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TITLE 2. AGRICULTURE

BOARD OF AGRICULTURE AND CONSUMER SERVICES

REGISTRAR'S NOTICE:  The following regulatory action is exempt from the Administrative Process Act in accordance with § 2.2-4002 A 13 of the Code of Virginia, which excludes the Commissioner of Agriculture and Consumer Services and the Board of Agriculture and Consumer Services in promulgating regulations pursuant to § 3.1-884.21:1, which includes (i) any regulation under the federal acts as it pertains to this article, amending it as necessary for intrastate applicability and (ii) any regulation containing provisions no less stringent than those contained in federal regulation.  The Board of Agriculture and Consumer Services will receive, consider and respond to petitions by any interested person at any time with respect to reconsideration or revision.

Title of Regulation:  2 VAC 5-210. Rules and Regulations Pertaining to Meat and Poultry Inspection Under the Virginia Meat and Poultry Products Inspection Act (amending 2 VAC 5-210-10, 2 VAC 5-210-20, 2 VAC 5-210-30 and 2 VAC 5-210-60; adding 2 VAC 5-210-41; repealing 2 VAC 5-210-40 and 2 VAC 5-210-50).
Statutory Authority:  § 3.1-884.21:1 of the Code of Virginia.
Effective Date:  July 19, 2006.
Agency Contact:  Richard Hackenbracht, DVM, Program Manager, Department of Agriculture and Consumer Services, Office of Meat and Poultry Services, P.O. Box 1163, Richmond, VA 23218, telephone (804) 786-4569, FAX (804) 786-1003, or richard.hackenbracht@vdacs.virginia.gov.

Summary:

The amendments provide (i) requirements for additives used in the preparation and processing of meat and poultry products, (ii) requirements for producers of ready-to-eat products to address the pathogen Listeria monocytogenes, (iii) requirements for labeling products that have added solutions due to processing procedures, and (iv) requirements for providing due process to inspected establishments in the event that regulatory control action is taken.

Forms used by the Office of Meat and Poultry Services have been updated to reflect changes in the office’s name and to clarify the information requested in the forms.
2 VAC 5-210-10. Adoption by reference.

The following rules and regulations governing the meat and poultry inspection of the United States Department of Agriculture specified in this part, as contained in Title 9, Chapter III, Subchapters A, B and C, and E, CFR, dated January 1, 1997 2006, with amendments and with administrative changes therein as needed to make them appropriate and applicable to intrastate operations and transactions subject to the Virginia Meat and Poultry Products Inspection Act, are hereby adopted by reference.

2 VAC 5-210-20. Definitions.

The following words and terms, when used in this part, shall have the following meaning, meanings unless the context clearly indicates otherwise:

"Act" means the Virginia Meat and Poultry Products Inspection Act (§ 3.1-884.17 et seq. of the Code of Virginia).

"Administrator" means the Director of the Division of Consumer Protection Animal and Food Industry Services, or any other officer or employee of the department to whom authority has heretofore been delegated or may hereafter be delegated to act in his stead.

"Commerce" means commerce within the Commonwealth of Virginia.

"Department" means the Virginia Department of Agriculture and Consumer Services.

"Federal" means "Virginia."

"Federally inspected and passed" means Virginia inspected and passed.

"Interstate" means intrastate.

"Program" means the Office of Meat and Poultry Services, Virginia Department of Agriculture and Consumer Services.

"Secretary" means the Commissioner of Agriculture and Consumer Services.

"Food Safety Inspection Service" means the Virginia meat and poultry inspection program.

"United States" or "U.S." means "Virginia."

"U.S. Brands and Legends" means "Virginia Brands and Legends."

2 VAC 5-210-30. Mandatory meat inspection and poultry products inspection and voluntary inspection and certification.

Subchapter A - Mandatory meat inspection Agency organization and terminology; mandatory meat and poultry products inspection and voluntary inspection and certification.

Part 302. Application of inspection and other requirements.

Part 303. Exemptions.

Any establishment, firm, person or corporation operating under Section 303.1(a)(2) of this subchapter is required to apply for and receive a permit of exemption in accordance with requirements set forth by the Commissioner of Agriculture and Consumer Services or his delegate.

Part 304. Application for inspection; grant or refusal of inspection.

Part 305. Official numbers; inauguration of inspection; withdrawal of inspection; reports of violation.

Part 306. Assignment and authorities of program employees.

Part 307. Facilities for inspection.

Part 308. Sanitation.

Part 309. Ante-mortem inspection.

Part 310. Post-mortem inspection.

Part 311. Disposal of diseased or otherwise adulterated carcasses and parts.

Part 312. Official marks, devices and certificates.

