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Navigating meat processing regulations is crucial for livestock farmers and
entrepreneurs, not only to meet legal requirements but to maintain the safety
and quality of food for consumers. These regulations are the backbone of food
safety, public health, and consumer trust. Compliance enhances the stability of
your business and opens doors to broader markets. It also promotes economic
resilience and mitigates costly recall risks.

Developed in partnership with AgriForaging Food Safety and Berkshire Agricultural
Ventures, this guide distills complex regulatory requirements into clear, practical
guidance tailored to the meat industry. Our mission is to help you uphold rigorous
standards in your operations, supporting both compliance and long-term success.

Athorough understanding of both federal and state-specific regulations is essential
for building a resilient business. This guide addresses key federal standards
and highlights state-specific requirements for New York, Massachusetts, and
Connecticut, providing you with the knowledge needed to navigate the regulatory
landscape with confidence.

Refer to the glossary in the next section for key terms used throughout
this guide.

State-Specific Considerations

Understanding and complying with state-specific regulations is crucial for any livestock
farmer or meat processing entrepreneur. While federal regulations provide a foundational
framework for food safety and quality, individual states often impose additional requirements
that reflect local priorities, consumer expectations, and regional agricultural practices. These
differences can have significant operational impacts, even for businesses that are already in
compliance with federal standards.

For instance, states like New York, Massachusetts, and Connecticut each have their own
unique regulatory landscapes that influence everything from facility design and animal
welfare practices to labeling requirements and inspection protocols. Failure to account for
these state-specific regulations can result in non-compliance, which may lead to penalties,
recalls, or even shutdowns.

By focusing on the nuances of state regulations, businesses can better navigate these
complexities, ensuring they not only meet but exceed all necessary standards. This proactive
approach not only safeguards your operations from legal pitfalls but also positions your
products as trustworthy and compliant in the eyes of local consumers. Ultimately, integrating
state-specific considerations into your compliance strategy is essential for achieving long-
term success and sustainability in the meat processing industry.

Introduction 3
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Bulk Meat Sales: Selling Iarﬁer meat quantities directly
to consumers, typicaIIP/ as whole or partial animal
portions, such as a half or quarter carcass.

Cold Chain Management: The systematic process

of maintaining temperature-controlled environments
throughout the production, storage, transportation,
and distribution of perishable meat products to
prevent spoilage, maintain safety, and meet regulatory
compliance.

Cooperative Interstate Shipment (CIS): A program
allowing states to form agreements for state-inspected
meat products to be sold across state lines under
specific safety and labeling conditions.

Corrective Action: A specific, documented procedure
taken to identify and resolve deviations from critical
limits or food safety protocols, ensuring the issue

is addressed, the product is controlled, and future
occurrences are prevented.

Critical Control Point (CCP): Points in the production
process where hazards can be controlled, such as
cooking temperature or packaging. A core concept in
HACCP for reducing risks to safe levels.

Critical Limit: A measurable, maximum or minimum
value established for a specific control point in a food

roduction process to prevent, eliminate, or reduce a
ood safety Eazard to an acceptable level.

Custom Exempt: Allows facilities to process livestock for
the owner's personal use without inspection. Products
from custom-exempt facilities cannot be sold.

Cut and Wrap: A facility that processes livestock
carcasses but does not perform slaughter activities.

Deviation: Any instance when processes don't meet the
required standards.

Direct to Consumer: Sales from producers directly
to consumers at locations like farm stores, farmers’
markets, or through CSA programs.

Environmental Monitoring: A systematic program that
assesses the cleanliness and safety of a food processing
environment by testing surfaces, equipment, and air for
potential contaminants, such as pathogens or spoilage
organisms, to verify the effectiveness of sanitation and
food safety controls.

FDA (Food and Drug Administration): A federal
agency regulating food, drugs, and animal feed.

FSIS (Food Safety and Inspection Service): A USDA
branch overseeing inspection for meat, poultry, and egg
products.

FSMA (Food Safety Modernization Act): A
comprehensive food safety regulation enforced by the
FDA, focusing on prevention over response

to contamination.

Federal (USDA) Inspection: Inspection by the USDA
FSIS, allowing meat products to be sold across the USA
and internationally.

Further Processing: Any additional processing or
value-added activities beyond initial slaughter, such as
grinding, curing, or packaging.

Good Manufacturing Practices (GMPs): Standardized
production practices to support safety and quality,
covering sanitation, cleanliness, and hygiene.

Hazard Analysis and Critical Control Point (HACCP): A
food safety plan required for federally inspected facilities
to identify and manage hazards. Proper equipment
selection, maintenance, and calibration are integral,
ensuring accurate temperature control, sanitation, and
safe production flow.

Glossary

Meat Processing: Activities involved in producing meat
products, from slaughter to value-added processing.

Mock Inspection: A simulated inspection process
to identify potential compliance gaps before
regulatory visits.

Noncompliance Report (NR): Report issued by
FSIS for violations of HACCP plans, SSOPs, or
FSIS regulations, highlighting areas needing
corrective action.

Pathogen Reduction: Processes, such as cooking or
curing, aimed at reducing harmful microorganisms to
safe levels.

Pathogen Testing: Briefly introduce the types of tests or
indicators used (e.g., for E. coli, Listeria) to meet USDA
requirements, particularly relevant for raw and processed
meats.

Personal Use Exemption: Allows individuals to process

livestock they’ve raised exclusively for personal or family
use, without inspection. No product from this exemption
may be sold.

Pet Food: Food formulated to meet pets’ nutritional
needs, regulated by the FDA.

Pet Treats: Products for pets intended as supplements.
Depending on state and federal guidelines, treats may
be exempt from full FDA regulation.

Poultry: Domestic fowl, such as chickens, ducks, and
turkeys, raised for meat or eggs.

Process Authority: An accredited expert recognized for
their scientific knowledge and experience in evaluating
and validating food safety processes, such as thermal
processing, acidification, and water activity control, to
meet regulatory compliance and produce safe food.

Red Meat: Meat derived from animals like cattle, pigs,
lamb, or goats.

Retail Exemption: Allows facilities like butcher shops or
restaurants to process and sell meat directly to customers
without continuous federal inspection, provided they
meet state and local health requirements. Typically limited
to sales directly to consumers, not for resale.

Sanitation Performance Standards (SPS): FSIS
requirements for basic sanitary conditions in meat and
poultry facilities, including cleanliness, water supply, pest
control, and waste management.

Scheduled Process: Defines specific processing
steps—such as time and temperature controls—to safely
process high-risk products like canned or smoked foods,
reducing microbial hazards.

Slaughterhouse or Abattoir: A facility where livestock is
killed and eviscerated for meat processing.

Small Enterprise Exemption: Allows small-scale poultry
producers to process and sell a limited number of birds
per year without USDA inspection, following sanitation
and record-keeping standards.

Standard Sanitation Operating Procedures (SSOP):
Detailed procedures outlining the sanitation practices a
facility follows to maintain hygiene and safety.

State Inspection: Inspection managed by state
authorities, allowing meat products to be sold within
state borders. State regulations must be “at least equal
to” federal standards.

Traceability: Explain how it enables tracking of products
throughout the production and distribution chain, often
integral to recall plans and compliance.

Value-Added Production (VAP): Processes that increase
product value, such as creating broth,

cured meats, pet food, rendered lard, sausage,

and smoked meats.
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This guide provides livestock farmers and entrepreneurs with essential resources
to confidently navigate the complex landscape of meat processing regulations. By
presenting a thorough overview of federal requirements and focusing on state-
specific guidelines in New York, Massachusetts, and Connecticut, this guide serves
as a practical tool for achieving compliance, enhancing product quality and safety,
and ultimately supporting long-term business success.

With a detailed understanding of regulatory standards, readers will be
empowered to develop and implement a robust Hazard Analysis and Critical
Control Point (HACCP) plan—central to food safety and operational excellence.
The guide not only demystifies the intricacies of regulatory compliance but also
introduces practical strategies for integrating these standards seamlessly into
everyday operations.

Understanding the HACCP system is fundamental to navigating both federal and
state requirements. This section outlines HACCP principles and their critical role
in compliance, illustrating how federal guidelines intersect with state-specific
mandates to form a comprehensive safety framework for meat processing. With
this knowledge, producers can proactively address potential hazards, streamline
processes, and reinforce consumer trust in their products.

Whether you are new to meat processing or seeking to refine established practices,

this guide equips you with the insights needed to meet and exceed regulatory
standards, building a foundation for safe, compliant, and successful operations.
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The Core Principles of HACCP

HACCP is structured around seven key principles, each designed to systematically address food
safety hazards:

@..“...@..‘....@.......@ .“..“..@.““...@.‘..‘.“...@

Conduct a Hazard Analysis
Objective: To identify potential biological, chemical, or physical hazards that could impact
food safety.

Process: Assess each stage of production, from sourcing raw materials to packaging.
Understanding production steps in the determined process category plus regional agricultural
practices, especially in states like New York, Massachusetts, and Connecticut, may reveal
unique hazards that require careful management.

Determine Critical Control Points (CCPs)
Objective: Identify specific steps where control is essential to prevent or eliminate food
safety hazards.

Example: Cooking may serve as a CCP, where internal temperatures must reach certain levels
to eliminate pathogens. State-specific requirements, such as higher temperature thresholds,
may apply and should be incorporated into your CCPs.

Establish Critical Limits
Objective: Set minimum and/or maximum values for each operating limit and/or CCP to
control hazards effectively.

Example: A critical limit for cooking could be an internal temperature of 160°F, necessary to
destroy harmful pathogens. Some states, like Massachusetts, may impose additional guidelines
based on local factors, which your critical limits should reflect.

Establish Monitoring Procedures
Objective: Develop methods to regularly confirm that each CCP remains under control.

Example: Use calibrated thermometers to monitor cooking temperatures and log each
measurement. In New York, more frequent checks or detailed documentation may be
emphasized to support traceability and control.

Establish Corrective Actions
Objective: Define the specific steps to take if a CCP deviates from established critical limits.

Example: If cooking temperatures do not reach the critical limit, continue cooking until the
correct temperature is achieved, and document the incident. Connecticut may have additional
corrective protocols that should be integrated into your plan.

Establish Verification Procedures
Objective: Confirm that your HACCP plan is functioning as intended.

Process: Regularly review records, conduct internal audits, and perform microbial testing to
verify effectiveness. Massachusetts, for example, may require more frequent audits or additional
verification steps as part of their state guidelines.

Establish Record-Keeping and Documentation
Objective: Maintain detailed records of all HACCP-related activities to demonstrate compliance
and streamline audits.

Example: Log temperature readings, corrective actions, and verification activities. In states
like New York, specific retention periods and documentation standards may apply, requiring
thorough integration into your record-keeping practices.

With a foundational understanding of the HACCP system, which emphasizes proactive preventative
hazard control, you can more readily navigate the federal and state regulations essential for safe meat
processing operations.

HACCP
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Federal and State Regulations

For livestock farmers and agricultural business owners, understanding the relationship between federal
and state regulations is essential to creating a compliant and successful operation. These two levels of
oversight work together to uphold the safety, quality, and accurate labeling of meat and poultry products.
Nationally, the USDA, through the Food Safety and Inspection Service (FSIS), sets foundational standards
for the industry. However, states like New York, Massachusetts, and Connecticut impose additional
requirements that demand close attention. Meeting these standards protects product integrity, builds
consumer trust, and supports full regulatory compliance.

This guide clarifies where federal and state regulations align and where they diverge, equipping you
with the knowledge to navigate compliance confidently. A solid grasp of these regulations also provides
the groundwork for a comprehensive Hazard Analysis and Critical Control Point (HACCP) plan, essential
for maintaining food safety and quality throughout your operations.

Key Federal Regulations

¢ Federal Meat Inspection Act (FMIA): This core regulation mandates that all meat sold commercially
undergo USDA inspection, verifying that it comes from healthy animals and is processed under
sanitary conditions. As a cornerstone of meat safety, FMIA plays a crucial role in your HACCP plan by
supporting the identification and control of potential hazards.

* Humane Methods of Slaughter Act (HMSA): This law requires the humane treatment of animals
during slaughter. Humane handling is both an ethical responsibility and a critical factor in product
quality and safety, directly supporting hazard analysis within your HACCP framework.

Navigating State and Federal Inspection Requirements

State and federal inspection compliance is critical for running a sustainable meat processing business.
This compliance not only reinforces the safety and quality of your products but also builds consumer trust
and strengthens your operational foundation. Whether you are involved in meat and poultry slaughter,
pet food production, or meat processing, understanding and meeting these requirements is essential.
These regulations also lay the groundwork for developing an HACCP plan tailored to your business
needs.

Federal and State Inspection Requirements

The USDA FSIS oversees federal meat processing regulations, setting national safety standards.
Compliance with these federal requirements is essential, not only for legal adherence but also for building
sustainable business practices. Additionally, it's crucial to understand how state inspection requirements
in New York, Massachusetts, and Connecticut may align with or differ from federal standards.

e Antemortem and Postmortem Inspections: These inspections are designed to confirm that only
healthy, disease-free animals enter the food supply and are integral to both state and federal regulations.
They also serve as control points within your HACCP plan, helping to mitigate potential hazards.

¢ Antemortem Inspection: Conducted before slaughter, this inspection assesses live animals for signs
of disease or distress, typically in holding pens. It helps verify that only healthy animals proceed
to slaughter, minimizing contamination risks. While state requirements generally align with federal
standards, procedural specifics may vary, making it important to understand these nuances for
comprehensive compliance.

* Postmortem Inspection: After slaughter, carcasses and organs are inspected to identify any signs of
disease or contamination. USDA inspectors look for issues like lesions, tumors, or other abnormalities
that could pose health risks, removing any unfit parts. States with their own inspection programs uphold
USDA guidelines and may incorporate additional state-specific practices to reinforce compliance.

By recognizing the alignment and distinctions between federal and state regulations, you position your
business to meet all requirements effectively, upholding product safety, regulatory compliance, and
consumer trust.

HACCP 10
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Building a Robust Regulatory Compliance Framework
for Success

In the meat processing industry, a strong regulatory compliance framework does more than satisfy legal
requirements; it establishes a foundational structure that safeguards the integrity of your products,
strengthens customer trust, and secures the long-term viability of your business. Before delving into
the specific components of Hazard Analysis and Critical Control Point (HACCP) systems, it's critical
to establish a solid compliance framework that positions your operation for sustainable success. This
section will guide you through building and maintaining a comprehensive compliance foundation that
prepares your business to navigate regulatory challenges effectively.

Key Components of a Compliance Framework

Documentation and Record-Keeping

Meticulous record-keeping plays a crucial role in demonstrating compliance during audits and
inspections. Accurate documentation not only meets regulatory requirements but also establishes
a verifiable history of your operations, supporting transparency and traceability. Key records include
inspection reports, sanitation logs, animal handling records, and other documents mandated by
federal or state authorities. Organize records in an accessible, reliable system—whether digital or
physical—that is consistently updated and ready for review. Regular, automated reminders and
internal audits help maintain accuracy and build credibility for future growth.

@ Preparing for Audits and Inspections

Preparing for compliance audits and inspections at both federal and state levels is critical, as
each level may emphasize unique focus areas, inspection frequencies, and potential penalties.
Routine internal audits serve as a proactive approach, helping to identify and address issues
before regulatory inspections. Federal inspections often prioritize safety and sanitation, while
state inspections may focus on specific local standards. Train your team thoroughly in inspection
protocols so they are ready to respond confidently and accurately.

* Internal Audits: Conduct regular internal audits to proactively identify and address any
compliance gaps. Tailor these audits to meet both federal and state standards, covering all
operational areas to keep your facility inspection-ready.

