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Chapter ATCP 55

MEAT AND MEAT FOOD PRODUCTS

ATCP55.01 Scope. ATCP 55.09 Mobile custom slaughter and processing.

ATCP 55.02 Definitions. ATCP 55.10 Meat labels and formulas.

ATCP 55.03 Meat establishment license. ATCP 55.1  Transporting meat.

ATCP 55.04 Slaughter inspection; general. ATCP 55.12 Meat brokers and meat distributors; registration.
ATCP 55.05 Ante mortem inspection. ATCP 55.13  Prohibited practices.

ATCP 55.06 Post mortem inspection. ATCP 55.14 Enforcement.

ATCP 55.07 Slaughter and processing standards; general. ATCP 55.15 Appeals.

ATCP 55.08 Custom slaughter and processing.

Note: Chapter ACP 55 as it existed on March 31, 2002 was repesielch new (4) “Carcass’means all edible parts of a slaughtered animal,
chapterATCP 55 was created, Register March 2002 No. 55&tafe April 1, 2002. including edible viscera.

Note: Chapter Ag 47 as it existed on September 30, 1971 was repealed and a new ) .
ch. Ag 47 was created, Regist@eptember1971, No. 189, éfctive October 1, (5) “Customprocessing” means processing meat as a custom

1971;chapter Ag 47 was renumbered ciOR 55 under 93.93 (2m) (b) 1., Stats., gervicefor an individual who owns that meat, and who uses all the
RegisterMarch, 1993, No. 447. ; P
resultingmeat or meat food products for his or her @ensump
tion. An individual's own consumption may includensumption
by the individuals immediate familyimmediate household and
npayingguests. “Custom processing” includes mobile custom

ATCP 55.01 Scope. (1) GENERAL. Except as provideit
sub.(2), this chapter applies to persons who slaughter foed
mals for human consumption, who submit food animals fsérocessing
S|au9hterfor .hur.nan consumption, or who process, store, {ra Note: A provider ofcustomprocessing services does not “sell” the slaughtered
port, S_e" or d'_St”bUte meat or meat food products for human COBod animal or the resulting meat, but merely provides a service to the meat owner
sumption. This chapter applies to slaughter and processing-estab (6) “Customslaughter” means slaughtering a food animal as
lishments, mobile custom slaughterers and process@ed 5 cystom service for an individual who owns that animal, and who
warehouseand locker plants, meat distributors and transportefssess|| the resulting meat or meat food products for his or her own
meatbrokers, food retailers and central restaucammissaries ¢onsumption. An individual's own consumption may include
thatengage in activities covered by this chapter consumption by the individual'immediate familyimmediate

(2) ExempTiONs. This chapter does not apply to any of the folhouseholdand nonpayinguests. “Custom slaughter” includes
lowing: mobile custom slaughter

(&) A restaurant, vending machine commissarycatering Note: A provider of custom slaughtering services does not “sell” the slaughtered
establishmenlicensed and inspected by the department of heafﬂ‘fd animalor the resulting meat, but merely provides a service to the animal.owner

servicesor its agent, provided that the following apply: (7) “Department’'means the state ofig¢onsin department of
1. The establishment processes no meat attar state or agriculture trade and consumer protection. .
federallyinspected meat. (8) “Diseasedanimal” means aanimal that has been diag

nosedwith a disease not known to be cured, or that has exhibited

3 Meat o fined to th X here th signsor symptoms of a disease not known to be cutBiseased
- Meat processing IS contined 1o the premises where the al” does not include an otherwise healthy animal thé¢suf

is served as part of a meal ar the case of a vending maching, from injuries such as fractures, cuts or bruises.

commissaryor catering establishment, to the premises where - . imal” f the following:
mealsare prepared for cateredrvice or vending machine service (9) “Domesticatedfood animal” means any of the following:

2. The establishment sells meat only as part of a meal.

to individual consumers. (a) Cattle.
(b) Establishments inspected by the United States departmentb) Swine.
of agriculture under 21 USC 451 to 695. (c) Poultry

(c) An individualslaughtering or transporting his or her own (d) Sheep.
animals,or processing or transporting his or her own meat, for his (e) Goats
or her own consumption. An individuglbwn consumption may "
include consumption by the individual' immediate family, (f) Farm-raised deer ,
immediatehousehold and nonpaying guests. (9) Horses, mules and other equines.

History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02;correction (10) “Edible” means edible by humans.

in (2) (a) (intro.) made under s. 13.92 (4) (b) 6., Stats. . . . .
(11) “Farm-raiseddeer” has the meaning given in s. 95.001
ATCP 55.02 Definitions. In this chapter: (1) (ag), Stats. “Farm-raised deer” does not include captive
(1) “Ante morteminspection” means a pre-slaughter inspeéNhlte_ta”deer
tion of a live food animal. (12) “Food animals” means domesticated foa@himals,
« . . ” . . . ratites,captive game animals and captive game birds.
(2) “Captive game animals” means bisamhite—tail deer and A .,
other animals of a normally wild type that are produced in captiv (13) “Individual” means a natural person.
ity for slaughter and consumption. “Captive game animals” does(14) “Livestock” means domesticated food animals other
notinclude farm-raised deamtites, captive game birds, fish, orthanpoultry.
animalskept solely for hunting purposes at a hunting preserve. (15) “Meat” means the edible muscle and other edible parts of
(3) “Captivegame birds” means birds of a normally wijgpe, a food animal, including edible skeletal muscle, ediblgaos,
suchas pheasants, quail, wild turkeys, migratory wildf@aml andedible muscle founih the tongue, diaphragm, heart or esoph
exotic birds, that are produced in captivity for slaughter and coagus. “Meat” includes edible fat, bone, skin, sinewrve or blood
sumption. “Captive game birds” does not include pouyltgtites, vesselthat normally accompanies meat and is not ordinarily
or birds kept solely for hunting purposes in a hunting preserveemovedin processing.
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(16) “Meat broker” means a person who, without taking titl¢eredfor salefor human consumptiorThis slaughteinspection requirement does
to meat or meat food products, arranges the purchase or Sa@ompply to thecustomslaughter of captive game animals or captive game birds.

meator meat food products. (d) A person slaughtering and processing poultry prodaoed
(17) “Meat distributor” means a persovho distributes meat thatpersons farm, provided that all the following apply:
or meat food products at wholesale. 1. The persorslaughters and processes no more than 1,000

(18) “Meat establishment” means a plant or fixed premisdullry per year
usedto slaughter food animals fbuman consumption, or to pro 2. Theperson slaughters, processes and sells the poultry at the
cessmeat or meat food products for human consumption. farm where they are produced.

(19) “Meat food product’'means any edible product derived 3. The person clearly and conspicuously labels each package
in whole or in substantial and definite part from meat. or container of poultry meat with the persename and address

(20) “Mobile custom processing” means custom processir?é‘ththesworgi ;;ZNOL”?'SPECTED'"
meatfor another person at that persoptemises. ote: See s. 97.42 ), Stats.

“ ; . (e) A retail establishment that processes meat or meat food
aféﬁé) an'\i/lrggl'lfofgﬁgﬂqerslsgggﬁQ?ﬁgtspceué&ngnfilggghte”ngproductsprimarily for sale tandividual consumers at the retalil

(22) “Person”’means aindividual, corporation, partnership establishmentprovided that all the following apply:
cooperative association, limited Iiat;ility compatrfast, or other ’ 1. The retail establishment is not engaged in slaughter-opera

organizatioror entity tlonz' The retail establishment sells th d meat and meat
(23) “Post mortem inspection” means the post—slaught% d. de retau Iesa_ '3. r_r:jenlse S the prc&esse_l meablanh mea

inspectionof a slaughtered food animaicarcass. od progucts only to indivicual consumerstia retall establis

N » ) ment,or to restaurants or institutions for use in meals served at
(24) "Poultry” means domesticated fowl commonly used faf,gserestaurants or institutions.

humanfood, including domesticated chickens, turkeys, geese

or captive game birds. p

B ., . 28,800annually or 25% by dollar volume of atheat sales from
(25) “Process’means to cut, grind, manufacture, compounge retail establishment, whichever is less.

intermix or p.repare meat or meat food prOdUCts- ) ) Note: The scope of the federal exemption under 7 CFR 303.1 doeseuttlad
(26) “Ratite” means a member of the group of flightless birdssopeof the state licensing exemption under this paragraph.
thatincludes the ostrich, emu, cassowdiwi and rhea 4. The retail establishment receives meat only from meat

(27) “Sanitize” means to destroy pathogens and other micrgstablishmentdicensed under this section or inspected by the
Organisms’to the maximum practicab|e extew app|y|ng an United States department of agrlculture under 21 USC 451 to 695.
approvedsanitizer or sanitizing method to food contact surfaces 5. The operator of the retail establishment doeselbtto any
of equipment, utensilar food packages that are otherwise cleapersonother than an individual consumany meabr meat food

(28) “Sell” means to transfer ownership for a price, or tgroductthat is cured, smoked, seasongahned or cooked at the

advertise offer, hold or distribute for sale. retail establishment.

