AGRICULTURE, TRADE & CONSUMER PROTECTION 253

Ag 44
. "
Chapter Ag 44
POULTRY INSPECTION
Ag 44.0} Definitions {p. 253) ) Ag 4410 Condemnation of diseased car-
Ag 44.02 Responsibility of processor (p. _ casses and parts (p. 259)
. 253) Ag 4411 Disposal of condemned product
Ag 44.03  Facilities; sanitation {(p. 253) (p. 259) o
Ag 44.04 Equipmentand utensils (p. 256) Ag 44.12 Reinspection (p. 259)
Ag 4405  Accessibility {p. 258) ' Ag 4413 Appeals {p. 260)

Ag 4406 Precaufions against cintamind- - Ag 44.14 Custem and farm a]qughtgr;
) tion (p. 258} . ) . game birds (p. 260) S
Ag-44.01 'Use of chemical compounds {p, Ag 44.16 Establishment nuimbers and in-

258) | . . spectioni ‘marks (p. 260)
Ag 44.08 Anfe-mortemn  inspection (. Ag 44.16 'Time of inspection {p, 262)
258) ’ Ag 44.17 County and mtmnicipal ihspe--
Ag 4409 Post-mortem inspection {p. tion (p. 262}
258)

Iﬁé;m;g.: Chapter Ag 44 as if existed on May 31, 1969 was repealed and a new chapter Ag 44
was cteatéd Heglhir, May, i 89, No. 181, effective June 1, 1969,

.Ag 44.01 Definitions, (1) “Plant” means an establishment as defined
by 5. 97.20 (1) (d), Stats., comprised of one or more buildings or parts
thereof with facilities, equipment and methods of operation therein hav-
ing been dpproved by the department asibeir']g suitable and adequate for
procegsing poultry, ;gﬂgyto-(‘,ook poul ry and poultry preducts under
ingpection for wholesolenéss in accordance with 8.97.20, Stats., and the
rules pertaitiiflf thereto. ' ) .

s.-{2) “Potiltty processor” means any pefson engaged in the business of
sldughtering, eviscerating, packing, cutting up, repackaging, boning, or
manufaeturing food products from poultry.

_(3) “Ants-mortem” mearis the inspection of live poultry prior to
slaughter.
. (d) “Poit-riottem” medns the inspection of slaughteted pouliry, to
include examination of carcass anid viscera. t
(5) “Dépattment” ngans the state of Wiscorisin departient of dgri-
eultite. A EEE SHEACA G
History: Cr. Register, May, 1969, No. 161, off. 6-1-69.

./Ag 44,02 Responsibility of processor. (1) Every. poultry procedior
shiall maintain and operate 4 plant in conformity with the requirements
for sanitation and operation as set forth in these rules and Ch.‘ 97, Stats.

(2 Failure to maintain an establishment which complies with the re-
quirements of this chapter shall be grounds for immédiate suspension,
denial or revocation of licenge.

History: Cr, Register, May, 1969, Ne. 161, eff. 6-1.69.

Ag 44.03 Facilities; sanitation, (1) BuiLpiNgs, {a) Buildings shall
bi¢ of sound construction and kept in good repair, The doors, windows,
skylighits and other outside openings of the plant, except in receivitig
rooms and feeding rooms, shall be protected Ey properly fitted screens
or other suitable devices against the entrance of flies and other insects.
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{b) Rooms or compartments used for edible products shall be sepa-
rate and distinct from inedible products departments and from rooms
where live poultry is held or slaughtered. Separate rooms shall be pro-
vided when required for conducting processing operations in a sanitary
manner; and all rooms shail be of sufficient size to permit the installa-
tion of the necessary equipment for processing operations and the con-
duct of such operations in a sanitary manner.

{c) A separate refuse room or other equally adequate facilities are
required. They shall have tight-fitting doors, be properly ventilated, and
have adequate drainage of the floors. Walls to a height of § feet above
the floor shall be impervious to moisture, and walls ahove that height
and ceilings shall be moisture-resistant.

(d) Rooms or other acceptable facilities in which carcasses or parts
thereof are held for further inspection shall be in such numbers and such
iocations as required by the department, They shail be equipped with
hasps for locking.

(e) Coolers and freezers shall be of adequate size. Freezing rooms
shall have forced air circulation and freezers and coolers shall be
equipped with floor racks and pallets unless other means are used which
will assure that products will be maintained in a wholesome condition.

