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from pathogenic substances or orga-
nisms, or to render such substances 
and organisms inert; and that the na-
ture of the casings be changed to make 
them unfit for eating without destroy-
ing other useful properties. For in-
stance, each casing may be split 
throughout its length and after dis-
infection, as above indicated, be re-
leased for industrial use. 

(d) Dried intestines offered for impor-
tation into the United States for use as 
gut strings or similar purpose are not 
regarded as animal casings within the 
meaning of this part. Such dried intes-
tines are classed with tendons, sinews, 
and similar articles and are subject to 
the provisions of part 95. 

[28 FR 5986, June 13, 1963. Redesignated and 
amended at 57 FR 28082, 28083, June 24, 1992; 
57 FR 29785, July 7, 1992. Redesignated at 58 
FR 47031, Sept. 7, 1993] 

§ 96.6 Certified foreign animal casings 
arriving at seaboard or border port. 

(a) Properly certified foreign animal 
casings arriving in the United States 
at a seaboard or border port where an 
APHIS inspector is stationed shall be 
released for entry by the inspector at 
the seaboard or border port. 

(b) Properly certified foreign animal 
casings arriving in the United States 
at a seaboard or border port where no 
APHIS inspector is stationed, which 
are destined to a point in the United 
States where an APHIS inspector is 
stationed, shall be shipped in United 
States Customs custody to destination 
for release. 

(c) Properly certified foreign animal 
casing arriving in the United States at 
a seaboard or border port where no 
APHIS inspector is stationed, which 
are destined to a point in the United 
States where no APHIS inspector is 
stationed, shall be transported in 
United States Customs custody to the 
nearest point where an APHIS inspec-
tor is stationed for release at that 
point. 

(d) Properly certified foreign animal 
casings forming a part of a foreign 
meat consignment routed through a 
border port to an interior point in the 
United States shall be transported to 
destination as though the entire con-
signment consisted of meat. In such 
cases the APHIS inspector who in-

spects the meat at destination shall su-
pervise the release of the casings. 

[28 FR 5986, June 13, 1963, as amended at 57 
FR 29785, July 7, 1992. Redesignated at 58 FR 
47031, Sept. 7, 1993] 

§ 96.7 Dried bladders, weasands, and 
casings. 

Dried animal bladders, dried 
weasands, and all other dried animal 
casings offered for importation into the 
United States as food containers unac-
companied by foreign certification 
which have been retained in the dry 
state continuously for not less than 90 
days from the date of shipment shown 
on the consular invoice, may be re-
leased for entry as food containers 
without disinfection. 

[28 FR 5986, June 13, 1963. Redesignated at 58 
FR 47031, Sept. 7, 1993] 

§ 96.8 Uncertified casings; disinfection 
at seaboard port. 

Uncertified foreign animal casings 
arriving at a seaboard port may be im-
ported into the United States for use as 
food containers after they have been 
disinfected under the direct supervision 
of an APHIS inspector at the seaboard 
port. 

[28 FR 5986, June 13, 1963, as amended at 57 
FR 29785, July 7, 1992. Redesignated at 58 FR 
47031, Sept. 7, 1993] 

§ 96.9 Casings admitted on disinfec-
tion; sealing; transfer and disinfec-
tion. 

Foreign animal casings offered for 
importation into the United States 
which are admitted upon disinfection 
shall be handled as follows: 

(a) The containers of such casings 
shall be sealed on the steamship pier or 
other place of first arrival. Four seals 
shall be affixed to both ends of each 
tierce, barrel, and similar container in 
the space where the ends of the con-
tainer enter the staves, by means of 
red sealing wax imprinted with the No. 
3 Veterinary Services brass brand from 
which ‘‘INSP’D & P’S’D’’ and the estab-
lishment number have been removed. 