Part 313. Humane slaughter of livestock.

Part 314. Handling and disposal of condemned or other inedible products at official establishments.

Part 315. Rendering or other disposal of carcasses and parts passed for cooking.

Part 316. Marking products and their containers.

Part 317. Labeling, marking devices, and containers.

Part 318. Entry into official establishments; reinspection and preparation of products.

Part 319. Definitions and standards of identity or composition.

Part 320. Records, registration, and reports.

Part 325. Transportation.

Part 329. Detention; seizure and condemnation; criminal offenses.

Part 335. Rules of practice governing proceedings under the federal Meat Inspection Act.

2 VAC 5‑210‑40. Adopted inspection and certification standards.

Subchapter B ‑ Voluntary inspection and certification service.

Part 350. Special services relating to meat and other products.

Part 352. Exotic animals; voluntary inspection.

Part 354. Voluntary inspection of rabbits and edible products thereof.

Part 355. Certified products for dogs, cats, and other carnivora; inspection, certification, and identification as to class, quality, quantity, and condition.

Part 362. Voluntary poultry inspection regulations.
2 VAC 5‑210‑50. Adopted poultry inspection standards.

Subchapter C ‑ Mandatory poultry products inspection.

Part 381. Poultry products inspection regulations.

Subpart B. Administration; application of inspection and other requirements. Deleting Section 381.5-Publications.

Subpart C. Exemptions.

Subpart D. Application for inspection; grant or refusal of inspection.

Subpart E. Inauguration of inspection; official establishment numbers; separation of establishments and other requirements; withdrawal of inspection.

Subpart F. Assignment and authorities of program employees; appeals.

Subpart G. Facilities for inspection; overtime and holiday service; billing establishments.

Subpart H. Sanitation.

Subpart I. Operating procedures.

Subpart J. Ante-mortem inspection.

Subpart K. Post-mortem inspection; disposition of carcasses and parts.

Subpart L. Handling and disposal of condemned or other inedible products at official establishments.

Subpart M. Official marks, devices, and certificates; export certificates; certification procedures.

Except as otherwise required in this subchapter all referrals and instructions relative to export or import are deleted from adoption.

Subpart N. Labeling and containers.

Subpart O. Entry of articles into official establishments; processing inspection and other reinspections; processing requirements.

Subpart P. Definitions and standards of identity or

Subpart Q. Records, registration, and reports. composition.

Subpart S. Transportation; exportation; or sale of poultry or poultry products.

Subpart U. Detention; seizure and condemnation; criminal offenses.

Subpart W. Rules of practice governing proceedings under the Poultry Products Inspection Act.

Subpart X. Canning and canned products.

Subpart Y. Nutrition labeling.

Part 416. Sanitation.

Part 417. Hazard Analysis and Critical Control Point (HACCP) Systems.
2 VAC 5-210-41. Regulatory requirements.

Subchapter E - Regulatory requirements under the federal Meat Inspection Act and the Poultry Products Inspection Act.

Part 424. Preparation and processing operations.

Part 430. Requirements for specific classes of product.

Part 441. Consumer protection standards: raw products.

Part 500. Rules of practice.
2 VAC 5-210-60. Hourly charge.

In setting the hourly charge to be made by the Virginia Bureau Office of Meat and Poultry Inspection Services, the Department of Agriculture and Consumer Services may charge for voluntary, overtime, and holiday inspection, and administrative costs associated therewith. The amount charged will be sufficient to pay: (i) the salaries and benefits of inspection personnel providing voluntary, overtime, and holiday inspection services; and (ii) that portion of the salaries and benefits of any other employee or employees attributable to administrative services associated with voluntary, overtime, or holiday inspection.
NOTICE:  The forms used in administering 2 VAC 5-210, Rules and Regulations Pertaining to Meat and Poultry Inspection Under the Virginia Meat and Poultry Products Inspection Act, are listed below.  Any amended or added forms are reflected in the listing and are published following the listing.

FORMS

Application for Permit of Exemption Under the Virginia Meat and Poultry Productions Products Inspection Act, Form VDACS-03072, eff. 2/93 4/06.

Application for State Meat and Poultry Inspection, Form VDACS-03090, eff. 5/94 2/06.

Regular and Overtime Work Hours Agreement, Form VDACS-03091, eff. 2/93 12/96.

Application/Approval for Voluntary Reimbursable Inspection Service, Form VDACS-03140, eff. 2/93 6/06.

