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Date 
 
 
 
Name 
Address 
City/State/Zip 
 
 
 
Dear Name 
 
Thank you for your interest in applying for Federal Meat, Poultry, or Import Inspection.   Enclosed is an application 
form for full completion and return to the above address.  A preprinted envelop is included.  In addition to the 
application form, a computer disc of reference materials is also included.  The disc contains the In-Depth Guidelines 
On How To Obtain Federal Meat and Poultry Inspection including regulatory references.  Additional information 
may also be obtained through the telephone numbers and Internet sites provided in the packet.   
 
Upon acceptance of your application, the Frontline Supervisor assigned to your area will be notified of your 
application.  You will be provided with that persons name and contact information.  The Frontline Supervisor will 
be able to provide additional information specific to your type of operation, should it be needed. 
 
If you have any questions about the application, please contact our office at (123) 456-7890. 
 
 
Sincerely, 
 
 
 
/s/ Name 
District Manager 
Location 
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An Introduction from the District Manager 
 
 
 

The United States Department of Agriculture (USDA), Food Safety and Inspection 
Service (FSIS) is responsible for inspecting meat, poultry, and processed egg products for 
safety, wholesomeness and proper labeling.  Federal inspection personnel are present at 
all times in virtually all slaughter and egg processing plants and for at least part of each 
day in establishments that further process meat and poultry products.  The purpose of this 
fact sheet is to broaden your knowledge of the FSIS inspection program and the 
requirements for applying for and receiving a Federal Grant of Inspection. 
 
Meat inspection became law under the Federal Meat Inspection Act of 1906, which 
requires inspection of red meat products sold in interstate and foreign commerce.  The 
Act established strict sanitation requirements for plants and calls for examination of all 
labels for truthfulness and accuracy.  In 1968, the Poultry Products Inspection Act 
extended the same provisions to poultry inspection.  Under the Meat and Poultry Acts, 
FSIS inspects all meat and poultry sold in interstate commerce.  
 
Federal inspection assures the consumer that meat, poultry and egg products are clean, 
safe, and wholesome for human consumption at the time of purchase.  This involves 
inspection of the live animal, carcass, internal organs, plant facilities, equipment, 
personnel, and transportation system. 
 
In 1996, FSIS issued the Pathogen Reduction/Hazard Analysis Critical Control Point 
(HACCP) final rule.  As the name implies, there are two components to the 1996 rule: the 
reduction of pathogens and the development and implementation of HACCP systems.  
Today, all federally inspected meat and poultry establishments are operating under a 
HACCP system and all new establishments must have a HACCP inspected meat system 
developed before receiving a grant of inspection. HACCP allows establishments to 
identify food safety hazards that are reasonably likely to occur in the process or type of 
product being produced and establish points of control to prevent adulteration from 
occurring.  FSIS inspection personnel verify that an establishment has developed and is 
implementing the HACCP system as designed. 
 
The HACCP final rule also requires the development and implementation of Sanitation 
Standard Operating Procedures (SSOPs).  These programs are intended to prevent direct 
product contamination or adulteration, and focus on pre-operational and operational 
activities.  Every establishment must develop, implement, and maintain effective SSOPs. 
FSIS has developed generic HACCP and SSOP plans to aid prospective applicants in 
developing these required components.  The order form (attachment 7) is enclosed for 
your use or you may access this information from the FSIS internet website at: 
www.fsis.usda.gov
 
 

http://www.fsis.usda.gov/
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The inspection process starts with the live animal.  Ante-mortem inspection involves a 
visual and physical evaluation of the live animal prior to slaughter to identify any 
conditions that may indicate disease or illness.  Humane handling is also a primary 
concern.  Strict guidelines are in place and are strongly enforced to prevent the 
mishandling of animals.  FSIS inspection personnel are responsible for conducting a 
thorough examination of all slaughtered animals.  The Post mortem inspection allows 
inspection personnel to further evaluate the health of carcass and tissues. 
 
The inspection system continues throughout the entire processing segment of the 
industry, including both raw and fully cooked products.  Inspection personnel are 
responsible for verifying that an establishment is maintaining sanitary conditions and 
following all food safety related procedures and labeling regulations. 
 
Meat, poultry and egg production is the most highly regulated food industry.  FSIS is 
responsible for developing rules and regulations for the production of wholesome and 
safe foods and providing regulatory oversight during the day-to-day production of these 
products.  
 