* Addressing Non-Compliance: Swiftly resolve any compliance issues uncovered during audits.
Prompt corrective actions help avert penalties and foster a culture of continuous improvement
within your organization, strengthening the commitment to high standards across federal and
state regulations.

@ Training and Education

A knowledgeable, well-trained team forms the backbone of a compliant operation. Continuous
education and training programs keep your team updated on regulatory requirements, which can
vary between states like New York, Massachusetts, and Connecticut. Develop a training program
that covers both federal and state regulations, with content tailored to state-specific requirements
and unique mandates. This approach equips staff to apply these standards effectively in daily
operations, fostering both compliance and operational excellence.

* Training Topics: Focus on practical, relevant topics impacting day-to-day operations, such as
food safety protocols, documentation, and humane animal handling. Equip your team with
skills to meet both federal and state-specific regulations, supporting a compliant, efficient
operation.

* Reinforcement: Track progress within training programs and periodically assess your team'’s
understanding of compliance protocols, especially state-specific scenarios. Recognize team
members who excel in regulatory knowledge to encourage a culture of accountability and
continuous improvement.

HACCP 1
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Establishing a Compliance Team

Centralizing regulatory efforts within a dedicated compliance team minimizes the risk of oversights
and reinforces adherence to standards. Clearly defined roles, such as a compliance manager
and team members responsible for documentation, audits, and training, enhance accountability.
Regularly review team performance and offer constructive feedback to maintain a high standard
of compliance across all operational areas.

@ Staying Informed of Regulatory Changes

The regulatory landscape is constantly evolving, making it essential to stay updated on both federal
and state regulatory changes. Establish a system for tracking these updates, including industry
newsletters, workshops, or collaborations with regulatory consultants. Proactively adapt your
processes to new standards, positioning your operation as a leader in compliance and food safety.

With this solid compliance framework, your business
is well-equipped to implement an HACCP plan
that upholds the highest standards of quality

and safety, supporting regulatory adherence and Refer to the glossary for detailed
operational resilience. definitions of key HACCP terms,
Hazard Analysis and Critical Control Point (HACCP) including Critical Control Points
plans are central to food safety practices in meat (CCPs) and corrective actions, to

processing facilities. A well-implemented HACCP plan
identifies critical points in production where hazards can
be controlled to minimize risk. This proactive approach
not only promotes compliance but also reinforces the
delivery of safe products to consumers.

support your understanding as you
develop and implement your plan.

i "B X il
Balancing Federal and State Regulations in Your HACCP Plan

While HACCP provides a structured federal framework, state regulations may introduce additional
requirements. Adapting your HACCP plan to meet both federal and state standards, particularly in
New York, Massachusetts, and Connecticut, is essential for maintaining compliance and delivering safe,
high-quality products.

New York: Rigorous Standards for Diverse Operations

New York's regulations reflect its broad agricultural sector, encompassing large meat processors, artisanal
producers, and a growing pet food market.

e Slaughterhouses and Meat Processing: The New York State Department of Agriculture and
Markets (NYSDAM) enforces strict regulations, focusing on humane slaughter practices and waste
management. Your HACCP plan should incorporate state protocols for handling by-products like
offal, addressing both environmental and food safety considerations.

HACCP 12
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* Pet Food and Pet Treats: Pet food producers in New York must meet additional requirements,
especially regarding labeling and ingredient standards. Include CCPs for ingredient verification and
product testing in your HACCP plan to align with these state-specific standards.

* Local and Federal Insight: New York's emphasis on traceability and environmental responsibility
calls for robust tracking systems within your HACCP plan, aligning with federal regulations to achieve
thorough compliance.

Massachusetts: Prioritizing Humane Practices and Sustainability

Massachusetts places a strong focus on humane animal handling and sustainability, which is reflected in
its regulations for slaughterhouses, meat processing, and pet food production.

¢ Slaughterhouses and Meat Processing: Massachusetts mandates comprehensive humane
handling standards, often exceeding federal requirements. Your HACCP plan should include CCPs
that closely monitor animal welfare and environmentally responsible disposal of by-products.

* Pet Food and Pet Treats: The state may impose stricter sourcing requirements, particularly for
organic or locally sourced ingredients. Integrate Critical Limits focused on ingredient handling and
environmental sustainability into your HACCP plan.

* Local and Federal Insight: Massachusetts may require documentation verifying humane practices
and sustainability. Embedding these elements into your HACCP plan supports both state and federal
compliance while positioning your business as an ethical producer.

Connecticut: Integrating Farm-to-Table and Consumer Protection

Connecticut's focus on farm-to-table practices and consumer protection introduces additional state
oversight, especially for businesses engaging in direct-to-consumer sales.

e Slaughterhouses and Meat Processing: Connecticut regulations may add specific requirements for
facilities that sell directly to consumers, such as at farmers’ markets. Your HACCP plan should address
sanitation, packaging, and labeling standards for direct sales, along with additional verification and
documentation practices as needed.

* Pet Food and Pet Treats: Connecticut emphasizes product safety and accurate labeling, particularly
for items sold directly to consumers. Include Critical Limits for testing and verifying pet food
ingredients, especially for products marketed as organic or natural.

* Local and Federal Insight: Connecticut’s regulations highlight traceability and transparency, requiring
accessible records at every production stage. Integrating these elements strengthens compliance
with both state and federal requirements and reinforces consumer trust.

By understanding and adapting to both federal and state regulatory nuances, you can build a HACCP
plan that not only meets all requirements but also embodies best practices in food safety and quality.

Legal and Regulatory Updates

Staying Informed

Stay Updated with Regulations: Encourage staying informed about the latest federal and state regulations
by subscribing to relevant newsletters or joining industry associations. Regular updates can be found
through resources like the FDA Food Safety Newsletter and the USDA Food Safety and Inspection Service
(ESIS) Updates. Memberships in organizations such as the American Meat Science Association (AMSA) and
Pennsylvania Meat Processors Association can provide valuable insights and updates.

Participation in Events: Promote the importance of participating in industry conferences and workshops
for ongoing education. Events like the International Production & Processing Expo (IPPE) and Pack
(Packaging & Processing) Expo offer opportunities for learning about new regulations, equipment
technologies, and best practices.

HACCP 13
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HACCP in Action: From Theory to Practice

Implementing HACCP goes beyond understanding its principles; it requires integrating them seamlessly
into daily operations. Here's how to put HACCP into action effectively:

* Customization is Key: Every facility has unique processes and products, making a tailored HACCP
plan essential. Collaborate with your team to identify specific hazards and establish controls relevant
to your operations. Factor in both federal and state-specific elements that might influence these
controls, such as local climate, sourcing practices, or regional regulatory requirements.

* Training and Awareness: HACCP's effectiveness relies on the people who implement it. Regular
training equips your team to understand the importance of HACCP and apply it accurately. This
includes awareness of both federal and state-specific requirements, preparing your staff thoroughly
for inspections and compliance checks.

e Continuous Monitoring and Improvement: HACCP isn't a set-it-and-forget-it system. Regular
monitoring and verification are essential to keeping your plan relevant and effective. Be ready to
adapt and improve as your processes evolve, new risks emerge, or regulations change. State and
federal inspections may bring up unique challenges, so staying adaptable is key.

Connecting HACCP with FSIS SPS, SSOPs, and Other
Compliance Areas

HACCP doesn’t function in isolation; it integrates with FSIS Sanitation Performance Standards (SPS) and
Sanitation Standard Operating Procedures (SSOPs) to form a comprehensive food safety system:

® SSOPs and SPS Set the Stage: SSOPs outline the sanitation practices necessary to maintain a
clean and safe environment, while SPS establish the regulatory benchmarks for facility cleanliness.
Together, they create a foundational framework on which HACCP is built.

¢ HACCP Adds the Layer of Control: With a sanitary environment supported by SSOPs and SPS,
HACCP zeroes in on controlling specific hazards that may still arise. This added layer focuses on
monitoring and managing each critical control point to prevent food safety issues.

* Traceability and Worker Safety: Integrating traceability into your HACCP plan allows for the tracking
of products throughout the production process, a key component for managing recalls and verifying
product integrity. Worker safety also contributes to an effective food safety system, as safe and
healthy conditions reinforce overall food safety efforts.

* Ongoing Compliance and Verification: Regular FSIS inspections validate that all components—
HACCP, SPS, and SSOPs—are effectively working together. These inspections go beyond problem
detection; they confirm that your food safety system is comprehensive, proactive, and compliant
with both state and federal regulations.

Why HACCP Matters

In today’s food industry, consumer trust is everything. HACCP helps build and sustain that trust by
ensuring that your products are consistently safe and of high quality. It is a powerful tool that not only
safeguards public health but also strengthens your brand and supports long-term business success.

By integrating HACCP with existing sanitation practices, traceability systems, and worker safety
measures—while adhering to all regulatory requirements—you're not just meeting compliance standards;
you're committing to excellence in food safety. In this industry, that commitment sets you apart.

HACCP 14
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Labeling: The Final Checkpoint in Your Food Safety System

In meat processing, labeling serves a critical role beyond informing consumers; it's a fundamental
element of your food safety and compliance strategy. Proper labeling not only accurately represents your
products but also provides consumers with the information needed for informed choices. Labeling ties
together all aspects of your HACCP plan, FSIS Sanitation Performance Standards (SPS), and Sanitation
Standard Operating Procedures (SSOPs).

The Critical Role of Labeling in Food Safety

Labeling is the last step in the production process, yet it connects deeply with every prior measure.
Here's how:

* Reflecting HACCP Controls: Labels must accurately represent the critical controls identified in your
HACCP plan. For example, if allergens are a key concern, these must be clearly listed on product
labels to protect consumers.

* Meeting FSIS Standards: FSIS mandates specific requirements for meat and poultry labels, covering
elements like product name, ingredient list, and the USDA inspection legend. Accurate labeling
supports compliance, consumer trust, and can prevent costly recalls.

* Maintaining Label Integrity through SSOPs: SSOPs are essential for upholding label integrity.
Procedures should be established to confirm that correct labels are consistently applied, with all
information accurate and legible. This step is critical for avoiding mislabeling, which can present
serious food safety risks.

Essential Elements of Compliant Labeling
1. Accurate Ingredient Listing:

o Transparency: Ingredients must be listed in order of predominance by weight, allowing consumers
to understand exactly what is in their food. This isn't only a regulatory requirement but also a
commitment to transparency.

o Allergen Declaration: If allergens are identified in your HACCP plan, they must be clearly declared
on the label to protect consumers with allergies. Current regulations require that labels specifically
disclose the “Big 9” allergens: milk, eggs, fish, crustacean shellfish, tree nuts, peanuts, wheat,
soybeans, and sesame. Accurate allergen labeling is essential to prevent severe allergic reactions
and maintain compliance with updated food safety regulations.

2. Nutritional Information:

o Clearand Correct: Nutritional information, when required, must be accurate, easily understandable,
and include details such as serving size, calorie count, and nutrient content. Federally, the FDA
mandates nutritional labeling for most packaged foods, with exemptions for small businesses
(under $500,000 in sales), certain foods sold directly to consumers (like those in farmers’ markets),
and products with minimal nutrient content (e.g., coffee, spices).

3. Product Claims:

o Substantiated and Truthful: Claims like “organic” or “heritage breed” must be documented and
align with your HACCP plan. FSIS requires that these claims be truthful and not misleading.

4. Labeling for Special Products:

o Pet Food and Treats: Labels for pet food must meet specific FDA and FSIS requirements. This
includes listing ingredients accurately, demonstrating nutritional adequacy, and avoiding any
misleading claims. Clear labeling helps communicate the product’s quality and safety to consumers,
while compliance with these standards supports both transparency and regulatory adherence.
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Integrating Labeling into Your Food Safety Framework

Labeling isn't an afterthought; it's a critical checkpoint that verifies and communicates the safety measures
you've implemented through HACCP, SPS, and SSOPs. Making labeling an integral part of your food
safety system strengthens both compliance and consumer confidence. Here's how to do it effectively:

e Verification and Review: Conduct regular label reviews to confirm alignment with current HACCP,

SPS, and SSOP protocols. Verify that any changes in ingredients, processes, or regulations are
accurately reflected on the label to maintain compliance and transparency.

¢ Training and Procedures: Provide your team with comprehensive training on labeling procedures.

They should understand the importance of labeling accuracy and its connection to your overall food
safety strategy.

* Mock Recalls and Traceability: Integrate labeling into mock recall procedures to validate accuracy

and enhance traceability. Correct labeling is essential for efficient recall management, protecting
both your brand and consumer safety.

Nutritional Information - Demystified

There’s quite a bit of confusion in the industry regarding when nutritional facts need to be included on
labels under FSIS regulations. Let’s clear this up:

When Nutritional Facts Are Required:

1.

Major Cuts of Single-Ingredient, Raw Products: Nutritional labeling is generally required for all
major cuts of single-ingredient, raw meat and poultry products. This includes items typically seen on
grocery store shelves, such as beef steaks and pork chops.

. Multi-Ingredient Products: Products containing multiple ingredients—like seasoned or marinated

meats—require nutrition labeling to detail the nutrient content accurately.

. Retail Packaged Products: Items packaged for retail sale, including products like hot dogs, sausages,

and other ready-to-eat meats, must display nutritional information.

. Products with Nutritional Claims: If any nutritional claims appear on the label, such as “low fat,”

“high in protein,” or “contains omega-3,” nutritional labeling is required to support these claims.

. Small Businesses Over Specific Thresholds: While some smaller operations are exempt, businesses

with over 500 employees or selling more than 100,000 pounds of product annually must include
nutrition facts on their labels.

When Nutritional Facts Are Not Required:

1.

Small Business Exemptions: Businesses with fewer than 100 full-time equivalent employees
and selling fewer than 100,000 units of a product annually within the U.S. may be exempt from
mandatory nutritional labeling requirements. This exemption is not applicable if the product includes
any nutrition claims on its label or in advertising.

. Single-Ingredient, Raw Products: Single-ingredient, raw meat and poultry products without added

ingredients often qualify for exemption from nutritional labeling. This applies to basic cuts of meat
and poultry that are sold without seasoning, marinades, or other additions.

. Custom Orders: Products custom-prepared to meet specific customer requests—such as custom-

processed meat for individual consumers—are typically exempt. These products are produced to
order and not pre-labeled for broader retail sales, reducing the need for nutritional labeling.

. Institutional Use: Products intended solely for institutions, including hospitals, schools, or other

facilities, and not for retail sale, do not require nutritional labeling. This exemption allows products
designated for institutional use to avoid retail labeling standards.
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5. Direct-to-Consumer Sales: Products sold directly to consumers at venues such as farmers’ markets,
farm stands, or through community-supported agriculture (CSA) programs may be exempt from
nutritional labeling if they meet specific criteria. For instance:

a. Farmers' Markets and Farm Stands: Single-ingredient, raw meat products sold directly at these
locations may be exempt, while multi-ingredient products like marinated meats could require
labeling, particularly if prepackaged or sold with claims.

b. Community-Supported Agriculture (CSA) Programs: CSA deliveries often qualify for exemptions,
particularly for single-ingredient meats. However, multi-ingredient or processed items in CSA
boxes may still require labeling, depending on FSIS or state regulations.

c. On-Farm Sales: Meat products sold directly from the farm, especially single-ingredient cuts
without added ingredients, may also qualify for exemption. However, once ingredients like
marinades are added, labeling requirements can apply.

d. State-Specific Considerations: Each state may have additional requirements that impact
exemptions for direct-to-consumer sales. Producers in states such as New York, Massachusetts,
and Connecticut should consult local regulations to confirm any specific labeling requirements.

e. Packaging and Claims: Direct-to-consumer products with nutritional claims (e.g., “low fat” or
“grass-fed”) generally require nutritional labeling, as claims bring additional regulatory scrutiny.

