STATE OF WISCONSIN )
) SS
DEPARTMENT OF AGRICULTURE )

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING:

I, D. N. McDowell, Secretary of Agriculture, and custodian
of the official records of the Departﬁent of Agriculture of the
State of Wisconsin, do hereby certify that the annexed rules
relating to meat inspection, Wis. Adm. Code chapter Ag 47, were
duly adopted by this department on October 23, 1967.

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

IN WITNESS WHEREOF, I have hereunto set my hand at Madison,

Wisconsin, this 23rd day of October, 1967.

/ [w



Purgusnt to suthority vested in the Depaviment
ture by sections 93.07 (1), 97.07 (5) and 97.20 (4), Wis. Stats.,

nt of Agriculture hereby repeals and recreates rules

minlstrative code iz rve-

AT DHBPECTION

Ag 47,01 Definitions, Ae used in this chaptex:

{2} “"Inspector"
{3} “Yeterinarion® ne
qualified on the basis of training and

tment, te preperly perfomm both




- or poultry prod

1te subject te

(11 9.8,8. 71 et o

et (21 U.S.C. 451 et

() Establigl

stion 1€ such I




3.

eny srticle intended for use

gd i whele or in sub-

(8% "t

otherwise 1

any filthy, puteid or

scked or held ende @ﬁfy

2t oxr

ted with £ilth or be-



b

md passed under the e

leulture and were fo

and £it for b
(11} "wis, ios

viscera, t of care

z affected with o digezse or condi

ption, in vhole or in p

subject to further exemination by an i

disposal.

at pro-

(13} "Wie, retained® mesns the cavesss, viscers, o
duct, poultry preduct, meet food product, or other srticle se
marked is held for further examinstion by &n inspector to deter-

&l

¢ its digps




3o

gnd hovees,

{14y "a

(15) “Cercass”

s cattle, sheep, swine, goats,

ng all parts, including the viscers, of

ing used

hat ave capable of be

o horses,

{19} “product™ nes

e, poulbry gﬁ%@iﬁﬁg GY et




e natural pereon, individual, five, partnex-

(20} Person”

gy, soelety, and assoclation, and every

ghip, corporation, ce

officer, sgent, ox loyee thereof., This term shall lm;

the plural, as the case may be.

by 47.02 Facilities and

ente of this section.
it which ecomplies with

roumde for lssediate

lon or alter-

gtiom gball be sutmiteed & tment for spproval.



7

nt shell be well
lated rubbish ov other

ms, processing

set L8 stored, shell



&,

ghall be Evested te

od with trape and grills

ated as te drain a2ll we
,; ’é éig%@gm% @f %z&@é ﬁhﬁ},i

ste liguids, RBleod

be provided.

be go leceted that the product doss not

(e) Parts shal

h eontect with floors, walls, or other

gtructures,

ente shall be provided with

@)

Facilities, (a) Establis!

g water. 1€ such supply is from a private

shall be tested at least once each yesr. Effective

pource, it

11 be provided to prevent back-siphensge of liguide inte

mesns she

ible vater @

avaiiable for sil purpos

grocessing ro

not less than 186%

(e) A wtility sink with hot and cold rumnisg water shal

provided in the slevghter room and in each proecessing room,



%o

washing facilities, which may be a utility sink

gnd cold m from dispensers, and

g water, soap

single service towels, ehal

{e) Tollets loe thin the plant shell be of the flush

e, vented te the outeide.

(£} Teilet room doors way not open divectly inte any pro-

be equipped with gelf-closing doore
. and vodent proof., |

shted, well ventilated,

i, except vhere refrigevation ls required,

(1} & water-tight,

vided for sto

be provided for gtorsge of offal

(k) Befrigerated space adequate for the preventien

ovided to chill and heold cavcasees, part

gpoilage shall be pr

edlate Cranspovtation teo

snother premiges where siumilar vefrigeration




(d} Plastic meterials and

end heat vesistent, shatterproof, nontomic, and shall not eone

tain & constituent that will migrate to meat

contact with the materisl. &1l such materisls shall be gpproved




il.

(g} ALl bearing catéd outside the product zone

svable sesls &t the entrance

egnd ghall be conptr

(b} A1l parts of the product zon e free of recesses,

ame, crevices, protruding ledges, inaside threade, inside

shoulders, inside bolte, or vivets end bead ends,
(1}

be constructed

Where pecegsary for sanitery maintenance, equipment shal

gnd instelled zo as to be completely gelf.draining

[ ] ﬁﬁaﬁi‘iﬁ gnd rvesch for elesning sod

vided for washing hendtvucks, hook

nt, use of any equip-
sperly constructed

could lesd te con

sttach & rejected tag to it.



hands clesn snd shall wash han

(b) ALl employees working with or in the vicinity of =

mest products im open containers shall wear hesd covers.

- or mest products shell be mede of material which can be

(8} To sssure sanitary opervation, all equip-

ment, such as ecalding tanks, receptacles, tubs, chutes, platforms,

vacks, tables, knives, savs, trays, clesvers, tools, and machinery

hendling, eviscevating, ekimming, dehsiring, chop-

ping, cutting, or processing animals and weat, shall be thoroughly

clesned in éﬁ,ﬁﬁ;@iy sfter sageh éﬁ?’sﬁ use, and more £p equen @1? T

necessery to wmesintein proper senitery eondition.

