1540.0010
1540.0020
1540.0030
1540.0040

1540.0050
1540.0060

1540.0070
1540.0080
1540.0090
1540.0100

1540.0110
1540.0120

1540.0130
1540.0140
1540.0150
1540.0160
1540.0170
1540.0180
1540.0150

1540.0200
1540.0210

1540.0220

1540.0230
1540.0240

1540.0250
1540.0260

1540.0270

1540 0280
1540.0290

1540.0300
1540.0310
1540.0320
1540.0330
1540.0340
1540.0350
1540.0360
1540.0370
1540.0380
1540.0390
1540.0400
1540.0410
1540.0420

1540.0430

1540.0440
1540.0450

1540.0460
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CHAPTER 1540
DEPARTMENT OF AGRICULTURE

MEAT INSPECTION

DEFINITIONS.

EXEMPTIONS.

EXAMINATION AND INSPECTION.
SANITATION, ADULTERATION, AND
MISBRANDING PROVISIONS.

SALE OF INSPECTED MEAT ONLY.
REQUIREMENT FOR DESIGNATION AS
OFFICIAL ESTABLISHMENT.
INSPECTION.

OFFICIAL ESTABLISHMENTS.
FEDERALLY INSPECTED
ESTABLISHMENTS.

ANIMALS AND PRODUCT ENTERING
OFFICIAL ESTABLISHMENTS.
APPOINTMENTS OF EMPLOYEES.
APPLICATION FOR DESIGNATION AS
OFFICIAL ESTABLISHMENT.
DRAWINGS TO ACCOMPANY
APPLICATIONS FOR INSPECTION.
SUBSIDIARIES FOR WHICH
INSPECTION REQUESTED.

NOTICE OF GRANT OF INSPECTION.
FALSE STATEMENTS.

OFFICIAL NUMBERS.

TWO OR MORE OFFICIAL
ESTABLISHMENTS UNDER SAME
OWNERSHIP OR CONTROL.
INSPECTION GRANTED TO ONE
PERSON PER ESTABLISHMENT.
SEPARATION OF ESTABLISHMENTS.
BUILDING ANY PART OF WHICH IS
USED AS LIVING QUARTERS.
SANITATION AND ADEQUATE
FACILITIES.

INAUGURATION OF INSPECTION.
SUSPENSION OF INSPECTION FOR
VIOLATIONS OF RULES.

REPORTS OF VIOLATIONS OF RULES.
DESIGNATION OF INSPECTOR AND
ASSISTANTS.

ACCESS TO ESTABLISHMENTS.
IDENTIFICATION OF INSPECTORS
ASSIGNMENT OF INSPECTORS
WHERE FAMILY MEMBERS
EMPLOYED.

SOLICITING EMPLOYMENT.
INTERFERENCE WITH OR ABUSE OF
INSPECTORS.

FACILITIES FOR DEPARTMENT
EMPLOYEES. .

HOURS OF OPERATION OF OFFICIAL
ESTABLISHMENTS.

DESIGNATION OF DAYS AND HOURS
OF OPERATION AND REVIEW.
OVERTIME WORK OF MEAT
INSPECTION EMPLOYEES.
FACILITIES AND CONDITIONS TO BE
PROVIDED BY ESTABLISHMENT.
PENS. EQUIPMENT, AND ASSISTANTS.
STEAM AND VAPORS.

GASES OR ODORS.

RACKS. RECEPTACLES. TRUCKS. AND
DEVICES.

TABLES. BENCHES, AND OTHER
EQUIPMENT.

TRUCKS OR RECEPTACLES FOR
DISEASED CARCASSES AND PARTS.
CLEANSING. DISINFECTING. AND
STERILIZING.

FINAL INSPECTION PLACES.

ROOM OR COMPARTMENT FOR
CONDEMNED ARTICLE.

ROOMS. COMPARTMENTS. AND
RECEPTACLES IN WHICH CARCASSES
AND PRODUCTS MAY BE HELD FOR
FURTHER INSPECTION.

1540.0470

1540.0480

1540.0490
1540.0500

1540.0510

1540.0520

1540.0530

1540.0540
1540.0550
1540.0560
1540.0570
1540.0580
1540.0590
1540.0600
1540.0610
1540.0620

1540.0630
1540.0635

1540.0640
1540.0650
1540.0660
1540.0670
1540.0680
1540.0690
1540 0700
1540.0710

1540.0720
1540.0730

1540.0740

1540.0750
1540.0760

1540.0770

1540.0780

1540.0790
1540.0800
1540.0810
1540.0820
1540.0830
1540.0840

1540.0850
1540.0860

1540.0870
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FACILITIES FOR DISPOSAL OF
CONDEMNED ARTICLES.

DOCKS AND RECEIVING ROOMS FOR
RECEIPT AND INSPECTION OF MEAT
AND PRODUCTS.

LOCKERS.

DUTY OF INSPECTORS TO FURNISH
IMPLEMENTS AND MAINTAIN HANDS
AND IMPLEMENTS IN SANITARY
CONDITION.

EXAMINATION AND SPECIFICATIONS
FOR EQUIPMENT AND SANITATION
PRIOR TO GRANTING INSPECTION.
DRAWINGS AND SPECIFICATIONS TO
BE FURNISHED IN ADVANCE OF
CONSTRUCTION.

REQUIREMENTS FOR SANITARY
CONDITIONS FOR ESTABLISHMENTS
AND PREMISES.

LIGHT AND VENTILATION.
DRAINAGE AND PLUMBING.

WATER SUPPLY.

REUSE OF WATER.

WATER NOT LESS THAN 180 DEGREES
FAHRENHEIT.

HOT WATER UNDER PRESSURE.
PARTS OF STRUCTURES.

ROOMS AND COMPARTMENTS.
EXCLUSION OF FLIES. RATS, MICE,
AND OTHER VERMIN.

EXCLUSION OF DOGS AND CATS.
SANITARY FACILITIES AND
ACCOMMODATIONS.

DRESSING ROOMS, TOILET ROOMS,
AND URINALS.

LAVATORY ACCOMMODATIONS.
TOILET SOIL LINES.

FACILITIES FOR DISINFECTING AND
CLEANSING UTENSILS AND HANDS.
EASILY CLEANABLE EQUIPMENT.
SCABBARDS FOR KNIVES.
CLEANLINESS AND SANITATION OF
PARTS OF ESTABLISHMENT.
CLEANLY AND SANITARY METHODS
FOR OPERATIONS AND PROCEDURES.
STEAM, VAPORS, AND MOISTURE.
CLEANLINESS OF HANDS AND
IMPLEMENTS.

APRONS, FROCKS, AND OTHER
OUTER CLOTHING.

PROHIBITED PRACTICES.
PROTECTIVE COVERINGS FOR
PRODUCTS.

SLACK BARRELS AND SIMILAR
CONTAINERS AND CARS FOR
PRODUCT.

PAPER USED FOR COVERING OR
LINING SLACK BARRELS AND
SIMILAR CONTAINERS.

INSPECTION AND SANITATION OF
VEHICLES.

IDENTIFICATION OF VEHICLES.
BURLAP WRAPPING FOR MEAT.
INSPECTION AND CLEANING OF
SECONDHAND TUBS. BARRELS. AND
BOXES.

INSPECTION AND CLEANING OF
INTERIORS OF TANK CARS.
INEDIBLE OPERATING AND STORAGE
ROOMS. OUTER PREMISES.

CATCH BASINS: NUISANCE.
EMPLOYMENT OF PERSONS WITH
DISEASES.

REJECTION OF INSANITARY
EQUIPMENT. UTENSILS. ROOMS. OR
COMPARTMENTS.
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1540.0880
1540.0890
1540.0900
1540.0910
1540.0920
1540.0930
1540.0940
1540.0950

1540.0960
1540.0970

1540.0980
1540.0990
1540.1000
1540.1005
1540.1010
1540.1020
1540.1030
1540.1040
1540.1050

1540.1060
1540.1070

1540.1080
1540.1090

1540.1100
1540.1110

1540.1120
1540.1130
1540.1140
15401150
1540.1160
1540.1170
1540.1180
1540.1190
1540.1200
1540.1210

1540.1220
1540.1230

1540.1240
1540.1250
1540.1255
1540.1260
1540.1270
1540.1280
1540.1290

1540.1300

1540.1310

1540.1320

1540.1330
15401340
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ANTEMORTEM EXAMINATION AND
INSPECTION.

SUSPECT OF ANTEMORTEM
INSPECTION.

ANIMALS SUSPECTED OF BEING
DISEASED.

MARKING SUSPECTS.

SUSPECT TEMPERATURES.
RELEASE OF TAGGED ANIMAL.
MARKING ANIMALS “MINNESOTA
CONDEMNED.™

ANIMALS FOUND IN DYING
CONDITION,

REACTORS TO TUBERCULIN TEST.
ANIMAL FOUND IN COMATOSE OR
SEMICOMATOSE CONDITION.
CRIPPLES AND DOWNERS.

BOARS AND SWINE STAGS.
IMMATURE ANIMALS.

