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Introduction

The purpose of thithese Guideliness to provide processingnd handling recommendations to
Butte County producers who process and sell less thah,000 chickens under thePro-
ducer/Growerg 1,000Bird LimitExemption Thegoal is that products offered for sale are whole-
some and processed under clean asahitary conditions, and that the operation itself does not
result in environmental harm.

Consumer interest in locally raised pastured pouls high, and many smaltalefarmers are
working to meet this demandviost small commercial producens Californiatake advantagef
federal legislation allowingroducersraising lesghan 1,000 chickens/yedo sell poultrythey
raise, slaughter and process on their own farm in uninspected facilities.

Asof June 2012 there are no knowases of food borne illness traced back to a ssadle pro-
ducer slaughtering birds uninspected orfarm facilities. But insurers are undésdably nerv-
ous about coverinthese operations, especially as they have increasadinber in recent years,
leadinginsurers to feel that their risk exposure is greater. This guide is part afagegy to
properly train poultry producers in the regulations afusbd safety best practices fa@rocessing
their poultry onfarm. It was developed ahe suggestion of a major farinsurer, and should
result in fewer insurance coverage denials for srazdle farmersprocessing their poultry on
farm.

Land Use Requirements

Theinitial stepbefore initiating a small chicken flock operation is to contact the Department of
Development Services to make sure that the operation will meet current land use plamming a
zoning requirements. DDS can be contacted at (530)7888 or by going onto their website
located at: http://www.buttecounty.net/dds/home.aspx

Producer/Grower z1,000 Bird Limit Exemption

Limited provisions of the Poultry Product Inspection f2PI1A) apply to poultry growersho
slaughter no more than 1,000 poultry in a calendar year for use as himoah Aperson may
slaughter and process poultry that he or sheseal on his or her premisesdthey may distribute
such poultry without mandatory imgction when the following fiveriteria are me{PPIA Section
ncnoO06NUL a{ STé a@FR §38BPIOO)IOV 6 N L & n

Criteria

a. The poultry grower slaughters no more that 1,d@althy birds of higr her ownraising in a
calendar yeafor distribution as human food;

b. The poultry grower does not engage in buying orirsglpoultry products other thathose
produced from poultry raised on his or her own farm;

1 Some published copies of the PPIA numberdéetions 1 to 25 instead of 451 to 470 as numbered in the United
States Codes.
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c. The slaughter and processing are conduateder sanitary standards, practices, and proce-
dures that produce poultry products that are sound, clean, and fit for human food (not adul-
terated);

d. The producer keeps records necessary for the effective enforcement of the Act [Title 9 CFR
381.175]; and

e. Thepoultry productsare offered only by direct sale to the consumer andrdd move in
O2YYSNODS® o6LY (KAa O2yGSEGE 402YYSNODS¢ A& RS
try products between States, U.S. territories (Guam, Virgin Island of the UBiteds, and
American Samoa), and the District of Columbia) [PPIA Section 453; Title 9CFR 8§381.1(b)].

Notes
If any of the five criteria are not met, the owner of the poultryat eligible for this exemption.

The exemption is one of the most important femallscale poultry farmers. It permits a poultry

raiser in California to slaughter and process their own birds on their own premises for marketing
within their state as human food without federal inspection as long as the number of birds does

not exceedl,000 chickens (or equivalent) within one calendar year. The exemption restricts
where and how the processed poultry can be marketed and has specific labeling requirements.

LG akKz2dzZ R faz2 68 y20SR GKIG GKS SmGbetai A2y A,
FIENYSNRE 2NJ FIYAf@ YSYOSNR 2LISNIGS 2y | 3IAGSY
total are allowed from this farm for the exemption. Each farmer or family member raising birds

on a particular farm is not entitled to the 1,000 bird exgion. If any farm is found to produce

more than 1,000 chickens, it is a violation of the exemption. In these cases, a USDA inspection
will be required.

Records necessary for the effective enforcement ofekemptioninclude slaughter records and
recordscovering thenumberof poultry productssoldto customers. USDA/FSIStioe California
Department of Food and Agriculture revieuch records to determine compliance with the re-
quirement of the sale of no more than 1,000 poultry in a calendar y&ae Apendix A fora
sample log.

The Actdoes notexempt any person slaughtering or processing poultry from the provisions re-
quiring the manufacturing of poultry products be free from adulteration and properlyranded.
Thus, all businesses slaughtering orgassing poultry for use as human food, including exempt
operations, must produce poultry product that is not adulterated or misbrantied.

Sales

Federal legislation does not specify where birds slaughtered and processed unde@@obird
exemption can benarketed other than to specify that they cannot be marketed across state
lines. Instead, the federal government leaves it to the states to legislate any further restrictions
on where these birds can be marketdéirms operating under th&,000bird exempton must

24DdZARF YOS F2NI 5SGSNNAYAYI 2KSUKSNI I t2dAf GNE {f |} dz3K{ S NounyNBrod-NE OS &8 Ay 3
dz0Ga Ly&aLlSodazy sHayiviOPRDE/dbd-SI8NbticesPdulinh Slabglter Exemption_0406.pdf
3
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maintain control of their product up to the end consumer and limit sales to theiiaom outlet,
roadside stand oFarmersMarket.

Both state and federal officials require that poultry product entering interstate commierbe
inspected and passiby the USDAPoultry slaughtered and processed under the 1,000 bird ex-
emption is not inspected bthe USDA therefore these products cannot cross state lines.

The poultry raiser can only process poultry that they have raised. They cannotfouyporposes

of resaleany poultry products other than those from poultry of their own raisiiljthe slaughter

and processing must be done on farm. The equipment used may be owned, rented or provided
in the form of a Mobile Poultry Processing Unit (MPPU).