{f) The storage and supply rooms shall be kept in good repair, dry and
sanitary,

(g) Boiler rooms shall be so constructed as to prevent dirt and ohjec-
tionable odors entering from them into any room where poultry or poul-
try products are prepared, handled or stored. Boiler rooms shall comply
fully with applicable state statutes and rules. -

(h) Locked storage space shail be provided for stamps, brands and
other inspection supplies. Desk or suitable table space shali be provided
for writing and other clerical duties associated with inspection at the
establishment. Each inspector shall be provided with a suitable place to
change clothes and a metal locker at least 15 x 18 x 80 inches for storing
clothing and personal effects.

(i) Toilet rooms opening directly into rooms where pouliry products
are exposed shall have self-closing doors and shall be ventilated to the
outside of the building,

() Lunches and snacks shall not be eaten in processing, packing or
supply rooms. If needed, separate rooms or areas shall be provided in
establishments where employes eat their lunches.

(2) FrLoORS, WALLS AND cEILINGS. (a) All floors in rooms where ex-
posed products are prepared or handled shall be constructed of or fin-
ished with materials impervious to moisture, so they can be readily and
thoroughly cleaned. The floors in killing, ice cooling, ice packing, evis-
cerating, cooking, honing and canning reoms shall be graded for com-
plete runoff with no standing water,

(b} Walls, posts, partitions and doors in rooms where exposed prod-
ucts are prepared or handled shall he smooth and constructed of materi-
als impervious to moisture to a height of 6 feet above the floor to enable
thorough cleaning. All surfaces above this height shall be smooth and
finished with no moisture-resistant material.
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(c) Ceilings shall be moisture-resistant in rooms where exposed prod-
ucts are prepared or handled, and shall be finished and sealed to prevent
collection of dirt or dust that might sift through floor above or fall from
collecting surfaces on equipment or exposed preduct.

(3) DRAINING AND PLUMBING. (a) There shall be an efficient draining
and plumbing system for the plant and premises. All drains and gutters
shall be properly installed with approved traps and vents. The drainage
and plumbing system must permit the guick runoff of all water from
plant buildings, and of surface water around the plant and on the prem-
ises; and al such water shall be disposed of in such a manner as to pre-
vent a nuisance or health hazard.

(b} Sewage systems shall have adequate slope and capacity to remove
readily al! waste from the various processing operations to prevent stop-
page and surcharging of the system. Grease traps which are connected
with the sewage system shall be suitably located away from edible prod-
ucts departments or in any area where products are unloaded or loaded
into vehicles, To facilitate cleaning, such traps shall have inclined bot-
toms and be provided with suitable covers. Floor drains shall be
equipped with traps, constructed so as to minimize clogging. All plumb-
ing shall he installed s0 as to prevent sewage from backing up and flood-
ing the floor. Toilet soil lines on all new construction shall be separate
from house drainage lines to a point outside the buildings unless an au-
tomatic backwater check valve is instailed to prevent backflow.

(c) Drainaﬁe from toilet bowls and urinals shall not be discharged into
a grease catch basin.

(4) WATER supPLY. {(a) Except as provided in par. {e) of this subsec-
tion, the water supply shall be ample, clean and potable with adequate
pressure and faeilities for its distribution in the plant, and its protection
against contamination and pollution. Private water supplies shall be
tested at least annually. Suitable sanitary drinking water facilities shall
be provided.

(b) Ample supplies of hot and cold running water shall be available
for all purposes in the slaughter room and in all processing rooms, Hot
water for sanitizing purposes shall be not less than 180° ¥, at point of
usage.

{c) Hose connections with steam and water mixing valves or hot water
hose connections shall be provided at convenient locations throughout
the plant for cleaning purposes,

(d): The refuse rooms shall be provided with adequate facilities for
washing refuse cans and other equipment in the rooms.

{e) Nonpotable water is permitted only in those parts of piants where -
no produet is handled or prepared, and then only for limited purposes
sich as on condensers not connected with the potable water supply, in
vapor lines serving inedible product rendering tanks, and in sewer lines
for moving heavy solids in the sewage. Nonpotable water is not permit-
ted for washing floors, areas or equipment, nor is it permitted in boilers,
scalders, chill vats or ice-making machines. In all cases, nonpotable
water lines shall he clearly identified and shall not be cross-connected
with the potable water supply unless this is necessary for fire protection.
Any such connection shall have an adequate break to assure against ac-
cidental contamination and shall be approved by local authorities and
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by the department. Any untesied water sqpp}y in an establishment shall

be treated as a nonpotable supply.

