)  Except as specified under Chapter 3, Section 41(a)(ii) and
(iii) and (b), fish and meat including game animals commercially raised for food as
specified under Chapter 3, Section 4(a) and (b), and game animals under a voluntary
inspection program as specified under Chapter 3, Section 4(c);

(i) 155°F (68°C) for 15 seconds or the temperature specified in the
following chart that corresponds to the holding time for ratites, mechanically tenderized,
and injected meats; the following if they are comminuted: fish, meat, game animals
commercially raised for food as specified under Chapter 3, Section 4(a) and (b); game
animals under a voluntary inspection program as specified under Chapter 3, Section 4(c);
and raw eggs that are not prepared as specified under Chapter 3, Section 41(a)(i)(A):

(iii)
Minimum
Temperature Time
°F (°C)
145 (63) 3 minutes
150 (66) 1 minute
or 158 (70) <1 second (instantaneous)

(iv)  165°F (74°C) or above for 15 seconds for poultry, wild game
animals as specified under Chapter 3, Section 4(b) and (c), stuffed fish, stuffed meat,
stuffed pasta, stuffed poultry, stuffed ratites or stuffing containing fish, meat, poultry or
ratites.
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(b) Whole meat roasts, including beef, corned beef, lamb, pork, and cured
pork roasts such as ham, shall be cooked:

Q) In an oven that is preheated to the temperature specified for the
roast's weight in the following chart and that is held at that temperature:

Oven Type Oven Temperature Based on Roast Weight
Less than 10 Ibs (4.5 kg) 10 Ibs (4.5 kg)
Still Dry 350°F (177°C) or more 250°F (121°C) or more
Convection 325°F (163°C) or more 250°F (121°C) or more
High Humidity" 250°F (121°C) or more 250°F (121°C) or more

'Relative humidity greater than 90% for at least 1 hour as measured in the cooking chamber or
exit of the oven; or in a moisture-impermeable bag that provides 100% humidity

(i) As specified in the following chart, to heat all parts of the food to a
temperature and for the holding time that corresponds to that temperature:

Temperature Time' in Minutes Temperature Time' in Seconds
oF  (°C) °F (°C)
130 (54.4) 112 146 (63.3) 169
131 (55.0) 89 147 (63.9) 134
132 (55.6) 71 148 (64.4) 107
133 (56.1) 56 149 (65.0) 85
134 (56.7) 45 150 (65.6) 67
135 (57.2) 36 151 (66.1) 54
136 (57.8) 28 152 (66.7) 43
137 (58.4) 23 153 (67.2) 34
138 (58.9) 18 154 (67.8) 27
139 (59.5) 15 155 (68.3) 22
140 (60.0) 12 156 (68.9) 17
141 (60.6) 9 157 (69.4) 14
142 (61.1) 8 158 (70.0) 0
143 (61.7) 6 159 (70.6) 0
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144 (62.2) 5 160 (71.1) 0

145 (62.8) 4

'Holding time may include postoven heat rise.

(c) An undercooked whole-muscle, intact beef steak may be served or offered
for sale in a ready-to-eat form if:

Q) The establishment serves a population that is not a highly susceptible
population;

(i)  The steak is labeled to indicate that it meets the definition of
"whole-muscle, intact beef" as specified under Chapter 3, Section 1(e); and

(ifi)  The steak is cooked on both the top and bottom to a surface
temperature of 145°F (63°C) or above and a cooked color change is achieved on all external
surfaces.

(d) A raw animal food such as raw egg, raw fish, raw-marinated fish, raw
molluscan shellfish, or steak tartare; or a partially cooked food such as lightly cooked fish,
soft cooked eggs, or rare meat other than whole-muscle, intact beef steaks as specified in
Chapter 3, Section 41(c), may be served or offered for sale in a ready-to-eat form if:

Q) The food establishment serves a population that is not a highly
susceptible population;

(i) The food, if served or offered for service by consumer selection
from a children’s menu, shall not offer raw or undercooked comminuted meat; and

(i) The food is prepared in response to a consumer’s order and for
immediate service; or

(iv)  The regulatory authority grants a variance from Chapter 3, Section
41 (a) or (b), as specified in Chapter 1, Section 5(a), based on a HACCP plan that:

(A)  Issubmitted by the license holder and approved a specified
under Chapter 1, Section 6;

(B)  Documents scientific data or other information showing
that a lesser time and temperature regimen results in a safe food; and

(C)  Verifies that equipment and procedures for food

preparation and training of food employees at the establishment meet the conditions of
the variance.
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Section 42.  Raw Animal Food, Microwave Cooking.
@) Raw animal food cooked in a microwave oven shall be:

Q) Rotated or stirred throughout or midway during cooking to
compensate for uneven distribution of heat;

(i)  Covered to retain surface moisture;

(iii)  Heated to a temperature of at least 165°F (74°C) in all parts of the
food; and

(iv)  Allowed to stand covered for two (2) minutes after cooking to
obtain temperature equilibrium.