As you begin the process of applying for a Federal Grant of Inspection, FSIS personnel at 
District locations through the country, Headquarters in Washington, DC and the FSIS 
Technical Service in Omaha, NE, are available to assist you with the application process 
and to answer any questions you might have concerning HACCP and SSOP regulatory 
requirements (see attached list for locations and phone numbers). 
 
 The combination of regulatory oversight and the commitment and dedication of you as a 
plant operator allows consumers to purchase and prepare meat and poultry products with 
confidence in the safety of these products.  Food safety begins with the establishment, 
follows with regulatory verification, and ends with the consumer.  We look forward to 
assisting you with this process and working together to ensure a safe, meat and poultry 
products supply. 
 
Enclosures   
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Technical Service Center  

Omaha, NE 
Dr. Garry McKee, Director 
Suite 300, Landmark Center  
1299 Farnam Street 
Omaha, NE 68102 
Phone: (402) 344-5000 
FAX: (402) 344-5005 
Emergency 24-Hour: 1-800-233-3935  
Admin. Functions: 
(402) 344-5000  

 
 

   
District Offices  

    
Alameda, CA  
District 05 
States: California 
Dr. Neal Westgerdes, District Manager  
620 Central Avenue  
Building 2C  
Alameda, CA 94501 
Phone: (510) 337-5000 
Ext. 1 for DM or DDM 
FAX: (510) 337-5081 
Emergency 24-Hour: 1-866-729-9307 
Admin. Functions: 
Ms. Darlene Mullins 
(510) 337-5000 Ext. 234   
Albany, NY 
District 65 
States: Connecticut, Maine, Massachusetts, New 
Hampshire, New York, Rhode Island, Vermont 
Mr. Haroon Mian, District Manager 
230 Washington Ave. Extension  
Albany, NY 12203-5369 
Phone: (518) 452-6870 
FAX: (518) 452-3118 
Emergency 24-Hour: (518) 452-6870, Ext. 250 
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Admin. Functions:  
Ms. Linda Kane 
(518) 452-6870  
Atlanta, GA 
District 85 
States: Florida, Georgia, Puerto Rico, Virgin Islands 
Dr. Larry Smith, District Manager  
100 Alabama St., SW; Bldg 1924  
Suite 3R90 
Atlanta, GA 30303 
Phone: (404) 562-5900 
FAX: (404) 562-5877 
Emergency 24-Hour: 1-800-282-7005 
Admin. Functions:  
Ms. Geneva Dennis 
(404) 562-5900  
Beltsville, MD 
District 75 
States: Delaware, District of Columbia, Maryland, 
Virginia, West Virginia 
Dr. Mohamed Ibraheim, District Manager 
5601 Sunnyside Ave.  
Suite 1-2288 B 
Beltsville, MD 20705-5200 
Phone: (301) 504-2136 
FAX: (301) 504-2140  
Emergency 24-Hour: 1-800-289-4116 
Admin. Functions:  
Ms. Cindy Jones 
(301) 504-2126  
Chicago, IL 
District 50  
States: Illinois, Indiana, Ohio 
Mr. Richard Mackey, District Manager  
1919 South Highland Avenue  
Suite 115C 
Lombard, IL 60148 
Phone: (630) 620-7474 
FAX: (630) 620-7599 
24-Hour Emergency: (630) 730-8225, (630) 544-9805, 
(630) 699-8850, or (630) 544-9886 
Admin. Functions:  
Chicago: Ms. Karen Higgs 
(630) 620-7474  
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Dallas, TX 
District 40  
States: Texas 
Mr. Alfred Almanza, District Manager  
1100 Commerce Street  
Room 516 
Dallas, TX 75242-0598 
Phone: (214) 767-9116 
FAX: (214) 767-8230 
24-Hour Emergency: (214) 767-9116, Ext. 250 
Admin. Functions: 
Mr. Leonard Parsley  
(214) 767-9116, Ext. 521  
Denver, CO 
District 15 
States: Alaska, American Samoa, Arizona, Colorado, 
Guam, Hawaii, Idaho, New Mexico, Nevada, Northern 
Mariana Islands, Oregon, Utah, Washington 
Dr. Ronald K. Jones, District Manager 

