Arizona Administrative Register
Notices of Proposed Rulemaking

NOTICES OF PROPOSED RULEMAKING

Unless exempted by AR.S. § 41-19935, each agency shall begin the rulemaking process by 1st filing a Notice of Proposed Rule-
making, containing the preamble and the full text of the rules, with the Secretary of State’s Office. The Secretary of State shall
publish the notice along with the Preamble and the full text in the next available issue of the Arizona Administrative Register.

Under the Administrative Procedure Act (A.R.S. § 41-100] ez seq.), an agency must allow at least 30 days to elapse after the pub-
lication of the Notice of Proposed Rulemaking in the Register before beginning any proceedings for adoption, amendment, or
repeal of any rule. AR.S. §§ 41-1013 and 41-1022.

NOTICE OF PROPOSED RULEMAKING

TITLE 3. AGRICULTURE

CHAPTER 2. DEPARTMENT OF AGRICULTURE

ANIMAL SERVICES DIVISION
PREAMBLE
1. Sections Affected Rulemaking Action
Article 1 New Asticle
R3-2-101 New Section
R3-2-102 New Section
R3-2-103 " New Section
R3.2-104 New Section
R3-2-105 New Section
R3-2-106 New Section
R3-2-107 New Section
R3-2-108 New Section
R3-2-109 New Section

implementin.
Authorizing statute: A R.S. § 3-1481

implementing statutes: A.R.S. §§ 3-1481, 3-1482, and 3-1483

The name and address of agenc

2. The specific authority for the rulemaking, including both the authorizing statute (general) and the statutes the rules are
D o (specific);

ersonnel with whom persons mav communicate regarding the rule:

Name: Shirley Conard, Rules Specialist )
Address: Department of Agriculture
1688 West Adams, Room 124
Phoenix, Arizona 85007
Telephone; (602) 542-0962 K
Fax: (602) 542-5420 g
4. Anexplanation of the rule, including the ageney’s reasons for initiating the rule; ]

Ratites, ostrich, emu, and rhea, are flightless birds having a flat sternum and rudimentary wings.

The ostrich industry has been a viable commercial agricultural industry for more than 100 years in South Africa, but references to
the ostrich and their by~products can be found from the time the Pharaohs were in ancient Egypt. Currently the ostrich industry is
growing at a remarkable pace in North America and other parts of the world.

The North American ratite industry is beginning to move out of the breeding phase, which means there is little comsmercial pro-
cessing at the present time. Instead of being slaughtered, ratites are sold to other ranchers eniering the ratite business, A pair of
breeding adult ostriches recently cost between $50,000 and $75,000. Ranchers in North America are striving to meet the demand
for fertile eggs, chicks, yearlings, and adult breeders. As the population approaches numbers necessary to support a slaughter mar-
ket, prices will drop. The breeding stock of ostriches is increasing at arate of 409 to 50%a year. At this time, there is no firm esti-
‘mate when the supply of ostriches will be at a sufficient level to meet current, let alone future, consumer demand. Current U.S,
demand for ostrich leather, meat, feathers, and other praducts may be as high as 150,000 birds annually.

As farmers are called upon to feed the ever-increasing world population, the efficiency of the ratite in putting on muscle will
become very attractive. A beef animal’s feed-to-muscle conversion is 5 10 1, meaning the animal must consume S pounds of feed
to put on 1 pound of muscle. Some private ranchers have measured ostriches to have a feed-to-muscle conversion ration of 2 to 1.
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Also, ratites have higher reproductive capabilities. For instance, in the cattle industry, once a cow calves, it takes 21 months to
bring the calf to market with a slaughter weight of 1,100 pounds and a leather yield of 30 square feet. An ostrich hen will lay an
average of 45 to 50 eggs a year with some laying as many as 120 eggs a year. Using the average number of eggs and 2 modest 50%
survival rate, 23 birds will go to market in the 12-14 month range. At this age, each bird will yield approximately 75 pounds of
meat and 14 square feet of leather. Economics heavily favors the ostrich breeding pair, with a total meat yield of 1,750 pounds ver-
sus 1,050 pounds for the steer. Furthermore, the ostriches will yield 332 square feet of leather to the cow’s 30 square feet. The
ostriches also yield feathers.

Ratite farming, which includes ostrich, emu, and rhea, is a potentially fast-growing alternative agricultural business. Thousands of
ranchers nationwide are raising ratites for foundation stock and production. A survey conducted last summer by the American
Ostrich Association shows that more than half of the nation’s ostriches are located in the Southwest (Texas, Oklahoma, New Mex-
ico, Arizona, and California). And Arizona has the largest single concentration of ostriches. In fact, Arizona accounts for more
than 10% of the nation’s ostriches. The industry is rapidly making the transition to a commercial market. Since there has always
been a demand for ostrich leather, especially for the western boot market, the key has been to develop a market for the meat.

The potential of the ratite as a meat source is significant. Ratite farmers wishing to market their products to the public must take
their ratites to slaughterhouses and processing establishments that can provide the necessary official marks and brands to assure
that the carcasses and parts of carcasses have been inspected according to federal or state laws.

g This yoluntary rule package establishes the Department authority to inspect, register, and charge fees for any slaughterhouse and
: processing establishment wishing to handle ratites,

Specific Section-by-Section Explanation of this Proposal

R3-2-101, Definitions. This Section defines the terms used within the new Sections governing the ratite slaughterhouses and pro-
cessing establishments, pursuant to A.R.S. Title 3, Chapter 11, Article 10, which will simplify interpretation of responsibility and
clarity of purpose.

R3-2-102, Slaughterhouse and Processing Establishment Registration, Fees. This Section establishes the fees required for
slaughterhouse and processing establishiments and sets up the time frame for obtaining the registration. The fees are based on the
statutory requiremnents, AR.S. § 3-1481(B), "the Director may adopt fees to cover the costs directly related to this Article,” and
AR.S. § 3-1482(B), "The Director shall establish a [slaughterhouse] registration fee of at least 100 but not more than 83500, that
shall be submitted with the registration form."

R2-3-104, Registration Denial, Revocation, and Suspension. This Section lists the specific circumstances for which a certificate
or registration may be denied, revoked, or suspended.

R3-2-105, Slaughterhouse Requirements, This Section sets the requirements for ratite slaughterhouses. These requirements,
which are based on the USDA red meat slaughterhouse regulations, are primarily the same as those currently enacted for meat and
pouitry slanghterhouses, except specific size variations dealing with ratite vs. livestock.

R3-2-106, Ante-mortem Inspection Procedures. This Section sets the procedures to be followed by the inspector and slaughter-
house personnel before a ratite is slaughtered. The Section specifies the characteristics of animals designated as "suspects”, "con-
demned”, and "downers", and establishes the procedure when dealing with electronic identification services (EIDs). It is essential
that EIDs are removed or the resulting product will be adulterated.

This Section addresses the electronic identification device (EID), which is often used as an identifier by a producer. Akthough it is
the responsibility of the slaughterhouse to remove the EIDs, it is the producer’s responsibility to inform the slaughterhouse if the
ratite has an EID and where it is located,

R3-2-106, Slaughter Procedures. This Section establishes the requirements of slaughter from stunning, bleeding, and feather
removat to skinning and evisceration. These requirements are refinements of the USDA, Texas, and Oklahoma guidelines.

1 R3-2-108, Post-mortem Inspection Procedures, This Section sets the procedures to be followed by the inspector and slaughter-
house personnel after a ratite is slavghtered and is a refinement of the USDA, Texas, and Oklahoma guidelines. The Sectionalso,
establishes that each carcass or part of a carcass will be marked with the official Arizona Inspected and Passed brand and 2 specxfic T
designation indicating the specific species of the ratite.

R3-2-109, Processing Establishment Requirements, This Section sets the requirements for ratite processing estabhshments The;' S
requirements are based on Arizona statutes regulating meat and poultry processing establishments. :

5. A showing of good cause why the rule is necessary to promote a statewide interest if the rule will diminish a p_rev;ous grant of

authority of a political subdivision of this state:
Not applicable.

6. The preliminary summary of the economic, small business, and consumer lmgact
This proposed rulemaking sets up a voluntary program for ratite producers by giving them the option of cheosmg between USDA
and state inspection to market their products. This rulemaking deals with requirements for ratite slaughter and Fatite, processmg
establishments. Although there are costs and benefits associated with the program, because the program is voluntary thef
negative impact to the industry.
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Each entity affected by this rulemaking is making a voluntary decision to engage in the costs associated with the program. The
Department is assured of obtaining fiinds to meet the requirements of this program by setiing the costs to meet the directive of
AR.S. § 3-1481(B), that "the Director may adopt fees to cover the costs directly related to this Article.”

The benefits of these rules outweigh costs associated with the rules and provide ratite producers with an alternative (and some-
times only) way to sell their products.

A.  Estimated Costs and Bengfits to the Department of Agriculture
Initially, the Department may be using inspectors working for the meat and poultry program (MPI). This may infringe upon
the legitimate time demands of the MPI inspectors and additional costs related to overtime may occur. This readjustment of
personnel, however, will provide information and justification if the need for additional inspectors is warranted for this new
program.

While the MPI program is half-funded by USDA-FSIS, statute requires the ratite program to be seif-supporting and not
receive funding from an outside source. Therefore, it will be important for the Department to keep precise records to account
for the time the inspector spends working on each program.

Registration Inspection. The registration fee of $100 for 2 slaughterhouse and $25 for each location of a processing establish-
ment is the base amount for the initial application and renewal, The applicant will also be charged for time spent verifying the
slanghterhouse or the processing establishment meets the requirements of the Article. This verification process includes the
actual time the supervisor or State Veterinarian spends inspecting the slaughterhouse or processing establishment, the time
spent in transit to and from the office, and the trave] reimbursement prescribed by statute. It is anticipated the supervisor or
State Veterinarian will need approximately 1 hour at the slaughterhouse or processing establishment, Based upon the average
salary of a grade 21 Administrative Services Officer Il and a grade 24 State Veterinarian, the following explains the per hour
charge for registration inspection: $21.50, average salary; $6.50, clerical salary based upon processing 1.25 registrations per
hour at $8.13 per hour; $7.84, 28% ERE, and $11.47, 32% indirect administrative costs. (TOTAL $47.31).

