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Food Safety and Inspection Service, USDA § 381.65 

by an establishment for a change in its 
work schedule involving changes in the 
workweek or an addition or elimi-
nation of shifts shall be submitted to 
the area supervisor at least 2 weeks in 
advance of the proposed change. Fre-
quent requests for change shall not be 
approved: Provided, however, Minor de-
viations from a daily operating sched-
ule may be approved by the inspector 
in charge if such request is received on 
the day preceding the day of change. 

(3) Requests for inspection service 
outside an approved work schedule 
shall be made as early in the day as 
possible for overtime work to be per-
formed within that same workday; or 
made prior to the end of the day’s oper-
ation when such a request will result in 
overtime service at the start of the fol-
lowing day: Provided, That an inspector 
may be recalled to his assignment after 
the completion of his daily tour of duty 
under the provisions of § 381.39(b). 

[40 FR 45800, Oct. 3, 1975, as amended at 40 FR 
50719, Oct. 31, 1975; 41 FR 15401, Apr. 13, 1976; 
48 FR 6893, Feb. 16, 1983; 51 FR 32304, Sept. 11, 
1986] 

§ 381.38 Overtime and holiday inspec-
tion service. 

(a) The management of an official es-
tablishment, an importer, or an ex-
porter shall reimburse the Program, at 
the rate specified in § 391.3, for the cost 
of the inspection service furnished on 
any holiday specified in paragraph (b) 
of this section; or for more than 8 
hours on any day, or more than 40 
hours in any administrative workweek 
Sunday through Saturday. 

(b) Holidays for Federal employees 
shall be New Year’s Day, January 1; 
Birthday of Martin Luther King, Jr., 
the third Monday in January; Washing-
ton’s Birthday, the third Monday in 
February; Memorial Day, the last Mon-
day in May; Independence Day, July 4; 
Labor Day, the first Monday in Sep-
tember; Columbus Day, the second 
Monday in October; Veterans’ Day, No-
vember 11; Thanksgiving Day, the 
fourth Thursday in November; Christ-
mas Day, December 25. When any of 
the above-listed holidays falls outside 
the basic workweek, the nearest work-

day within that week shall be the holi-
day. 

[40 FR 45801, Oct. 3, 1975, as amended at 43 FR 
51754, Nov. 7, 1978; 50 FR 51513, Dec. 18, 1985; 
52 FR 5, Jan. 2, 1987; 53 FR 13398, Apr. 22, 1988; 
54 FR 6390, Feb. 10, 1989] 

§ 381.39 Basis of billing for overtime 
and holiday services. 

(a) Each recipient of overtime or hol-
iday inspection service, or both, shall 
be billed as provided for in § 381.38(a) 
and at the rate specified in § 391.3, in 
increments of quarter hours. For bill-
ing purposes, 8 or more minutes shall 
be considered a full quarter hour. Bill-
ing will be for each quarter hour of 
service rendered by each Inspection 
Service employee. 

(b) Official establishments, import-
ers, or exporters requesting and receiv-
ing the services of an Inspection Serv-
ice employee after he has completed 
his day’s assignment and left the prem-
ises, or called back to duty during any 
overtime or holiday period, shall be 
billed for a minimum of 2 hours over-
time or holiday inspection service at 
the established rate. 

(c) Bills are payable upon receipt and 
become delinquent 30 days from the 
date of the bill. Overtime or holiday in-
spection will not be performed for any-
one having a delinquent account. 

[40 FR 45801, Oct. 3, 1975, as amended at 54 FR 
6390, Feb. 10, 1989] 

Subpart H [Reserved] 

Subpart I—Operating Procedures 

§ 381.65 Operations and procedures, 
generally. 

(a) Operations and procedures involv-
ing the processing, other handling, or 
storing of any poultry product must be 
strictly in accord with clean and sani-
tary practices and must be conducted 
in a manner that will result in sanitary 
processing, proper inspection, and the 
production of poultry and poultry prod-
ucts that are not adulterated. 

(b) Poultry must be slaughtered in 
accordance with good commercial prac-
tices in a manner that will result in 
thorough bleeding of the carcasses and 
ensure that breathing has stopped prior 
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to scalding. Blood from the killing op-
eration must be confined to a rel-
atively small area. 

