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but is not confirmed positive by fur-
ther testing using the digestion meth-
od, then the certified production site 
that was the source of the swine from 
which the sample was taken will be in-
vestigated by APHIS. 

(1) The investigation may include a 
spot audit of the affected site. Further 
testing of animals or carcasses from 
the affected site also may be performed 
as part of the investigation. This inves-
tigation would determine if the produc-
tion facility has sufficient safeguards 
and is following good production prac-
tices. 

(2) While the affected site is under in-
vestigation, its program status as a 
certified production site will be sus-
pended. While the site is under suspen-
sion, the producer must continue to ad-
here to all of the required good produc-
tion practices and other recordkeeping 
and program requirements provided in 
this part. During this suspension, swine 
at the site may be sent to slaughter; 
however, swine from the suspended site 
cannot be identified as product from a 
certified production site. The Adminis-
trator will determine the program sta-
tus of the affected site within 30 days 
of the initiation of the suspension. 

(3) A finding that risk factors are in-
adequately addressed in the site inves-
tigation or the finding of additional 
positive test results based on samples 
from animals or carcasses from the af-
fected site will be grounds for APHIS 
decertification of the site. 

(5) Slaughter facility recordkeeping. (i) 
All slaughter facilities that receive 
certified swine must maintain records 
relating to such animals, including the 
number of certified swine processed, 
the source of the certified swine, in-
cluding the PIN of the certified produc-
tion site from which the swine came 
from, and all test results relating to 
process-verification testing. Records 
relating to certified swine must be re-
tained at the slaughter facility for a 
period of at least 3 years following the 
processing of such animals. 

(ii) All slaughter facilities must have 
documented procedures on how cer-
tified swine under its control, and edi-
ble pork products derived from cer-
tified swine, will remain segregated 
from swine and edible pork products 
from noncertified sites throughout re-

ceiving, handling, and processing at 
the facility, as well as while awaiting 
shipment from the facility. The slaugh-
ter facility must also have documented 
procedures for maintaining the iden-
tity of the certified swine or pork with 
respect to the certified production site 
from which it came. 

(iii) All such records and other docu-
mentation required to be maintained 
by slaughter facilities under this part 
must be readily available for inspec-
tion by FSIS program employees. 

(6) Approved laboratory recordkeeping. 
Approved laboratories must have writ-
ten procedures that specify standards 
for sample size, sample handling, sam-
ple identification, and sample test 
methods used in process-verification 
testing. All such written procedures 
must be maintained in a laboratory 
quality assurance manual specifically 
for this program, or as a separate sec-
tion of an existing laboratory quality 
assurance manual, and must be re-
tained at the approved laboratory 
throughout the time the approved lab-
oratory is performing process- 
verification testing under this pro-
gram. All such written procedures re-
lating to process-verification testing 
must be readily available for inspec-
tion by FSIS program employees or 
AMS representatives. 

(7) Slaughter facility overall responsi-
bility for process-verification testing. The 
slaughter facility is responsible for ob-
taining testable samples and for ensur-
ing that the correct number of testable 
samples are sent to the testing labora-
tory. Once the slaughtering facility re-
ceives the test results, it is responsible 
for reporting those results in its facil-
ity trichinae testing record. Moreover, 
the slaughter facility is responsible for 
ensuring that process-verification test-
ing is carried out in accordance with 
this part, including the reporting of 
test results, regardless of whether it is 
performed at the slaughter facility or 
another location, and regardless of 
whether the testing is performed by 
slaughter facility personnel or other 
persons. 

§ 149.7 Recordkeeping at site. 
(a) Stage I enrolled sites, Stage II or 

Stage III certified sites, and any site 
that has been suspended or voluntarily 
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decertified must maintain the fol-
lowing program records: Animal dis-
posal plan, animal movement record, 
feed mill quality assurance affidavit (if 
applicable), and rodent control log-
book. All such records must be readily 
available for inspection at the pork 
production site at the time of an audit 
by a QAV or QVMO, or by other APHIS 
representatives during normal business 
hours. 

(1) Animal disposal plan. The animal 
disposal plan must meet the following 
minimum requirements: 

(i) It must provide for the removal of 
all dead swine or swine remains from 
swine pens immediately upon detec-
tion. Inspections for purposes of detect-
ing dead animals must occur at least 
once every 24 hours. 

(ii) It must specify how often and at 
what intervals the swine pens are ob-
served each day. 

(iii) It must provide for the proper 
storage of dead swine or swine remains 
in accordance with local, State, and 
Federal laws and regulations. If the 
carcass storage facility or composting 
facility is located on the site, then the 
animal disposal plan must provide for a 
storage or composting facility that 
precludes rodent or wildlife contact 
with dead swine or swine remains being 
stored or composted. 

(iv) It must provide for the disposal 
of swine and other mammals by ren-
dering, incineration, composting, bur-
ial, or other means, as allowed by and 
in accordance with local, State, and 
Federal laws and regulations. For sites 
that use rendering services, the animal 
disposal plan also must include the 
name, address, and phone number of 
the renderer. 

(v) It must be updated as animal dis-
posal practices are changed at the site. 

(vi) It must be signed and dated by 
the producer, as well as the caretaker 
of the site (if the caretaker is a dif-
ferent person than the producer). 

(vii) It may be valid for a period no 
longer than 2 years after the date of 
signature by the producer and (if appli-
cable) the site caretaker. 

(2) Animal movement record. The ani-
mal movement record must meet the 
following minimum requirements: 

(i) It must be filled out completely 
and properly, accounting for the move-

ment of all non-breeding swine into 
and from the pork production site. 