Siaughter Inspection, The inspector must be present from ante-mortem through the entire slaughter process. The inner carcass
is checked for any abnormalities, and the inspector makes certain the animal has been bled properly. If the inspector finds any
abnormalities, or finds the bird was not bled properly, changes to the procedure will be made. On the average, 1 bird moves
through the slaughter process every 45 minutes,

The actual time the inspector spends observing the slaughter or processing procedure will be accounted toward ratite inspec-
tion and will based upon the following: The average cost of 2 grade 16 inspector at $13.84 per hour; $3.00 for supervisory
authorization averaging 10 minutes per inspector hour; $5.85, 28% ERE; and $7.26, 32% indirect administrative cosis.
{TOTAL $30.00). One-half hour of clerical work at $4.06 ($8.13 FTE) will also be added per inspector day.

B. Estimated Costs and Benefits to Political Subdivisions.
Political subdivisions of this state are not directly affected by the implementation and enforcement of this proposed rulemnak-
ing.

C. Buginesses Directly Affected by the Rulemaking
Estimated Costs and Benefits to Producers, Slaughterhouse Operators, Processing Establishments, and Contract Veterinari-
ans:
The ratite industry in the United States is changing from a prirnary breeder industry to an industry whose primary focus is the
commercial production of ratites for their products - meat, leather, feathers, and oil. The capacity (facilities and expertise) to

slanghter ratites cost effectively and efficiently is developing guickly, and slaughter numbers have been increasing dramati-
cally for the iast 12 months.

Certain management areas within the farm stand out as being key for making improvements in productivity and increasing

income. These areas are genetic selection, disease prevention programs to improve fiock health, environmental management,
and feed costs (price and productivity of the feed),

Ratite producers must devise good marketing techniques and strategies to get buyers for their ratite meat products, and for
every other part of the bird as well,

Although the 3 ratite species have anatomical and physiolegical differences, and many disease processes and management
techniques are similar, the processing methods are virtually identical. The requirements for slanghterhouse equipment are
much the same as the existing MPI slaughterhouse requirements. They include sanitary facilities, specific floor and wall
materials, pest controls, cooler specifications, and inedible product areas. The differences in the rules come from the equip-
ment dimension adjustments due to the size of ratites vs. the size of livestock.

Chief among the factors in 2 slaughter industry is the price paid for the animal at time of delivery to the processing plant. In
most instances, this price is based on either live weight or hanging weight of the carcass. The Commodity Report, updated
and printed each month in The Ostrich News, reflects the range of current prices paid by processors. A typical per-pound price
is $4.25 paid for ostrich carcasses (hide and internal organs remnoved) and $5 for emus (hide and internal organs removed, fat
included). Currently, there has not been a routine reduction imposed for light carcasses, nor a premium paid for optimal
weight carcasses. The suggested weights are over 200 pounds for ostrich and over 80 pounds for emus,

The figures included in Table ¥ offer an average breakdown per bifd of recently processed ostrich providing figures for per-
centage of yield from live weights through actual processed product. Based on the figures given, an ostrich weighing 271
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pounds will end up as a carcass weighing 134 pounds on the rail. At $4.25 per, this carcass will provide a return of $569.50 to
the producer. Based on figures derived from previous cost analysis of production done at Oklahoma State University this
should net the producer $400. A similar breakdown for emus (not reflected in the table) averaging 76 pounds live weight pro-
duced a carcass of 43 pounds on the rail. At a price of 5 per pound, this carcass provides the producer $215 with a net of

3130. -
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TABLE 1

Live Weight, Rail Weight, and Weight of Processed Cuts (in pounds) for Ostrich
Slaughtered at a Commercial Operation in Oklahoma

OSTRICH

Live Weight 271.00 1bs
Rail Weight 134.00 1bs.
Steaks 20.25 lbs,
Stir-fry/Stew 13.00 lbs.
Roast 11.25 Ibs.
Ground 17.251bs

To maintain a healthy, stable industry, we must ook at this data from the perspective of the processor.
ment is the ability of the processor to offer the meat product at reasonable and competitive prices and
1 reflects the processors usable production of meat from the ostrich purchased from the producer. The
cass costing the processor $569.50 provides 6 pounds of prime steak, 14.25 pounds of select steaks, 13 pounds of stir-fry/stew
meat, 11.25 pounds of roasts, and 17.25 pounds of ground meat. In addition to the carcass cost, the processor’s direct costs
include initial inspection and killing costing $30-$60 per bird, labor costs of $45-865 for processing, and about 10¢ per-pound
packaging, The minimurm cost to the processor of the 134-pound ostrich carcass is $707.90 for 61,75 pounds of meat. These
figures do no include costs for facilities, equipment, utilities, marketing, promotion, shipping, or other indirect costs.

Here the important ele-
yet earn a profit. Table
134-pound ostrich car-

According to these figures, if it relies only on meat sales, the processor must sel! the meat at premium prices to see even a
small retumn. Today, for example, that means selling prime ostrich steaks at $18 per pound; select steaks at $15 per pound;
stir-fry/stew meat at $12 per pound; roasts at $12 per pound; and ground at $7.50. At these premijum prices the processor
expects, after ali meat sales, roughly a $50 gross profit. But, the fact is these prices are not consistently obtained by the pro-
cessor nor do these prices encourage widespread marketing efforts.

According to restaurant industry sources, most quality restaurants cannot pay in excess of $3-$6 per-pound wholesale for
product and still expect to sell enough of that product to justify stocking it on a regular basis. It is aiso difficult to carn suffi-
cient profit margins with the more expensive product. If we work toward $3-86 as a processor figure, we can easily see that
significant changes must take place in the industry to enter into competition with existing meat items. And, that high end $5
giure is processor sales, not the wholesale cost offered by a meat distributor. ‘

The processor then must take action to market all of the bird. They must receive income from hides, bell meats, bones, and
feathers. Ostrich hides, currently quoted in the Commodity Report at $270-$325 offer significant income. Emu fat is another
source of revenue for the processor. Increased efficiency in the processor operation and reduced costs of processing can be
expected especially as volumes increase. The economy of volume cannot be overstated when costs such as processing, over-
head, and transportation are considered.

Maximizing carcass weight is a key area of immediate concern for processors. Examining Table 2, vou can see the variations
in weight of emus offered for harvest. As an example, an emu weighing 50 pounds live weight vields only 15.5 pounds of
boneless meat while a 70-pound emu yields 25.5 pounds and a 90 pounder yields 34.5 pounds of boneless meat, From the
processor’s perspective, the meat provided by the 30-pound emu is costing him $4 more per pound than meat from the 90
pounder. The processor cannot continue to buy less productive birds at premium prices and must begin to penalize birds that
will not dress out. Remember the cost of processing, inspection, and packaging remain constant regardless of the size of the
bird. Thus, it is fair to assume emus under $0 pounds will see & substantial reduction in payment from the processor just as
will ostrich under 200 pounds.

TABLE 2
Live Weight, Hanging Weight, and Boneless Meat (in pounds) for Select Emus Slaughtered at a
Commercial Operation in Oklahoma.
EMU
Live Weight Hanging Weight Boneless Weight

50 1bs. 3251 | 15.5. Ibs

64 1bs, 40.0 Ibs 20.0lbs

73 bs, 36.0 1bs 25.51bs

83 Ibs. 43.0 lbs. 23.0 1bs.

90 Ibs. 47.0 lbs. 34.5 fbs.

Page 3097 Volume 2, Issue #24



Arizona Administrative Register

F.

Notices of Proposed Rulemaking

The producer should not be surprised that processors pay premium prices only for birds that provide the best ratio for meat
per pound of carcass, While ostrich and emus both show surprisingly good meat performance, there is certainly room for
improved performance. There are some keys to gaining better performance, there is certainly room for improved perfor-
mance. There are some keys {o gaining better performance. First, these birds go through extreme growth spurts. For example,
as ostrich might jump rapidly from 100 pounds to 150 pounds seemingly overnight. But, growth is not meat. The meat goes
on after the growth spurt has concluded. Given the wide range of birds we have today, there is a great deal of variance about
when these “spurts” occur. Producers should be our competition while providing reasonable and realistic profits for each

party.
The following information is taken from a February 1996 survey sent to Arizona ratite producers:

*  From 1,147 female ostriches, 1,028 birds laid 57,075 eggs during the 1994/1995 seasorn, averaging 55-36 eggs
per bird.

A 60% hatching rate produced 34,245 chicks.

30% of the chicks, 13, 698 birds, will be retained for breeding,
Approximately 20,547 birds will be sold or slaughtered in 1996-97.
326 ostriches were slaughtered in 1995.

+ 2 = 2

*  From 323 female emus raised, 275 birds laid 6,955 eggs during the 1994/1995 season, averaging 25 epps per
bird.

A 84% hatching rate produced 5,842 chicks,

12.5% of the chicks, 730 birds, will be retained for breeding,
Approximately 3,112 birds will be sold or slaughtered in 1996-1997.
37 emus were slaughtered in 1995

4 & 8 @

+  From 45 female rheas raised, 43 birds laid 1,508 eggs during the 1994/1995 season, averaging 35 eggs per
bird,

A 41% hatching rate produced 618 chicks.

6.33% of the chicks, 39 birds, will be retained for breeding.

Approximately 579 birds will be sold or slaughtered in 1996/1997.

5 rheas were slaughtered in 1995.