6. For Further Processing: Products intended for further processing, rather than direct retail sale, may
not need nutritional labeling. This includes items that are processed into other food products before
reaching the consumer market.

Pet Food and Pet Treat Labeling Considerations

Labeling for petfood and pet treatsis as critical asitis forhuman food, with specific regulatory requirements
aimed at protecting pets’ health and meeting consumer expectations. Here's what producers should
keep in mind, with further details on pet food and treat exemptions covered later in this document:

1. Ingredient Transparency:

o Clear Listing: Similar to human food labeling, all ingredients in pet food and treats must be listed
in order of predominance by weight. This level of transparency is crucial for pet owners who want
to know exactly what's in their pets’ food, especially with rising concerns around ingredient sources
and quality.

o Additives and Preservatives: Any additives, preservatives, or artificial ingredients must also be

clearly listed. This is especially important as pet owners increasingly look for natural or additive-
free options.

2. Nutritional Adequacy Statements:

o Meeting Standards: Pet food labels must include a statement of nutritional adequacy to assure
consumers that the product provides complete and balanced nutrition for a pet's specific life
stage (such as “adult maintenance” or “growth”). This statement is based on nutritional profiles or
feeding trials established by the Association of American Feed Control Officials (AAFCO), ensuring
that pet food meets defined dietary standards.
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o Verification of Nutritional Adequacy: Include the phrase “formulated to meet the nutritional
levels established by AAFCO” on the label to clearly indicate compliance. This statement assures
pet owners of the product’s suitability for the life stage mentioned, reinforcing confidence in the
product’s quality and nutritional value.

3. Special Claims:

"o

o Truthful Representation: Claims like “grain-free,” “natural,” or “made with real meat” must
be accurate and verifiable. Each claim should be backed by documentation and, if possible,
substantiated with testing or sourcing data. Misleading claims can lead to regulatory action,
damage consumer trust, and potentially impact your brand’s reputation.

o "Natural” Claims: Products labeled “natural” should not contain artificial colors, flavors, or
preservatives. The term “natural” implies minimal processing, and any ingredients that contradict
this impression could lead to compliance issues.

o Marketing Claims: If promoting health-related benefits, like “promotes healthy digestion” or
“supports joint health,” be prepared to substantiate these claims with reliable data, as pet owners
are becoming increasingly vigilant about product transparency and efficacy.

4. FDA and FSIS Compliance:

o Dual Compliance: Pet food labeling requires adherence to both FDA and FSIS standards. FDA
regulations govern ingredient safety, nutritional adequacy, and truthful claims, while FSIS may
impose specific standards for certain animal-based ingredients or meat sources.

o Stringent Scrutiny: Pet food labels are rigorously monitored for compliance, and any discrepancies
can lead to recalls or regulatory action. Compliance with FDA guidelines on labeling, ingredient
safety, and claim substantiation is essential to avoid penalties and maintain trust with pet owners.

o Label Review Process: Consider a pre-market label review to confirm compliance with both
agencies’ standards, ensuring that all ingredient lists, claims, and nutritional information meet
regulatory requirements before going to market.

By following these guidelines, you can maintain a transparent, compliant, and trustworthy labeling
strategy for pet food and treats that meets both regulatory standards and consumer expectations.

Note: We will cover specific exemptions for pet food and pet treats later in this document,

offering guidance on when these products may qualify for labeling exemptions based on
certain conditions.

Why Labeling Matters

Labeling serves as the final checkpoint to confirm that your product is safe, compliant, and meets the
expectations of consumers—and, in the case of pet products, their animals. By integrating labeling
into your HACCP plan and aligning it with FSIS Sanitation Performance Standards (SPS) and Sanitation
Standard Operating Procedures (SSOPs), you're going beyond regulatory compliance. You're building
consumer trust, promoting transparency, and upholding the integrity of your brand.

In essence, labeling is the culmination of your entire food safety system. Though it's the last step, it's
one of the most crucial in assuring that every product leaving your facility—whether for human or pet
consumption—is safe, accurately represented, and positioned to inspire consumer confidence.
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Incorporating Inspection Requirements into Your Operations

Integrating federal and state inspection requirements into daily operations is essential for maintaining
compliance and upholding the quality and safety of your products. Below is a step-by-step guide to help
you incorporate these requirements seamlessly, with particular emphasis on Massachusetts, Connecticut,
and New York.

Early Consultation and Preparation

Engage early with regulatory agencies, such as the USDA's Food Safety and Inspection Service (FSIS)
and relevant state authorities, during your planning phase. This proactive approach provides clarity on
both federal and state requirements, helping you avoid costly mistakes down the line. Working closely
with these regulatory bodies prepares you to meet all standards effectively, allowing you to incorporate
federal regulations alongside state-specific nuances.

Understanding Federal Exemptions for Meat and Poultry Processing

Awareness of federal exemptions available under USDA regulations is essential, especially for small-scale
producers or those selling directly to consumers. Additionally, states such as New York, Massachusetts,
and Connecticut have their own specific exemptions, which add flexibility and requirements for direct-
to-consumer sales.

Meat Exemptions:

* Custom Exemption: This exemption allows for livestock to be slaughtered and processed solely
for personal use by the producer, their household, non-paying guests, or employees. Products
processed under this exemption cannot be sold and must be clearly labeled “Not For Sale.”
Although continuous USDA inspection is not required, producers must still adhere to basic sanitation
standards and maintain proper records.

¢ Retail Exemption: Producers selling meat directly to consumers—such as at grocery stores, butcher
shops, or restaurants—may qualify for a retail exemption. This exemption allows retail sales without
continuous USDA inspection but requires compliance with all applicable state and local health
department regulations. There are volume limits under this exemption, permitting up to 25% of
total sales (or a maximum of 10,000 pounds per week) to other retailers or food service businesses.

e Farmers’' Market and Direct Marketing Exemption: Producers selling meat directly to consumers
at farmers’ markets or similar venues may qualify for this exemption if the meat is processed in a
federally or state-inspected facility. Although continuous federal inspection isnt required for the
sale, proper labeling is essential. Specific requirements vary by state:

o New York: Meat must be processed in a USDA or New York State Department of Agriculture
(NYSDAM) & Markets-inspected facility. Only the producer or their representative (such as an
immediate family member or direct employee) may sell the product. Labels must include the
producer’s name, address, weight, and safe handling instructions. Any claims, such as “grass-fed”
or “organic,” must be substantiated by appropriate documentation.

o Massachusetts: Products must be processed in a USDA-inspected facility or a Massachusetts
Department of Public Health-inspected facility. Only the farmer who raised the animals can sell
the product directly, with no intermediaries permitted. Massachusetts also has a Mobile Poultry
Processing Unit (MPPU) exemption for small-scale poultry processing. Local health department
oversight may apply, as some municipalities require additional permits for farmers’ market sales.

o Connecticut: Connecticut mandates that meat sold directly to consumers be processed in a USDA-
inspected facility, as the state does not offer its own specific exemptions for small-scale poultry.
Only the producer of the animals may sell directly, and labels must meet all state and federal
standards, including any claims backed by evidence. Producers should confirm with local health
departments for any additional requirements.

Inspections & Regulations 21

9

suone|nbay

5
(2]
)
®
23
o
3
(7]
Q0




Understanding State and Federal Meat Processing Regulations: A Comprehensive Guide for Livestock Farmers

Poultry Exemptions:

1,000 Bird Exemption by State: Federal and State-Specific Requirements: The federal 1,000 Bird
Exemption allows small poultry producers to process up to 1,000 birds annually without continuous
USDA inspection, provided that certain conditions are met. While this exemption provides flexibility for
small-scale producers, each state has unique guidelines that may add specific requirements. Below is a
breakdown of the federal and state-specific requirements for New York, Massachusetts, and Connecticut.

Federal 1,000 Bird Exemption Overview

Under the federal exemption, producers may process up to 1,000 birds each year for direct sale to
consumers without continuous USDA inspection. The following requirements apply:

¢ Direct-to-Consumer Sales: Birds processed under this exemption can only be sold directly to
consumers, typically through on-farm sales or at farmers’ markets. Sales to retail stores, restaurants,
or institutions are not allowed.

¢ Labeling Requirements: Each product must carry a label with the producer’s name, address, and a
statement indicating the exemption, such as “Exempt P.L. 90-492."

* Sanitation and Record-Keeping: While continuous inspection is not required, producers are
expected to follow sanitary processing practices and keep accurate records of the number of birds
processed to verify compliance with the 1,000-bird limit.

New York Requirements

o Processing Facilities: In New York, poultry processed under the 1,000 Bird Exemption must be done
on the farm where the birds were raised, and the facility does not require licensing or inspection.
However, producers must follow basic food safety and environmental sanitation standards.

9

o Sales Restrictions: Direct-to-consumer sales are allowed through on-farm venues or farmers’
markets. Sales to hotels, restaurants, or any retail establishments are not permitted under this
exemption.

o Labeling Standards: Labels must include the producer’s name, address, and an exemption
statement. New York State Department of Agriculture & Markets requires that records are
maintained to confirm compliance with the 1,000-bird limit, providing traceability in the event of
an audit.
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Massachusetts Requirements

o Processing Facilities: Massachusetts allows on-farm processing under the 1,000 Bird Exemption,
with the condition that producers meet basic sanitary standards. Additionally, Massachusetts offers
a Mobile Poultry Processing Unit (MPPU) license that producers can use to facilitate on-farm poultry
processing under controlled conditions.

o Sales Restrictions: Direct sales are permitted at on-farm locations and farmers’ markets. Sales to
other retail stores, restaurants, or institutions may require additional inspection or licenses.

o Labeling Standards: The product label must feature the producer’s name, address, and exemption
statement. Producers are required to follow state-specific labeling guidelines to promote consumer
safety and compliance.

o Local Health Department Oversight: Some municipalities may impose additional requirements,
such as health department permits for selling at farmers’ markets. Massachusetts producers are
advised to check local regulations before starting sales.

Connecticut Requirements

o Processing Facilities: Connecticut recognizes the federal 1,000 Bird Exemption, allowing on-farm
processing without continuous USDA inspection. Producers are responsible for following sanitary
standards and maintaining detailed records.
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o Sales Restrictions: Direct sales to consumers are allowed at on-farm venues and farmers’ markets.
Sales to retail stores, restaurants, or institutions may require further inspection or approval from
state authorities.

o Labeling Standards: Each label must clearly display the producer’s name, address, and an
exemption statement. Compliance with Connecticut’s labeling standards supports traceability and
consumer protection.

o Additional Local Regulations: Connecticut producers should verify with local health departments
to confirm any additional requirements or permits necessary for farmers’ market sales. Larger
municipalities may have stricter guidelines for handling, sanitation, and display.

General Considerations Across All States

o Processing Scope: Under the 1,000 Bird Exemption, producers are generally required to process
whole birds. Further processing, such as cutting into parts, may have additional requirements, so
it's essential to verify with local authorities.

o Processing for Other Producers: The exemption strictly applies to birds raised and processed
by the producer, meaning that processing birds for other producers is not permitted under this
exemption.

o State and Local Inspections: Even with the federal exemption, some states and municipalities
may still require inspection or permitting. Producers should check with state and local authorities
to meet all regulatory standards.

This detailed breakdown of the 1,000 Bird Exemption highlights the need for producers in New York,
Massachusetts, and Connecticut to consult with regulatory bodies and adhere to both federal and
state requirements. This approach helps maintain compliance, protect consumer trust, and support
sustainable, small-scale poultry production.

20,000 Bird Exemption by State: Federal and State-Specific Requirements: The federal 20,000
Bird Exemption allows small-scale poultry producers to process up to 20,000 birds annually without
continuous USDA inspection, provided certain conditions are met. While this exemption offers flexibility,
each state may have additional requirements. Below is an overview of the federal guidelines and state-
specific requirements for New York, Massachusetts, and Connecticut.

Federal 20,000 Bird Exemption Overview

Under the federal exemption, producers can process up to 20,000 birds per year for direct sales without
continuous USDA inspection. Key requirements include:

¢ Direct-to-Consumer and Limited Retail Sales: Sales are permitted directly to consumers and to
select retail venues, such as restaurants and grocery stores, within the same state. Interstate sales
and sales to wholesalers are not allowed.

* Labeling Requirements: Products must be labeled with the producer’s name, address, and a
statement indicating exemption status, such as “Exempt P.L. 90-492.”

¢ Sanitation and Record-Keeping: Producers must adhere to sanitary standards and maintain records
to verify compliance with the 20,000-bird limit.

New York Requirements

o Processing Facilities: Producers must obtain a New York State Article 5-A Slaughterhouse License
from the Department of Agriculture and Markets, ensuring compliance with sanitation and food
safety standards.

o Sales Restrictions: Sales are allowed directly to consumers and to restaurants and grocery stores
within New York State. Sales to institutions or across state lines are prohibited under this exemption.

o Labeling Standards: Labels must include the producer’s name, address, and exemption statement.
Producers are required to maintain records verifying compliance with the 20,000-bird limit.

Inspections & Regulations 23

9

suone|nbay

5
(2]
)
®
23
o
3
(7]
Q0



https://agriculture.ny.gov/food-business-licensing

Understanding State and Federal Meat Processing Regulations: A Comprehensive Guide for Livestock Farmers

o Additional Requirements: Producers should follow environmental guidelines for on-farm
processing. Local health departments may have additional requirements for sales at venues like
farmers’ markets or grocery stores.

Massachusetts Requirements

o Processing Facilities: The Massachusetts Department of Public Health (DPH) licenses poultry
processing facilities under this exemption. Producers must adhere to sanitary standards and may
utilize the state’s Mobile Poultry Processing Unit (MPPU) license for on-farm processing.

o Sales Restrictions: Direct sales to consumers, as well as sales to in-state restaurants and grocery
stores, are permitted. Sales to wholesalers or distribution outside Massachusetts require continuous
inspection.

o Labeling Standards: Product labels must display the producer’s name, address, and an exemption
statement. Additional documentation and permits may be required for retail sales, especially at
farmers’ markets or other local events.

o Local Health Oversight: Municipal health departments may impose additional guidelines for sales
at farmers’ markets or grocery stores. Producers should verify local requirements before expanding
sales channels.

Connecticut Requirements

o Processing Facilities: Connecticut recognizes the federal 20,000 Bird Exemption and allows on-
farm processing without continuous USDA inspection. Producers must maintain sanitary practices
and detailed records, which can be reviewed by the Connecticut Department of Agriculture or
local health departments.
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o Sales Restrictions: Sales to consumers, restaurants, and retail outlets within Connecticut are
permitted under this exemption. However, producers may not distribute products out of state, and
wholesale distribution is prohibited.

o Labeling Standards: Labels must include the producer’s name, address, and exemption statement.
Connecticut enforces strict labeling standards to facilitate traceability and transparency.
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o Additional Local Regulations: Producers selling at farmers’ markets should confirm requirements
with local health authorities, as regulations can vary by municipality, including display, handling,
and sanitation requirements.

General Considerations Across All States

o Sales Limits and Distribution Channels: While the 20,000 Bird Exemption allows sales to
consumers, restaurants, and retail outlets, all sales must remain within the same state, and interstate
or wholesale distribution is not allowed under this exemption.

o Processing for Other Producers: The exemption strictly applies to birds raised and processed by
the producer, prohibiting processing for other producers.

o State and Local Oversight: Even with the federal exemption, some states and municipalities may
still require inspections, permits, or additional record-keeping. Producers should consult with state
and local authorities to fully comply with all regulatory expectations.

This overview of the 20,000 Bird Exemption highlights the need for producers in New York, Massachusetts,
and Connecticut to stay informed about state-specific guidelines and work with regulatory bodies to
align their operations with both federal and state standards.