(29) “Unwholesome”has the meaning given in s. 97.42 (1) 6. The operator of the retail establishment doeseigtto any
(m), Stats. personother tharan individual consumeany meat food product

(30) “Veterinarian” has the meaning givén's. 97.42 (1) (n), madeby combining meat frondifferent animal species at the
Stats. retail establishment.

31) “Wholesome”has theneaning given in s. 97.42 (1) (o), (3) LICENSE APPLICATION. A personshall apply for a meat
StaEts.) 94 1) () establishmenlicense on a form provideay the department. The

applicationshall include all the following:
(@) The applicans correct legal name, and any trade name
(a) Captive game animals or captive game birds underwhich the applicant proposes to operate a meat establish

: ment.
(b) Farm-raised deer b) The applicans social security number if the applicant is
History: CR 01-042: crRegister March 2002 No. 555f.e4—1-02; correction ( ) pp y pp

in (11) made under s. 13.93 (2m) (b) 7., Stats., Register October 2004 No. 586.@n individual.
Note: See s. 93.135 (1) (nm), Stats.

ATCP 55.03 Meat establishment  license. (c) The address of each meat establishment.
(1) ANNUAL LICENSE REQUIRED. Except as provided in sub. (2), (d) For each meat establishment, a proposed slaughter and pro
no person may operate a meat establishment without a currggdsingschedule under sub. (12) (a).
annuallicense from the department. A license expires on June 30(dm) Additional information, if anyrequired under SATCP

of each year A person who operates more than one meat-est ; ; : ;
lishmentshall hold a current annual license for each meatestg?'oz(d') for purposes of livestock premises registration.

lishment. Each slaughter establishment license shall bear-a live (€) Other relevant information required by the department.

stock premises code issued under $C® 17.02 (7). Aicense (f) The fees required under sub. (4).

may not be transferred between persons or meat establishmentg4) Licenserees. A person shall pay a $200 annual license fee
(2) LicenseexempTions. The licenseequirement under sub. for each licensed meat establishment, except that the person shall

(1) does not apply to any of the following: pay an annual license fee of $80 if the person is solely engaged in

(a) Slaughter or processing operations inspected by the unifatptomslaughtering or custom processing operations at that meat
Statesdepartment of agriculture under 21 USC 451 t0 695,  eStablishment. _
(b) Mobile custom slaughter anobile custom processing . (5) PRE-LICENSEINSPECTION. Before the department issues a
operations. licensefor a newmeat establishment, or issues a license to a new
: . _operatorof an existing meat establishment, the departreleaff
gagga;%ealgug:%gpmaeuggg g#jgom processing of CalOt'\’einspectthat_ meat establishment. Thepartment shall perform
Note: Under s. 97.42 (3), Stats., the department provides ante mortem and inspection within 30 days after the operator applies for the

morteminspection services only tizensed meat establishments. According te fedICENSE,unless the applicant agrees to a later inspection date.
erallaw and s. ACP 55.04, captive game animals and captive game birds must beéNote: The department may inspect any meat establishmegyztzdless of whether
slaughteredsubject to ante mortem and post mortem inspection if they are slaugiminspection is required under sub. (5).

(32) “Wild game” means edibleild animals other than fish.
“Wild game” does not include any of the following:
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(6) AcCTION ON LICENSEAPPLICATION. (a) Except as provided posesto engage in each of the following activities at the meat
in par (b), the department shall grant or deny an annual mestablishment:
establishmenlicense application withiB0 days after the depart 1. Slaughtefood animals to produce meat or meat food prod
mentreceives a complete application. uctsfor sale.

(b) If sub. (5) requires a pre-license inspection, the department 2. Process meat or meat food products for sale.
shallgrant or deny the license application within 30 days after the 3 cstom slaughter food animats,custom process meat or
departmenperforms that inspection. meatfood products. '

(c) If the department denies raeat establishment license 4 custom process wild game, as provided in sub). (1

application,the department shall give theplicant written notice () The department may require a change in a slaughtering and

of the reasons for that denial. processingchedule undehis subsection if any of the following
(7) DENYING, SUSPENDING OR REVOKING A LICENSE. The apply:

departmenimay deny suspend or revoka meat establishment
licensefor cause, as provided in ss. 93.06 (7), 97.42 (10) and 97, : ) s ,
(12), Stats. Cause may include a violation of this chapter s‘lgwcr?sa_vallable, or tgf make fefient use of the departmesit
Note: The procedure for suspending or revoking a license, or for contestingsf:laug tennspection st . . .
licensedenial, is set forth in ch. CP 1. 2. The operator proposes to process wild game during times
(8) ConpITIONAL LICENSE. The department may issue a meaglsoscheduled for the slaughter or processing of food animals.
establishmenlicense subject to conditions, or may impose condi Note: Sub. (1) (b) 4. prohibits simultaneous processing of wild game and food
tionson an existing license, as provided in s. 93.06 (8), Stats.2"ma's: .
Note: The procedure for imposing conditions on an existing licemder contest 3. The operator proposes to engage In custom slaughter or
ing license conditions, is set forth in cAT@P 1. processingoperations during times also scheduled for the slaugh
(9) LicenseDISPLAYED. A person holding a meastablish  ter of food animals for sale, or the processing of meat for sale.

mentlicense shall display that license in a prominent location tatNote: A meat establti_shmﬁPt ?r?erator rf;ay_not_engltalge in crstc:m Slhatug_hteffor gus
; : om processing operationshile the operator is simultaneously slaughtering foo
thelicensed meat establishment. animalsfor sale, or simultaneously processing the meat of food animals for sale.
(10) MEAT ESTABLISHMENT NUMBER. The departmenshall Thereare exceptions fdnspectectustom operations, and for simultaneous opera
assign,to each licensed meat establishment, a meat establish pﬂthat are physically separated to prev@nss—contamination and commingling.

. >d mea r i imul hedule if th i
numberthat uniquely identifies that meat establishment. apg,‘j_e';ae';";?;tcfgag;_‘gg‘ s taneous schedule if these exceptions do not

(11) PrROCESSINGWILD GAME. () Except as provided in par  (d) A meat establishment operator may not deviate from a
(b), no person may slaughter or process any animals other tR@fReduleestablished under this subsection, without puligpart
food animals at a meat establishment. mentapproval.

(b) A meat establishment operator may custom process legallifistory: CR01-042: crRegister March 2002 No. 555f.6f-1-02; CR 04-103:
harvestedvild game at a meat establishment if all the following™ (1) and cr(3) (dm) Register September 2005 No. 591 1€F-1-05.

apply: . ATCP  55.04 Slaughter inspection; general.

1. The operator notifies the department that the OpeplDS (1) S AUGHTER INSPECTIONREQUIRED. (a) Except as provided
to custom process wild game at that mestablishment. Notice nar (b) or (c), no person may sell any meat from any food animal
shall specify the type of wild game to be processed. The depggy human consumption unless the department or the United
mentmay restrict wild game processing that is incompatible witStategjepartmenof agriculture has conducted a slaughter inspec

1. A change is needed in order to make slaughter inspection

the slaughter or processing of food animals. tion of that food animal. The slaughter inspection shall include an
2. The operator accepts only clean and apparently wholesoamtemortem inspectioof the live food animal, and a post mortem
wild game carcasses for custom processing. inspectionof the food animal carcass.
3. The operatgrwhen custom processing wild gancem Note: Slaughter inspection is not required for custom slaughtered animals,

: ; ; ; : B ecausehere is no sale of meat. Federal law prohibits the interstate sale of meat from
plies with processinglabeling and record keeping requirement nimalsslaughtered under state (rather than federal) inspection. But this federal pro

applicableto the custom processing of food animals under bition does not apply to meat from farm-raised deaptive gamanimals or cap
ATCP 55.08. tive game birds.