{6} Floors {n the slaughtering asves shell be hoged

clesmed lmmedistely following esch dey's operstion

frequently 1f necessary to mailntein proper ssnitary comditie




13,

The hosing end cleaning of floors and welle ghall be conducted

a5 to svold gplashing of flsor

and at such time

in such wawmer

liguids on cevrcass wmeat,

(¢} Holst chaing or cables shall not be permitted to come
in contgel with meat,

(d) Product conteiners, either new or reused, shall be

m of inssnitery comdition duri

g storage end

técted from soy for

hall mot be used for any other purpose.

(e} Properly located sterilising fecllities for cleansing

and diginfecting equipment and vtensils shall

places in the establis! where operstions ere likely te resalt
in the eontemination of such egulpment snd utensils.

vom or to establishwents shall be

adequately protected

covered in such g way that they will be

spinst dust, dirt, and insects.

(z) Slack barrels and similer conteiners end vehicles shall

be clean and lined with sultable waterisl that will prevent cene

on of meat products, Glack barrels, containers, and

vehicles in which any meat product le tramaported sghell be hept

in clesn snd sanitary confiition. Any paper used for covering
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lining slack barrvels end similar

be of a kind that doe

(h) The use of burlap &s ¢ ng for mest is not per-

mitted mnless the mest is flrst wrapped with # good grade of

gt will prevent

molsture vesistant paper or eloth of a kind th

matter,

dnation with lint or other forvelign

(i} Second-hs

tainers of meat ar

of wieuse oand sve thoroughly clesned and 1

yegistant paper or plastie before bed

(s

products shall not be vendeved, boned

} Restrictions.

wise treated with any of the svtensils or equly

soms uvsed in the sleughtering or provessing of edible product

provided the washing of offel in the slesugh

permitted,

product ghall be compl

from sany edible food operetion., There shall be o intermingiing

of inedible and edible food operstions.
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have died by means other then

4

enimals, shall not be received

» or any perte of such
or kept on the premises of &n sls which have
died in transit may be unlosded for lumediste disposal, but ve

imal ghall be brought iato the establis

red oy gtored onm plguchiterhouse B jees .

which wmay ceuse the carcass

veterinarien for & disessed condition
to e unfit for he glon,

(d

on premises of an establishs

ot cong

} Ho parecon shall conduct an inedible rendeving opevetion

ender byproducts of

nt, exgent Lo v

hig own sglaughtering operation.

sles sn edible pro-

{e} Inedible product which closely re

duet shall be rendered or denstured by addition of 2 substance
vt which dechearascterizes the color, odor,

gpproved by the depar

g taste to such an exteéent that it csn be essily distinguished

gte saved for

frow 8 corvesponding edible product. Inedible produ

d shall be placed im



6.

ed "inedible,"

containers plainly may

{£) Carcass mest or finished

2 through the ﬁiﬁﬁghﬁﬁf roon

{2} The slaughter room shall not be used as & chill room or

&% & stovape Toum O for protessing

(k)

nure, offsl or other in

(i) sSpitting ox
prohibited,
places where u

okeing is prohibited im all slaugh

2t or meat product is hand

{k) Ho person afflicted with & com

has & discharging or infected wound, sore or lesion on hand

or other exposed povtion of the body shall be permitted in any

(9) Plant slteretions; time I

department it is necessery the



i7.

be made in an establishment, or equipment, & written notice

shall be fled to

the operstor of such plant, re-

made

glven or wa

., or changes to be

ver, that 1if the

quiring such alterstiens,

within 60 days; provided, } reguired alter-

onable diligence within 60 days,

b to exceed 180 daye from

eceipt of notice, Failure to comply with such deperte

divective shall be grounds flor license revocation or suspension.

isee livensed wnder section

%?t{??g @i%g &%%ﬂtﬁaﬁ

licability. Slw

11 ziso be constyructed, mpintained and

slty with this seection,

%@?&%ﬁé ia comfn

Scope of inspection.

rtem inspection on the day of

it where they arve to be slaughtered

(2) Facilities for inspection, (=) Pens where snimsls are

held for inspection shal!

uate natural or artificial
light during the hours inspection iz performed,

enimals can be exemined convenlently and safely,

avided where individual

g or chutes ghall be pr

ens, shoc



18,

inspection, do net plainly show but sre suspected of

affected with eny disease or comdition

under his supervisien,

purpose other then

department,

mitted in writing

al cleseified “Suspect®™ shall be released




19.

gls received

Causes for

limived to, severe man

/- Elevated ¢

¢ 1

2. Cripples and downers / Ietevus
§. Pelyarthritis

Jo Edens

sratures mey be admitted
ughter at the disgression of the inspector.