ANIMALS SHOWING SYMPTOMS OF
CERTAIN DISEASES.

HOG CHOLERA.

REPORTING HOG CHOLERA.

HOGS OF LOTS ONE OR MORE OF
WHICH HAVE BEEN CONDEMNED OR
MARKED AS SUSPECT.

HOGS SUSPECTED OF BEING
AFFECTED WITH HOG CHOLERA.
SWINE INJECTED WITH HOG ~
CHOLERA VIRUS.

HYPERIMMUNE SWINE.
EPITHELIOMA OF THE EYE OF
CATTLE.

ANIMALS AFFECTED WITH
ANTHRAX.

ANIMAL OF LOT IN WHICH ANTHRAX
1S FOUND.

ANIMALS WHICH HAVE BEEN
INJECTED WITH ANTHRAX VACCINES
WITHIN SIX WEEKS.

CLEANING AND DISINFECTION OF
EXPOSED LIVESTOCK PENS AND
DRIVEWAYS.

CATTLE AFFECTED WITH ANASARCA
OR GENERALIZED EDEMA.
ANIMAL SUSPECTED OF BEING
AFFECTED WITH ANASARCA.
TUBERCULIN TEST REACTORS.
SWINE ERYSIPELAS.

HOGS SUSPECTED OF BEING
AFFECTED WITH SWINE ERYSIPELAS.
ONSET OF PARTURITION.

VACCINE ANIMALS.

INSPECTION PRIOR TO EMERGENCY
SLAUGHTER.

DISPOSITION OF CONDEMNED
ANIMALS.

BRUCELLOSIS REACTOR GOATS.
VESICULAR DISEASES.
ANTEMORTEM INSPECTION OF
ANIMAL AFFECTED WITH
VESICULAR STOMATITIS.
POSTMORTEM INSPECTION.
ORGANS AND PARTS HELD PENDING
FINAL INSPECTION OF CARCASSES.
RETENTION OF CARCASSES AND
PARTS.

IDENTIFICATION OF RETAINED
CARCASSES, PARTS, OR ORGANS.
CONDEMNED CARCASSES AND
PARTS.

CARCASSES AND PARTS PASSED FOR
COOKING.

PASSING AND MARKING OF
CARCASSES AND PARTS.
CARCASSES FOUND BEFORE
EVISCERATION TO BE AFFECTED
WITH ANTHRAX.

CARCASSES AND PARTS FOUND TO
BE AFFECTED WITH ANTHRAX.
PART OF CARCASS CONTAMINATED
WITH ANTHRAX-INFECTED
MATERIAL.

SCALDING VAT AND WATER.
DISINFECTANT SOLUTION.

MEAT INSPECTION

1540.1350  ANTHRAX INFECTION FOUND IN
HOG SLAUGHTERING DEPARTMENT.

15401360  PRECAUTIONS FOR PERSONS WHO
HAVE HANDLED ANTHRAX
MATERIAL.

1540.1370  CLEANING OF CARCASSES WITH
SKIN OR HIDE LEFT ON.

15401380  CALF CARCASS INFECTED WITH
LARVAE OF “OX WARBLE" FLY.

1540.1390  STERNUM SPLIT AND ABDOMINAL
AND THORACIC VISCERA REMOVED.

1540.1400  INFLATION OF CARCASSES OR PARTS
OF CARCASSES.

1540.1410  TRANSFERRING CAUL OR OTHER
FAT.

1540.1420  HANDLING OF BRUISED PARTS.

15401430  SKINS FROM DISEASED SWINE.

1540.1440  INSPECTION OF CATTLE, CALF, AND
SHEEP LUNGS.

1540.1450  INSPECTION OF MAMMARY GLANDS.

1540.1460  INSPECTION OF COW UDDERS FOR
FOOD PURPOSES.

1540.1470  LACTATING MAMMARY GLANDS OF
SWINE INTENDED FOR EDIBLE
PURPOSES.

1540.1480  DISPOSAL OF DISEASED CARCASSES
AND PARTS.

1540.1490  PRINCIPLES FOR GUIDANCE IN
PASSING ON CARCASSES AFFECTED
WITH TUBERCULOSIS.

1540.1500  DISPOSAL OF CARCASSES OF
ANIMALS AFFECTED WITH
TUBERCULOSIS.

15401510 PASSAGE FOR FOOD OF CARCASSES
SHOWING LESIONS OF
TUBERCULOSIS.

1540.1520  DISTRIBUTION OF LESIONS SUCH
THAT ALL PARTS CONTAINING
TUBERCULOSIS LESIONS CAN BE
REMOVED.

1540.1530  CONDEMNATION OF CARCASSES OF
HOGS AFFECTED WITH ACUTE HOG
CHOLERA.

15401540  INCONCLUSIVE BUT SUSPICIOUS
SYMPTOMS OF HOG CHOLERA.

15401550  LESIONS RESEMBLING LESIONS OF
HOG CHOLERA.

1540.1560  CARCASSES OF SWINE INJECTED
WITH HOG CHOLERA VIRUS.

1540.1570  CARCASSES OF HYPERIMMUNE
SWINE.

1540.1580  SWINE ERYSIPELAS.

1540.1590  DIAMOND-SKIN DISEASE.

15401600 ARTHRITIS AND POLYARTHRITIS.

15401610  CATTLE CARCASSES AFFECTED
WITH ANASARCA OR GENERALIZED
EDEMA.

1540.1620  CONDEMNATION OF CARCASSES OF
ANIMALS AFFECTED WITH
GENERALIZED ACTINOMYCOSIS
AND ACTINOBACILLOSIS.

15401630  CARCASSES OF ANIMALS SHOWING
UNCOMPLICATED LOCALIZED
LESIONS OF ACTINOMYCOSIS OR
ACTINOBACILLOSIS.

1540.1640  HEADS AFFECTED WITH
ACTINOMYCOSIS OR
ACTINOBACILLOSIS,

1540.1650  DISEASE SLIGHT AND CONFINED TO
TONGUE.

1540.1660  CONDEMNATION'OF CARCASSES OF
ANIMALS AFFECTED WITH CERTAIN
DISEASES OR CONDITIONS.

1540.1670  CONDEMNATION OF ORGAN OR PART
OF CARCASS AFFECTED WITH
CERTAIN DISEASES.

1540.1680  EPITHELIOMA OF THE EYE OF
CATTLE.

15401690  CONDEMNATION OF CARCASSES OF
ANIMALS SHOWING CERTAIN
DISEASES AFFECTING SYSTEM.

15401700  DISPOSITION OF CARCASSES AND

PARTS WITH SUCH FLAWS AS
ABRASIONS. BRUISES. TUMORS.
ABSCESSES, OR PUS.
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1540.1710
1540.1720

1540.1730
1540.1740
1540.1750
1540.1760
1540.1770
1540.1780

1540.1790

1540.1800

1540.1810

1540.1820

1540.1830

1540.1840

1540.1850

1540.1860

1540.1870

1540.1880

1540.1890

1540.1900

1540.1905

1540.1910

1540.1920

1540.1930

1540.1940

1540.1950

1540.1960

1540.1970

1540.1980
1540.1990
1540.2000
1540.2010
1540.2015

1540.2020
1540.2030

1540.2040

1540.2050
1540.2060

1540.2070
1540.2080

1540.2090

1540.2100

1540.2i 10
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MEAT INSPECTION

BRUCELLOSIS.

CONDEMNATION OF CARCASSES SO
INFECTED THAT CONSUMPTION OF
MEAT MAY CAUSE FOOD POISONING
CONTAMINATED IMPLEMENTS.
NECROBACILLOSIS. PYEMIA,
SEPTICEMIA.

CASEOUS LYMPHADENITIS.
ICTERUS.

URINE OR SEXUAL ODOR.

MANGE AND OTHER SKIN
AFFECTIONS.

PARTS OF CATTLE INFECTED WITH
TAPEWORM CYSTS (CYSTICERCUS
BOVIS).

EXCESSIVE INFESTATION WITH
TAPEWORM CYSTS.

LIMITED INFESTATION WITH
TAPEWORM CYSTS.

CARCASSES OF CATTLE SHOWING
SLIGHT OR MODERATE INFESTATION.
EDIBLE VISCERA OF CARCASSES
PASSED FOR FOOD OR
REFRIGERATION.

CALVES UNDER SIX WEEKS OLD.
HOGS AFFECTED WITH TAPEWORM
CYSTS (CYSTICERCUS CELLULOSAE).
DISPOSAL OF CARCASSES, ORGANS.
AND PARTS SHOWING EVIDENCE OF
INFESTATION WITH PARASITES NOT
TRANSMISSIBLE TO HUMANS.
SHEEP CARCASSES AFFECTED WITH
TAPEWORM CYSTS.

CARCASSES OF ANIMALS INFESTED
WITH GID BLADDER WORMS.
ORGANS OR PARTS OF CARCASSES
INFESTED WITH HYDATID CYSTS.
LIVERS INFESTED WITH FLUKES OR
FRINGED TAPEWORMS.