4. The operator custom processell game only at times  (b) Paragraph (a) does not apply to a person selling meat from
when the operator is not engagadslaughtering or processing @ captive game animal or captive game bird if neither the depart
food animals. The operator shall thoroughly clean samitize mentnor the United Statedepartment of agriculture has estab
equipmentand utensils used to process wild game before using tig@edante mortem or post mortem inspectocedures for that

sameequipment outensils to slaughter or process food animafype of captive game animal or captive game bird.
or the meat of food animals Note: The exemption under pgb) is verylimited, because the department and
X . USDA haveestablishednspection standards for most captive game animals and
5. The operator keeps wild game and wild game prode@s gamebirds.

arate from all other meat and meat food produdisermeat estab (c) Paragraph (a) does not apfuiya person selling meat from

lishment. notmore than 1,000 poultyyer yearprovided that all the follow

6. The operator clearly labels wild game products, so thayy apply:
cannotbe confused with other meat or meat food produdfid 1. Theperson produces all of those poultry on his or her farm.
gameproducts shall be clearly identified by species. 2. Theperson slaughters, processes and sells the poultry at the

7. The operator handles, processes and stores wild game fapgh where they are produced, or has them slaughtered and pro
wild game products in a manner that prevents contaminationceksed at a licensed meat establishment.
othermeat and meat food products. 3. The person clearly and conspicuously labels each package
(12) SLAUGHTER AND PROCESSINGSCHEDULE. (&) A person or container of poultry meat with the persbname and address
applyingfor a meat establishment license shall include, with thgydthe words “NOT INSPECTED.”
licenseapplication, a proposed slaughter and processing sched\ote: See s. 97.42 (), Stats.
ule. A meat establishment operator need not include a SChEdLﬂQZ) SLAUGHTER INSPECTION PROVIDED TO LICENSED MEAT
with a license renewal application if there has been no changeétasLisHmenTs. (a) The department shall provide ante mortem
thesche.dule last established for the meat establishment thigler gng post mortem slaughter inspection services to operators of
subsection. meatestablishments licensed under $CGR 55.03. The depart
(b) A schedule under pafa) shall specify the days of eachmentmay notprovide slaughter inspection services to other per
week,and the hours of each qaluring which the applicant pro sons.
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(b) A meat establishment operator requestsigughter (6) SLAUGHTERINSPECTIONPROCEDURES. Slaughter inspection
inspectionservices shall submit thequest to the department inproceduresshall comply with this chapteiincluding ss. ACP
writing, andshall specify a proposed slaughter schedule accofsb.05to 55.07.
ingto s. ACP 55.03 (12) (b). The department may require-a dif (7) InsPECTORABSENCE. A meat establishment operator shall
ferent schedule, as provided in §GP 55.03 (12fc). The meat immediatelynotify the departmerit a department inspector fails
establishmenoperator may not deviate from the specified sehe¢b appear for a scheduled ante morterpast mortem inspection
ule without prior department approval, as provided in $CR  requiredunder sub. (1) The department shall provide an inspec
55.03(12) (d). tor as soon as possible, St slaughter may proceed in a timely

(3) SLAUGHTER INSPECTIONSITE. (@) The department may notmanner.
perform a slaughter inspection at any place other than a meat(8) WITHDRAWING SLAUGHTER INSPECTION. The department
establishmenticensed under s. ’ICP 55.03, except that the maywithdraw slaughter inspection foause, including violations
departmentnay agree to perform field ante mortem inspectionsf this chapter No person may conduct slaughter operations for
on any of the following: which department inspection isquired under this chapter while

1. Apparently healthy farm-raised deer or captive game aifioseservices are withdrawn.
malsthat cannot be safely or humanely transported to a licensetistory: CR 01-042: crRegister March 2002 No. 555f.&4-1-02.

meat establishment for ante mortem inspection. ) )
2. Apparently healthy domesticated food animals, if speci%I ATCP 55.05 Ante mortem inspection. (1) GENERAL.

circumstanceprevent the transportation of those animals to nctje mog?énsr%sgggtlons shall comply with applicastendards
licensedmeat establishment for ante mortem inspection. unaers. DL

(b) The departmenhay not perform field ante mortem inspec (2) SuspECTANIMALS. If a department inspectgerforming

: : : ; ante mortem inspection suspects that a food animdeisted
gglnsd%r;c\i;le;lpkar(a) on diseased animals, or on animals that canr@a disease or condition that may cause all or part of the asimal’

. i ) ) carcasgo be condemned after post mortem inspection, the inspec
(c) If an animal passes a field ante mortem inspection undgf shall cause the animal to held for ante mortem inspection

par. (a), the operator of a meat establishma@nsed under s. py 5 department veterinarian. The anirsbhll be segregated

ATCP 55.03 may stun and bleed tiieimal in the field. The opera from other food animals, and shall be placediiholding area

tor shall bleed the animal immediately after stunning, and shalgrkedwith a “WIS. SUSPECT” tag or placard until a department
im.me_diately transport phe carcass to the meat establishment\fgferinariarperforms an ante mortem inspection.
skinning, post mortem inspection and processing. The OPErator 3) AnimaLs THAT CANNOT STAND ORWALK. If the department
shalltransport the carcass in compliance withECR 55.1. The  herformsan ante mortem inspection on an animal that cannot
inspectorshall identify the carcasmd monitor the carcass ship sianqor walk, a department veterinarian shall perform the inspec
ment,as necessarjo ensure compliance with this paragraph. jon “The department veterinarian may order the animalfbeld
(4) SLAUGHTER INSPECTION CHARGES; WHEN REQUIRED. The yp to 24 hoursfor further observation. If the animal has been
departmentshall provide slaughter inspection services undefeatedwith drugs for which the prescribedthdrawal time has
subs.(2) and (3) without chae, except that the department shathot elapsed, the department veterinarian shall condenanthel
chargea meat establishment operator for slaughter inspection serorder the animal held until the withdrawal time elapses.

vicesif any of the following apply: _ _ (4) ConDEMNEDANIMALS. Exceptas provided in sub. (5), if a
(a) The inspection pertains to a captive game animal or captiepartmentveterinarian performing an ante mortem inspection
gamebird. finds that a food animal is ffcted by a disease or condition that
(b) The department performs the inspection on any of the fifould cause the animal'carcass to be condemned in its entirety
lowing days, or at any of the following times: aft_erpostmortem inspection,_ the veterinarian shall condemn the
1. Days or times not included in the normal slaughter scheffimal- The condemned animal shall be segregated ttrer
ule under sub. (2) Ive food animals. The veterinarian shall supervise the humane
e slaughterand disposal of the animal.
2. Before 6:00 a.m. or after 6:00 p.m. L
o . (5) TREATABLE ANIMALS. If a department veterinarigoer
3. Any time in excess of 40 hours in any calendar week. forming an ante mortem inspection finds that a food animal is
4. Saturday or Sunday affectedby a treatable disease or condition, the veterinarian may

5. The holidays of New &ars Eve, New ¥ars Day Memo  orderthe animal withheld from slaughter pending specified-treat
rial Day, Independence DayLabor Day Thanksgiving Day ment. A food animal held for treatment may not be slaughtered

ChristmasEve or ChristmaBay. If any of these holidays falls on for human consumption until a department veterinarian performs
Sundaythe following Monday is considered the holiday anotherante mortem inspection after the animal is treated. A dis

6. Any day that is an btial holiday for state employees easednimal may not be held for treatment imanner that threat

(5) SLAUGHTER INSPECTIONCHARGES;AMOUNT. (a) If sub. (4) ensthe health of other animals.
requiresa meat establishment operato’r to pay for slaugigpee . (6) FIELD ANTE MORTEM INSPECTION. An inspector oveter
: : : inarianconducting a field ante mortem inspection undefCRA
tion services, the department shall bill and the operator pagll .04(3) shall observéhe live animal in the field, in motion and
uniform hourly chages for those services. The department sh rest. The inspector or veterinarian may spécify other proce
establistuniform hourly chayes based on the departmsistate res,as necessaryo ensure a safind efective field ante mor
wide average cost to provide inspection services. The departm%’;ﬁ e>’<aminati on
may establish higher hourly ctges for inspections that muse ™1\ cr 01-042: crRegister March 2002 No. 555f.af-1-02.
providedby veterinarians.

e e e g2 ™% ATCP 55,06 Post mortem inspection. (1) GeneraL

). Postmortem inspections shall comply with applicable standards
(b) The department shall notify a meat establishment operattitders. ATCP 55.07.

of the applicable hourlghage before providing an inspection (2) DOMESTICATED FOOD ANIMALS. Post mortem inspections

servicerequiring a chaye under sub(4). The department shall of domesticated food animals, other than poukhall comply

give at least 30 days prior written notice before increasing houskjith 9 CFR 310. Post mortem procedures for farm-raised deer

chargesunder an ongoing inspection agreement. shallbe the same as for sheep.
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(3) PoOULTRY AND CAPTIVE GAME BIRDS. Post mortem inspec (e) If the department finds upon post mortem inspection that
tions of poultry and captive game birdball comply with 9 CFR any part of a carcass is unwholesome or unfit for human food, the
381. departmenshall mark that part “WIS. INSPECTED ANOON

(4) CAPTIVE GAME ANIMALS. (a) The department may Specify‘DEMNED.”’ If space is limited, the"phrase may be abbreviated
post mortem inspection procedures for captive game animal¥V!S. INSP’D AND CONDEMNED.