- ¢he tubereullin test



20

n treated or exposed to

rt & bielogical vedidus
¢ the edible tissues of the snime

shall be held under custody of depart-

isible offlclal s

stle tests. Finel digpositien
dentification of




21,

shle to Lred

and parts of

tity of all parts




22,

{d) 0ffal carts with pluck ps

tables shall b

Such trucks or
receptacles shall be | ble”™ snd shall not be

wtiliged fovr

edible s:~ uets,



that sre held

so comstructed and eq

locks furnished by the department, the keve remaining in the

went or veceptscle

t. Every such comm

custody of the depsrimen

ghall be plainly wmarkes "Wis. Retained.™

(g} Losked sztorsge space shall be provided for stomps, brands

ather inssection

Desk or suiteble table azps

gupplies,

anc

end other clerical duties zsgocisie

inspection at the establishment, Each inspector shall be provided

with & metal lecker st lesst 15 = 18 x 60 inches for storim

8l effects,

(3} Inspection procedures. () The heac

gland, all vigcers end 2ll parte, and blood i

food products or medicinel produ

mer as to pregerve thelr identity uwatil & posgt-
rmatic cords shall be




fvom paunch contents., The skinned

pome in eontset with the floor, The
removed bafore the head

and parte shall be pre-

gented in 2 wvanner sultshle for

inspection,

(b) Each earcass, parts, detached inedible parts snd ov

gans,
in vt

ich any lesion of disesse or other condition Iz found that
might render the meat or orgen ur

whiech for that regson would reg

The identity of every
inedible pavt and ¢

ed by the inspecter,

(e} Such deviees an ids as are approved by the

ment wmay be used for the tewporvary identificstion of retalned

carcasses, parts, detached lnedible pavts or orgens, In gll

cages the ifdentification shall be further established by affiwming

T

Wi, Retained som a8 practicable end before final
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oved by any person othey

inspection, These tegs shall not be x¢
. emploves,

(4} Esch carcass or part

ployee by rvendering, denaturing

(e} Carcasses and parts found to be sound, healthful, whole.

gome, snd flr for humen food ghall be merked "Wis,

pected and

Papsed ¥

king shall be conspi-

(£} Carcasses and psrte passed for coo

cususly marked or tagged "Passed for Cooking.”

{8} In all cases vheve csrcasses showlag localized lesicus

L

seed for food, the disessed parts shell be removed before

are pa

the "Wis, Retained” taz is taken from the carcass, Such disea




26,

(k) Carcasgses found before eviasceretion to be affected with

anthyrex ghell be condemned,
found to be affected with smthrax

gi&ﬁ@iy Laie

h which hog cercagses affected with snthrsx heve passed,

diately drained . 2. ALl parts of the

sres, scalding

artment, including bleeding

ﬁ%ig éﬁwﬁ% %};Egg %@§§$§ v%l&&%% "

cleavers, knives, hoods

boote and aprong, that have become con

with anthrax-infected msterial,

be vinsed with clesn water before again being used,

(L) W
hide left on
cle

en & eslf cercasg is to be dressed with the skin or

4 the gkic ay hide

incigion i3 wade for the puvpuse of

gnged before any




27.

any part or for evisceration,

(1} A1l hair, scurf, dirt, hosfs and claws shull be rem

from the hog carcasses, end the carcasses thoroughly washed

or eviscer-

cleansed, before eny incision is wade for imspectien

atien,

(k) The Sternum of each caresss shall be split snd spread

apart at the time of slaughter, so &8 to expose the lungs, hearg,

d thorvacie cavity, in order to allow

liver, an proper inspection

end dralnace,

parts shall not be inflated with six.

(1} Carcasses or

ferring the caul or other fat from 2 fot to 2 lesn cercass

zeuse of brulses, brulsed portiom ¢

be stamped "Wis, Ins

Yo cavogss s pected & Pazged” until the

bruised porilion h

{n) ALl ecattle, celf and

purposes shall be inspected to deter

is present in the air passages., The maln byronchi and brenches

er objection-

shall be slit by the laspector, If imgesta or oth



able foreign matter has entered these passages, the lung shall,

be condenmed,

of c&ttle, gha&@, ﬁﬁiﬁ& arﬁ goats ghall be ﬁ*nf?@i with@ut opening
th@ milk ducts or glﬁﬁ@&&, If pug or @th&r objectionable material

is permitted to come in ¢aat&eﬁ with tﬁausgfeasﬁg the part thus

aaﬁ@sgiﬁ&teé shall be removed and ee@ée@ﬁéd - Lactating masmary
gl&ﬁd% of cattle, %%@ap, swim@ and goats gh&ll not be saved for
edible purposes.

{q} Tonsils %@&il:bé7f@%ﬁwaé and shall not be used as ine
gﬁﬁéié@ts of meat f@éé products, | |

(r} Hog blood ghall not be used as an. ingredient of meat
;ﬁ@aﬁ @?@éﬁct. Ho %1@@& wﬁ:eﬁ comes in contact with the surface
of the body of &ﬂ‘&ﬂim&l §E is Gﬁﬁ@ﬁ%i&ﬁ’&ﬁgﬁamiﬁ&ﬁ&d shall be

aalleaze@ for f@@d @@f@@aes¢‘ Only blood Er@m animals, the

may be used for

aaraa&s@s of which are iﬁggaeﬁgé aﬁé g&@ﬁ@é
m@ﬁt=fﬁw? products, ?ﬁ& éafibrza&ﬁi@ﬁ @f hlm&x intended for |
x@@é gafgﬁsag shall not be p@ﬂf@rm@é with the h&m&a.

;(s} Gi@tﬁ%ﬁ blood shall be removed from hog hearts.