Product Description

Labels must include the common name of the product (chicken), identify the chicken as raw, and
state whether the product isésh or frozenandwhole or parts As of May 2012, parts from the
same slaughter/processing batch can be grouped#de, i.e. a bag of wings.

Poultry products may be sold fresh or frozen. However if sold freshprifguct must be picked
up within 4 hours of slaughter by consumer or held at less than $1idbFto sale

Uses: Ready to cook carcasses/parts.

Packaging Requirements

All packaging materials in direct contact with food minstsafe for their intended usender the
Federal Food, Drug, and Cosmetic Act (F§DRoultry products may not eackaged in a con-
tainer that is composed of any substances that mayliaate the contents or be injurious to
health. Only FDA approved food grade packaging is allowed.

LG Aa GKS TIFNXYSNWA NI adoiRgyadeipackiny mdtadialsine usedS S G K I

Proper wrapping and rapid freezing contribute to a longeritegguality product. Theyoal is to
prevent moisture loss from the meat (freezerrbiand keep air out. Packagiogtions for poul-
try include: freezer paper, tray wrapdagtic wraps, barrier films andeat trays, and heashrink

bags.

Labeling

Califoniahas adopted the USDA FSIS MdadalLabeling Requirements. Tf@lowing items are
required to be on the principal displganel (the main = =

label) for allales of meat or poultry, or meat or poultr
products sold irCalifornia

w Product name (example Whole Chicken,
Chicken Breast, Whole Turkey with Giblets) | 0]ssr| wrwt b | PRicepes b

w Inspectionlegend and establishment number:
For poulty processed under thé,000bird ex- =
emption, this des not need to be stated as tifarm or product $ not inspected. The
label mustinclude the satement: Exempted- P.L. 96492.
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w Net weight statement This includes packed on date, sell byedarice per pound, and
net weight. Frozen meat does not require a-4sfldae. Products can be sold by tpack-
age or by the pound. If sold by the pounckthet waght must be on the package atite
price per pound price must be posted for all consumersee. Digital scales suitalftar
commerce are required for sale by the pound

w Address lineThis must include
SAFE HANDLING INSTRUCTIONS |
the name and address of th THIS PRODUCT WAS PREPARED FROY POULTRY MEAT. SOKE FOOD)
farm. PRODUCTS MAY CONTAIN BACTERIA THAT COULD CAUSE ILLNESS IF THE!
. PRODUCT IS MISHANDLED OR COOKED IMPROPERLY. FOR YOUR PROTECTION
w Handling statement FSIS eX4l z1) oy THESE SAFE HANDLING INSTRUCTIONS. EXEMPT P.L. 00492 |

pects all poultry sold in com{ =] KEEP REFRIGERATED OR FROZEN.

merce to bear safe handing inf THAW IN REFRIGERATOR OR MICROWAVE. |
structions. Producers operat KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER FOODSJ.}
, : i WASH WORKING SURFACES (INCLUDING CUTTING BOARDS), UTEN- |
ing under the1,000 bird ex SILS, AND HANDS AFTER TOUCHING RAW MEAT OR POULTRY. |

emption must use a modified
P g{" COOK THOROQUGHLY. |

safe handling instructions labe| , KEEP HOT FOODS HOT. |
that denotes processed unde ’J_\ REFRIGERATE LEFTOVERS IMMEDIATELY OR DISCARD. |

Exempt P.L. 9@92.

Nutritional F acts
Nutrition factsare not essential for raw (fresh or frozen) poultry. However, if a farmer makes a
nutritional claim in any way, then s/he must provide a nutritional label.

Processing Guidelines

Hand Washing and Toilet Facilities

Hand washindacilities with warm running water needs to be available in the immediate vicinity
of the processing area and toilet facilities need to be available at a location accessible to pro-
cessing personnel.

Water Used in Processing and Sanitation

All water used in procesyy, cleaning and sanitation, in chilling tanks and ice manufacture, and
in any other aspects of the production of whole raw poultry carcasses shall be potable. Private
water supply shall be tested annually to determine potability.

Cleaning and Sanitation A gents

Approved sanitizing agents (soaps and detergents) for use on food contact surfaces must be used
in prescribed concentrations and method®ee AppendiBfor more detailed information about

the use of sanitizers.

Equipment Maintenance Agents

Any agens used in equipment maintenance must be food grade, including any lubricants applied
to equipment surfaces subject to corrosion after final cleaning, rinse and sanitation. This applies
whether such equipment is rented on a MPPU or owned by the produceused in the pro-
duction of raw poultry carcasses.
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Environmental Considerations

The on farm processing of poultry whether utilizing MPPU or farm owned equipment must be
managed in a manner that protects the environment, including surface and groundwatér, an
soils.More detailed information about the reuse of processing wastewater and solid waste is
outlined under theK S | R MahabingiProcessing Waste in the following section.

Good Manufacturing Practices
¢CKS F2ft2¢gAy3 D22R al ydsfaGNRdaNS\ yeK It INJ &idk O/SSiS R D
FIL OGdzNBé¢ &1 FS YR ¢gK2f Saz2yYS FT22R TFT2NJ &2dzNJ Odza
tends well beyond a mobile unit or your own poultry processing equipment to your whole farm.
It includes the people and the buildje, grounds, equipment and conditions on your farm site.
¢tKS FT2ff26Ay3 Dat Qa I RRNBaa ff 2F GKS&AS | NBI ¢
environment that allows for the safe and sanitary processing of a potentially hazardous food.

Open-Air vs. Enclosed Processing Area

An enclosed processing area is preferred because it provides for greater control of the processing
area from external elements, insects, ammdlents or other animals that can spread diseakse

of an enclosure, however, mhgnot be practical for a small scale chicken processing operation
due to issues associated with heat, scalding, and odors in an enclosure that is not sufficiently
large and property ventilated.

