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STATE OF WISCONSIN

- 98
STATE DEPARTMENT OF AGRICULTURE

T0 ALL TO WHOM THESE PRESENTS SHALL COME, GREETING:

I, D. N. McDowell, Director of the State Department of‘
Agriculture, and custodian of the official records of said
department, do hereby certify that the annexed rules relating
to Slaughterhouses (Wis. Adm. Code ch. Ag 47) were duly adopted
by this department on February 4, 1964,

I further certify that said copy has been compared by me
with the original on file in this depariment and that the same
is a true copy thereof, and of the whole of such original.

IN TESTIMONY WHEREOF, I have
hereunto set my hand and
affixed the official seal
of the department at Madi-
son, Wisconsin, this 4th
day of February, A. D.
1964.
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Docket fo. 679.

STATE DEPARTHENT OF AGRICULTURE
ADUFTING RULES

Purgusnt to suthority vested in the Htnte Uepartmeat of Asgri-
' 57 (1) and 97.07 (5), Wis, Stats., the
partment of Agriculture hereby adoepta rules as followss

e is sdopted

e
%?2

ORDER OF THE

Btate De
Chapter Ag 47 of the Wisconsin administrative cod

to resd;
Chapter Ag 47
TIERHOUEES
he used in this chapber:
Agriculture.

g 47.01 Definitions.
(1) "Department” means State Depertment of

(2) "8Slaughberhouge” means the term "slaughterhouse” as de~
fined in seoction 97.07, Wias. Btats.

(3) "Flent" means one or more buildir

e or parts thereof used

for or in connection with the operation of a elaughterhouse and

associated meat processing.
imal” meane cattle, swine, sheep, goats or horses.

{(8) "Heat” means the edible part of ecattle, swine, sheep,

goatas or horses.
(6) "Memt produet”, "finished produet®” or "product® means



meat, or cercass meat, whether or not subjected %o processing.
(7) “Processing” means any method whereby meat is out or cther-

s @viseer-

wize treated beyond the operations of shinning, dehsiring
ating and dividing into "sides” or gquarters as noymally considered
part and parcel of the slaughtering operation.

(B) "Hot water” mesns water heated to » minimuw of 150 degrees
Pahrenbailt,

Ag 47.02 Besgpongibility. (1) Bvery slaughterhouse operator

shall mainbain s plant which is in confermity %o the reguiremenie
of this chapter.
(2} Pailuve to provide a plant vhich complies with the reguire-

mente of this chapber shall be grounds for ilmmediste suspension,
denial or revoeaticn of license.

{%) Slauvghterhouse license shall be displayed in s conspioucus
pilace on the slaughberhouse premisesn.

Ag 47.0% Premiges. (1) Yo slaughberhouse or slaught
helding pens ehzll be so located or maintained as to create s nul-

sance.

(2) A1l newly constructed sleu
sceeordance with sppliesble zoning ordineness snd shall be constructed
in aceordence with sll spplicable state end loeal wuilding, plumbing

ghterhouses shall be loeated in

and electricsl codes.
{3} Grounds surrounding the plant shall be well drained and

kept clean end free of scoumulated rubbish or other nuisence, con~

tamination hazerd or vermin harborage.
{(4) Drivewaye st receiving snd shipping docrweys shall bs con-

and meintained se zs te ninimize dust snd dirt.

gtruoted or trested



pectn. Doors and windews or other epenings
be provided with sureens.

{2} 411 dogs, cats, other pets and
from the plant,

(%) Floors, walle, ceilings, pertitions, postz, doors and all

birdes shall be excluded

soms, processing rooms

ether construction features of alaughtering :

nge or chill rooms shell be constructed of such material
end finish that they may be readily and mghly clesned and
shall bhe kept in 2 clean snd ganitary condid

surface vonerete or other impervicus materisls.

Any floor erscks which may develop shall be prompily repaired.

constructed of hard

Interior coustruetion features copsisting of cement blocke or other

porous material shall be trested to render such material imperme
able.

(4) Ploor drains shall be equipped with 4raps and
shall be ao located as to drain all waste liguide. Blood

other methods of collecting and disposing of blood shall
vided,
Ag 47.0% Facilitied.

vided with a supply of safe, running

' puch eupply is from
a private source, it shall be tested at least once each year.

{(2) Ample supplies of hot end cold rumning waber shsll be
available for sll purpeses in the slaughter voom snd in all process-

ing rooms,



(3) A ubility sink with hot and cold ruaning water shall be

provided in the slaughter roem and in esch processing room.
(4) Hand-washing sinks with hot and cold rumy

‘le service towels shall be provided in the slaughter room

ing water, zoap.

snd in esch processing room.
(8) Zoilete located within the plant shall be of the flush

type, vented to the oubside,
(6) Toilet room doors may not open divectly inte sny process~
ing room.

('7) Cutdoor teilets shall be equipped with gelf-closing doors

end shall be insect and rodent proof.
ghall be well 13 ‘g ad and woll ventilated.
(9} A water—tigh

for storsge of manure.

t, covered box, bin or vault shall bhe provided

shall

(10) Covered, water-tight containers or s separate rﬁ*a

be provided for storege of offal.

of meat, storing or otherwise handling of mea’ shall be of such
be thoroughly elesn
(2) When in the opinion of the departuent use of any equipment

material and eonstruction that they may

which i@ unclesn or ingenitery or luproperly construsted could lesd
natien of produect, the department may sttaech a tag to it.
geed shall be used until

to eontanmi

Ho esquipment, utensil or container soc s

nnd released by a depariment representative, or

nede accepbable
such equipment shall be replaced with sceepiable eguipment.