29,

are essentisl te dete

of

any condition thet might he

the carcase or any pari,

General. (8) Cause for ¢

inspection may include but is not limited to the following ¢
tions:
or other offensive odors

lete bleeding

/3 , BB
/4 suffocation or ine

/5. extengive parssitiem, such
eysticerocosis ox %&gﬁﬁﬁﬁﬁﬁi@iﬁﬁiﬁ

/6. tuberculosis



30,

%@gﬁ&@iﬁ%ﬁi@ﬁ wi&& filth,
hair, ¢ 1le or other
@ﬁf@ﬁ@i@& %ﬁg@riala

4. abscesses | g ai@r& sis, necrosie, or other
3§ degenevation

3. logalized parasitism .
ntation

fxa@tagﬁg

iz affected with tubey-

{2Z) Tubereulosis. Carcasses of anims

culosis shall be disposed of as follews:

be condesmmed Lf any of the

{e} The emtive cercsss shall

following conditions occur:

of tubeveulosis are generalized, Tuber-

When the lesions

i.

n the lesionz arve dis-

eulosie is comsldered to be genevelized v
entyy of the baellldl

tuberculeys lesion on post-mortem Inspection.

3. Yhen there iz an ssseclated cechexis,



3.

&, When tuberculous lesions sre found in the smugeles or inter-

in the bo

musculsr tissues, or bones, or ioints, o

88 a8 rvesult of draining the mugeles, bones, or Jolats,

5. When the lesions ave extengive in orgens and tissues of

either the theraciec er the &b

6.

¥hen the lesions are multisle, scute, and actively pro-
gresaive,

then those depcribed

7. Wihen the lesions ere more extensive

and the charseteyr or enbent

under peragraph (¢} of this subséction
¢f the lesionz sre not indiecastive of & localized condition.

(b} An edible orges or other psrt of 2 cevcass affected by

localized tubeveu] ad when it cont2ins lssions

(e & distinection ghall be made between the disposition of

e affected with tubereulosis,

cavcesses of cattle and gw

1, The diseage in swine ususlly affects the digestive system

issed for food eftey disposel of

lized and confined to the primery

primarily., The carcsss may b

the affected g&#&@ g8 required by paragraph

} of this subsection,

when the lesions are loes




3z,

infection, such aa cervical lysph nodes, mesenteric lymph node

The disesse in cattle usguslly effects the respivetory

be passed for food after dis-

system primerily.

the affected perts as reguived by paragraph (b) of this

sosel of

gubsection, vhen the lesions are localized and confined ¢

t progressed beyonc

snstrating lesions of tubereulosis

imals, carcasses des

other an

@

shall not be passed food,

which reveal lesion

{4) Cavcasses

ouz then those described in pevagreph (¢} of this subsection, but

g degerib

the lesion ed in pava-

hog cholerva ghall be cond

gwine, other then hype

e injeeted with hog

efter 28 daye follow
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mmization, shall be glven pogt-mort

ert without reference to the

(5) Swine erysipelas, Carcasses sffected with swine eryei-

pelas which is acute or gen

shall be esndewmed

deghin disease., Csrcasses of hoge effected with

ized end not assoclated with systeaic

stdon of the

yal and cond

affected parts, provided such cercssses gre otherwise in good

eondition,

(7) Arthiitis, (o) Cavecssses affected with erthritis which

ig localized snd not sssociated with systemic chenge muy be pe

gfter vemoval and condempation of all affected parts.

for food

Affected jointe with corvesponding lymph node




spned, In ovder to aveld contamination of ¢

pagsed, & joint capsule shall not be
ved,

gffected jolnt is =

. (B} Corcassges of cattle

be affected with snssarce in

gn extengive or well-marked

(b} Caxcasses of cattle, including thelr deteched parvts and

1 post-mortesn ingpection to be affected with

organs, found o

ansgarcs to & lesser extent ¢

gection, mey he pess

the affected tizsues provided the legion ig lecalized.

The definition

of generalization subsgection (2) (a)

ghall apply for actinomycosis end ectinsbacillosis, #nd carcasses




(4) of this subsection,

(¢) Heads affected with sctinomyeesis or actinobsaci

ineluding

suration, fistulous tvaets, or Ly

ngue, if free from disease, may be passed, ov, when the disease

ight and confined to the lymph nodes, the head, ineluding

' be passed after the affected nodes have been re-

it of the corregpond

with or without involves

gnd corvesp

(16y Anthrex, blsckles, or malignent Carcasses of

ghall

imels affected with snthrax, blackleg, or malignant ed




36.

rgen or other part of &

If there

s of the eve of cattle, (a) Carcasses of

of the eve, of the erbital
yuph node, shall be

vegion, andfor of the corves:

of the follow

ed in thelr entivety if one g three condi

tione ezistss

ous structures !

The gffection hase invelved the cese

sxtensive infection, eu

mding paretid lymph
ans, muscles, skeleton, or other structures, vegsrdless

of the exten

3. The affection, vegardiess of extent, is associated with

or svidence of sbsorptiom or secendarv eh

eschenia

- of the eve,

als affected with epithelions

(b} Carcasses of &




37.

wentary condition; melauosis, xantlu

isposition of carcasses and parts. Carcasses of ar

v deposite ehall be condemme

g8 o be seome or othervise wnfit for food shall

and condes

. pus. All slight, well.