Section 43.  Plant Food Cooking for Hot Holding.

@ Fruits and vegetables that are cooked for hot holding shall be cooked to a
temperature of 135°F (57.2°F).

Section 44.  Non-Continuous Cooking of Raw Animal Foods.

@ Raw animal foods that are cooked using a non-continuous cooking process
shall be:

Q) Subject to an initial heating process that is no longer than sixty (60)
minutes in duration;

(i) Immediately after initial heating, cooled according to the time and
temperature parameters specified for cooked potentially hazardous food (time
/temperature control for safety food) under Chapter 3, Section 31(a);

(i)  After cooling, held frozen or cold, as specified for potentially
hazardous food (time/temperature control for safety food) under Chapter 3, Section 51

@)

(iv)  Prior to sale or service, cooked using a process that heats all parts
of the food to a temperature of at least 165°F (74°C) for 15 seconds;

(V) Cooled according to the time and temperature parameters specified
for cooked potentially hazardous food (time/temperature control for safety food) under
Chapter 3, Section 31(a) if not either hot held as specified under Chapter 3, Section 51
(@)(i), served immediately, or held using time as a public health control as specified under
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Chapter 3, Section 62 after complete cooking; and
(vi)  Prepared and stored according to written procedures that:
(A)  Have prior approval from the regulatory authority;

(B)  Are maintained in the food establishment and are available
to the regulatory authority upon request;

(C) Describe how the requirements specified under Chapter 3,
Section 45 (a) (i)-(v) are to be monitored and documented by the permit holder and the
corrective actions to be taken if the requirements are not met;

(D) Describe how the foods, after initial heating but prior to
complete cooking, are to be marked or otherwise identified as foods that must be cooked
as specified under Chapter 3, Section 45 (a) (iv) prior to being offered for sale or service;
and

(E) Describe how the foods, after initial heating but prior to
cooking as specified under Chapter 3, Section 45 (a)(iv), are to be separated from ready-
to-eat foods as specified under Chapter 3, Section 17.

Section 45.  Pasteurized Eggs, Substitute for Raw Eggs for Certain Recipes.

@) Pasteurized eggs or egg products shall be substituted for raw eggs in the
preparation of foods such as caesar salad, hollandaise or Bearnaise sauce, mayonnaise,
meringue, eggnog, ice cream, and egg-fortified beverages that are not:

M Cooked as specified under Chapter 3, Section 41(a)(i) or (ii); or

(i) Included in Chapter 3, Section 41(d).

Section 46.  Reheating for Hot Holding.

@) Except as specified under Chapter 3, Section 46 (b), (c), and (e),
potentially hazardous food that is cooked, cooled, and reheated for hot holding shall be
reheated so that all parts of the food reach a temperature of at least 165°F (74°C) for
fifteen (15) seconds.

(b) Except as specified under Chapter 3, Section 46 (c), potentially hazardous
food reheated in a microwave oven for hot holding shall be reheated so that all parts of
the food reach a temperature of at least 165°F (74°C) and the food is rotated or stirred,
covered, and allowed to stand covered for two (2) minutes after reheating.

3-22



(c) Ready-to-eat food taken from a commercially processed, hermetically
sealed container, or from an intact package from a processing plant that is inspected by
the regulatory authority shall be heated to a temperature of at least 135°F (57.2°F) for hot
holding.

(d) Reheating for hot holding as specified in (a)-(c) of this Section shall be
done rapidly and the time the food is between the temperature specified under Chapter 3,
Section 51 (a)(ii), and as specified in (a)-(c) of this Section may not exceed two (2) hours.

(e) Remaining unsliced portions of meat roasts that are cooked as specified
under Chapter 3, Section 41(b), may be reheated for hot holding using the oven
parameters and minimum time and temperature conditions specified under Chapter 3,
Section 41(b).

Section 47. Reheating for Immediate Service.

@ Cooked and refrigerated food that is prepared for immediate service in
response to an individual consumer order, such as a roast beef sandwich au jus, may be
served at any temperature.

Section 48.  Food Temperature Measuring Devices.

@ Food temperature measuring devices shall be provided and readily
accessible for use in ensuring attainment and maintenance of food temperatures as
specified under Chapter 3.

(b) A temperature measuring device with a suitable small-diameter probe that
is designed to measure the temperature of thin masses shall be provided and readily
accessible to accurately measure the temperature in thin foods such as meat patties and
fish filets.

Section 49.  Thawing Potentially Hazardous Foods.

