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Abraham L. Freedman, Clty Solicitor, 11/17/55
Room 703 City Hall Annex

Charles A. Baker, Commissioner of Records
Board of Health Regulations

Board of Health Resgulations GOVERNING THE SLAUCGHTER, HANDLING,
TNSPECTION AND PREPARATION OF MEAT AND MEAT PRODUCTS, have been on
file in the Department of Records since October 17, 1955, These
mgulations were advertised in the local newspapers on October 18,
1955, /

No inquiries were received as a remult of this advertising and the
repulations having been on file in excess of the thirty (30) day
period are now in force.

CHARLES A, BAKER,
Commissionsr of RBecords

CEH/np

ces  Leonard J. Zimet,
Secretary to the Board of Health
Room 502 City Hall Annex




City of Philadelpnia
DEPARTMENT OF PUBLIC HEALTH

REGULATIONS GOVERNING THE SLAUGHYER, HANDLING,
INSPECTION AND PREPARATION OF MEAT AND MEAT PRODUCTS

HEALTH COLE for the City of Philadelphisg;

23,  Meat and Meat Preducts

23.1. Slaughter of Animals

23011 Ho amimal siwll be glaughtered for salz for huran consuphion except
in a food eetzblishment which complies with the applicable requirewments of thia
Code and wzuch regulations ap the Board may preserive Ffor apte=worten and/for post-

mortem inzpeetiono
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Pursvant to Sectlon 23,1 of the Eealth Ccde of the City of Philadelphis,
the following reguiatiuns are promvlgated by the Board of Healiho
RREGULATION 23.1=1 DEFIKITIONS

In theme regulations the folleowing definitions applys

(a) ﬁggro?gdo Satisfactory complismee as determined &éd recorded by
the Department of Pubiie Health.

{®)  Careass. &i1 party, including viscera ¢f a slaughiered anlmsl thad
are capsble of baing used for husan foodo

(e) Lold Storage Establishmento A refrigereticon plant where meat and

meat produsis are'stmraég exeluding privaté leeker planta.

(d) GOround Meat or Hest Leoaf, & mimiure or eosbinstion of comminuted
edible meats which wey contain oné or mcre of the follewings spice, cereal,
vegetable, milk, éggg mecaroni, condiuvents and/or muta.

(e) Hamburg or OGround Beef, Oreung Jesn becf, containing no offal,

added water and/or fats, other then the naturel fet contalned in the lean teef

from which the ground beef ias made. The term includes hamburg, haﬁbﬁrgerg
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beefburger, ground beef, chopped beef or designsticas of similer charactey
such as ground steak,

(£} Mest, Thé éﬁible part of the muscls of catile, sheep, swine or
goat which is skeletal or which 18 found ia the tonzue, in the dlaphrsgm, in
the heart or in the egopnagus with or without ihe aﬁcampnnying and outlying
fat and the portions of bone, skin; tendons, nerve and blood vessels which

normally accospany the musele tissves and which are no’ adparated from 1% ia the

- proceas of dressing. It does not include the mwusel: found im the lipa, snout or

eara, unless so identified,

(&) Heat Food Produstas A meat food product is agy article of food or
any article intende&'fO? or capavle of belag uszed as human food which is derived
or prepared in whole or in substuniial sand definite ports from any portien of
any cavtle; gheep, swine or goat except suzh artlels:s as organo-therapoutic
subetances, meat-juice, meat extract and the like, which are only for medieinsl
purposes and are advertised only to the veterdsary amd medical profoselons.

(n) Eeat Preparstion Estsblishment. Any establishment where meat ie

prepared or processed as food in whole and/or in parto

(1) ©Offel. Hears, liver, tongue, tripe, splesy kldneys, lung, and
inteatines, ‘

() Primel Part or Parts, 4s commonly kiomn in the meat trade, the wuswial
gections and cuts of the dressed careass, tefore they are cut, ground or othevwise
aubdivided preliminary to use in the processing or ménafacture of zeab food
producta,

(k) Sleughtering Estsblishuments. fay building or structure in which

slavghtering, bﬁtchering9 er vendering for ediile focd products occurs and shall
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include ground upon which such building or structure 1s ereeted and the premises
adjacent thereto used in carrying on the business of such an establishment,
and the premises where animals are kept prior tc slaughter,
REGULATION 23,1-2 ALL MEATS TO SHOW EVIDENCE OF INSPECTION