Postmortem inspections of captive game animals shall comply (f) If the department finds that further inspection is needed to
with 9 CFR 310, as applicable. Post mortem inspection proctetermine whether any part otarcasss wholesome and fit for
duresfor bison shall be the same as for cattle. human food, the department may tag that part “WIS.

(5) SLAUGHTER INSPECTIONMARKS. (a) The department shall RETAINED.” ~ Thetagged part is deemed to be covered by a
apply official inspection marks to each carcass that the departméfgPartmentolding order under s. TCP 55.14 (2). The depart
finds, after post mortem inspection, to be wholesane fit for ment may specify retentiowonditions, including refrigeration
humanfood. The department shall mark each primal pathef '€duirements.No person maprocess or sell any of thefedted
carcasseach detached gan andeach detached part that thgmeatfor human consumption unless the department completes its
departmentinds to be wholesome and fit for use as human foofiSPectionand passes the meat. . .

(b) Except as provided in pac), an oficial inspection mark (9) The department may stamp carcass parts with the appropri
underpar (a)shall consist of an outline map ofistonsin enclos atémarks under pars. (a) to (e). If agan or other carcagrt
ing the words “WIS. INSPECTED &ASSED,” the department 1S not susceptible to stamping, the department may apply the mark
inspectornumber andthe meat establishment license numbdly Other means such as tagging. _ _
assignedinder s. ACP 55.03 (10). I§pace is limited, the phrase () An authorized department inspectoay apply inspection
“WIS. INSPECTED AND RSSED” maybe abbreviated by the marksunder this subsection on behalf of the department. No non-
phrase’'WIS. INSP'D & P'S'D.” depar_tmenpersonnel may a_pply inspection marks, except under
Note: The following is arillustration of the dicial inspection mark under par the direct personal supervision @n authorized department
(b): inspector. When a department inspector is not using or personally
supervisinghe use of a marking device at a licensed meat-estab
lishment,the inspector shall keep the device in a secure locked
compartmenbr in the inspectds possession. A marking device
keptin a locked compartment shall be accessible only by the
inspectorand other authorized department personnel.

(i) The department shall order aflthe marking devices that
the department uses apply inspection marks under this subsec
tion. A meat establishment operator shall pay for the marking
devicesthat the department uses at the operatoeat establish
ment. A meat establishment operator may not order or create any
marking device used to apply department inspection marks under
this subsection.

History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02.

WIS.
INSP'D

47 ATCP 55.07 Slaughter and processing standards;

(c) For farm-raised deecaptive game animals and captivedeneral. (1) SLAUGHTERAND PROCESSINGSTANDARDS;DOMESTH
gamebirds, an dfcial inspection mark under pga) shall consist CATED FOOD ANIMALS. (a) A meatestablishment operator who
of a triangle enclosing the words “WIS. INSPECTED gdoes any of the following shall comply with applicable federal
PASSED”and the meat establishment license nunalssigned Standardsinder 9 CFR parts 307 to3B13 to 315, 317, 319, 416,
unders. ATCP 55.03 (10). If space is limited, the phrase “wigt17,430 and 441:

INSPECTEDAND PASSED” may be abbreviated by the phrase 1. Slaughters domesticatéabd animals, other than poultry
“WIS. INSP'D & P'S'D.” for human consumption.

Note: The following is an illustration of thefafial inspection mark under pdc): 2. Processes the meat of domesticdtentl animals, other
thanpoultry, for human consumption.

(b) Paragraph (a) does not apply to mobile custom slaughter
or mobile custom processing.

Note: See s. 97.42 (4m), Stats.

(2) SLAUGHTER AND PROCESSINGSTANDARDS; POULTRY AND
CAPTIVEGAME BIRDS. (&) A meat establishmenperator who does
any of the following shall complwvith applicable requirements
under9 CFR 416, 417 and 441, and subparts G, H, I, J, K, L, O and
P of 9 CFR 381:

1. Slaughters poultry or captive game birds for human con
sumption.

2. Processes the meat of poultry or captieene birds for
humanconsumption.

(d) If the department finds upon post mortem inspection thg; (b) Paragraph (a) does not apply to mobile custom slaughter

anypart of a carcass is fit for human food oafyer cooking, the mobile custom processing. .
departmenshall mark that part #8SED FORCOOKING.” The (c) Paragraph () does not apply to a person slaughtering and
departmenshall use applicabletandards in 9 CFR 315.2 to deterProcessingiot more than 1,000 poultper yearprovided that all
mine if any part of acarcass is fit for human consumption only€ following apply:

WIS.

INSP'D
&P'S'D

105

aftercooking. Noperson may process or sell any of tHeetéd 1. Theperson produces all of those poultry on his or her farm.
meatfor human consumption without cooking, as required by the 2. Theperson slaughters, processes and sells the poultry at the
department. farm where they are produced.
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3. The person clearly and conspicuously marks each packagel. The meat establishment has adequate facilities to handle
or container of poultry meat with the persbname and addressthefood animal in a humane manprcluding facilitiesrequired
andthe words “NOT INSPECTED.” undersub. (1) (c).

Note: See ss. 97.42 (4m) and 97.42)(IStats. 2. A department veterinarian performs an ante mortem and
(3) SLAUGHTER AND PROCESSINGSTANDARDS; RATITES. (a) A postmortem inspection on the food animal.

meatestablishment operator who daeg of the following shall (b) Food animals, other than cattle, slaughtered at a meat estab

comply with applicablerequirements under 9 CFR parts 307 t ; ; :
311,313 to 315, 317, 319, 416, 417 and 441: “iijsnlglr(r;reznltlrl1JsS|oCe:c;resc:1IL tt)g (tSIBeS'Unlted States department of agriculture

1. Slaughters ratites for human consumption. (c) The mobile custom slaughtef food animals, other than
2. Processes the meat of ratites for human consumption. cattle, that are injured within 24 hours prior to slaughteovided
(b) Paragraph (a) does not apply to mobile custom slaughtee animals are not diseased.
or mobile custom processing. (d) The mobile custom slaughter of foadimals, other than
Note: See s. 97.42 (4m), Stats. cattle,that are injured more than 24 hours prior to slaughter if all
(4) SLAUGHTER AND PROCESSINGSTANDARDS; CAPTIVE GAME the following apply:
ANIMALS. (a) A person slaughterirg captive game animal for 1 Tphe food animals are not diseased.
humanconsumption shall do so amhumane and sanitary manner > Al d tici terinari f t t
If the department provides ammrtem and post mortem slaugh : icensed practicing ve errllnarllan pher or&nfs ag € r_norlem
ter inspection, the person shall comply with procedures specif% pqst mortem inspections on the slaughtered food animals.
. . ote: See subs. (6) and (7). A mobile custom slaughter must comply with ss.
by the department. The procedures shall be consistent with pragep 55 08 and 55.09.
duresspecified by the United States department of agriculture. (e) Cattle that qualify for exemption under 9 CFR 309.3 based
(5) CUSTOM SLAUGHTER AND PROCESSINGSTANDARDS. CUS  on ante mortem and post mortem inspection by a veterinarian
tom slaughter and custom processing operations shall comphiployedby thedepartment or by the United States department
with applicable requirements under this section and $&PA of agriculture under 21 USC 451 to 695.
55.08and 55.09. Note: With very limited exemptions, 9 CFR 309.3 prohibits the slaughter of non-
(6) DISEASEDOR NURED ANIMALS; GENERAL No person may ATCUIsnEate o urer corsmpidti it soples i st S
slaughtera food animal for humagconsumption, or submit a food for exemption unless a state or fedateterinarian makes that determination, based
animal for slaughter for human consumption, if pleesorknows onan ante mortem and post mortem examination of the animal.
or has reason to know that the animal is diseased or injured. Thi§9) CARCASSESAND MEAT RECEIVED FOR PROCESSING. (a) A
doesnot prohibit any of the following: meatestablishment operator shall examine all carcasses and meat
(a) A slaughter that is subject to ante mortem and post morté@geivedfor processing at that meat establishment. The operator
inspectionby the department dhe United States department ofshallexamine thearcasses and meat before receiving them into

agriculture. any processing or storage area.
(b) The custom slaughter of an animal injured within 24 hours (b) A meat establishment operatoay not receive, into any
prior to slaughterprovided the animal is not diseased. processingor storage area, any unclean or apparently unwhole

4sSomecarcass or meat. The operator shall harstitee and pre
parecarcasses and meat to prevent contamination of other car
cassesmeat and food.

