* STATE OF WISCONSIN )
, : . ) 88
STATE DEPARTMENT OF AGRICULTURE )

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING:

I, D. N. McDowell, Director of the State Department of Agri-
culture, and custodian of the official records of séid department,
do héreby certify that the annexed rules relating to egg processing
plants, Wis; Adm..Code chapter Ag 45, were duly adopted by this
debartment oﬁ Jaﬁuary 27, 1967.

I further certify that said copy has been compared by me with
the original 6n file in this department and that the same is a true
copy thereof, and of the whole of such original. :

| IN TESTIMONY WHEREOF, I have
hereunto set my hand and
vaffixed the bfficial seal
'of the department af Madi-
son, Wisconsin, thié 27th

day of January,'A. D. 1967.

Director ~




Docket Ho. T51.

QRDER OF THE STATE DEPARTHMENT OF ACGRICULTURE
ADOPTING RULES

Pursuant to authority vested in the State Department of Agri-
gulture by sections 93.07 (1) and 97.06, Wis. Stets., the State
Pepartment of Agriculture hereby adopts rules as follows:

Chapter Ag 45 of the Wisconsin administrative code ia adopted
to read:

Chapter Ag U5
ECO PROCESSING PLANTS
Ag 85.01 Definitions. (1) "Plant" means one or more build-

ings oy parts thereof used for or in connection with the removal
of eggs from the shell for sale as liquid epgs, or for freeging or
drying.

(2) "Egg bresker" means any perscn, firm, or corporation en-
paged in the process of removing eggs from thelr shells for sale
a3 human feod.

(3) For purposes of this chapter, the term "egps® means domes-
tie ehicken epgs.

Ag 45,02 Respensibilitv., (1) Every egp breaker shell provide

and maintain a plant whieh is in conformity with these regulations.
(2) Egp breaking plants shall be elesned and sanitised as fre-
guently as may be reguired to maintain good sanitary conditions ast
2ll timea. OQupe, knives, racks, sepavetors, travs, spoons, liquid
egg pails, and other breaking eguipment shall be cleaned and sani-~

tired at lesst avery 2-1/2 hours during operation.



Ap 85,03 Premises. (1) fGrounds surrounding the plant shall
be well drained and shall be kent clean and frese of sccumulated
rubblish or other nuilssnce, contaminztion hazard, or vermin harbeor-
age. |

(2) Driveways lesding to reseiving or shipping decrways shall
be paved or treated so as to minimige dust and diprt,

Ag 45.08 Buildings. (1) Plants shall be provided with an
epe hreaking room, whieh szhall be used for no nurpose other than
the breaking of ages, and for straining, centrifuging, and welghing
ef liquid egegs.

(2) Ploors, walls, cellings, partitions, posts, doors and all
gther congtrucetion festures of plant processing or storapge areas
ahall be of such lwmpermeable materiazl and Tinish that they may be
readily and thoroughly cleaned. Floors shall have gufficient piteh
to assure complete dreainage. Wleoor drains shall be equipped with
trapas and shall be eonnsated to the sewerage dizposal system,

(3) Plant bulldings shall be so econstructed as %6 prevent the
entrance or havhering of vermin and insects,

(4) Plant doors and windows or other openings to the cutside
ghall be provided with sereens so as te nrevent the entrance of in-
sects or vermin.

(%) Dogs, eats, other animals and birds shall be axcluded from
plants.

Agp 45.05 (enersl faeilitiea. (1) Plants shzll be provided

with an adequate supply of safe rumning water., If sueh supply is
from a private source, it shall be teasted at least onee sach year.
(2) An &d@qu&ﬁé supply of hot running water under pressure

shall be provided for cleaning of plant and equipment,
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(3) Tellets loeated within the plant shall be of the flush
type and shall be vented to the cutalde.

(k) Hand-washing facilitles, including hot and ¢old running
water, sogp, and single service towels shall be provided asenarate
from utensil sinka, and shall be installed in & location cenvenlent
te the processlng avea.

(5) A dressing room or other suitable plase shall be provided
where employees may change c¢lothing end Keep garmeénts in ¢lean,
sanitary condltion.

{6) When use of any equipment or conteiner which is unclean,
insanltary or not properly ceonstruetsed is likely to result in con~
tamination of finlshed preduct, a denertment inspector may attach
a "rejected” tag to it. Ho equlpment or contalner so tagged shall
be used until made acceptable and released by a department repre~
sentative.

Ag 45,06 Egg bresking room facilities. (1) A swo-compartment

utdility sink with hot and eold running wateyr and construeted of
non-porous material with ne epen sesms rghall be provided in the
egg breaking roem.

(2) Doors leading inte the egg breaking room shall have &
self-closing device.

(2) All preduect contaet surfaces shall be constructed of
smooth, impervious materisl, free of open seawms, crevices, cracks
cr other featuresz whieh de not permit easy cleaning and sanitising.

(4) Provision shall be made by means of racks or other de-
viees for sir-drying utensils in the breaking reom,

(%) Bmooth, ¢leasnable, leak-proof contalnera with tight covers
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shall be provided in the breaking room for waste material.

(6) Bresking reooms shall be well lighted and well ventilated,

(7) %éll& and eellings of the epp breaking room shall bhe sunooth
and shall be painted with a light¢ celored, hard surface palnt.

Ag 85.07 Persomnel. (1) ALl smployeess shall wear light
colored, clesn, wrchable outer garments and head eovers.

(2) Empleyeaz working in the bresking room shall wash hands
before beginning work and before returning to work from bhreaks or
visitz to the telletb,

(3) Personnel coming in contact with diprty or reject egps
shall wash and sanitise hands before resuming cperations.