On-Farm Processing Exemption for Small Poultry Producers: Federal and State-Specific Guidelines:
The On-Farm Processing Exemption allows small-scale poultry producers to process birds on their farm
without continuous USDA inspection, offering flexibility in direct-to-consumer sales through on-farm
outlets, farmers’ markets, and Community Supported Agriculture (CSA) programs. However, specific
requirements must be followed to maintain compliance with both federal and state regulations.
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Federal On-Farm Processing Exemption Overview

Under federal regulations, the On-Farm Processing Exemption enables producers to process and sell
poultry directly to consumers, provided they meet these key conditions:

* Annual Processing Limit: Producers may process up to 20,000 birds per calendar year under
this exemption.

* Producer-Owned and Raised Poultry: Only birds raised by the producer can be processed under
this exemption. Processing poultry owned by other producers is prohibited.

* On-Farm Processing Requirement: All slaughtering and processing activities must occur on the
farm where the birds were raised. Off-site processing facilities are not allowed under this exemption.

e Sales Channels: Producers can sell processed poultry directly from the farm, at farmers’ markets, or
through CSA programs. Sales to retail stores, restaurants, or other institutions may require additional
inspections and certification.

* Compliance with Sanitation and Health Standards: While continuous federal inspection is not
required, producers must still comply with sanitation standards and local health regulations to
maintain food safety.

* Labeling Requirements: Each product must be labeled with the producer’s name, address, and
a statement indicating exemption status, such as “Exempt P.L. 90-492.” Proper labeling provides
consumers with transparency about product origin and processing conditions.

State-Specific Requirements

9

Each state has additional guidelines for poultry producers using the On-Farm Processing Exemption.
Here's how New York, Massachusetts, and Connecticut address this exemption:

New York Requirements

o Licensing: New York requires producers using the On-Farm Processing Exemption to obtain a New
York State Article 5-A Slaughterhouse License through the Department of Agriculture and Markets.
This license verifies that facilities meet sanitation and food safety standards.
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o Sales Restrictions: Direct-to-consumer sales on the farm and at in-state farmers’ markets are
permitted, but distribution across state lines or to wholesale and institutional buyers is not allowed.

o Local Health Oversight: Producers selling at farmers’ markets or other local events should confirm
requirements with local health departments, as regulations may vary by county.

Massachusetts Requirements

o Licensing and Processing Options: [Mlassachusetts allows on-farm processing under this exemption,
with producers adhering to state-sanctioned sanitary standards. Producers may also utilize the
state’s Mobile Poultry Processing Unit (MPPU) license, a shared resource that supports small farms.

o Sales Limitations: Sales are restricted to direct-to-consumer channels, including farmers’ markets
and local grocery stores within Massachusetts. Interstate sales or distribution to wholesalers is not
permitted under this exemption.

o Labeling Compliance: Massachusetts mandates clear labeling that includes the producer’s name,
address, and an exemption statement. Producers may also need permits for retail sales at farmers’
markets, subject to municipal regulations.

Connecticut Requirements

o Oversight by the Connecticut Department of Agriculture: Connecticut’s Small Poultry Processor
Inspection Program aligns with the federal On-Farm Processing Exemption, with oversight provided
by the state’s Department of Agriculture.

o In-State Sales Only: Direct sales to consumers, including at farmers’ markets, CSA programs, and
on-farm locations, are allowed within Connecticut. Products cannot be distributed outside the
state or sold wholesale.
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o Municipal Health Regulations: Producers should consult local health authorities if selling at
farmers’ markets, as requirements for display, handling, and sanitation may vary.

Important Considerations Across All States

o Further Processing and Labeling: The exemption generally allows only whole bird processing, and
additional requirements may apply if further processing (such as cutting or deboning) is needed.
Producers should verify local regulations regarding these practices.

o Sales Documentation: Maintaining accurate records is essential, especially in states where audits
or documentation reviews may occur. Producers should track sales volumes to demonstrate
compliance with the 20,000-bird limit.

o Consulting State and Local Authorities: Regulations for on-farm processing exemptions
can vary significantly. Producers should work with state and local authorities to clarify all
applicable requirements.

By following these federal and state guidelines, small poultry producers using the On-Farm Processing
Exemption can successfully operate within regulatory boundaries, offering their products directly to
consumers while maintaining food safety and quality standards. This exemption provides an accessible
pathway for small farms to expand their market reach without the need for continuous USDA inspection.
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Small Enterprise Exemption: Detailed Guidelines: The Small Enterprise Exemption under federal
guidelines allows small poultry businesses to process and sell up to 20,000 birds per year without
continuous USDA inspection. This exemption is specifically designed to support small-scale poultry
operations, providing flexibility to process and sell their products directly to local consumers and retail
outlets within their state. However, there are specific requirements and limitations producers must follow
to remain compliant.

Federal Small Enterprise Exemption Overview

Under the Small Enterprise Exemption, poultry producers who meet the following conditions are exempt
from continuous USDA inspection but must still adhere to basic food safety and sanitation standards:

Annual Processing Limit: Producers are limited to processing fewer than 20,000 birds per calendar
year. This includes all birds processed under the exemption and requires careful record-keeping
to demonstrate compliance.

Producer-Owned Poultry: Only poultry raised by the producer can be processed under this
exemption. Processing birds raised by other producers or third-party suppliers is not permitted.

Processing Location: All processing activities must take place at a facility owned or leased by
the producer. The facility must comply with basic sanitation standards, even though it does not
require continuous USDA inspection.

Sales Channels: Sales are limited to direct-to-consumer outlets, such as on-farm sales, farmers’
markets, and CSA programs, as well as to in-state retail locations, including grocery stores and
restaurants. However, sales are restricted to the same state in which the birds were processed,
meaning interstate distribution is not allowed.

Labeling and Documentation: Each package of poultry must include clear labeling with the
producer’s name, address, and an exemption statement, such as “Exempt P.L. 90-492.” Producers
are also expected to maintain records of all processing and sales activities to verify compliance
with the 20,000-bird limit.

@ ® O
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State-Specific Requirements for Small Enterprise Exemption

While federal guidelines outline the basic structure of the Small Enterprise Exemption, additional
state-specific regulations may apply. Below is a summary of requirements for New York, Massachusetts,
and Connecticut:

New York Requirements

o Licensing and Inspection: In New York, producers operating under the Small Enterprise Exemption
must obtain an Article 5-A license from the New York State Department of Agriculture and Markets.
This license verifies that the facility meets sanitation and food safety standards.

o Sales Restrictions: Sales are limited to within New York State and may only occur at in-state farmers’
markets, on-farm locations, or through direct distribution to retail venues such as restaurants and
grocery stores. No sales to wholesalers or institutions are allowed.

o Labeling Compliance: All poultry products must be labeled with the producer’s name, address, and
an exemption statement. Detailed record-keeping is required, and producers should be prepared
for potential state audits or inspections to confirm compliance.

Massachusetts Requirements

o Local Licensing: Massachusetts requires facilities operating under this exemption to comply with
state health and sanitation standards. Producers may also access the Mobile Poultry Processing
Unit (MPPU) if they do not have permanent processing facilities.

o Sales Channels: Sales are restricted to in-state consumers and retail establishments. Farmers may
sell at local farmers’ markets, farm stands, and directly to restaurants and small retailers. Out-of-
state sales and wholesale distribution are prohibited.

o Labeling Standards: In Massachusetts, producers operating under specific exemptions must
clearly indicate the exemption on their product labels, including the producer’s name and address.
The state enforces strict labeling standards to support traceability, and additional documentation
may be required, especially for retail sales.

Connecticut Requirements

o Oversight and Registration: Connecticut's Small Poultry Processor Inspection Program
oversees operations under this exemption. While federal inspection is not required, the state
mandates compliance with sanitation and record-keeping requirements to align with local food
safety standards.

o Direct Sales and Retail Distribution: In Connecticut, producers may sell their products directly to
consumers or to retail stores and restaurants within the state. Products may not be sold out of state
or to wholesalers. Producers should verify specific requirements for selling at farmers’ markets and
CSA programs.

o Labeling and Record-Keeping: Connecticut requires that all products be labeled with the
producer’s information and exemption status. Producers must also maintain sales and processing
records, and they may be subject to state inspections to verify adherence to the exemption’s terms.

Key Considerations Across All States

o Compliance with Sanitation Standards: Although USDA continuous inspection is not required,
all facilities must still meet sanitation and food safety requirements set by the state. Regular
cleaning, equipment maintenance, and pest control are essential to maintaining a safe processing
environment.

o Sales Limits and Distribution Boundaries: The exemption limits sales strictly within the state where
the processing occurs, prohibiting interstate commerce. Furthermore, wholesale or institutional
sales are generally not allowed.
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o Record-Keeping and Verification: Maintaining accurate records of processing volumes, sales
channels, and sanitation practices is crucial. This documentation not only supports compliance
with the 20,000-bird limit but also prepares the business for any audits or inspections by state
regulatory bodies.

By following these federal and state guidelines, small poultry enterprises operating under the Small
Enterprise Exemption can successfully manage their business while staying compliant. This exemption
provides small producers with a valuable opportunity to reach local markets, emphasizing a commitment
to food safety and regulatory alignment without the burden of continuous federal oversight.

Training and Ongoing Compliance

Regular staff training on inspection requirements, HACCP, and sanitation practices is vital for sustaining
compliance and protecting the integrity of your business. Cultivating a culture of compliance not only
helps you meet regulatory standards but also reinforces the long-term success and reputation of your
operation. Training programs should go beyond theory, incorporating practical, real-world examples to
enhance understanding and application.

Key Training Focus Areas:

* Inspection Requirements: Equip your team with a clear understanding of both federal and state
inspection guidelines, specific exemptions, and what to expect during inspections.

¢ HACCP Fundamentals: Cover the essential principles of HACCP, from hazard analysis to verification,
with training tailored to your specific processes and products.

* Sanitation Practices: Emphasize the importance of daily sanitation practices, facility cleanliness, and
the impact of proper sanitation on product safety and quality.

* Record-Keeping and Documentation: Teach employees how to accurately document processes,
maintain essential records, and understand the role of documentation in audits and compliance
verification.

Regular updates and refreshers on regulatory changes, coupled with scenario-based training, will help
reinforce knowledge and keep the team prepared for any compliance challenges that may arise.

Balancing State and Federal Regulations

For businesses in Massachusetts, Connecticut, and New York, navigating the relationship between state
and federal regulations is essential for maintaining compliance. Each state has specific requirements that
complement or add to federal standards, making it crucial to understand these distinctions. Below are
the key agencies and guidelines to stay aligned with in each state:

* Massachusetts: The Massachusetts Department of Agricultural Resources (MDAR) provides
comprehensive guidelines and support for businesses under state inspection. Engaging with
MDAR regularly keeps you informed of any updates to state-specific rules that complement federal
standards. Regular communication with MDAR also helps confirm that your business practices align
with both state and federal regulations.

* Connecticut: The Connecticut Department of Agriculture enforces specific requirements for meat
and poultry processing, with a focus on strengthening food safety. Understanding how Connecticut’s
state rules integrate with FSIS regulations is essential for compliance. Staying informed about any
state updates or additional food safety measures will keep your business aligned with both federal
and state expectations.

* New York: The New York State Department of Agriculture and Markets (NYSDAM) oversees state
inspections and offers resources to help businesses navigate New York's unique requirements. New
York’s standards are designed to be “at least equal to” federal guidelines. Keeping informed on
these specific nuances is critical to staying compliant across state and federal levels.

Remaining proactive about updates from these state agencies, along with federal FSIS guidelines, will help
you navigate the regulatory landscape effectively, supporting full compliance and operational success.
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Developing a Comprehensive Compliance Checklist

A well-organized compliance checklist should go beyond general tasks to include detailed, actionable
items specific to both federal and state regulations. This checklist should encompass all inspection
requirements, including Antemortem and Postmortem inspections, HACCP plans, sanitation protocols,
and labeling standards. Examples of specific tasks can provide additional clarity:

* Labeling Requirements: Verify that allergen declarations are accurately listed, product naming
complies with FSIS standards, and nutritional information is current.

* HACCP Plan Verification: Confirm that critical control points (CCPs) are monitored regularly, with
corrective actions taken if CCPs fall outside critical limits.

* Sanitation Logs: Maintain a detailed log for all sanitation activities, from equipment cleaning to
environmental hygiene checks.

Assign responsibility for each task to specific team members, fostering accountability and making it
clear who oversees each area of compliance. Regularly review this checklist to update and refine tasks
as regulations evolve.

Implementing HACCP and Sanitation Plans

Implementing a HACCP (Hazard Analysis and Critical Control Points) plan is a foundational step in
creating a comprehensive food safety system. By identifying critical control points (CCPs) and establishing
effective monitoring protocols, HACCP contributes significantly to preventing hazards in your facility.

While HACCP targets specific risks, it works best in conjunction with thorough sanitation practices.
Together, HACCP and Sanitation Standard Operating Procedures (SSOPs) form a cohesive compliance
system, each reinforcing the safety of the other. HACCP focuses on identifying and managing critical
hazards, while SSOPs build a foundation of cleanliness, supporting a safe and compliant environment.

To further strengthen food safety through HACCP and sanitation practices, consider the following
key elements:

* Detailed Sanitation Procedures: Include specific steps for cleaning each type of equipment, such
as cutting tools and evisceration tables, as well as protocols for different facility areas. Scheduling
daily, weekly, and monthly sanitation tasks helps maintain consistent standards and prevents cross-
contamination.

e Sanitary Dressing Practices on the Slaughter Floor: Emphasize sanitary dressing protocols that focus
on reducing potential pathogen spread, particularly during the evisceration and dressing processes.
This includes physical separation of carcass handling zones, regular cleaning and sanitation of tools,
and temperature control during processing to inhibit bacterial growth.

* Equipment Maintenance and Calibration: Regularly maintain and calibrate all equipment, such
as thermometers and refrigeration units. Properly functioning equipment minimizes the risk of
inconsistencies in CCPs and supports accurate monitoring of critical parameters, reinforcing both
HACCP and sanitary dressing practices.

* Review and Updates: Regularly evaluate and adjust HACCP and sanitation protocols, responding to
operational changes or updated regulatory requirements. This includes reassessing equipment and
facility needs to meet food safety requirements.

By integrating sanitary dressing and equipment considerations into both HACCP and sanitation plans,
facilities enhance their readiness for regulatory reviews and audits while maintaining high standards of
food safety.
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Scheduled Processes for Food Safety Compliance

Scheduled processes are essential for facilities handling high-risk food products, using defined steps to
manage microbial safety through thermal processing and other critical controls. By establishing specific
parameters—like time and temperature—facilities consistently reduce risks of foodborne illnesses.
While federal guidelines provide a foundation, states like Connecticut, Massachusetts, and New York
add further requirements to elevate food safety standards.

What Are Scheduled Processes?

Scheduled processes are particularly relevant for high-risk products, including canned, smoked, and
ready-to-eat meats. These documented protocols focus on controlling specific safety parameters. Key
components include:

e Pathogen Reduction: Reducing harmful microbes to safe levels by adhering to time and
temperature controls.

e Critical Control Points (CCPs): Using HACCP plans to identify and monitor points in the process
where contamination risks are controlled.

e Verification and Documentation: Maintaining detailed records of these processes to demonstrate
safety compliance, as required by both federal and state regulators.

Federal Requirements and USDA Guidelines

The USDA Food Safety and Inspection Service (FSIS) mandates that federally inspected facilities
implement scheduled processes for products like meat and poultry subject to cooking, smoking, or
curing. These processes rely on scientifically validated data that specify critical limits necessary to
control hazards. For example, specific thermal standards for smoked meats manage pathogens while
maintaining product quality. Documentation is crucial for inspection readiness and ongoing verification.