« 4 2 &

The Arizona producers have agreed to provide slaughterhouses with any electronic identification device locator ($600 each)
the slaughterhouse does not currently have. The processor may purchase the locator for his or her own use and loan it o the
staughterhouse when the producer’s birds are being slaughtered, or when the number of slaughtered birds is greater, ratite
cooperatives may purchase the locators specifically for each slanghterhouse.

If a state inspector is not available to observe the slaughter or processing procedures, a contract veterinarian may be
employed. The actual time the contract veterinarian spends observing the slaughter or processing procedure will be accounted
toward ratite inspection and will be based upon the following: The average cost of a contract veterinarian at 345 per hour; $3
for supervisory authorization averaging 10 minutes per inspector hour; and $15.36 for 32% indirect administrative costs.
(TOTAL $63) One-half hour of clerical work at $4.06 ($8.13 FTE) will also be added per ingpector day.

Estimated Costs and Benefits to Private and Public Employment.
Although we are aware ratite producers have already hired workers to help on their ranches, it is difficuit to predict the num-
ber of jobs this industry will produce in the future. If producers can market their ratites and provide a steady supply of birds,

the Department, the slaughterhouse, and the processing establshments will all experience a shortage of personnel and need to
hire additional emplovees. :

Estimated Costs and Bengfits to Consumers and the Public.

The emergence of the slaughter industry has completely changed the economics of ratite production. Today the ratite pro-
ducer must manage with productivity and cost in mind. As we Jook at 1996, there will clearly be more bids slaughtered, both
in the United States and in other countries. This will put a downward pressure on prices of meat and leather, The challenge

will be to market ratite products will be to market ratite products well, znd to offer the markeiplace a high-quatity product
with clearly defined benefits.

Estimated Costs and Bengfits to State Revenues
This rulemaking will have no impact on state revenues.

7. ZThe name and address of agency personnel with whom persons may communicate regarding the accuracy of the economic,
2Ata UUSINESS, AnC consumer impact stafement:

small business, and consumer impact statement:

Name: Shirtey Conard

Address: Department of Agriculture

1688 West Adams, Room 124
Phoenix, Arizona 85007

Telephone: (602) 542-0962

Fax:

(602) 542-5420
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8. The time, place, and nature of the proceedings for the adoption, amendment, or repeal of the rule or, if no proceeding is
scheduled, where, when and how persens may recu

before the oral proceeding.

An oral proceeding has been scheduled as follows:

Date: July 15, 1996

Time: 10 a.m.

Location: Department of Agriculture
1688 West Adams, Room 206
Phoenix, Arizona 85007

Nature: Oral Proceeding

9. Any other matters prescribed by statute that are a

None.

10. Incorporations by reference and their location in the rules:

None.
11. The full text of the rales follows:

Section
R3-2-101.
R3-2-102.

TITLE 3. AGRICULTURE

epartment is committed

est an oral proceeding on the proposed ruie:

preliminary economic, small business, and consumer impact staternent must be
to complying with the Americans with Disabilities Act. If

please contact Pat Stevens, (602) 542-4316, at least 72 hours

licable to the specific agency or to any specific rale or class of rules:

——x——m—m——___L._g_L__‘_y_g_________

CHAPTER 2. DEPARTMENT OF AGRICULTURE

ANIMAL SERVICES DIVISION
ARTICLE 1. RATITES i A pesticide chemical in or on a raw agticultural
commodity,
i, A food additive or
Definition iii. A color additive,

Slauehierhouse and Processing Establishment Reg-

istration, Fees

R3-2-103. Application for Slaughter or Processing Official
Inspection, Pre-official Inspection Fvaluation Fee

R3:2-104,  Denial, Withdrawal. and Suspension of Official
Inspection

R3-2-1085. Slaughterhouse Reguirements, (fficial Inspection
Fee

R3-2-106. Ante-mortem Inspection Procedures

R3.2-107. Slaughter Procedures

R3.2.108. Post-mortern Inspection Procedures

R3-2-109. Processing Establishment Requirements

ARTICLE 1. RATITES
R3-2-101. Definition

The following terms apply 1o this Article.

"Adulterated” means anv carcass or

meat, or meat

food product under 1 or more of the following circum-
stances:

a.

—

I it bears or contains any poisonous or deleterious

. substance that may render it injurious to health If

I=
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the substance is not an added substance. the Article
shalf not be considered adulterated if the quantity of
the substance in or on the article does not ordinarily

render it injurious to health.
If. because of administration of any substance 1o the

livg animal or otherwise. it bears or contains an
added poisonous or deleterious substance that may,

in the judement of the State Veterinarian, make the
Article unfit for human food, other than a substance

that is:
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H it is, in whole or in part, a raw agricultural com-
modity and the cornmodity bears or contains a pesti-
¢cide chemical that is unsafe within the meaning of
the Federal Food. Drug. and Cosmetic Act, 21 CFR
408;

If it bears or containg anv food additive that is unsafe

within the meaning of the Federal Food, Drug. and
Cosmetic Act, 21 CFR 409;

If it bears or contains any color additive that is
unsafe within the meaning of the Food. Drue. and
Cosmetic Act, 21 CFR 706. An article that is not
deemed adulterated under subsections (aa)(2M)i
(iii),_or (iv) of this CFR Section shall be deemed
adulterated if use of the pesticide chemical, food
additive, or color additive in or on the article is pro-
hibited for use in official establishments by the regu-
lations in 9 CFR 301, Subchapter A,

If it consists in whole or in part of any filthy, putrid.

25 S HI0Is 1 WAGHS OF iR part of any Liithy, putrid,
or decomposed substance ot is for any other reason

unsound, unhealthiul. unwholesome. or otherwise
unfit for human food.

If it has been prepared. packed. or held under unsan-

itary conditions where it mav have become contami-

nated with filth, or where it may have been rendered
injurious to health.

If it is. in whole or in part. the product of an animal
that has died other than by slauehter.

it its container is composed. in whole or in part, of
any poisonous or deleterious substance that may ren-
der the contents injurious to health,

I it has heen intentionally subiected to radiation,
unless the use of the radiation was in conformity

Volume 2, Issue #24



Arizona Administrative Register

Notices of Proposed Rulemaking

with a regulation or exemption in effect pursuant to
the Federal Food, Drup, and Cosmetic Act, 21 CFR
409,

If any valuable constituent has been in whole or in
part omitted or abstracted from, or if any substance
has been substituted, in whole or in part, or if dam-
age or inferiority has been concealed in any manner,
or if any substance has bheen added. mixed. or

packed to increase its bulk or weight, or reduce its
quality or strenoth or make it appear of greater

vatue than it is.

"Biclogical residue” means any substance, including its

metabolics, remaining in ratites at the time of slaughter or
in anv of its tissues after slaughter as the result of treat-

=

"Suspect” means that the ratite identified is suspected of
being affected with a disease or condition that mav

reguire its condemnation. in whole or in part, when

slaughtered, and is subject to further examination by an
inspector to determine its disposition.

'Synovitis” means the inflammation of a synovial mem-
brane, caused by injury, nutritional deficiency, or micro-
organisms.

1

"True container” means the receptacle or other covering
in which anv product is directly contained or wholly or

partially enclosed.
"USDA" means the United States Department of Agricul-

ture.
ment or exposure of the ratite to a pesticide. orpanic or
inorganic compound, hormone, hormone-like substance R3-2.162.  Slaughterhouse and Processor Establishment

growth promoter. antibiotic,_anthelmintic, tranquilizer, or

Registration. Fees

other therapeutic or prophylactic agent, A. Anv person operating a slaughterhouse or g processing estab-
ot o L lishment for slaughtering or processing ratites for commercial
&mm%mw purposes shall, pursuant to AR.S. § 3-1482. provide the fol-
aelivated drives 2 bolt out of a barref for a limited dis- lowing information to the State Veterinarian on a registration
lange. form furnished by the Department:

"Commercial purposes” means for use in commerce, 1, The name. address and telephone number of the appli-
-Condemned” means that the ratite identified has been 2 :c'lfafégdate of the registration form;
inspected end is in a dving condition, or is affected with 2 3. The name, physical address_mailing address, and tele-
condition or disease that requires condempation of its car- phone number of all business locations;
¢ass, o that the carcass, viscera, other part of the carcass, 4. The names, titles, and home addresses of all persons
or other product identified has been inspected and is adul- responsibly connected to the business:
terated, 3. The signature and title of the applicant: and

"Contract veterinarian” means a private practice veteri- 6. Whether the applicant has had a slaughterhouse or pro-
narian who confracts with the Department to inspect the cessing establishment repistration withdrawn _or sus-
slaughtering of ratites or make 2 disposition of individual pended;

ratites. B. The applicant shall submit the following nonrefundable fee
., . . . with the completed registration form:

Downer_s’ means ratites that cannot rise from a recum- 1. Slaughterhouse. $100:
bent position or that cannot walk, including those with 2. Wholesale processing establishment, $25 for each busi-
broken appendages, severed tendons or ligaments. or 653 10Cation. _
nerve paralysis. C. If a registered slaughterhouse or processing establishment
"Eviscerate” means to disembowel or remove entrails. operator does not renew the registration within 30 days before
) Y . . ) the expiration date. the operator mav renew within 90 davs
Green-struck” means bile-contaminated ratite meat. after the expiration date provided an additional, non-refund-
Mnspector” means an employes of the Department or able $50 accompanies the registration fee.

other coogeraﬁng govemmentai agency whose duties are 9_1 Registrations are not transferable and shall be valid for 1 year
the enforcement of any law or rule of the Degar__t_m_ent’ or and {’:XEiX'G on December 31: excegt as otherwise ;gmvided in
a contract veterinarian hired to enforce the laws and rules R3-2-104and3AAC. 1.

