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(e) Rooms for mechanical deboning of
raw poultry. Rooms or compartments
where mechanical equipment for
deboning of raw poultry is operated
shall be maintained at 50 °F. or less.

(f) Storage and supply rooms. The stor-
age and supply rooms shall be kept in
good repair, dry, orderly, and sanitary.

(g9) Boiler room. The boiler room shall
be a separate room where necessary to
prevent dirt and objectionable odors
entering from it into any room where
dressed poultry or other poultry prod-
ucts are processed, otherwise handled,
or stored.

(h) Toilet rooms. Toilet rooms, open-
ing directly into rooms where poultry
products are exposed shall have self-
closing doors and shall be ventilated to
the outside of the building.

(i) Lunch rooms. Lunches and snacks
shall not be eaten in processing, pack-
ing, or supply rooms. If needed, sepa-
rate rooms or areas shall be provided in
establishment where employees eat
their lunches.

§381.48 Floors, walls, ceilings, etc.

(a) Floors. All floors in rooms where
exposed poultry products are processed
or handled shall be constructed of, or
finished with, materials impervious to
moisture, so they can be readily and
thoroughly cleaned. The floors in Kill-
ing, ice cooling, ice packing, eviscerat-
ing, cooking, boning, and cannery
rooms shall be graded for complete
runoff with no standing water.

(b) Walls, posts, partitions, doors. All
walls, posts, partitions, and doors in
rooms where exposed poultry products
are processed or otherwise handled
shall be smooth and constructed of ma-
terials impervious to moisture to a
height of 6 feet above the floor to en-
able thorough cleaning. All surfaces
above this height must be smooth and
finished with moisture-resistant mate-
rial.

(c) Ceilings. Ceilings must be mois-
ture resistant in rooms where exposed
poultry products are processed or oth-
erwise handled, and finished and sealed
to prevent collection of dirt or dust
that might sift through from the floor
above or fall from collecting surfaces
on equipment or exposed poultry prod-
uct.

§381.49

§381.49 Drainage and plumbing.

(a) General. There shall be an effi-
cient draining and plumbing system for
the plant and premises.

(b) Outside premises. The drainage sys-
tem must permit the quick runoff of all
water from buildings, and of surface
water around the official establishment
and on the premises; and all such water
shall be disposed of in such a manner
as to avoid the development of insani-
tary conditions at the establishment.

(c) Drainage of sewage and plant
wastes. (1) All drains and gutters shall
be properly installed with approved
traps and vents. The sewer system
shall have adequate slope and capacity
to remove readily all waste from the
various processing operations and to
minimize or, if possible, prevent stop-
page and surcharging of the system.
When the sewage disposal system is a
private system which is required to be
approved by a State or local health au-
thority, the applicant shall furnish the
Administrator a letter from the proper
health authority indicating that the
sewage disposal system is acceptable to
such authority.

(2) Interceptor traps which are con-
nected with the sewer system shall be
suitably located, and not near any edi-
ble poultry products department or in
any area where edible poultry products
are unloaded from or loaded into any
means of conveyance. To facilitate
cleaning, such traps shall have inclined
bottoms and be provided with suitable
covers.

(3) Each floor drain shall be equipped
with a deep seal trap, and the plumbing
shall be installed so as to prevent sew-
age from backing up and flooding the
floor, except that floor drains in areas
not regularly washed down will be ac-
ceptable without deep seal traps: Pro-
vided, That such drains are connected
to secondary drainage systems dis-
charging into a safe sink or basin (air
gap) that is properly trapped and vent-
ed: And provided further, That such
drains accomplish the objectives and
intent of this paragraph.

(4) Toilet soil lines shall be separate
from house drainage lines to a point
outside the buildings unless an auto-
matic backwater check valve is in-
stalled to prevent backflow. Drainage
from toilet bowls and urinals shall not
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§381.50

be discharged into a grease catch basin,
nor shall such drainage be permitted to
enter the sewer lines at a point where
there might be a possibility of such
drainage backing up and flooding the
floor of the building.

§381.50 Water supply.

(a) General: Except as provided in
paragraph (e) of this section, the water
supply shall be ample, clean, and pota-
ble with adequate pressure and facili-
ties for its distribution in the official
establishment and its protection
against contamination and pollution. A
water report, issued under the author-
ity of the State health agency, certify-
ing to the potability of the water sup-
ply, shall be obtained by the applicant
and furnished to the Administrator
whenever such report is required by the
Administrator in specific cases.

(b) An adequate supply of hot water
to enable proper cleaning shall be
available.

(c) Hose connections with steam and
water mixing valves or hot water hose
connections shall be provided at con-
venient locations throughout the plant
for cleaning purposes.

(d) The refuse rooms shall be pro-
vided with adequate facilities for wash-
ing refuse cans and other equipment in
the rooms.

(e) Nonpotable water is permitted
only in those parts of official establish-
ments where no poultry product is
processed or otherwise handled and
then only for limited purposes such as
on condensers not connected with the
potable water supply, in vapor lines
serving inedible product rendering
tanks, and in sewerlines for moving
heavy solids in the sewage. Nonpotable
water is not permitted for washing
floors, areas, or equipment, nor is it
permitted in boilers, scalders, chill
vats, or icemaking machines. In all
cases, nonpotable water lines shall be
clearly identified and shall not be cross
connected with the potable water sup-
ply unless this is necessary for fire pro-
tection. Any such connection must
have an adequate break to assure
against accidental contamination, and
must be approved by local authorities
and by the Administrator. Any untest-
ed water supply in an official establish-
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ment shall be treated as a nonpotable
supply.

(f) The circuit supervisor may permit
the reuse of water in equipment where
such water is used to thermally process
canned product packed in hermetically
sealed containers, provided:

(1) The reuse is for the identical
original purpose.
(2) AIll pipelines, reservoirs, tanks,

cooling towers, and like equipment em-
ployed in handling the reused water are
so constructed and installed so they
can be cleaned and drained, and are
kept clean.

[37 FR 9706, May 16, 1972, as amended at 51
FR 45633, Dec. 19, 1986]

§381.51 Lavatories, toilets, and other
sanitary facilities.

(a) Modern lavatory and toilet ac-
commodations and properly located fa-
cilities for cleaning utensils and hands
shall be provided.

(b) Adequate lavatory and toilet ac-
commodations, including but not being
limited to, running hot and cold water,
soap, or other acceptable agents (in
sanitary dispensers), toilet tissue, and
towels or other acceptable facilities for
drying hands, shall be provided. Lava-
tories shall be in or near toilet and
locker rooms and also at other places
in the plant as may be essential to the
cleanliness of all personnel handling
poultry products.

(c) Adequate lockers or other facili-
ties, shall be provided for employees’
wearing apparel, and for the storing
and changing of clothing. Wearing ap-
parel shall not be stored in rooms
where processing operations are con-
ducted.

(d) Suitable containers shall be pro-
vided for the temporary storage of
soiled linen, coats, aprons, and other
items of employees’ uniforms or work
clothing.

(e) Sufficient containers of metal or
other acceptable impervious material
shall be provided for used towels and
other wastes.

(f) An adequate number of hand
washing facilities shall be provided in
areas where poultry products are pre-
pared. Hand washing facilities accepted
in accordance with the procedures set
forth in §381.53 may be used in such
areas, provided that if hand-activated
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