EMACIATED OR ANEMIC CARCASSES
AND THOSE SHOWING SLIMY FAT

‘DEGENERATION OR SEROUS

MUSCULAR INFILTRATION.
CARCASSES OF ANIMALS IN
ADVANCED STAGES OF PREGNANCY
AND THOSE HAVING GIVEN BIRTH.
SLAUGHTER OF INJURED ANIMALS.
CONDEMNATION OF CARCASSES OF
YOUNG CALVES, PIGS, KIDS. AND
LAMBS.

CONDEMNATION OF UNBORN AND
STILLBORN ANIMALS.
CONDEMNATION OF ANIMALS
SUFFOCATED AND HOGS SCALDED
ALIVE.

LIVERS AFFECTED WITH
CAROTENOSIS.

DISPOSAL OF LIVERS DESIGNATED
AS “TELANGIECTATIC,” “"SAWDUST.”
OR “SPOTTED."

DISPOSITION BY DIVISION OF
ORGAN INTO BUT TWO PARTS.
LIVERS AND PARTS OF LIVERS
REQUIRED TO BE COOKED.
VESICULAR STOMATITIS.
ANAPLASMOSIS.

LISTERELLOSIS.

LEPTOSPIROSIS.

ANIMALS SLAUGHTERED WITHOUT
ANTEMORTEM AND POSTMORTEM
INSPECTION.

SEPARATION OF TANKS. ROOMS, AND
EQUIPMENT USED FOR INEDIBLE
PRODUCTS FROM THOSE USED FOR
EDIBLE PRODUCTS.

SUPPRESSION OF ODORS.
CONVEYANCE TO INEDIBLE
PRODUCT TANK.

DEAD ANIMAL CARCASSES.
INEDIBLE FATS FROM QUTSIDE OF
ESTABLISHMENTS.

DISPOSAL OF CONDEMNED
CARCASSES BY TANKING.

USE OF EQUIPMENT SUCH AS
CRUSHERS OR HASHERS.

SEALS OF TANKS.

1540.2i20

1540 2120
1540.2140

1540.2150

1540.2160

1540.2170

1540.2180

1540.2190

1540.2200

1540.2210

1540.2220

1540.2230

1540.2240

1540.2250

1540.2260

1540.2270

1540.2280

1540.2290

1540.2300

1540.2310

1540.2320

1540.2325

1540.2330
1540.2340

1540.2350
1540.2360
1540.2370
1540.2380
1540.2390
1540.2400

1540.2410

1540.2420

1540.2430
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RENDERED FAT DERIVED FROM
INEDIBLE OR CONDEMNED
MATERIAL.

INEDIBLE RENDERED FATS
DISPOSITION OF CONDEMNED MEAT
OR PRODUCT AT OFFICIAL
ESTABLISHMENTS HAVING NO
TANKING FACILITIES.

SPECIMENS FOR EDUCATIONAL
PURPOSES.

APPLICATIONS FOR RELEASE OF
MATERIAL FOR RESEARCH AND
OTHER PURPOSES.

COLLECTION AND HANDLING OF
SPECIMENS.

CONDITIONS UNDER WHICH LIVERS
CONDEMNED BECAUSE OF
PARASITIC INFESTATION AND FOR
OTHER CAUSES MAY BE DISPOSED
OF AS FISH FEED.

LIVERS CONDEMNED ON ACCOUNT
OF HYDATIDS OR FRINGED
TAPEWORMS.

LIVERS CONDEMNED ON ACCOUNT
OF PARASITES OTHER THAN FLUKES.
HYDATIDS. OR FRINGED
TAPEWORMS.

LIVERS CONDEMNED FOR CERTAIN
OTHER CONDITIONS.

LABELING OF LIVERS FOR FISH
FEED.

PERMIT FOR DISPOSAL OF INEDIBLE
OR CONDEMNED CARCASSES. PARTS,
OR PRODUCTS THROUGH
RENDERING WORKS NOT UNDER
OFFICIAL SUPERVISION.
RENDERING CARCASSES AND PARTS
PASSED FOR COOKING INTO LARD,
RENDERED PORK FAT, OR TALLOW.
RENDERING CARCASSES AND PARTS
PASSED FOR COOKING INTO LARD.
RENDERED PORK FAT, OR TALLOW IN
OPEN KETTLES.

USE OF CARCASSES AND PARTS
PASSED FOR COOKING NOT
RENDERED INTO LARD. RENDERED
PORK FAT. OR TALLOW FOR FOOD
PURPOSES AFTER COOKING.
DISPOSAL OF PRODUCT PASSED FOR
COOKING.

APPROVAL OF ABBREVIATIONS OF
MARKS OF INSPECTION.

LABELS. BRANDS, OR OTHER
MARKING DEVICES BEARING
INSPECTION LEGEND.

AFFIXING OR PLACING INSPECTION
LEGEND ON PRODUCT OR
CONTAINER.

FILLING CONTAINER BEARING
INSPECTION LEGEND.

USE OF LABEL “MINNESOTA
APPROVED.™

BRANDS AND MARKING DEVICES
APPROVED BY COMMISSIONER.
CONTROL OF BRANDS AND DEVICES.
REMOVAL OF ARTICLES REQUIRED
TO BE MARKED.

APPLICATION OF MARKS OF
INSPECTION.

INK FOR MARKING PRODUCT.
COLOR OF INK.

GREEN INK.

CONTROL AND USE OF BRANDS AND
MARKING DEVICES FURNISHED BY
COMMISSIONER.

FALSE OR MISLEADING BRANDS AND
MARKING DEVICES.

STYLE AND TYPE OF LETTERS AND
FIGURES.

MARKING CARCASSES. PRIMAL
PARTS, AND PRODUCTS WITH
INSPECTION LEGEND.

MARKING BEEF LIVERS WITH
INSPECTION LEGEND AND
ESTABLISHMENT NUMBER.
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1540.2440

1540.2450

1540.2460

1540.2470

1540.2480
1540.2490

1540.2500
1540.2510
1540.2520
1540.2530
1540,.2540
1540.2550
1540.2560
1540.2570
1540.2580
1540.2590
1540.2600
1540.2610
1540.2620
1540.2630

1540.2640
1540.2650

1540.2660
1540.2670
1540.2680
1540.2690
1540.2700

1540.2710
1540.2720

1540.2730
1540.2740
1540.2750

1540.2760

1540.2770
1540).2780
1540.2790
1540.2800
1540.2810
1540.2820
1540.2830

1540.2840
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MOVING AND HANDLING OF PRIMAL

PARTS FROM ONE ESTABLISHMENT

TO ANOTHER.

MARKING OF MEAT FOOD PRODUCTS
. IN CASINGS.

MEAT FOOD PRODUCTS IN CASINGS,

OTHER THAN SAUSAGE, WHICH

POSSESS CHARACTERISTICS OF OR

RESEMBLE SAUSAGE.

MARKING FOR CERTAIN ADDED

INGREDIENTS.

MARKING FOR ANTIOXIDANTS.

MARKING FOR CLOTHBAG,

ARTIFICIAL CASING, OR SIMILAR

CONTAINER OF SIZE LARGER THAN -

CUSTOMARILY SOLD AT RETAIL

INTACT.

PLACEMENT OF MARKINGS.,

OMISSION OF MARKINGS FOR

PRODUCTS PROCESSED IN SEALED

CONTAINERS.

MARKING PRODUCT WITH THE LIST

OF INGREDIENTS.

MARKING OF SHIPPING CONTAINERS.

STATE MEAT INSPECTION LABEL.

INK AND PAPER OR FIBERBOARD.

CLOTH WRAPPING AS SHIPPING

CONTAINER.

CONTAINERS BEARING TRADE

LABELS.

ESTABLISHMENTS USING

“MINNESOTA APPROVED" LABELS.

TANK CARS AND TANK TRUCKS OF

EDIBLE PRODUCT.

MARKING AND DENATURING OF

INEDIBLE GREASE.

INSPECTED RENDERED ANIMAL FAT

CLASSIFIED AS INEDIBLE.

UNINSPECTED RENDERED ANIMAL

FAT.

REQUIRED LABELING.

FOLDERS AND SIMILAR COVERINGS.

FILLING AND LABELING UNDER

SUPERVISION OF DEPARTMENT

EMPLOYEE.

LABELS.

CONTENTS OF LABELS.

NAME OF PRODUCT.

LIST OF INGREDIENTS.

NAME OF MANUFACTURER OR

PACKER.

STATEMENT OF QUANTITY.

DEVICES SUCH AS STENCILS, BOX

DIES. INSERTS, AND TAGS.

ESTABLISHMENT NUMBER.

INSPECTION STICKER.

STATEMENT SUCH AS “KEEP

REFRIGERATED.”

CONFORMANCE OF LABELS WITH

DEFINITIONS AND STANDARDS OF

IDENTITY.

APPROVAL OF LABELS BY

COMMISSIONER.

STATEMENT SHOWING KINDS AND

PERCENTAGE OF INGREDIENTS AND

MODE OF PREPARATION.