of the Department. E. The registered slaushterhouse or orocessine establishment
N s . W operator shall maintain records of all ratite transactions for a
-Official inspection”_means the act of a Department minimum of 1 vear. Upon request. the registered siaughter-
emplovee or contract veterinarian heing present during house or processing_establishment operator shall permit the
the slaughter or processing, or both, of ratites. State_Veterinarian, or the State Veterinarian’s designee. to
"Operator" means the person who has registered a slaugh- inspect any slaushterhouse or processing establishment
terhouse or processing establishment and who s respon- records pertaining to ratites.
sible for that sleughterhouse or processing establishment, R3-2-103.  Application for Slaughter or Processing Official

"Person” means an individual, corporation. partnershin,

Inspection, Pre-official Inspection Evaluation Fee

trust, association, cooperative association, and any other ~ A. A registered slaughterhouse or processing establishment oper-
business unit or organization, ator wishing to be granted official inspection shall apply with
"Ratite" means ostriches, emus, rheos and cassowaries the Depariment for a pre-officlal inspection evaluation. re-oﬁ_}cia} Inspection evaluation,
e iR e S B. Within 30 days of the application for the official ingpection,
“Remired" means the carcass. viscera. other part of car- the Department shall inspect the applicant’s slauehterhouse or
cass gr other product, or article so identified is held for processing establishment for compliance with R3-2-105 or
further sxamination by an inspector to determine it dispo- R3-2-109, If the slaughterhouse or processing establishment
sition. does not meet the minimum requirements, additional inspec-
" o . . . N tions shall be required. '
~Sampling’ means economic, chemical, or microblologi- €. The Department shall send the applicant an invoice for the pre-
gal testing. official inspection evaluation fees. These fees shall include the
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time to and from the State Veterinarian’s office at $47.50 per
hour, and travel reimbursement as prescribed by A.R.S. § 38-

623(C) and (D).
D. Ifthe slaughterhouse or processing establishment is in compli-

ance with R3-2-103 or R3-2-109, the Departrent shal assien

a "P" number indicating the specific slaughterhouse, or the
specific processing establishment,

E. Pre-official inspection evaluations for continuance of official
inspection are valid for I vear, except as otherwise provided in

R3-2-104and 3 AAC. 1.

R3.2.104, Denial, Withdrawal, and Suspengion of Official
Inspection

A. The Director mav deny 2 slaughterhouse or processing estab-
lishment official inspection if:

1. The registration application does not contain the informa-

tion required bv R3-2-102(A).

2. The applicant previously has had a slaughterhouse or Dro-
cessing establishment registration withdrawn or sus.
pended and has not shown that the applicant can and will
comply with the provisions of thig Article,

The slaughterhouse or processing establishment official
inspection reveals contamination levels above those pre-
scribed by this Article, or

4. Noncompliance with R3-2-105 or R3-2-109.

B. The Director may suspend or withdraw official inspection if
the slaughterhouse or processing establishment operator:

Eiles an application form that is false or misleading,

Fails to keep or make available records for 1 vear,

Fails to remit the prescribed fees,

Fails to notify the Department of any changes in owner-

ship or management,

Fails to maintain its equipment and facilities in a clean

and sanifary condition, or

Marks or Iabels ratite products or containers in a falss or

misleading manper.

C: The Director may suspend or withdraw official inspection if
the slaushterhouse:

L Fails to comply with the tagging requirements prescribed

by R3-2-106(CY, or

2. [Fails to_follow humane handling and stunning require-
ments preseribed by R3-2-107(AY1) and (2).

D. The Director shall notify the operator by certified mail of the
decision to denv, withdraw. or suspend the slaughterhouse or

processing establishment official inspection and shall set forth

the reasons for the decision.

E. Operators who have received notice that their official inspec-
tion is denied, withdrawn. or suspended may request a hearine
pursuantto 3 AAC. 1.

The Director may order the operator to take appropriate action

fo correct any violation in subsections (A), By and (C).

R3-2-105, Slaughterhouse Reguirements, Official
Inspection Fee

A. A slaughterhouse shali be kept in a clean and sanitary condi-
tion to ensure that contamination of carcasses in the eviscera-
ton arga with dander or other contaminates is preciuded, A
slaughterhouse shall maintain the followine equipment and
bractices to ensure the production of a wholesome carcass free
from contamination, ‘
1. General

a A metal knooking hox or conerete box with a metal
door to confine the animal before stunning:

b, A separately drained. dry landing area at least 5 feet

wide in front of the knocking box.

A curbed-in bleeding area at least 8 feet wide and 7
feet long, located so blood will not spiash upon
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stunned animals lying the dry landing area or upon
carcagses being skinned on the siding bed. Curbin
shall be at least 6 inches hizh and 6 inches wide.
Rails placed so the lowest part of the ratite is at least

12 inches from the floor.

A beader rail placed at least 3 feet from the adjacent
wall,

A 2-level viscera inspection truck for gvisceration,
uniess a moving top viseera inspection table is used.

A _suspect pen for the humane restraint of ratites to

allow the inspector to examine suspect ratites.
A separate pre-evisceration area for stunning and
bleeding, air injection, and the picking process.

Holding pens surfaced with an impervious material,

sloped to drains. A curb shall be installed around the

outside of the holding pens to prevent the wash from

———-—;m-—-——...._g,ﬁ.__..ﬂ____.mm_'_______
escaping. Water under pressure shall be available for

washing the holding pens,

Holding and shackling pens located outside of. and

separated from. the slaughterine department.

Feeding pens at least 300 feet from the plant and not
located in front of the plant.

Disposal of blood. When blood is not penmitted to drain
into the sewage svstem. it mav be collected in a metal

tank and removed from the premises.
Eguipment and Utensils,
&  Equipment constructed of metal and easily cleaned.

Cutting boards shall be of synthetic material but
equipment, such as the framework of boning or cut-
ting tables. offal racks and trees, product storage
racks, and product trucks shall be of metal construc-
tion, Rusty or worn-out equipment shall be renlaced.
Eguipment cleaned thoroughly followine each day’s

operations. A clear, colorless, odorless, tasteless,

gdible mineral 0il may be used on metal equipment,
such as choppers, grinders, mixers, tables, meat
trucks, offal racks. hooks, and trolleys. Scale shail
not be permitted to accumulate on metal equipment.
Receptacles for cleaning and sterilization of tools
and equipment with drains 1o permit draining and
cleaning of the receptacles and placed at convenient
locations in the slauchtering department. Water
wasting from equipment shall not flow across the

floor,

d. Shovels used for transferring jce or other edible

mmaterials from 1 another shovel shall not touch the
floor.

Coolers. A separate chill cooler and holding cooler may
be provided or both mav be combined in 1 roen, The

chill cooler shafl have concrete floors sloped to a drain,
Walls shall be smooth, free of cracks, light-colored. and
impervious. The room shall be sealed. The door between
the slaughtering department and the chill cooler shall be
clad with rust-resistant metal. Rails shall be spaced at
least 2 feet from walls, columns. refrigerating equipment.
or other fixed equipment to prevent contact with the car-
casses. When overhead refiiserating facilities are pro-
vided, insulated drip pans connected to the drainace
system shall be installed beneath them. If wall coils are
installed, a drip gutter of impervious material ang con-
nected to the drainage system shall be installed beneath
the goils, When edible offal is chilled or stored in a cooler
other than a separate offal cooler, that area shall he sepa-
rately drained. Other coolers shall have concrete floors.
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Walls shall be smooth. free of cracks, lighi-colored, and

impervious. The room shall be sealed.

Ventilation and Lighting,

a, Natural ventilation may be supplemented by artifi-
cial means. Ventilation shall be sufficient to assure
the absence of dust, masking odors, or steam vapors.
To ensure adequate lighting at all times and at all
places. natural lighting shall be supplemented by
well-distributed artificial lighting,

b. A minimum of 100 foof candles of shadow-free
lighting with a_minimum color-rendering index of
85 at all inspection sites.

Inedibles.

a.  All inedibles in containers with tight-fitting lids
while in edible product areas or edible product cool-
ers. All inedibles shall be denatured to preclude their
use for human consumption.

b. Requests for permission to render shop scraps and
outside dead animals shall be made to the inspector
who shall grant or denv the request.

Other edible products departinents.

a, Floors, walls, and ceilings in the edible products
departments of the plant constructed of material that
can be readily cleaned. Wooden structures and
equipment shail be kent at a minimum. Floors
requiring drainage shall be constructed of dense con-
grete or floor brick laid on a congrate base. The inte-

rior walls and. where practical, ceiling surfaces shall
be smooth and flat. Walls shall be constructed of

glazed tile, smooth Portland cement plaster. or other
impervious material. Walls shall be free of cracks
and crevices and, where brick or tile is used. the
mortar joints shall be flush with the surface of the
walls. Walls shall be light colored.

Floors of the piant well drained with a slope of not
less than 1/4 inch to the foot to drainage inlets. The

floors shall be smooth. impervious, and in good
repair; they shall be free from cracks and depres-
sions that could hold floor liguids. Floors shall not
be made of wood. Junctions of floors and walls shail
be coved.

Walls. ceilings. beams. and hangers cleaned. Raiis
may be oiled instead of painted. Rust and seale shall
be removed from hangers and meat trolleys. Smooth
Portland cement plaster walls shall not be painted.
Drainage.

a. Floors that require flushing during operations with
sloped floor drains to carry off the floor drainage.
Each floor drain shall be equipped with a deep-seal
trap, Drainace lines shall be vented to the outside in
accordance with local plumbing codes. A drain line
shall be at least 4 inches in diameter.

b. Sewage may be disposed of into 2 municipal sewer
system, if permitted by local ordinance, ot it may be
disposed of into a stream or other similar body of
water, provided that:

i.  This method is acceptable to health suthorities
having jurisdiction over sewage disposal, and

ii.  The flow of the stream or other body of water is
sufficient to carry the sewage away from the
plant at all seasons of the vear. When cesspools
are used. they shall be of sufficient size to

receive the sewage from the plant at all times,
and constructed so they do not create a nui-

sance by breeding flies or other insects,
c. Grease recovery basins shall not mask odors or cre-
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ate a harborage for pests,

10. Water Supply, Wash Basins, Sterilizing Facilities.

Hot and cold running water, under pressure, avail-
able at all parts of the plant and that conforms with
the requirements of the Department of Health Ser-
vices, The hot water used for cleaning inspection
equipment and other eguipment. floors, and walls
that are subject to contamination by the dressing or
handling_of diseased carcasses, their viscera and
other parts, shall be at least 180 F. Thermometers
shall be installed to show the temperatwe of the
water at the point of use. A cleanup hose shall be
provided.