No person shall éell or offer for sale or have in his possession at any
establishment subject to these regulations, or offer for ressle the carcasses
or parts of cattle, calves, aheehg swine, gﬁats unless the same shall have on
each primal part, package, or container, a mark, stamp or brand placed thereonm
under the personal supervision of an authorized inspector of elther the Meat
Inspection Service, United States Department of Agriculture; or Pennsylvanis
State Department of Agriculture, Bureau of fnimal Industrys or Departuent of
Public'Health, City of Philadelphia; or an approved municipal or county
authority, as deseribved unger Regulationl23°1=9¢ Part B of those regilations,
showing that the game has been inspected and pessed as it for human consumption,
The said stamp or brand when used by the City of Philagelphia shall econtain
the words "Ingpected and passed, Philadeliphis Depsrtment of Public Health"
topether with the number or letter assigned to the inspector, Retail cuts of
meat which have been prepared from primal parts that have been inspected and
pessed end so stamped cr marked shall be exempt from the provisions of this
section. Mo unauthorized person shall use and/or have in his poasension
any atamp, mark or brand for warking meat similar to the offiecial ahanpe
REGULATION 2301=3'UESTAMPED EEAT

Wherever mest shall be found not stazmped in accordasnce with Regulation
23.1-2, except thet carcasses awaiting inspscticn following slavghier at the

slaughtering establishment shall not be in viclation of this section, or where
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it is otherwise found to be adulterated or wnfit for numan consumption,
the Philadelphia Depsrtment of Public Health§<g£a11 condemn the sewe and dispose
of it according t¢ the provisions of these regulations.
REGULATION 23,14 BRANDING ARD MARKING OF FROCESSYD HMEATS

A1l meat which is further processed or wamufactured inio a meat food
produet, and placed in eny contsiner, receptacle cor covering in any establishsent
shall be branded and/or labeled as directed by eithey the Pbiladelphis Department
of Public Health; or Meat Inspection Service, United States Departuwent of
Agriculture; or Pemnsylvania State Department of Agriculture, Bureau of Animal
Industry. Labels and bisnds will be securely attached or applied %o such
containerg, receptacles or coverings., Suvch labels oF brands shall state that
the preduets have been inspected and approved by either the Philadelphia
Department of Public Health; or Meat Inspection Service, United Statee Departﬁent
of Agriculture; or Pennsylvanla Deparitument of Agriculture, Bureau of Animal
Industry. Such labels and brands shall also centain the following informations
Name and address of the processor, a list of the ingredients, end the name
of the product. The provisions of this section shall beceme effective six (6)
zonths fblluwihg the adoption of these regulations.
REGULATION 2301-5 ANTE-BORTEY INSPECTION

An ante-moriem examination shall be made of all gattle and gwine on the
day of their slavghtur, The examination shall be mede by an aunthorized
veterinarian of the Department of Public Health, or vpon an examination
authorized and approved by the department pursuant to Section 26,12 of the
Health Code, When it is apparent upon guch ingpection that the meat of such

snimals is unfit for human food, such animels shall be plaiuly tagged "condemned”,
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and disposed of asgecified below, The criteria for condemnatlion shall be
that stated in the SREGULATIONS GOVERNING THE MEAT INSPECTION OF THE UNITED
STATES DEPARTMENT OF AGRICULTURE", If, on ante-mortem inspectlon of an
animel, the inapector has reason to belleve, but is not entirely vatisfled,
that the meat of such an animal will be unfit for food, it ahali bhe tagged
asugpect™. All such enimals tagged as suspects shall be slavghtered after
the clese of the regular slavghtering perlod,
REGULATION 23,1=6 POST-MORTEM INSPECTION

A1l cettle, sheep, swine and goats shall be subjected %o a pout-mortem
examination conducted by an authorized veterinarian of the Department of Public
Health or by veterinsriams as authorized and approved by the Department pursuent
to Section 26,12 of the Health Code, The requirements governing the post-mortem
inapection and’disposition of all carcasses and ﬁarts of carcasses shall be
in accordance with the regulations of the Meat Inspection Serwvice, United
States Depertment of Agriculture, "REGULATIOKS GOVERNIRG THE MEAT INSPECTION
OF THE UNITED STATES LDEPAKTMENT OF AGRICULTURE®, a copy of which shall be on
file in the department.
REGULATION 23,17 CONDEMNED CARCASSES