£, ghell be

carefully exc rmal tissue, which may be

an part of & csveass vwhich ls badly bruised ov
il be

passed, Any o

hilch is affected by

an abgcess, or & suppurating sore sha

as te affect the whole caveass, the whole

tond of earcesses which are con
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disessed material shall be condemmed,

///4)‘§%§§1§@§@$§@§ Carcagses, (&) All carcasses of animalz so

infected that consumption of the products thereof may glve rise

iing shall be condemned, This imcludes all carcasses

emias or pyemis, vhethe

hout eny evident cause,

MOUs or severe hemor

hagic enteritis or gastritis.

4, Aoute diffuse wetvitis or marmitise.

5. Phlebitie of the unbilical veins,

6. Zaleonellosis,

7. Septic or purulent treumatic pericarditis,

8. Any ascute inflémmetion, sbscess, or suppurating sore, if

associsted with acute nephritis, fatty and deg

enerated liver,
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rperenis, general swelling

swollen soft spleen, marked pulmonsry
of Lymph nodes, diffuse redness of the skin, cachexis, icterie

diseoloration of the carcass, or the like, either singly or in

inated by conteet with carcasses

neioned in this

affected with sny of the diseased conditions me
section shall be thoroughly c¢lesued snd disinfected, (avecaseses
or partsg of carcasgses contaminsted by contact with such diseased

ned unlese all contominated tigssues ave

careasses shll be con

1€ in & good etate of nutrition, after rvemoving and condem

emaciation,

those portions effected with necrotic lesleons, Vhen

ing of the pareachymstous tissue of orgens or enlazge-

» nodes is associsted with the effection, and the

ond the condition of localizetion, the

digesse has progressed bey

entire cavrcass sha When pyemla or septicemia ave
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hadenitis, (&) 4 thin carcass showing

well-marked lesions im the viscera and the skeletal lyumph nodes,

in any part shall be

or such a carcess showing extensive leslons

condenmed.

(b} A& thin cercass showing well-merked lesions in the

vizcera with only slight lesions elgewhere or showing well.

warked lesions in the skeletsl lyeph nedes with only slight

lesions elsewhere, may be passed for cooking.

only slight lesioms in the

(e} A thin csrcsss showing

skeletal ilyeph nodes and in the viscers may be pesged without

restriction,

{(d) & well-nourisghed carcass showing well-merked legionsg

in the viscere snd with only slight lesions elsewhere or showing

well-marked lesions confined to the skeletal lvimh nodes with

enly slight lesions elsevhere way be pessed without restrictien,

{e} A well-nsurished cavcass showing well-marked legions in

the vigeers and the skeletal lysph nodes may be passed for cookingg

but where the legions in & vell.nourished carcess ave both numer.

@ﬁ &

ous and extensive, it shall be eon
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(£) All affected orgens snd nodes of carcasses passed without

Zﬁqy‘agg;

)~ lctexus. Casvessses showing sny degree of icterus with

a parenchymatous degenerstion of orgs

and those which show

8, the result of infection or

e & promounced yellow or gree

yveliow disceoloretion withou

t evidence of infection or intexicstion,

¥casses may be passed for use in co

food product or for rendering

i Bl 4

:ed may be passed for use in comminuted cooked
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ie slight, the carcass may be pa

sffected portion,

$22) Tapeworm cysts in csttle. (a) Caveasses of cattle

affected with tap

rim eysts shall be diegposed of e follows:

worm eysts shell be

ed Lf the infeststion is exvessive or 1f the mee

& is watery

sidered encessively infested
musculature expose one o WOTE
eysts on wost of the cut surface

2. Carces

ges of cettle in which tepsworm cyst infestation le

werated cyet mey be passed for food




&3,

after vewovas] emnation of the eyst.

3. Carcasses of cattle showing

& glight or mederate tape-

2 s @f

worm cyst infestation, as determined by a careful exzami

the heart muscles of mastication, disphragm and its pillars,

tongue, end portions of the carcass vendered visible by the pro-

cess of dressing, may be passed for food after removal and con-

desmation of the eysts with surrounding tissuej provided that the
carcesses are held in cold storsge at a temperature not higher

continuously for & period of not less then 10

eat from such carcasses when in boxes,

or other containers, is held et a temperature of not

higher than

15 degrees F. continuously for & peried of not less

then 20 days. on in cold storsge,

such carcasses end mesat may be heated througheut to a temperat

of at least 140 degrees F.

passed for food

without refrigeration or

free from cysts on fiasl inspection, This shall aot include the

which shall

lungs, fat, museles of the oesophagus and the heart,



be subjeeted to heat or cold ss deseribed. The intestines,

agl, and bladders from beef carvcasses affected with tape-

ood or psssed for food

ap peesed for &
be used for cesings.

