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Testing level 

Sampling Rate (percent 
of estimated day’s 

slaughter) 

Certified Noncer-
tified 

A .................................................... 100 100 
B .................................................... 50 50 
C .................................................... 20 30 
(Start) D ......................................... 5 10 
E .................................................... 2 5 
F .................................................... 1 2 

(d) Testing of carcasses: 
(1) The inspector shall test all car-

casses as prescribed in paragraph (c) of 
this section. 

(2) Upon initiation of this program at 
an establishment, the inspector shall 
begin the testing rate for carcasses 
from healthy-appearing certified and 
noncertified calves at Level D as pre-
scribed in paragraph (c)(4) of this sec-
tion. The inspector shall increase the 
testing rate to the next higher level 
the following business day when three 
carcasses in 100 or less consecutively 
tested show a positive test result for a 
drug residue. The inspector shall de-
crease it to the next lower level when 
no more than two calves show a posi-
tive test result for a drug residue in ei-
ther 500 calves consecutively tested or 
all calves tested over a 60 working day 
period. 

(3) Test results shall be determined 
by the veterinary medical officer. 

(4) The establishment may designate 
one or more of its employees to aid the 
inspector in performing the swab bio-
assay test under the supervision of the 
veterinary medical officer who shall in-
terpret the results, maintain animal 
identification with the test unit, and 
ensure integrity of the testing pro-
gram. 

(5) All carcasses and parts thereof 
from calves selected for testing shall 
be retained until all test results are 
complete. 

(6) The veterinary medical officer 
shall condemn all carcasses and parts 
thereof for which there are positive 
test results and release for human con-
sumption all carcasses and parts there-
of for which there are negative test re-
sults. 

(7) If there is a positive test result, 
subsequent calves from the producer of 
the calf shall be tested in accordance 
with paragraph (e) of this section. 
These test results will not be included 

in computations to determine an estab-
lishment’s compliance record. 

(8) The veterinary medical officer 
may reduce inspection line rates when, 
in his/her judgment, the prescribed 
testing cannot be adequately per-
formed within the time available be-
cause the establishment’s compliance 
history dictates a need for extensive 
testing. 

(e) Calves from producers with a pre-
vious residue condemnation. The inspec-
tor shall perform a swab bioassay test 
on all carcasses of all calves in the 
group. The veterinary medical officer 
shall determine the test results and 
shall condemn any carcass and parts 
thereof for which there is a positive 
test result and pass for human con-
sumption any such carcass and parts 
thereof for which there is a negative 
test result. All subsequent calves from 
the same producer which has pre-
viously sold or delivered to official es-
tablishments any carcass that was con-
demned because of drug residues must 
be tested according to this paragraph 
until five consecutive animals test 
completely free of animal drug resi-
dues. 

(f) If the owner or operator of an offi-
cial establishment disagrees with the 
veterinary medical officer’s disposition 
of carcasses and parts thereof, the 
owner or operator may appeal as pro-
vided in section 306.5 of this chapter. 

[50 FR 32164, Aug. 9, 1985, as amended at 52 
FR 2104, Jan. 20, 1987; 55 FR 7475, Mar. 2, 1990; 
60 FR 66483, Dec. 22, 1995] 

§ 310.22 Specified risk materials from 
cattle and their handling and dis-
position. 

(a) The following materials from cat-
tle are specified risk materials, except 
when they are from cattle from a coun-
try that can demonstrate that its bo-
vine spongiform encephalopathy (BSE) 
risk status can reasonable be expected 
to provide the same level of protection 
from human exposure to the BSE agent 
as prohibiting specified risk materials 
for use as human food does in the 
United States: 

(1) The brain, skull, eyes, trigeminal 
ganglia, spinal cord, vertebral column 
(excluding the vertebrae of the tail, the 
transverse processes of the thoracic 
and lumbar vertebrae, and the wings of 
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the sacrum), and dorsal root ganglia 
from cattle 30 months of age and older 
and 

(2) The distal ileum of the small in-
testine and the tonsils from all cattle. 

(b) Specified risk materials are ined-
ible and prohibited for use as human 
food. 

(c) Specified risk materials must be 
removed from the carcasses of cattle, 
segregated from edible materials, and 
disposed of in accordance with § 314.1 or 
§ 314.3 of this subchapter. The spinal 
cord from cattle 30 months of age and 
older must be removed from the car-
cass at the establishment where the 
animal was slaughtered. 

(d) Requirements for use of the small in-
testine for human food. (1) The small in-
testine from all cattle may be used for 
human food if: 

(i) It is derived from cattle that were 
inspected and passed in an official es-
tablishment in the United States or in 
a certified foreign establishment in a 
country listed in 9 CFR 327.2(b) as eligi-
ble to export meat and meat products 
to the United States and it is otherwise 
eligible for importation under 9 CFR 
327.1(b), and 

(ii) The distal ileum is removed by a 
procedure that removes at least 80 
inches of the uncoiled and trimmed 
small intestine as measured from the 
ceco-colic junction and progressing 
proximally towards the jejunum or by 
a procedure that the establishment 
demonstrates is effective in ensuring 
complete removal of the distal ileum. 

(iii) If the conditions in paragraphs 
(d)(1)(i) or (ii) of this section are not 
met, the entire small intestine must be 
removed from the carcass, segregated 
from edible materials, and disposed of 
in accordance with §§ 314.1 or 314.3 of 
this subchapter. 

(2) The requirements in paragraph 
(d)(1) of this section do not apply to 
materials from cattle from countries 
that can demonstrate that their BSE 
risk status can reasonably be expected 
to provide the same level of protection 
from human exposure to the BSE agent 
as prohibiting specified risk materials 
for use as human food does in the 
United States. 

