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Food Safety and Inspection Service, USDA § 314.3

(1) The lower opening of the tank
shall first be sealed securely by a Pro-
gram employee, except when perma-
nently connected with a blow line; then
the condemned products shall be placed
in the tank in his presence, after which
the upper opening shall also be sealed
securely by such employee, who shall
then see that the contents of the tank
are subjected to sufficient heating for
sufficient time to effectively destroy
the contents for human food purposes.

(2) The use of equipment such as
crushers or hashers for pretanking
preparation of condemned products in
the inedible products department has
been found to give inedible character
and appearance to the material. Ac-
cordingly, if condemned products are
so crushed or hashed, conveying sys-
tems, rendering tanks, and other equip-
ment used in the further handling of
crushed or hashed material need not be
locked or sealed during the tanking op-
erations. If the rendering tanks or
other equipment contain condemned
material not so crushed or hashed, the
equipment shall be sealed as prescribed
in paragraph (a)(1) of this section. If
the crushed or hashed material is not
rendered in the establishment where
produced, it shall be denatured as pro-
vided for in § 314.3 before leaving such
establishment.

(b) The seals of tanks shall be broken
only by a Program employee and only
after the contents of the tanks have
been treated as provided in paragraph
(a) of this section. The rendered fat de-
rived from condemned material shall
be held until a Program employee shall
have had an opportunity to determine
whether it conforms with the require-
ments of this section. Samples shall be
taken by Program employees as often
as is necessary to determine whether
the rendered fat is effectually dena-
tured.

(c) Carcasses of animals condemned
under § 309.3 of this subchapter may be
disposed of as provided in § 314.3, in lieu
of tanking, with the approval of the in-
spector.

§ 314.2 Tanking and other facilities for
inedible products to be separate
from edible product facilities.

All tanks and equipment used for
rendering, otherwise preparing, or stor-

ing inedible products must be in rooms
or compartments separate from those
used for preparing or storing edible
products. There may be a connection
between rooms or compartments con-
taining inedible products and those
containing edible products as long as it
does not cause the adulteration of edi-
ble product or create insanitary condi-
tions.

[64 FR 56416, Oct. 20, 1999]

EFFECTIVE DATE NOTE: At 64 FR 56416, Oct.
20, 1999 § 314.2 was revised, effective Jan. 25,
2000. For the convenience of the user, the su-
perseded text is set forth as follows:

§ 314.2 Tanking and other facilities for ined-
ible products to be separate from edible
product facilities.

All tanks and equipment used for ren-
dering, otherwise preparing, or storing ined-
ible products shall be in rooms or compart-
ments separate from those used for preparing
or storing edible products. There shall be no
connection between rooms or compartments
containing inedible products and those con-
taining edible products, except that there
may be one connecting doorway between the
slaughtering or viscera separating depart-
ment and the tank charging room of the in-
edible products rendering department. Pipes
and chutes installed in accordance with such
arrangements as are permitted by part 308 of
this subchapter, or as may be approved by
the Administrator in specific cases, may be
used to convey inedible and condemned ma-
terial from edible product departments to in-
edible product departments.

§ 314.3 Disposition of condemned prod-
ucts at official establishments hav-
ing no tanking facilities.

(a) Carcasses, parts of carcasses, and
other products condemned at an offi-
cial establishment which has no facili-
ties for tanking shall, except as pro-
vided in paragraph (b) of this section or
elsewhere in this part, be destroyed in
the presence of an inspector by inciner-
ation, or denatured with crude carbolic
acid, or cresylic disinfectant, or a for-
mula consisting of one part FD&C No.
3 green coloring, 40 parts water, 40
parts liquid detergent, and 40 parts oil
of citronella or any other proprietary
material approved by the Adminis-
trator in specific cases. When such
product is to be denatured, it shall be
freely slashed before the denaturing
agent is applied, except that, in the
case of dead animals that have not
been dressed, the denaturant may be
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