ve bes

after refrigerstion or hesting

(24) <a3y-
cellulosee). Carcasses of hogs affected with tepeworm cysts

s affected with tapeworm eysts (cysticercus

{eysticercus cellulosse) may be psssed for eocking,

infestation is excessive, the csrcass shall be cond

A;éikgéﬁ Parasites mot transmissible to men; tepeworm eysts in
p, h

flukes, gid bladdervorms, (2) In the dis-

datid cysts;

posal of carcasgses, edible orgens, and other parte of carcaesses
infested with pavasites not transmissible to men, the following
tules shall apply: 1If lesions a2ve localized snd can be cowpletely

ar other

red, the non-affec

ted portion of the cavcass, o

pagsed for food

part of the carcass mey be

ition of the affected portioms.

has numerous lesions caused by pavasites, or if the cham

the infestation s such thet complete extlrpation of the parasitic

possible, the affected

infestation is neot
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If pearvasites ave found to be distributed iv & carcass io such 2

menmner or to be af sueh charscter thet thelr rewsval gnd the

zmal of the lesions caused W

ie imprectiecable, no part

[]

of the carvess shall be passed for food
of sheep carvessses affected with te

(b} In the case

£y 44
e

not so genevally distributed and so numerocus

provided the cysts ave

ovel would be imprscticsble, in which case the entive

ed,

esrcess shall

{e¢) Cazcesges found infested with gid bladderworms (Coenurus

erebralis, Multiceps wulticeps) may be passed gfter condemnstion

of the affected o

(d) Gug

ydatid cyats

& ghall be

ome meat, with sevous infiltration of musele tissues,

shall be cone



46,

;,aﬁ%'&iéﬁﬁyg

el

{ehed cervosses an

af well-nour

- ﬁﬁti“

pigs, kids, end

(2) The mest has the appesvance of being v
loose, flabby, tears easily, and cen be perfarvated with the fingere,
{b) Ite enlor iz graylish ved.

iz

{c} Good

muscular development ae & whole is lackinmg, espe-

eially noticeable on the upper shank of the leg, where emall e

metous patches sve sometimes

of serous infiltrates or small ede
present between the wuscles.

{d) The tissue which leter developsz as the fat cepsule of the
kidneys is edematous, dirty yellew, or gravish red, tough, and

intermixed with islands of fat,

(23 ey
shall be condemned and no hide

glg, ALL umborn and stillborn

or skin thereaf ghall be

the carcass within & room in which edible products

somoved from

sre handled,
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the whole orxgen shall be ¢ restriction,

af the ergen

pesged without vrestriction and




&8,

eular lesions sre found

Kg?)ﬁ%ﬁﬁ“ﬁ%ﬁé@l&%k@@ﬁ%i}ﬁ%#&; (8} If =mus
be distributed in such 2 m

ey or to be of zuch charactey

: 1

- that the sifected tissues can be removed, the non-affected

aval and

parts of the carcess way be pas

of the effected portiesn.

Carcnsses vhilch sre

affected with genersliszed coccldioidal granulow

systemic changes because of such diseese shall be ¢

(&) Carcsezes gffected with localiszed

(s} Cavcasees whieh give off

hemical, or other foreign sub.

tence ghell be condews

(b} Carcasses which give off & pronounced urise odor shall




4%,

(e} Csrcasses, orgens or parts

degree than that deseribed

gection and in which the odor can

[35) s

tive mater-

3 whileh rediose

seimente] or Wﬁ&ﬁﬁi&%gf
d in

ed Lf sny rvadicective materisl zetaine

 the radiation

ound level,

enimals to which redis.

ured in the

tive

he saimel to which radicse




wanner that %@%?’%igﬁﬁ be ssten vave

king; flavored pork sausage such

pork shouldex

which resdy-to-e:

ing materials; eured pork saussge;

orky cocked loaves; roasted
shoulders, or pork shouldey

butts; cured wmea

end similar pork cuts, in easings or

at delicstessen srticles sre

marily enclosed (exespting Scote

produets, cured bonel

3 delivered te the 4




sch & result.

il iﬁ miigjgg}:g ﬁf Q*a %

procedures for all ecases.

2, Procedures which insure thet proper heating of all parts

of the product shall be adopted. It is import

jugege, each ham, and othey produet trested by heating im

water be hept entirely submerged

hraughout the hesting period;
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2: Group 1 comprises preduct in separate pieces not exceeding

& inches in thickuness, or asrrvenged on separate vscks with the

layers not exceeding 6 inches in depth, or stored inm cvates or

boxes not excesding & inches in depth, or stored as solidly

frozen blocks not ¢



53.

aduet in pleces, layers, or within

knese of which exceeds 6 inches but wet 27
ng tierces, barrels, kegs,
ing 27 inches.
oing such vefrigerstion or the containers

freezer as will
ty layers, bloecks,
perature of the

-10°% ., or -20° ¥., as the case may t

L. Sausage.
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pounds of salt to

After being stuffed,

ng 3 1/2 inches, measured at

i the variety known ¢

meterials are sdded.



pleces not e



ed sausage shall be

soped meat, After sdwiztur

. end other ecuring meterisle and before stuffing, the grous

F. for not less then 36 hours., After being stuffed the ssusage
34°% 7, for en eddi-

shall be held at a temperature not lower than

e & total of not lese than

tional period of time sufficient to mak

he curing materlisls sre added te the meat

or the ssusage shsll be held for the time gd in & plekle-

curing medium of not less than

&t & temperature not lower than Finally, the
having & diameter not emeceeding 3 1/2 inches, measured
time of stuffing, sha

The temperature of the smokehs his period et no time

hours of thisg

shall be lower the

a 90° F.; and for 4 comsecutive
peried the smokehouse shall be maintained &
han 128° y, Sausage exmceeding 3 1/7 ine

of stuffing

smoked, following the prescribed curimg, for mot less than 15 hours,



57,

hour peried ghall

be ground or chopped into

ourth of sn ineh in dismeter., A dry-

i 2 1/2 pounds of salt te
the uastuffed ssusage shell be th




56.