(c) Except as provided in pdd) or (e), a meat establishment
Operatomay not process any carcass or meat produced by the cus
tom slaughter of a diseased or injured animal.

(d) A meat establishment operator may cuspoatess the car
ssor meat produced by the slaughtéa food animal injured
thin 24 hours prior to slaughteprovided the animal was not
seased.

(c) The custom slaughtef an animal injured more than 2
hoursprior to slaughter if all the following apply:

1. The animal is not diseased.

2. Alicensed practicing veterinarian performs an ante m
temand post mortem inspection on the slaughtered animal.

(7) DISEASEDOR INJURED ANIMALS; OWNER CERTIFICATION. If
a person submitting a food animal for slaughter for human cqq,
sumptionknows orhas reason to know the animal is diseased Qf
injured; that person shall, prior to the aninsalaughtersign and ;

deliver a written statement to the person who will perform the .
slaughter. The statement shall certify all the following: (e) A meat establishment operatoay custom process the car
ssor meat produced by the slaughtéa food animal injured

c
(@) The namend address of every person who has had CUStorﬁiSrethan 24 hours prior to slaughter if all the following apply:

ggttg'e animal within 30 days prior to the slaughter submission 1. The animal was not diseased.

(b) The nature of each known or suspected disease or.inj 2. Alicensed practicing veterinarian performed an ante mor
he d hich hini d i k ’ l@/m and post mortem inspection on the slaughtered ananél,
(c) The date on which each injury occurred, if known.  cartifiedin writing that the carcass waolesome and free of eis

(d) The cause of each injuif known. ease.
(e) The date on which the animal becanmapable of standing = Note: The department may retain@sndemn unwholesome, adulterated or-mis

H ; ; i ; i brandedmeat or meat food products, including those produced by custom slaughter
or walking, if the animal is incapable of standing or walking. or processing (seeTLP 55.14). Ithe department inspects a custom slaugtiter

(f) All drugs administered to the animal as treatments or fedgbartmentill follow applicable inspection procedures under this chapter
additiveswithin 30 days prior to the slaughter submission date, (10) CONDEMNED ANIMALS AND MEAT. (a) If the department
andthe last date each drug was administered. condemnsa food animal orante mortem inspection, the meat

Note: The certification requirement under sub. (7) applies to inspected slaughtesstablishmentperatorshall kill the animal, inject it with a dena
aswell as uninspected custom slaughters. turant,and dispose df as directed by the department. The dena

(8) ANIMALS THAT CANNOT STAND OR WALK. NO person may tyrantshall consist of a 10% solution of carbolic or cresylic acid.
slaughtera food animal for humaeconsumption or submit a food A meat establishment operator mase another denaturant if the
animalfor slaughter for human consumptiorttifit animal cannot departmenipre—approves thatenaturant. The meat establish
stand rise from a recumbent position, or walk without aSSiStanQ‘ﬁentoperatoracting under direct department supervisimall
This prohibition does not apply to any of the following: inject at least 40 ml. of the denaturant itie heavy musculature

(a) Food animals, other than cattle, slaughtered at a meat estdl®ach carcass quarter and into each of the abdominal and tho
lishmentlicensed under s.TACP 55.03 if all the following apply: racic cavities.
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(b) No person may slaughteéor human consumption, any graphdoes not prohibit the use of the animabngue for human
food animal that the department has condemned as beifapd.
unwholesomer unfit for human consumption. The animal owner (12) HorsesaND HORSEMEAT. No person may slaughter or
or meat establishment operator shall dispose of the condempggskessequines at meat establishment where other domesticated
animalin a manner directed by the department. food animals are slaughtered or processed. Equine carcasses,

(c) An animalcondemned on ante mortem inspection may netjuinemeat and equine meat food products shall be conspicu
be skinned or eviscerated at a meat establishniBnis does not ouslylabeled “HORSE MEA’ or “HORSE MEAT PRODUCT”
prohibit the recoveryunder departmergupervision, of animal in a manner approved by the department.
partsneeded for diagnostic testing required by the department. (13) Recorps. (a) Except as provided in p4b), a person

(d) No person may process for human consumptioeell or  who slaughters a food anim&r human consumption, or who
distributefor human consumption, any meat that the departmepocesseghe meat of a food animal for human consumption, shall
hascondemned as being unwholesome or unfit for human canakea record of thaslaughter or processing. The record shall
sumption. The meat establishment operator shall denature or daeludeall the following:
characterizeéhe condemned meat so that the meat is no longer nat 1. The date and time of slaughter or processing.
urally edible by humans. Containers ugedcondemned meat 5 The number and type of animals slaughtered, and the dis
shallbe conspicuously marked INEDIBLE.. positionof the carcasses.

_(e) If the department ordeasmeat establishment operatorto 3 pe type and amount of meat procesaed, the disposition

trim any carcass to remove unfit or unwholesome meat, the-op&fgihat meat.
tor shall complete the trimming befop#acing the carcass in a 4. Any certificates required under sub. (7).

cooler. ; . :
(f) A meat establishment operator shall clean samitize 5. Other relevant information required by the department.

facilities, equipment and utensils that have come in contact with (?) Paragraph (a) does not require a meat establls’_hment opera
any condemned animal or meat before using the facilities, equff! to duplicate slaughter records kepttbg departmert’inspee
mentor utensils in any other slaughter or processing operatioa': )

(11) HUMANE SLAUGHTER AND TREATMENT. (a) Persons (c) A person required to make a record under(pgshall keep
slaughteringfood animals shall use humane methods. Humafetrecord for ateast 3 years, and shall make the record available

methodsinclude any of the following: to t_he department for inspection and copying upon request.
. . History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02;CR 07-116:
1. Captive bolt devices. am. (1) (a) (intro.), (2) (a) (intro.), (3) (a) (intro.) and (8), cr (8) (e) Register
2. Electrical stunning. November2008 No. 635, eff. 12-1-08.
3. CO2 gas chamber ATCP 55.08 Custom slaughter and processing.
4. Gun shot. (1) GENERAL. A person providing a custom slaughtecastom
5. Established religious dietary law procedures, such as ravocessingservice shall do all the following:
binical (kosher) procedures. (a) Hold a currenannual license if required under ST@P
(b) Persons receiving, transporting or holdiegd animals for 55.03.
slaughtershall do so in a humane manner (b) Hold a current annual registration certificate if required

(c) If a meat establishment receives f@dmals that cannot unders. ATCP 55.09 (2).
standor walk, the meat establishment operator shall do afbthe ~ (c) Comply with applicable requirements under sTGP

lowing: 55.07.
1. Maintain separate holding pens for those animals, ard pro (d) Mark or label all the resulting meat and meat food products
tectthem from physical contact with other animals. “NOT FOR SALE,” as provided in sub. (2). A person providing

2. Maintain skidsmats or other department-approved-cora custom slaughter or custom processing service shall keep the
veyancesor moving those animals humanel meat establish servicerecipients meat and meat food produseparate from all
mentoperator mayot drag an animal that cannot stand or walkatherfood that the service provider holds for others ¢ersffor
but shall move thanimal by means of an approved conveyanceale. The person may not sell any of the service recigienéat

(d) Meat establishment operators shall constructaaidtain O meat food products, or commingle therith any food that the

livestock pens, driveways and rampsprevent injury to animals. Personholds for others or sells.