Denver Office 
Denver Federal Center  
PO Box 25387, Building 45 
Denver, CO 80225 
Phone: (303) 236-9800 
FAX: (303) 236-9794 
24-Hour Emergency: (303) 236-9800 
Admin. Functions: 
Ms. Ann Layman 
(303) 236-9787  
Des Moines, IA 
District 25 
States: Iowa, Nebraska 
Mr. Dennis Greening, District Manager 
Room 985, Federal Building 
210 Walnut Street 
Des Moines, IA 50309  
Phone: (515) 727-8960 
or 1-800-990-9834 
FAX: (515) 727-8991 
24-Hour Emergency: (515) 360-0347, (402) 681-1556, 
or (515) 229-3718 
Admin. Functions: 
Ms. Linda Lister 
(515) 727-8976  
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Jackson, MS 
District 90 
States: Alabama, Mississippi, Tennessee 
Dr. Paul Resweber, District Manager 
713 South Pear Orchard Road  
Suite 402 
Ridgeland, MS 39157 
Phone: (601) 965-4312 
FAX: (601) 965-5901 
24-Hour Emergency: (601) 662-3407 
Admin. Functions: Ms. Patty Halbleib  
(601) 965-4312  
Lawrence, KS 
District 30 
States: Kansas, Missouri  
Dr. William M. Walker, District Manager 
4920 Bob Billings Parkway 
Lawrence, KS 66049-3855 
Phone: (785) 841-5600 
FAX: (785) 841-5623 
24-Hour Emergency: (785) 840-0020 
Admin. Functions: 
Ms. Ruth Mounkes 
(785) 841-5600, Ext. 133  
Madison, WI 
District 45 
States: Michigan, Wisconsin 
Dr. Linda Madson, District Manager 
2810 Crossroads Dr. 
Suite 3500  
Madison, WI 53718-7969 
Phone: (608) 240-4080 
FAX: (608) 240-4092 
24-Hour Emergency: 1-877-802-2979 
Admin. Functions:  
Vacant 
(608) 240-4080, Ext. 2236 
 
  
Minneapolis, MN 
District 20 
States: Minnesota, Montana, North Dakota, South 
Dakota, Wyoming 
Mr. Jim Grems, District Manager 
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Butler Square West, Suite 989-C 
100 N. 6th Street 
Minneapolis, MN 55403 
Phone: (612) 370-2400 
FAX: (612) 370-2411 
24-Hour Emergency: 1-800-923-9535 
Admin. Functions:  
Vacant 
(612) 370-2400, Ext. 225   
Philadelphia, PA 
District 60 
States: New Jersey, Pennsylvania 
Mr. Jan T. Behney, District Manager 
U.S. Dept of Agriculture 
Mellon Independence Center 
701 Market Street, Suite 4100A 
Philadelphia, PA 19106 
Phone: (215) 597-4219, Ext. 101 
FAX: (215) 597-4217 
24-Hour Emergency: 1-800-637-6681, Ext. 101 or Ext. 
113 
Admin. Functions: 
Ms. Jane Smith 
(215) 597-4219, Ext. 107  
Raleigh, NC 
District 80 
States: Kentucky, North Carolina, South Carolina 
Mr. Steve Lalicker, District Manager 
6020 Six Forks Road  
Raleigh, NC 27609  
Phone: (919) 844-8400 
or 1-800-662-7608 
FAX: (919) 844-8411 
24-Hour Emergency: (919) 844-8400 
Admin. Functions: 
Mr. Kent Jacobs 
(919) 844-8400 
 
  
Springdale, AR 
District 35 
States: Arkansas, Louisiana, Oklahoma 
Dr. Marcia Endersby, District Manager 
Country Club Center  
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Bldg. B, Suite 201  
4700 South Thompson 
Springdale, AR 72764 
Phone: (479) 751-8412 
FAX: (479) 751-9049  
24-Hour Emergency: (479) 751-8412 
Admin. Functions:  
Ms. Sue Nelsen 
(479) 751-8412  

 
 

National HACCP Small Plants Coordinator 
14th & Independence Avenue, S.W. 
Room 303 Annex Building 
Washington, DC  20250 
Kathleen.barrett@fsis.usda.gov

 
Telephone Number: 202-205-6520 

 
 
 

 

mailto:Kathleen.barret@fsis.usda.gov


GUIDELINES FOR OBTAINING A FEDERAL GRANT OF INSPECTION 

 FOR  

MEAT AND POULTRY ESTABLISHMENTS  
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http://www.fsis.usda.gov/PDF/HACCP_Resources_Brochure_Apr2006.pdf
http://www.fsis.usda.gov/OPPDE/rdad/FSISDirectives/5220-1Rev1.pdf
http://www.fsis.usda.gov/FSISForms/7234-1.pdf


INTRODUCTION 
 

These guidelines are intended to aid those who are contemplating applying for a Federal 

Grant of Inspection. 