State-Specific Requirements

State regulations add layers to scheduled processes, particularly for high-risk products in state-inspected
facilities. Each state may apply additional standards:

* Connecticut: The Connecticut Department of Agriculture requires that scheduled processes be
validated for high-risk products, particularly for in-state meat processors handling shelf-stable or
smoked meats. Additional oversight, including periodic testing, is often required to verify effectiveness.

* Massachusetts: The Massachusetts Department of Public Health (MDPH) mandates scheduled
processes in state-inspected facilities for products such as dry-cured sausages and smoked meats.
Rigorous state guidelines may require facilities to submit laboratory results for pathogen control
verification, especially when processing techniques or recipes are adjusted.

* New York: The New York State Department of Agriculture and Markets (NYSDAM) holds facilities to
high standards, particularly for ready-to-eat and vacuum-packaged products, which require additional
controls for pathogens like Clostridium botulinum. Facilities must often validate processes with a
recognized process authority and maintain readily available documentation for inspection purposes.

Developing and Documenting Scheduled Processes
To create compliant scheduled processes, consider these steps:
* Scientific Basis: Use validated research to establish safe time and temperature controls.

* Process Authority Validation: Consultation with a process authority—an expert in thermal
processing—can provide valuable validation for complex procedures.

* Routine Testing and Record-Keeping: Regular testing confirms that critical limits are consistently
met. Records should include details for each batch, along with any deviations and corrective actions.

¢ Updating for Changes: If recipes, equipment, or processes change, scheduled processes should be
reviewed and revalidated to maintain safety.
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State Resources and Support
Each state provides resources to assist facilities in developing compliant scheduled processes:

* Connecticut: The Department of Agriculture offers guidelines, and local extension offices can assist
with resources or process validation support.

* Massachusetts: Through the Food Protection Program, MDPH offers workshops and support for
documentation, testing, and validation.

* New York: NYSDAM’s Division of Food Safety and Inspection provides guidance, including access
to state labs for testing and process authority support, in partnership with Cornell University’s Food
Venture Center.

Important Considerations for Scheduled Processes in Meat Processing

Scheduled processes form a crucial part of food safety, especially in high-risk product processing. By
adhering to specific time and temperature controls and maintaining comprehensive records, facilities
effectively manage hazards and meet regulatory standards. For processors in Connecticut, Massachusetts,
and New York, focusing on pathogen control, documentation, and state-specific requirements strengthens
compliance and reinforces a commitment to safe, high-quality food production.

Once scheduled processes are in place, regular review and updates are essential. Routine evaluations
help facilities stay aligned with evolving standards, supporting food safety and regulatory compliance.

Regular Review and Updating of Practices

Scheduled processes benefit from ongoing review and adjustments to remain aligned with regulatory
standards and operational needs. Routine internal audits are proactive measures, allowing facilities
to address any potential issues before official inspections. Consider these steps to support your
internal review:

¢ Audit Frequency: Schedule audits quarterly or biannually, based on your operation’s complexity.

* Key Metrics: Track metrics like CCP monitoring frequency, sanitation completion rates, and labeling
accuracy to identify trends over time.

* Audit Checklist: Use a comprehensive checklist that includes both regulatory and operational
standards to cover all compliance areas.

Preparing for Inspections
Mock inspections help prepare your team for regulatory visits by identifying compliance gaps and
improving readiness. Include these elements in your approach:

* Mock Inspection Checklist: Develop a checklist for common inspection areas, such as record-
keeping, sanitation, labeling, and CCP documentation, for thoroughness.

* Sample Scenarios: Practice scenarios, like an inspector questioning CCP monitoring or label
accuracy, to help your team address potential issues calmly.

* Documentation: Keep records of all mock inspections, including identified improvements and
corrective actions. These records demonstrate a proactive compliance approach and offer insights
into recurring gaps.

Implementing these structured steps equips your business to meet regulatory requirements and foster a
culture of compliance, strengthening the success and reputation of your operation.
Example: Successful Integration in a Small Meat Processing Business

Here's an example of a small, family-owned meat processing business from Massachusetts that
successfully integrated inspection requirements into their daily operations by connecting with a federal
compliance consultant and local extension services:
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Case Study: Bay State Meats

Bay State Meats is a small, family-run meat processing business located in western Massachusetts.
Owned by siblings Emma and Jack Wilson, the business focuses on processing grass-fed beef and free-
range poultry sourced from local farms. As demand for their products grew, Emma and Jack recognized
the need to strengthen their compliance with federal and state regulations to support their ongoing
success and expansion.

Challenges:

* Emma and Jack were initially overwhelmed by the complexity of federal regulations, especially the
requirements for HACCP documentation and sanitation standards.

* They also struggled with scaling their operations while maintaining the high level of quality and
compliance that their customers had come to expect.

Solutions:

@ Engaging a Federal Compliance Consultant: Recognizing the need for expert guidance, Emma
and Jack connected with a federal compliance consultant who specialized in meat processing
regulations. The consultant worked closely with them to thoroughly review their operations and
identify areas that needed improvement. This partnership provided them with tailored advice on
how to meet both USDA and state requirements more effectively.

@ Collaboration with Berkshire Agricultural Ventures: In addition to working with the federal
compliance consultant, Emma and Jack partnered with Berkshire Agricultural Ventures (BAV). BAV
provided them with hands-on training, access to workshops, and resources to better understand
the intricacies of state-specific regulations. The combination of federal expertise and the local
support from BAV helped them create a more robust and effective compliance strategy.

Streamlining HACCP and Sanitation Protocols: With the consultant’s help, they revamped their
HACCP plan, making it more detailed and specific to their operations. They also implemented a
more rigorous sanitation protocol, with clear schedules and responsibilities assigned to staff. The
consultant introduced them to best practices from the industry, which they adapted to fit their
smaller operation.

Technology Integration: The consultant recommended a software platform tailored for small
meat processors to handle HACCP documentation, track sanitation tasks, and manage inventory.
By adopting this technology, Emma and Jack streamlined their record-keeping, maintaining a
constant state of readiness for inspections.

Cross-Training and Staff Empowerment: Recognizing the value of a knowledgeable team,
they invested in cross-training their staff. Employees received training across various aspects of
the operation, from understanding HACCP principles to maintaining sanitation standards. This
approach allowed every team member to step in and manage critical tasks, especially during
busy periods.

Regular Internal Audits: To maintain a high standard of compliance, Emma and Jack instituted
a routine internal audit process. These audits, conducted every quarter, allowed them to catch
potential issues before they escalated and kept their team sharp for actual inspections.

Community Engagement: They also strengthened their relationship with the local community by
hosting educational farm-to-table events. These events not only showcased their commitment
to quality and safety but also educated consumers about the importance of supporting local,
compliant businesses.

@ O & ©

Results:

* Enhanced Compliance and Efficiency: The updated HACCP plan and sanitation protocols allowed
Bay State Meats to consistently meet federal and state standards.
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* Reduced Administrative Burden: Technology integration minimized the time spent on
documentation, enabling Emma and Jack to focus on growth while staying compliant.

* Resilient Operation: Cross-training and regular audits fostered a resilient operation, reducing the
risk of non-compliance and boosting staff morale.

* Community Trust and Expansion: Their commitment to compliance and community engagement
strengthened Bay State Meats’ brand, making it a trusted local business and expanding their
customer base.

This case study shows how small businesses can successfully weave inspection requirements into their
daily operations by tapping into both federal and local resources, embracing technology, and prioritizing
staff training. These strategies do more than just keep the business compliant—they set the stage for
sustainable growth and strengthen the business's role in the community.

Understanding Exemptions for Pet Food and Pet Treats

Navigating the regulations for pet food and treats can be a bit of a maze, but luckily, there are exemptions
available—especially for small businesses—that can help ease some of the compliance load. Here’s a
breakdown of what you need to know:

Federal Definitions

® Pet Food: According to the FDA, pet food is
anything intended for dogs or cats that provides
a good chunk of the nutrients they need to keep
going. This covers everything from dry kibble to
canned food and semi-moist options.

* Pet Treats: Pet treats are basically food products
meant for occasional feeding, not as the main diet.
They're your biscuits, jerky, and chewy snacks—
those little rewards that keep pets happy.

State Definitions

* Pet Food: While most states stick pretty close to
the federal definition, some have their own spin
or extra labeling requirements. It's worth checking
with your state’s agricultural or health department
to see if there are any local twists.

® Pet Treats: Similar to pet food, state definitions
for treats usually follow the federal lead, but
again, there can be added rules, especially for
homemade versus mass-produced items.

Small Business Exemptions under FSMA

* Qualified Facilities: If you're a small business making, processing, packing, or holding pet food
and treats, you might qualify for some exemptions under FSMA—specifically under the Preventive
Controls for Animal Food rule. If your annual sales are under $1 million, you could be off the hook
for some of the stricter record-keeping and control requirements. But remember, you still need to
follow basic Good Manufacturing Practices (GMPs) and show documentation to prove you qualify.

Cottage Food Laws at the State Level

States like Massachusetts, Connecticut, and New York have cottage food laws that let small-scale
producers make and sell pet treats directly to consumers without jumping through all the regulatory
hoops that bigger businesses face. Here's how it shakes out:
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® Massachusetts: You'll need to follow your local Board of Health’s rules, and sales are often limited
to specific venues.

e Connecticut: The state outlines what you can sell under cottage food laws, with clear rules on
labeling and where you can sell.

* New York: Cottage food laws allow certain homemade pet treats, but they still have to meet
NYSDAM's labeling and safety standards.

These laws are great for small businesses but usually come with limits on how much you can sell, what
you can sell, and where you can sell it. Keep in mind, these exemptions typically don’t apply to pet food,
which has stricter requirements due to its role in providing complete nutrition.

Registration and Licensing Exemptions

In Massachusetts, Connecticut, and New York, you might be exempt from registration or licensing if your
sales are below a certain level or if you only sell within the state. But since these rules vary, it's smart
to check with your state’s feed control official or department of agriculture. Pet food, especially if it's
marketed as “complete and balanced,” usually doesn’t get these breaks because of the importance of
nutritional adequacy.

Labeling Exemptions

* Pet Treats: Treats don't need to include a statement about providing complete nutrition since
they're not meant to be a pet’s main meal. But you still have to include all the other label details—
ingredients, product name, and who made it—so consumers know exactly what they're getting.

¢ Limited Ingredient or Single Ingredient Products: If you're selling something simple like dried liver
or rawhide, you might face fewer rules about ingredient definitions and labeling. These products are
straightforward, but they still need to be safe and accurately labeled. Any claims you make on the
label have to be truthful and clear.

Homemade Pet Foods and Treats

* Personal Use: If you're making pet food or treats at home just for your own pets, you don’t need to
worry about regulations. But as soon as you start selling them, even in small amounts, you’ll need to
follow the rules for safety, labeling, and registration.

Non-commercial Donations

* Donations to Animal Shelters: If you're donating pet food or treats to shelters or rescues, some
regulatory requirements might not apply, especially if the food isnt being sold. But safety and clear
labeling are still key to making sure the animals are getting something that's safe to eat.

Why These Exemptions Matter

These exemptions give small producers the flexibility to keep things running smoothly without sacrificing
safety or cleanliness. But it's important to know exactly what the rules are and where the limits are, so you
can stay compliant with both federal and state regulations. Understanding these details helps you avoid
trouble and keeps your products safe and high-quality.

State-Specific Regulations for Pet Food and Pet Treats
New York:
New York State Department of Agriculture and Markets (NYSDAM):

* Regulatory Oversight: NYSDAM enforces additional regulations for pet food and treats to uphold
both federal and state standards. Their goal is to enhance the safety, quality, and transparency of pet
food products available in New York.

e Compliance Requirements: Pet food manufacturers in New York are held to high standards, with
strict guidelines covering ingredient safety, manufacturing practices, and labeling accuracy. Regular
inspections and audits help maintain compliance and keep operations running smoothly.
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® Go-To Resource: The NYSDAM's Pet Food Guidelines are your go-to for detailed information on
state-specific regulations, best practices, and everything you need to stay compliant.

Massachusetts:
Massachusetts Department of Agricultural Resources (MDAR):

* Guidelines and Support: MDAR provides clear guidelines and robust support for pet food producers
to maintain compliance with state and federal regulations. Their approach is designed to help you
implement the necessary practices for producing safe and high-quality pet food.

¢ Technical Assistance: MDAR provides technical assistance, training, and resources that are particularly

helpful for small-scale and new producers. Their support helps you navigate the regulatory landscape
with confidence.

* Go-To Resource: The MDAR's Pet Food Section is a comprehensive resource for everything you need
to know about regulatory requirements and best practices for pet food production in Massachusetts.

Connecticut:

Connecticut Department of Agriculture:

¢ Additional Requirements: Connecticut applies its own set of regulations to uphold pet food safety,
aligning products with both state and federal standards. These additional requirements emphasize
stringent oversight to maintain the quality of pet food products.

* Compliance Monitoring: The Connecticut Department of Agriculture conducts regular inspections
and audits of pet food manufacturing facilities to verify compliance with state regulations. This
includes assessing ingredient safety, production processes, and labeling practices.

* Go-To Resource: The Connecticut Department of Agriculture’s Pet Food Section provides in-depth

information and resources on pet food safety regulations, compliance requirements, and best
practices for manufacturers in Connecticut.
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Case Study: How a New York Farmer Navigated Pet Treat Regulations

Background: Meet Sarah, a small-scale farmer in Upstate New York. She’s been raising chickens and
sheep for years and noticed her customers were really interested in natural, locally-made pet treats.
Seeing an opportunity, Sarah decided to start making dehydrated liver treats for dogs, using resources
right from her farm. Her plan? Sell these treats at local farmers’ markets and through her online store.

The Challenge: As a small producer, Sarah wasn't sure about all the regulatory hoops she might have
to jump through to get her pet treats out there. She wanted to keep things simple and local but didn’t
want to get tripped up by complicated federal or state regulations.

The Solution: Sarah dug into the details and discovered New York’s cottage food laws—these were a
game-changer for her. Here's how she made it work:

@ Getting Clear on the Rules:
o First off, Sarah figured out that her dehydrated liver treats were considered pet treats, which
means they're food products meant for occasional feeding, not the main meal. This was
important because it shaped how she needed to label and market them.

o While federal regulations set the baseline, she realized New York had its own set of rules under
the cottage food laws, which were much more forgiving for small operations like hers.

@ Using New York's Cottage Food Laws to Her Advantage:
o Under these laws, Sarah could make and sell her treats directly to consumers without having to
jump through all the regulatory hoops that bigger businesses do.

o She made sure to follow New York State Department of Agriculture and Markets (NYSDAM)
guidelines for labeling, which included listing ingredients, the product name, and her farm’s
contact info—nothing too overwhelming, but crucial for compliance.

@ Skipping the Registration Hassle:
o Because her operation was pretty small—way under the sales thresholds that would trigger

more intense licensing—Sarah was able to skip some of the heavier registration and
licensing requirements.

o This was a big win, letting her focus on making great products without getting buried in
paperwork or extra costs.

@ Keeping It Safe and Clean:
o Even though she was exempt from some of the tougher requirements, Sarah didn’t cut corners.

She stuck to Good Manufacturing Practices (GMPs), keeping her production area clean, storing
things properly, and making sure those liver treats were fully dried to stay safe and tasty.

@ Selling with Confidence:
o Sarah leaned into her farm’s reputation for quality, natural products. She marketed her treats

as a farm-to-bowl option for pet owners who care about what their pets eat, selling directly at
farmers’ markets and online.