- . . ote: For example, a person providing custom slaughter or custom processing
(e) Per50n$ mQV'ng fO.Od an'mals to SIaUthe,r shall do so le! icesmay not combine saved carcass parts, such as head meat, tonguefathearts,
mannerthat minimizes animal excitement and discomfort. - Pesr trimmings, with meat or meat food produptscessed for other service recipients

sonsdriving food animals to slaughter shall avoid excessive uggrurchasers.
of driving implements that magause unnecessary excitement, (€) Return all of the resulting meat and meat food products to
pain or injury to the animals. Persons driving food animals tbeservice recipient. The service recipient maytheen only for
slaughtermay not stab or prod the animals with shdriwing theservice recipiens’ personal consumption, which may include
implements. consumptiorby the service recipiestimmediate familyimme
(f) Food animals held at meat establishments pending slaugite household and nonpaying guests.
ter shall have access to drinking watéfrthey are held for more ~ (f) Comply with s. ACP 55.09 if the person engages in mobile
than24 hours, they shall also have access to feed. customslaughter or mobile custom processing.
(9) No livestock, ratites or captive garagimals may be  (9) Conduct custom slaughter and processing operatias in
shackled hoisted, stuclor cut for slaughteexcept according to sanitary manner
rabbinical (kosher) or other established religious dietary prac (h) Keep complete and accurageords of all custom slaughter
tices,until the livestock are rendered insensible to pain. andprocessing transactions. The service provider shall keep the
Note: See s. 95.80, Stats. recordsfor at least 3/ears, and shall make the records available
(h) If a bullet, bolt or other slaughter projectile penetrates tih@the department for inspection and copying upon request.
brainof a slaughtered food animal, that brain may not be used for(2) MarkING OR LABELING MEAT. (a) A person providing a
humanfood. customslaughter or custom processing service shatk or label
(i) No head, head meat or cheek meet from a fouchal theresulting meat and meat food products with all the following
slaughteredy gunshot may be used for human food. This-parmformation:
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1. The words “NOT FOR SALE’n block letters at least 4. Other relevant information required by the department.
%" high. (d) Thedepartment shall grant or deny an application under
2. The name or commonly recognized trade name gfe¢he par. (c) within 30 days after the department receives a complete
sonprovidingthe custom slaughter or custom processing serviapplication.
If the person performs the service at a meat establishment Iicense@;) The department may derspspend or revoke a registration

unders. ATCP 55.03, the person may use the meat establishmeaiiificate under par(a) for cause, as provided in s. 93.06 (7),
numberassigned under sTEP 55.0310) instead of the perssn’ Stats. Cause may include a violation of this chapter

name. If the person provides thgervice as a mobile custom Note: The procedure for suspending or revoking a registration certificate, or for
Slaughteror mobile custom processing service, the person magntesting the denial of a registration certificate, is set forth inTBPAL.

usethe registration number assigned underfmCR 55.09 (2)g) () The department may issue a registration certificate under
insteadof the persors name. par. (a) subject to conditions, or may impose conditionsann
Note: The following examples illustrate possible label formats undexggar existingregistration certificate, as provided in s. 93.06 (8), Stats.
Note: Theprocedure for imposing conditions on an existing registration eertifi
N2$ZF I\O/IErE:;LE N%SF SOROSALE cate,or for contesting conditions imposed by the department, is set forth ifCR. A

- _ 1.
(b) A person providing a custom slau_ghter service _shaII mark (g) The department shall assign, to each person holding a reg
the carcass of each custastaughtered animal with the informa jsiration certificate under par(a), aregistration number that

tion required under pafa). The person shall mark each sidgyniguelyidentifies that person.
quarterdetached gan and other part of the carca3$ie person
shall mark the carcass immediately after slaugliuefore the car and mobile custom processing operations shall be conducted

cassleaAves the slauggiter site. ¢ . . hall L1nderclean and sanitary conditions.
(¢) A person providing a custom processing service shall app y(b) \ehicles and facilities used in mobile custom slaughter and

thelabel under par(a) to all packages and containers of custo ; - . '
processeaneat and meat food products when thaat or those [g?uﬂigggstg]rgypégﬁegg'Egp?%?égﬂogs dsgglltjig?;gned and cen

meatfood products are packaged placed in those containers. o X 4
The person shall individually labsiausages that have a diameter (¢) Facilities shall be available, at every mobile custom staugh
of more than 1/,” if those sausages are individually packageég" and mobile custom processing site, to clean and sanitize equip
or if they are shipped or stored in unsealed containers. mentand utensils. _ _ _

(3) CUSTOM SLAUGHTER AND PROCESSING SCHEDULE. () (4) EQUIPMENTAND UTENSILS. Equipment and utensils used in
Exceptas provided in pa(b), a meat establishment operator maffiobile custom slaughteand mobile custom processing opera
notengage in custom slaughter or custom processing operatiBfgs shall be of sanitary design and construction,sivadl be kept

ata meat establishment while the operator is simultaneously doﬁﬁpana”d sanitary Meat contacsurfaces of equipment and uten
any of the following at that establishment: sils shall be cleaned and sanitized after each use, and more fre

1. Slaughtering food animals for sale 110) Pemsonn. Personnel engaged n mobe custom sauh
2. Processing the meat of food animals for sale. . teror mobilecustom processing operations shall wear clean and
(b) Paragraph (a) does not apply to any of the following:  washableouter clothing, and shall wash and ritiseir hands suf
1. A department-inspected custom slaughdetthe custom ficiently during the operations to prevent contamination of car
processingf meat from a department-inspected cusstamgh  cassesmeat and meat food products.

ter. (6) WATER suppLY. Potable water shall be available ff

2. Simultaneous operations conducted in separate roomsy@hile custom slaughteand mobile custom processing opera
areas,if approved by the department. The departmeay tions. There shall benough water for thorough cleaning of all
approvesimultaneous operations thate adequately separateccarcassesquipment and utensils. atér shall be available during
andcontrolled to prevent cross—contamination or commingling efil slaughtering, processirsmd cleanupperations.

meatfrqm the sepgrated operatLons. (7) CARCASSTRANSPORTEDTO MEAT ESTABLISHMENT FOR CUS-

History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02. TOM PROCESSING. () A person performing a mobile custom
. slaughterservice shall return the resulting meat to the service
_ATCP 55.09 Mobile custom slaughter and process recipientat the slaughter site, except that the service provider may
ing. (1) GENERAL. A person engaged in mobile custom slaughtgf, oo carcass to a meat establishment licensed UNSEEE.
or (rjng)sbg(?3 cusdtczqun procgssmg shedmply with ss. ACP 55.07 55 03for custom processing. The custom processor shall return
andso.Us and this section. the resulting meat to the service recipient.

(2) ANNUAL REGISTRATION CERTIFICATE. (&) NO person may note: Sees. ACP 55.07 (9).

receiveany compensation, other than bartered services, fer pro (5) Carcasses transported under. gy shall be transported
viding mobile custom slaughter or mobile custom processing sggcordingto s. ACP 55.1. Inedible slaughter products, if trans
vicesunless that person holds a current annual registregidifi-  ported on the same vehicle with meat, shiadl transported in
catefrom the department. No registration certificate is requirggjhtly covered waterproof containers or in separate waterproof
if the person holds a meat establishment licemster s. ACP  compartments to prevent spillage of inedipteducts and con

(3) FACILITIES AND SANITATION. (&) Mobile custom slaughter

55.03. _ _ 3 _ taminationof meat.
(b) A registration certificatender par(a) expires on June 30 (8) MOBILE CUSTOM SLAUGHTER; MONTHLY REPORT. A person
annually. holding a registration certificate under sub. (2) or a license under

(c) A person shall apply for a registration certificate under pa. ATCP 55.03 shall file a report with the department for each
(a) on a form provided by the department. No fee is required. Tim@nthin whichthat person performs any mobile custom slaugh

applicationshall include all the following: ter. The person shall file the report by théiay of the following
1. The applicang correct legal name, arhy trade name monthon a form provided by the departmerithe report shall
underwhich the applicant does business. includeall the following information:
2. The applican$ business address. (@) The name e_lnd address of each indiviqlual for whom the per
3. The applicant social security number if the applicant isSonProvided mobile custom slaughter services.
anindividual. (b) The number and type of animals slaughtered for seeh
Note: See s. 93.135 (1) (nm), Stats. vice recipient.
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(c) The date of each slaughter AGR. INSPECTED” and the meat establishment number

(d) The disposition of each carcass. The report shall indic&gsignedinder s. ACP 55.03 (10) if all the following apply:
whethera carcass was transported to andlieation for process 1. The meat or meat food product contains meat from farm-
ing and, if so, the location to which it was transported. raiseddeer captive game animals or captive game birds.
am"."(Sltfa’égics'?e?h‘fézﬁqggezg(;%tg’,\fg%°§5’2g?f?f‘gﬁffgg:ef—l_oz?c'? 07-16: 2. Meatfrom domesticated food animals and ratites censti

tutesless than 3% of the product by weight.
ATCP 55.10 Meat labels and formulas . (1) GENERAL. 3. Meat fat from domesticated food animals and ratites eonsti

Meat and meat food products sold in this state shall be labeledesless than 30% of the product by weight.
accordingto this chapter and chTEP 90. No person may sell Note: Federal law doesot prohibit the sale, in other states, of state-inspected
any misbranded meat or meat food products, or make any e B0 o o P
deceptiveor misleading representationconnection with the sale jjystration of the state inspection legend described in @r
of meat or meat food products.