When processing is in an unenclosed area, it must be paddron a readily cleanable concrete
slab and processing activities must be restricted rain, mud, or other conditions would prevent
sanitary outdoor operations at any step, including composting and offal handling.

Unenclosed processing is not acceptabletihe California Department of Food and Agriculture
(CDFA)Therefore chicken producers need to be aware thalhe 1,000 annual chicken slaughter
limit is exceeded an acceptable enclosure will be required by CDFA as part of their regulatory
requirements.

Provide Training for Processing Personnel

Design and implement an effective training program in which all those who assist in processing
of poultry understand personal hygiene and sanitary product handling procedures.

Establish Health and Hygiene Policies for Processing Personnel

Make certain that you and your personnel have the knowledge, skills and attitude necessary to
protect your poultry products from contamination by food handlers. This is especially important
because poultry products support the ridpgrowth of microorganisms and are recognized as a
GLRGSYGAFT e KIFITFNR2 dServSa@RprRimifar fdo@ safatyptiRiSinglprb-G (i Sy R
gram to insure that you are well informed about safe food handling.
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Your Personnel Healdnd Hygiene Paties and training program must address:

a. Personal Health and Cleanliness. Personnel should be dismissed from the processing environ-
ment if they:

Have a food borne illness.

Show symptoms of a stomach or intestinal iliness or jaundice.
Have a sore throat aemperature.

Have an infected wound or cut.

Live with or are exposed to a person who is ill.

€ &€ & g € €

Personal Cleanliness. You and your personnel must discuss the critical importance of gen-
eral personal cleanliness. Ideally, you and they should shower and shdrefwe work.
(Dirty hair, for example, is a prime source of pathogens.)

b. Hygienic Hand Practices. Hand washing is thetnmaportant aspect of personalygiene for
food handlers. Train personnel to follow these steps:

w Wet hands with running water as hot gsu can comfortably stand it (dast 105° F) and
apply soap. Vigorously scrub haratsd arms for at leaden to fifteen seconds. Pay spe-
cial attenion to cleaning between fingeend under fingernails.

w Rinse thoroughly under hot running water.
w Dry handswith a single use paper towel.
w Use a paper towel to turn off the faucet ato open the bathroom facilitgloor.

c. Wash hands frequently when handling live esogessed poultry or viscera, a®ll as before
starting work and after:

Using toilet facilities.

Handling processing byroducts or trash.

Touching hair, face or body, including an open sore.
Sneezing, coughing or using a tissue.

Handling chemicals that might affect food safety.

€ € g € € ¢

Touching dirty clothing, work aprons, waskrfaces or anything else thabuld contami-
nate hands, such as unsaany equipment, work surfaces cfeaning tools.

d. Gloves, if used, should be disposable andhgea when they become soiled twrn, before
changing tasks, and at least every four hours during continued use.

Hand dipsare optional but not required. Nail psh should be prohibited; nailshould be
clipped short.

e. Proper Work Attire You and your processing personnel should:

w Wear clean clothing. If possibléhange into clean clothes at th@ocessing site.
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w Wear a clearhat or other hair restraint. Hairestraints serve two purposeshey keep
you from touching your ha and keep your hair away frofimod. Personnel with long
beards should wear beard restraints.

w Remove jewelry from hands and armswééy provides a gooddst sitefor pathogens
and may pose a hazard when working around equipment.

w Wear appropriate, clean boots or clessed shoes with nosskid soles.
Consider providingstep y & K2 S a I y Aafipoihtd of ehtrydothé groéessng a ¢
area.

Create and Maintain a Clean Processing Environment

Establish grounds and building maintenancecgicees that provide a clean amholesome pro-
cessing environment.

a. Set up or arrange your site to allow easy and diraovement of your birds to théolding
area and the pocessing area. Clean andsidifect poultry transport coopbefore and after
use, Plan for easy and ditemovement of chilled, packagexzhrcasses to your esite refrig-
erated storage areas.

b. Maintain the following areas in a clean, wefiained condition ad free of litter:
w Poultry holding facilities and adjacent areas.
w The processing equipment location (including water and electric hook up).

w Buildings or sheds used for: storage of processing/handling supplies, equipment and fin-
ished product (i.e., refrigation or freezing, and adjacent areas).

w Facilities used by personnel for personal hygiene (i.e., toilets, handwashing, supplies and
clothing) and adjacent areas.

w Onsite areas used for processing waste managemeat fields or pastures used for
wastewate disposal and compost areas used to process solid wastes).

c. Frequently inspect all outside areas of your site for trash, blood, feathers, fecal material, etc.,
all of which must be promptly and properly removed and disposed of.

d. Keep trashcans, if any, titih covered.

e. Maintain adequate dust control throughout your site.

f. Keep the,buildings and shedsi you use for storing proce§sing supplies and product, qnd for
YFEAYUGFEAYAY3I LISNRZ2Y I Ke3aASYyS 2F e2dzNJ LISNRZ2YY

Control Pests: Inside and Outside

Install and maintain adequate pest control measures throughout your processing environment.

a. YSSL) Fff FINBFa FTNBES 2F KINDB2NF3ISa F2N) NBRSy(
age and processing areas.
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b. Install measures to preventild birds, domestic and wild animals, and insects from entering
your processing environment.