_(5) LAVATORIES AND OTHER SANITARY FACILITIES. (4) Adequats liva-
+ fary #hd toilet acconinddations, incliiding but not being limited o Tt
glhk “hot and cold water, scap of other acceptableé agent¥ (in saiitary

1sperigers) , toilet tissuie and slrigle service towels or other acceptable
facilities for drying hiands, shall be provided. Lavatorigs shdll be in or
nedr foilet atid locker fooms dnd also at othér placés 1n the plant as may
be essential to the cléanliness of all iiéirspnhélahﬁiidlihg‘, products. All
toilefs; lavatoties ahd other sanitary facilities'shall be kept cleati 4iid in
good repair. ‘ ' o pre

_(B) Adeguate lockers or othet facilities shall be provided for, em-
g‘lldjréé" wearing appatel, and for the §toring and changing of c}q?hig’lg.

earing app. ;‘_gi_'s,g"all not be stored ih Fooms wWheig protessiig opera-
tiond gte conducted. ' ' o ' '

(0. Suiitable containers shill be ptovided,EQf the temporary stotage of
soiled lined edats, aprons and other items of employes' uriiforms or work

claghinig.

_{d) Sufficient retal contaiiters shall e provided for iised towels and

otfe wiies.

(e) An adequate numiber ot; hand-washing facilities serving areas
where dressed poultty and poullty products are prepared shall be oper:
ated by ythet than hand-operated controls, or shall be of a cantintious
flow type which provides an adequate flow of water for washing hands,

) Durahle signs shall be posted corspictiously in edeh toilet room
s ané lock'ét: Footh affé-bf;}hg‘ employes. to- xéﬁsh ‘Lheir hdnds -B‘éfgré Fhs
turhing to work. ’

(8) Lictipive. All roonis in which. poultry is Kliled; eviscerated o
otherwise procéssed shall havé at least 30 foot-caiidles of light ifitensity
dn all working surfecés, exeépt that at the iﬁépéctiﬁlﬁ stations sucli _I,lgh’!:

inteénsity shel: be of 50 foot-candles. Iy all ‘other foonis thers shall be

provided &t least 5 fobi-candl¥s of light intenbity whet ritasured &t a

distarice of'30 inches fropi the floor.

- {7) Venmibarioy, All roddis shall be provided with sufficfent ventila-
tw}:é}gt‘eﬁiﬁ;1ﬁ&1q5iﬁ%ﬁie&haﬁica .eﬁﬁaﬁsﬂ%fﬁi& 16 retiiove ik jectioh-
able odats, vapors and nicisture condensation. '

.

(8) PLANT AUTERATIONS; TIME LisnT. If iii tHé opinion of the depart-
ment it is necessary that alterations, additions or changes be made irf an
f&tﬂbiishméﬁt or equipmeiit, a wrltten notice shiall be giver or mailed to
the operator of such plant, réquiring sich alteration¥, ‘additions or
changes to be madé within 60 days; provided; however; that if the re-
quired alterdtions carinot be made wﬁﬁ'zg_éa;e;pnamg Hihg'e'h'pe’ within 60
days, the depatiment fay extend the time 1ot to exceed 180 days from
receipt of the Thitid] Notice, Failure to cofply with such debartment di-
rective shall be grounts‘for license revocation or sispension. ~ *

History: Cr. Registet, May, 1969, No. 161, eff. 6-1-60.

“Ag 4404 Equipm'q;y; and utensils. (1) GENEgAL. (a) Equipnient and
uténsilg used for preparing, processing of othérwise h'andlilfig' any prod-
uct in the plant shall be suitable for the ptirpose interided arid shall be of
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such material and construction as will facilitate thorough cleaning.
Trucks and receptacles used for handling inedible products shall be of
similar construction, shall be conspicuously and distinctly marked, and
shall not be used for handling any edible poultry produects,

(b} Leak-proof refuse containers with cover shall be provided, except
that perforated containers may be used for the temporary collection of
feathers and such containers need not be covered.