Note: See ss. 97.03, 100.18 and 100.183, Stats. Chap®#t 80 (fairpackaging
andlabeling) containgeneral requirements for the packaging and labeling of food
and other consumer commodities.

(2) MEAT LABELS; GENERAL. NoO person may sell any meat or
meatfood product unless that meatroeat food product is clearly
labeledwith all the following:

(@) The name of the meat or meat food product.

(b) The net weight of the meat or meat food product.

(c) The name and address of the person who last processed the
meat,or the name and address of the legally responsible distribu
tor for whom the meat was last processed.

(d) An inspection legend if required under sub. (3) or 9 CFR (€) If space is limited, the word “INSPECTED" in the state
317.2. inspectionlegend under pafc) or (d) may be abbreviated as

(e) An ingredient statement if the product contains 2 or morfNSP’D.”
ingredients. The ingredient statement shall contain the word (4) STANDARDS OF IDENTITY. Labeling of meat and meat food
“INGREDIENTS:” followed by a listing of ingredients in order productsshall complywith applicable standards of identity in 9
of weight. CFR319. No person may misrepresent the identity ofraegt

() Safe handling instructions if required ungeBFR 317.2(l). ©Or meat food product.

(g) One of the following statements if the meat or meat food (5) FORMULA APPROVAL. (a) No person may manufacture any
productis being sold at retail and is perishable: meatfood product in a measstablishment licensed under 3G®

1. “Perishable.” 55.03 unless the department first approves the product formula for
compliancewith applicable labeling and food safety require
. . ments,including applicable standards of identity under sub. (4).
3. “Keep under refrigeration.” .

B Y (b) To obtain the departmestapproval under pa@), a person
4. “Keep frozen. o shall submit the product formula on a form provided by the depart
(3) INSPECTIONLEGEND. (&) Except as provided in p@), @ ment. The form shall identify the meat, chemical and other ingre

license holder under sTEP 55.03 who processes meat or megfientsin the product, andghall include any other information
food products from meat inspected and passed by the departmegtiiredby the department.

shall label that processed meat and those processed meat fooH:) The department shall approve or disapprove a product for
productswith a state inspection legend. Tlegend shall appear ., 5 within 30 days after the department receives a complete
onO%II g?ckagt?]s f‘rt'd cglntallner§ %flep{ocessecé Ert{llieameatr:‘ood applicationunder par(b). The department shall give the applicant
products, so that Itis clearly VISIbIE 10 proSpecliveé purchasersyiyen notice of its action. If the department does not approve the
(b) Paragraph (a) does not apply to meatraedt food prod  formuyla, the notice shall state the departmengasons.
uctsprocessed at a retail establishment andealgito individual (6) LaBEL APPROVAL. Noperson may sell any of the following
consumerst that establishment. meator meatfood products unless the department first approves

(c) Except as provided in pdd), the state inspection legendipg |apeling of that meat or those meat food products:
underpar (a)shall consist of an outline map ofisdonsin enclos

ing the words “WIS. DEPTAGR. INSPECTED" and the meat ('T‘% Meat or meat f°|°‘.j produdtearing labels that make health,
establishmenhumber assigned under SL@P 55.03 (10). quality or nutritional claims. _ _
Note: Federal law prohibits the sale, in other states, of state—inspected meat tha{) Meat from farm-raised deeraptive game animals or cap
is required to bear the Mtonsin inspection under pdc). The following is an  tive game birds, or meat food products made from that meat.
illustration of the Wsconsin inspection legend described in g . .
(c) Meat or meat food products bearing labels that make claims
relatedto oganizational membershigr oganizational standards.

(7) PROHIBITED LABELING PRACTICES. (@) No person may
apply,to any meat or meat food product, any mark, legend or label
thatis false, deceptive or misleading.

(b) No person may misrepresent that the department has
inspectedneat, or misrepresent the departrgeimspection fine
ingsrelated to meat.

(c) No person maynisrepresent that any meat or meat food
producthas been processed at a licensed meat establislonent,
is derived from meat inspected and passed by the department.

(d) No person may counterfait use without proper authority

(d) The inspection legend under péa) shall consist of an anyinspection mark, label or marking device under shissee
equilateralor isosceles trianglenclosing the words “WIS. DEPT tion.

2. “Keep refrigerated.”
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(e) No person may wrongfully alter or remoaay mark or 5. If the meat broker or meat distributor takes physical cus
label applied under this section. tody of the meat or meat food products, complete records related

(f) No person may sell, transport or store any meat or meat fé8dhe receipt, storage, and disposita§ithat meat or those meat
productthat is not marked, labeled or identified according to thf§od products.
chapter. (b) A meat broker or meat distributor shall retain e@cword
History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02. underpar (a) for at least 3 years after the record is made, and shall
makerecords available to trdepartment for inspection and cepy
ATCP 55.11 Transporting meat. (1) GENERAL. A per ing upon request.
son transporting meat for human consumption shall do so in _dVote: The rocedue forimposirg conditions o an aisting registratio certif-
mannerthat keeps the meat wholesome and unadulterated. M ,ojr-for contestirg conditions imposel by the departmentis stforth in ch.
andmeat foodproducts for human consumption shall be refriger wistory: CR 01-042: ciRegister March 2002 No. 555f.¢f-1-02;CR 07-116:
atedduring transport if they are perishable, or if they are labeled(6) Register November 2008 No. 635, eff. 12-1-08.
“Keep Refrigerated” or “Keefrrozen.” The internal temperature
of the refrigerated products may not exceedC542 F) at the
time of delivery

(2) VEHICLES AND FACILITIES. Vehicles andacilities used to h
transport meat and meftod products shall be constructed am?ome,adlulterhated orfmlsbra.ndeldfmeat. .
maintainedo ensure that the meatd meat food products arrive _(2) Slaughterany food animal, fohuman consumption, under
attheir destination i wholesome and unadulterated conditiort!nSanitaryconditions.

Vehicles and facilities shall be adequately equipped to ensure (3) Processstore, handle, transport sell, under unsanitary
compliancewith sub. (1). conditions,meat or meat food produdisr human consumption.