Prevent wild birds and other pests from nesting in the processing environment.
d. Inspect all areas prior to processing dates for presence of rodents and all @&sbist. p

e. Establish and maintain rigorous-6&rm and farmto-farm biosecurity policies and practices.
Additional information about biosecurity is found in Appen@ix

Control Access

Place signs around your site to provide strict access control in your progess/ironmentRec-
ognizing and Agra tourism is often an important element of a small chicken processing operation,
take steps to control the traffic flow afon-personnel entering your poultry rearing areas (a bi-
osecurity issue) and processing environmemd minimize to the extent feasiblen-farm pro-
cessing area when in use. Limit access to poultry holding areas, processing areas;sdaad on
storage/refrigeration areas to trained personnel during processing operations.

Personnel should not move backdforth between the slaughter and evisceration areas, be-
tween the processing area and poultry holding andfamm refrigeration/storage areas, or out

of and back into the processing environment without removing gloves and aprons when leaving,
and withoutwashing hands upon return. Prohibit smoking, eating, drinking, and chewing gum
and tobacco in the processing environment when processing is taking place.

Provide and Protect Potable Water

Provide a supply of sate-drink, potable water that is sufficierfjuantity and pressure) to sup-

port all processing, chilling, cleaning, sanitizing and personnel hygiene needs, including ice man-
ufacture. (Sources of potable water include municipal water, private wells that are properly man-
aged and regularly tested; clad@ortable water containers filled with potable water and bottled
drinking water.) In addition:

a. Provide hot water (10°-1109 for personal hygiene (including hand washing) and equipment
cleaning (20° minimum).

b. Provideacceptable food-grade quality(or potable water)hoses and pipes for all water used
for processing, cleaning and personal hygiene.

c. Install and maintain measures to prevent contamination of water used in processing, cleaning
and personal hygiene; prevent cressntamination between potabland nonpotable water
with water system backflow prevention devices (air gaps, vacuum/pressure breakers or check
valves).

Maintain and Securely Store Processing Equipment and Utensils

Maintain your processing equipment and utensils in good condition, abttiey can perform
effectively and can be easily cleaned and sanitized. Store them securely when not in use.

a. Conduct preand postoperation inspections of all processing equipment and utensils, check-
ing for cleanliness and signs of rust, wear, damagetber defects.A sample inspection
checklist is found in AppendiXx A checklist should typically include the following:
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Transport Coops

Killing cones

Scalder and pluckeér SA LISOA I f £ & GKS LI dzO1 SNJ aFAYISNEE
Knives and other implements and utensils

Eviscerdion and work tables

Chilling and holding tanks; ice containers; processing waste collection tubs

Cleaning and sanitizing equipment

€ € € € € & € €

Hoses, water and propane lines and connections, water backflow devices, electric outlets
and wiring, propane tanks, etc.

b. Repir serious defects and/or perform necessary maintenance before processing begins and
prior to storage.

c. Store all equipment and utensils in good conditions in clean, secure storage areas, to prevent
damage or contamination of any kind.

Provide Secure Storage for Processing Supplies and Materials

Store all supplies and materials used in cleaning, sanitizing, packaging and labeleam, se-
cure storage areas, to prevent damagecontamination of any kind. Keegieaning and sanitizing
agents in clearly lzeled, secureontainers; keep separated frosupplies that may come in con-
tact with food.

Manage Processing Wastes

Your plan should describe the steps you will take to aggnprocessing wastes in a saiied
environmentally responsible manner. It will imstthat:

a. Wastewater, such as that which is generated from chilling tanks, cleaning, and rinsing, must
be collected and disposed of in a manner that will not have an adverse impact on any sur-
rounding well or surface water body. Therefore a minimum 200 fmiback between the
disposal site and wells and surface water needs to be maintained. A typical method of dis-
posal is subsurface application to biologically active farm hayfields or pastures in a manner
that precludes erosion and functions as a safe gograpriate crop nutrient.

The Central Valley Regional Water Quality Control Board is the state regulatory agency re-
sponsible for the protection of groundwater and surface water and can be reached for addi-
tional information at (530) 224845, and at the filowing website addreskttp://www.wa-
terboards.ca.gov/centralvalley/In addition, Butte County Environmental Health can be
reached for additional information at (530) 53@81.

b. Solid processingvaste, such as poultry featherblood and viscera, is properbollected,
transported and incorporated intoreactively managed agriculturempost pile or windrow.
o 2dzNJ LINE L2 4 SR @ustysufipart (activieod®p0sting]Sricluding appropriate
bulking mateials, moisture content and C:idtio. Agricultural compost piles from a small
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chicken slaughter operatioare exempt from state regulation, but guidance on best practices
can be found on the web ahttp://www.deq.state.or.us/pubs/reports.htm#Compost

c. Trash, such as discarded containers for sespllamaged packaging materialsd disposa-
ble gloves, is properly collectechntained and removed from yogrocessing environmen

Standard Operating Procedures and Sanitation Standard Operating Pro-

cedures
{dFYRFNR hLISNIGAY3 t NPOSRdzZNBa 0{ ht QPiodedtre§ R { |
6{{ht Qa0 INB RS&aA3IAYSR (2 LINBGSyild G&B8entunBI { A
that food products are wholesome and unadulterated. They desdrdveto carry out and doc-
ument safe food handling and personal hygiene practices (Good Management Practices).

y
2y

Inspection and completion of checklists for assuring that SOPs @¥sS8e followed is the re-
sponsibility of the produceprocessor. A sample checklist is shown in Appendix E. The following
table summarizes each of the SOP and SSOP procedures that should be incorporated into an

overall management plan.