@ Except as specified in Chapter 3, Section 49 (a)(iv), potentially hazardous
food shall be thawed:

Q) Under refrigeration that maintains the food temperature at 41°F
(5°C) or less); or

(i) Completely submerged under running water:

(A) At awater temperature of 70°F (21°C) or below;
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(B)  With sufficient water velocity to agitate and float off loose
particles and overflow; and

(C)  For a period of time that does not allow thawed portions of
ready-to-eat food to rise above 41°F (5°C); or

(D)  For a period of time that does not allow thawed portions of
a raw animal food requiring cooking as specified under Chapter 3, Section 41(a) or (b), to
be above 41°F (5°C) for more than four (4) hours including:

m The time the food is exposed to the running water
and the time needed for preparation for cooking; or

(1)  The time it takes under refrigeration to lower the
food temperature to 41°F (5°C).

(iii)  As part of a cooking process if the food that is frozen is:

(A)  Cooked as specified under Chapter 3, Section 41(a) or (b),
or Chapter 3, Section 42; or

(B)  Thawed in a microwave oven and immediately transferred
to conventional cooking equipment, with no interruption in the process; or

(iv)  Using any procedure if a portion of frozen ready-to-eat food is
thawed and prepared for immediate service in response to an individual consumer's order.
Section 50.  Potentially Hazardous Food, Slacking.

@ Frozen potentially hazardous food that is slacked to moderate the
temperature shall be held:

Q) Under refrigeration that maintains the food temperature at 41°F
(5°C) or less; or

(i)  Atany temperature if the food remains frozen.

Section 51.  Potentially Hazardous Food, Hot and Cold Holding.
@ Except during preparation, cooking, or cooling, or when time is used as

the public health control as specified under Chapter 3, Section 62, potentially hazardous
food shall be maintained:
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() At 135°F (57.2°C) or above, except that roasts cooked to a
temperature and for a time specified under Chapter 3, Section 41(b), or reheated as
specified in Chapter 3, Section 45(e), may be held at a temperature of 130°F (54°C) or
above; or

(i)  At41°F (5°C) or less.

(b) Eggs that have not been treated to destroy all viable Salmonellae shall be
stored in refrigerated equipment that maintains an ambient air temperature of or less.

Section 52.  Condiments, Protection.

@) Condiments shall be protected from contamination by being kept in
dispensers that are designed to provide protection, protected food displays provided with
the proper utensils, original containers designed for dispensing, or individual packages or
portions.

(b) Condiments at a vending machine location shall be in packages or
provided in dispensers that are filled at an approved location, such as the establishment
that provides food to the vending machine location, a processing plant, or a properly
equipped facility that is located on the site of the vending machine location.

Section 53.  Utensils, Consumer Self-Service.

@ A food dispensing utensil shall be available for each container displayed at a
consumer self-service unit such as a buffet or salad bar.

Section 54.  Using Clean Tableware for Second Portions and Refills.

@ Except for refilling a consumer’s drinking cup or container without contact
between the pouring utensil and the lip-contact area of the drinking cup or container, food
employees may not use tableware, including single-service articles, soiled by the
consumer, to provide second portions or refills.

(b) Except as specified in Chapter 3, Section 54 (c), self-service consumers
may not be allowed to use soiled tableware, including single-service articles, to obtain
additional food from the display and serving equipment.

(c) Drinking cups and containers may be reused by self-service consumers if
refilling is a contamination-free process as specified under Chapter 6, Section 30

(a)(i)(ii), and (iv).
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Section 55.  In-Use Utensils, Between-Use Storage.

@ During pauses in food preparation or dispensing, food preparation and
dispensing utensils shall be stored:

M Except as specified under Chapter 3, Section 55 (a) (ii), in the food
with their handles above the top of the food and the container;

(i) In food that is not potentially hazardous with their handles above
the top of the food within containers or equipment that can be closed, such as bins of
sugar, flour, or cinnamon;

(ii))  On aclean portion of the food preparation table or cooking
equipment only if the in-use utensil and the food-contact surface of the food preparation
table or cooking equipment is cleaned and sanitized at a frequency specified under
Chapter 7, Sections 1 and 16;

(iv)  Inrunning water of sufficient velocity to flush particulates to the
drain, if used with moist food such as ice cream or mashed potatoes;

(v) In a clean, protected location if the utensils, such as ice scoops,
are used only with a food that is not potentially hazardous; or

(vi)  Inacontainer of water if the water is maintained at a temperature
of at least 135°F (57.2°C) and the container is cleaned at a frequency specified under
Chapter 7, Section 1(d) (vii).

Section 56.  Refilling Returnables.

@ A take-home food container returned to a food establishment may not be
refilled at an establishment with a potentially hazardous food.

(b) Except as specified in Chapter 3, Section 56 (c), a take-home food
container refilled with food that is not potentially hazardous shall be cleaned as specified
under Chapter 7, Section 37(b).

(c) Personal take-out beverage containers, such as thermally insulated bottles,
nonspill coffee cups and promotional beverage glasses, may be refilled by employees or

the consumer if refilling is a contamination-free process as specified under Chapter 6,
Section 30(a)(i), (ii) and (iv).

Section 57.  Returned Food, Re-Service or Sale.
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@ Except as specified Chapter 3, Section 57 (b), after being served or sold
and in the possession of a consumer, food that is unused or returned by the consumer may
not be offered as food for human consumption.

