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§416.1 General rules.

Each official establishment must be
operated and maintained in a manner
sufficient to prevent the creation of in-
sanitary conditions and to ensure that
product is not adulterated.

[64 FR 56417, Oct. 20, 1999]

§416.2 Establishment grounds and fa-
cilities.

(@) Grounds and pest control. The
grounds about an establishment must
be maintained to prevent conditions
that could lead to insanitary condi-
tions, adulteration of product, or inter-
fere with inspection by FSIS program
employees. Establishments must have
in place a pest management program to
prevent the harborage and breeding of
pests on the grounds and within estab-
lishment facilities. Pest control sub-
stances used must be safe and effective
under the conditions of use and not be
applied or stored in a manner that will
result in the adulteration of product or
the creation of insanitary conditions.

(b) Construction. (1) Establishment
buildings, including their structures,
rooms, and compartments must be of
sound construction, be kept in good re-
pair, and be of sufficient size to allow
for processing, handling, and storage of
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product in a manner that does not re-
sult in product adulteration or the cre-
ation of insanitary conditions.

(2) Walls, floors, and ceilings within
establishments must be built of dura-
ble materials impervious to moisture
and be cleaned and sanitized as nec-
essary to prevent adulteration of prod-
uct or the creation of insanitary condi-
tions.

(3) Walls, floors, ceilings, doors, win-
dows, and other outside openings must
be constructed and maintained to pre-
vent the entrance of vermin, such as
flies, rats, and mice.

(4) Rooms or compartments in which
edible product is processed, handled, or
stored must be separate and distinct
from rooms or compartments in which
inedible product is processed, handled,
or stored, to the extent necessary to
prevent product adulteration and the
creation of insanitary conditions.

(c) Light. Lighting of good quality
and sufficient intensity to ensure that
sanitary conditions are maintained and
that product is not adulterated must
be provided in areas where food is proc-
essed, handled, stored, or examined;
where equipment and utensils are
cleaned; and in hand-washing areas,
dressing and locker rooms, and toilets.

(d) Ventilation. Ventilation adequate
to control odors, vapors, and condensa-
tion to the extent necessary to prevent
adulteration of product and the cre-
ation of insanitary conditions must be
provided.

(e) Plumbing. Plumbing systems must
be installed and maintained to:

(1) Carry sufficient quantities of
water to required locations throughout
the establishment;

(2) Properly convey sewage and liquid
disposable waste from the establish-
ment;

(3) Prevent adulteration of product,
water supplies, equipment, and utensils
and prevent the creation of insanitary
conditions throughout the establish-
ment;

(4) Provide adequate floor drainage in
all areas where floors are subject to
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