Program Element | Frequency Procedure
) 1 Visually inspect processing environment (grounds and buildings
. Prior to each : ; e .
Site Management ) cluding storage areas and sanitary facilities) for cleanliness and
and Pest Control z;(igessmg presence of pests. List needed correctagtions.
9 Perform corrective actions
1 Interview and visually check processing personnel for health an
Personnel Health Each day of personal hygiene considerations, prior to approving anyone for
and Hygiene processing food handling
9 Dismiss anyone found unisable for work
. Visually inspect all equipment and utensils for cleanliness and o
Pre-Operational In- 1 oUally insp quip
; .. | Each day of ability
spection and Sanita- . . o )
tion processing 1 Clean, rinse and sanitize all product contact surfaces, equipmer
and utensils, including coolers
Kill Area
9 If a piece of equipment or a utensil falls to the floor or ground,
wash thoroughly
. . 1 Maintain area in a clean and sanitary condition throughout oper
Daily Operational .
. . Each day of tion
Sanitation Mainte- . .
nance processing Processing Area
1 If a carcasalls to the ground, or comes in contact with unsanitiz
surface, discard immediately
1 Maintain entire area in a clean and sanitary condition throughou
the daily operation
Chill Tank, Giblet Chilltank 1 Change water in the chill tank as needed to maintain sanitary cd
Chill Containers and| slurry and tions
Refrigeration Tem- | giblet chill { Use a digital thermometer to test icurry temperatures of chill
perature Monitoring | containers tank and giblet chill containers
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Program Element

Frequency

Procedure

tempera-
tures: Check
once per hour
of operation

Refrigerator

1 Use a digital thermometer to test prehill potable tank water (add
cold water frequently to maintain as cool as possilce water
slurry is not required)

1 Use a maximum temperature thermomet® measure refrigera-
tor storage temperatures

temperature: | Notes
Check and 1 The taget temperature forthe chill tankis between 33° and® F
record once (add ice as necessary)
per day .
1 The chill tank must reduce the temperature of carcasseslfoFor
less within 4 hours of evisceration
1 Adigital thermometerwith an accuracy of2%is neededo meas-
ure internal carcass temperaturesd a minimum of 5 birds should
be tested
1 Giblets must be chilled tol4F or below within two hours of
slaughtering the birds
9 Fresh product must be held 88> 41° Fduring storage and transit
resulting in product shelf life is 4 daysegze or discard product if
held for more than 4 days
Kill Area
9 Pick up feathers and other matter and deposit into recejsdor
inedible material.
1 Briefly prerinse all dirty areas with warm water and start the pro-
cess at the top and work all material down to the floor.
1 Apply detergent as follows:
0 Rinse all equipment from top to bottom
o0 Inspect and reclean any missed areas
0 After cleaning/rinsing work areas, apply sanitizer to all cor
tact surfaces
0 Squeegee standing water to the floor
Processing Area
Operational Sanita- | Each day af-

tion Schedule

ter processing

9 Pick up any pieces of bones, fat, meat or other matter and depg
into container for inedible material

9 Disassemble all equipmeand place parts in their designated tub

1 Briefly prerinse all soiled areas with warm watestart the process
at the top and work all material down to the floor

1 Apply approved soap as directed
9 Rinse all equipment from top to bottom
1 Inspect and recleanany missed areas

1 After equipment and work areas have been cleaned, apply sanit
to all contact surfaces

1 Squeegee any standing water on floor to drainage areas
1 Remove, clean and sanitize any waste conduits or drains
1 Apply edible oil to all surfaces thate subject to corrosion
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Sanitation Control Plan

Food safety is a critical concern for your business and your customers. The failure to control a
food safety hazard in your operation can make people sick and result in undesirable legal and
economic consegences for you and your indugtr

A Sanitation Control Pldior your farm is a valuable tool that can help you to produce a safer
food product; it focusegour thinking on identifying andeliminatingor minimizingfood safety
hazards to an acceptable ldvé Sanitation Control Plawill reduce the likelihood that your op-
eration will produce an unwholesome food and save you from economic losses that can result
when you must dispose of an unsafe product at the end of the line.

Development of &anitation Cotrol Planhas the following steps:

a. Assespotential hazards associated with all areas of your product and your process, and
describe masures that prevent the hazards

b. Determine theobservable control measures
c. Establish a monitoring program using a chestkli
d. Identify actions needed if control measures are not met

EachSanitation Control Plais unique to a specific food product and processing facility. The out-
line included below has been developed for tisepoultry producer processing under th&ro-
ducer/Gower ¢ 1,000Bird Limit Exemptiomo produce raw poultry carcasses for dirdotcon-
sumer sale.

Sanitation Control Planningh Poultry Slaughter
Process Step Potential Hazard Control Measures

Biological/Physical: fecal contamination| Withhold feed 12 hours prior to pro-

Receive/Hold from birds cessing. Clean foreign matter from birdg

Proper cleaning of cones, equipmeand

Kill/Breed Biological: pathogen introduction .
utensils

Scald Biological: pathogen introduction Momtor watgr temperature: change wa-
ter if/as required

Pluck Biological: pathogen introduction Proper c_Ieanln_@f equipment, including
rubber picker fingers

PreChill Biological: pathogen introduction Monitor water temperature: change fre-

quently

Proper cleaning of equipmemind uten-
sils

Remove head, crop,

feet, and oil gland Biologic& pathogen introduction

Proper training, proper cleaning of equijg

Make cut around vent| Biological: pathogen introduction :
ment andutensils

Proper cleaning of equipmeaind uten-
Eviscerate Biological: pathogen introduction sils; proper care in not puncturing intes-
tines

Proper cleaning of equipmeatnd uten-
sils

Harvest liver, heart,

gizzardandneck Biological: pathogen introduction
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Process Step Potential Hazard Control Measures

Trim carcass, final
rinse

Trim to remove foreigmatter. Proper

Biological: pathogen introduction cleaning of equipmenand utensils

Final inspection; car-
cass, giblets, neck

Trim to remove foreign matter. Proper

Biological: pathogen introduction : .
cleaning of equipment

Chill carcass, giblets,

neck Biological: pathogen introduction Monitor temperature

Biological: pathogen introduction

Drain carcass, giblets, ; . :
Physical: contamination from foreign

neck

Proper cleaning of equipment, utensils,
and food contact surfaces

matter
Biological: pathogen introduction . . .
) - . Proper cleaning of equipment, utensils
Cut up carcass Physical: contamition from foreign

and food contact surfaces
matter

Biological: pathogen introduction from
Package, weighandla- | birds

bel Physical: contamination from foreign
matter

Include Safe Handling Instructions on la
bel. Wastor trim to remove contamina-
tion from foreign matter

At final inspection there will be no visible foreign matter and zero tolerance for fecal matter and
ingesta. The internal bird temperature tested in the cavity with thermal probe is to be below 41°
F.