(b) Except as specified under Chapter 3, Section 69, a container of food that is
not potentially hazardous may be transferred from one consumer to another if:

Q) The food is dispensed so that it is protected from contamination
and the container is closed between uses, such as a narrow-neck bottle containing catsup,
steak sauce, or wine; or

(i) The food, such as crackers, salt, or pepper, is in an unopened
original package and is maintained in sound condition.

Section 58.  Food Display Protection.

@) Except for nuts in the shell and whole, raw fruits and vegetables that are
intended for hulling, peeling, or washing by the consumer before consumption, food on
display shall be protected from contamination by the use of packaging; counter, service
line, or salad bar food guards, display cases; or other effective means.

Section 59.  Consumer Self-Service Operations.

@ Raw, unpackaged animal food, such as beef, lamb, pork, poultry, and fish
may not be offered for consumer self-service. This paragraph does not apply to:

Q) Consumer self-service of ready-to-eat foods at buffets or salad bars
that serve foods such as sushi or raw shellfish;

(i) Ready-to-cook individual portions for immediate cooking and
consumption on the premises such as consumer-cooked meats, consumer-selected
ingredients for Mongolian barbecue; or

(ii)  Raw, frozen, shell-on shrimp or lobster.

(b) Consumer self-service operations for ready-to-eat foods shall provide
suitable utensils or effective dispensing methods that protect the food from

contamination.

(c) Consumer self-service operations such as buffets and salad bars shall be
monitored by food employees trained in safe operating procedures.
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Section 60.  Ready-to-Eat, Potentially Hazardous Food, Date Marking.

@ Except when packaging food using a reduced oxygen packaging method as
specified in Chapter 3, Section 64, and except as specified in Chapter 3, Section 60 (d),
refrigerated, ready-to-eat, potentially hazardous food prepared and held in an
establishment for more than twenty four (24) hours shall be clearly marked to indicate the
date or day by which the food shall be consumed on the premises, sold, or discarded,
based on the temperature specified in Chapter 3, Section 51 (a) (ii) and the times noted
below. The day of preparation shall be counted as Day 1.

0] A maximum of seven (7) days at 41°F (5°C) or less

(b) Except as specified in Chapter 3, Section 60 (d) and (e), if the food is held
for more than twenty four (24) hours refrigerated, ready-to-eat, potentially hazardous food
prepared and packaged by a processing plant shall be clearly marked, at the time the
original container is opened in an establishment to indicate the date or day by which the
food shall be consumed on the premises, sold, or discarded, based on the temperature and
time combinations specified in Chapter 3, Section 60 (a); and

Q) The day the original container is opened in the establishment shall
be counted as Day 1; and

(i)  The day or date marked by the establishment may not exceed a
manufacturer’s use-by date if the manufacturer determined the use-by date based on food
safety.

(c) A refrigerated, ready-to-eat, potentially hazardous food (time/temperature
control for safety food) ingredient or a portion of a refrigerated, ready-to-eat, potentially
hazardous food (time/temperature control for safety food) that is subsequently combined
with additional ingredients or portions of food shall retain the date marking of the
earliest-prepared or first-prepared ingredient.

(d) A date marking system that meets the criteria stated in Chapter 3, Section
60 (a) and (b) may include:

Q) Using a method approved by the regulatory authority for
refrigerated, ready-to-eat potentially hazardous food that is frequently rewrapped, such as
lunchmeat or a roast, or for which date marking is impractical, such as soft serve mix or
milk in a dispensing machine;

(i) Marking the date or day of preparation, with a procedure to discard
the food or on before the last date or day by which the food must be consumed on the
premises, sold, or discarded as specified in (a) of this Section;

(i) Marking the date or day the original container is opened in
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a food establishment, with a procedure to discard the food on or before the last date or
day by which the food must be consumed on the premises, sold, or discarded as specified
in (b) of this Section; or

(iv)  Using calendar dates, days of the week, color-coded marks, or
other effective marking methods, provided that the marking system is disclosed to the
regulatory authority upon request.

(e) Chapter 3, Section 60 (a) and (b), do not apply to individual meal portions
served or repackaged for sale from a bulk container upon a consumer's request.