(ii) In the case of non-breeding swine 
coming into the site, it must include 
the date and number of arriving ani-
mals, as well as the PIN of the certified 
production site where the animals 
originated, or alternatively, if the 
swine are less than 5 weeks of age and 
originated from a noncertified site, the 
name and full address of the noncer-
tified site where the animals origi-
nated. The animal movement record 
must clearly document that all non- 
breeding swine 5 weeks of age or older 
arriving at the site originated from an-
other certified production site. 

(iii) In the case of non-breeding swine 
leaving the site, it must include the 
date and number of departing animals, 
and their destination. 

(iv) It must document the number of 
dead non-breeding swine that are re-
moved from the site, as well as the 
number of dead non-breeding swine 
that are buried or composted at the 
site, if swine burial or composting is 
permitted in that State or locality. 

(v) All entries to the animal move-
ment record must be signed or initialed 
and dated by the producer or other site 
caretaker making the entry. 

(3) Rodent control logbook. The rodent 
control logbook, which may include 
records from a pest control operator, 
must meet the following minimum re-
quirements: 

(i) It must include a rodent control 
diagram for the site indicating the lo-
cation of all rodent bait stations and 
rodent traps at the site. The diagram 
must be updated whenever bait sta-
tions are added, moved, or removed. 

(ii) It must document the number of 
rodent traps set (if applicable), the 
number of new rodent bait stations set, 
and how often bait is refreshed. 

(iii) It must document the disposal 
method for all unused bait that is re-
placed. 

(iv) It must document the brand 
name and active ingredient of bait, 
which must be EPA-registered and ap-
plied according to its label, as well as 
the quantity of bait used (number of 
pounds). 

(v) If possible, it should document 
the number of rodents caught or killed 
and indicate how many were rats. 
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(vi) If possible, it should document 
the number of rats sighted monthly. 

(vii) All entries to the rodent control 
logbook must be signed or initialed, as 
well as dated by the producer or other 
site caretaker making the entry. It 
must be updated at least monthly. 

(4) Feed mill quality assurance affi-
davit. The feed mill quality assurance 
affidavit, to be used in conjunction 
with feed or feed ingredients delivered 
to the pork production site, must meet 
the following minimum requirements: 

(i) It must include the name of the 
producer and the identity of the site, 
including the PIN if it has been issued, 
and the site address, as well as the 
name and address of the feed mill and 
the name and title of the feed mill rep-
resentative. 

(ii) It must provide information that 
the feed mill is following good manu-
facturing practices, and further speci-
fy, as evidence of these good manufac-
turing practices, the following: 

(A) That the feed mill has a rodent 
control system that is maintained by 
the feed mill itself or by a pest control 
firm (include name and address of pest 
control firm). 

(B) The frequency with which such 
rodent control system is maintained 
(i.e., on a weekly basis, etc.); and 

(C) That the feed mill maintains 
records of pest management practices 
or has records generated by a pest con-
trol operator, which must be made 
available to the producer upon request. 

(iii) It must be signed by the feed 
mill representative and by the pro-
ducer or the producer’s designated rep-
resentative, to remain in effect for a 
period of 2 years. 

(b) All such records and other docu-
mentation required under this section 
must be retained at the pork produc-
tion site for a period of 2 years. 

(c) All such records and other docu-
mentation required under this section 
must be readily available for inspec-
tion at the pork production site at the 
time of an audit by a QAV or QVMO, or 
by other APHIS representatives during 
normal business hours. 

(Approved by the Office of Management and 
Budget under control number 0579–0323) 

§ 149.8 Program fees and charges. 
(a) Site audit. If a QVMO performs the 

site audit, then the producer will pay 
the QVMO at the time the site audit is 
performed in accordance with the rate 
and other conditions set by the 
QVMO’s governmental employer. Fur-
ther, if the QVMO who performs the 
site audit is employed by APHIS, then 
the producer will pay APHIS for this 
service at the hourly rate listed in 
table 1 for each employee required to 
perform the service. If the APHIS-em-
ployed QVMO performs the site audit 
on a Sunday, on a holiday, or at any 
time outside the normal tour of duty of 
that employee, then the producer will 
pay APHIS for this service at the hour-
ly rate listed in table 2 for each em-
ployee required to perform the service. 
Payment to APHIS for the services of 
an APHIS-employed QVMO, by cer-
tified check or U.S. money order, must 
be remitted to the QVMO at the time 
the site audit is performed. 

TABLE 1—RATES FOR SERVICES OF QVMO 

Hourly rate: 
Per hour ......................... $84.00 
Per quarter hour ............. 21.00 

Per service minimum fee .............. 25.00 

TABLE 2—OVERTIME RATES FOR SERVICES OF 
QVMO (OUTSIDE THE EMPLOYEE’S NORMAL 
TOUR OF DUTY) 

Premium hourly rate Monday 
through Saturday and holidays: 

Per hour ......................... $100.00 
Per quarter hour ............. 25.00 

Premium hourly rate for Sundays: 
Per hour ......................... 112.00 
Per quarter hour ............. 28.00 

(b) Program fee. The producer must 
pay APHIS a program fee at the time 
of each site audit in the amount of $51 
to cover APHIS’ administrative costs 
in processing the audit and operating 
the program. This program fee, payable 
to APHIS by certified check or U.S. 
money order, is due at the time of sub-
mitting the completed site audit form 
for APHIS evaluation. 

(c) A producer will not be charged for 
the cost of having a spot audit per-
formed at the pork production site. 
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