(c) Scalding tanks shall be constructed and installed so as to prevent
contamination of potable water lines and to permit water to enter con-
tinuously at a rate which will result in a satisfactory scalding operation.
The rate of flow necessary to maintain a sanitary scalding operation will
be determined by the class of poultry and the number of birds pér min-
ute going into the scalding tank, It shall be the responsibility of the plant
inspector to establish a minimum rate of flow for ‘éach scalding tank.
The overflow outlets in scalding equipment shall be of sufficient size to
permit feathers and water to be carried off. - -

(d) Ice shovels shall be smooth surfaced and entirely constructed of
rust:proof impervious material. '

(2} ConveYORS. (a) Coﬁve{rors used in the preparation of ready-to-
cook poultry shall be of metal or other acceptable material.

(b) Overhead conveyors shall be so constructed and maintained that
they will not allow grease, oil or dirt to'accumulate on the drop chain or

shackle which 'shall“b'é?qf noncorrosive metal. :

(¢) When individual trays are not used during eviscerating opera-
-tions, eachi‘carcass shall be suspended and a metal trough or a trough
construdted of other acceptable impervious material shall be provided
beneath the conveyor to extend from the point where the carcass is
opened to the point where the viscera has been completely removed, and
such troughs shall he Iﬂus-;_l}ed continuously by & water spray.

(8} CHILLING AND DEFROSTING TANKS, Chilling and defrosting tanks
shall be constructed of metal or other suitable impervious material and
shall be of seamless construction with edges rolled outward. Where
mechanical devices are not used for removing carcasses from the chilling
or defrosting tanks, the'tahks shall be of a size that will enable employes
to femove poultry without getting inside the tanks, '~ '~ = 7% gid

(4) TavLrEs. Inspection, eviscerating and cufting tables shall be made
of meétal or other acceptable material and be constructed and placed so
as to permit thorough cleaning.’

(B) Carcass WASHING EQUIPMENT. Water spray washing equipment
with sufficient water pressure to thoroughly and efficiently wash car-
casses shall be used for washing carcasses inside and out.

(_6) OrFAL RECEPTACLES, Watertight receptables shall be used for en-
trails and other waste resulting from preparation of eviscerated poultry.

§
(7) TRUCKS AND RECEPTARLES FOR DISEASED CARCASSES. Watertight
trucks and receptacles for holding or handling diseased parts of car-
casses shall be so constructed as to be readily and thoroughly cleanable.
Such trucks and receptacles shall be marked in a conspicuous manner
with the word “Condemned” in letters not less than 2 inches high and
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when required by the inspector in charge, shall be equipped with facili-
ties for locking and sealing,

(8) ReJeCTED EQUIPMENT. When in the opinion of the department, use
of any equipment which is unclean or unsanitary or improperly con-
structed could lead to contamination of product, the department may
attach a “rejected” tag to it. No equipment, utensil or container so
tagged shall be used until made acceptable and is released by a depart-
ment representative.

History: Cr. Register, May, 1969, No. 161, eff. 8-1-89.

Ag 44,05 Accessibility. All equipment shall be placed so as to be
readily accessible for all grocessing and cleaning operations. When
mechanical pickers are used they shall be installed so as to be accessible
for thorough cleaning and removal of feathers.

History: Cr. Register, May, 1969, No. 161, eff. 6-1-69.

Ag 44,06 Precautions against contamination. (1) The premises
shall be kept free from refuse, waste materials and ail other sources of
objectionable odors and conditicns.

(2) Rooms, compartments and other parts of the plant shall be kept
clean and in a sanitary condition.

(3) Equipment and utensils used for preparing or otherwise handling
poultry shall be kept clean, sanitary and in good repair.

{4) Chilling and freezing of poultry in official plants shall bedone ina
sanitary manner and in accordance with best commercial practices.
%’oultry carcasses shall be 40° F. or lower within times specified, as fol-
OWs:

{a) Under 4 pounds—4 hours,
{b) 4 to 8 pounds—6 hours.
(¢) Over 8 pounds—38 hours,
History: Cr. Register, May, 1969, No. 181, eff. 6-1-69,

Ag 44,07 Use of chemical compounds. Only germicides, insecticides,
rodenticides, detergents or wetting agents or other similar compounds
which will not deleteriously affect the produet, and which have heen ap-
proved by the department, shall be used. The department may require a
listing of compounds used by trade name, chemical name, manufacturer,
and directions for use of such compounds.

History: Cr. Register, May, 1969, No. 161, off. 6-1-69.

Ag 44.08 Ante-mortem inspeetion, Ante-mortem inspection, when
required, shall be performed on all poultry processed in plants as pre-
scribed by s. 97.20, Stats.

History: Ce. Register, May, 1969, No. 161, eff. 5-1-69.