LITHOGRAPHED LABELS.

FIBER CONTAINERS.

INSERTS. TAGS. LINERS. PASTERS,

AND LIKE DEVICES.

STENCILS. LABELS. BOX DIES, AND

BRANDS.

MODIFICATIONS OF APPROVED

LABELS.

LABELS USED ONLY ON APPLICABLE

PRODUCTS.

FALSE OR DECEPTIVE ILARELING AND

1540 2850
15400.2860

1540.2870

1540.2880

PRACTICES
ESTABLISHED TRADE NAMES
LABEL FOR PRODUCT WHICH IS IN
IMITATION OF ANOTHER FOOD.
FALSE IMPRESSION OR FALSE
INDICATION OF ORIGIN OR QUALITY.
TERMS HAVING GEOGRAPHICAL
SIGNIFICANCE.

MEAT INSPECTION

1540.2890  SUCH TERMS AS “FARM™ AND
“COUNTRY."

1540.2900  NAME AND PLACE OF BUSINESS OF
MANUFACTURER. PACKER, OR
DISTRIBUTOR.

1540.2910  SPRING LAMB OR GENUINE SPRING
LAMB.

1540.2920  COVERINGS.

1540.2930  FRESH.

1540.2940  SPICE, SPICES, AND SPICED.

1540.2950  GELATIN.

1540.2960  LOAF.

1540.2970  BAKED.

1540.2980  BROWNED PRODUCT.

1540.2990  MEAT.

1540.3000 HAM.

1540.3010  SHANKLESS AND HOCKLESS.

1540.3020  SUCH TERMS AS "MEAT EXTRACT™
OR “"EXTRACT OF BEEF."

1540.3030  CEREAL. VEGETABLE STARCH,
STARCHY VEGETABLE FLOUR, SOYA
FLOUR, DRIED MILK, OR NONFAT
DRY MILK.

1540.3040  PACKING SUBSTANCE SUCH AS
BRINE, VINEGAR, OR AGAR JELLY.

1540.3050  LARD. .

1540.3060  LEAF LARD.

1540.3070  RENDERED PORK FAT.

1540.2080  RENDERED PORK FAT OR HARDENED
RENDERED PORK FAT.

1540.3090  OIL. STEARIN. OR STOCK OBTAINED
FROM BEEF OR MUTTON FATS.

1540.3100 BEEF FAT, MUTTON FAT, OLEO
STEARIN. VEGETABLE STEARIN. OR
HARDENED VEGETABLE FAT MIXED
WITH LARD OR RENDERED PORK
FAT.

1540.3110  VEGETABLE FAT, VEGETABLE OIL.
AND VEGETABLE STEARIN.

15403120  ADDING WATER TO RENDERED
EDIBLE ANIMAL FAT OR MIXTURE OF
FATS CONTAINING RENDERED
EDIBLE ANIMAL FAT.

1540.3130  CONTAINERS OF EDIBLE RENDERED
ANIMAL FATS AND MIXTURES OF
EDIBLE FATS CONTAINING ANIMAL
FATS.

1540.3140  CHIL1 CON CARNE.

1540.3150  CHILI CON CARNE WITH BEANS.

1540.3160  HASH.

1540.3170  MEAT STEWS.

1540.3180  TAMALES.

1540.3190  SPAGHETTI WITH MEAT BALLS AND
SAUCE. SPAGHETT] WITH MEAT AND
SAUCE.

1540.3200  SPAGHETTI SAUCE WITH MEAT.

1540.3210  SCRAPPLE.

1540.3220 HAMBURGER.

1540.3230  LIVER SAUSAGE, LIVER LOAF. LIVER
PASTE, LIVER CHEESE, LIVER
PUDDING. LIVER SPREAD, AND THE
LIKE.

1540.3240  HAM SPREAD. TONGUE SPREAD, AND
THE LIKE.

1540.3250  DEVILED HAM.

1540.3260  POTTED MEAT FOOD PRODUCT AND
DEVILED MEAT FOOD PRODUCT.

1540.3270  PORK SAUSAGE AND BREAKFAST
SAUSAGE.

1540.3280  COOKED. CURED, QR PICKLED PtGS
FEET, PIGS KNUCKLES. AND THE
LIKE.

1540.3290  CANNED PRODUCT LABELED
"CORNED BEEF" AND CANNED
PRODUCT LABELED “ROAST BEEF
PARBOILED AND STEAM ROASTED.”

15403300  MONOGLYCERIDES AND
DIGLYCERIDES ADDED TO
RENDERED ANIMAL FAT OR A
COMBINATION OF SUCH FAT AND
VEGETABLE FAT.

1540.3310  CANNED PRODUCT LABELED "“TRIPE

WITH MILK."
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1540.3320  BEANS WITH FRANKFURTERS IN
SAUCE. SAUERKRAUT WITH

WIENERS AND JUICE, AND THE LIKE.

1540.3330  LIMA BEANS WITH HAM IN SAUCE,
BEANS WITH HAM IN SAUCE. BEANS
WITH BACON IN SAUCE, AND THE
LIKE

1540.3340  CHOW MEIN VEGETABLES WITH
MEAT. CHOP SUEY VEGETABLES
WITH MEAT. PORK CHOP SUEY, AND
THE LIKE.

1540.3350  PORK WITH BARBECUE SAUCE AND
BEEF WITH BARBECUE SAUCE.

1540 2360 ANIMAL FAT AND MEAT FAT.

1540.337¢  BEEF WITH GRAVY AND GRAVY
WITH BEEF.

15403380  APPLICATION OF CURING SOLUTION.

15403390  PRESSED HAM AND PRESSED HAM
WITH NATURAL JUICES.

1540 3400  USE OF PROTEOLYTIC ENZYMES.

1540.3410  LABELING PRODUCT PREPARED
WITH ARTIFICIAL COLORING,
ARTIFICIAL FLAVORING.

ANTIOXIDANTS. OR PRESERVATIVES.

1540.3420  REUSE OF INSPECTION LEGEND.
STENCILS, MARKS. LABELS. OR
OTHER DEVICES.

1540.3430  LABELING, FILLING OF CONTAINERS.

HANDLING OF LABELED PRODUCTS.

1540.3440  RELABELING PRODUCT.

1540.3450  DISTRIBUTION OF LABELS BEARING
AN INSPECTION LEGEND.

1540.3460  RESCINDING LABEL APPROVALS.

15403470  REINSPECTION OF PRODUCTS.

1540.3480  FROZEN PRODUCTS.

1540.3490  PRODUCT PACKED IN
HERMETICALLY SEALED METAL OR
GLASS CONTAINERS.

15403500  DEFROSTING FROZEN PRODUCT.

15403510 TANK WATERSOUR CONDITION.

15403520  TAGGING PRODUCTS “MINNESOTA
RETAINED™ ON REINSPECTION.

1540.3530  PRODUCT ENTERING OFFICIAL
ESTABLISHMENTS.

1540.3540  DESIGNATION OF PLACES OF
RECEIPT OF RETURNED PRODUCTS
FOR REINSPECTION.

STEPS IN PROCESSES OF MANUFACTURE

1540.3550  PREPARATION OF PRODUCT IN
OFFICIAL ESTABLISHMENTS,

1540.3560 HERMETICALLY SEALED
CONTAINERS.

1540.3570  DUAL USE OF EQUIPMENT.

1540.3580  MANUFACTURE OF
OLEOMARGARINE.

1540.3590  ANIMAL CASINGS.

1540.3600  CERTAIN CONTAINERS OF MEAT
FOOD PRODUCT.

1540.3610 INFESTED PORTIONS OF CASINGS.

1540.3620  FERMENTING., STRIPPING. AND
SLIMING OF INTESTINES.

1540.3630  HOG AND SHEEP CASINGS.

1540.3640  SUBSTANCES AND INGREDIENTS
USED IN MANUFACTURE OR
PREPARATION OF ANY PRODUCT.

1540.3650  DETACHED SPINAL CORDS.

1540.3660  BONES AND PARTS OF BONES.

1540.3670  HEADS.

1540.3680  KIDNEYS.

1540.3690  TESTICLES.

1540.3700  CATTLE PAUNCHES AND HOG
STOMACHS.

1540.3710  TONSILS.

1540.3720 HOG BLOOD.

1540.3730  DYE. ARTIFICIAL COLORING
MATTER. PRESERVATIVES. OR
CHEMICALS.

1540.3740  INTESTINES.

1540.3750  CLOTTED BLOQD IN HOG HEARTS.

USE OF CERTAIN SUBSTANCES IN
PREPARATION OF MEAT FOOD PRODUCTS

15403760 WHOLESOMENESS.

1540.3770  ADDITIONS TO PRODUCT.

1540.3780  MONOGLYCERIDES AND
DIGLYCERIDES.

1540.3790  ANTIOXIDANTS.
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1540.3800  WATER OR ICE IN LUNCHEON MEAT
AND MEAT LOAF.