(c) When thawing frozen ready-to- 
cook poultry in water, the establish-
ment must use methods that prevent 
adulteration of, or net weight gain by, 
the poultry. 

(d) The water used in washing the 
poultry must be permitted to drain 
freely from the body cavity. 

(e) Poultry carcasses contaminated 
with visible fecal material shall be pre-
vented from entering the chilling tank. 

(f) Detached ova may be collected for 
human food and handled only in ac-
cordance with 9 CFR 590.44 and may 
leave the establishment only to be 
moved to an official egg product proc-
essing plant for processing. Ova from 
condemned carcasses must be con-
demned and treated as required in 
§ 381.95. 

[66 FR 1771, Jan. 9, 2001; 66 FR 19714, Apr. 17, 
2001] 

§ 381.66 Temperatures and chilling 
and freezing procedures. 

(a) General. Temperatures and proce-
dures that are necessary for chilling 
and freezing ready-to-cook poultry, in-
cluding all edible portions thereof, 
must be in accordance with operating 
procedures that ensure the prompt re-
moval of the animal heat, preserve the 
condition and wholesomeness of the 
poultry, and assure that the products 
are not adulterated. 

(b) General chilling requirements, ex-
cept for ratites. (1) All poultry that is 
slaughtered and eviscerated in the offi-
cial establishment shall be chilled im-
mediately after processing so that the 
internal temperature is reduced to 40 
°F. or less, as provided in paragraph 
(b)(2) of this section unless such poul-
try is to be frozen or cooked imme-
diately at the official establishment. 
Eviscerated poultry to be shipped from 
the establishment in packaged form 
shall be maintained at 40 °F. or less, 
except that during further processing 
and packaging operations, the internal 
temperature may rise to a maximum of 
55 °F.: Provided, That immediately 
after packaging, the poultry is placed 
under refrigeration at a temperature 
that will promptly lower the internal 
temperature of the product to 40 °F. or 

less, or the poultry is placed in a freez-
er. Poultry which is to be held at the 
plant in packaged form in excess of 24 
hours shall be held in a room at a tem-
perature of 36 °F. or less. 

(2) Major portions of poultry car-
casses, as defined in § 381.170(b)(22), and 
poultry carcasses shall be chilled to 40 
°F. or lower within the following speci-
fied times: 

Weight of carcass Time 
(hours) 

Under 4 pounds ..................................................... 4 
4 to 8 pounds ........................................................ 6 
Over 8 pounds ....................................................... 8 

(c) Ice and water chilling. (1) Only ice 
produced from potable water may be 
used for ice and water chilling, except 
that water and ice used for chilling 
may be reused in accordance with 
§ 416.2(g). The ice must be handled and 
stored in a sanitary manner. 

(2)(i) Poultry chilling equipment 
must be operated in a manner con-
sistent with meeting the applicable 
pathogen reduction performance stand-
ards for raw poultry products as set 
forth in § 381.94 and the provisions of 
the establishment’s HACCP plan. 

(ii) Major portions of poultry car-
casses, as defined in § 381.170(b)(22), may 
be chilled in water and ice. 

(3) Previously chilled poultry car-
casses and major portions must be 
maintained constantly at 40 °F or 
below until removed from the vats or 
tanks for immediate packaging. Such 
products may be removed from the vats 
or tanks prior to being cooled to 40 °F 
or below, for freezing or cooling in the 
official establishment. Such products 
must not be packed until after they 
have been chilled to 40 °F or below, ex-
cept when the packaging will be fol-
lowed immediately by freezing at the 
official establishment. 

(4) Giblets must be chilled to 40 °F or 
below within 2 hours from the time 
they are removed from the inedible 
viscera, except that when they are 
cooled with the carcass, the require-
ments of paragraph (b)(2) of this sec-
tion must apply. Any of the acceptable 
methods of chilling the poultry carcass 
may be followed in cooling giblets. 

(d) Water absorption and retention. (1) 
Poultry washing, chilling, and draining 
practices and procedures must be such 
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