 

There are 7 basic steps required for obtaining Federal Meat and Poultry Inspection. 

 

1. File an Application for Inspection 

2. Facilities Must Meet Regulatory Performance Standards 

3. Obtain Approved Labels and/or Brands 

4. Obtain Approved Water Source Letter 

5. Obtain Approved Sewage System Letter 

6. Provide a Written Standard Operating Procedure for Sanitation 

7. Provide a Written Hazard Analysis and HACCP Plan 

 

Each of these steps are explained in the next few pages, providing general information to 

the applicant.  In addition, the Federal Regulations are also provided and are referenced 

throughout this document.  You are encouraged to refer to the regulations as you review 

each step of the guidelines.   

 

Upon receipt of your application and completion of all items, the District Manager or 

designee will conduct a review of the establishment.  If all is found acceptable, a 

Conditional Grant of Inspection will be issued to allow you 90 days to produce and 

validate your HACCP Program. 



STEP 1 File an Application 
 
Complete application (FSIS Form 5200.2, which is included in this package).  Directions 

for completing FSIS Form 5200.2 are included in Attachment 2.  Mail your completed 

application to the appropriate District Office, who will have Federal jurisdiction over the 

operation of your plant.  Your local Frontline Supervisor or designee can assist you, if 

you have any questions.  
 
In addition to completing the application, pay particular attention to item 106.  “Attach a 

Description of the Limits of the Establishment Premises that is to be under Federal 

Inspection.”  This can be a written description or a drawing.  If a drawing, place a North 

compass heading on the drawing. 

 

 Special note of instruction: 

♦ Complete all of the sections and numbered items.  If an item is not applicable 

enter “N/A” or none.  If blocks 23 and 24 are not applicable, you must write 

“None.”  N/A is not acceptable. 

♦ Item 25 – You must develop a written Sanitation Standard Operating Procedure 

(SSOP) for the Establishment.  See Step 6 in this package “Standard Operating 

Procedures for Sanitation.” 

 

See - Application for Federal Meat, Poultry, or Import Inspection 

(FSIS Form 5200-2, dated 7/97) 

 

 
 



STEP 2 Facilities Must Meet Regulatory Performance 
Standards 

 
Establishments that conduct operations under a Grant of Inspection from USDA’s Food 

Safety and Inspection Service must conduct operations under the Provisions of Part 416.  

These requirements include the following Regulations – 416.2(a) (b) (c) (d) (e) (f) (g) (h) 

and Regulation 416.3  
 
See - Code of Federal Regulations (CFR) Part 416

 

http://www.access.gpo.gov/nara/cfr/waisidx_07/9cfr416_07.html


STEP 3 Obtain Approved Labels 
 
After an application for inspection has been filed, an official plant number will be 

reserved upon request by the applicant.  This number is used to identify all inspected and 

passed products prepared in the establishment.  All carcasses from slaughtered animals 

must be ink-branded with the U.S. Inspection legend, which includes the plant number.  

All packaged meat products must have the U.S. Inspection legend, with the plant’s 

number printed on the label of the package.  All labeling material must be federally 

approved and on-hand before inspection will be granted.  

 

See - FSIS Form 7234.1 and instructions

See – CFR Parts 316, 317, & 381.96 thru 381.144  

See Attachment 2 – Additional FSIS Contacts for Information 

http://www.fsis.usda.gov/FSISForms/7234-1.pdf
http://www.access.gpo.gov/nara/cfr/waisidx_07/9cfr316_07.html
http://www.access.gpo.gov/nara/cfr/waisidx_07/9cfr317_07.html
http://www.access.gpo.gov/nara/cfr/waisidx_07/9cfr381_07.html


STEP 4 Obtain Approved Water Source Letter 
 
If the water entering an establishment is supplied by a Municipal water supply system 

(i.e. city, county, or other public water system) the letter is issued by the Municipality, or 

the State Public Health Service or its county office.  If the water is from a private water 

supply (such as a private well), the letter must be issued by the State Public Health 

Service or the appropriate county office.  The letter should identify the source, state that 

the source is approved, and that the water is potable and meets tests prescribed by the 

Environmental Protection Agency in its “Drinking Water Standards.”  In addition to the 

water approval letter, a current acceptable water laboratory sample report (water 

potability certification) must be on file before inspection is granted. 