Glossary of Terms
Adulterated Generally, impure, unsafe, or unwholesome; however, the Federal Food,

Drug, and Cosmetic Act, the Federal Meat Inspection Act, the Poultry Products

Inspection Act, and the Egg Products Inspection Act contain separate langefageglin very
ALISOATAO oOoFlyR tSy3idkKeo GSNya K2g GKS GSN¥Y al Rc
laws regulates. Products found to be adulterated under these laws cannot enter into commerce

for human food use.

Corrective actionProcedurego be followed when a deviation occurs.

Critical control pointA point, step, or procedure in a food process at which control can be applied
and, as a result, a food safety hazard can be prevented, eliminated, or reduced to acceptable
levels.

Critical limt The maximum or minimum value to which a physical, biological, or chemical hazard
must be controlled at a critical control point to prevent, eliminate, or reduce to an acceptable
level the occurrence of the identified food safety hazard.

ExemptionThe Seretary shall, by regulation and under such conditions as to sanitary standards,
practices, and procedures as he may prescribe, exempt from specific provisions of federal and
state law.
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Food and Drug Administration (FD#&)an agency of the United Statesgartment of Health and
Human Services and is responsible for regulating food, dietary supplements, drugs and more.
FDA derives all of its authority and jurisdiction from various acts of Congress. The main source of
the FDA's authority is the Federal Fobuaug, and Cosmetic Act.

Food Safety and Inspection Service (F&I8)er authority of the Federal Meat,

Poultry and Egg Products Inspection Acts, FSIS inspects and monitors all meat, poultry and egg
products sold in interstate and foreign commerce to emsaompliance with mandatory U.S.
food safety standards and inspection legislation.

Food Safety Hazardny biological, chemical, or physical property that may cause a food to be
unsafe for human consumption.

Sanitation Control Plans a safeguarding managemt system that prevents food hazards of a
biological, chemical or physical nature.

Inedible. Adulterated, uninspected, or not intended for use as human food.

Inspectionrefers to the examination of an animal, meat and meat product by an official inspector
to certify wholesomeness and condition.

Interstate Movement of products across state lines.
Intrastatea 2 SYSy i 2F LINRPRdzOG & SEOf dzaA@dSte GAGKAY |

Label A display of written, printed, or graphic matter upon the immediate container (n@uadx
ing package liners) of any article.

LabelingAll brands and labels applied to carcasses, processed meat, wholesale cuts, and edible
meat byproducts must be approved by the FSIS. Inspection labels must contain the common
name of the product and the naerand address of the meat processor. Meat products from state
inspected 5A plants must also bear state approved labels that have similar requirements to those

for federally inspected products. Labels on poultry products processefdramin uninspected

faOAf AGASaAa Ydzad o6SINJ 0KS LIKNIM@EHE G LINRPOS&daSR dzy R
MisbrandedIf the label, brand, tag or notice under which a product is sold is false or misleading

in any particular as to the kind, grade or quality or composition; or there is any faleenent

concerning the sanitary conditions under which it is manufactured.

PackagingAny cloth, paper, plastic, metal, or other material used to form a container, wrapper,
label, or cover for meat products.

Poultry The term "poultry" means any domesticat®ird, whether live or dead

Poultry Products Inspection Acthe PPIA mandates that USDA inspect "poultry,” i.e., any do-
mesticated bird, and food products thereof, slaughtered and prepared in Federal establishments
and foreign establishments for export tbe United States that are intended for distribution in
commerce (21 U.S.C. 451 et seq.). The Federal poultry products inspection regulations (9 CFR Part
381) implement the provisions of the PPIA.

The Federal poultry products inspection regulations (9 8&HRL) define poultry as meaning any
domesticated bird (chickens, turkeys, ducks, geese, ratites, or guineas or squabs), whether live
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or dead. The PPIA also provides for exemptions from inspection of the slaughter of poultry and
the preparation of poultryproducts, i.e., poultry carcasses or parts thereof. Among the exemp-
tions, the PPIA provides for the exemption from inspection of the custom slaughter of poultry
and the preparation of carcasses and parts thereof at establishments conducting such operations
when such products are used exclusively by households and individuals and are not sold. Differ-
ent from the provisions of the FMIA, the PPIA contains specific criteria for such exemptions based
on the volume of poultry slaughtered or processed. The PRIRAiatludes an exemption from

the definition of "poultry product” for products that contain poultry ingredients only in a rela-
tively small proportion or historically have not been considered by consumers as products of the
poultry food industry, and thatannotbe represented as poultry products. The Federal poultry
products inspection regulations address exemptions from inspection, including an exemption
from the definition of "poultry product" of certain human food products containing poultry, such

as these containing less than 2 percent cooked poultry meat (9 CFR 381.15), and an exemption
from inspection for custom operations (9 CFR 381.10).

Preventive Measurd>hysical, chemical, or other means that can be used to control an identified
food safety hazard.

