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Document No. 2318

CLEMSON UNIVERSITY

CHAPTER 27

Statutory Authority:  1976 Code Section 47-4-30, 47-17-130 & 47-19-170

27-1029 Preapproval Requirements for Official Meat & Poultry Establishments
Synopsis:  This regulation provides preapproval requirements for permitted meat and poultry slaughter and processing establishment facilities, equipment and labels.

Subpart A.  Establishes the drawings and additional information that must be submitted to obtain approval.

Subpart B.  Establishes the drawings and room schedules required prior to building or remodeling an official establishment.

Subpart C.  Establishes that equipment and utensils must be made of material and constructed in a manner that facilitates thorough and adequate cleaning.

Subpart D.  Establishes that facility and equipment must be approved prior to granting inspetion service.

Subpart E.  Establishes that edible products must be labeled with an approved label.

Instructions:
Add new R27-1029, Preapproval Requirements for Official Meat & Poultry Establishments
Text:

27-1029 Preapproval Requirements for Official Meat & Poultry Establishments
A.  DRAWINGS AND INFORMATION TO BE FURNISHED.

Each applicant for inspection shall submit to the Director a set of complete drawings containing the floor plans of the establishment for which inspection is requested, showing the locations of principal pieces of equipment, floor drains, principal drainage lines, handwashing basins and hose connections for cleanup purposes; a plot plan showing limits of the establishments premises, locations in outline of buildings on the premises, cardinal points of the compass; and a room schedule showing the finish of walls, floors, and ceilings of all rooms in the establishment.

B.  DRAWINGS AND ROOM SCHEDULES TO BE FURNISHED IN ADVANCE OF                   CONSTRUCTION.

Drawings and room schedules for remodeling any official establishment (or part thereof) and for any new structures to be used as an official establishment must be submitted to the Director. Written approval must be obtained prior to commencing any remodeling, additions or building a new structure.  The Director will issue appropriate directives stipulating minimum facility requirements.

C.  EQUIPMENT AND UTENSILS APPROVAL.

Equipment and utensils used for preparing or otherwise handling any edible product, or ingredient thereof in any official establishment shall be of such material and construction as in the judgment of the Director will facilitate the thorough and adequate cleaning thereof and ensure cleanliness in the preparation and handling of all edible products and otherwise avoid adulteration and misbranding of such products.  The Director will issue appropriate directives stipulating minimum equipment and utensil requirements.

D.  GRANT OF INSPECTION.

Inspection service will not be provided and a grant of inspection issued until the Director has determined that the establishment has been constructed, and facilities and equipment are installed in accordance with the approved drawings and room schedules and facility, equipment and utensils requirements.

E.  LABELING APPROVAL.

No label shall be used on any edible product unless the label has been submitted to and approved by the Director in writing.  The currently-approved label is the only label authorized to be used on any product, unless authorized by the Director.

Fiscal Impact Statement:  No additional state funding is required.