(b) Uncertified animal casings sealed 
as above indicated shall be transferred 
from the steamship pier or other place 
of first arrival to the premises of the 
importer or other designated place, 
where they shall be disinfected by the 
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2 Due to the extreme caustic nature of so-
dium hydroxide solution, and of sodium car-
bonate solution to a lesser degree, pre-
cautionary measures such as the wearing of 
rubber gloves, boots, raincoat and goggles 
should be observed. An acid solution such as 
vinegar shall be kept readily available in 
case any of the sodium hydroxide solution 
should come in contact with the body. 

importer under the supervision of an 
APHIS inspector before they are of-
fered for sale. The object of this ruling 
is to place full responsibility for dis-
infection of casings on the original im-
porter and to prevent the sale of cas-
ings subject to disinfection by the pur-
chaser. 

[28 FR 5986, June 13, 1963, as amended at 57 
FR 29785, July 7, 1992. Redesignated at 58 FR 
47031, Sept. 7, 1993] 

§ 96.10 Uncertified casings; transpor-
tation for disinfection; original 
shipping containers; disposition of 
salt. 

(a) Foreign animal casings imported 
into the United States without certifi-
cation may be forwarded in customs 
custody to a USDA-approved facility 
for disinfection under APHIS super-
vision and release by the United States 
Customs authorities, provided that, be-
fore being transported over land in the 
United States, each and every con-
tainer of such casings shall be dis-
infected by the application of a solu-
tion of sodium hydroxide prepared as 
follows: 

(1) Sodium hydroxide (Lye) prepared 
in a fresh solution in the proportion of 
not less than 1 pound avoirdupois of so-
dium hydroxide of not less than 95 per-
cent purity to 6 gallons of water, or 
one 131⁄2-ounce can to 5 gallons of 
water. 2 

(2) This solution shall be thoroughly 
applied to all exterior surfaces of the 
containers and be allowed to remain 
for at least thirty minutes to accom-
plish disinfection. The containers 
should then be washed with water to 
remove the caustic soda which other-
wise might cause injury to the han-
dlers of the packages. 

(b) When uncertified foreign casings 
are removed from the original shipping 
containers these containers shall be de-
stroyed by burning or promptly and 
thoroughly disinfected both inside and 

out with the solution and in the man-
ner above prescribed. If these con-
tainers are to be re-used it is impor-
tant that they be thoroughly washed 
both inside and out with water after 
disinfection has been completed, and in 
order to insure against the injurious ef-
fect of caustic soda remaining in the 
wood it is advisable to allow the con-
tainers to stand for not less than six 
hours filled with water. 

(c) The salt removed from all original 
shipping containers of uncertified for-
eign animal casings shall be imme-
diately dissolved in water and heated 
to boiling, or disposed of as provided in 
paragraph (c)(1) or (2) of this section as 
follows: 

(1) Dissolve the salt in the proportion 
of 90 pounds of salt to 100 gallons of 
water. Add 23⁄4 gallons of C. P. hydro-
chloric acid containing not less than 35 
percent actual HCl; mix thoroughly 
and allow the solution to stand for at 
least thirty minutes. The finished solu-
tion must contain not less than 1 per-
cent actual hydrochloric acid. (This so-
lution may be utilized in the disinfec-
tion of casings as prescribed in § 96.13.) 

(2) Dissolve the salt in the proportion 
of 90 pounds of salt to 100 gallons of 
water. Add 20 pounds of 95 percent to 98 
percent sodium hydroxide (commercial 
‘‘76 percent caustic soda’’) and stir 
until solution is complete; and allow it 
to stand for at least 30 minutes. (This 
solution may be utilized in the dis-
infection of casing containers as pre-
scribed in paragraphs (a)(2) and (b) of 
this section. 

(3) It is best to employ flaked caustic 
soda and not the variety which is very 
finely powdered. The fine powder is ir-
ritating and injurious to workers if it 
becomes suspended in the air. Con-
tainers of caustic soda should be kept 
tightly closed as the product deterio-
rates from contact with the air. 

[28 FR 5986, June 13, 1963, as amended at 32 
FR 19158, Dec. 20, 1967; 57 FR 29785, July 7, 
1992. Redesignated and amended at 58 FR 
47031, Sept. 7, 1993; 62 FR 56024, Oct. 28, 1997; 
65 FR 1307, Jan. 10, 2000] 

§ 96.11 Disinfecting plant and equip-
ment for uncertified casings. 

Uncertified foreign animal casings 
shall be disinfected only at a plant 
whose sanitation and disinfecting 
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