TITLE 3. FOOD AND AGRICULTURE
MEAT, POULTRY AND EGG SAFETY BRANCH
15-DAY NOTICE OF MODIFICATIONS TO THE REGULATION TEXT RELATING TO
CUSTOM LIVESTOCK SLAUGHTERHOUSES

NOTICE 1S HEREBY GIVEN of proposed modifications to the originally proposed text relating to the
action described in the Informative Digest published in the California Regulatory Notice Register on
May 16, 2014 [Register 2014, No. 20-Z; Notice File No. Z2014-0506-05] pertaining to the sanitation
and safe handling procedures for meat and poultry at Custom Livestock Slaughterhouses. The
Department of Food and Agriculture (Department) is now providing notice of proposed modifications
to the regulation text of sections 901.12, 901.13, 904.15 and 908.12 of Subchapter 1, Chapter 4,
Division 2, of Title 3 of the California Code of Regulations. A copy of the modified text is enclosed.

Written Comments Regarding the Original Proposal: Written comments already received for this
proposal during the initial public notification period beginning May 16, 2014 and ending at 5:00 p.m,,
June 30, 2014, will become a part of the Department’s official rulemaking file.

Written Comments_Regarding the Modified Text: If any person wishes to comment on the
modifications to the text, the written comment must be submitted to the contact person named in this
notice beginning September 15, 2014 and ending at 5:00 p.m., September 30, 2014. The written
comments are to be restricted to the recent modifications as shown in the attached regulatory text.
The Department is not required to respond to comments received in response to this notice on other
aspects of the proposed regulation. All written comments previously submitted remain in the
Department’s official rulemaking file. All written comments which pertain to the indicated changes, as
modified, will be reviewed and responded to by Departmental staff as part of the compilation of the
rulemaking file.

Contact Person:
All written comments are to be addressed to the following person:

Douglas Hepper, DVM, Chief
Department of Food and Agriculture
Meat, Poultry and Egg Safety Branch
1220 N Street

Sacramento, CA 95814

E-mail: douglas.hepper@cdfa.ca.gov

Back-up contact person for general questions relating to the regulation process:

Nancy Grillo, Regulation Coordinator
Department of Food and Agriculture
Animal Health & Food Safety Services
1220 N Street

Sacramento, CA 95814

E-mail: nancy.grillo@cdfa.ca.gov

Materials relating to this proposal may be found at the following Internet address:
www.cdfa.ca.gov/ahfss/requlations.html

September 9, 2014 @f»ﬂﬁ(/ <=

Douglas Hepper, DV!




DEPARTMENT OF FOOD AND AGRICULTURE
MEAT, POULTRY AND EGG SAFETY BRANCH
PROPOSED REGULATIONS RELATING TO CUSTOM LIVESTOCK SLAUGHTERHOUSES
MODIFIED TEXT

Legend for Modified Text:

e Single underline for added text and strikeeut for deleted text, was text that was noticed for a
45-day public comment period ending June 30, 2014.

¢ Modified text is shown in bold and double-underline for new text and single underline, bold
and strikeout for deleted text.

All written comments must address only the modified text.

The Department of Food and Agriculture, Meat, Poultry and Egg Safety Branch, proposes to
adopt the following sections of Subchapter 1, Chapter 4, Division 2, of Title 3 of the California Code of
Regulations:

1) Adopt sections 901.12 and 901.13 of Article 2, Subchapter 1, Chapter 4, Division 2, of Title 3
of the California Code of Regulations, to read as follows:

Section 901.12 Only Authorized Persons Permitted in Stunning, Bleeding, Skinning, Evisceration and

Inspection Areas of Custom Livestock Slaughterhouses.
(a) Only plant personnel and inspectors shall be allowed in stunning, bleeding, skinning,

evisceration or inspection areas during stunning, bleeding, skinning, evisceration and inspection

operations, except when:
(1) The owner—orhisrepresentative; of an animal or his representative, requests and

receives permission from the Custom Livestock Slaughterhouse owner/operator or from a Livestock

Meat Inspector to observe the operations. The observer must remain in a designated area in the plant

where he does not interfere with stunning, bleeding, skinning, evisceration or inspection operations

and where he does not endanger himselffherself, plant personnel or inspectors.

(2) The owner of an animal requests and receives permission from the Custom Livestock

Slaughterhouse owner/operator or from a Livestock Meat Inspector for_him and/or his designee to

bleed his stunned animal in accordance with section 901.13(a).

{3) (4) The owner of an animal requests and receives permission from the Custom Livestock

Slaughterhouse owner/operator or from a Livestock Meat Inspector to clean and singe his animal,
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either before evisceration or after the animal has been inspected and passed by a Livestock Meat
Inspector_and released to them him. Singeing shall be done in a designated area of the plant

approved for this purpose by the Department,
(4) (5) The owner of an animal requests and receives permission from the Custom Livestock

Slaughterhouse owner/operator or from a Livestock Meat Inspector 10 collect blood from his animal

during the bleeding operation.
(A) Such blood collection shall not interfere with the bleeding process; shall not endanger plant

emplovees, inspectors or others: and shall be performed under sanitary conditions.

(B) The blood shall be retained by the Livestock Meat Inspector until the carcass and parts

pass post-mortem inspection.

NOTE: Authority cited: Sections 407, 18693, 18735, 18960, 18961 and 19014, Food and Agricultural

Code. Reference: Sections 18736, 18738, 18971, 18973, 18976, 19012, 19014 and 19017, Food and

Agricultural Code.