The carcasses or parts of carcasses of all animsle slaughtered and found
to be diseased, unwholescume, adulterated or otherwlse unfif for hupan congumption
shall be rendered unfit for sale by the use of scue denaturing asubstence or.Dy
conspiéuausly being branded YCONDEMNED® and shall remain under the supervision of
the authorized veterimarien until it has been disposed of by rendering, denaturing,
or some method approved by the Department of Public Health, Such carcasses or
parts of carcasses shall not be allowed to be in contact with or stored in the

same room, comwpartment or conteiner with edible productso
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- REQULATION 23,1<8 INSPECTION OF CALVES, SHEEP AND GOAT3

The carcusses of calves, sheep and goats may be inspécted at approved
slauvghtering establishments without ante-mortem inaspectien if they are presented
for post-vortem inaspecticn with the heart, lungs end liver of cach carcass held
by their natural attachments %o the carcass.

REGULATION 23,1=9 OUT P TOIM SLAUGHTERING ESTABLISHMENTS

A peraon, maintaining an animal slawghtering and/or mest food processing

eatablishment selllng, meat, or meat food preducts not subjected to regular meat

inspection by the Depertment of Public Health may eell meat and meat food
products in this eity if; . ' )

{(a) They are under the supervia;on of ﬁhe Meat Inspectlon Service, United
Stotes Department of &griculﬁuﬁe, or the Pennsylvania Department of Agrieulture,
Bureau of Animal Industry, or,

(b) They are under the supervision of a governmental agency whieh maintains
a full time graduate veterinarian respensible for meat inspecticn in that
community and a functioning staff adequate to condvet the inspection of meat
and meat food products and whose standards and enforcement practices are
comparsble to those of the Qity of Philadelphia.

REQULATION 23,1<10 @HEMICALS'IN VEAT AND MEAT FOOD PHODUCTS

No meat or meat food products shail contain any substance which impairs ite
wholesomeness nor shall it contaln any dye; preservative, or added cheuiecals
injurioue to health except there may be sdded to meat food products the
following substancess compon salt, augar; wood smoke, cider virnegar, wine
vinegar, malt vinegaf, suger vinegar, glucose vineger, spirits vinegar, pure

spices, potassium nitrate, sodiuvm nitrate and sodium nitrite, The quantities



O

Meat and Mest Products Regulations Page 7
10=4=55

used shall conform to those standards established by the United States
Departuent of Agricultures, Meat Inspection Service minimum inspection standards.
Meat and meat food products shall conform with the rules and regulations of
the Pennsylvania Department of Agriculture pertaining to weat and weat products.
REGULATION 23.1<11 TRICHINOSIS CONTROL

A1l weat food products eustomaéily consumed without cocking which
contain the muscle tissue of pork, shall be prepered in accordence with the
regulations preacribed by the Meat Inspection Service, United States Department
of Agriculture.
REGULATION 23,1=12 SANITATION REGULATIONS

(e) Disposal of Solid Wagte Materlal, Sultable receptacles shall be

provlided for the storage of waste off'ais boues and any other refusec, Such
materials shall be placed into am offal tank and shail be rendered or shall
be removed from the premiéeé'aa soon as possible but under no circumstances
shall they be permitted to accumulate for more then one (1) day in sumpmer or
two (2) days in-winter;

(v) D;_mj.ﬂz:;qg__go Ne contaninated water, liquid wastes or other pools of
stagnating water shall be exposed on the premises within or cutside the
building(s) at eny time,

| Working areas, such as driveways, docks, unlosding yards, etc,, shsll be
surfaced with an inpervioﬁs naterialg such 28 eéncrete or bituninous cement,
and shall be properly graded to permit adequete drainage, Sufficient drains $o
intercept wash water and runoff from thesge sreas shall be provided and connected

to approved liquid waste disposal faecilities,
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(e) Diginfection of Contaminated Banipment, Disinfection of all

irmplements and equipnent coaing into contact with diseased carcasses or parts
of carcasses shall consist of immersion into hot water, at least 180%, for

a period of at least two (2) minutes, or immersion in%o a solution of
hypochlorite compound, or chlorine~containing compound, or obher approved
compounds of equal efficlency at a winimum concentration of one hundred (100)
parts per million for a period of at least two {(2) minutes,

(d) Eauipment for Inspection, Suitable tablea, racks, and hot and cold

runnlng water shall be provided at the inspection srea to enzble the inspector
to conduct post-mortem inspection in an efficient and clean manner,