The Result: Sarah launched her pet treat line successfully, staying on the right side of both federal and
state regulations while making the most of the exemptions available to small businesses. She added a
whole new revenue stream to her farm without overcomplicating things, and her customers loved the
natural, locally-made treats.

Takeaways:

e Know Your Local Laws: New York’s cottage food laws can really lighten the regulatory load for small
producers—make sure you're taking full advantage.

* Basics Matter: Even with exemptions, following good practices for safety and labeling is key to
building trust and keeping things running smoothly.

e Stick to Your Niche: By staying local and focusing on what her customers cared about—natural,
quality products—Sarah grew her business in a sustainable, manageable way.
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Slaughterhouse and Meat Processing Plant Design:
Regulatory Compliance and Key Considerations

Designing a slaughterhouse or meat processing plant isn't just about putting up walls and installing
equipment. It's about creating a space that complies with all relevant regulations—federal, state, and
local—while supporting smooth, safe operations. In states like Connecticut, Massachusetts, or New
York, operators must give special attention to specific state requirements that add another layer to
regulatory obligations.

Federal USDA FSIS guidelines provide a foundational framework for regulatory compliance, helping
meat products achieve essential safety and labeling standards. Beyond these federal requirements,
state-specific guidelines in Connecticut, Massachusetts, and New York introduce additional measures
addressing local priorities like environmental management and worker safety.

Regulatory Compliance

Federal Regulations:

e USDA FSIS Guidelines: The USDA Food Safety and Inspection Service (FSIS) sets standards to
uphold the safety, wholesomeness, and proper labeling of meat products. These guidelines are
essential for compliance.

* HACCP Plan: Implementing a Hazard Analysis Critical Control Point (HACCP) plan is essential
to identify and control potential hazards, ensuring food safety while integrating state-specific
requirements as needed.

* Sanitation Performance Standards (SPS): Compliance with SPS is mandatory, requiring facilities to
maintain stringent hygiene standards to prevent contamination.

e EPA Regulations: Facilities must follow Environmental Protection Agency (EPA) rules for
waste management, wastewater and pollution control, reducing environmental impact and
avoiding penalties.

Federal USDA FSIS guidelines provide the baseline for regulatory compliance, setting standards to
maintain the safety, proper labeling, and public health requirements of all meat products.

While federal regulations establish this foundational compliance framework, state-specific requirements
in Connecticut, Massachusetts, and New York add another layer tailored to local conditions. These
regulations address unique state priorities, from environmental controls to public health needs, creating
a multi-dimensional regulatory landscape that varies by location.

State Regulations:

* Connecticut: Connecticut is tough on environmental controls. The Department of Energy and
Environmental Protection (DEEP) has strict rules on wastewater treatment and air quality, especially
if you're close to residential areas.

* Massachusetts: Beyond environmental standards, Massachusetts emphasizes worker safety and
sanitation. The MassDEP enforces stringent waste disposal and emissions standards, often requiring
advanced waste management systems.

* New York: New York’s regulations are particularly stringent on environmental and labor standards.
The NYSDEC has specific requirements for effluent treatment and waste management that go
beyond federal standards. Plus, New York’s labor laws emphasize ergonomic designs and proper
safety equipment for your team.

With a clear regulatory foundation, it's essential to focus on practical applications of these standards in
daily facility operations, particularly in the areas of sanitation, facility design, and waste management.
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Detailed Compliance Requirements: Facility Inspection
and SSOPs

Facility Inspection: Your facility has to meet strict sanitary and operational standards to protect public
health. A comprehensive Sanitation Standard Operating Procedure (SSOP) is key.

Sanitation Standard Operating Procedure (SSOP):

* Documentation: Clearly document every cleaning and sanitizing procedure for your facility. These
need to be thorough, easy to access, and understood by everyone on your team.

* Training: Make sure your team knows these procedures inside and out. Regular refreshers are crucial
to keeping everyone aligned.

* Monitoring: Establish a robust monitoring system to maintain consistent adherence to sanitation
procedures. Use visual inspections, swab tests, and other verification methods to uphold high
standards.

* Record-Keeping: Maintain detailed logs of all cleaning activities, inspections, and any corrective
actions. These records should be easy to pull up when auditors or inspectors come around.

Regular Cleaning and Sanitizing Practices:

* Daily Cleaning: Schedule daily cleaning tasks, like wiping down work surfaces and equipment after
each shift, to keep high-traffic areas sanitary.

* Monthly Deep Cleaning: Plan for deep cleaning of areas that don’t get as much attention day-to-
day, like ventilation systems and storage spaces, to prevent buildup of contaminants.

* Emergency Clean-Up Procedures: Have clear procedures for handling spills or contamination
events, including immediate clean-up actions and follow-up to prevent recurrence.

Proper Waste Disposal:

e Separation: Sort waste into categories (organic, recyclable, hazardous) and store it in covered,
labeled bins until it's time for disposal.

¢ Disposal: Regularly remove waste from the facility, following local rules, especially for hazardous waste.
* Pest Control: Keep waste storage secure and clean to prevent pests.

i
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Design Considerations
Facility Layout:

® Zoning and Site Selection: Choose a location that complies with local zoning laws and leaves room
for future growth. Connecticut and Massachusetts have particularly strict zoning rules, especially
near residential areas.

e Workflow Efficiency: Design your layout to facilitate the smooth movement of materials, minimizing
cross-contamination risks. Efficient workflows are essential, especially in states like Massachusetts
and New York, where environmental regulations are stringent.

* Segregation of Areas: Keep clean and dirty areas separate—this is essential, especially in
Connecticut, where local health departments may require extra sanitation measures.

Building Structure:

* Durable, Easy-to-Clean Materials: Use materials that can handle daily cleaning, like stainless steel
and non-porous surfaces. This is especially important in Massachusetts, known for its strict sanitation
standards.

* Proper Ventilation: Make sure your ventilation system meets high standards, particularly in New
York, where air quality regulations are stringent.

* Lighting: Keep all areas well-lit, especially inspection zones. This is crucial for meeting inspection
standards, which are often more rigorous in Connecticut and New York.

Sanitation and Hygiene: Integrate SSOPs into your daily operations, with hygiene stations, drainage
systems, and strict cleaning protocols that meet both federal and state guidelines.

Animal Welfare: Design handling facilities and stunning methods that minimize stress and injury to
animals, following humane standards. We'll explore this in more detail later, focusing particularly on how
to enhance animal welfare in states like Connecticut and New York.

Animal Welfare as a Core Value

Adopting humane handling practices supports animal welfare and fulfills compliance standards. Beyond
meeting legal requirements, humane practices reflect core ethical values that resonate strongly with
today’s consumers.

Connecting Animal Welfare to Modern Consumer Values

Consumers are increasingly seeking transparency and high ethical standards in the sources of their food.
By prioritizing animal welfare, your operation not only fulfills federal and state mandates but also builds
trust and appeals to a conscientious, values-driven market. By emphasizing these values, facilities not
only achieve compliance but also position themselves to attract a growing market of ethically conscious
consumers.

Safety and Ergonomics: Focus on worker safety by incorporating ergonomic design principles and
ensuring emergency exits are clearly marked. States like Massachusetts and New York have extra safety
rules you'll need to follow.

Waste Management: Develop a comprehensive waste management plan that includes waste
segregation, wastewater management, effluent treatment, and by-product utilization to meet stringent
environmental standards, particularly in Massachusetts and Connecticut. Proper handling of wastewater
is critical to prevent contamination and align with local and state regulations, helping your facility
maintain compliance with strict disposal and environmental guidelines. Establish protocols for frequent
wastewater testing to monitor potential contaminants, and implement filtration systems to support
cleaner disposal practices, especially in environmentally sensitive areas.

Quality Control: Set up inspection areas and maintain strict temperature controls to keep your products
safe. This is particularly important in New York, where state inspections can be detailed.
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Core Principles for Slaughterhouse and Meat Processing
Plant Design

Focusing on these areas not only secures
regulatory compliance but also enhances

Regulatory Compliance: Adhere to both federal and state regulations with an emphasis on USDA
FSIS guidelines, HACCP plans, and sanitation standards.

Sanitation Practices: Establish robust SSOPs, follow protocols for proper waste disposal, and
maintain regular cleaning schedules to meet federal and state sanitation requirements.

Facility Design: Prioritize efficient workflows, use durable, easy-to-clean materials, and align with
local zoning and environmental regulations to support safe, seamless operations.

Animal Welfare and Worker Safety: Design facilities to minimize animal stress and incorporate
ergonomic principles for worker safety, meeting all federal and state-specific guidelines.

Waste Management and Quality Control: Effective waste management and stringent quality
control are essential not only for maintaining product integrity but also for meeting federal and
state environmental standards. Proper
waste segregation, effluent treatment, and
rigorous quality checks play key roles in
upholding compliance.

Connecticut: Environmental control focus

with emphasis on wastewater management.

operational safety, efficiency, and community Massachusetts: Emphasis on worker safety,
trust, positioning your facility for success— waste management.

especially in states with detailed oversight like
Connecticut, Massachusetts, and New York.

A safe, compliant facility goes beyond waste
control and product quality. Animal welfare and
worker safety are fundamental to maintaining a

New York: Rigorous labor standards and
environmental compliance.

humane and efficient operation. These elements
not only align with regulatory requirements but also reflect ethical commitments to humane handling and
responsible employment practices.

By committing to these practices, your facility will not only achieve regulatory compliance but also set
a strong foundation for sustainable growth and community trust in a competitive and values-driven
marketplace.
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Integrating Animal Welfare into Slaughterhouse and Meat
Processing Plant Design

Animal welfare is a crucial aspect of regulatory compliance and ethical meat production. Temple Grandin’s
work has significantly influenced how we approach the design and operation of slaughterhouses and
meat processing plants. Her philosophy is straightforward but deeply impactful: facilities should be
designed to minimize stress and discomfort for animals—not just to meet legal requirements, but
because it's the right thing to do.

Temple Grandin, a groundbreaking animal behaviorist and
professor of animal science at Colorado State University,
has transformed the livestock industry with her innovative
approach to animal welfare. Her unique perspective, shaped
by her experience with autism, has given her profound insights
into animal behavior, leading her to develop humane handling

methods that dramatically reduce stress and suffering for
animals, particularly in their final moments. Grandin’s designs—
such as curved chutes and non-slip flooring—work with
animals’ natural instincts, creating a calmer and more humane
environment. Her contributions have set new standards
for animal welfare worldwide, inspiring a more ethical and
compassionate approach in the industry.

Federal Compliance: Humane Methods of Slaughter Act (HMSA)

The Humane Methods of Slaughter Act (HMSA) mandates that animals be handled and slaughtered in
a manner that minimizes pain and distress. This includes using proper stunning techniques to render
animals insensible to pain before slaughter, promoting a humane process.

e Stunning Techniques: Whether it's electrical stunning for poultry or captive bolt stunning for cattle,
sheep, and pigs, these methods need to be performed correctly to be both effective and humane,
in line with the principles Grandin champions.

¢ Animal Handling: USDA FSIS inspectors verify that facilities comply with HMSA, ensuring that staff
are trained in humane handling practices. This is essential not only for regulatory compliance but
also for upholding ethical standards.

State-Specific Regulations: Connecticut, Massachusetts, and New York
Connecticut:

e State Regulations: Connecticut’s animal welfare regulations align closely with federal standards
but with added state oversight, especially regarding handling practices near residential areas.
Compliance here isn't just about following the rules—it's about meeting community expectations.

* Transportation and Handling: Connecticut emphasizes minimizing stress during animal transport
and pre-slaughter handling, critical areas of focus for state inspections.

* State-Supported Welfare Initiatives: Connecticut offers programs that help facilities go beyond
basic animal welfare practices, providing resources and guidance to adopt more advanced
humane methods.
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Massachusetts:

® Proposition 12 Compliance: Massachusetts leads the way in animal welfare regulations, with
Proposition 12 setting strict requirements for the space provided to animals, affecting their handling
up to the point of slaughter.

* Enhanced Inspection Protocols: The Massachusetts Department of Agricultural Resources (MDAR)
demands that facilities exceed basic compliance standards, reflecting the state’s high standards and
consumer expectations.

e Community and Consumer Expectations: The strong public concern for animal welfare in
Massachusetts means that facilities are expected to go beyond minimum standards, adopting more
stringent practices to meet consumer demands.

New York:

* NYS Agriculture & Markets Law: New York's Agriculture & Markets Law imposes specific rules for
humane treatment in slaughter facilities, particularly in urban areas, where the state goes beyond
federal guidelines.

¢ Urban Proximity Considerations: Facilities near cities in New York are under heightened scrutiny
for their animal handling practices. Public sensitivity to these issues requires facilities to maintain the
highest standards of welfare.

e Worker Training and Certification: New York places a strong emphasis on ongoing training and
certification for workers involved in animal handling. Regular updates and recertifications are key to
ensuring compliance with the latest humane practices.

Plant Design Strategies for Enhancing Animal Welfare

Implementing Temple Grandin’s principles in your facility can significantly enhance animal welfare while
supporting compliance with federal and state regulations. Here are some practical strategies:

Curved Chutes and Solid Sides: Incorporate curved chutes with solid sides to significantly
reduce stress for animals as they move through your facility. This design leverages animals’
natural behavior, helping to keep them calm and prevent panic or injury.

Non-Slip Flooring: Install non-slip flooring in all areas where animals are handled or moved. This
prevents injuries and keeps animals calm, which is crucial for maintaining both ethical standards
and regulatory compliance.

Quiet Zones and Proper Lighting: Design quiet holding areas where animals can rest before
slaughter. Proper lighting, avoiding harsh or direct light, helps maintain a low-stress environment,
benefiting both the animals and the quality of the meat.

Advanced Stunning Techniques: Invest in the latest stunning technology to achieve quick and
effective stunning with minimal distress. Regular maintenance and calibration of this equipment
are essential to uphold humane standards and comply with both federal and state regulations.

Employee Training Programs: Develop comprehensive training programs for all employees
involved in animal handling. These should cover both technical skills and the ethical importance
of humane treatment. Regular updates will keep your team aligned with best practices and
regulatory changes.

ONONONONO,

Further Resources

Incorporating animal welfare into your slaughterhouse or meat processing plant design goes beyond
simply meeting regulatory requirements—it's about embracing best practices that demonstrate a true
commitment to ethical treatment. By following the principles inspired by Temple Grandin and aligning
with both federal and state regulations, particularly in Connecticut, Massachusetts, and New York, your
facility can set a new benchmark for humane treatment in the industry.
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As you continue to refine your facility’s design and operations, consider these strategies and case studies
as guides for success. When it comes to animal welfare on farms and in slaughterhouses, there are
several leading organizations that provide essential resources and certifications to help producers meet
high standards of humane treatment.

e Global Animal Partnership (GAP): Based in the U.S., GAP is well-known for its animal welfare
certification program. Many American producers use GAP’s tiered system to show their commitment
to humane practices.

* Animal Welfare Institute (AWI): This U.S.-based organization is focused on promoting humane
farming and slaughter practices. AWI is a strong advocate for reducing animal suffering at every
stage of production, offering practical resources to help achieve this.

® American Humane: Known for its American Humane Certified program, this U.S.-based organization
has set the standard for ensuring animals are treated with care throughout their lives. Their certification
is widely recognized across the country.

By aligning with these organizations and their certification programs, your facility can not only meet
regulatory requirements but also lead the way in ethical and humane practices. Integrating their standards
into your operations is a strong statement of your commitment to animal welfare.

Humane Handling and Slaughtering Practices

Humane handling and slaughtering practices go beyond legal requirements—they are moral imperatives.
The Humane Methods of Slaughter Act (HMSA), a key federal regulation, mandates that animals be
rendered insensible to pain before processing, minimizing suffering and enhancing meat quality.
Prioritizing humane treatment throughout the slaughter process not only improves product quality and
safety but also elevates standards for animal welfare across the industry.