() Chapter 3, Section 60 (b) does not apply to the following foods prepared
and packaged by a food processing plant inspected by a regulatory authority:

() Deli salads, such as ham salad, seafood salad, chicken salad, egg
salad, pasta salad, potato salad, and macaroni salad, manufactured in accordance with 21
CFR 110 Current good manufacturing practice in manufacturing, packing, or holding
human food,;

(i) Hard cheeses containing not more than 39% moisture as defined in
21 CFR 133 Cheeses and related cheese products, such as cheddar, gruyere, parmesan and
reggiano, and romano;

(iii)  Semi-soft cheeses containing more than 39% moisture, but not
more than 50% moisture, as defined in 21 CFR 133 Cheeses and related cheese products,
such as blue, edam, gorgonzola, gouda, and monterey jack;

(iv)  Cultured dairy products as defined in 21 CFR 131 Milk and cream,
such as yogurt, sour cream, and buttermilk;

(v) Preserved fish products, such as pickled herring and dried or salted
cod, and other acidified fish products defined in 21 CFR 114 Acidified foods;

(vi)  Shelf stable, dry fermented sausages, such as pepperoni and Genoa
salami that are not labeled "Keep Refrigerated™ as specified in 9 CFR 317 Labeling,
marking devices, and containers, and which retain the original casing on the product; and

(vii)  Shelf stable salt-cured products such as prosciutto and Parma
(ham) that are not labeled "Keep Refrigerated™ as specified in 9 CFR 317 Labeling,
marking devices, and containers.

Section 61.  Ready-to-Eat, Potentially Hazardous Food, Disposition.

@) A food specified under Chapter 3, Section 60 (a) or (b), shall be
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discarded if it:
() Isinacontainer or package that does not bear a date or day; or

(it)  Is appropriately marked with a date or day that exceeds a temperature
and time combination as specified in Chapter 3, Section 51.

(b) Refrigerated, ready-to-eat, potentially hazardous food prepared in an
establishment or processing plant and dispensed through a vending machine with an
automatic shut-off control shall be discarded if it exceeds a temperature and time
combination as specified in Chapter 3, Section 51.

Section 62.  Time as a Public Health Control.

@ Except as specified in Chapter 3, Section 62 (d), if time only, is used as the
public health control for a working supply of potentially hazardous food before cooking,
or for ready-to-eat potentially hazardous food that is displayed or held for service for
immediate consumption:

M Written procedures shall be prepared in advance, maintained in the
establishment and made available to the regulatory authority upon request, that specify:

(A)  Methods of compliance with Chapter 3, Section 61 (b) (i)-
(iii) or (c) (i)-(v); and

(B)  Methods of compliance with Chapter 3, Section 31 for food
that is prepared, cooked, and refrigerated before time is used as a public health control.

(b) If time only, rather than time in conjunction with temperature control, up
to a maximum of 4 hours, is used as the public health control:

() The food shall have an initial temperature of 41°F (5°C) or less if
removed from cold holding temperature control or 135°F (57°C) or greater if removed
from hot holding temperature control:

(i) The food shall be marked or otherwise identified to indicate the
time that is four (4) hours past the point in time when the food is removed from
temperature control;

(iii)  The food shall be cooked and served, served if ready-to-eat, or
discarded within four (4) hours from the point in time when the food is removed from
temperature control;

(iv)  The food in unmarked containers or packages or marked to exceed
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a four (4) hour limit shall be discarded.

(c) If time only, rather than time in conjunction with temperature control, up
to a maximum of 6 hours, is used as the public health control:

Q) The food shall have an initial temperature of 41°F (5°C) or less
when removed from temperature control and the food temperature may not exceed 70°F
(21°C) within a maximum time period of 6 hours;

(i) The food shall be monitored to ensure the warmest portion of the
food does not exceed 70°F (21°C) during the 6-hour period, unless an ambient air
temperature is maintained that ensures the food does not exceed 70°F (21°C) during
the 6-hour holding period,

(iii)  The food shall be marked or otherwise identified to indicate:

(A)  The time when the food is removed from 41°F (5°C) or
less cold holding temperature control, and

(B)  The time that is 6 hours past the point in time when the
food is removed from cold holding temperature control;

(iv)  The food shall be:

(A)  Discarded if the temperature of the food exceeds 70°F
(21°C), or

(B)  Cooked and served, served if ready-to-eat, or discarded
within a maximum of 6 hours from the point in time when the food is removed from 41°F
(5°C) or less cold holding temperature control; and

(v) The food in unmarked containers or packages, or marked with a
time that exceeds the 6-hour limit shall be discarded.

(d) A food establishment that serves a highly susceptible population may not
use time as specified in Chapter 3, Section 62 (a)-(c) as the public health control for raw

eqggs.
Section 63.  Variance Requirement.
@) An establishment or processing plant shall obtain a variance from the

regulatory authority as specified in Chapter 1, Section 6, and under Chapter 1, Section 7,
before:
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() Smoking food as a method of food preservation rather than as a
method of flavor enhancement;

(i) Curing food;
(iii) Using food additives or adding components such as vinegar:

(A)  Asamethod of food preservation rather than as a method of
flavor enhancement, or

(B)  Torender a food so that it is not potentially hazardous;

(iv)  Packaging food using a reduced oxygen packaging method except
where the growth of and toxin formation by Clostridium botulinum and the growth of
Listeria monocytogenes are controlled as specified under Chapter 3, Section 64;

(v) Operating a molluscan shellfish life-support system display tank
used to store or display shellfish that are offered for human consumption;

(vi)  Custom processing animals that are for personal use as food and
not for sale or service in an establishment or processing plant;

(vii)  Preparing food by another method that is determined by the
regulatory authority to require a variance; or

(vii)  Sprouting seeds or beans.