[image: image1.jpg]APPLICATION FOR PERMIT OF EXEMPTION UNDER THE
VIRGINIA MEAT AND POULTRY PRODUCTS INSPECTION ACT

TO: The Commissioner
Department of Agriculture and Consumer Services
Richmond, VA 23219

Application is hereby submitted for a Permit of Exemption as provided by Section 303.1(a)(2) of the Rules and Regulations governing
the Inspection of Meat in the State of Virginia, and Subpart C of the Rules and Regulations Governing the Inspection of Poultry and
Poultry Products in the State of Virginia.

The following information is submitted in support of this application:

A. Name of Establishment:

B. Owner:

C. Address:

City/Town: VA Zip: City/County:

Code:

D. Telephone Number: (Area Code)-

Type of Exemption Applied For: (Check those that apply)

- Exempt Slaughter of Livestock

- Exempt Processing of Meats

- Exempt Slaughter of Poultry

- Exempt Processing of Poultry

- Curing of Exempt Pork Products

RETAIL Yes ( )No ( )
NEW____ PERMIT NUMBER

The undersigned acknowledges an understanding of the requirements for initial and renewal exemption permits as provided by
Section 303.1 of the Rules and Regulations Governing the Inspection of Meat in the State of Virginia, and Subpart C of the Rules and
Regulations Governing the Inspection of Poultry and Poultry Products in the State of Virginia, and agrees to comply with same.
AGREEMENT AND CERTIFICATION: If inspection is granted under this application, | (We) expressly agree to conform strictly to the
Virginia Meat and Poultry Products Inspection Act. And all regulations promulgated there under. | CERTIFY that all statement made
herein are true to the best of my knowledge and belief.

This is an EQUAL OPPORTUNITY PROGRAM. VDACS & USDA prohibit discrimination in all of their programs and activities on the
basis of race, color national origin, sex, religion, age, disability political beliefs, sexual orientation, and marital or family status in
employment or in any program or activity conducted or funded by the two Departments. To file a complaint of discrimination, write or
call: OMPS 102 Governor Street, Richmond, VA 23218 Phone 804/786-4569 (voice) or 800/828-1120 (TDD) or USDA, Director, Office of
Civil Rights, 1400 Independence Avenue, SW, Washington, DC 20250-9410 (800) 795-3272 (voice) or (202) 720-6382 (TDD).

Signature Date:
Owner or Manager
APPROVED: YES ( ) NO( ) Date:
OMPS Regional Supervisor

DISTRIBUTION: Original to the Regional Supervisor, OMPS for approval and then forward to the Richmond Office.
VDACS - 03072 MPS (04/2006)





[image: image2.jpg]INSTRUCTIONS: Submit an original to the Richmond Office

VIRGINIA DEPARTMENT OF AGRICULTURE Date of Application: | Form of Organization:
AND CONSUMER SERVICES Individual
n a
OFFICE OF MEAT AND POULTRY SERVICES Corporation
o . Oth i
Application for State Meat and Poultry Inspection ____ Other (specify) |
Name and Mailing Address of Applicant: Type of Application: |
UPDATE NEW
OTHER (specify) NAME CHANGE
CHANGE OF CHANGE OF
FEDERAL ID#: ADDRESS OWNER i
Location of Plant (if different from above) Area Code and Telephone Number: ‘
Other names (if any) under which business will be conducted. Name and address of Tenants (if any)
(If other names are used, submit a copy of document showing Requiring Inspection at This Plant:

registration of such names with the proper authorities.

Days per Hours per Hours per day Month and year when plant will be
year plant week plant plant will ready to operate under inspection
will operate will operate operate rogram
ESTIMATED NUMBER OF ANIMALS TO BE SLAUGHTERED WEEKLY WHEN INSPECTION IS INAUGURATED
Cattle Calves Sheep Goats Swine Ratites
S
L
A | Young Chickens Mature Chickens Turkeys Geese Ducks Guinea | Squab
U {
G 1
H ESTIMATED WEEKLY VOLUME OF FRESH MEAT OR READY-TO-EAT POULTRY TO BE DISPOSED OF IN |
COMMERCE |
T Beef Veal Lamb or Mutton Goat Pork Ratite
E |
R | Young Chicken Mature Chicken Turkey Goose Duck Guinea | Squab
i
PREPARED AND PROCESSED WHEN INSPECTION IS INAUGURATED
|
P | TYPE OF a. BREAKING/CUTTING (carcasses, primal cuts, h. ___CANNING (Shelf stable, perishable, cans, ;
R | PRODUCT whole poultry, poultry parts etc.) pouches, glass) |
0o b. BONING (manual boning meat/poultry) i.___ DRYING (pork cuts, beef cuts, sausage, |
c MEAT c: MECHANICAL DEBONING dehydrated products) ‘
—_— (mechanical deboning meat/poultry) j.___ CONVENIENCE ITEMS (entrees, dinners,
E d. FABRICATING (roast, steaks, pies, pizzas, etc.)
S | ___ POULTRY chops, ground beef, hamburger, etc.) k. ___ SLICING (bacon, luncheon meats,
S e. CURING (pork cuts, beef cuts, turkey, ham, etc.) sausages, etc.)
I BOTH f FORMULATING (fresh/cured sausages, |. ___ FATS/OILS (lard, tallow, shortening,
N loaves, poultry rolls, pattie mix, etc.) margarine, etc.)
G g. COOKING/SMOKING (pork cuts, beef cuts, m. ___ OTHER (specify)
sausages, loaves, etc.)