(k) Use of tobseeeon in any form is prohibited in all proeceasing,
. packing and storage areas.

(%) Ho person afflicted with a communicable disease, or who
hag a discharging or infected wound, sore or leaslon on hands, erme
or other egpored portliong of the bedy zhall he nermitted in any
room or compartment where eggs are prépared, processed or handled,

hp b5.08 Restrietione. (1) %ges of the following types may

not be used Tor breaking or Inecluded in the broken out stock:
Incsubated, dirty, smashed, checked with ruptured membrane, open
leskera, diffused hleody, blaek rotaz, white rotes, mixed rots, preen
whitesz, erusted yolks, stuek yolks, seur or miusty, moldy, contaln-
ing foreign metteyr other bthan removable bleod and meat spota, with
emhryos or otherwise unfit for human consumption.

(2) Mo proseseing, packing or storage room shall be used as
an employee dressing room,

(3) Inedible byproduets, or products intended for animnl feed,
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shall not be processed in the same room or with the same equipment
used for breaking, processing or storing human food. Byproducte
intended for other than human food use, and which clesely resemble
a finished edible produst, shall be denstured by addition of & sub-
stance which decharacterizes the color, odor or taste to such an
extent that 1t can be easily distinguished from all edible products.

(4) Containers intended for finished product may not be used
for any purpose except for the packaging or storing and delivering
of finished product.

(5) Use of containers with open seams, leaks, excessive dents,
corrosion or rust ie prohibited. Re-~used senteiners shall be
thoroughly washed and sanitiged before filling.

(6) Eggs of species of fowl other than domestic hen may be
broken or otherwise processed in the plant, 1f the breaking stoek
and finished product are properly identified as to species and
segregated from the domestle chicken eggs and product, and if the
breaking and processing are done at a2 separate time.

Ag 45.09 General operating procedures. (1) Eggs shall be

eandled before being taken into the breaking room,

(2) Epggs shall be broken by meta) debtachable knives or mechani-
eal breakers whieh are easily disassembled for clesning and all
product contact surfaces of the breaker must be disassembled when
eleaning and sanitising, The contents of eaeh egp must be emptled
into & cup or compartment for separaste orpganoleptic exemination
before being commingled with other liquid eges.

(3) Egg breaking equipment coming in contaet with liquid egpe
ghall be cleaned and sanitized at least twice during a day's opera-
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(k) Begp breakigg equipment which comes in contact with reject
or dirty eggs shall be taken ocut eof service, cleaned and genitized
before re-use.

(5) 8hells, reject epgs and other waste materisl shall be
promptly placed in covered eontainers, properly ldentifled ez in-
edible waste.

(6) All eggs for bresking shall be removed frem transport cases
end sorted to remove eggs with dipty shells and others obviocusly
unfit for breaking before being taken into the breaking room.

(7) Egps with ¢irty shells may be washed. The washing shall
ke done with clegn water, detergent, and effective sanitisger, fol-
lowed by warm water, or water and sanitiger, rinse. Wash and rinse
water ghall be at least 20 degrees warmer than the eggs being washed.

(8) Zhell egge being held for breaking stoek shall be re-
frigerated at 60 degrees Pahrenhelt or less,

(9) Liguid whole eggs, ligquid yolks or liguid whites shall be
cooled to 40 degrees Fahrenhelt or lower within 90 minutes after
breaking and/or after heat treatment. Liguid egg produstes intended
fer sale a5 such may not be held in storapge for more than 2 days.

(10) Prozen whole eggs, frogen egg yolks, or frozen egg whites
shall be frogen zoelid within 72 hours after bresking, and must be
so stacked in the freseer as to allow free alr movement around the
containeras. Temperature of frogen storage shall not exceed 10 de-
greet Pahrenheit.

(11) Processing procedure in egg processing plants shall include
pasteurization, heat treatment, or other {reatment except chemical

preservation, 8o that all liquid, frozen or dried egg producte shall
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be rendered free of viable Salmonella mieroorganisms., Pasteuriza-
tion, heat treatment or other treatment shall be deemed to include
the addlition of such optional ingredients as are essential to the
process and which serve a useful function. HNo optional ingredient
which will cause the finished product to be adulterated within the
meaning of section 97.25, Wis. Stats., shall be used. This sub-
gection shall not apply to liquid egg whites which are to be dried,
provided that the dried produet shall be 8o treated by heat or
otherwise as to render the finished food free from viable Salmonella
microorganisms, nor to egp products which are to be transported to
another plant for further processing in compliance with this subsec-
tion.

(12) All containers of finished product shall be conspicuously
labeled t0 ahow date of processging in addition to &ll other state-
ments requlred by law.

Ag 45.10 Plant alterations: time limit. If the rules reguire

that some action be taken or that alterations, additions or chanpges
be made in the plant, premises, equipment, or procedures, & written
notlce shall be served or mailed to the owner, manager or officer
of such plant, requiring such action to be taken or such altera-
tiona, additions or changes to be made within 60 days. Provided,
however, that 1f required alterations cannot be made with reason-
able diligence within 60 days, the department may at its discretion
extend time allotted. Such extension of time in no case shall ex-
ceed 120 days from date of notlice. Pailure to comply with such
department directive shall be considered as grounds for license

revocation.



The rules conbtained herein shall take effect on Mareh 1, 1967.
Dated: January 27, 1967.
STATE DEPARTMENT OF AGRICULTURE

By /s/ D. N. MeDowell
Pirector