5%,

dz of salt per hundr

thean 25 daye at &

materigls ave epplied to the be
quantity of plckle may be

dition of pickle or dey salt, 1if deeired.

ng o after curing to an

Boneless pork butis for coppa shall be

s thans 4 1/2 pounds of salt
st for @ peried of not less than

36° F. If ©




% ; @

ing to any of the ususl processes
addition of pickle or dry salt if

be cured by a dry-salt
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ime the water e

be subjected to eny othes

mzm@% by & dry-sale

lower than 36° F., for :




6z,

he cure the |

s 70° ¥. for not wore then 4 houve

11ly, shall be held

erature not lowe




ter),

T or not less

ing curing, the loins shall

shell be maintained

srature not lower then

(3) General Instructions, When necessary to comply with

gmokehouses, drying room Be gnd other

these instrzuetions, the

compartments used in the trestment of pork to destroy trichinse

the egtablishnent ¥ with securate

Ingpectors in charge a



6

ehouses, deying

for use in seusize suok

authorized to approve

s, and other cu mente, such automatic recording

weters as ave found to give sstisfactory sewvice,

ler section 97.07, Vis, Stats,

iicenged un

ling, and precaution must be

inner surfeces subseguently,

of at lesst 1807 7,
provided with & thermonm

water used for clemming the

hot ﬁ@%@t the vee of efficient jet-vacuum Cype

eng end jars is permitted befove filling

veable for here

han perfect closure les sceceg

metically sesled comteiners,
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after closing,

de of the containers by

iately after closing, and

defectively filled, defectively closed or

those show , 8hall no® be processed until the

ing inadequate vacuus

defect has been corvected,

spected by establishment employess when they have coeled suffi-

clently for hendling o The contente of

after processing by hesting

rection of the

ezmed unlese cor

ng the sealing of

defective containere ghall be ecor

defect ia aceomplished within siz hours follewl

the containers or completion of the heat processging, &g the case

may be, except that if the defective comdition ie discovered during

run the cens of produet may be held inm coovlers at a

an afternoon

mperature not exceeding 38° ¥, under conditions that will

and effectively ehill them z dey vhen

the defect may be co + averstuffed cang of

product which have not been handled Im secordance with the above

may be incubated under division supervision, after which the cane

: and short

shall be opened end the sound product passed for food

i or overstuffed cene of product of & clags permitted to be
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labeled, "Perishable, keep under rvefrigeration,” end whieh have

lequate refrigervation since processing may be

external characteristics

tomospherie temperature, they show the
ghall not be overfilled; they

of sound eens; that is, the cens

shail heve conceve gides, ewcepting the sesm side, and all ends

ghall be conceve; there ghall be no bulging: the sides

ghell conform to the produet; and there shall be no glack or locse

tia,

{6} All cenmned products shall be plainly and pers

marked on the containers by eode or otherwise with the ldentity
The code used end ite mesn

for such perled of time g3 will sssure keeping without refriger-

gtion under usual conditions of storage snd tramsportaetion when

for preservation, with the exception of thosgs

hesting iz relied on

pressure cooking

canned preducts which are processed without steem

by permigsion of the Meat Inspection Diviglon of the department,
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5 under refrigevation,”

gnd labeled "Perishable, kee
{8) iots of cemmed product shell be identified during

ndling pre

baskets, csges or cans with & tag

heat processing or by other effective mesus

golng through the

gc @8 to positively preclude feilure to hest process after

(9) FPacilities shall be provided to incubate at least

gsamples of the product of fully processed canned

product, The incubation shall comsist of holding the cenned
product for at least 10 daye at about 98° ¥,

depends on conditions such as the record of €he establishwent io

extent to which lncubation tests shall be required

condueting cann

ing operations, the emtent to which ¢

ment furnishes competent supervision and inspection in comne

with the cannin arxacter of the equipment used,

g operationsg, the ch

and the degree te which guech equipment is meintained at mawxionsm

Buch fectors shell be cons: ' the inspector

cion testing et a



In the event of feliluve by en establishment te provide

sples, the imspector

suitable facilities for incubation of test se

ing of the entire lot uander such condi.

ime ag wey, in his discretion
the stability of the preduct.
‘ permit lo

¢z of conmed Pro-

: prior to completion of

the particular lots, énd und

the return of the product to the eéstablis

ughter, farm slaughter, horge slaughter,

(1) Custom glesughter,

htered, ghall be

asnd poultry gs defined im 97.20, custom slaug
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and the words, “Custom ?%@gas@éﬁi Hot for Sale, Hot Inspected.”