Processamonitoring InstrumentAn instrument or device used to indicate conditions during pro-
cessing at a critical control point.

Processingrhe terms processed and processing refer to operations in which the carcasses of
slaughtered animals are cuip, sknned, boned, canned, salted, stuffed, rendered, or otherwise
manufactured or processed.

Product Any carcass, meat, meat byproduct, or meat food product, capable of use as human
food.

Retail The sale of commodities to ultimate consumers, usually in snalhtities.

Shipping containerThe outside container (box, bag, barrel, crate, or other receptacle or cover-
ing) containing or wholly or partly enclosing any product packed in one or more immediate con-
tainers.

SlaughteringThe term slaughter refers to thact of killing livestock or poultry for use as human
food.

WholesaleThe sale of commodities in large quantities to retailers or distributors rather than to
end consumers directly.
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Appendix A: Sample Flock Record Log

Numberof Birds Pur-| Bird Health Issues or

Bird Processed/Date| ProductSold/Date
chased/Source Losses
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Appendix B: Basic Elements of Equipment Cleaning and Sanitizing in
Food Processing and Handling Operations

w UNIVERSITY of
FLORIDA

IFAS Extension

Ronald H. Schmidt?

This document explains the details of equipment cleaning
and sanitizing procedures in food-processing and/or food-
handling operations.

Background

Cleaning and Sanitizing Program

Since cleaning and sanitizing may be the most important
aspects of a sanitation program, sufficient time should be
given to outhine proper procedures and parameters. De-
tailed procedures must be developed for all food-product
contact surfaces (equipment, utensils, etc.) as well as for
non-product surfaces such as non-product portions of
equipment, overhead structures, shields, walls, ceilings,
lighting dewvices, refrigeration units and heating. ventilation
and air conditioning {HVAC) systems, and anything else
which could impact food safety.

Cleaning frequency must be clearly defined for cach process
line (Le., daily, after production runs, or more often if
necessary). The type of cleaning required must also be
identified.

The ohjective of cleaning and sanitizing food contact
surfaces 1s to remove food (nutrients) that bacteria need
to grow; and to kill those bacteria that are present. It is
impaortant that the clean, samtized equipment and surfaces
drain dry and are stored dry so as to prevent bacteria

website at hitpyredis fasufladu

F514

Basic Elements of Equipment Cleaning and Sanitizing
in Food Processing and Handling Operations’

growth. Necessary equipment (brushes, etc.) must also be
clean and stored in a clean, sanitary manner.

Cleaning/sanitizing procedures must be evaluated for
adequacy through evaluation and inspection procedures.
Adherence to prescribed written procedures (inspection,
swab testing, direct observation of personnel} should be
continuously monitored, and records maintained to evalu-
ate long-term compliance.

The correct order of events for dleaning/sanitizing of food
product contact surfaces is as follows:

1.Rinse
2.Clean

3.Rinse

4_Sanitize.

Definitions

Cleaning

Cleaning is the complete removal of food soil using appro-
priate detergent chemicals under recommended conditions.
It is important that personnel involved have a working
understanding of the nature of the different types of food
soil and the chemistry of its removal.

1. This doourment ks F514, one of a serles of the Food Scence and Human Nutrition Department, Florda Cooperative Extension Sarvice, Institute of
Food and Agricultural Sclences, Universtty of Florida. Oniginal publication date July 1997, Revised March 2009. Reviewed January 2012, Visit the EDIS

2. Ronald H schmidt, Ph. 0., professor and food sdence Extension specialist, Food Science and Human Nutrition Department, Cooperative Extension
Senvice, Institute of Food and Agricultural Sclences, University of Florida, Galnesville, FL 32611.

The Institute of Food and Agricultural Sdences JFAS) is an Egual Opportunity Institution authonzed to provids ressarch, educational information and othar senvices Dnl:f ta
individuals and institutions that function with non-discrimination with respect to race, oreed, color, religion, age, disability, sex, sanual orentation, marital status, national
arigin, political opinicrs cr affiiations. U S. Department of Agriculturs, Coopserative Extansion Sarvica, University of Florida, IFAS, Florida ASM University Cooparative
Extensicn Program, and Boards of County Commissionars Cooperating. Milia Farrar-Chancy, Intanim Dean
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Cleaning Methods

Equipment can be categorized with regard to deaning
method as follows:

» Mechanical Cleaning. Often referred to as clean-in-place
(CIF). Requires no disassembly or partial disassembly.

+ Clean-out-of-Place (COFP). Can be partially disassembled
and cleaned in specialized COP pressure tanks,

« Manual Cleaning, Requires total disassembly for cleaning

and inspection.

Sanitization

It s important to differentiate and define certain
terminology:

= Sterilize refers to the statistical destruction and removal
of all living organisms.

+ Dhsinfect refers to inanimate objects and the destruction
of all vegetative cells {not spores).

« Sanitize refers to the reduction of microorganisms to
levels considered safe from a public health viewpoint.

Appropriate and approved sanitization procedures are
processes, and, thus, the duration or time as well as the
chemical conditions must be described. The official
definition {Association of Official Analytical Chemists)
of sanitizing for food product contact surfaces is a process
which reduces the contarmination level by 99.9%9% (5 logs)
in 30 sec.

The official definition for non-product contact surfaces
requires a contamination reduction of 99.5% (3 logs). The
standard test organisms used are Staphylococcus aurens and
Ezcherichia coli.

General types of sanitization include the following:

» Thermal Sanitization involves the use of hot water or
steam for a specified temperature and contact time.

+ Chemical Sanitization involves the use of an approved
chemical sanitizer at a specified concentration and
contact time.