(e) Ekagg&eyallag Ceillngs, ete. The floora, walls, ceilings, partitions,
pésts énd doors of all rooms where animal slaughtering and/or meat processing
is conducted shall be constructed of such materials ond in such a manner and
finish as to be readily clesnable, and shell be kept clean. The floors shall
be constructed of en irpervious materisl and be so graded that they ean be
readily flushed snd drained. The side walls of all slaughtering rooms shall
be covered with an impervicus materisl to a height of eight {8) reet above
the floor,

(f) Hendling of Diseased Carecagses, Sepsrate trucks, boxes and other

containers shall be furnished for handling diseased parts and carcasses,
Following the slaughter of an snimal affected with an infectious digesse,
operations shall cease until the implemests used in such slaughter and inspection
shall have been cleaned and disinfected or clean duplicate instruments have

been provided.

(g) Handling Eguipment, Slaughtered animals shell be placed in $rucks,

receptacles, or other equipment so as to prevent comtact of edible products

with the floor,
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(h) Identifieation of Viscera, Metal racks, receptacles, or other suitable

devices shall be provided for retaining such parte as the head, tongue, and
other parts of the carcass, viseceray, and bloed to be used in meat or meat
products, in order that they may be identifieq with the earcass unsil examination

is completed,

(1) Lavatory Fagilitieg, Lavatory facilities shall be available at all

times, Thege shall consist of g hand waehing sink with hot and cold Tunning
vater located in op convenient to the toilet roon and in no instance more
than fifteen {15) feet, cvutside the toileg rooz. JSocap and sanitary towels or
other approved drying facilities in suitable holders or dispensers shall be
available at 211 times, Oommon towalg are prohibited, No employee shall
work after using toilet withous Tirst washing his handa, Any glaughtering.
and/or meat preparation area or room locsted mére than fifty (50) fect from
a eink designzd for, ang exclusively used for handeashingg shall be provided
with a separate hang waghing sink with hot ang ¢old running water and with
soap and sanitary towels or other approved dryihg facilities in suitadle holders
or dispénserso

(n Lighto 411 rooms used for the slavghtertng and/or procgssing éf neat
food brodu@ts, and fbr wvaghing of utensils ghall be provided with netural end/or
artificisl light suffieient %o produce am illumination of at least %en (10)
foot eandles on 311 worklng surfaces, In those areag where post-moriem
insﬁection is carried on shere shall be provided at lesgt 4Ywenty (20) foot
candles of liight thiriy (30) inches above the floor, in order that the inspection
can be carried on efficiently. Hooms used only for storage of meat and/er
meat food producis, supplies and ingredients shall be provided with sufficient
1ight to provide illﬁgiuation of at least four (4) foot candles at a point

thirty (30) iaches above the flecor level,



Meat end Meat Producis Regulations Page 10
10=4=55

(k) Odors, The rooms or compartments in which animals are slaughtered
and meats are processed, prepared or s tored shall be free:from objeétionable
odors emanating from dressing and toilet rooms, cateh basins, hide cellars,
caging room, rendering tanks, fertilizer rooms and livestock pens or from
objectionable materials,

A1l aninsl slaughtering and/or meat prepsration plants shall eomply with
the. provisions of the Air Polluticn Contrsl Ordinance of the City of Philadelphis,
and the regulations aicpted thereunder. The presence and/or escape of obnoxicus
odors, fumes, wapora andipses from or within an establishment shall not be
peruitted, Deviees shall be installed or other meazures taken te prevent
the production of and/or to prevent the cocape of obnoxious cdors, fumes and
gases into the egtablishment or atmosphereo

(1) Overcrowding, Rooms in which sleughtering is donexaﬁd'rei?igerated
rooms for the storage of meats shall be =f such size as to provide for maximum
operations without overcreiging, OCeiling heights shall be sufficient to pernit
hoisting and free movement of carcasses so they do not touch the flcor, Rooma
where animals sre slaughtered and weat iz handled or processed shall be free
fron unneceseary overhanging appliasnces znd shall not be used for storage of
equipment, cloﬁhing or extrancous materizls not needed in the conduct of the
actuai-operationo

(@) Pengs livestoek pems shall be separated by a tight partision from
81l rooms where meats sre processed, prapaéed or stored. These pens shall have
a tight floor, be well drained, and shall be kept clean,

(n) gggggggg;=ggg;§§o Personnel shell wear clean washable spions, frocks,

or other clean weshsble outer clothing when handling weat or meat food productse
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The use of tcbacco in any room where mest and meat food products are processed,
handled, or otherwise prepared for sale is no# permitted. No dogs, cats, or
other pets shall be allowed in any meat preperation establishment..

