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Food Safety and Inspection Service, USDA § 381.79 

(a) Post-mortem inspection. Each in-
spection station must comply with the 
facility requirements in § 381.36(e)(1). 
Each inspector shall be flanked by and 
establishment employee assigned to be 
the inspector’s helper. The one inspec-
tor on an NTI–1 Inspection System 
shall be presented every bird. Each in-
spector on an NTI–2 Inspection System 
line shall be presented every other bird 
on the line. An establishment employee 
shall present each bird to the inspector 
properly eviscerated with the back side 
toward the inspector and the viscera 
uniformly trailing or leading. Each in-
spector shall inspect the inside, 
viscera, and outside of all birds pre-
sented. The inspector shall determine 
which bird shall be salvaged, reproc-
essed, condemned, retained for disposi-
tion by a veterinarian, or allowed to 
proceed down the line as a passed bird 
subject to reinspection. Turkey car-
casses with certain defects not requir-
ing condemnation of the entire carcass 
shall be passed by the inspector, but 
shall be subject to reinspection to en-
sure the physical removal of the speci-
fied defects. The helper, under the su-
pervision of the inspector, shall mark 
such carcasses for trim when the de-
fects of birds passed subject to rein-
spection shall be performed by: 

(1) The helper, time permitting, and 
(2) One or more plant trimmers posi-

tioned after the giblet harvest and 
prior to reinspection. 

(b) Reinspection. A reinspection sta-
tion shall be located at the end of the 
lines. This station shall comply with 
the facility requirements in 
§ 381.36(e)(2). The inspector shall ensure 
that establishments have performed 
the indicated trimming of each carcass 
passed subject to reinspection by vis-
ually monitoring, checking data, and/ 
or sampling product at the reinspec-
tion station and, if necessary, at other 
points, critical to the wholesomeness 
of product, on the eviscerating line. 

(ii)–(iii) [Reserved] 

(Recordkeeping requirements approved by 
the Office of Management and Budget under 
control number 0583–0008) 

[47 FR 23435, May 28, 1982, as amended at 49 
FR 42555, Oct. 23, 1984; 50 FR 37513, Sept. 16, 
1985; 50 FR 38097, Sept. 20, 1985; 51 FR 3574, 
Jan. 29, 1986; 53 FR 46861, Nov. 21, 1988; 62 FR 
5143, Feb. 4, 1997; 65 FR 34390, May 30, 2000; 66 
FR 22906, May 7, 2001] 

§ 381.77 Carcasses held for further ex-
amination. 

Each carcass, including all parts 
thereof, in which there is any lesion of 
disease, or other condition which 
might render such carcass or any part 
thereof adulterated and with respect to 
which a final decision cannot be made 
on first examination by the inspector, 
shall be held for further examination. 
The identity of each such carcass, in-
cluding all parts thereof, shall be main-
tained until a final examination has 
been completed. 

§ 381.78 Condemnation of carcasses 
and parts: separation of poultry 
suspected of containing biological 
residues. 

(a) At the time of any inspection 
under this subpart each carcass, or any 
part thereof, which is found to be adul-
terated shall be condemned, except 
that any such articles which may be 
made not adulterated by reprocessing, 
need not be so condemned if so reproc-
essed under the supervision of an in-
spector and thereafter found to be not 
adulterated. 

(b) When a lot of poultry suspected of 
containing biological residues is in-
spected in an official establishment, all 
carcasses and any parts of carcasses in 
such lot which are condemned shall be 
kept separate from all other con-
demned carcasses or parts. 

[37 FR 9706, May 16, 1972, as amended at 48 
FR 22899, May 23, 1983; 48 FR 23807, May 27, 
1983] 

§ 381.79 Passing of carcasses and 
parts. 

Each carcass and all organs and 
other parts of carcasses which are 
found to be not adulterated shall be 
passed for human food. 
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