(3) UnwrAPPEDMEAT. Unwrapped meat and meat food prod  (4) Slaughterany food animal for human consumption, or

ucts shall be transported émclosed vehicles equipped with tightProcessany meat or meat food products for hunsansumption,
fitting doors, and shall be protectézdm contamination from the at@ placeother than a meat establishment licensed und&rGPA

ATCP 55.13 Prohibited practices. No person may do
any of the following:

(1) Processor sell, for human consumption, any unwhole

vehicle. 55.03. This prohibition does not apply staughter or processing
History: CR 01-042: crRegister March 2002 No. 555f.ef-1-02. E)Zp)eratlonsthat are exempted from licensing undeATCP 55.03
ATCP 55.12 Meat brokers and meat distributors; (5) Makeany false, deceptive or misleading statement, when

registration. (1) ANNUAL REGISTRATIONCERTIFICATE. No per ~ Submittinga food animal for slaughterelated to any of the fol
son may operate as a meabkeror meat distributor without an lowing:

annualregistration certificate frorthe department, exceptthat no (a) The ownership, identityrigin or health statusf the ani
registrationcertificate is required for a meat broker or meat disnal.

tributor who holds a current annual meat establishment license(b) The administration of any drug to the animal

unders. AICP 55.03. A registration certificate expires on June 30 (¢) The intended use of meat from the animal.

annually. No fee is required. (6) Obstructa department employee performihg or her

(2) APPLYING FOR A REGISTRATION CERTIFICATE. To obtain a duties. Obstruction includes any of the following:
registrationcertificate under sub. (1), a person slaglply on a (a) Physical interference.
form provided by the department. The application shall include (b) Verbal or physical assault or abuse

all the following: (c) Threatening behavior or communications
(@) The applicans correct legal name, and any trade name 9 I N :
(d) Refusal to carry out legitimate directives.

underwhich the applicant does business. X - . .
. . (e) Intentional acts that impede the fullfestive and dfcient
(b) The appnllcanﬁ bu;lness aFidress. ) . i rﬁ)erformancem‘ the employes’ duties.
() The applicang social security number if the applicant is an note: see s. 97.42(8), Stats.
individual. (7) Wrongfully alter, deface or remove any departmentdag
Note: See s. 93.135 (1) (nm), Stats. . mark applied under this chapter
(d) Other relevant information required by the department. (8) Wrongfully alter deface or remove any label or inspection
(3) AcTioN oN ApPLICATION. The department shall grant orlegendrequired under s. ’CP 55.10.
denyan application under sub. (2) within 30 days after the depart (9) Customslaughter a foodnimal, or custom process the
mentreceives a complete application. meatof a slaughtered food animal, if the person knows or has rea
(4) DENYING, SUSPENDINGOR REVOKING A REGISTRATIONCER-  sonto know all the following:
TIFICATE. The department may dersuspend or revoke aregistra  (a) That the slaughter was not inspected by the department or
tion certlflcateunde_r sub. (1) fqr cause, as provnded in's. 93.06 (fhe United States department of agriculture.
Stats. Cause may include a violation of this chapter (b) That the recipient of the custom slaughter or processing

Note: The procedure for suspending or revoking a registration certificate, or f; ; ; ; ;
contesting the denial of a registration certificate, is set forth inTGPAL. _Qér\_/lcev_wll sell the meat of that animal for human consumption,
in violation of s. ACP 55.04 (1).

(5) CONDITIONAL REGISTRATIONCERTIFICATE. The department = i . "cr 01-042: crRegister March 2002 No. 555f ef-1-02.
may issue a registration certificate under sub. (1) subject to-condi
tions, or may impose conditions on an existing registration certifi ATCP 55.14 Enforcement. (1) INVESTIGATIONS. The
cate,as provided in s. 93.06 (8), Stats. departmenimay conduct inspections and other investigations to

(6) Recorps. (a) Ameat broker or meat distributor shall keegleterminecompliance with this chapter and ch. 97, Stats. The
all of the following records related to transactions in which téepartmentnay exercise its authority under chs 8@ 97, Stats.,
meatbroker or meat distributor is involved as a bygetler or  in support of its inspections and investigations.

brokerof meat or meat food products: Note: Under chs. 93 and 97, Stats., the department may inspect meat slaughtering,
processingselling and distributing facilities and practicesgardless of whether
1. The name and address of the seller those practicesccur at meat establishments licensed unde€PA55.03. The

departmentwill provide ante mortem and post mortem slaughter inspection only for
2. The name and address of the buyer persondicensed under s.TRCP 55.03.

3. The date and location of sale. (2) MEAT HOLDING ORDER. (a) The departmemhay issue a
4. The typesand amounts of meat or meat food products soldolding order to prohibit the sale or movement of any meat or meat
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food product if the department has reasonable grounds to suspedc) No person may sell, move or alter any meat or meat food
thatthe meat or meat food product is unwholesome, adulteraf@duct covered by the departmerirder except as directed by
or misbranded, or otherwise fails to meet the standards or requthés chapter or by the department.
mentsof this chapter or ch. 97, Stats. The department may iSSUg4) ORDERTO CORRECTVIOLATION. Thedepartment may order
aholding ordeipending further examination or analysis to dete personto correct a violation of this chapter or ch. 97, Stats. The
mine whether the meat or meat fopdoduct is unwholesome, departmenmay specify a deadline for correcting the violation.
adulteratedbr misbranded, or otherwise fails to meet the standards(5) REJECTEDFACILITIES, EQUIPMENTORUTENSILS. The depart
or requirements of this chapter or ch. 97, Stats. ~ mentmay issue an order prohibiting the use of unsanitary facili
(b) The department shadervea holding order by delivering ties, equipment or utensils that may contaminate meat or meat
a copy to the owner or custodian of the meat or meatgoe#l  food products. The department may issue an order under this sub
ucts,or by placing a copy in a conspicuous placeobnear the sectionby applying a “REJECTED” tag to the facilities, equip
meat or meat foogroducts. A “WIS. REAINED” tag applied mentor utensils. A person may not use the equipment or utensils
unders. ATCP 55.06 (5) (f) has thefett of a holding ordeserved until the violation is corrected and thepartment withdraws its
underthis subsection. order.
(c) A holding order remains infett for 14 days unless the  (6) MEAT INSPECTIONSTAFFAUTHORIZED TO ISSUEORDERS. An

departmentvithdraws it earlier The department may extend aauthorizeddepartment employee may issue orders under this sec
holding order for one additional 14-day period by re—serving thgn.
orderor by leaving the “WIS. REAINED” tag on the meat. Note: Under ss. 93.06 and 97.42, Stats.,department may denguspend or
vokea license or permit for violations of this chaptd@he department may also

(d) No person maye"’ move or aIt_er any meat or meat foo%%rsuecoun enforcement under ss. 93.21, 97.72 and 97.73, Stats., and other applica
productunder holding orderexcept with the departmesither e jaws.
mission. The department may authorize the owner or custodiaristory: CR01-042: crRegister March 2002 No. 555f.¢f-1-02; CR 06-028:
to take appropriate corrective action. am.(2) (a) and (3) (a) (intro.) Register November 2006 N&, 6L 12-1-06.

(e) The department may release a holding oifttbe depart ATCP 55.15 Appeals. (1) A persondirectly afected by

mentfinds that the suspecheat or meat food product is notyny of the following department actions under this chapter may

unwholesomeadulterate@r misbranded, or that the violation ha%skthe department to reconsider that action:
beencorrected. :

The denial of licatidhor a i istrati
(3) MEAT CONDEMNATION ORDER. (@) If the departmeriinds cgr(tziif)icatee. enial ot any applicatidor a ficense or registration

that meat or a meat food product is unwholesome, adulterated, . S .
misbrandednot inspected and approved according to this chapiﬁr(b) Ante mortem opost mortem inspection findingsfedting

ors. 97.42, Stats., or not processed accorttiriis chapter or s. e disposition of _ammals, carcasses or meat.
97.42,Stats., the department may order the owner or custodian tdC) Any order issued under TGP 55.14.

do any of the following: _ (d) _Decisi(_)nsdenying, limiting or withdrawing slaughter
1. Correct the violation within a reasonable time period spediSPectionservices. -
fied by the department. (e) Slaughter inspection billings.

2. Dispose of the meat or meat fqmubduct, in a manner spec ~ (2) Wheneverthe departmemeceives a request for reconsid
ified by the department. The department roeger disposal of erationunder sub. (1), the department shall schedule a prompt
meator a meat food product if a violation cannot be corrected, iformal conference with theequester If the matter concerns an
if the owner or custodian fails to correct the violation within th@ntemortem or post mortem inspection finding by an inspector
time specified under subd. 1. Returning meat to the recipientgfo is not aveterinarian, the department may have a veterinarian
acustom slaughtesr custom processing service does not corretgview the inspectds findings.
aviolation. (3) If arequestes dispute is not resolved by informal action

(b) The department shall serae order under paga) by deliv.  undersub.(2), a requester may request a contested case hearing
eringa copy to the owner or custodian of the meat or meat fogfiderch. 227, Stats., and chT&P 1.
products,or placing a copy in a conspicuous place on or near the(4) A request for reconsideration or hearing does notatay
meator meat food products. An order talkefiect when served. departmentction under this chapter
A "WIS. INSP'D and CONDEMNED” markapplied under s.  (5) This section does not limit a persemights under ct227,
ATCP 55.06 (5) (e) has thefett of a meat condemnation orderStats. or other applicable law
servedunder this subsection. History: CR 01-042: crRegister March 2002 No. 555f.&f-1-02.
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