Water Chemistry and Quality

Water comprises approximately 95-95% of cleaning and
sanitizing solutions. Water functions to do the following:

+ carry the detergent or the sanitizer fo the surface
+ carry soils or contamination from the surface.

The impurities in water can drastically alter the effective-
ness of a detergent or a sanitizer. Water hardness is the
most important chemical property with a direct effect on
cleaning and sanitizing efficiency. (Other impurities can
affect the food contact surface or may affect the soil deposit
properties or film formation.)

‘Water pH ranges generally from pH 5 to 8.5. This range is
of no serious consequence to most detergents and sanitiz-
ers. However, highly alkaline or highly acidic water may
require additional buffering agents.

‘Water can also contain significant numbers of microorgan-
isms. Water used for cleaning and sanitizing must be
potable and pathogen-free. Treatments and sanitization

of water may be required prior to use in cleaning regimes.
Water impurities that affect cleaning functions are pre-
sented 1n Table 1.

Cleaning

PROPERTIES OF FOOD S0ILS

Food soil is generally defined as unwanted matter on food-
contact surfaces. Soil 15 visible or invisible. The primary
source of soil is from the food product being handled.
However, minerals from water residue and residues from
dleaning compounds contribute to films left on surfaces.
Microbiological biofilms also contribute to the soil buildup
on surfaces.

Since soils vary widely in composition, no one detergent is
capable of removing all types. Many complex films contain
combinations of food components, surface oil or dust,
insoluble cleaner components, and insoluble hard-water
salts. These films vary in their solubility properties depend-
ing upon suech factors as heat effect, age, dryness, time, ete.

It 15 essential that personnel involved have an understand-
ing of the nature of the soil to be removed before selecting
a detergent or cleaning regime. The rule of thumb is that
aad cleaners dissolve alkaline soils (minerals) and alkaline
cleaners dissolve acid soils and food wastes. Improper use
of detergents can actually “set” soils, making them more
difficult to remove (eg.. acid cleaners can precipitate
protein). Many films and biofilms require more sophisti-
cated cleaners that are amended with oxidizing agents (such
as chlorinated detergents) for removal.
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Soils may be classified as the following:

+ soluble in water (sugars, some starches, most salts);

+ soluble in acid (limestone and most mineral deposits);
+ soluble in alkali (protein, fat emulsions);

+ soluble in water, alkali, or acid.

The physical condition of the soil deposits also affects its
solubility. Freshly precipitated soil in & cool or cold solution
15 usually more easily dissolved than an old, dried, or
baked-on deposit, or a complex film. Food soils are com-
plex in that they contain mixtures of several components,
A general soil classification and removal characteristics are

presented in Table 2.

Fat-based Solls

Fat usually is present as an emulsion and can generally be
rinsed away with hot water above the melting point. More
difficult fat and oil residues can be removed with alkaline
detergents, which have good emulsifying or saponifying
ingredients.

Protein-based Solls

In the food industry, proteins are by far the most difficult
soils to remove. In fact, casein (a major milk protein) is
used for its adhesive properties in many glues and paints.
Food proteins range from more simple proteins, which
are easy to remove, to more complex proteins, which are
very difficult to remove. Heat-denatured proteins can be
cxtremely difficult.

Generally, a highly alkaline detergent with peptizing or
dissolving properties is required to remove protein soils,
Wetting agents can also be used to increase the wettability
and suspendability of proteins. Protein films require
alkaline cleaners that have hypochlorite in addition to

wetting agents.

Carbohydrate-based Solls

Simple sugars are readily soluble in warm water and are
quite easily removed. Starch residues, individually, are also
casily removed with mild detergents. 3tarches associated
with proteins or fat scan usually be casily removed by
highly alkaline detergents.

Mineral Salt-based Solls
Mineral salts can be either relatively easy to remove or be
highly troublesome deposits or films. Calcium and mag-

nesium are involved in some of the most difficult mineral

films. Under conditions imvolving heat and alkaline pH,
calcium and magnesium can combine with bicarbonates to
form highly inscluble complexes. Other difficult depasits
contain iron or manganese. Salt films can also cause
corrosion of some surfaces. Difficult salt films require an
acid cleaner (especially organic acids that form complexes
with these zalts) for removal. Sequestering agents such as
phosphates or chelating agents are often used in detergents
for zalt film removal.

Microbiological Films

Under certain conditions, microorgranisms (bacteria,
yeasts, and molds) can form invisible films (biofilms) on
surfaces. Biofilms can be difficult to remove and usually
require cleaners as well as sanitizers with strong oxidizing
properties.

Lubricating Greases and Olls

These deposits (insoluble in water, alkali, or acid) can often
be melted with hot water or steam, but often leave a residue.
Surfactants can be used to emulsify the residue to make it
suspendable in water and flushable.

Other Insoluble Solls

Inert soils such as sand, clay, or fine metal can be removed
by surfactant-based detergents. Charred or carbonized
material may require organic solvents.

QUANTITY OF SOIL

It is important to rinse food-contact surfaces prior to
cleaning to remove most of the soluble soil. Heavy deposits
require more detergent to remove. Improper cleaning can

actually contribute to build-up of seil

THE SURFACE CHARACTERISTICS

The cleanability of the surface is a primary consideration
in evaluating cleaning effectiveness. Included in surface
characteristics are the following:

Surface Composition

Stainless steel is the preferred surface for food equipment
and 1s specified in many industry and regulatory design
and construction standards. For example, 3-A Sanitary
Standards (equipment standards used for milk and milk
products applications) specify 300 series stainless steel or
equivalent. Other grades of stainless steel may be appropriate
[for specific applications (Le., 400 series) such as handling of
high fat products, meats, etc. For highly acdic, high salt, or
other highly corrosive products, more corrosion resistant
materials (L., titanium) is often recommended.
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