Section 64.  Reduced Oxygen Packaging without a variance, Criteria.

@) Except for an establishment or processing plant that obtains a variance as
specified under Chapter 3, Section 63, an establishment or processing plant that packages
potentially hazardous food using a reduced oxygen packaging method shall control the
growth and toxin formation of Clostridium botulinum and the growth of Listeria
monocytogenes.

(b) An establishment or processing plant that packages potentially hazardous
food using a reduced oxygen packaging method shall have a HACCP plan that contains
the information specified under Chapter 10, Section 2(a)(iv), and that:

() Identifies the food to be packaged;
(i) Except as specified in (c) and (e) and as specified in (d) of this

Section, requires that the packaged food shall be maintained at 41°F (5°C) or less and
meet at least one of the following criteria:
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(A) Hasana,of0.91 or less;

(B) HasapH of4.6or less;

(C)  Isameat or poultry product cured at a food processing
plant regulated by the U.S.D.A. using substances specified in 9 CFR 424.21, Use of food

ingredients and sources of radiation and is received in an intact package; or

(D) Isafood with a high level of competing organisms such as
raw meat, raw poultry or raw vegetables;

(iii)  Describes how the packages shall be prominently and
conspicuously labeled on the principal display panel in bold type on a contrasting
background, with instructions to:

(A)  Maintain the food at 41°F (5°C) or below; and

(B)  Discard the food if within fourteen (14) calendar days of its
packaging it is not served for on-premises consumption, or consumed if served or sold for
off-premises consumption;

(iv)  Limits the refrigerated shelf life to no more than fourteen (14)
calendar days from packaging to consumption, except the time the product is maintained
frozen, or the original manufacturer's “sell by" or "use by" date, whichever occurs first;

(V) Includes operational procedures that:

(A)  Prohibit contacting ready-to-eat food with bare hands as
specified under Chapter 3, Section 39 (b);

(B) Identify a designated area and the method by which:

m Physical barriers or methods of separation of raw foods
and ready-to-eat foods minimize cross contamination; and

(1) Access to the processing equipment is limited to
responsible trained personnel familiar with the potential hazards of the operation; and

(C)  Delineate cleaning and sanitization procedures for
food-contact surfaces; and

(vi)  Describes the training program that ensures that the individual
responsible for the reduced oxygen packaging operation understands the:

(A)  Concepts required for a safe operation;
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(B)  Equipment and facilities; and

(C)  Procedures specified under Chapter 3, Section 64(a)(vi),
and Chapter10, Section 2(a)(iv).

(©) Except for fish that is frozen before, during, and after packaging, an
establishment may not package fish using a reduced oxygen packaging method.

(d) Except as specified in (c) of this Section, an establishment or processing
plant that packages food using a cook-chill or sous vide process shall:

Q) Implement a HACCP plan that contains the information as
specified in Chapter 10, Section 2 (iv);

(i) Ensure the food is:

(A)  Prepared and consumed on the premises, or prepared and
consumed off the premises but within the same business entity with no distribution or
sale of the packaged product to another business entity or the consumer,

(B)  Cooked to heat all parts of the food to a temperature and
for a time as specified in Chapter 3, Section 41,

(C)  Protected from contamination before and after cooking,

(D)  Placed in a package with an oxygen barrier and sealed
before cooking, or placed in a package and sealed immediately after cooking and before
reaching a temperature below 135°F (57°C),

(E)  Cooled to 41°F (5°C) in the sealed package as specified in
Chapter 3, Section 31 and subsequently:

m Cooled to 34°F (1°C) within 48 hours of reaching
41°F (5°C); and held at that temperature until consumed or discarded within 30 days after
the date of packaging;

(1) Cooled to 34°F (1°C) within 48 hours of reaching
41°F (5°C), removed from refrigeration equipment that maintains a 34°F (1°C) food
temperature and then held at 41°F (5°C) or below for no more than 72 hours, at which
time the food must be consumed or discarded.

(1) Cooled to 38°F (3°C) or less within 24 hours of

reaching 41°F (5°C) and held there for no more than 72 hours from packaging, at which
time the food must be consumed or discarded; or
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(IV)  Held frozen with no shelf life restriction while
frozen until consumed or used.

(F) Held in a refrigeration unit that is equipped with an
electronic system that continuously monitors time and temperature and is visually
examined for proper operation twice daily,

(G) If transported off-site to a satellite location of the same
business entity, equipped with verifiable electronic monitoring devices to ensure that
times and temperatures are monitored during transportation, and

(H)  Labeled with the product name and the date packaged;
and

(i) The records required to confirm that cooling and cold holding
refrigeration time/temperature parameters are required as part of the HACCP plan, are
maintained and:

(A)  Make such records available to the regulatory
authority upon request, and

(B)  Hold such records for at least 6 months; and

(iv)  Implement written operational procedures as specified in (b) (v) of
this Section and a training program as specified in (b) (vi) of this Section.

