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section shall have successfully com-
pleted a course of instruction in the ap-
plication of the seven HACCP prin-
ciples to meat or poultry product proc-
essing, including a segment on the de-
velopment of a HACCP plan for a spe-
cific product and on record review. 

§ 417.8 Agency verification. 

FSIS will verify the adequacy of the 
HACCP plan(s) by determining that 
each HACCP plan meets the require-
ments of this part and all other appli-
cable regulations. Such verification 
may include: 

(a) Reviewing the HACCP plan; 
(b) Reviewing the CCP records; 
(c) Reviewing and determining the 

adequacy of corrective actions taken 
when a deviation occurs; 

(d) Reviewing the critical limits; 
(e) Reviewing other records per-

taining to the HACCP plan or system; 
(f) Direct observation or measure-

ment at a CCP; 
(g) Sample collection and analysis to 

determine the product meets all safety 
standards; and 

(h) On-site observations and record 
review. 

PART 418—RECALLS 

Sec. 
418.1 [Reserved] 
418.2 Notification. 
418.3 Preparation and maintenance of writ-

ten recall procedures. 
418.4 Records. 

AUTHORITY: 7 U.S.C. 450; 21 U.S.C. 451–470, 
601–695; 7 CFR 2.18, 2.53. 

SOURCE: 77 FR 26936, May 8, 2012, unless 
otherwise noted. 

§ 418.1 [Reserved] 

§ 418.2 Notification. 

Each official establishment must 
promptly notify the local FSIS District 
Office within 24 hours of learning or de-
termining that an adulterated or mis-
branded meat, meat food, poultry, or 
poultry product received by or origi-
nating from the official establishment 
has entered commerce, if the official 
establishment believes or has reason to 
believe that this has happened. The of-
ficial establishment must inform the 
District Office of the type, amount, ori-

gin, and destination of the adulterated 
or misbranded product. 

§ 418.3 Preparation and maintenance 
of written recall procedures. 

Each official establishment must pre-
pare and maintain written procedures 
for the recall of any meat, meat food, 
poultry, or poultry product produced 
and shipped by the official establish-
ment. These written procedures must 
specify how the official establishment 
will decide whether to conduct a prod-
uct recall, and how the establishment 
will effect the recall, should it decide 
that one is necessary. 

§ 418.4 Records. 

All records, including records docu-
menting procedures required by this 
part, must be available for official re-
view and copying. 

PART 424—PREPARATION AND 
PROCESSING OPERATIONS 

Subpart A—General 

Sec. 
424.1 Purpose and scope. 

Subpart C—Food Ingredients and Sources 
of Radiation 

424.21 Use of food ingredients and sources of 
radiation. 

424.22 Certain other permitted uses. 
424.23 Prohibited uses. 

AUTHORITY: 7 U.S.C. 450, 1901–1906; 21 U.S.C. 
451–470, 601–695; 7 CFR 2.18, 2.53. 

SOURCE: 64 FR 72175, Dec. 23, 1999, unless 
otherwise noted. 

Subpart A—General 

§ 424.1 Purpose and scope. 

This part of the regulations pre-
scribes rules for the preparation of 
meat and the processing of poultry 
products. The rules in this part further 
the purposes of the Federal Meat In-
spection Act (FMIA) and the Poultry 
Products Inspection Act (PPIA) by, 
among other things, preventing the 
adulteration or misbranding of meat 
and poultry products at official estab-
lishments. 9 CFR Chapter III, Sub-
chapter A, Parts 318 and 319, Subpart C 
of this part, and 21 CFR Chapter I, Sub-
chapter A or Subchapter B, specify 
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