15403810  PREPARATION OF SAUSAGE.

15403820  WATER OR ICE IN SAUSAGE.

1540.3830  CERTAIN SUBSTANCES USED IN
RENDERED FATS. ’

1540 3840 PREPARATION OF TRIPE

1540.3850  NITRITE IN FINISHED PRODUCT.

1540.3860  HARMLESS SYNTHETIC FLAVORING.

1540.3870  PREPARATION OF HAM FOR
CANNING.

1540.3880  CITRIC ACID OR SODIUM CITRATE
ADDED TO FRESH BEEF BLOOD.

1540 3890  HARMLESS BACTERIAL STARTERS

1540.3900  COLORING ADDED TO MEAT FAT
SHORTENING CONTAINING
ARTIFICIAL FLAVORING.

15403910  CORN SYRUP SOLIDS, CORN SYRUP.
OR GLUCOSE SYRUP.

1540.3920  ADDED PHOSPHATE.

1540.3930  ASCORBIC ACID OR SODIUM
ASCORBATE.

1540.3940  BUTYLATED HYDROXYANISOLE AND
CITRIC ACID IN UNSMOKED DRY
SAUSAGE.

15403950  SAMPLES TAKEN FOR EXAMINATION.
CANNING WITH HEAT PROCESSING AND
HERMETICALLY SEALED CONTAINERS

15403960  CLEANING CONTAINERS.

15403970  PERFECT CLOSURE FOR
HERMETICALLY SEALED
CONTAINERS.

15403980  INSPECTION OF CONTAINERS AFTER
CLOSING.

1540.3990  CONDEMNATION OF CONTENTS OF
DEFECTIVE CONTAINERS.

1540.4000  EXTERNAL CHARACTERISTICS OF
SOUND CANS.

15404010  IDENTITY OF CONTENTS AND DATE
OF CANNING.

15404020  KEEPING WITHOUT REFRIGERATION.

1540.4030  IDENTIFICATION OF PRODUCT
DURING HANDLING PREPARATORY
TO HEAT PROCESSING.

1540.4040  INCUBATION.

PREPARATION OF DOG FOOD OR SIMILAR
UNINSPECTED ARTICLE AT OFFICIAL
ESTABLISHMENTS

15404050  PREPARATION IN EDIBLE PRODUCT
DEPARTMENT.

15404060  PREPARATION IN OTHER THAN
EDIBLE PRODUCT DEPARTMENT.

1540.4070  DISTINGUISHING DOG FOOD OR
OTHER ANIMAL FOOD FROM HUMAN
FOOD.

15404080  MIXTURES CONTAINING PRODUCT
BUT NOT AMENABLE TO MEAT
INSPECTION LAW.

CONTAMINATION OF PRODUCT BY FLOOD
WATER, HARBOR WATER, OR LIKE POLLUTED
WATER

1540.4090 CONDEMNATION.

15404100  CLEANSING.

15404110  HERMETICALLY SEALED
CONTAINERS OF PRODUCT.

GLANDS AND ORGANS FOR USE IN PREPARING

PHARMACEUTICAL, ORGANOTHERAPEUTIC,
OR TECHNICAL PRODUCTS

1540.4120  GLANDS AND ORGANS NOT USED AS
FOOD PRODUCTS.

1540.4130  GLANDS OR ORGANS REGARDED AS
FOOD PRODUCTS.

RETAINING CHEMICALS, CEREALS, SPICES,
AND THE LIKE
1540.4140  "MINNESOTA RETAINED" TAG.
PRODUCT FOR EDUCATIONAL USES,
LABORATORY EXAMINATION, AND OTHER
PURPOSES

1540.4150  SHIPMENT OR TRANSPORTATION

FROM OFFICIAL ESTABLISHMENTS.
PRESCRIBED TREATMENT OF PORK AND
PRODUCTS CONTAINING PORK TO DESTROY
TRICHINAE

1540.4160  PRODUCTS CUSTOMARILY WELL
COOKED IN THE HOME.
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1540.4170  DESTRUCTION OF POSSIBLE LIVE DAIRY AND FOOD LAWS
TRICHINAE 15404370 COMPLIANCE
15404180  TREATMENT: HEATING. CORNED BEEF HASH
15404190  REFRIGERATING. 15404380  IDENTITY.
15404200  SPACING OF PRODUCT IN FREEZER. 15404390  OPTIONAL INGREDIENTS.
1540.4210  PERIOD OF REFRIGERATION. 1540.4400  FAT AND MOISTURE CONTENT OF
15404220  TRANSFERRING PORK WHICH HAS . FINISHED PRODUCT.
BEEN REFRIGERATED. 1540.4410  LABEL.
15404230 CURING SAUSAGE. CHOPPED HAM
15404240  CURING CAPOCOLLO (CAPICOLA. 1540.4420  [DENTITY.

15404430  OPTIONAL INGREDIENTS.
1540.4440  LABEL.

CUSTOM PROCESSED CARCASSES
1540.4450  LABELING.
1540.4455  IDENTIFICATION OF CARCASS.

CAPACOLA).
1540.4250  CURING COPPA.
1540.4260  CURING HAMS.
1540.4280  CURING BONELESS PORK LOINS AND

LOIN ENDS.
15404460  IDENTIFICATION DURING
15404290  GENERAL INSTRUCTIONS. PRO'CESSWG_
15404300  DUTIES OF INSPECTORS. 1540.4470  HANDLING PRODUCT DERIVED
1540.4310 PRODUCTS EXEMPTED FROM FROM FARM SLAUGHTER.
INSPECTION. 1540.4480  IDENTIFYING PRODUCT DERIVED
1540.4320 INSPECTION REPORTS. FROM FARM SLAUGHTER.
15404330  DAILY REPORTS. ' 1540.4490  PRODUCT DERIVED FROM GAME.
15404340  INFORMATION FOR REPORTS, CONDEMNED ANIMALS AND PRODUCT
15404350  REPORTS ON SANITATION. 1540.4500 CONDEMNED ANIMALS.
APPEALS 1540.4510  CONDEMNED PRODUCT.
15404360  APPEALS FROM MEAT INSPECTION 1540.4520  DENATURING CONDEMNED
ACTIONS. . PRODUCT.

1540.0010 DEFINITIONS.

Subpart 1. Applicability. For the purposes of parts 1540.0010 to 1540.4520 the follow-
ing words, phrases, names, and terms shall be construed, respectively, to have the meanings
in subparts 2 to 26.

" Subp. 2. Animal. “Animal” means cattle, sheep, swine, or goat.

Subp. 3. Approved municipal inspection. “Approved municipal inspection” means
the meat inspection program of a chartered or incorporated city or county that has been ap-
proved by the commissioner to enforce provisions of parts 1540.0010 to 1540.4520.

Subp. 4. Carcass. “Carcass” means all parts, including viscera, of a slaughtered animal
that are capable of being used for human food.

Subp. 5. Commercial slaughterhouse. “Commercial slaughterhouse means an estab-
lishment wherein animals are slaughtered and dressed and meat derived from such slaughter
is sold or intended for sale as human food.

Subp. 6. Commissioner. “Commissioner”’ means the commissioner of the Minnesota
Department of Agriculture or the commissioner’s authorized agent.

Subp. 7. Custom slaughterhouse. “Custom slaughterhouse” means an establishment
wherein animals are slaughtered and dressed and all meat derived from such slaughter is re-
turned to the owner or owners of the animal.

Subp. 8. Department. “Department” means the Minnesota Department of Agriculture.

Subp. 9. Department employees. “Department employees” means inspectors and all
other individuals employed in or by the department who are authorized by the commissioner
to do any work or perform any duty in connection with meat inspection.

Subp. 10. Division. “Division” means the Meat Industry Division of the Minnesota De-
partment of Agriculture.

Subp. 11. Immediate container or true container. “Immediate container or true con-
tainer” means the unit, can, pot, tin, canvas, or other receptacle or covering in which any meat
or product is customarily shipped.

Subp. 12. Inspected and passed, or Minnesota inspected and passed, or Minnesota
inspected and passed by Department of Agriculture, or any authorized abbreviations
thereof. “Inspected and passed,” or “Minnesota inspected and passed,” or “Minnesota in-
spected and passed by the Department of Agriculture,” or any authorized abbreviations
thereof means that the carcasses, parts of carcasses, meat, meat products, or meat food prod-
ucts so marked have been inspected and passed under these rules, and that at the time they
were inspected, passed, and so marked they were found to be sound, healthful, wholesome,
and fit for human food.

Subp. 13. Inspection legend. “Inspection legend” means a mark or a statement, autho-
rized by these parts, on a product or on the container of a product, indicating that the product
has been inspected and passed for food by an inspector.
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Subp. 14. Inspector. “Inspector” means an inspector of the department.

Subp. 15. Meat. “Meat” means the edible part of the muscle of cattle, sheep, swine, or
goats which is skeletal or which is found in the tongue, in the diaphragm, in the heart, or in the
esophagus, with or without the accompanying and overlying fat, and the portions of bone,
skin, sinew, nerve, and blood vessels which normally accompany the muscle tissue and
which are not separated from it in the process of dressing. It does not include the muscle
found in the lips, snout, or ears.