The hot water used for cleaning rooms and equip-
ment other than those mentioned in subsection
(A)(10)(a) shall be delivered under pressure and at
least 140°F,

At least 1 foot-pedal operated wash basin placed in
or near each dressine room. These wash basins shall
be equipped with running hot and cold water. deliv-
ered through a combination mixineg faucet with an
outlet 12 inches above the rim of the bowl. The
drainape outlet shall lead directly into the drain of
the sewage system. Soap. paper towels, and a recep-
tacle for dirty paper towels or other trash shall be
convenient to the wash basin.

One or more foot-pedal operated wash basin located
in the slaughtering department. and 1 or more in any
other place in the establishment as mav be gssential
to ensure cleanliness of all persons handling prod-
uets, These wash basins shall be equipped with hot
and cold runpine water, delivered through a combi-
nation mixing faucet with an outlet 12 inches above
the rim of the bowl. The drainage outlet shall lead
directly into the sewape lines. Soap, paper fowels,
and a receptacle for dirty paper towels or other trash
shal! be convenient to the wash basin.

Water for sterilizing purposes maintained at a tem-
perature of at least 180°F. One or more sterilizing
receptacles of rust-resisting, impervious rmaterial
shall be placed at convenient locations in the slaugh-
tering department for the sterilization of contamni-
nated implements or implements used on a diseased
carcass or part of a carcass. The sterilizer shall be
equipped with a cold water and stream line. or other
means to maintain water at a minimum of 180°F.
during _all slauchtering operations. The sterilizer
shall contain a drain so water may be completely
drained for daily cleaning of the sterilizer. Equip-
ment such as boilers and water heaters shall not be
located in the slauchtering department or in any edi-
ble products department. To prevent back siphon-
age, vacpum breakers shall be provided on all
stream and water lines when the open ends are sub-
merged or connected to equipment.

. Protection Against Flies. Rodents, or Other Vermin.

Kept free of flies, rats, mice, roaches. and other pests
or vermin. The slaushterhouse shall be constructed
1o prevent entrance of rodents to the premises and fo
¢liminate their breeding places in surrounding areas
and in the establishment. The plant shall be con-
structed to eliminate roach and other insect harbors.
Windows, doors., and other openings to_the plant
shall have insect screens or other measures to pre-
vent entrance of flies or other insects, The screens

shall be kept in good repair. Spravs containine resid-
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ual-acting chemicais shall not be used in edible

products departments,

Animal-handling facilities such as stock pens and

runways cleaned as often as necessary, Manure or

gther waste materials shall not be permitted to accu-

mulate at or near the plant,

12. Teilet and hand-washing facilities with both hot and cold
running water. Separate facilities shall be provided when

both sexes are emploved,
Sterilizing Equipment.
1. Implements contaminated by contact with diseased or

adulterated carcasses shall be cleaned and sterilized.

2. Eguipment used jn dressing a carcass, such as viscera
frucks or inspection tables, shall be sterilized as pre-
scribed by subsection (A} 10)(e).

Slanehtering Other Species.

The kill floor and equipment shall be completely washed

down with hot water and soap. All contact eguipment
shall be sterilized before any other species is slauchtered.
Soap and water shall be used to clean all product contact

surfaces following ratite slaughter and processing.
3. Plant personnel shall change protective clothing and shall

wash their hands between the slauchter of ratites and
other species.

A slaughterhouse shall reimburse the Department for the

actual time spent conducting the official inspection at the fol-

Department inspector. $30 per hour; or

Contract veterinarian. $63 per hour, or

Clerical work per inspector day, $4; and

Travel. if applicable. as prescribed in A.R.S. §.38-623(C)

and (D).

If an inspector is not normally at a slaughterhouse, the plant
manager shall contact the Department 48 hours before ratite
slaughter and request that an inspector be provided to conduct
the official inspection and witness the slaughtering procedure,
If an inspector is not available, the Department shall provide
an inspector at the earliest possible date The plant manager
may request the Department to hire a contract veterinarian ta

conduct the official inspection and witness the shaughtering

procedure.
A slaughterhouse shall pay the cost of sampling,

s
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R3-6-106. Ante-mortem Inspection Procedures

Inspection Procedure
1. Aninspector shall ohserve each ratite from both sides, at

restand in motion. to determine whether abnormal condi-
tions exist. Abnormal conditions include loose stools
characterized by excessive fecal stains around the vent. a
pasty vent, or both, bloodv diarrhen, resurgitation of
food, disinclination to rise from sternal recumbency, and
weight loss particularly notable over the back and thighs.
Any ratite exhibiting physiological or pathological dis.
ease characteristics or other abnormal conditions shall be

identified as a suspect. segresated. and held for further
inspection by the inspector,

Ratite Washing. If the ratite is washed before slaughter. suffi-

cient time shall be allowed after washing for the ratite to be
enough to prevent drippine when stunned. ’

Other Marks and Devices. -

L Suspect.

2. Ratites shell be handled as suspects if they show
sigms of abnormalities or diseases, such as dirty. ruf-
fled feathers; swollen sinuses; eve discharge: nostril
discharge; diarrhea; swellings: lameness; ascites; or

cachexia,

b, Al ratites identified as suspect shall be tacged by

3%
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plant personnel with a serially numbered metal or
plastic lez band or tag bearing the term "Arizona
Suspect” except, if seorepated and handled as sus-
pect, ratites affected with conditions to the extent

that lesions would be readily detected on post-mor-
temn inspection need not be individually tapeed on

apte-mortem _inspection need not be ndividually
tageed on ante-mortem inspection with the ® Arizona
Suspect” tap,

Suspect ratites showing sipns of abnormatities or
diseases shall be segregated into desienated suspect
pens far examination by an inspector,

A ratite shall be slanghtered and retained as a sus-
pect until final post-mortem inspection by a contract

veterinarian or a Department veterinarian if the
inspector concludes the ratite is affected with a dis-
ease or condition that may cause condemnation of
the catcass on post-mortern inspection.

¢  Each ambulatory suspect shall be retained and
slanghtered af the end of the dav’s operation.

Condemned.

& Ratites determined to be condemned op ante-mor-

tem inspection shall be identified as Arizona Con-
demped in a2 manner approved by the State
Yeterinarian, decharacterized, and disposed of in a
manner that precludes use as human or animal food.

Condemned ratites shall either he promptly or
humanely killed and disposed of by plant eraplovees
or, with permission of the State Veterinarian, held
for observation or treated or both. in separate facili-

ties on the premises Following recovery. the held
ratite may be reexarmined by an inspector. If normal,

the held ratite may be passed for slaughter as suspect
with the permission of the State Veterinarian,
Dead-on-arrival (DOA) carcasses shall be tapped
“Arizopa Condemned” decharacterized. and dis-
posed of in a manner that precludes use as human or
animal food. ‘
Carcasses shall be decharacterized with 1 of the fol-

lowing denaturing apents:
i Charcoal (finely powdered) with a minimum 1

b. per 100 ths meat,
i F-D&CBle?2.
. F-D& C Green 3. or

R et s S T 4.

iv. Liguid charcoal.

Downers,

2, Allratites termed downers shall be identified as Ari-
zona Suspect.

b, All downers, including those showing signs _of
trauma, shall be examined by an_inspector. The

pature and extent of the examination shall be suffi-
cient to determine whether the ratite should be con-
demned. passed for slaughter as suspect. or held for
further observation.

Downers shall be handled as expeditiously as possi-

ble.

4 Carcass disposition for those passed for stanshter
shall be based on ante- and post-mortem findings
and, when necessary. on laboratory results.

Poisoning, Ratites exhibitine signs of drug or chemical

poisoning shall be withheld from slaughter. The State

Veterinarian shall be immediately notified as to the his-

tory, number of ratites involved svmptoms, and other
pertinent information.
Reportable Diseases.

2 If 2 reportable disease is suspected. the inspector
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shall potify the plant management and immediately
inform the State Veterinarian,

b. Ratites with or suspected of having a reportable dis-
ease may be removed from the plant at the pro-
ducer’s request with the approval of the State
Veterinarian. These ratites are subject to federal and
state laws on disease control and eradication.

D. Electronic Identification Device (BID) Certification

T

2,

[l

4

The producer shall certify whether the producer or a pre-
vious owner used an EID to identifv a ratite If an EiD
was used, the producer shall state <the location of the
device in each ratite.

If the ratite does not have an EID. the ratite producer shall
certify the absence of the device in each ratite. The plant
manager shall provide the certification to the inspector at
the time the ratite is presented for ante-mortemn inspec-
fion,

Prior to skinning, the plant manager shall scan all ratites
to determine the presence and location of the BID.

The EID shall be removed and disposed of to prevent its
entry into edible product. edible rendered product. or any
rendered product destined for use in animal foods. Car-
casses known to contain BIDs shall not pass post-mortem
inspection until the device is removed and presented o
the inspector, I an EID cannot be located, the part of the
carcass where the device is removed and presented to the
inspectar. If an EID cannot be located, the part of the car-
cass where the device was implanted shall be condemned
and placed in a container marked "condemned.” This con-
demned part shall enter normal rendering operations and
shall not be used in processing animal foods. Unless the
part of the carcass where the EID was implanted is con-
demned, none of the carcass will pass inspection,

E. Drug Use Certification The producer shall complete and sign
2 Drug Certification For Ratites form provided by the Depart-
ment stating whether the ratite has been treated with, or other-
wise given vaccines or medications.