 
NOTE:  If the water is supplied from private wells, the letter must state that the wells are 

on the premises of the establishment and are effectively protected from pollution. 
 
See Attachment 3 – Sample Letter for Approved Municipal Water Supply 

 

 

 

 



STEP 5 Obtain an Approved Sewage System Letter 
 
State or Local health authorities can provide a letter stating that the plant’s sewage 
system is acceptable.  If State and Local authorities certify the water source, they may 
ertify the sewage system in the same letter.   c   

See Attachment 3– Sample Letter for Approved Sewage System 

 

 



STEP 6 Provide a Written Standard Operating Procedure 

for Sanitation (Sanitation SOPs) 
A written Standard Operating Procedures for Sanitation (Sanitation SOPs) tailored to 
your plant will need to be developed before being granted Federal Inspection. 
_   

See – CFR Parts 304.3(a), 416.11-416.17

See Attachment 4– Sample Sanitation Standard Operating Procedure (SSOP) 

 

http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr304.3.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr416.11.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr416.17.pdf


STEP 7 Provide a Written Hazard Analysis and HACCP Plan 
 
A hazard analysis is the process used to determine the food safety hazards reasonably 

likely to occur in the production process and identifies the preventive measures that the 

establishment can apply to control those hazards.  Whenever a hazard analysis identifies 

that one or more food safety hazards are reasonably likely to occur, a written HACCP 

plan shall be developed.  

 

Note:  You may utilize an outside consultant who is not employed by the establishment  

Questions about the use of consultants may be answered by an  FSIS representative..  

Workshops are being conducted around the country and a self-study guide and video can 

be provided by USDA Outreach Program.  Each State is also assigned a HACCP 

Coordinator to assist plants with the development of HACCP Programs. 
 
See – CFR Parts 304.3(b) and (c) and 417

See Attachment 2 – Additional FSIS Contacts for Assistance   

 

 

 

http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr304.3.pdf
http://www.access.gpo.gov/nara/cfr/waisidx_07/9cfr417_07.html


GENERAL INFORMATION 

Separation of Official Establishments 

Each official establishment shall be separate and distinct from any unofficial 

establishment.  Inspection will not be granted in any building in which any part of it is 

used as living quarters, unless the part for which inspection is requested is separated from 

such quarters by floors, walls, and ceilings of solid concrete, brick, wood, or similar 

material, and the floors, walls, and ceilings are without openings that communicate 

directly or indirectly with any part of a building used as living quarters.  

See – CFR Parts 305.1, 305.2 and 381.26.   

 

Inauguration of Inspection 

 Prior to the inauguration of inspection, an examination of the establishment and premises 

will be made by inspection personnel. 

See – CFR Parts 305.4 and 381.27

 

Inspection Office 
Office space shall be provided by official establishments, rent free, for the exclusive 

official of the inspector and other FSIS employees assigned to the establishment.. The 

space set aside for this purpose shall meet with approval of the frontline supervisor. This 

space should be suitable for the storage of program supplies and for Inspection program 

personnel to change clothes if such clothes changing facilities are deemed necessary by 

the frontline supervisor. Laundry service for Inspection program personnel’s outer work 

clothing shall be provided by each establishment.  At the discretion of the Administrator, 

small plants requiring the services of less than one full time inspector need not furnish 

facilities for FSIS employees as prescribed in this section, where adequate facilities exist 

in a nearby convenient location.   

See – CFR Parts 307.1, 307.2, 307.3, 381.27 and 381.36(a)  

http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr305.1.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr305.2.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.26.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr305.4.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.27.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.1.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.2.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.3.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.27.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.36.pdf


Hours of Operation 

The operator of the official establishment shall inform the inspector in charge (IIC) when 

work in each department has been concluded for the day, and provide the IIC with the 

day and hour when work will be resumed by the establishment.  Whenever any product is 

to be overhauled or otherwise handled during unusual hours, the establishment operator 

shall notify the IIC a reasonable time in advance of the day and hour when such work 

will begin and such product shall not be handled prior to that time.  No department, in 

which operations are being conducted, that requires inspection, will be operated except 

under the supervision of an FSIS employee.  Prior to the initial start of operations, you 

will be asked to provide a written schedule of the establishment’s your hours of 

operation.  The frontline supervisor for your area will contact you for that information. 