(o) Personnel Health, HNo persom suffering from e contagious or infectious

diseape shall work in any slavghbering end/or meat preperaticon establishment.

(p) Plamblag, A#11 plumbing shall conform to the Flumbing Code of the
City of Phiiadelphia, |

Cross-connections or vaglk-flow comnections as defimved im dmerican Standard
Plumbing Code, 48R 2 £0.7 - 1949 shall be prohibited. These shall inelude
connectlong vonditions o arrangenents between a potable water supply and any
other water aupply, water, plumbing or dminage system, water receptacle, or
1iquid or other substance, or between the city water supply and any other water
supply, such that bgekaflcw can oeguro Such connseilons,condisicns or arrange-~
wents may only be permitted in accordance with the r@quiremembs ¢t the Plumbing -
Codevof the City of Fhiledelphia and/or requirem@nis of the Department of
Public Health and/or requirements of the Depsrtacnt of Water, Drains from
refrigerators, ice boxes, or other receplacles, applicances, dew;ieesa,f or apparatus
which are ueed for storage, preparation or procésaing of peat and/or meat food
products shell not dis¢harge directly into a bullding draing sﬁii or waate pipe,
but musi be separated by means of an open air break,

{q) ggggggeraﬁicno

(1) A refrigerated room shall be provided separate from the killing

room for the storage of dressed meats. & thermmeter must be provided and the

tewperature shall be Zaintained at 509, or lower.
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(2) The refrigerating room shall be equipped with a loeker so that
carcasses and parts condeaned or retained for further inspection may be held
separgte from thoge approved,

{r) Sanitation of Outer Premises, Premlges adjacent to a slavghtering

and/or meat preparation establishuent where vehicles are loaded, the driveway
approaches, yeids, pens and alleys shell be cleaned daily, No offal, offensive
matter, decomposed substance or dead animala shall be exposed outaide the
bnildings,

(s) Sterage of 0ffsl. Rooms and compartmegta'useﬁ for edible pro&ucta
shall be sepsrate and distiset from thoge used fér inedible products, 4
sultable room or enclogure ghall be provided for the temporary storege of waste
offal, bones, eteo., pending disposal,

(¢) Tollet Facilities, ALl animal slaughtering and/or meet processing

establlishments shsll be provided with tollet facilities. Sueh toilet facilities
shall be conveniertly logated and be adequate to provide for the number of
employees in the establishmeﬂt_in &ecordamcé with the requirements of the
Pennsylvania Department of Lebor and Industry and the Department of Publie
Health, Toilet room doors shall be self-closing. Toilet rooms shall be
constructed with easily washable floors and walla‘and shall be kept clean, well
1lumineted and in good repair, Toilet rooms chall be ventilated $c the

outside alr as preseribed in the Plumbing Code and discharge vents ehall conform
to the requirements of the Air Pellution Control Ordinence and Regulations,
Durable, legible signs shsll be posted cconspieuously in each toilet room

directing employees to wash thetr hands befere returning to work,
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(u) Ventilation, A1l rooms in which antmals are slaughtered and meat and
meat food preducts are procesasd shall be well ventileted, The above roomns
shall be provided with mechanical ficilities sufficient to remove objectionable
odors, vapors and to prevent condensation, A1l exhaust outletg from mechanical,
ventilating devices shall be conducted to the outside air and shall pe 80
arranged, placed and extended as to aveid creating a nuisance to adjacent
areas, as provided by the Air Pollution Gontrol Ordinance, and any regulations
adopted thereunder, |

(v) Water Supply, An adequate supply of potable water shall be provided
to enaure proper cleening. Running hot water at a winimum temperature of 140OF.
shall be mvailabie and used for cleaning in each room where animal slaughtering
and/or meat food products are processed and s the exterior premises for c¢leaning
purposes. Potable drinking water Bupply approved by the Bepartment of Publie
Health shall be aveilable to enployees,

REGULATION 23°1§13 PLARS AND SPEGIFIGATIONS

No person shall erect any new establishment subject to these regulations
or materially alter or remodel any existing estsblishment subject to these
regulations unless he shall firs: have submitted the plans snd speeifications
of such propoged work, in s¢ far as they pertain to metters covered by these
regulations, to the Department and the Depariment hag approved such plansg
eand specifications a3 being in accordaner with the applicable requirements of
the Health Code and these regulations,