Ag 47.07 Persomnel. (1) Bamployees handling meat or meat prod-
ucts ahall keep hands olean and shall wash hande pricr to returning

to work from the teilet room

(2) 411 employees working with or in the vieinity of meat or
meat products in open containers shall wear head ogovers.
(3) Outer elothing and gloves worn by persons who hendle meat

or meat producte shall be made of material which cun be resdily

cleaned and shall be kept clean.
Sanitation. (1) To mesure genitary operation, all

g tankas, receptacles, tubs, chuites, plat-

equipment, such as acaldin

‘f@T%&‘ racks, tables, knives, saws, traye, cleavers, tools and

machinery used in moving, handling, eviscerating, skinning, de-

cutting or proceasing snimals znd meat, ghall
mmedintely after each day's use and moy

freguently if necessary o mailontain proper sanitsry dondition.
(2) Floors in the slaughtering ares shall be hosed end cleaned
immediately following each day's operatien snd more frequently 17

necesgary to maintain proper sanitary condition.
(3) The hosing and cleaning of floors and walls shall be con-

dusted in such menner and at such time as Yo aveid eplashing o
floor liguids on caromss meal.

(4} Produet containers, either new or reused, shall

tected from eny form of inssnibery condition during

shall not be used for any other purpose.

(1) Offal anéd other inedible byprod-




treated with any of the ubtensils or equipment or stored in rooms
used in the slaugh
thet the washing of offel ln the slaughtering room shall be peralt-
of inedible preduct shall
be completely segregated in separate rooms, apart from sny edible

food operation. There shall be no intermingling of inedible and

tering or preceesing of edible product, pr

ted, The reandering or ctherwise treating

edible food operations.
{2) (2) Dead snimsls, which have &led by means other thau
slavghter, or any parts of such sanimals, shall not be recelved or

terbouse operstions, Animsls

kept on premises licensed for slaugh

which have died in transit may be unloaded for immediste dispossl,

but no sueh snimel shall be brought into the plant or dismesbered,
thterhouse premises.

or stored on slsug

{b) Ko person shall knowingly veceive or keep on premises
licensed for slaughterhouse operation any animal whiech is obvicusly
emgeiated or ravaged by disesse, or sny animsl which has been

arian for a disessed condition which may ceuse

treated by a veteris
the carcass to be unfit for hums
(5} Ko person shall conduct & rendering operstion on prem

B congumption.

licensed for slsughterhouse operations, exeept %o render inedible
byproducts of his own slzughtering cperstion.

(4) Rendered or otherwise treated inedible product which

closely resembles a Tlonished edible produect shall be denatured by
addition of = substance which decharacterizes the color, cdor or
taste to such an extent that it can be ¢ssily dlatinguished frow a
correaponding edible product.

{8) Carcams meat or finished product shall not be taken inte



or through the slaughter room at any time vhen slaughtering opera~
g conducted.
(6) The slaughter room shall not be used as a chill room or

tiona are beiy

as o sgterage room or for processing.

(7) Fuoure, offal or other inedible byproduct shal
mitbed to sccumulste in or sround & slaughterhouse plankg.

(8) spitting or urinasting on fleors or floor drains shall be
prohibited.

(9) smoking is prohibited in all slsughter areas or other

net be per-

pluces where meat or meal produet is handled in cpen contais
(10) Ho persen afflicted with & comm
& discharging

eother exposed porticns of the bedy sha

unicable disesse or who has

or infected wound, sore or lesion on hends, arms oy

11 be permitted in any room
or compartment where meal or meet produecte are slaughtered, processed

or hendled.

{11) (a) Ho procsssor shall produce for sale any sausage or
other meat product which containg pork and whiech is commonly saten

in the home or elsewhere without

without any further provessing
employing a procesging proecsdure vhich ie generslly recognized as
effective in killing trichinae organisus., This requiresent shall

free®

be waived i¥ all pork used et a plant is "eertified trichinse
by the United Btates lepartment of Agriculbure, FHeat Inspection
Biviaion,

(b} The following procedures for treatment of pork te kill

trichinae organisms are generslly recognized sz effective;

ingredient to

1. Beating of all portions of product or pork



at least 137 degress Pahrenheit.
2., Freesing of product or pork ingredient at plus 5 degrees
Pahrenheit for a minimum of 20 daysy at minus 10 degrees Pahrenhbelf

pnheit for a

for & mininus of 10 days; or at minus 20 degrees Pahre

minimum of 6 days. (Ab all of the above temperatureas, the lengih
of time sust be doubled if thickness of preduct or container in
which it is packed exceeds & inches.)

redient in dry salt. (Time of
guentity of salt must be carefully

3. Curing of product or pork ing

cure, method of application and
controlled snd in aceordance with specific direetions to asgure
kill of live trichinse.

hg 47.10 EFlant slterations; time limit.
the department it is necessary thait slberaltions, sdditions or

If in the epinisn of

hanges be made in the plant, premises or eguipment, a written notice

shall be given or mmiled to the operator of such plant, reguiring

such alterations, additions or chamges %o be made within 60 days.

nnot be 2ade

Provided, however, that 1f the reguired salteratiocns cs

with reasonsble diligence within 60 days, the deparitment may extend

the time net to exceed 1§
to comply with such department directive shall be

¢
%

0 days from receipt of noties. Fallure

grounds for 1li-

eense reévopsation or zuspension,
The rules contained hevein shall take effect on April 1, 1964.

bated: February 4, 1964.
BLATE DEPARTHERT OF AGRICULIURE