See – CFR Parts 307.4 and 381.37

 

Inspection Charges 
Inspection service is provided free of charge for the first 8 hours per shift consecutive 

days (Sunday through Saturday).  Any work conducted over 8 hour shift, or any time past 

the initial 5 consecutive day period, will be charged to the plant at the prevailing hourly 

overtime rate.  If the operator of the establishment requests inspection during odd hours, a 

minimum of 2 hours will be charged to the plant at the above rate.  This rate is also 

charged if the plant works on any Federal holiday.  Federal holidays are the first day of 

January, the third Monday of January, the third Monday of February, the last Monday of 

May, the fourth day of July, the first Monday of September, the second Monday of 

October, the eleventh day of November, the fourth Thursday of November, the twenty-

fifth day of December and any other day designated as a holiday by Federal statute or 

Executive Order.  When any of the above listed holidays fall on a weekday, that day 

becomes a holiday.  When a holiday falls on a Saturday, the preceding work day (Friday) 

becomes a holiday.  When a holiday falls on a Sunday, the next work day (Monday) 

becomes a holiday.  

See – CFR Parts 307.5, 307.6, 381.38 and 381.39

http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.4.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.37.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.5.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.6.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.38.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.39.pdf


Hours of Duty 

The maximum time a slaughter inspector may be assigned daily to a post mortem 

inspection position is 10 hours per day, and the inspector shall not work more than a total 

of 12 hours per day.  The 10 hour post mortem time, does not include time spent before 

and after slaughter operations, conducting ante-mortem, sanitation, and offal inspection; 

supervising disposal of condemned material, and preparing reports.  Processing 

assignments shall not be more than 12 hours per day.  Time used for meals is not 

included in counting the above hours.  Lunch periods shall not be less than 30 minutes 

nor more than one hour.  Lunch periods shall begin between the fourth and fifth hour of 

duty.  

See – CFR Parts 307.4 and 381.37   

Withdrawal of Inspection 

Inspection may be withdrawn from an establishment where the sanitary conditions are 

such that its products are rendered adulterated, or for failure of the operator to destroy 

condemned products as required by the Act and regulations. 
 
The assignment of inspectors may be temporarily suspended, in whole or in part, to the 

extent it is determined necessary to avoid impairment of the effective conduct of the 

program when the operator of any official establishment or any subsidiary therein, or any 

officer, employee, or agent of any such operator, or agency, threatens to forcibly assault 

or forcibly assaults, intimidates, or interferes with any FSIS employee in or on account of 

the performance of his/her official duties. 
 
The inspector in charge can withhold inspection (conditional withdrawal or suspension) 

and notify the establishment.  

See - Directive 5220.1

http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr307.4.pdf
http://a257.g.akamaitech.net/7/257/2422/14feb20071500/edocket.access.gpo.gov/cfr_2007/janqtr/pdf/9cfr381.37.pdf
http://www.fsis.usda.gov/OPPDE/rdad/FSISDirectives/5220-1Rev1.pdf


Attachment 2 

Additional FSIS Contacts for Assistance 
 

Interactive Knowledge Exchange (IKE) 
http://www.fsis.usda.gov/FSIS Employees/IKE/index.asp
  
Small Business Regulatory Enforcement Fairness Act (SBREFA)  
http://www.sba.gov/advo/laws/sbrefa.html
 

FSIS Web Pages 
 

FSIS Home Page 
http://ww.fsis.usda.gov
 
FSIS Code of Federal Regulations 
http://www.gpoaccess.gov/cfr/index.html  

 
FSIS Directive 5000.1 – Verifying an Establishment’s Food Safety 
System – Revision 1 (95 pp) 
http://www.fsis.usda.gov/regulations_&_policies/5000_Series-
Program_Services/index.asp 

 
HACCP Contacts and Coordinators 
http://www.fsis.usda.gov/contact_us_/state_haccp_contacts_&_coordi
nators/index.asp
 
Small and Very Small Plants Page 
http://www.fsis.usda.gov/Small_Very_Small_Plants/index.asp  
 
Business and Partners Page 
http://www.fsis.usda/gov/business/index.asp
 
Labeling and Consumer Protection Staff (LARC) 
http://www.fsis.usda.gov/About_FSIS/labeling_&_consumer_protecti
on/index.asp  
 