Ag 44.09 Post-mortem inspertion. Post-mortem inspection, when
required, shall be done following evisceration and as é)rescribed by s.
97.20, Stats. Any poultry slaughtered and processed without post-
mortem ingpection at the time of slaughter is subject to inspection as an
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end item or finished product, and is subject to seizure, holding action
and condemnation if found unwholesome.

History: Cr, Register, May, 1969, No. 161, off, 6-1-69.

Ag 44,10 Condemnation of diseased carcasses and parts. All poul-
try and parts thereof which show evidence of disease condition or con-
tamination shall be condemned. The following general rules shall apply
in the condemnation of poultry carcasses and/or parts:

(1) Carcasses may be condemned entirely when showing evidence of
any of the following:

(a)} Tuberculosis (g} Tumors, malignant
(b) Leukosis compiex (h) Bruises, extreme
(c) Septicemia (i) Mutilation, extreme
{d) Inflammatory process (i) Overscald

(e) Botulism (k) Contamination

(f) Decomposition (m) Cadavers

(2) Affected portions of carcasses may be condemned when showing
evidence of the following;

{a} Bruises, slight (c) Mutilation, slight
(b) Broken bones (d) Parasites
History: Cr. Register, May, 1969, No. 161, &ff, 6-1-69.

Ag 44.11 Disposal of condemned product, (1) Condemned car-
casses, parts or viscera shall be disposed of by rendering for inedible use,
incineration, or chemical denaturing with a substance approved by the
department.

(2) Poultry carcasses and parts thereof which are condemned for rea-
sons other than infectious disease conditions, botulism or any other con-
dition which might render such carcasses or parts unsuitable for animal
food, may be released for animal food provided that they are thoroughly
decharacterized and all containers in which they are transported are
conspicuously labeled: “INEDIBLE—FOR ANIMAL FOQD",

Hiatory: Cr. Register, May, 1980, No. 161, eff. 5-1-69.

Ag 44.12 Reinspection, (1) Poultry products may be breught into a
plant only if the container of such product is marked for identification.
Such product may be reinspected by a department inspector. If upon
reinspection it is found to be unwholesome, adulterated or otherwise un-
fit for human food, it shall be condemned and disposed of in compliance
with these rules,

(2) Any product which is prepared under inspection in any plant shall
be inspected in such plant as often as the inspector deams it necessary to
assure that such product is sound, wholesome and fit for human food at
the time it leaves the plant. Any product found, upon reinspection, to be
unsound, unwholesome or adulterated shall he condemned and disposed
of in compliance with these rules. :

{3) All substances or ingredients used in the processing of poultry or
poultry food products shall be inspected as often as deemed necessary to
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assure that they are clean, wholesome and fit for human food. Samples
may be collected as deemed necessary for laboratory analysis, s
- - A s L P T R St '

H‘!g’ory: Cr. Register, May, 1969, No. 161, efi. 6-1-69,

Ag 44,13 Appeals. Any person receiving inspection service may if dis-
satisfied with any decision of an ingpector, file an appeal from such deci-
sion to the department. Appeals from any decision of a d‘i\'risiqn'employe

shall be made to the meat'inspection division. "
H:ils\tury: Cr. Register, May, 1969, No. 161, eff. 6-1-68,

Ag 44,14 Custom and farm slaughter; game birds. (1) Cusrom
sLAUGHTER. (a) Establishments doing customer slavghter or custom
processing shail do so on designated hours or days apart from the regular
inspection schedule. T

(b) The operator of any plant or premises doing custom slaughter or
custom processing of poultry shall keep records and submit reports as

required by the department.

(c) When inspection is requested for custom slaughter, a request in
writing by the owner shall be submitted to the establishment. When'in-
spection is furnished for custom slaughter, it shall be done at regularly
sbhe‘duied timés. Any otherinspection shall be done at the overtime fate
and shal] be:charged to'the establishment, Custom poultry inspected

shé‘%l be SUb_iect to:all other regulations in'this chapter.

(2) FARM SLAUGHTER AND GAME BIRDS. Poultry slaughtered on the farm
and game birds or'othier birds used'for mieat, may be pYocessed at estab-
lishients linder the same provisions as custoin slaughter, provided fhey
are cléan, di)’pareggly wholegsome, and are handled, stored and prepared
s as 1o’ preyént the contamination ,Q{ other food productd handled,
stofed or prepired af the estabfishiment. 1!+ R R

Hingpy: p,r. Register, May, 1969, Neo. 161, eff. 6-1-69.