Key Requirements
Humane Handling
e Staff Training:

o Comprehensive Education: It's essential that every staff member is thoroughly trained in humane
handling techniques. This means understanding animal behavior, recognizing signs of distress, and
using best practices for different livestock species—all in line with federal regulations.

o Regular Refresher Courses: Regular workshops keep everyone up-to-date on the latest humane
handling practices and regulatory requirements, including any changes to federal laws like HMSA.

o Certification Programs: Encouraging staff to get certified by recognized animal welfare
organizations not only boosts credibility but also underscores our commitment to excellence.

* Minimizing Stress:

o Gentle Handling Procedures: We need to implement procedures that keep stress levels down
during transport and holding, using the right handling aids and maintaining a calm environment,
in line with federal mandates.

o Proper Loading and Unloading: Developing protocols to prevent injury and reduce stress during
loading and unloading is crucial. This includes using non-slip surfaces and well-designed ramps, as
both federal and state regulations require.

o Avoiding Overcrowding: Sticking to stocking density guidelines helps prevent overcrowding,
giving each animal enough space to move comfortably, which is key for meeting federal welfare
standards.

o Environmental Controls: Maintaining proper ventilation, temperature, and lighting is essential for
animal comfort. These conditions should be adjusted as needed to minimize stress, aligning with
both federal and state guidelines.
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¢ Basic Necessities:

o Adequate Food and Water: Animals must always have access to food and water, in accordance
with federal mandates, including HMSA, which requires water at all times and food if they're held
for more than 24 hours.

o Shelter and Protection: Providing clean, well-maintained shelter with enough space to protect
animals from extreme weather is a must, as required by both federal and state regulations.

o Health Monitoring: Regular health checks, with prompt medical attention as needed, are essential.
Detailed records provide comprehensive care and support compliance with federal standards.

¢ Regulatory Compliance:

o Adherence to Laws: Staying current with federal, state, and local regulations on humane handling
and animal welfare is non-negotiable. Regularly reviewing and updating practices keeps us
compliant with evolving federal standards. IS

o Documentation and Reporting: Thorough record-keeping of all handling procedures, training,
and animal care practices is vital. A robust reporting system promotes transparency and aligns with
federal regulations.

¢ Continuous Improvement: (3|

o Feedback and Assessment: Gathering feedback from staff, inspectors, and stakeholders helps us
continually assess and improve our practices, ensuring we stay compliant with both federal and
state regulations.

o Innovation and Best Practices: Staying informed about the latest in animal welfare allows us to
incorporate innovative solutions that meet federal guidelines and improve our handling procedures.

Slaughtering Practices
e Stunning Methods:

o Approved Methods: Only federally approved stunning methods—such as captive bolt, electrical
stunning, or gas stunning—should be used to comply with the Humane Methods of Slaughter Act
(HMSA) and to prevent animal pain and distress. These methods are designed to render animals
unconscious quickly and humanely, minimizing suffering and ensuring high welfare standards.

o Regular Reviews: Regularly reviewing and updating stunning protocols to incorporate the latest
industry standards and scientific advancements helps maintain effective practices. Ongoing staff
training on proper procedures reinforces consistent welfare outcomes and compliance.
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o Religious Exemptions and Ritual Slaughter: Federal law acknowledges the importance of religious
practices in the slaughtering process, allowing exemptions for specific religious rituals that may
require methods differing from standard stunning practices. These exemptions apply to groups
such as Jewish and Islamic communities, where traditional practices dictate specific requirements:

¢ Jewish Kosher Slaughter (Shechita): Shechita involves a single, swift cut to the animal’s throat,
severing major blood vessels to cause rapid loss of consciousness. This method is carried out by
a trained religious official (shochet) following strict guidelines for precision and animal welfare,
ensuring minimal pain within the religious framework. No stunning is performed before this cut
as it is not permitted under kosher laws.

e Islamic Halal Slaughter (Dhabihah): For halal slaughter, the animal’s throat is also cut swiftly, O
severing essential vessels to cause a rapid drop in blood pressure and consciousness. Similar to
kosher practices, a trained individual performs the cut while invoking a religious blessing. While
pre-slaughter stunning is traditionally not permitted, some halal certifying bodies may allow

reversible stunning in certain cases, provided the animal is unharmed and conscious at the time -

of the cut. o

A
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e Compliance Considerations for Religious Slaughter:

1.Regulatory Compliance: Even with religious exemptions, slaughter facilities must adhere to
USDA FSIS guidelines and sanitation requirements, and must maintain accurate records to
verify compliance with religious and federal standards.

2. Training and Oversight: Staff involved in religious slaughter should receive specialized training
to uphold both welfare standards and religious protocols. Facilities may also need to coordinate
with religious authorities to align with both federal and religious standards.

3. Documentation: Maintaining documentation of religious practices, protocols, and oversight
is crucial for demonstrating compliance, particularly if the facility serves a diverse consumer
base. Records of procedures, blessings, and certification from religious authorities reinforce
transparency and adherence to accepted practices.

* Religious exemptions underscore the intersection of cultural practices and federal standards
in meat processing. Integrating these practices within a compliant, humane framework
respects religious traditions while aligning with broader regulatory and welfare goals. This
approach prepares facilities to meet both federal and religious standards, fostering consumer
trust and ethical responsibility.

* Equipment Maintenance:

o Routine Inspections: Regular inspections and maintenance of all stunning equipment are essential
to maintain reliability and prevent compromises in animal welfare. These practices should align
with federal maintenance standards.

o Preventive Maintenance: A scheduled preventive maintenance routine, with detailed
documentation of inspections, repairs, and upgrades, is essential, in line with federal and state
regulations.

¢ Calm Handling:

o Handling Techniques: Calm and gentle handling techniques throughout the slaughtering process
are critical. This includes using low-stress methods like non-slip flooring and slow, steady animal
movement, as encouraged by federal guidelines.

o Facility Design: Implementing design features such as curved chutes, solid-sided alleys, and
proper lighting facilitates smooth animal movement and reduces fear, ensuring compliance with
federal welfare standards.

e Compliance and Monitoring:
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o Regulatory Adherence: Strict adherence to federal, state, and local regulations governing
slaughtering practices is essential, with regular audits to maintain compliance with HMSA, FSIS
guidelines, and other relevant federal standards.

o Monitoring Systems: By combining manual monitoring, like CCTV, with automated data collection,
we can continuously evaluate our stunning and handling practices. This helps us spot opportunities
to enhance processes while staying compliant with federal animal welfare regulations.

¢ Continuous Improvement:

o Feedback and Review: Encouraging feedback and regularly reviewing performance metrics helps
us make necessary changes based on best practices, empirical evidence, and federal guidelines.

o Staying Informed: Staying informed on advancements in animal welfare research and technology
through industry workshops helps keep our processes cutting-edge and compliant with
federal regulations.
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Animal Welfare Audits
¢ Regular Audits:

o Systematic Scheduling: Establishing a regular audit schedule, involving both internal teams and
external auditors, supports ongoing compliance with humane handling and slaughter practices as
mandated by federal and state laws.

o Comprehensive Audit Scope: A detailed audit checklist that covers all aspects of animal welfare,
aligned with industry standards, federal regulations, and state guidelines, is essential.

e Corrective Actions:

o Immediate Response: Addressing non-compliance issues identified during audits promptly
is crucial, along with conducting a root cause analysis to fix any systemic problems, ensuring
continued compliance with federal regulations.

o Action Plan Development: Developing a detailed action plan with specific measures,
responsibilities, and timelines to address identified issues is key to staying on track with both
federal and state requirements.

¢ Documentation and Reporting:

o Accurate Record-Keeping: Keeping comprehensive records of all audits, findings, and corrective
actions supports transparency and continuous improvement, as per federal standards.

o Regular Reporting: Providing detailed reports on audit outcomes and corrective actions
to management and stakeholders promotes accountability and alignment with federal
regulatory expectations.

¢ Continuous Improvement:

o Feedback Integration: Incorporating audit feedback into training programs helps us continually
improve employee knowledge and animal welfare practices, ensuring compliance with
federal standards.

o Benchmarking and Best Practices: Benchmarking our operations against federal industry standards
and adopting innovative approaches allows us to exceed regulatory requirements.

o Stakeholder Engagement: Engaging with stakeholders to share audit results and collaborate
on improving animal welfare practices across the supply chain helps us meet both federal and
state standards.

State-Specific Regulations for Humane Handling &
Slaughtering Practices

Complying with state-specific regulations is essential for maintaining comprehensive regulatory
adherence. While federal guidelines set the baseline, state regulations address local concerns and
standards. Here's a breakdown of the key requirements in New York, Massachusetts, and Connecticut:

New York:

* Humane Slaughter Enforcement: The New York State Department of Agriculture and Markets
(NYSDAM) enforces humane handling and slaughter practices in alignment with USDA standards.
Regular inspections support compliance with state-specific regulations.

* NYSDAM Resource: NYSDAM's Animal Welfare Page provides essential resources on state
regulations and best practices.

Massachusetts:

* MDAR Guidelines: The Massachusetts Department of Agricultural Resources (MDAR) offers detailed
guidelines for humane practices, with specialized support for small-scale operations.

Animal Welfare 47

N
>
3,
3

B
2
o
oy
®



https://agriculture.ny.gov/animals

Understanding State and Federal Meat Processing Regulations: A Comprehensive Guide for Livestock Farmers

e MDAR Resource: MDAR's Animal Health Section is a valuable resource for guidelines and
best practices.

Connecticut:

e Strict Animal Welfare Requirements: The Connecticut Department of Agriculture enforces rigorous
animal welfare standards through regular inspections to uphold compliance.

e CTDA Resource: The Connecticut Department of Agriculture’s Animal Welfare Section offers
extensive resources on state regulations.

By staying on top of both federal and state-specific regulations and tapping into the resources provided,
slaughter facilities in New York, Massachusetts, and Connecticut can meet the mark for humane handling
and slaughter practices. Regular audits, clear guidelines, and targeted support are key to maintaining
top-tier standards in animal welfare and operational excellence.

T et ~
Il

Case Study: Implementing Humane Handling and Slaughter Practices in Connecticut
Background

Located in rural Connecticut, Green Pastures Processing is a mid-sized slaughter facility that processes
cattle, sheep, and pigs. They've always been committed to ethical practices, ensuring they deliver high-
quality meat products to local markets. But with regulatory standards becoming more stringent, Green
Pastures knew it was time to step up their game. They recognized the need to enhance their humane
handling and slaughter practices to meet both federal and state-specific requirements.

Challenges

Green Pastures faced a few key challenges in getting their operations aligned with the Humane Methods
of Slaughter Act (HMSA) and Connecticut’s tough animal welfare regulations. Here's what they were up
against:
e Outdated Equipment: Their stunning equipment was outdated and didn’t meet the latest federal
standards for humane slaughter.

e Training Gaps: Although their staff was experienced, training on the latest humane handling
techniques was lacking, which left some gaps in compliance.

* Regulatory Compliance: Navigating the maze of federal and state regulations was a challenge,
especially with Connecticut’s additional requirements for animal welfare during transport and holding.
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Implementation
To tackle these challenges, Green Pastures took a comprehensive approach to revamp their humane
handling and slaughter practices:

@ Upgrading Equipment: They invested in new stunning equipment, including the latest captive
bolt devices and an electrical stunning system for pigs. These upgrades were crucial for meeting
HMSA standards and ensuring animals were rendered insensible to pain quickly and humanely.

@ Comprehensive Staff Training: Green Pastures rolled out a tailored training program for their
staff that focused on:

o Humane Handling Techniques: Staff received training on the latest best practices for handling
animals, with a strong focus on minimizing stress during transport and holding.

o Regular Refresher Courses: They introduced regular refresher courses to keep everyone up-
to-date with federal regulations and Connecticut-specific guidelines.

o Certification: Key staff members pursued certifications through recognized animal welfare
organizations, boosting the facility’s credibility and ensuring a deep understanding of humane
practices.

@ Navigating Regulations: The facility worked closely with regulatory consultants to make sure all
practices were fully compliant with both federal and state regulations. This involved:

o Audits and Inspections: They conducted regular audits to assess compliance, making
necessary adjustments to meet HMSA and Connecticut’s additional requirements.

o Documentation and Reporting: Green Pasturesimplemented a robust system fordocumenting
all handling procedures, staff training, and corrective actions, ensuring transparency and
accountability.

Outcomes
Their efforts paid off in a big way:

* Enhanced Compliance: Green Pastures achieved full compliance with HMSA and Connecticut’s
animal welfare regulations, passing state inspections with flying colors.

* Improved Animal Welfare: The new equipment and focused training led to a noticeable reduction
in animal stress and injuries, resulting in higher meat quality and a more ethical operation.

* Operational Efficiency: By streamlining processes and conducting regular audits, the facility now
runs more smoothly, reducing downtime and boosting productivity.

Lessons Learned
Here's what Green Pastures’ experience can teach other facilities:

* Investing in Equipment: Keeping equipment up-to-date is crucial for maintaining humane practices
and staying compliant with ever-evolving regulations.

e Continuous Training: Ongoing staff training is vital to keep everyone informed about the latest
practices and regulations, prioritizing humane handling at every step.

* Proactive Compliance: Regular audits and close collaboration with regulatory experts can help
prevent compliance issues before they arise, ensuring a smooth and ethical operation.

Green Pastures Processing’s commitment to humane handling and slaughter practices hasn't
just improved their compliance—it's set a new standard for animal welfare in Connecticut’s meat
processing industry.

Animal Welfare 49

N
>
3,
3

B
S
)
oy
®

oL

LL



Pathogenic'™/

& Facility
Regulations”.

-

ons
'“k

-




Understanding State and Federal Meat Processing Regulations: A Comprehensive Guide for Livestock Farmers

HACCP Process Categories in Meat Production:
Pathogenic and Facility Concerns Aligned with State
and USDA FSIS Regulations

Managing pathogens is essential, especially on the slaughter floor, where the risk of contamination is
highest. This requires a focus on sanitary dressing practices, which minimize the potential spread of
pathogens during high-risk activities like evisceration and dressing.

Sanitary dressing involves techniques that reduce contamination risks. This includes maintaining physical
separation between clean and dirty areas, thoroughly sanitizing tools and equipment after each use, and
monitoring temperature controls throughout the process to limit bacterial growth.

1. Slaughter (Red Meat and Poultry)

Pathogenic Concerns:

Key pathogens such as E. coli O157, Salmonella, and Campylobacter pose high risks during evisceration
and dressing processes. Contamination is likely at these stages if not managed meticulously.

Facility Concerns:

* Sanitation through Sanitary Dressing Practices: Using strict sanitary dressing techniques is key to
minimizing pathogen spread. This includes maintaining physical separation of carcass evisceration
areas and consistently cleaning and sanitizing all tools and equipment after each use.

* Temperature Control: It's essential to maintain controlled temperatures throughout slaughter and
processing to prevent bacterial growth.

Regulatory Integration:

The HACCP plan must align with USDA FSIS mandates, with a strong emphasis on sanitary dressing
techniques to manage pathogens at critical stages effectively. Some states may also require additional
monitoring or stricter compliance guidelines, which should be reviewed and integrated as needed.

Examples of Meat Products:

Beef cuts, pork chops, whole chickens, lamb carcasses.
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2. Raw Product - Ground

Pathogenic Concerns:

Ground products bring E. coli O157, Salmonella, and Campylobacter to the forefront. The risk here
stems from mixing meat from multiple sources, which can spread contamination more widely.