(e) Procedures for the removal, segrega-
tion, and disposition of specified risk ma-
terials. (1) Establishments that slaugh-

ter cattle and establishments that 
process the carcasses or parts of cattle 
must develop, implement, and main-
tain written procedures for the re-
moval, segregation, and disposition of 
specified risk materials. These proce-
dures must address potential contami-
nation of edible materials with speci-
fied risk materials before, during, and 
after entry into the establishment. Es-
tablishments must incorporate their 
procedures for the removal, segrega-
tion, and disposition of specified risk 
materials into their HACCP plans or 
Sanitation SOPs or other prerequisite 
programs. 

(2) Establishments that slaughter 
cattle and establishments that process 
the carcasses or parts of cattle must 
take appropriate corrective action 
when either the establishment or FSIS 
determines that the establishment’s 
procedures for the removal, segrega-
tion, and disposition of specified risk 
materials, or the implementation or 
maintenance of these procedures, have 
failed to ensure that specified risk ma-
terials are adequately and effectively 
removed from the carcasses of cattle, 
segregated from edible materials, and 
disposed of in accordance with para-
graph (c) of this section. 

(3) Establishments that slaughter 
cattle and establishments that process 
the carcasses or parts of cattle must 
routinely evaluate the effectiveness of 
their procedures for the removal, seg-
regation, and disposition of specified 
risk materials in preventing the use of 
these materials for human food and 
must revise the procedures as nec-
essary whenever any changes occur 
that could affect the removal, segrega-
tion, and disposition of specified risk 
materials. 

(4) Recordkeeping requirements. (i) Es-
tablishments that slaughter cattle and 
establishments that process the car-
casses or parts of cattle must maintain 
daily records sufficient to document 
the implementation and monitoring of 
the procedures for the removal, seg-
regation, and disposition of the mate-
rials listed in paragraph (a) of this sec-
tion, and any corrective actions taken. 
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(ii) Records required by this section 
may be maintained on computers pro-
vided that the establishment imple-
ments appropriate controls to ensure 
the integrity of the electronic data. 

(iii) Records required by this section 
must be retained for at least one year 
and must be accessible to FSIS. All 
such records must be maintained at the 
official establishment for 48 hours fol-
lowing completion, after which they 
may be maintained off-site provided 
such records can be made available to 
FSIS within 24 hours of request. 

(f) Sanitation of equipment used to cut 
through specified risk materials. (1) If an 
establishment that slaughters cattle, 
or that processes the carcasses or parts 
from cattle, does not segregate the car-
casses and parts from cattle 30 months 
of age and older from the carcasses and 
parts from cattle younger than 30 
months during processing operations it 
must: 

(i) Use dedicated equipment to cut 
through specified risk materials; or 

(ii) Clean and sanitize equipment 
used to cut through specified risk ma-
terials before the equipment is used on 
carcasses or parts from cattle younger 
than 30 months of age. 

(2) If an establishments that slaugh-
ters cattle, or that process the car-
casses or parts from cattle, segregates 
the carcasses and parts of cattle 30 
months of age and older from cattle 
younger than 30 months of age during 
processing operations, and processes 
the carcasses or parts from the cattle 
younger than 30 months first, it may 
use routine operational sanitation pro-
cedures on equipment used to cut 
through specified risk materials. 

(g) Slaughter establishments may 
ship beef carcasses or parts that con-
tain vertebral columns from cattle 30 
months of age and older to another fed-
erally-inspected establishment for fur-
ther processing if the establishment 
shipping these materials: 

(1) Maintains control of the carcasses 
or parts while they are in transit or en-
sures that the carcasses or parts move 
under FSIS control; 

(2) Ensures that the carcasses or 
parts are accompanied by documenta-
tion that clearly states that the car-
casses or parts contain vertebral col-
umns from cattle that were 30 months 

of age and older at the time of slaugh-
ter; 

(3) Maintains records that identify 
the official establishment that received 
the carcasses or parts; 

(4) Maintains records that verify that 
the official establishment that received 
the carcasses or parts removed the por-
tions of the vertebral column des-
ignated as specified risk materials in 
paragraph (a)(1) of this section and dis-
posed of them in accordance with § 314.1 
or § 314.3 of this subchapter. 

(h) The materials listed in paragraph 
(a)(1) of this section will be deemed to 
be from cattle 30 months of age and 
older unless the establishment can 
demonstrate through documentation 
that the materials are from an animal 
that was younger than 30 months of 
age at the time of slaughter. 

[72 FR 38729, July 13, 2007] 

§ 310.23 Identification of carcasses and 
parts of swine. 

(a) The identification of the car-
casses and parts of swine identified in 
accordance with part 71 of this title 
shall be made available to the inspec-
tor upon the inspector’s request 
throughout post-mortem inspection. 

(b) If the establishment fails to pro-
vide required swine identification, the 
inspector shall order the retention of 
swine caracasses at the establishment 
until the completion of tests to con-
firm that the carcasses are not adulter-
ated. 

[53 FR 40387, Oct. 14, 1988] 

§ 310.24 [Reserved] 

§ 310.25 Contamination with micro-
organisms; process control 
verification criteria and testing; 
pathogen reduction standards. 

(a) Criteria for verifying process con-
trol; E. coli testing. (1) Each official es-
tablishment that slaughters livestock 
must test for Escherichia coli Biotype 1 
(E.coli) Establishments that slaughter 
more than one type of livestock or 
both livestock and poultry, shall test 
the type of livestock or poultry slaugh-
tered in the greatest number. The es-
tablishment shall: 
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