Subp. 16. Meat by-product. “Meat by—product” means any edible part other than meat
which has been derived from one or more cattle, sheep, swine, or goats.

Subp. 17. Meat food product. “Meat food product” means any article of food, or any
article intended for or capable of being used as human food which is derived or prepared, in
whole or in substantial and definite part, from any portion of any cattle, sheep, swine, or goat,
except such articles as organotherapeutic substances, meat juice, meat extract, and the like,
which are only for medicinal purposes and are advertised only to the medical profession.

Subp. 18. Minnesota condemned. “Minnesota condemned” means the animal so
marked has been inspected and found to be in a dying condition, or to be affected with any
other condition or disease that would require condemnation of its carcass.

Subp. 19. Minnesota inspected and condemned, or any authorized abbreviation
thereof. “Minnesota inspected and condemned” or any authorized abbreviation thereof
means that the carcasses, parts of carcasses, meat, meat products, or meat food products so
marked are unsound, unhealthful, unwholesome, or otherwise unfit for human food.

Subp. 20. Minnesota meat inspection act. “Minnesota meat inspection act” means
Minnesota Statutes 1969, chapter 31A-1.

Subp. 21. Minnesota passed for cooking. “Minnesota passed for cooking” means that
the carcasses and parts of carcasses so marked have been inspected and passed on condition
that they shall be rendered into lard, rendered pork fat, or tallow, as prescribed by Article 15,
or otherwise sterilized by methods approved by the department.

Subp. 22. Minnesota passed for refrigeration. “Minnesota passed for refrigeration”
means the meat and meat by—product so identified have been inspected and passed on condi-
tion that they be refrigerated or otherwise handled as prescribed by Article I1 of these rules, or
by a method approved by the department.

Subp. 23. Minnesota retained. “Minnesota retained” means the carcass, viscera, part
of carcass, meat, meat by—products, meat food product, or other article so marked or identi-
fied is held for further examination by an inspector to determine its disposal.

Subp. 24. Minnesota suspect. “Minnesota suspect” means the animal so marked is sus-
pected of being affected with a disease or condition which may require its condemnation, in
whole or in part, when slaughtered, and is subject to further examination by an inspector to
determine its disposal.

Subp. 25. Official establishment. “Official establishment”means any premises of a
commercial slaughterhouse, retail meat market, wholesale processing establishment or sau-
sage plant and similar place which has been designated as an official establishment by the
commissioner wherein inspection and identification of animals slaughtered and of meat pro-
cessed is maintained under these parts. '

Subp. 26. Person. “Person” means natural persons, individuals, firms, partnerships,
corporations, companies, societies, and associations, and every agent, officer, or employee
of any thereof. This term shall import both the singular and the plural as the case may be.

Subp. 27. Product. “Product’” means any part or all of meat, meat by—product, and meat
food product.

Subp. 28. Shipping container or outside container. *“Shipping container or outside
container”” means the box, bag, barrel, crate, or other receptacle or covering enclosing any
product packed in one or more immediate or true containers.

Statutory Authority: MS s 31A.08
History: /7 SR 1279
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1540.0020 EXEMPTIONS.

Provisions of parts 1540.0010 to 1540.4520 shall apply to all slaughtering, packing,
meat canning, rendering, or similar establishments in this state, in which carcasses or parts
are prepared solely for intrastate commerce and which includes but is not limited to
slaughterhouses, retail meat markets, wholesale meat processing establishments, frozen
food processing plants, and sausage plants; provided that except as provided in item B the
parts of this chapter requiring mandatory antemortem and postmortem inspection of the
slaughtering of animals in the preparation of carcasses shall apply to all commercial
slaughterhouses and shall not apply:

A. to the slaughtering by any person of the person’s own animals and the prepara-
tion by the person and transportation in intrastate commerce of the carcasses, parts thereof,
meat, and meat food products of those animals exclusively for use by the person and mem-
bers of the person’s household and nonpaying guests and employees; nor

B. to the custom slaughter by any person of cattle, sheep, swine, or goats delivered
by the owner for slaughter, and the preparation by a slaughterer and transportation in intra-
state commerce of the carcasses, parts thereof, meat, and meat food products of animals, ex-
clusively for use in the household of the owner, by the owner and members of the owner’s
household and nonpaying guests and employees; provided, that all meat derived from cus-
tom slaughter of cattle, sheep, swine, or goats shall be identified and handled as required by
the commissioner, during all phases of slaughtering, chilling, cooling, freezing, preparation,
storage, and transportation; provided further, that the custom slaughterer does not engage in
the business of buying or selling any carcasses, parts of carcasses, meat, or meat food prod-
ucts of any animals capable of use as human food unless the carcasses, parts of carcasses,
meat, or meat food products have been inspected and passed and are identified as having been
inspected and passed by the Minnesota Department of Agriculture or the United States De-
partment of Agriculture.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279

1540.0030 EXAMINATION AND INSPECTION.

The commissioner may cause to be made, by inspectors, an examination and inspection
of any animal in a slaughterhouse including custom slaughterhouses and any animals found
on inspection in any custom slaughterhouse to show symptoms of disease shall be disposed
of in the same manner as is prescribed for such animals in an official establishment.

Statutory Authority: MS s 3/A.08

1540.0040 SANITATION, ADULTERATION, AND MISBRANDING
PROVISIONS.
The sanitation, adulteration, and misbranding provisions of parts 1540.0010 to

1540.4520 shall apply to articles which are exempted from mandatory inspection under parts
1540.0010 to 1540.4520.

Statutory Authority: MS s 3/A.08

1540.0050 SALE OF INSPECTED MEAT ONLY.

No person shall sell, offer for sale, or have in possession with intent to sell any meat or
meat food products unless such products have been inspected and passed by the USDA or by
the Minnesota Department of Agriculture.

Statutory Authority: MS s 3/A.08

1540.0060 REQUIREMENT FOR DESIGNATION AS OFFICIAL
ESTABLISHMENT.

No person shall operate acommercial slaughterhouse unless such establishment is first
designated as an official establishment under provisions of parts 1540.0010 to 1540.4520.

Statutory Authority: MS s 3/A.08

1540.0070 INSPECTION.

The commissioner shall cause to be made by inspectors or other department employees,
surveillance inspection of operations conducted in any establishment under the purview of
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part 1540.0020. Such inspection shall include but is not limited to antemortem and postmor-
tem inspection of all animals commercially slaughtered in each commercial slaughterhouse.

Statutory Authority: MS s 3/1A.08

1540.0080 OFFICIAL ESTABLISHMENTS.

Designation as an official establishment may be issued by the commissioner to any rep-
utable person applying and who is the owner or operator of a meat processing establishment
located in Minnesota, who makes written application to the department requesting designa-
tion as an official establishment, and who is found to be in compliance with parts 1540.0010
to 1540.4520.

Statutory Authority: MS s 3/1A.08

1540.0090 FEDERALLY INSPECTED ESTABLISHMENTS.

Parts 1540.0010 to 1540.4520 shall not apply to a federally inspected establishment
provided, however, that federally inspected establishments may also apply for designation as
an official establishment, under these rules. In determining the qualification for designation
of a federally inspected establishment the commissioner shall approve the facilities and in-
spectional procedures of such federally inspected establishments as being in full compliance
with these parts.

When necessary funds and personnel are not available to render service under these
parts to all applicants the commissioner shall consider the best interests of the state and shall
designate state approved municipal or county inspection service and designate official pro-
cessing establishments as the commissioner sees fit.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279

1540.0100 ANIMALS AND PRODUCT ENTERING OFFICIAL
ESTABLISHMENTS.

All cattle, sheep, swine, and goats and all meat and products entering an establishment
at which inspection is furnished by parts 1540.0010 to 1540.4520, and all products prepared,
in whole or in part, therein, shall be inspected, handled, prepared, marked, and labeled as
required by these parts.

Statutory Authority: MS s 3/A.08

1540.0110 APPOINTMENTS OF EMPLOYEES.

Meat inspection is conducted under the direction of the commissioner of agriculture.
All permanent employees engaged in the work of meat inspection are appointed upon certifi-
cation of the Department of Employee Relations.

Statutory Authority: MS s 3/A.08

1540.0120 APPLICATION FOR DESIGNATION AS OFFICIAL
ESTABLISHMENT.

The proprietor or operator of any commercial slaughterhouse, wholesale meat proces-
sing establishment, or sausage plant shall make application to the commissioner of agricul-
ture for designation as an official establishment. Every application under this part shall be
made on a form furnished by the department. In cases of change of ownership or change of
location, a new application shall be made.

