Food Safety and Inspection Service, USDA

(2) To supervise the marking of pack-
ages containing products that are eligi-
ble to be identified with official identi-
fication;

(3) To retain in their custody, or
under their supervision, labels with of-
ficial identification, marking devices,
samples, certificates, seals, and reports
of inspection program personnel;

(4) To deface or remove, or cause to
be defaced or removed under their per-
sonal supervision, any official identi-
fication from any package containing
products whenever the program em-
ployee determines that such products
were not processed in accordance with
the regulations in this part or are not
fit for human food;

(5) To issue a certificate upon request
on any product processed in the official
plant; and

(6) To use retention tags or other de-
vices and methods as may be approved
by the Administrator for the identi-
fication and control of products that
are not in compliance with the regula-
tions in this part or are held for fur-
ther examination, and any equipment,
utensils, rooms or compartments that
are found to be unclean or otherwise in
violation of any of the regulations in
this part. No product, equipment, uten-
sil, room, or compartment shall be re-
leased for use until it has been made
acceptable. Such identification shall
not be removed by anyone other than
inspection program personnel.

(b) Inspection program personnel
shall prepare such reports and records
as may be prescribed by the Adminis-
trator.

§592.95 Facilities and equipment to be
furnished for use of inspection pro-
gram personnel in performing serv-
1ce.

(a) Facilities and equipment for prop-
er sampling, weighing, examination of
products, and monitoring processing
procedures shall be furnished by the of-
ficial plant for use by inspection pro-
gram personnel. Such facilities and
equipment shall include but not be lim-
ited to a room or area suitable for sam-
pling product and stationary or ade-
quately secured storage box or cage
(capable of being locked only by in-
spection program personnel) for hold-
ing official samples.

§592.100

(b) Acceptable furnished office space
and equipment, including but not being
limited to, a desk, lockers or cabinets
(equipped with a satisfactory locking
device) suitable for the protection and
storage of supplies, and with facilities
for inspection program personnel to
change clothing.

§592.96 Schedule of operation of offi-
cial plants.

Inspection operating schedules for
services performed pursuant to this
part shall be requested in writing and
approved by the appropriate District
Office. Normal operating schedules for
a full-week consist of a continuous 8-
hour period per day (excluding but not
to exceed 1 hour for lunch), 5 consecu-
tive days per week, within the adminis-
trative workweek, Sunday through
Saturday, for each shift required. Less
than 8-hour schedules may be re-
quested and will be approved if inspec-
tion program personnel are available.
Clock hours of daily operations need
not be specified in the request, al-
though as a condition of continued ap-
proval, the hours of operation shall
consist of a continuous 10-hour period
per day (excluding but not to exceed 1
hour for lunch), 4 consecutive days per
week, within the administrative work-
week, Sunday through Saturday for
each full shift required. Inspection pro-
gram personnel are to be given reason-
able advance notice by management of
any change in the hours the inspection
service is requested.

APPLICATION FOR SERVICE

§592.100 Who may obtain service.

(a) An application for service may be
made by any interested person, includ-
ing, but not being limited to, the
United States, any State, county, mu-
nicipality, or common carrier, and any
authorized agent of the foregoing.

(b) Where service is offered: Any
product may be inspected, wherever an
inspection program employee is avail-
able and the facilities and the condi-
tions are satisfactory for the conduct
of the service.

(c) The applicant must have a tax
identification number for billing pur-
poses.
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