(e) An establishment that packages cheese using a reduced oxygen packaging
method shall:

M Limit the cheeses packaged to those that are commercially
manufactured in a processing plant with no ingredients added in the establishment and
that meet the Standards of Identity as specified in 21 CFR 133.150 Hard cheeses, 21 CFR
133.169 Pasteurized process cheese or 21 CFR 133.187 Semisoft cheeses;

(i) Have a HACCP plan that contains the information specified in
Chapter 10, Section 2 (a) (iv) and as specified under (b)(i), (b)(iii)(A) and (b)(vi) of this
Section;

(iii)  Labels the package on the principal display panel with a “use by”
date that does not exceed 30 days from its packaging or the original manufacturer’s “sell
by” or “use by” date, whichever occurs first; and

(iv)  Discards the reduced oxygen packaged cheese if it is not sold for
off-premises consumption or consumed within 30 calendar days of its packaging.
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Section 65.  Standards of Identity, Date Information.

@ Packaged food shall comply with standard of identity requirements as
specified in law including the Wyoming Food, Drug and Cosmetic Safety Act, W. S. 35-
7-110 through 35-7-127, 21 CFR 131-169 and 9 CFR 319 Definitions and Standards of
Identity or Composition, and the general requirements in 21 CFR 130 - Food Standards:
General and 9 CFR 319 Subpart A - General.

(b)  Food establishment or manufacturers' dating information on foods may not
be concealed or altered and must comply with law including the Wyoming Food, Drug
and Cosmetic Safety Act, W. S. 35-7-110 through 35-7-127

Section 66.  Honestly Presented.

@) Food shall be offered for human consumption in a way that does not
mislead or misinform the consumer and as specified in law including the Wyoming Food,
Drug and Cosmetic Safety Act, W. S. 35-7-110 through 35-7-127.

(b) Food or color additives, colored overwraps, or lights may not be used to
misrepresent the true appearance, color, or quality of a food and as specified in law
including the Wyoming Food, Drug and Cosmetic Safety Act, W. S. 35-7-110 through
35-7-127.

Section 67.  Consumption of Animal Foods that are Raw, Undercooked, or Not
Otherwise Processed to Eliminate Pathogens.

@) Except as specified in Chapter 3, Section 41 (c) and (d) (iv) and in Chapter
3, Section 69 (a) (iii), if an animal food such as beef, eggs, fish, lamb, milk, pork, poultry,
or shellfish is served or sold raw, undercooked, or without otherwise being processed to
eliminate pathogens either in ready-to-eat form or as an ingredient in another ready-to-eat
food, the license holder shall inform consumers of the significantly increased risk of
consuming such foods by way of a disclosure and reminder, as specified in (b) and (c) of
this section using brochures, deli case or menu advisories, label statements, table tents,
placards or other effective written means.

(b) Disclosure shall include:
() A description of the animal-derived foods, such as “oysters on the
half shell (raw oysters)” “raw-egg Caesar salad,” and “hamburgers (can be cooked to

order)”; or

(i) Identification of the animal-derived food by asterisking them to a
footnote that states that the items are served raw or undercooked, or contain (or may
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contain) raw or undercooked ingredients.

(©) Reminder shall include asterisking the animal-derived foods requiring
disclosure to a footnote that states:

M Written information is available upon request regarding the safety
of these items;

(i) Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of food borne illness; or

(i)~ Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of food borne illness, especially if you have certain
medical conditions.

Section 68.  Discarding or Reconditioning Unsafe, Adulterated, or
Contaminated Food.

@) A food that is unsafe, adulterated, or not honestly presented shall be
reconditioned according to an approved procedure or discarded.

(b) Food that is not from an approved source as specified under Chapter 3,
Sections 1-4 and 8-10, shall be discarded.

(c) Ready-to-eat food that may have been contaminated by an employee who
has been restricted or excluded as specified under Chapter 1, Section 13, shall be
discarded.

(d) Food that is contaminated by food employees, consumers, or other persons
through contact with their hands, bodily discharges, such as nasal or oral discharges, or
other means shall be discarded.

Section 69.  Pasteurized Foods, Prohibited Re-Service, and Prohibited Food.

@) In an establishment that serves a highly susceptible population:

() The following criteria apply to juice:
(A)  For the purposes of this paragraph only, children who are
age 9 or less and receive food in a school, day care setting, or similar facility that provides

custodial care are included as highly susceptible populations;

(B)  Prepackaged juice or a prepackaged beverage containing
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juice that bears a warning label as specified in 21 CFR, Section 101.17(g) Food Labeling,
or a packaged juice or beverage containing juice, that bears a warning label as specified
under Chapter 3, Section 76 () (ii) may not be served or offered for sale; and

(C)  Unpackaged juice that is prepared on the premises for
service or sale in a ready-to-eat form shall be processed under a HACCP plan that
contains the information specified under Chapter 10, Section 2 (a)(ii)-(v) and as specified
in 21 CFR Part 120 - Hazard Analysis and Critical Control Point (HACCP) Systems,
Subpart B Pathogen Reduction, 120.24 Process controls.