VDACS-03090 OMPS (02/06)





[image: image3.jpg]List all persons responsibly connected with the applicant. Include all partners, officers, directors, holders
or owners of 10 per centum or more of voting Stock, and employees in a managerial or executive
capacity in the business. Notify the Inspector-in-Charge of any changes in the listing given.

HOLDER OF
NAME TITLE STREET AND NUMBER MORE THAN 10%
CITY, STATE, & ZIP CODE OF VOTING
STOCK
YES NO

Name of each person listed above who has been convicted in any federal or state court of (1) any felony, or (2) more than one |
violation of any law. Other than a felony, based upon the acquiring, handling, or distributing of unwholesome, mislabeled, or
deceptively packaged food or upon fraud in connection with transactions in food. Include the nature of the crime, the date of
conviction, and the court in which convicted.

List each conviction against the applicant in any federal or state court of (1) any felony, or (2) more than one violation of any
law, other than a felony, based upon the acquiring, handling, or distributing of unwholesome, mislabeled, or deceptively
packaged food or upon fraud in connection with transactions in food. Include the nature of the crime, the date of conviction,
and the court in which convicted.

AGREEMENT AND CERTIFICATION: [f inspection is granted under this application, | (We) expressly agree to conform strictly
to the Virginia Meat and Poultry Products Inspection Act. And all regulations promulgated there under. | CERTIFY that all
statement made herein are true to the best of my knowledge and belief.

This is an EQUAL OPPORTUNITY PROGRAM. VDACS & USDA prohibit discrimination in all of their programs and activities on the basis of race, [
color national origin, sex, religion, age, disability political beliefs, sexual orientation, and marital or family status in employment or in any program or activity
conducted or funded by the two Departments. To file a complaint of discrimination, write or call: OMPS 102 Governor Street, Richmond, VA 23218 Phone
804-786-4569 (voice) or USDA, Director, Office of Civil Rights, 1400 Independence Avenue, SW, Washington, DC 20250-9410 (800) 795-3272 (voice) or
(202) 720-6382 (TDD).

Typed name of person signing application: ~ Signature and title of owner, partner, or authorized officer making this application:

TO BE COMPLETED BY VDACS

DATE DATE SIGNATURE OF MEAT & POULTRY SERVICES PROGRAM MANAGER
RECEIVED REVIEWED






[image: image4.jpg]ESTABLISHMENT NAME & NUMBER

WORK HOURS AGREEMENT

This agreement outlines the actual hours of operations to be conducted at said establishment requiring the services of a
program employee. Hours of operation in an official establishment shall be in accordance with the applicable provisions issued
under Section 21, Federal Meat Inspection Act, as amended by the Wholesome Meat Act (21 USC. Supp., Sec. 601 et seq.) And Public
Law 91-342; Talmadge Aiken Act of September 28, 1962 (7 U.S.C. 450); Act of July 24, 1919 (7 U.S.C. 394); Section 14 of the Poultry
Products Inspection Act, as amended by the wholesome Poultry Products Act (21 U.S.C. 451 et seq.); the Virginia Meat and Poultry
Products Inspection Act; and the regulations promulgated pursuant thereto.

(PLANT MANAGEMENT) (Date)
(REGIONAL SUPERVISOR) (Date)
(PROGRAM MANAGER) (Date)
FIRST SHIFT AM. LUNCH P.M.
SUN TO TO TO
TO T0 TO
MON TO TO TO
TOo TO TO
TUE TO TO TO
TO T0 TO
WED TO TO TO
TO TO TO
THU TO TO TO
TO TO TO
FRI T0 TO TO
TO TO TO
SAT TO TO TO
TO T0 TO
SECOND SHIFT AM. LUNCH P.M.
SUN TO T0 TO
TO TO TO
MON TO TO T0
TO TO TO
TUE TO TO TO
TO T0 TO
WED TO TO T0
TO TO TO
THU TO TO TO
TO TO TO
FRI T0 TO T0
TO TO TO
SAT TO TO TO
TO TO TO
VDACS-03091 12196
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