R3-2-107.

Slaughter Procedures

A. Pre-evisceration

1,

2
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Humane Handling.

a. Al ratites shall be handled in a manner that prevents
peedless suffering,

b Downer ratites shall not be drageed while conscious.

c. Feed and water shall be supplied to all ratites held
more than 24 hours,

Stunning. Ratites shall be rendered unconscious by an

glectrical or captive bolt stunner, hobbled or shackled

after stunning. and hoisted from the dry landing area by 1

or both legs.

Biceding.

a A cut shall be made through the thoracic inlet to
sever the heart or major arteries and veins exiting the

heast to ensure complete bleeding.
For_emus, immediate removal of the head is an

acceptable alternative to severing the heart or major
arteries and veins exiting the heart. The procedure
for head removal prescribed in subsection 2
shall be followed if this option is chosen.
Feather Removal.
a. Fegthers mav be removed by dry hand picking on
the kill floor {after stunning) if it can be done with-
out_contaminating the kill floor with dander and
feather dust. The floor shall remain reasonably fres
of feathers.
Feathers may temain on the wing tips and tail if the
wing tips and tail are removed during skinning. All

g
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removed feathers shall be stored in containers away
from the exposed carcass. If required by the inspec-
tor, the skin shali be rinsed to remove loose dander
and dust.

Feathers may be picked before or after air injection.
Feather follicles remaining on the carcass after skin-
ning shal| be removed by trimming.
De-feathered carcasses shall be transferred to the
gvisceration area. Plant emplovees who work in the
pre-evisceration area shall wash their hands, arms
and apron to remove dust and dander before begin-
nipg the skinning and evisceration operations. If
necessary to reduce contamination from dust and
dander during evisceration, the  inspector may
require a washdown of the kill floor before eviscera-
tion begins,

Alr Injection.

2. Compressed air injection shall be conducted in a
sanitary manner that includes air filtration and injec-
tion needle disinfection. Air filration shall consist
of not less than 2 stases. An initial stage of air filga-
tion shall occur at or near the use point and consist
of an aerosol or coalescing filter. capable of filtva-
tion to not more than .75 microns, for the removal
of oil and water. A subsequent stage of air filtration
shall occur at or near the point the needle hose
attached to the air line and consist of a particulate
filter capable of filiration to not more than 0.3
microns, The filters shall be maintained by inspect-
ing regularly to ensure they are working propetly,
and cleaning or replacing when necessarv. The
iniection needle shall be disinfected by placement in
water that 1s not less than 180°F. for at least 10 sec-
onds immediately before each infection,

b,  When air is injected the neck and the vent shall be

tied after air injection and before skinning to mini-

mize leakage of cloacal material in accordance with
subsection (BY1). If leakage occurs, the carcass
shall be washed before skinning.

=N
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B. Skinting and Evisceration.
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Venting/Bunging The vent shall be excised, in a manner
that prevents contamination from cloacal material. After
the attachments to the vent are logsened. the vent shall be
drawn from the carcass, encased ina plastic bag, and tied.
Head Removal,
a. I the head is removed immediately after stunning,
the head shall be removed by cutting the skin of the
neck to expose the esophagus and trachea The
esophagus shall be loosened from the neck, severed
from the head, stripped from the neck, and tied.
If the neck is saved as edible product, the head shall
be_removed and placed adjacent fo the viscera
inspection _station after the skin of the head is
excised o the ventral part of the beak. If the neck is
not saved as edible product. the neck with the head
attached mav be skinned, severed, and placed adia-
cent to the viscera inspection station. The cervical
vertebrae may be sawed through to remove the head
orneck, or both,
& When the breast plate is removed to facilitate evis-
ceration, tying the esophaous may not be required.
The head and trachea shall be removed from the
peck and presented for inspection.
d. Identification of the geck, head, and corresponding
carcass shall be maintained unti! final inspection of
the ratite and the EID certification preseribed in R3-

= -
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2-103(D(3) and (4) is completed. The head shall be

bandled so it will not cause contamination of edible
parts.
Skinning.
a, Leg and Foot Removal,
i. If the feet toes, and lower legs are removed
before proceeding with the skinning operations,

the skin shail be carefully reflected _at 2 point
distal to the hock joint, and the leg shall be
sawed through, approximatelv 3 inches below
the hock, to remove the lower leg and foot.
Care shall be taken not to contaminate the

exposed neck with dirt and dander from feet
and legs.
H, If the feet and lower leps are removed after

skinning the carcass shall be hune by a toe and
refiected radially at the toe joint. the complete

leg shin shall be removedasa single piece with
the body skin. The lower les and foot may then

be removed below the hock as described in sub-

section (BY(3Y(a)(i).

A sterilized chain may be attached proximal to
the tibiotarsal-tarsometatarsal (hock) joint for

—
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hanging the carcass, or 2 separate hooks may & Trmming and Carcass Washing. The carcass shall be
be used for haneine the carcags by the tendons, trimmed of all defects and visible contamination. After
b. Skin Removal. the carcass inspection has been completed. the carcass
i Skinning mav be started on the cradle and fin. shall be washed.
ished on the hoist. The skin shall be opened I Contamination Carcasses or parts of carcasses contami-
lengthwise on the ventral midline. The skin nated by contact with diseased carcasses shall be con-
shall be reflected away from the carcass to pre- demned unless all contarminated tissues are removed
vent contamination of exposed tissues. Care promptly,
shail be taken to prevent carcass contamination 8. Retained Product. When product is retained for further
with _dander, feathers. feces, urine {in inspection, identity and wholesomeness shall be pre-
ostriches). or other exiraneous material. served. Identity shall be maintained by keeping the prod-
ii. Remaining fatty tissue that contains pinfeathers uct under department tock or seal, or by using retained
which pulled throueh the skin during the skin- tags. Product wholesomeness shall be maintained by pre- -
ning_process may be saved only ag inedible ¥enting contamination, dehvdration, and decomposition
product. The fatty tissue containing the pin- with plastic bags or other refrigeration or freezing means.
feathers shall be removed by trimming. Trans- If necessary, samples of retained product mav be sent to
ferring fat from a fat carcass to a lean carcass is the laboratory.
prohibited. .
iii, If contamination occurs during the handling of ~ R2:2:198.  Post-mortem Inspection Procedures
- Carcasses organs and other 231'1'3 the contami- & Mwm@’mm%
nated carcass organs, or other parts shall be EIS and locs g:}d ACCOMDANYING, VISCEra, An_ £AICASS, Dart, Ot
romptly removed by the plant emplavee in o v:sce_ra_exhlbmn. hysiological or pathological disease char-
mLM___J,._L_._..M___am er approved by the Mmspector. acter[snc§ that‘ might rend_er the garcass or any par adulterated
iv. Carcasses shall not contact each other from the si_xall Egc_ ‘dfm‘wmw—ﬁﬁ%ﬁm
- bleeding area fo the last inspection point, MWW
Neck Removal. If the neck touches the fioor, the contam- 20, T.he laentity of thgwwww
inated portion shall be removed and identified to the car maintained until a final inspection has been completed.
cass. The contaminated portion shall be condemned. B. Each £arcass and all organs and other arts_of CALcasses that
W are not diseased. adulterated, or natm:al! med:blg shall ’be
mﬁon be inS with a midliﬂc abdcminal inCi" [.gassed ‘fﬂr human food and Stamged Wlth the OfﬁCIHI SECC[GS
sion caudal to the breast plate. The sternum and. in inspection brand, L
ostriches. the public symphysie chall be solit witha &= Thc? carcass or parts of a carcass of all Iatites inspected at a
mm% registered s}au hteshouse and found at the time of post-mor-
mm te§n mspection, or at anv subsequent inspection, to be aﬁ‘ec_ted
m‘?ﬁm with anv of the diseases or conditions named in this this Article
mmmm shall be disposed of in accordqnce with the 11_1§tmc ions _m ons in sub-
rmLemoved by sawing throngh the ribs thcmp-_“saw shall section ertaining to the disease or condition. The inspec-
..._.___....‘L,,....__g_____g__,___m__________be directed foward the outside of the thorax to pre- tor shall decide the manner of disposal for each carcass. oroan
vent damage to the viscora, of. other part not specifically covered by this Article. If the
b, ““‘"""’"‘g"‘“‘“““‘"‘"—-me alvis (nubic hysis) of the ostrich shall be 1nsgector is in doubt concerning the disposition, theﬂ: State Vet~
= spread for visibility after being spiis to aid in pre- erinarian shall make the final determination. Specimens from
venting puncturing the urinary bladder at the time .._._..__......_.‘L___._____,___“___gz_,gp___wﬂw carcass ma b? sentloa Igborato. 2p] rovgd by the State S‘tate
the vent is excised. bagoed. and tied. The bassed Veterinarian for histopathological, microbiological, or toxico-
Sl D SARRRG, DERRSC, 200 HeG, he Dagped logical diagnosis.
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and tied vent shall be pulled through the pelvis and
abdominal cavity.

Part of the abdominal walls may be removed before
evisceration to inerease visibility of internal organs,

Evisceration shall be done on the hoist,
The liver, spleen, intestinal tract. testes (or ov
and gviduct). and lunes shall be reflected in a caudal

to ¢ranial direction by cutting and blunt dissection

without causing contamination of any part of the

carcass or edible product. Care should be taken to
avojd penetrating the put.
Ihe intestinal tract oviduct. and ovarv shall be

laged in a separate tray for insmection, The he
lunes. trachea testicles. liver, and spleen shall be
placed in a separate tray. The kidneys shall be

observed in their pel pelvie crvpts on the the carcass by the
inspector befors their removal from the o ts by the

eviscerator, Thev shall be reinspected in the trav
with the intestinal fract,

Evisceration procedures different from those
described in subsections (BY(5)2) and (b) may be
accep_tab!e provided they are apnroved bv the
inspector and do not alter the i inspection progedure,
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Inspection Procedures,

Digestive Svstem. The inspector shall ohserve the esoph-~
agus. proventriculus, ventriculus {eizzard), small intes-

tine {including the cecum and pancreas). the rectum

¢loaca, urinary bladder (in ostriches). and vent.
Head. The inspector shall inspect the head by incising
the skin of the throat up to the ventral part of the beak

The skin and tissues shall be reflected laterally exposing
the tissues of the head. Any abnormalities shall cause the

carcass to be identified as suspect. The neck shall be
inspected with the head if both were removed together.

