Food Safety and Inspection Service, USDA
§ 355.15 Inedible material operating
and storage rooms; outer premises,
docks, driveways, etc.; fly-breeding
material; nuisances.
All operating and storage rooms and
departments of inspected plants used
for inedible material shall be maintained in clean condition, and shall be
separate and apart from rooms and departments where certified products are
prepared, handled, or stored. Docks and
areas where cars and vehicles are loaded, and driveways, approaches and alleyways shall be properly paved and
drained and the outer premises of every
inspected plant shall be kept in clean
and orderly condition. All catchbasins
on the premises shall be of such construction and location and shall be
given such attention as will insure
their being kept in acceptable condition as regards odors and cleanliness.
The accumulation on the premises of
any material in which flies may breed,
or the maintenance of any nuisance on
the premises shall not be allowed.
§ 355.16

Control of flies, rats, mice, etc.

Flies, rats, mice, and other vermin
shall be excluded from inspected plants
and premises.
§ 355.17 Tagging equipment ‘‘U.S. rejected.’’
When necessary, inspectors shall attach a ‘‘U.S. rejected’’ tag to any
equipment or utensil which is unclean
or the use of which would be in conflict
with the provisions of this part. No
equipment or utensil so tagged shall
again be used until made acceptable
under this part and until removal of
the tag. Such tag shall not be removed
from the equipment or utensil by anyone other than an inspector.
§ 355.18 Drawings and
to be furnished.

specifications

Triplicate copies of complete drawings and specifications for remodeling
inspected plants or for new structures
at such plants shall be submitted to
the Administrator and approval obtained for the plans in advance of construction.

§ 355.23
INSPECTION PROCEDURE

§ 355.19 Inspector to be informed when
plant operates.
The management of an inspected
plant shall inform the inspector or the
circuit supervisor when work in each
department has been concluded for the
day, and the day and hour when work
will be resumed therein. There shall be
no preparation of certified products at
an inspected plant except under the supervision of an inspector.
§ 355.20 Inspector to have access to
plant at all times.
For the purpose of examination or inspection necessary to enforce any of
the provisions of this part, inspectors
shall have access at all times by day or
night, whether the plant is being operated or not, to every part of an inspected plant.
§ 355.21 Products entering inspected
plants.
All products of a kind certified under
this part or materials to be used in the
preparation of such products when
brought into an inspected plant shall
be identified and inspected at the time
of receipt and be subject to further inspection in such manner and at such
time as may be deemed necessary. If,
upon inspection, any such article is
found to be unsound or otherwise unfit,
it shall be handled as provided in
§ 355.28.
§ 355.22 Designation of place of receipt
of returned products.
Certified products returned to an inspected plant shall be received at a
dock or place specifically designated
for the purpose by the plant management with the approval of the circuit
supervisor. Such returned products
shall be inspected there by the inspector before further entering the plant.
§ 355.23 Tagging products ‘‘U.S. retained.’’
A ‘‘U.S. Retained’’ tag shall be placed
by an inspector at the time of inspection on all certified products, materials to be used in the preparation of
certified products, or containers thereof, whenever such certified products,
materials, or containers are suspected
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