 
 

http://www.fsis.usda.gov/FSIS%20Employees/IKE/index.asp
http://www.sba,gov/advo/laws/sbrefa.html
http://ww.fsis.usda.gov/
http://www.gpoaccess.gov/cfr/index.html
http://www.fsis.usda.gov/regulations_&_policies/5000_Series-Program_Services/index.asp
http://www.fsis.usda.gov/regulations_&_policies/5000_Series-Program_Services/index.asp
http://www.fsis.usda.gov/contact_us_/state_haccp_contacts_&_coordinators/index.asp
http://www.fsis.usda.gov/contact_us_/state_haccp_contacts_&_coordinators/index.asp
http://www.fsis.usda.gov/Small_Very_Small_Plants/index.asp
http://www.fsis.usda/gov/business/index.asp
http://www.fsis.usda.gov/About_FSIS/labeling_&_consumer_protection/index.asp
http://www.fsis.usda.gov/About_FSIS/labeling_&_consumer_protection/index.asp


Sign up for the FSIS e-mail alert service for up-to-date information at  
http://www.fsis.usda.gov/news_&_events/email_subscription/index.as
p

http://www.fsis.usda.gov/news_&_events/email_subscription/index.asp
http://www.fsis.usda.gov/news_&_events/email_subscription/index.asp


Attachment 1 

United States Department of Agriculture 
Food Safety and Inspection Service (FSIS) 

Field Operations (FO) 

PRIVACY ACT NOTICE 
 
The Privacy Act of 1974 (5 U.S.C. 522A) requires that certain information be given to 
you when you are requested to furnish personal information to a Government Agency.  
The required information is provided in this Notice.  The act does not apply, however, to 
business information about your firm. 
 

AUTHORITY FOR REQUESTING INFORMATION 
 
Authority for requesting both personal and business information is contained in the 
Federal Meat Inspection Act (21 U.S.C.601 et seq.) and the Poultry Products Inspection 
Act (21 U.S.C. 451 et seq.).  Under these Acts, the Secretary of Agriculture is authorized 
to determine the fitness of applicants for or recipients of inspection service to engage in 
business requiring inspection.  Your disclosure of personal information to aid in this 
determination is mandatory.  The Acts also require full and complete disclosure of 
records and information showing the transactions of your business. 
 

PURPOSE FOR WHICH THE INFORMATION WILL BE USED 
 
This information is being requested to establish and record your identity as a responsible 
official of the business and to determine your fitness to receive a Grant of Inspection. 
 

ROUTINE USES WHICH MAY BE MADE OF THE INFORMATION 
 
In appropriate situations, a report containing the information you furnish may be referred 
to other federal, state, local or foreign agencies charged with law enforcement or the 
investigation or prosecution of law violations. 
 

EFFECTS OF FAILURE TO FURNISH INFORMATION 
 
Failure to provide requested information may delay or interfere with your receiving 
inspection service and may result in civil penalties of $100.00 per day against you or your 
business, as prescribed by (15 U.S.C. 50).  In addition, persons making false, fictitious, or 
fraudulent statements or entries are subject to a $10,000.00 fine or imprisonment for not 
more than 5 years or both, as prescribed by (18 U.S.C 1001). 



Attachment 3 
SAMPLE LETTER FOR APPROVED MUNICIPAL WATER SUPPLY 
 

To: Inspector in Charge 
 XYZ Meat Packers, Inc. 
 1001 Main Street 
 Florence, Mississippi  39073 
 
 Dear Sir: 
 
  I certify that XYZ Meat Packers, Inc., located at 1001 Main Street, Florence, 
Mississippi, is supplied water from the City of Florence Municipal Water Co., which is approved 
by the Mississippi State Public Health Service.  This water is potable, and meets tests prescribed 
by the Environmental Protection Agency in its “Drinking Water Standards”. 
 
  Attached please find a current water potability certification and laboratory 
sample report from the Mississippi State Public Health Service Laboratory, Jackson, Mississippi. 
 
       Sincerely, 
       Mr. A. B. Clean 
       Mr. A. B. Clean 
       State Sanitarian 
 
 
 
 
SAMPLE LETTER FOR APPROVED SEWAGE SYSTEM 
 

To: Inspector in Charge 
 XYZ Meat Packers, Inc. 
 1001 Main Street 
 Florence, Mississippi  39073 
 
 Dear Sir: 
 
  I certify that XYZ Meat Packers, Inc., located at 1001 Main Street, Florence, 
Mississippi, is connected to the City of Florence Municipal Sewage System.  I have inspected the 
plant disposal system and have found them to be acceptable to this department. 
 
