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DEPARTMENT OF AGRICULTURE, CONSERVATION AND FORESTRY


DIVISION OF REGULATIONS

Chapter 332:
RABBIT PROCESSING

SUMMARY: The purpose of this chapter is to set forth the standards for licensing and regulations for rabbit processing. This chapter is specific for rabbit processing and Chapter 343, Food Processing and Manufacturing, is also in effect for Rabbit Processing.

1.
DEFINITIONS


For purposes of this chapter and unless the context otherwise indicates, the following words shall have the following meanings.


A.
"Adequate" means that which is needed to accomplish the intended purpose in keeping with good public health practice.


B.
"Building" means the building or buildings or parts thereof, used for or in connection with, the manufacturing, processing packaging, labeling or holding of human food.


C.
"Department" means the Maine Department of Agriculture, Conservation and Forestry.


D.
"Food processing and manufacturing establishments" means an establishment in which food is processed or otherwise prepared and packaged for human consumption.


E.
"Potentially hazardous food" means any perishable food which consists In whole or part, of milk or milk products, eggs, meat, poultry, fish, shellfish or other ingredients capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms.

2.
PLANT CONTROL AND DESIGN

A.
Ventilation in processing areas must prevent condensation.

B.
Processing room floors shall be graded to a trapped drain to allow for complete runoff of liquids.

C.
Toilet sewer lines shall be separate from other drainage lines to a point outside the building.

D.
Metal is recommended for floor drains, but other suitable materials may be used.

E.
Furnace room shall be separate from the processing area. Other types of heating devices are subject to approval in advance by the Division of Regulations, Maine Department of Agriculture, Conservation and Forestry.

F.
Evisceration may be performed in the same area as killing and skinning, when there are sufficient pressure sprayers or similar devices used to prevent cross contamination.

G.
Holding area for live rabbits shall be separated from the processing area by a solid partition.

H.
Packing and chilling shall not be done in the same room as killing and/or skinning.

I.
Separate handwashing sink shall be provided in the processing area, operated by a foot treadle.

J.
Holding peas must be clean and maintained in an sanitary manner.

3.
EQUIPMENT AND UTENSILS

A.
Knives that are used in the skinning operation shall not be used for the evisceration process.

B.
Hanging shackles shall be used in the bleeding, skinning, and evisceration processes. Counter tops and tables shall not be used for these operations.

4.
SANITARY OPERATIONS AND CONTROLS

A.
An ample supply of hot and cold water under pressure shall be maintained in all processing areas sufficient to provide water for each processing day. Private supplies must be tested yearly. and be from a safe, sanitary source.

B.
Non-toxic fly ribbons may be used for insect control if located properly and changed frequently. Pressurized insecticides shall be used strictly according to container Instructions and must be of the type approved by USDA for use in food plants.

C.
Rendering barrels shall be kept in a separate areas and shall be rodent proof. Primary offal containers shall be emptied, washed, and sanitized at least daily.

5.
PROCESSING AND CONTROLS

A.
Immediately after evisceration, the rabbit shall be immersed in cold running water or ice bath sufficient to remove body heat..

B.
Rabbit meat, a potentially hazardous food, shall be cooled to a temperature of less than 40 degrees F. within 24 hours of slaughter.

C.
Rabbit meat intended for fresh frozen sale shall be completely frozen within 72 hours of slaughter.

D.
Rabbit meat returned from stores may not be sold as fresh or fresh frozen rabbit meat. If such meat is to be used in another processed product, it shall be used within 9 days of slaughter or shall be frozen for later use.

E.
Adequate cooler and freezer space shall be provided for processed meat and meat products. Each unit shall be supplied with an accurate and conspicuous thermometer.

F.
Rabbit meat shall not contain any residual medication, and shall come from sound, disease-free rabbits.

G.
Refrigeration temperatures for cooling and storing fresh rabbit meat shall be 40 degrees F.. or below. Freezer temperatures shall be -10 to -40 degrees F. for the freezing of rabbit meat. Frozen rabbit meat shall be maintained at 0 degrees F. or below.

6.
LICENSING


A.
Application and Fee. An owner or operator of a food processing and manufacturing establishment used for rabbit processing shall annually apply to the Department of Agriculture, Conservation and Forestry for a license for the establishment. A license fee of $30.00 shall accompany each application. In order to allow for the staggering of license expiration dates, initial licenses may be issued for a period exceeding 12 months. In such cases, the initial license fee shall be increased in proportion to the length of the license period.


B.
Inspection and Issuance. Before a license is issued or renewed, the Department shall inspect the premises of the applicant.



Following inspection and receipt of the application and required fee, the Commissioner shall within thirty (30) days of the receipt of the application issue a license to operate any rabbit processing plant (Food Processing License) which is found to comply with 22 M.R.S.A. §2151 et seq. and the provisions of Chapter 343, Department of Agriculture, Conservation and Forestry.


C.
Display. Licenses issued shall be displayed in a place visible to consumers and other persons using a licensed establishment.


D.
Any warehouse or warehouse space within the food processing and manufacturing establishments covered by this rule shall comply with 01-001 CMR Chapter (Food Storage Warehouse), but only one license fee need be paid.
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