Statutory Authority: MS s 3/A.08

1540.0130 DRAWINGS TO ACCOMPANY APPLICATIONS FOR INSPECTION.

Triplicate copies of complete drawings, with specifications, consisting of floor plans
showing the locations of such features as the principal pieces of equipment, floor drains,
principal drainage lines, hand washing basins, and hose connections for cleanup purposes;
roof plans; elevations; cross and longitudinal sections of the various buildings showing such
features as principal pieces of equipment, heights of ceilings, conveyor rails, and character of
floors and ceilings; and a plot plan showing such features as the limits of the plant’s premises,
locations in outline of buildings on the premises, cardinal points of the compass, and road-
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ways and railroads serving the plant, properly drawn to scale, shall accompany applications
for inspection. Applicants for inspection may request information from the department con-
cerning the requirements before submitting plans.

Statutory Authority: MS s 3/A.08

1540.0140 SUBSIDIARIES FOR WHICH INSPECTION REQUESTED.
Each application shall specify the names, addresses, and forms of organization of sub-
sidiaries for which inspection is requested.

Statutory Authority: MS s 3/A.08
1540.0150 NOTICE OF GRANT OF INSPECTION.

Notice in writing shall be given to each applicant granted inspection, specifying the es-
tablishment to which the same applies.

Statutory Authority: MS s 3/A.08

1540.0160 FALSE STATEMENTS.

The commissioner is hereby authorized to determine whether applications for designa-
tion as official establishment shall be granted or refused and to revoke prior approval of any
application on determining that any false statement was made in such application.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279

1540.0170 OFFICIAL NUMBERS.

To each establishment granted inspection an official number shall be assigned. Such
number shall be used to identify all inspected and passed meat and products prepared in the
establishment. More than one number shall not be assigned to an establishment.

Statutory Authority: MS s 3/A.08
1540.0180 TWO OR MORE OFFICIAL ESTABLISHMENTS UNDER SAME
OWNERSHIP OR CONTROL.

Two or more official establishments under the same ownership or control may be
granted the same official number, provided a serial letter is added in each case to identify
each establishment and the products thereof.

Statutory Authority: MS s 3/A.08

1540.0190 INSPECTION GRANTED TO ONE PERSON PER ESTABLISHMENT.
When inspection has been granted to a person at an establishment, it shall not be granted
to any other person at the same establishment.

Statutory Authority: MS s 3/A.08

1540.0200 SEPARATION OF ESTABLISHMENTS.

Each official establishment shall be separate and distinct from any other official estab-
lishment, from any unofficial establishment in which any product is handled, and from any
other unofficial establishment at the discretion of the commissioner.

Statutory Authority: MS s 3/A.08

1540.0210 BUILDING ANY PART OF Wi-llCH IS USED AS LIVING QUARTERS.

Inspection shall not be inaugurated in any building any part of which is used as living
quarters, unless the part for which inspection is requested shall be so constructed that the
floors, walls, and ceilings are of solid concrete, brick, or similar material, and the floors,
walls, and ceilings are without epening that directly or indirectly communicates with any
part of the building used as living quarters.

Statutory Authority: MS s 3/A.08

1540.0220 SANITATION AND ADEQUATE FACILITIES.

Inspection service shall not be begun under provisions of parts 1540.0080, 1540.0090,
1540.0120, and 1540.0230, if an establishment is not in a sanitary condition nor unless the
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establishment provides and agrees to maintain adequate facilities for conducting such in-
spection.

Statutory Authority: MS s 3/A.08

1540.0230 INAUGURATION OF INSPECTION.

When an application for inspection service is granted, the commissioner shall, at or
prior to the inauguration of inspection, inform the proprietor or operator of the establishment
of the requirements of parts 1540.0010 to 1540.4520. The establishment shall adopt and en-
force all necessary measures, and shall comply with all such directions as the commissioner
may prescribe, for carrying out the purposes of these parts.

Statutory Authority: MS s 3/A.08

1540.0240 SUSPENSION OF INSPECTION FOR VIOLATIONS OF RULES.
Inspection may be suspended from any official establishment which violates or fails to
comply with any provision of the Minnesota dairy and food laws or of these parts.

Statutory Authority: MS s 3/A.08

1540.0250 REPORTS OF VIOLATIONS OF RULES.
Inspectors and other department employees shall report all violations and failure of
which they have knowledge, to the commissioner.

Statutory Authority: MS s 3/A.08

1540.0260 DESIGNATION OF INSPECTOR AND ASSISTANTS.
The commissioner shall designate an inspector at each official establishment and assign
to said inspector such assistants as may be necessary.

Statutory Authority: MS s 3/A.08

1540.0270 ACCESS TO ESTABLISHMENTS.

For the purpose of any examination or inspection necessary to enforce any of the provi-
stons of these parts, department employees shall have access at all times, by day or night,
whether the establishment is operated or not, to every part of any official establishment to
which they are assigned.

Statutory Authority: MS s 3/A.08

1540.0280 IDENTIFICATION OF INSPECTORS.

Each department employee will be furnished an official identification card which the
employee shali not allow to leave the employee’s possession. This identification card shall be
sufficient identification to entitle the employee to admittance at all regular entrances and to
all parts of the establishment and premises to which assigned.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279 ‘
1540.0290 ASSIGNMENT OF INSPECTORS WHERE FAMILY MEMBERS

EMPLOYED.

Except as specifically authorized by the commissioner, no department employee shall
be detailed for duty at an establishment where any member of the employee’s family is
employed by the establishment, nor shall any inspector acting in a supervisory capacity be
continued on duty at an official district where any member of the inspector’s family is
employed by any establishment under the inspector’s jurisdiction.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279

~ 1540.0300 SOLICITING EMPLOYMENT.

Department employees are forbidden to solicit, for any person, employment at any offi-
cial establishment, or by any officer, manager, or employee thereof.

Statutory Authority: MS s 3/A.08
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1540.0310 INTERFERENCE WITH OR ABUSE OF INSPECTORS.

No person shall resist, intimidate, delay, obstruct, hamper, abuse, or interfere with any
inspector in the discharge or attempt to discharge any duty of office, nor shall any person
attempt by means of any threat or violence to deter or prevent any inspector from performing
duties.

Statutory Authority: MS s 3/A.08

History: /17 SR'1279
1540.0320 FACILITIES FOR DEPARTMENT EMPLOYEES.

Furnished office space, including light, heat, and janitor service, shall be provided by
official establishment, rent free, for the exclusive use, for official purposes, of the inspector
and other department employees assigned thereto. The space or rooms set apart for this pur-
pose shall meet with the approval of the commissioner and shall be conveniently located,

properly ventilated, and provided with lockers suitable for protection and storage of depart-
ment supplies and with facilities suitable for the dressing of department employees.

Statutory Authority: MS s 3/A.08

1540.0330 HOURS OF OPERATION OF OFFICIAL ESTABLISHMENTS.

Each official establishment shall inform the inspector when work in each department
has been concluded for the day, and of the day and hour when work will be resumed therein.
Whenever any product is to be overhauled or otherwise handled in an official establishment
during unusual hours, the establishment shall, a reasonable time in advance, notify the in-
spector of the day and hour when such work will be commenced, and such articles shall not
be so handled except after such notice has been given. No department of an official establish-
ment shall be operated except under the supervision of a department employee. All slaugh-
tering of animals and preparation of products shall be done within reasonable hours and with
reasonable speed, the facilities of the establishment being considered. No shipment of any
product shall be made from an official establishment until after due notice has been given to
the inspector.

Statutory Authority: MS s 3/A.08

1540.0340 DESIGNATION OF DAYS AND HOURS OF OPERATION AND
REVIEW,

When an inspector is detailed to conduct work at an official establishment where few
animals are slaughtered, the commissioner may designate the hours and days of the week
during which slaughtering may be conducted under parts 1540.0010 to 1540.4520 at such
establishments. The owner or operator of such establishment upon a showing that such a time
restriction causes undue hardship upon the business may petition the commissioner for a re-
view of the necessity and reasonableness of such time allocation which review shall be in the
nature of a contested hearing.

Statutory Authority: MS s 3/A.08
History: /7 SR 1279

1540.0350 OVERTIME WORK OF MEAT INSPECTION EMPLOYEES.

The management of an official establishment desiring to work under conditions which
will require the services of an employee of the department on any Saturday, Sunday, or holi-
day, or for more than eight hours on any other day, shall, sufficiently in advance of the period
of overtime, request the inspector to furnish inspection service during such overtime period,
and shall pay the department therefor an amount sufficient to reimburse the department for
the cost of the inspection services so furnished.

Statutory Authority: MS s 3/A.08
1540.0360 FACILITIES AND CONDITIONS TO BE PROVIDED BY
ESTABLISHMENT.

When required by the commissioner, the following facilities and conditions, and such
others as may be essential to efficient conduct of inspection and maintenance of sanitary
conditions shall be provided by each establishment.

Statutory Authority: MS s 3/A.08
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1540.0370 PENS, EQUIPMENT, AND ASSISTANTS.

Satisfactory pens, equipment, and assistants for conducting antemortem inspection and
for separating, marking, and holding apart from passed animals those marked “Minnesota
suspect” and those marked “Minnesota condemned.” Pens, alleys, and runways shall be
paved, drained, and supplied with adequate hose connections for cleanup purposes. Suffi-
cient light shall be provided for the inspection. Sufficient natural light and abundant artificial
light at all places and such times of the day when natural light may not be adequate for proper
conduct of inspection.

