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‘‘U.S. Retained’’ tags as soon as prac-
ticable and before final inspection. 
These tags shall not be removed except 
by a Program employee. 

§ 310.5 Condemned carcasses and 
parts to be so marked; tanking; sep-
aration. 

Each carcass or part which is found 
on final inspection to be unsound, 
unhealthful, unwholesome, or other-
wise adulterated shall be conspicuously 
marked, on the surface tissues thereof, 
by a Program employee at the time of 
inspection, as ‘‘U.S. Inspected and Con-
demned.’’ Condemned detached organs 
and other parts of such character that 
they cannot be so marked shall be 
placed immediately in trucks or recep-
tacles which shall be kept plainly 
marked ‘‘U.S. Condemned,’’ in letters 
not less than 2 inches high. All con-
demned carcasses and parts shall re-
main in the custody of a Program em-
ployee and shall be disposed of as re-
quired in the regulations in part 314 of 
this subchapter at or before the close 
of the day on which they are con-
demned. 

§ 310.6 Carcasses and parts passed for 
cooking; marking. 

Carcasses and parts passed for cook-
ing shall be marked conspicuously on 
the surface tissues thereof by a Pro-
gram employee at the time of inspec-
tion, ‘‘U.S. Passed for Cooking.’’ All 
such carcasses and parts shall be 
cooked in accordance with part 315 of 
this subchapter, and until so cooked 
shall remain in the custody of a Pro-
gram employee. 

§ 310.7 Removal of spermatic cords, 
pizzles and preputial diverticuli. 

Spermatic cords and pizzles shall be 
removed from all carcasses. Preputial 
diverticuli shall be removed from hog 
carcasses. 

§ 310.8 Passing and marking of car-
casses and parts. 

Carcasses and parts found to be 
sound, healthful, wholesome, and oth-
erwise not adulterated shall be passed 
and marked as provided in part 316 of 
this subchapter. In all cases where car-
casses showing localized lesions are 
passed for food or for cooking and 

‘‘U.S. Retained’’ tags are attached to 
the carcasses, the affected tissues shall 
be removed and condemned before the 
tags are removed. ‘‘U.S. Retained’’ tags 
shall be removed only by a Program 
employee. 

§ 310.9 Anthrax; carcasses not to be 
eviscerated; disposition of affected 
carcasses; hides, hoofs, horns, hair, 
viscera and contents, and fat; han-
dling of blood and scalding vat 
water; general cleanup and dis-
infection. 

(a) Carcasses found before eviscera-
tion to be affected with anthrax shall 
not be eviscerated but shall be re-
tained, condemned, and immediately 
tanked or otherwise disposed of as pro-
vided in part 314 of this subchapter. 

(b) All carcasses and all parts, includ-
ing hides, hoofs, horns, hair, viscera 
and contents, blood, and fat of any 
livestock found to be affected with an-
thrax shall be condemned and imme-
diately disposed of as provided in part 
314 of this subchapter, except that the 
blood may be handled through the 
usual blood cooking and drying equip-
ment. 

(c) Any part of any carcass that is 
contaminated with anthrax-infected 
material through contact with soiled 
instruments or otherwise shall be im-
mediately condemned and disposed of 
as provided in part 314 of this sub-
chapter. 

(d) The scalding vat water through 
which hog carcasses affected with an-
thrax have passed shall be immediately 
drained into the sewer and all parts of 
the scalding vat shall be cleaned and 
disinfected as provided in paragraph (e) 
of this section. 

(e)(1) That portion of the slaugh-
tering department, including the bleed-
ing area, scalding vat, gambrelling 
bench, floors, walls, posts, platforms, 
saws, cleavers, knives, and hooks, as 
well as employees’ boots and aprons, 
contaminated through contact with an-
thrax-infected material, shall, except 
as provided in paragraph (e)(2) of this 
section be cleaned immediately and 
disinfected with one of the following 
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