REGULATION 23.1-14 TRANSPORTATION
A1l vehicles used in the transportation of meat or mest products shell

be of aich design so they can easily be cleansed, They shall be kept clean at
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all times snd meat shall be kept covered in trensit and shall not be permitted
to become contaminated with filth, dust, fliea or other extranecus matter,
REGULATION 23,1-15 RODENTS AND INSECTS

Rodents and insects shallne be peruitied to breed or exist within the
establishment or on the exterior premises of any animal alaugh&gring and/or
meat progessing plant. 411 building struetures ghall be aoueohgyructed and
maintained a3 40 be rodent proof and to eliminate the ingress ond egress of
rodents, T

.Rubbiah and other non-essential) materlal which Bmay provide harborage and/or
breeding areas for rodents and arthropeds shall be removed prosptly.. For the
prevention of ingress and egress of fiies, bulldings ghall be equipped with
adequate fly sereens from Hay 1 to Hovember 1 inclusive of each year and/or
other control meagures appro%ed by the Department of Publié Health shall
be taken to ensure the evadication or prevention of fliess
REGULATION 23,1-16 CLEANSING OF EQUIPMENT

There shall be provided facilities for the cleansing and disinfzetion of
utensils, Including hot water for hond washing for all persons kandling meat or
meat products, \

Appreved facilities for the proper cleansing end disinfection of butcheris
implements, trays, containers and other equipment used in the slavghiering,
dressing and handling of neat and meat productas, shall comsist of a single
comﬁartmenﬁ sink at least ten (10) inches deep, Sterilization of the sbove
implementa, treys, containers and other equipment ghall be accomplished by
fmmersion into hot water at a temperature of at lesst 180%F, for at least two (2)

minutes or by ismersion into a solution of hypochlorite compound or other
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approved chlcrine«containing Compounds of equal effielency at g ninimum
concentfation of one hundred (200) parts per million for at least two (2)
miﬁuteeo
REGULATTION 2301=17 TEMPORARY SUSPENSION oF INSPECTION

Animal alaughtering establishzenta shall be operated in a ¢lean nanner,

Every precaution shall be taren to prevent the contanination of meat and meat

dirty hides, stegnant watep and'watér from cbstructed drains. Whenevepr
condiitions arige in an aninal ﬁlaughtering establishing whereby meat and Beat
products may becone contaninateqd by the above inaahitary conditi@nsp the veter—
inerian in charge of the inspection of meat end/or meat products in the
establishmentp 8hall call a hsit to further slaughtering, dressing or Precessing
activities wntil such time thas the contaminating'eondition(s) is ecorrected,

When in the opinién of the veterinary inspector any equipmeny, utensilas,
vehicles, barrels énd other containers ape unelemm or their uge would cause
meab aﬁd ueat products to hecome centaminated; he wiil attach g Fhiladelphis
Departuent of Public Healthn "Condenned® tag thereto, MNo equipment, utensil,
vebhicle, barrel or other container so tagged shall again be vsed until made
acceptable, Such tog so placed shall not be removed by anyone oiher than the
veterinary inspector, ‘
REGULATION 23,1<18 LARBLING OF GROUND MEAT OR MEAT LOAF

¥hen solg prepackaged, it shall bear a legible statement or label indicating
the proporticn of ground edible meatg present and a list of ingredienta
contaired therein, Sales mrde from other $han prepeckaged containers shall.
bear a2 legible sign, indicating the proportiocn of edible ground -neat

contained therein ang 4 1ist of other ingredients present,
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REGULATION 2301=19 MISCELLANEQUS PROVISIONS

No slaughtering, dressing, handling ang cooling of cattle, sheep, hogs
and goat carcasses shall be permitteq in barns, sheds, basewents op other
buildings not designed and not suitable for the slaught@ring of animalg,
Slaughtering of antmals ia not permitted outside of any dbuilding,

Lungs shall be inflated only by mechanieal beans. OCarcasses shall not
be dressed with skewers, knives or other implements that have been helg in
the mouth, Spitting on whetstones or steels when sharpening kaniveg op other
implements shall not be permitted,

The fermgnting,.sliming and cleaning of hog and sheep casings shall be
done in rooma‘anﬁ Compartments separate from those in which edible meat

and/or meat food broduets are handled or stored,