(i) Pasteurized eggs or egg products shall be substituted for raw eggs
in the preparation of:

(A)  Foods such as Caesar salad, hollandaise or Béarnaise sauce,
mayonnaise, meringue, eggnog, ice cream, and egg-fortified beverages;

(B)  Except as specified in Chapter 3, Section 69 (v), recipes in
which more than one egg is broken and the eggs are combined;

(iti)  The following foods may not be served or offered for sale in a
ready-to-eat form:

(A)  Raw animal foods such as raw fish, raw-marinated fish, raw
molluscan shellfish, and steak tartare;

(B) A partially cooked animal food such as lightly cooked
fish, rare meat, soft-cooked eggs that are made from raw eggs, and meringue; and

(C)  Raw seed sprouts.

(iv)  Time only, as the public health control as specified in Chapter 3,
Section 62 (d), may not be used for raw eggs.

(V) Chapter 3, Section 69 (a) (ii)(B), does not apply if:
(A)  The raw eggs are combined immediately before cooking for
one consumer’s serving at a single meal, cooked as specified in Chapter 3, Section 41(a)(i),
and served immediately, such as an omelet, soufflé, or scrambled eggs;
(B)  The raw eggs are combined as an ingredient immediately
before baking and the eggs are thoroughly cooked to a ready-to-eat form, such as a cake,

muffin, or bread; or

(C)  The preparation of the food is conducted under a HACCP
plan that:
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m Identifies the food to be prepared,

(1) Prohibits contacting ready-to-eat food with bare
hands;

(1) Includes specifications and practices that ensure:

(1.)  Salmonella enteritidis growth is controlled
before and after cooking; and

(2.)  Salmonella enteritidis is destroyed by
cooking the eggs according to the temperature and time specified in Chapter 3, Section
41(a)(ii);

(IV)  Contains the information specified in Chapter 10,
Section 2(a)(iv), including procedures that:

(1.)  Control cross contamination of ready-to-eat
food with raw eggs; and

(2.)  Delineate cleaning and sanitization
procedures for food-contact surfaces; and

(V)  Describes the training program that ensures that the
food employee responsible for the preparation of the food understands the procedures to
be used.

Section 70.  Extraction of Honey.

@ Honey should be extracted only from combs free from blood of the bees or
the larvae of the wax moth, and combs that are properly capped.

Q) Combs from colonies containing dead adults or larvae, pesticides,
antibiotics or any other adulterants shall not be extracted.
Section 71.  Pumping Honey.
@ Before pumping honey, it shall first be strained through a screen of at least

eight mesh to the inch, or pumped from a baffled sump tank which provides a constant
supply of honey for the pump.

Section 72.  Honey Grading.
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@ All honey or honey product sold or offered for sale or grade shall conform
to the grading requirements of 50 FR 15861 United States Standards for Grades of
Extracted Honey or 32 FR 7565 United States Standards for Grades of Comb Honey for
the specific grade to which reference is made.

Section 73.  Meat and Poultry Establishment Processing Requirements.

@ Meat and poultry products processed in an official establishment shall
meet the requirements of 9 CFR 318 Products and Other Articles Entering Official
Establishments, 319 Definitions and Standards of Identity or Composition, and 381
Poultry Products Inspection Regulations, Subpart O- Entry of Articles Into Official
Establishments; Processing Inspection and Other Reinspections; Processing
Requirements, and Subpart P- Definitions and Standards of Identity or Composition.

Section 74.  Tagging Food Products, “Wyoming Retained.”

@ Any food product suspected of being adulterated or in any way unfit for
human food may be tagged with a “Wyoming Retain” tag by the regulatory authority.

Q) The regulatory authority shall:

(A)  Record the tag number; and

(B)  The kind and amount of the food product retained.
(i) The retain tag shall:

(A)  Accompany the food product to the room in which it is
retained for final inspection; and

(B)  Not be removed except under the following condition:
m When the final inspection is made, if the food
product is an inspected meat product the disposition shall be determined by the regulatory

authority.

(iii)  The regulatory authority shall make a complete record of the
transaction.

(iv)  If, upon final inspection, the food product is passed for food, the
regulatory authority shall remove the retain tag and record the transaction.

(c) No meat food product which does not meet the requirements of the
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Federal Meat Inspection Act, the Poultry Products Inspection Act, or 9 CFR 300 to End,
may be prepared or sold.

Q) Any meat food product found to violate subsection (b) may be
tagged with a “Wyoming Retain” tag by the regulatory authority;

(i) The retained product shall not be sold or disposed 