Heart. The inspector shall palpate, open, and observe the
heart for abnormal conditions. The cut surfaces of the

muscle, inner surfaces. and valves shall be observed.

Kidney, The inspector shall observe the kidneys in their
crynts (of the synsacrum) on the carcass and observe, and
palpate them in the intestinal tray after carcass inspection.
After the inspector examines the kidnevs on the carcass. 2

plant emplovee shall remove the kidneys from the carcass
and present them for further inspection on the lower tray

of the viscera truck. After inspection of the kidneys is

complete, the kidnevs shall be condemned as inedible.
Liver. The inspector shall observe. and palpate the liver
for any swelling. abscess. nodule, or color change. The
gall bladder shall be observed on an emu or thea.

Lungs and Trachea The inspector shall observe the
lungs for any abnormal condition. such as thickening,
granulomatous condition. abnormal exudate, discolora-

tion. nodule, and abscess. The trachea shall also be
observed.

a, Ratite lunps shall not be saved for use as human
food. Thev shall be maintained under inspector con-
trol until properly disposed of,

b. Lungs not condemned may be used in the prepara-
tion of animal food at the registered slaughterhouse
with the approval of the inspector, or they may be
distributed from the slaughierhouse in commerce for
animal food manufacturing purposes or to pharma-
gcentical manufacturers for pharmaceutical use, if
they are Iabeled as “Inedible Ostrich Lungs — for
Animal Food or Phammaceutical Manufacturing
Only.”

Spleen. The inspector shall observe and palpate the
spleen.

Viscera. The inspector shall palnate the viscera, visceral

organs, and internal fat for abnormal swelling. coloration

change, nodule. thickening. abscess, or other inflamma-
tory progess. Incisions shall be made when necessary for

further inspection.

Diseases or Conditions to be Considered in Post-mortem.

Airsaceulitis. The sbdominal and thoracic air sacs shall

be ohserved before, during. and after evisceration. Car-
casses with evidence of extensive involvement of the air
sacs_with airsacculitisor or those showing airsacculitis
along with systemic changes shall be condemnped. 1ess
affected carcasses may be passed for food after complete

removal and condemnation of all affected tHissues includ-
ing the exudate.

Anemia.  Carcasses of ratites too anemic to produce
wholesome meat shall be condemped.

Anthrax,
a.  Carcasses found before evisceration to be affected
with_anthrax shall not be eviscerated but shall be

retained. condemned or disposed of in 2 manner that
precludes use as human or animal food.
b.  After_evisceration, anv carcass or part, including
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hides, feathers, viscera and contents, blood, or fat of

a ratite affected with anthrax, shall be condemmned

and immediately disposed of in 2 manner that pre-
cludes use as human or animal food.

Any part of a carcass that is contaminated with
anthrax-infected material through contact with

soiled instruments shall be immediately condemned
and disposed of in a manner that precludes use as

human or animal food.

Any portion of the slaughterine department contami-
nated through contact with anthrax-infected mate-
ral, including the bleeding area gambrelling bench,

floors, _walls, posts, platforms. saws, cleavers,

knives, hooks, and emplovees’ boots and aprons.
shall be cleaned immediately and disinfected with a
disinfectant approved by the State Veterinarian,

¢, When a disinfectant solution is applied to ecuipment
that will afterwards contact product, the equipment
shall be rinsed with potable water before the contact.

Arthritis.

a, Garcasses affected with arthritis that is localized and
not associated with systemic chanoe may be passed

for human food after removal and condemnation of

all affected parts,

Affected joints shall he removed and condemned.

To avoid contamination of the meat that is passed

for_human_food. the joint capsule shall not he

opened until after the affected joint is removed.

¢ Carcasses affected with arthritis shall be condemned
when there is evidence of systemic involvement.

Biological Residues.

a, Carcasses, organs, or other parts of carcasses shall
be condemned if the inspector determines they are
adulterated because of the presence of biological
residues.

b. Ratites suspected of having been treated with or

exposed to any substance that mav impart a biologi-
cal residue that would make the edible tissue unfit

for human food or otherwise adulterated shali be

identified as Arizona Suspect. These ratites may be
released from the slaughterhouse with permission

from the State Veterinarian. When the metabolic
processes_have reduced the residue sufficiently to
inzke the tissues fit for human food and otherwise
not adulterated the ratite may be returned for

slaughter. To aid in determining the amount of resi-
due present in the tissue. the inspector may permit
the slaughter of any affected ratite for the purpose of
collecting tissue for analysis of the residue, This
analysis may include the use of ip-plant screening

procedures desioned to detect the presence of anti-
microbial residues,

All_carcasses, edible orpans. and other parts. in
which biolopical residues are found that render the
articles adulterated shall be marked as “Arizona
Condemned” and disposed of in a_manner accept.
able to the Department, kept separate from all other
condemmned carcasses or parts. and not used for ani-

mat food,

Bruises. Any carcass or part of a carcags that is badly

bruised shall be condemned. Parts of a carcass that show
only slight reddening from a bruise may be trimmed and
passed for food.

Central Nervous System Disorders. Ratites with centra]
nervous system disorders such as depression, drowsiness,

e
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weakness, coma. stagpering circling, or muscular frem-
ors shall be condemned.

Coritamination.

2. Atthetime of any inspection, each carcass or part of

a_carcass that is adulterated due to contamination
shall be conderaned, except that any carcass or part
of a carcass that may be made unadulterated by
reprocessing need not be condemned if reprocessed
under the supervision of an inspector and found to

be not adulterated after reinspection.

Any carcass accidentally contaminated during
slaughter with digestive fract contents tents shall not be
condemned if gromgtlz reprocessed under the super~
vision of an inspector and found to be not adulter-
ated after inspection. Contaminated surfaces shall

be removed only by trimming.
Carcasses contaminated by volatile oils, paints. poi-

sons. gases. or other substances that render the car-
casses adulterated shall be condemnned. Any orean
or other part of a carcass that has been accidentally
mutilated during grocessing shall be condemnsd,

and if the whole carcass is affected, the whole car-
cass shall be condemned.

Decomposition.  Carcasses deleteriously affected by
posi-mortem chanpe shall be disposed of as follows:
Carcasses that have reached a state of putrefaction or
stinking fermentation shall be condemned:

b Carcasses affected by tvpes of post-mortemn change
that are superficial in nature may be passed for
buman food afier removal and condemnation of the
affected parts,

10. Drug Withdrawal, Ratites that receive a drug or chemical
and are presented for slaughter before the required with-

drawal period is complete shall be withheld from slaugh-
ter until the withdrawal period elapses,

1l. Emaciation. Carcasses too emaciated to produce whole-
some meat and carcasses that show a serous infiltration

of muscle tissue, or a serous or muceid degeneration of
fatty tissue, shall be condemned. A gelatinous change of

the fat of the heart of well-nourished carcasses and mere
leanness shall not be classed as emaciation,
12, Emerpency Slaughter.
2.  Emergency slaughter may be allowed with the per-
mission of the State Veterinarian,
b, Memersency slaughter is granted, the ratite shall be
marked “Not For Sale” and no inspection will be
required. Meat from these ratites shall be used only
by the owner.
Sick or dving ratites, or ratites treated with a drug or
chemical and presented for slaushter hefore the

reguired withdrawal period. are not covered by
emergency slaughter provisions,

13. Escaped Ratites; Control. Tranquilizers shall not be used
on ratites destined to slaughter. If a tranquilizer is used.
the inspector shall consult the State Veterinarian for han.
dling and disposition of involved ratites.

14, Inflammatory Conditions. Any orean or otber part of a
carcass that is affected by inflammation shall be con-

demned: when the lesions are of a character or extent nt as
to affect the whole carcass, the whole carcass shall be
condemned.

13, Livers with the following diseases or abnormalities shall
be condemned:
2. Inflammation,  abscess, necrosis,
umors;

b, Livers with 1 large cyst or several small eysts:
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cirthosis, _or
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Discoloration caused by bile duct disorders;
Enterohepatitis: or
Contamination from intestinal contents or noxious

materials.

Ie je-je

16. Lungs and Traches Inspection. Lungs affected with dis-

case or pathology and lungs adulterated with chemical or
biglogical residue shall be condernned and identified as
Arizona Inspected and Condemned. Condemned lungs
may not be saved for animal food,

17. Muscular Inflammation, Degeneration, or Infiltration.

2. If muscular lesions are found to be distributed so

removal is impractical, the carcass shall be_con-
demned,

If muscular lesions are found to be distributed ited so
removal is practical, the following requirements
shalt zovemn disposal of the carcasses. edible organs,

and other parts of carcasses showing the muscular
lesions:

i If the lesions are localized so that the affected
ssues can be removed. the unaffected parts of
he carcass may be passed for human food after
the removal and condemnation of the affected
If part of the carcass shows numerous lesions,
if compiete extirpation is difficult and unces-

tainly accomplished, or if the lesion renders the

part unfit for human food. the part shall be con-
demned.

