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Food Safety and Inspection Service, USDA § 354.140 

or vat for a sufficient time to effec-
tively destroy the product for human 
food purposes and preclude dissemina-
tion of disease through consumption by 
animals. Tanks and equipment used for 
this purpose or for rendering or pre-
paring inedible products shall be in 
rooms or compartments separate from 
those used for the preparation of edible 
products. There shall be no direct con-
nection, by means of pipes or other-
wise, between tanks containing ined-
ible products and those containing edi-
ble products. 

(b) Incineration or complete destruc-
tion by burning. 

(c) Chemical denaturing, which shall 
be accomplished by the liberal applica-
tion to all carcasses and parts thereof, 
of: 

(1) Crude carbolic acid, 
(2) Kerosene, fuel oil, or used crank 

case oil, 
(3) Any phenolic disinfectant con-

forming to commercial standards CS 
70–41 or CS 71–41 which shall be used in 
at least 2 percent emulsion or solution, 
or 

(4) Any other substance that the Ad-
ministrator approves which will 
decharacterize the carcasses or parts to 
the extent necessary to accomplish the 
purposes of this section. 

REINSPECTION AND INGREDIENTS 

§ 354.133 Reinspection of edible prod-
ucts; ingredients. 

(a) Any inspected and certified edible 
product may be brought into an official 
plant only if the container of such 
product is marked for identification in 
the manner prescribed in § 354.71(b) and 
the product is reinspected by an inspec-
tor at the time it is brought into such 
plant. Upon reinspection, if any such 
product or portion thereof is found to 
be unsound, unwholesome, or otherwise 
unfit for human food, such product, or 
portion thereof, shall be condemned 
and shall receive treatment as provided 
in § 354.127. 

(b) Any product which is prepared 
under inspection in an official plant 
shall be inspected in such plant as 
often as the inspector deems it nec-
essary in order to ascertain whether 
such product is sound, wholesome, and 
fit for human food at the time such 

product leaves such plant. Upon any 
such inspection, if any such product or 
portion thereof is found to be unsound, 
unwholesome, or otherwise unfit for 
human food, such product or portion 
thereof shall be condemned and shall 
receive treatment as provided in 
§ 354.127. 

(c) All substances and ingredients 
used in the manufacture or preparation 
of any edible product shall be clean, 
sound, wholesome, and fit for human 
food. Liquid and frozen egg products 
used in the preparation of any edible 
product shall have been prepared under 
continuous inspection of the Depart-
ment. 

APPEALS 

§ 354.134 Appeal inspections; how 
made. 

Any person receiving inspection serv-
ice may, if dissatisfied with any deci-
sion of an inspector relating to any in-
spection, file an appeal from such deci-
sion: Provided, That such appeal is filed 
within 48 hours from the time the deci-
sion was made. Any such appeal from a 
decision of an inspector shall be made 
to his immediate superior having juris-
diction over the subject matter of the 
appeal. Review of such appeal findings, 
when requested, shall be made by the 
immediate superior of the employee of 
the Department making the appeal in-
spection. The cost of any such appeal 
shall be borne by the applicant if the 
Administrator determines that the ap-
peal is frivolous. The charges for such 
frivolous appeal shall be based on the 
hourly rates as specified in § 354.101(b). 

INSPECTION CERTIFICATES 

§ 354.140 Forms of inspection certifi-
cates. 

Each inspection certificate issued 
pursuant to the regulations in this part 
shall be approved by the Administrator 
as to form, and: 

(a) Each rabbit inspection certificate 
shall show the class or classes of rab-
bits, the quantity of product contained 
in the respective lot, and all pertinent 
information concerning the condition 
and wholesomeness thereof; 
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