Statutory Authority: MS s 3/A.08

1540.0380 STEAM AND VAPORS.
Rooms shall be kept sufficiently free of steam and vapors for inspection to be properly
made.

Statutory Authority: MS s 3/A.08

1540.0390 GASES OR ODORS.

Equipment or substances which generate gases or odors shall not be used except as spe-
cifically permitted by the commissioner.

_ Statutory Authority: MS s 3/A.08

1540.0400 RACKS, RECEPTACLES, TRUCKS, AND DEVICES.

Racks, receptacles, or other suitable devices for retaining such parts as the head, tongue,
tail, thymus gland, and viscera, and all parts and blood to be used in the preparation of meat
food products or medical products, until after the postmortem examination is completed, in
order that they may be identified in case of condemnation of the carcass; equipment, trucks,
and receptacles for the handling of viscera of slaughtered animals so as to prevent contact
with the floor; trucks, racks, marked receptacles, tables, or other necessary equipment for the
separate and sanitary handling of carcasses or parts passed for cooking.

Statutory Authority: MS s 3/4.08

1540.0410 TABLES, BENCHES, AND OTHER EQUIPMENT.

Tables, benches, and other equipment on which inspection is performed, of such design,
material, and construction as to enable department employees to conduct their inspectionina
ready, efficient, and cleanly manner.

Statutory Authority: MS s 3/A.08

1540.0420 TRUCKS OR RECEPTACLES FOR DISEASED CARCASSES AND
PARTS. .

Sanitary, watertight metal trucks or receptacles for holding and handling diseased car-
casses and parts, so constructed as to be readily cleaned; such trucks or receptacles to be
marked in a conspicuous manner with the phrase “Minnesota condemned,” in letters not less
than two inches high, and, when required by the commissioner, to be equipped with facilities
for locking or sealing.”

Statutory Authority: MS s 3/A.08

1540.0430 CLEANSING, DISINFECTING, AND STERILIZING.

Adequate arrangements, including liquid soap and cleansers, for cleansing and disin-
fecting hands, for sterilizing all implements used in dressing diseased carcasses, floors, and
such other articles and places as may be contaminated by diseased carcasses or otherwise.

Statutory Authority: MS s 3/A.08

1540.0440 FINAL INSPECTION PLACES.

In establishments in which slaughtering is done, rooms, compartments, or specially
prepared open places, to be known as “final inspection places,” at which the final inspection
of retained carcasses may be conducted. Competent assistants for handling retained car-
casses and parts shall be provided by the establishment. Final inspection place shall be ade-
quate in size and their rail arrangement and other equipment shall be sufficient to prevent
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carcasses and parts, passed for food or cooking, from being contaminated by contact with
condemned carcasses or parts. They shall be equipped with hot water, lavatory, sterilizer,
tables, and other equipment required for ready, efficient, and sanitary conduct of the inspec-
tion. The floors shall be of such construction as to facilitate the maintenance of sanitary
conditions and shall have proper drainage connections, and when the final inspection place is
part of a larger floor, it shall be separated by a curb, railing, or otherwise.

Statutory Authority: MS s 3/A.08

1540.0450 ROOM OR COMPARTMENT FOR CONDEMNED ARTICLE.

In each establishment in which any condemned article is held until a day subsequent to
its condemnation, a suitably located room or compartment in which the same shall be placed.
This room or compartment shall be secure, rat proof, and susceptible of being kept clean,
including a sanitary disposal of the floor liquids. It shall be equipped for secure locking, and
shall be held under a lock furnished by the department, the key of which shall not leave the
custody of a department employee. The door or doors of such room or compartment shall be
conspicuously marked with the phrase “Minnesota condemned,” in letters not less than two
inches high.

Statutory Authority: MS s 3/1A.08

1540.0460 ROOMS, COMPARTMENTS, AND RECEPTACLES IN WHICH
CARCASSES AND PRODUCTS MAY BE HELD FOR FURTHER INSPECTION.

When deemed necessary by the commissioner, rooms, compartments, and receptacles
in such number and in such locations as the needs of the inspection in the establishment may
require, in which carcasses and products may be held for further inspection. These shall be
equipped for secure locking and shall be held under locks furnished by the department, the
keys of which shall not leave the custody of department employees. Every such room,
compartment, or receptacle shall be conspicuously marked with the phrase “Minnesota re-
tained,” in letters not less than two inches high.

Statutory Authority: MS s 3/A.08

1540.0470 FACILITIES FOR DISPOSAL OF CONDEMNED ARTICLES.

Adequate facilities, including denaturing materials, for the proper disposal of con-
demned articles in accordance with these rules. Tanks or other rendering equipment which,
under these rules, must be sealed, shall be properly equipped for sealing as may be specified
by the commissioner.

Statutory Authority: MS s 3/A.08

1540.0480 DOCKS AND RECEIVING ROOMS FOR RECEIPT AND
INSPECTION OF MEAT AND PRODUCTS.

Docks and receiving rooms, to be designated by the establishment, with the approval of
the inspector, for the receipt and inspection of all meat and products as provided in part
1540.4140.

Statutory Authority: MS s 3/A.08

1540.0490 LOCKERS.

Suitable lockers in which brands bearing the inspection legend shall be kept locked
when not in use. All such lockers shall be equipped for locking with locks to be supplied by
the department, the keys of which shall not leave the custody of department employees.

Statutory Authority: MS s 3/A.08

1540.0500 DUTY OF INSPECTORS TO FURNISH IMPLEMENTS AND
MAINTAIN HANDS AND IMPLEMENTS IN SANITARY CONDITION.

Inspectors shall furnish their own work clothing and implements, such as knives, steels,
flashlights, and triers, for conducting inspection and shall cleanse their hands and imple-
ments as prescribed by part 1540.0730.

Statutory Authority: MS s 3/A.08
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1540.0510 EXAMINATION AND SPECIFICATIONS FOR EQUIPMENT AND
SANITATION PRIOR TO GRANTING INSPECTION,

Prior to the inauguration of inspection, an examination of the establishment and prem-
ises shall be made by adepartment employee and the requnremems for sanitation and the nec-
essary facilities for inspection specified.

Statutory Authority: MS s 3/A.08

1540.0520 DRAWINGS AND SPECIFICATIONS TO BE FURNISHED IN
ADVANCE OF CONSTRUCTION.

Triplicate copies of drawings and specifications, complete as contemplated in parts
1540.0130 to 1540.0160, for remodeling plans of official establishments and for new struc-
tures shall be submitted to the department and approval obtained for the plans in advance of
construction.

Statutory Authority: MS s 3/A.08

1540.0530 REQUIREMENTS FOR SANITARY CONDITIONS FOR
ESTABLISHMENTS AND PREMISES.

Establishments and premises on or in which animals are slaughtered or in which any
meat or product is prepared or handled, shall be maintained in sanitary condition, and to this
end the requirements of parts 1540.0540 to 1540.0630 shall be complied with.

Statutory Authority: MS s 3/A.08

1540.0540 LIGHT AND VENTILATION.

There shall be abundant light, both natural and artificial, of good quality and well dis-
tributed, and sufficient ventilation for all rooms and compartments, to insure sanitary condi-
tion.

Statutory Authority: MS s 3/A.08

1540.0550 DRAINAGE AND PLUMBING.

There shall be an efficient drainage and plumbing system for the establishment and
premises, and all drains and gutters shall be properly installed with approved traps and vents.

Statutory Authority: MS s 3/1A.08

1540.0560 WATER SUPPLY.

The water supply shall be ample, clean, and potable, with adequate facilities for its dis-
tribution in the plant and its protection against contamination and pollution. Every establish-
ment shall make known and, whenever required, shall afford opportunity for inspection of
the source of its water supply, the storage facilities, and the distribution system. Equipment
using potable water shall be so installed as to prevent back~siphonage into the potable water
system. Nonpotable water is permitted only in those parts of the establishments where no
edible productis handled or prepared, and then only for limited purposes such as on ammonia
condensers not connected with the potable water supply, in vapor lines serving inedible prod-
uct rendering tanks, in connection with equipment used for hashing and washing inedible
products preparatory to tanking, and in sewer lines moving heavy solids in the sewage. Non-
potable water is not permitted for washing floors, areas, or equipment involved in trucking
materials to and from edible products departments, nor is it permitted in hog scalding vats,
dehairing machines, or vapor lines serving edible product rendering equipment, or for clean-
up of shackling pens, bleeding areas, or runways within the slaughtering department. In all
cases, nonpotable water lines shall be clearly identified and shall not be cross~connected
with the potable water supply unless this is necessary for fire protection and such connection
is of a type with an adequate break to assure against accidental contamination, and is ap-
proved by the-.commissioner.

Statutory Authority: MS s 3/A.08

1540.0570 REUSE OF WATER.

Inspectors may permit the reuse of water in vapor lines leading from deodorizers used in
the preparation of lard and similar edible products and in equipment used for the chilling of
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