Facility Concerns:

Avoiding cross-contamination is crucial. Rigorous cleaning and sanitizing of grinding equipment between
batches is essential, alongside maintaining the cold chain to minimize bacterial growth.

Regulatory Integration:

FSIS requires stringent pathogen reduction controls, including testing for E. coli O157. Be aware that
some states might impose additional testing or demand specific grinding log records.

Examples of Meat Products:

Ground beef, pork sausage, ground turkey, ground chicken, ground pet food.
3. Raw Product - Not Ground

Pathogenic Concerns:

E. coli O157, Salmonella, and Campylobacter are key concerns, particularly with surface contamination
during handling.

Facility Concerns:

Sanitary handling—from cutting to packaging—and ensuring temperature control throughout processing
and storage are paramount.

Regulatory Integration:

FSIS mandates comprehensive SSOPs and HACCP plans to address these risks. State regulations may
also require more detailed handling practices or regular audits to maintain compliance.

Examples of Meat Products:

Steaks, roasts, boneless chicken breasts, pork ribs.

4. Heat Treated but Not Fully Cooked — Not Shelf Stable
Pathogenic Concerns:

E. coli O157, Salmonella, and Trichinella spiralis (in pork) are critical to control, starting with precise
cooking temperatures and times.

Facility Concerns:

Temperature monitoring is critical throughout the process. Cooling stabilization must be carefully
managed to prevent pathogen growth during temperature transitions. Errors in this stage can
allow pathogens to survive. Additionally, post-cook handling must be tightly controlled to prevent
recontamination before packaging.

Regulatory Integration:

FSIS requires validated cooking processes to achieve pathogen reduction, while state-specific cooling
requirements may also apply, adding an additional layer of complexity to manage.

Examples of Meat Products:

Smoked sausages, marinated chicken wings, smoked pork chops, smoked pet treats.
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5. Fully Cooked - Not Shelf Stable

Pathogenic Concerns:

Listeria monocytogenes and Clostridium perfringens are major concerns, particularly during post-cook
handling.

Facility Concerns:

Preventing post-cook contamination is vital. After cooking, products must be handled in a way that
avoids exposure to pathogens. Additionally, proper storage conditions are necessary to inhibit the
growth of spore-forming bacteria.

Regulatory Integration:

FSIS requires comprehensive post-cook handling controls and environmental testing for Listeria. Some
states may also demand additional testing or impose specific labeling requirements.

Examples of Meat Products:
Deli turkey, fully cooked ham, roast beef slices, fully cooked pet food.

6. Shelf-Stable Products
Pathogenic Concerns:

Clostridium botulinum and Staphylococcus aureus are significant threats, especially in anaerobic
conditions like canned or vacuum-packed products.

Facility Concerns:

Thermal processing must be precise to achieve commercial sterility, and packaging integrity is crucial to
preventing contamination during storage.

Regulatory Integration:

FSIS demands rigorous validation of thermal processes and packaging integrity. State regulations may
also impose specific packaging or labeling standards.

Examples of Meat Products:

Canned beef stew, canned chicken, vacuum-packed beef jerky, canned pet food.

7. Heat Treated - Shelf Stable

Pathogenic Concerns:

Clostridium botulinum and Salmonella are primary concerns, controlled through cooking and subsequent
drying or curing.

Facility Concerns:

Monitoring drying/curing conditions is critical—keeping a close watch on humidity and temperature is
essential to ensuring pathogen control. Packaging and storage are equally important to prevent moisture
ingress.

Regulatory Integration:

FSIS regulations require validation and verification of heat treatment and drying processes. State
regulations might enforce additional storage or packaging requirements.

Examples of Meat Products:
Smoked hams, pepperoni, beef jerky, dehydrated pet treats.
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8. Not Heat Treated - Shelf Stable

Pathogenic Concerns:

Staphylococcus aureus is the main concern in products like fermented sausages, where fermentation
and drying processes are critical to pathogen control.

Facility Concerns:

Fermentation monitoring is essential—pH and water activity levels need to be closely tracked. Proper
packaging is also crucial to maintaining shelf stability and preventing contamination.

Regulatory Integration:

FSIS requires thorough validation and verification of fermentation processes. State-specific requirements
may include additional monitoring and documentation, which must be integrated into your HACCP plan.

Examples of Meat Products:

Salami, prosciutto, dry-cured sausages, dry-cured pet treats.
9. Secondary Inhibitors — Not Shelf Stable
Pathogenic Concerns:

Products using chemical preservatives such as nitrites must address concerns with pathogens like
Clostridium botulinum. The effectiveness of these inhibitors should be validated to maintain product
safety.

Facility Concerns:

Monitoring the concentration and effectiveness of preservatives is crucial to inhibit pathogen growth
while maintaining product quality. Packaging must protect the product from contamination without
requiring refrigeration.

Regulatory Integration:

Ensuring compliance with FSIS and state regulations regarding the use of secondary inhibitors, such as
nitrites, is essential. This includes validating that preservatives are used at safe and effective levels.

Examples of Meat Products:

Cured bacon, hot dogs, bologna, preserved pet treats.

Integrating with Your Product Line

Tailoring each process category to the specific products you handle is essential. For example, if you're
producing ground beef, your HACCP plan should prioritize controls relevant to that category, aligning
with FSIS regulations and any additional state-specific requirements. Customizing your HACCP approach
to your product line effectively manages potential risks, supporting both safety and compliance.
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Delving into the World of Ready-to-Eat Foods

When it comes to ready-to-eat (RTE) foods, the stakes are even higher. Without a final cooking step to
eliminate pathogens, every aspect of production must be meticulously controlled—starting from plant
design, extending through HACCP planning, and incorporating robust employee training.

Pathogenic Concerns in RTE Foods

In RTE foods, pathogens like Listeria monocytogenes, Salmonella, and Clostridium botulinum are
particularly concerning. These microorganisms pose serious health risks, and since the consumer doesn’t
cook the product, controlling these hazards within your facility is absolutely critical.

Facility Design for RTE Foods

Your facility’s design must prioritize preventing cross-contamination, especially between raw and RTE
areas:

* Zoning: Clearly define and separate zones for raw and RTE product processing. Use physical barriers,
air handling systems, and dedicated equipment to maintain strict segregation.

¢ Environmental Controls: Implement a rigorous environmental monitoring program to detect and
control Listeria in RTE processing areas. This includes frequent testing of surfaces, equipment, and
the environment, with immediate corrective actions if positives are detected.

¢ Sanitation: Strengthen sanitation protocols in RTE areas by prioritizing the cleaning and sanitizing
of all equipment and surfaces that come into contact with the product. Regularly validate these
procedures to confirm their effectiveness.

* Personnel Practices: Implement strict hygiene protocols for employees, including gowning
procedures, hand washing, and limiting movement between raw and RTE zones. Provide
specialized training for RTE food handlers so they fully understand the unique risks associated with
these products.

HACCP Plan for RTE Foods

Your HACCP plan for RTE foods should reflect the high-risk nature of these products, focusing on critical
control points (CCPs) that directly impact product safety:

* CCPs for Post-Cook Contamination: Identify and control points where contamination could occur
after cooking or heat treatment. Controls could include positive air pressure in RTE zones, regular
testing for Listeria, and using antimicrobial agents on surfaces.

¢ Validated Cooking Processes: All cooking or pasteurization processes should be validated to achieve
the necessary lethality for pathogens such as Listeria and Salmonella. Continuous monitoring and
verification are crucial to maintaining process efficacy.

¢ Cold Chain Management: Rigorously maintain the cold chain from cooking to the final consumer.
Monitor temperatures during storage and distribution to prevent pathogen growth.

Training for RTE Food Production
Employee training is crucial in RTE production. Your training programs should cover:

* Hygiene Practices: Emphasize the importance of personal hygiene, including proper gowning, hand
washing, and avoiding cross-contamination.

* Understanding CCPs: Help employees grasp the significance of CCPs in RTE production and train
them on how to monitor and respond to deviations effectively.

* Sanitation Procedures: Provide detailed training on enhanced sanitation protocols for RTE areas,
including the use of sanitizers, cleaning schedules, and the importance of preventing contamination.
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Critical Insights: HACCP Process Categories in
Meat Production

@ Pathogenic and Facility Concerns:

o Each USDA FSIS process category comes with its own set of pathogenic risks and facility
challenges. For example, pathogens like E. coli O157, Salmonella, and Campylobacter are
particularly concerning, especially in raw and ground products.

o Maintaining a clean, controlled environment is absolutely crucial. Whether it's during
evisceration or post-cook handling, strict sanitation practices and environmental controls are
key to preventing contamination and keeping your products safe.

@ Regulatory Integration:

o Your HACCP plan needs to be in lockstep with both USDA FSIS regulations and state-specific
requirements. This means covering all bases—whether it's enhanced record-keeping, worker
training, or more frequent testing mandated by state regulations.

o By aligning with both federal and state regulations, all critical control points are effectively
managed, reducing the risk of non-compliance and keeping your operations on the right side
of the law.

@ Tailored Approach to Product Lines:

o It's essential to customize your HACCP plan to address the specific risks associated with
your product line. For instance, ground beef presents unique challenges due to the risk of
contamination from multiple sources, requiring extra vigilance.

o Tailoring your HACCP plan to the specific products you handle allows for effective management
of potential risks, which is crucial for both safety and compliance.

@ Ready-to-Eat (RTE) Foods:

o When it comes to RTE foods, the stakes are even higher because there’s no final cooking step
to eliminate pathogens. This makes meticulous control over every aspect of production—
from facility design to personnel practices—absolutely critical to prevent contamination.

o Your HACCP plan for RTE foods should be rock-solid, with validated cooking processes,
rigorous environmental monitoring, and strict cold chain management to keep everything
under control.

@ Continuous Monitoring and Employee Training:

o Continuous monitoring and verification of your critical control points (CCPs) are non-
negotiable. This is how food safety is maintained across all process categories.

o Regular, detailed training for your team is equally important. They need to be well-versed in
hygiene practices, understand the importance of CCPs, and be fully equipped to implement
sanitation procedures—especially in high-risk areas like RTE production. This keeps everyone
on the same page and your operations compliant and safe.

These key takeaways highlight the importance of a detailed, tailored HACCP approach that integrates
both federal and state regulations. It's about achieving comprehensive food safety and staying compliant
across all categories of meat production.
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Navigating the complex landscape of federal and state meat processing regulations is crucial for
livestock farmers and entrepreneurs in the meat production industry. This guide has walked you
through the various regulatory frameworks that govern meat processing, covering everything from
humane handling to pet food products.

Federal regulations, primarily enforced by the USDA and FDA, set the baseline standards for meat safety,
labeling, and facility operations, ensuring that products entering the market are safe and accurately
represented. But state regulations add another layer of complexity, with rules that can vary significantly
across different jurisdictions. These state-specific requirements may include additional licensing,
inspection protocols, and operational guidelines, all of which need to be carefully managed to maintain
compliance.

Understanding both federal and state regulations isnt just about ticking off legal boxes—it's about
upholding the highest standards of quality and safety in your operations. The partnership between
AgriForaging Food Safety and Berkshire Agricultural Ventures is here to provide the resources and
support you need to successfully meet these regulatory demands.

In conclusion, while the regulatory environment for meat processing can be challenging, staying informed,
proactive, and committed to continuous improvement is key to achieving compliance and ensuring
the long-term success of your meat processing operations. By regularly reviewing and updating your
compliance strategies, and leveraging the guidance provided in this document, you can confidently
navigate these regulations, enhancing the safety, quality, and marketability of your products.

Leading the Way in Ethical Meat Production

As you reflect on the importance of these practices, it's clear that your dedication to humane
treatment and regulatory compliance isn't just about following the rules—it's about setting a
new benchmark for our industry. By embracing these principles, you're not only ensuring top-
tier standards of animal welfare, but you're also positioning your facility as a leader in ethical,
sustainable, and responsible meat production.

Today, more than ever, is the time to step up. Investing in these practices means securing the
future of your farm and/or facility, meeting the growing demand from informed consumers who
care deeply about where their food comes from, and setting an example that others will follow.

Choose to go beyond compliance. Make your facility a beacon of excellence, where humane
practices and compliance aren’t just goals—they’re the foundation of everything you do. As
our industry evolves, your leadership will be pivotal in shaping its future.

Lead the way—set the standard.
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AgriForaging Compliance Services

AgriForaging Compliance  Services offers the
AskHACCP Hotline Monday through Friday, 10
AM to 4 PM EST, providing expert support for
food and meat businesses navigating complex
regulatory landscapes. Our team specializes in
federal compliance for architectural plant design,
slaughterhouse wastewater solutions, and HACCP Plan

Website: AgriForaging Compliance Services

development and implementation through to agency AskHACCP Hotline: 845 481 0820
inspection approval. Additionally, we offer guidance Email: info@agriforaging.com

on process categories, labeling compliance, cooling
stabilization, supplier verification, traceability systems,
and recall planning. With expertise in SOP and SSOP
development, environmental monitoring programs,
compliance record-keeping, and food safety training,
we provide tailored solutions to meet USDA FSIS,
FDA, andstate-levelrequirements. Fromfacilitydesignto
crisis management, AgriForaging Compliance Services
helps clients achieve operational excellence and
regulatory success.

IG: @agriforaging

Berkshire Agricultural Ventures

Berkshire Agricultural Ventures’ mission is to support Website: Berkshire Agricultural Ventures

the development and viability of local farms and food Bl e oy e~ ——
businesses to build a thriving and equitable local !
IG: @berkshireagventures

food economy.
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Websites

1.USDA Food Safety and Inspection Service (FSIS): Comprehensive information on federal
regulations, compliance guides, and resources for meat processors. FSIS Website

2.New York State Department of Agriculture and Markets (NYSDAM): State-specific guidelines
and resources for food processors in New York. NYSDAM Website

3.Massachusetts Department of Agricultural Resources (MDAR): Detailed information on state
regulations and support for small-scale processors. MDAR Website

4. Connecticut Department of Agriculture: State-specific guidelines and resources for food processors
in Connecticut. CTDA Website

Publications
1.FSIS Compliance Guidelines for Small and Very Small Meat Processors: Practical advice and
resources for small-scale meat processors. FSIS Guidelines

2.MDAR Beginning Farmer Resources: Comprehensive information and support for small-scale
processors in Massachusetts. MDAR Guide

3.NSAC Small-Scale Processing Guide: Practical guide offering resources and advice for small-scale
meat processors. NSAC Guide

Organizations

1. American Meat Institute (AMI): Provides guidelines, resources, and training on meat processing
and handling. AMI Website

2. National Sustainable Agriculture Coalition (NSAC): Offers support, resources, and advocacy for
small-scale and sustainable agriculture operations. NSAC Website

Further Contacts for Assistance
1.USDA FSIS Small Plant Help Desk: Offers support and guidance for small-scale meat processors
navigating federal regulations. FSIS Help Desk

2.State Agriculture Departments: Contact your state’s agriculture department for specific guidance,
resources, and support available in your state.

3.AgriForaging Compliance Services
4.Berkshire Agricultural Ventures
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https://www.fsis.usda.gov/
https://agriculture.ny.gov/
https://www.mass.gov/orgs/massachusetts-department-of-agricultural-resources
https://portal.ct.gov/doag
https://www.fsis.usda.gov/inspection/compliance-guidance/small-very-small-plant-guidance
https://www.mass.gov/info-details/beginning-farmer-resources
http://sustainableagriculture.net/wp-content/uploads/2011/05/NMPAN1_Business_Planning_Guide_20April2011.pdf
https://www.meatinstitute.org/
https://sustainableagriculture.net/
https://www.fsis.usda.gov/contact-us/askfsis
https://www.agriforaging.com/
https://www.berkshireagventures.org/
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