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regulations contained in this part. In-
spection shall not be begun if a plant is 
not in a sanitary condition. The appli-
cant shall adopt and enforce all nec-
essary measures and shall comply with 
all such directions as the circuit super-
visor may prescribe for carrying out 
the purposes of this part. 

§ 355.8 Official number. 

To each plant granted inspection an 
official number shall be assigned. Such 
number shall be preceded by the letter 
‘‘A’’ and used to identify all certified 
products prepared in the plant. 

§ 355.9 Numbers granted same owner-
ship or control. 

Two or more official plants under the 
same ownership or control may be 
granted the same official number, pro-
vided a serial letter is added after the 
number in each case to identify the 
plant. 

§ 355.10 Assignment of inspectors. 

The Administrator shall designate a 
circuit supervisor of the inspection at 
each circuit and assign to him such as-
sistants as may be necessary. 

FEES 

§ 355.11 Charge for survey. 

Applicants for the inspection, certifi-
cation, and identification shall reim-
burse the department for salary, travel 
cost, per diem allowance, and the like, 
expended incidental to any survey of 
the premises for which the inspection 
is requested, and in connection with 
any review of plans which may be 
made. 

§ 355.12 Charge for service. 

The fees to be charged and collected 
by the Administrator shall be at the 
rates specified in §§ 391.2, 391.3, and 391.4 
respectively for base time; for over-
time, including Saturdays, Sundays, 
and holidays; and for certain labora-
tory services which are not covered 
under the base time, overtime, and/or 
holiday costs. Such fees shall reim-
burse the Service for the cost of the in-
spection service furnished. 

[54 FR 6390, Feb. 10, 1989] 

SANITATION AND FACILITIES 

§ 355.13 Sanitation. 

Sanitary facilities and accommoda-
tions shall be furnished by every in-
spected plant. Of these the following 
are specifically required: 

(a) Dressing rooms, toilet rooms, and 
urinals shall be sufficient in number, 
ample in size, and conveniently lo-
cated. They shall be properly lighted 
and ventilated and of sanitary con-
struction. They shall be separate from 
the rooms and compartments in which 
certified products are prepared, stored 
or handled. 

(b) Modern hand-washing basins, in-
cluding running hot and cold water, 
soap and towels shall be placed in or 
near toilet rooms. 

(c) Toilet soil lines shall be separate 
from house drainage lines to a point 
outside the buildings and drainage 
from toilet soil lines shall not be dis-
charged into a grease catchbasin. 

(d) Properly located facilities shall 
be provided for cleansing utensils and 
hands of all persons handling or pre-
paring any products to be certified. 

(e) Equipment and utensils used for 
preparing any products to be certified 
shall be of such material and construc-
tion as will make them susceptible of 
being readily and thoroughly cleaned. 

(f) Trucks and receptacles used for 
inedible materials shall be of such con-
struction as to permit ready and thor-
ough cleansing, shall bear a con-
spicuous and distinctive mark, and 
shall be used exclusively for handling 
inedible material. 

(g) Rooms, compartments, places, 
equipment and utensils used for pre-
paring, storing or otherwise handling 
any certified products, and all other 
parts of the inspected plant, shall be 
kept clean. There shall be no handling 
or storing of materials which creates 
an objectionable condition in rooms, 
compartments or places where certified 
products are prepared, stored or other-
wise handled. 

§ 355.14 Facilities. 

Adequate facilities for the prepara-
tion and inspection of the products to 
be certified shall be furnished and 
maintained by the inspected plant. Of 
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these the following are specifically re-
quired: 

(a) A room or compartment ade-
quately equipped for locking or sealing 
shall be provided for holding products 
prepared for certification or material 
used in their preparation which are 
identified as ‘‘U.S. retained,’’ and such 
rooms and compartments shall be con-
spicuously marked with the phrase 
‘‘U.S. retained’’ prominently displayed. 

(b) Adequate facilities, including de-
naturing materials, for the proper dis-
posal of condemned articles including 
carcasses, parts of carcasses and other 
materials, shall be provided. 

(c) Rooms or compartments adequate 
in size and properly equipped for hold-
ing samples of canned products pre-
pared for certification under incuba-
tion, shall be maintained at the tem-
perature specified in § 355.25(i). 

(d) Furnished office room, including 
light, heat, janitor, and laundry service 
shall be provided rent free for the ex-
clusive use of the inspector. These fa-
cilities shall be set apart for this pur-
pose and provided with lockers suitable 
for the protection and storage of pro-
gram supplies. Laundering of inspec-
tors’ outer work clothing shall be pro-
vided by the management of inspected 
plants. 

§ 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 main-
tained in clean condition, and shall be 
separate and apart from rooms and de-
partments where certified products are 
prepared, handled, or stored. Docks and 
areas where cars and vehicles are load-
ed, and driveways, approaches and al-
leyways 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 con-
struction and location and shall be 
given such attention as will insure 
their being kept in acceptable condi-
tion 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. re-
jected.’’ 

When necessary, inspectors shall at-
tach 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 any-
one other than an inspector. 

§ 355.18 Drawings and specifications 
to be furnished. 

Triplicate copies of complete draw-
ings and specifications for remodeling 
inspected plants or for new structures 
at such plants shall be submitted to 
the Administrator and approval ob-
tained for the plans in advance of con-
struction. 

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 su-
pervision of an inspector. 

§ 355.20 Inspector to have access to 
plant at all times. 

For the purpose of examination or in-
spection 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 oper-
ated or not, to every part of an in-
spected plant. 

VerDate Aug<31>2005 13:31 Jan 26, 2007 Jkt 211029 PO 00000 Frm 00422 Fmt 8010 Sfmt 8010 Y:\SGML\211029.XXX 211029m
st

oc
ks

til
l o

n 
P

R
O

D
1P

C
66

 w
ith

 C
F

R