1f the lesions are slight or insignificant from a
standpoint of wholesomeness, the carcass or
parts may be passed for use in the manufacture
of comminuted cooked product after removal
and condemnation of the affected portions.
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18. Myiasis _Ratites with wounds infested with maggots

shall be segrepated and maggot specimens submitted to

the State Veterinarian to_identify possible screwworm
infestation.
19. Neoplasms.
2 An individual orean or other part of a carcass
affected with a neoplasm shall be condemned.
If there is evidence of metastasis or that the general

condition of the ratite has been ad adversely affected by
the size, position, or nature of the neoplasm. the
entire carcass shall be condemned,

Carcasses of ratites affected with anv | or more of

the several forms of the avian leukosis complex shall
be condemned.

20. Nutritional Problems,

2 The long bones of ratites may exhibit changes due to
. hormonal imbalance, nufritional deficiency
excess {osteomvelosclerosis in laying birds). Car-
casses showing such bony changes with no other
pathology may be passed for food.

Lesions resulting from visceral gout or chalk-like

deposits in joints or pleura. shall be removed by
trimming. Carcasses with visceral gout lesions dis-

tributed so that removal is impossible or impractical

shall be condemned,

=
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21, Parasites, Organs or other parts of carcasses Infested

with parasites or which show lesions of parasite infestas
tion shall be condemned. If the whole carcass is affected,
the whole carcass shall be condemned.

22, Plgmenm Conditions.
a. Carcasses showing generalized pigmentary deposits

shall be condemned.

b, The affected parts of carcasses showing localized

Volumne 2, Issue #24
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pigmentary deposits to be unwholesome or other-
wise adulterated shall be removed and condemned.

Any part of a carcass that is green-struck shall be
condemned. If the carcass is so gxtensively affected
that removal of green-struck parts is impracticable,

the whole carcass shall be condemned,

o

23, Research Ratites Presented For Slauchter.

2 No ratite used in any research investigation involv-

ing_an experimental biological product. drue. or
chemical shall be eligible for slaughter at a regis-
tered slaughterhouse unless:

i, The operator of the slaughterhouse: the sponsor

of the investigation, or the investigator submits
to the State Veterinarian data or a summary
evaluation of the data that demonstrates use of

the biological product. drug. or chemical will
not result in the ratite products being adulter-
ated; and the State Veterinarian approves the
slanghter,

H,  Written approval by the State Veterinarian shall
be furnished to the inspector before the time of
slaughter.

The inspector or the State Veterinarian may denv or

withdraw _the gnnroval for slaughter of any ratite

subject to the provision of this subsection when

deemed necessarv to ensure that all products pre-

pared at the registered slaughterhouse are free from

adulteration.

=

24. Synovitis, _Carcasses with localized synovitis may be

passed for food after removal of affected tissues: those
with evidence of systemic effects shall be condemned.

23. Systemic Condition - Senticemia or Toxemia.

2. All carcasses affected so consumption of the prod-
ucts _may cause food poisoning shall be con-
demned, This includes all carcasses showing sigms
of:

i Acute inflammation of the lunes. pleurs, peri-
cardium, peritoneum. or meninges:

il.  Sgpticemic or toxemic disease. or an abnormal

i, QGangrenous or severe hemorrhagic enteritis or
gastritis:

iv, Septic pericarditis; or

v, Egg peritonitis or bacterial enteritis.

b When a systemic condition is evident, carcass and

viscera shall be condemned.
Tuberculosis. Carcasses affected with tuberculosis shall
be condemned.

Final Trim and Rinse (Carcass Inspection)
|

After evisceration the external and cut surfaces of the

carcass, the thoracie and abdominal-pelvic cavities, and
kidnevs in their crypts shall be observed for lack of lack of or
abnormal body fat. inflammation. ot evidence of peritoni- peritoni-
tis or pleuritis before removing external fat.
The carcass shall be trimmed of all visible contamination
and thoroughly rinsed with potable water. After rinsing.
the inspector shall make a final ingpection. Trimmed
parts, including external fat containing pin feathers or
feather guills, shall be placed in containers marked “ined-
ible” The carcass shall be chilled to 40° after the final
inspection unless further progessing is done within 2
hours and subseguently chilted.
Carcasses showing evidence of having died of causes
other than slaughter shall be condemned.
Carcasses shall be retained for further examination by a
contract veterinarian when presented with conditions that

I®

may require complete condemnation of the carcass, or
when an inspector is not certain of the pathological pro-

cess and carcass disposition.

Official Marks and Devices to Identify Inspected and Passed

Products of Ratites,

1.

o

Ihe Arizona Inspected and Passed brand for carcasses or

parts_of carcagses shall include the foilowzng words
between a_double friangle: “Inspected, Passed, and
ADA” The “P” number shall be contained within the

inper triangle. Each carcass shall bear a label identifying
Carcasses bearing the approved Arizona nspected and
Passed brand and the appropriate “P” number may enter a
tegistered processing establishment, as prescribed in R3-
2-109, for further processing,

H. Condemned Carcasses and Parts of Carcasses.

i

e
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Carcasses and parts of carcasses condemned on post-mor-
tem _inspection shall be decharacterized with USDA-
approved denaturing apents as prescribed in R3-
103(C)(d).

Condemned ratite carcasses and ratite meat may be used
in the preparation of animat food with the approval of the

State Veterinarian.

2. True containers of ratite meat or meat products from
condemned ratites for use in the preparation of ani-
mal food shall be identified with the following infor-
mation in letters at least 3/4 inch in heisht on all

sides or in at feast 2 places if the container has less
than 4 sides:

The species of ratite;
“Ratite meat from dead ratites for animal food

only and not for human consumgtzog,” and
“Denatured with
The cotrect statement of net wmgﬁt; and
The name and address of the registered proces-
SOT.
Before the denaturing acents ave applied to pleces
more than 4 inches in diameter. the pieces shall be
frecly slashed or sectioned. The denaturing agent
shall be mixed thoroughly with all of the material to
be denatured and shall be applied in such quantity
and _manner that it cannot easily and readily be
removed by washing or soakine. Denaturant shall be
used to give the ratite meat. ratite meat by-products.
raw _animal fat or rendered animal fats and oils, a

distinctive color. odor, or taste so the denatured
material cannot be confused with an article of
human food. The application of any of the denatur-
ing acents Hsted in this Section to the outer surfaces
of molds or blocks of boneless ratite meat ratite
meat by-products, or ratite meat food products is
adeguate.

All denaturing shall be done immediately upon con-
demnation of the ratite meat or product. after the
ratite meat or product is prepared, or during prepara-
tion of animal food products.

Every_carrving container in which animal food
obtained from a dead ratite is packased shall bear
the phrase “Animal Food Only” with markines on at
least 2 sides in letters 2 inches high. The exterior
surface shall be sufficiently absorbent so that the
markings will not become iHegible during handling,
storage, or transportation of the container.

Sales of animal food obtained from a dead ratite are
permitted only to kennels. zoos, and animal food
manufacturing plants licensed by the Department,

i;:.‘:i."'
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The purchaser and animal food manufacturing plant

shall maintain records of these sales.
A slaughterhouse that wishes to appeal a decision of

imdd

or “USDA Inspected and Passed” products in the

preparation of ail ratite meat and ratite meat food

brogugts,

an _inspector as to carcasses or parts of carcasses that B. All non-meat products used in the preparation of a ratite food

kave been condemned. may appeal the decision fo product shall be approved by the Food and Drug Adninistra-
the State Veterinarian. If the slaughterhouse is not tion (FDA).

satisfied and wishes to make a further appeal. it may €. Labeling and containers.

submit an appeal to the Director, pursuant to 3 1
AAC 1 Article 1.

R3-2-109. Processing Establishment Requirements
A. To prevent aduiterated ratite products from entering intrastate
or interstate commerce. each processing establishment shall be

kept in a clean and sani condition and shall meet the

requirements prescribed by R3-2-105(A¥4) throuph (12} and

the following requirements:

1. A ratite meat processor other than a slauphtering estab.
lishment shall have at least 1 daily inspection visit by an
inspector when the establishment is in operation.

2. A ratite meat processor, mentioned in subsection (A1)

and a staushtering establishment with state meat inspec-

tion service that processes ratite meat or ratite meat food

products shall:

2. Allow all ratite meats used for processing to be rein-
spected and condemned in whole or in part, if neces-
sary,

b. Permit the inspectors to inspect all onerations in the
processing of ratite meat and meat food products to
gnsure that the operation is conducted in a clean and

sanitary manner and in conformity with the provi-
sions of this Article.

[
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At the time thev leave the establishment. all ratite prod-
ucts inspected at a registered processing establishment

and found to be not adulterated shali bear. on their ship-

ping containers and immediate containess, in distinctly
legible form. the following:
The true name of the product, including the species

name:

The ingredient statement if the product contains 2 or
more ingredients:

The name and address of the processing company:
I

“Keep refrigerated” or “Keep Frozen” statement;

The Arizona Inspected and Passed Brand.

The net weight of the product: and
A reproduction of the FDA-approved safe handling

Statement.
The Department shall reguire nonconsumer packased
carcasses at the time they leave the establishment to bear
the information listed in subsections (C)(1)(a) throush

=
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No product shall be sold or offered for sale by any person
in_intrastate or interstate commerce under anv name or

other marking or labeling that is false or misleading or in
any container of a misleading form or size.

& Use only “Arizona Inspected and Passed” products
NOTICE OF PROPOSED RULEMAKING
TITLE 9. HEALTH SERVICES
CHAPTER 22. ARIZONA HEALTH CARE COST CONTAINMENT SYSTEM (AHCCCS)
ADMINISTRATION
PREAMBLE
1. Sections Affected Rulemaking Action
R9-22-339 Amend
RO-22-401 Amend
R9-22-402 Amend
R9-22.403 Amend
R9-22-404 Amend
R9-22-405 Amend
R9-22-406 Amend
R9-22-801 Repeal
R9-22-801 New Section
R9-22-802 Repeal
R9-22-802 New Section
R9-22-803 Repeal
R9-22-803 New Section
R9-22.804 Repeal
R9-22-804 New Section
R9-22-1001 Amendment
R9-22-1002 Amendment
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