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Food Safety and Inspection Service, USDA § 318.14 

product ingredients of the uninspected 
article may be admitted into any edi-
ble products department of an official 
establishment only if they are U.S. In-
spected and Passed. Products within 
§ 314.11 of this subchapter or parts of 
carcasses of kinds not permitted under 
the regulations in this subchapter to be 
prepared for human food (e.g., lungs or 
intestines), which are produced at any 
official establishment, may be brought 
into the inedible products department 
of any official establishment for use in 
uninspected articles under this section. 
The uninspected article may be stored 
in, and distributed from, edible product 
departments: Provided, That adequate 
facilities are furnished, there is no in-
terference with the maintenance of 
sanitary conditions, and such article is 
properly identified. 

(b) When dog food or similar 
uninspected article is manufactured in 
a part of an official establishment 
other than an edible product depart-
ment, the area in which the article is 
manufactured shall be separated from 
edible product departments in the man-
ner required for separation between ed-
ible product departments and inedible 
product departments. Sufficient space 
must be allotted and adequate equip-
ment provided so that the manufacture 
of the uninspected article does not 
interfere with the proper functioning of 
the other operations at the establish-
ment. Except as provided in § 314.11 of 
this subchapter, nothing in this para-
graph shall be construed as permitting 
any deviation from the requirement 
that dead animals, condemned prod-
ucts, and similar materials of whatever 
origin, must be placed in the inedible 
product rendering equipment, and 
without undue delay. The manufacture 
of the uninspected article must be such 
as not to interfere with the mainte-
nance of general sanitary conditions on 
the premises, and it shall be subject to 
inspectional supervision similar to 
that exercised over other inedible prod-
uct departments. There shall be no 
movement of any product from an ined-
ible product department to any edible 
product department. Trucks, barrels, 
and other equipment shall be cleaned 
before being returned to edible product 
departments from inedible product de-
partments. Unoffensive material pre-

pared outside edible product depart-
ments may be stored in, and distrib-
uted from, edible product departments 
only if packaged in clean, properly 
identified, sealed containers. 

(c) Animal food shall be distin-
guished from articles of human food, so 
as to avoid distribution of such animal 
food as human food. To accomplish 
this, such animal food shall be labeled 
or otherwise identified in accordance 
with § 325.11(d) of this subchapter. 

[35 FR 15586, Oct. 3, 1970, as amended at 36 FR 
11639, June 17, 1971; 53 FR 24679, June 30, 1988] 

§ 318.13 Mixtures containing product 
but not amendable to the Act. 

Mixtures containing product but not 
classed as a meat food product under 
the Act shall not bear the inspection 
legend or any abbreviation or represen-
tation thereof unless manufactured 
under the food inspection service pro-
vided for in part 350 of subchapter B of 
this chapter. When such mixtures are 
manufactured in any part of an official 
establishment, the sanitation of that 
part of the establishment shall be su-
pervised by Program employees, and 
the manufacture of such mixtures shall 
not cause any deviation from the re-
quirement of § 318.1. 

[35 FR 15586, Oct. 3, 1970, as amended at 38 FR 
29215, Oct. 23, 1973] 

§ 318.14 Adulteration of product by 
polluted water; procedure for han-
dling. 

(a) In the event there is polluted 
water (including but not limited to 
flood water) in an official establish-
ment, all products and ingredients for 
use in the preparation of such products 
that have been rendered adulterated by 
the water shall be condemned. 

(b) After the polluted water has re-
ceded from an official establishment, 
all walls, ceilings, posts, and floors of 
the rooms and compartments involved, 
including the equipment therein, shall, 
under the supervision of an inspector, 
be cleaned thoroughly by the official 
establishment personnel. An adequate 
supply of hot water under pressure is 
essential to make such cleaning effec-
tive. After cleaning, a solution of so-
dium hypochlorite containing approxi-
mately one-half of 1 percent available 
chlorine (5,000 p/m) or other equivalent 
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