Wis 00O

411 boxes, ceértoms, or containers containing meat or mest pro-

ducts custom processed, lesvinmg the establisiu

ent, shall be
similerly marked, Stemps, brands and merks for this puzpese
ghell be approved by the departmest. Original brends shzll be
furﬁigh@é by the department, ‘éii additional brands shall be
furnished by the establishment,

(b} Any cercasses or parts shipped from the establishment
for snimsl food shaell be plainly wmarked "ipedible" ané shall

charseterized or denstured in 2 manner prescribed

have been de
by the department.
(¢} Any meat or parts, such &s hesd meat, tongues, hearts,

fat, trimmings, seved from non-ingpected, custom slaughtered ox

processed snimsls, shall not be offered fur sale for humsn e
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d with inspected products that sre offered for

pale,

| (2) Decords. Establishments doing custom slaught
eustom srocesaing shall keep records and submit veporte g8 vequived
by E%&vﬁégﬁw%m@ﬁa;

hitered on

f;gﬁh ﬁgiﬁaig slaug

(3) Fsem slaughter and geme an

west, may be

the favm, and gane enimsls or other enimals used fou

e pravisions as Custom

processed at establlshments under the aa

entiy wholes me, and are

Slaughter, provided they are clean, appar

nation

handled, stored, and prepaved go 2s to prevent the contam

- other food products handled, stored, or prepared at the establishe

(%) Bequest for inspection., When inspection is requested

for custom slaughter, s request in writing by the wwmer shall be
submitted to the establistment., When inspection is furnished for
euston slaughter, it ghall be dome st regularly scheduled times,

ghaell be done 2t the overtlme rate and @héii

Auy other inspsction
be charged to the ssteblishment, Custom enimels inspected shall

be subject to all other regulstioneg in thie chapterx,



29

(3) Horse sleughter and meat food products thereof. The

glaughter of horses and the prepsration and handling of the wmeat

and we d geparate and

sat food product thevesf ghall be conducte

meat or meat

apart from the mlaughter end prepavation of other

food products, All horse cavcesses, parts, meat and mest food

producte thereof shell be conspieususly labeled, m&%ﬁ@é, branded,

or tagged "Hovse Meat" ox "Horse Meat Product” by a method

approved by the departument,

¢ ghall be aseigned to

ey, &n offieisl nu

each egtablisziment where state mest inspection is conducted, Sueh

t products ine

wmbers shall be used to identify all meat snd mes

nte under the sone

s more spteblishy

efficial mumbers, provided a

sunership wey be grented the s

case to identify sach establishwment

serial letter is added in esch

d the products thereof,
t enimal carcasses that

s healthful, wholesome,

(2) Imspection marks., (a) ALl
L1 %@ fler az

have been inspected and four
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ected and

gnd fie for bhumen food shall be mﬁmﬁg i,

Pagged, ™

-

Each primal part of a carcess, be

each liver, beef tongue

wmsn food or use only after cosking

ed, "Passed for Cooking,"

nimal carcasses or parts that have been iﬁg@%ﬁ&é

an food or other use only after

il carcasses, part

and found to be unfit for human

been inspected



Wis, ﬁ%? ’ﬁ LB

_CONDEMNED

held for fuvther e

digpogal sghall be tagy
ig} el

roducts ¢

en the label.

wis, =

i } )
,} DEPT, AGR, //|

K\\ INSPECTED
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weaniny of this subseection shall include eny
on labels,

Lebels within the

printing, lithopraphing, ewbogsing, or other marking

stickers, seals, wreppers, or receptacles,

the inspection legend ghall be uged

sloyee, and when vot in use for marking, shall

of a é&%&%%ﬁ a9t g

equipped lockers

be kept locked in §£@§éﬁiy

keys of whieh shall not leave the possession of

employee,

ing, counterfeiting, imp

(3} Imspection marks: forg use

i handling, Ho persen shsll forge, eounterfelt, giomulate, oy

£alsely represent, or without proper suthority, use, detach, or

knowingly or wrongfully alter, deface, or destroy any of the

marks, stamps, tegs, labels, or other identification devices

provided for herein,
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Ag 47,10 Time of inspection., (1) Each esteblishment shall

notify the de daye end houvs of the

ighter iz econducted, After due considevstion the

in the

hours as will be

gl . %g%@ %&@ 3’ i

be no deviation from the schedule without prior approval from

rtime inspection. (8) Xech establishment vequliring

hours that ave considered overtime shall reluburse

partment &t the rate of 54,10 per hour,

{(b) "overtime™ for the purposes of this rule means any time

work in en estab.

when wmeat inspection pereopnel are vequested ko

e

2 s How Year ¥ 2 %y s emo ?~ g

pheziving Dey, Christus

be & haliday.

3., The afternoong before Che

5. Before € a.m, o after 6 p.m.
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6. In excess of 40 hours of “straight time” in any calenday

7. At eny time other than a regularly scheduled sleughter

nicipal inspection and em

ment the county or wuu

progrems are in subste

ntial sceord with inspection carried om

ag 47,12 The operator of any establishwment w

request that & finel inspection by 2 veterinavien employe

the department be conducted

on guy cavesss, part

thereof eondemned by en inspector, Appesls from sny decision
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Meat Inspection

bivision of the department,

The rules contained herein shall teke effect on Jenuary 1,

1968,
Dateds L+ 1967,

“Eecretary of Agriculture