Section 901.13 Stunning, Bleeding, Skinning and Evisceration Operations and Product Handling in

Custom Livestock Slaughterhouses

(a) Only plant personnel may stun, bleed, skin or eviscerate livestock in_Custom Livestock

Slaughterhouses, except when;
(1) Tthe owner of an animal requests and receives permission from the Custom Livestock

Slaughterhouse owner/operator or from a Livestock Meat Inspector for him and/or _his designee to

bleed his animal after it has been stunned by plant personnel.
(1) (A) The owner must request and receive permission to bleed the stunned animal before the

slaughter process begins. The request must be based on ritual requirements of the Jewish or any

other religious faith.

£} (B) The bleeding must be done under the supervision of plant personnel and must be
conducted performed in a manner that results in rapid. thorough exsanguination of the animal; that
is_sanitary; and that does not endanger the owner and/or his designee, plant personnel and

inspectors.




(b) Only plant personnel may handle carcasses, other than as provided for in section 901.12,

and viscera in Custom Livestock Slaughterhouses until post mortem inspections have been

completed and carcasses and parts have been marked as required in section 908.5.
NOTE: Authority cited: Sections 407, 18693, 18735, 18960, 18961 and 19014, Food and Agricultural
Code. Reference: Sections 18736, 18738, 18971, 18973, 18976, 19012, 19014 and 19017, Food and

Agricultural Code.

2) Amend section 904.15 of Article 5, Subchapter 1, Chapter 4, Division 2, of Title 3 of the
California Code of Regulations, to read as follows:
Section 904.15. Contamination of Carcasses, Organs, or Other Parts.

(a) Carcasses, organs, and other parts shall be handled in a sanitary manner to prevent
contamination with fecal material, ingesta, urine, bile, hair, dirt, or foreign matter; however, if
contamination occurs, it shall be promptly removed in a manner satisfactory to the inspector.

(1) Before carcasses are inspected and washed, all visible fecal material and ingesta shall be

trimmed from the carcasses.




(2) After the carcasses have been trimmed, inspected and passed, they shall be thoroughly

washed with warm water and allowed to drip dry for at least two minutes after washing.

(b) After skinned carcasses have been washed and allowed to drip dry, they shall be treated to
reduce bacterial contamination by one of the following methods, unless the owner of an animal

requests that the carcass not be treated, pursuant to subsection (c) below:

(1) Rinse with peroxyacetic acid solution in a concentration of 1000 parts per million.

(2) Rinse with acetic, citric or lactic acid solution in a concentration of two percent (2%).

(3) All surfaces of skinned carcasses shall be thoroughly covered with the acid rinse solution

and the carcasses shall not be rinsed with water after application of the acid rinse.

{b} {6} (d) Brains, cheek meat, and head trimmings from animals stunned by lead, sponge iron,

or frangible bullets shall not be saved for use as human food but shall be disposed of in accordance
with Article 8 of this subchapter.

NOTE: Authority cited: Sections 407, 18693, 18735, 18960, 18961 and 19014, Food and Agricultural
Code. Reference: Sections 18721, 18722, 18753, 18972, 18973, 18991, 19012 and 19017, Food and
Agricultural Code.

3) Adopt section 908.12 of Article 9, Subchapter 1, Chapter 4, Division 2, of Title 3 of the
California Code of Regulations, to read as follows:

908.12. Safe Handling Instructions
(a) Safe handling instructions shall be provided to the customer in one or more of the following

ways:

(1) Placement on each package of product

(2) Placement on each container holding packaged or unpackaged product

(3) Given as a flyer to the customer with the product.




(b) On packages, containers and flyers, tFhese instructions must appear in lettering no less

than 1/8 inch in height. The heading must be set in type size larger than the rationale statement and

instructions. All safe handling information must be set off by a border and appear in one color printed

on contrasting background of a single color.

{e) (d) Safe handling instructions shall include the following or similar statementss:

(1) "Some meat and meat products may contain bacteria that could cause iliness if the product

is not handled or cooked properly. For your protection, follow these safe handling instructions".

(2) "Meat and poultry must be kept refrigerated or frozen. Unrefrigerated meat or poultry must

be cooked or placed under refrigeration within two hours or it must be covered with ice as soon as

possible. Do not place unrefrigerated meat or poultry in closed containers unless it is covered with ice.

Thaw frozen meat and poultry in a refrigerator or microwave." A graphic illustration of a refrigerator

may be displayed next to this statement.
(3) "Raw meat and poultry must be kept separate from other foods. Wash working surfaces,
including cutting boards. utensils, and hands, with warm water and soap after touching raw meat or

poultry." A graphic illustration of soapy hands under a faucet may be displayed next to this statement.
(4) "Meat and poultry must be cooked thoroughly. Ground meat should be cooked to a

minimum internal temperature of 160 degrees Fahrenheit. Other meat products should be cooked to a

minimum internal temperature of 145 dearees Fahrenheit and then allowed to sit three minutes before

serving. Poultry products should be cooked to a minimum internal temperature of 165 dearees

Fahrenheit." A graphic illustration of a skillet may be displayed next to this statement.
(5) "Hot foods must be kept hot. Refrigerate leftovers immediately or discard. Leftovers should

be reheated to a minimum internal temperature of 140 degrees Fahrenheit." A graphic illustration of a

thermometer may be displayed next to the statement.

End
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