Ag 44.15 Establishment numbers and inspection marks. (1) Es-
TABLISHMENT NUMBERS. A number shall be assignéd {‘lo eéach estdbljsh-
inent wheére state poultry inspection’id'conducted. Sueh numbers shall
be used to identify all poultry and poultry produdis inspected and
passed. Two or more establishments under the same ownership may be
granted the same’ official nurhbérs, provided a serial letter is added in
each:case to identify each ésfgbiis})menp and the products theredt. :

(2) InsrEcTioN Marks. (a) All pouliry that has been inspected and
found to be sound, healthful, wholesome and fit for human food shail be
marked “Wis, Inspected and Passed”. - K
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WIS,
INSP'D

Such marking shall be accomplished thtbugh use of giblet wrapper and
boz tag, bearing the official inspection legend and the name and address
of the plant. Other types of contdiners, such as pliofilm wrappers, plastic
or pliofilm bags, cartons, cans, jars, etc., shall bear the inspection legend
and the plant name and address or shall have an appropriate tag or Iabel
bearing such information affixed thereto.

(b} All pfocéésed prodlxcfé shall plainly bear a legible inspection mark
and the establishment number on the label.

Labels within the meaning of this subsection shail include any printing,
lithographing, embossing or other marking on labels, tags, stickers,
seals, wrdppers o receptacles,

(¢) Only pouliry or poultry products that have actually besh
processed under inspection, including ante-mortem and post-mortem
inspection, may be matked with the official “WIS INSP’'D & P'SD” in-
spection legend. :

(d) Any poultry or poultry products processed for sale to other than
the .ultimate consumer, whether or not it is inspecled at the time of
processing, shall be identified and marked with the name and address of
the processor. This identification marking is required on, but is not lim-
ited to, the shipping containers.

{e} Poultry carcasses, parts and poultry products that have been in-
spected and found to be unfit for human food shall be decharacterized.
. %cfﬁtgglé’r’s used for such product shall be conspicuously marked “IN-

(3) Usk oF BRANDS AND MARKING DEVICES. All brands and devices fur-
nished by the department for marking articles with the inspection leg-
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end shall be used only under the supervision of a depariment empioye,
and when not in use for marking, shall be kept in properly equipped
lockers or compartments, the keys of which shall not leave the posses-
sion of a department employe.

{4) INSPECTION MARKS; SIMULATING AND IMPROPER USE, No person shall
forge, counterfeit, simulate or falsely represent, or without proper au-
thority use, detach, or knowingly or wrongfully alter, deface or destroy,
any of the marks, stamps, tags, labels or other identification devices pro-
vided for herein.

History: Cr. Register, May, 1963, No. 161, eff. 6-1-69.

Ag 44.16 Time of inspection. (1) Davs AND HoURs, Each establish-
ment shall notify the department in writing of the days and hours of the
week that slaughter is conducted. After due consideration the depart-
ment may assigh such slaughter hours as will be in the best interests of
the state and the establishment. There shall be no deviation from the
schedule without prior approval from the department.

. {2) OverTiME INsPECTION. (a} Fach establishment requiring inspec-
tion on hours that are considered overtime shall reimburse the depart-
ment at the rate to be determined by the department.

(b) “Overtime” for the purposes of this rule means any time when
poultry inspection personnel are requested to work in an establishment,
as follows:

1. Bach Saturday or Sunday.

2. New Year’s Day, Memorial Day, Independence Day, Labor Day,
Thanksgiving Day, Christmas Day. If any such holiday falls on Sunday,
the succeeding Monday shall be a holiday.

3. The afternoons before Christmas and New Year's Day.

4, Good Friday—% day.

5. Before 6 a.m, or after 6 p.m.

6. In excess of 40 hours of “straight time” in any calendar week.

7. At any time other than a regulariy scheduled slaughter period.
History: Cr. Register, May, 1969, No. 161, off. 6-1-49.

Ag 44.17 County and municipal inspection. Counties and munici-
palities desiring to enter into a cooperative agreement pursuant to s.
97.20 (5), Stats., for approved county or municipal inspection shall
make application to the department in writing, The department shail
investigate and evaluate the county or municipal poultry inspection and
enforcement program. If in the opinion of the department the county or
municipal inspection and enforcement programs are inn substantial ac-
cord with inspection carried on by the department, a cooperative agree-
ment may be approved.

History: Cr. Reglster, May, 1969, No. 161, eif. 6-1-69.
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