       Sincerely, 
       Mr. A. B. Clean 
       Mr. A. B. Clean 
       State Sanitarian 
 



Attachment 4 

SAMPLE – SANITATION STANDARD OPERATING PROCEDURE (SSOP) 
 
XYZ Meat Packers, Inc. is a red meat processing establishment.  This plant receives beef and 
pork for further processing.  This plant cuts and grinds product and also packages it. 
 
MANAGEMENT STRUCTURE 
Owner – 
Plant Manager – 
Team Captains – 
 
The Team Captains are responsible for implementing and daily monitoring of Sanitation SOP and 
recording the findings and any corrective actions.  The Team Captains are responsible for training 
and assigning specific duties to other employees and monitoring their performance within the 
Sanitation SOP.  All records, data, checklists, and other information pertaining to the Sanitation 
SOP will be maintained on file and made available to inspection personnel. 
 

I. Preoperational Sanitation – Equipment and Facility Cleaning Objective 
A. All equipment will be disassembled, cleaned, and sanitized before starting production. 

1. Establishment sanitary procedure for cleaning and sanitizing equipment. 
a. All equipment will have product debris removed. 
b. Equipment will be rinsed with water to remove remaining debris. 
c. An approved cleaner will be applied to equipment and properly 

cleaned. 
d. Equipment will be sanitized with approved sanitizer and rinsed with 

potable water. 
e. The equipment is reassembled. 

2. Implementing, Monitoring and Recordkeeping 
Team Captains perform daily organoleptic sanitation inspection after 
preoperational equipment cleaning and sanitizing.  The results will be 
recorded on a Preoperational sanitation form.  If found to be acceptable, the 
appropriate line will be checked.  If corrective actions are needed, such 
actions will be documented. 

3. Corrective Actions 
The Team Captains determines that the equipment on hand does not pass 
organoleptic examination, the cleaning procedure and inspections are 
repeated.  The Team Captains monitor the cleaning of the equipment on hand 
and retrains employees if necessary.  Corrective actions are recorded on Pre-
Operational sanitation forms. 

B. Cleaning of Facilities including floors, walls, and ceilings. 
1. Cleaning procedures: 

a. Debris is swept up and discarded. 
b. Facilities are rinsed with potable water. 
c. Facilities are cleaned with approved cleaner. 
d. Facilities are rinsed with potable water. 

2. Cleaning of floors and walls are done at the end of each production day.  
Ceilings are cleaned as needed. 

3. Establishment monitoring 
The Team Captain performs daily organoleptic inspection before operation 
begins.  Results are recorded on a preoperational sanitation form. 



4. Corrective action 
When the Team Captain finds that the facilities do not pass organoleptic 
inspection, the cleaning procedures and inspections are repeated.  The Team 
Captain inspects the cleaning of the facilities and retrains employees as 
needed.  Corrective action to prevent direct product contamination or 
adulteration are Recorded on Pre-operational sanitation forms. 

 
II. OPERATIONAL SANITATION—EQUIPMENT AND FACILITY CLEANING OBJECTIVE 

A. Processing is performed under sanitary conditions to prevent direct and cross 
contamination of the product. 

1. Sanitary procedures for processing. 
a. Employees clean and sanitize hands, gloves, knives, other hand tools, 

cutting boards, etc., as necessary during processing to prevent 
contamination of products. 

b. All equipment tables and other product contact surfaces are cleaned 
and sanitized throughout the day as needed. 

c. Outer garments such as aprons and gloves are hung in designed areas 
when employees leave processing area.  Outer garments are maintained 
in a clean and sanitary manner and are changed at least daily and more 
often if necessary. 

2. Monitoring and Recordkeeping 
The Team Captains are responsible for ensuring that employees’ hygiene 
practices, sanitary handling procedures and cleaning procedures are 
maintained.  The Team Captain monitors the sanitation procedures during the 
day.  Results are recorded on an Operational Sanitation Form daily. 

3. Corrective Action 
The Team Captain identifies sanitation problems and stops production if 
necessary and notifies processing employees to take appropriate action to 
correct sanitation problems.  If necessary, processing employees are retrained 
and corrective actions are recorded on Operational Sanitation form. 
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