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Title 16 WAC

AGRICULTURE, DEPARTMENT OF

PRACTICE AND PROCEDURE

Procedural rules for lists of organizations.

Public records.

Practice and procedure.

Rights of persons aggrieved pesticide viola-
tions.

ANIMAL INDUSTRY

Meat inspection.

Custom slaughterer—Handling of custom meat
food animal carcasses at meat handling
establishments.

Custom slaughter plants.

Custom meat slaughterers and handling of
custom meat food animal carcasses at meat
handling establishments.

Custom meat facilities.

Humane slaughter of livestock.

Registered feedlots.

Livestock services—Fees.

Dead animals, packing house offal, meat mar-
ket scraps—Transportation and disposal.

Biological products.

Domestic and imported animal semen.

Importation of mink.

Animal importation.

Importation of poultry and hatching eggs.

Animal diseases—Reporting.

Equine infectious anemia.

Livestock testing—Duties of owners.

Pseudorabies in swine.

Brucellosis, tuberculosis and scrapie in cattle,
goats and sheep.

Control of tuberculosis in cervidae.

Production record brands.

DAIRY, FOOD AND EGGS

Refrigerated locker establishments—Recording
thermometers.

Milk and milk products.

Degrades, license suspensions and revocations
for dairy producers and processors.

Butterfat testing of milk.

Milk processing assessments and collections.

Shell eggs—Standards, grades and weight
classes.

Packaging of bacon.

Washington state egg seals and assessments.

Egg inspection—Invoices, bills of lading.

Milk distributors.

Licensed testers, weighers, samplers and grad-
ers.
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16-200
16-201

16-212
16-213

16-218
16-219
16-224
16-228
16-229

16-230

16-231
16-232
16-233
16-234
16-236

Farm milk storage tanks—Requirements.

Labeling and advertising of products resem-
bling genuine dairy products.

Perishable packaged food goods—Pull dating,

Processing frozen desserts.

Food storage warchouses.

Food processors.

Sanitary certificates.

Federal meat inspection regulations.

Federal poulfry inspection regulations.

Organic crop production standards.

Organic producer and transition to organic
producer certification.

Standards for the certification of processors of
organic food.

Registration of materials for organic food
production.

Animal production standards for organic meat
and dairy products.

Standards for the certification of handlers of
organic food.

Intrastate commerce in foods.

Approved independent sanitation consultants
for food storage warehouses.

GRAIN AND CHEMICAL

Feeds, fertilizers and livestock remedies.

Fertilizer bulk storage and operational area
containment rules.

Grain, hay, beans and peas—Inspection fees.

Miscellaneous agricultural commodity inspec-
tion standards.

Hops—Certification analyses—Fees.

Restricted use pesticides.

Designation of warehouse stations.

Pesticide regulations.

Secondary and operational area containment
for bulk pesticides.

Use of chemicals and chemically treated mate-
rials in certain counties.

Restricted use herbicides.

Restricted use herbicides in certain counties.

Worker protection standards.

Negotiable warehouse receipts—Printing.

SEPA procedures.

SEEDS AND PLANTING STOCK CERTIFICATION

16-300
16-304
16-313
16-316
16-317
16-318
16-319

Nexious weed seeds.

Sampling and testing of seeds.

Blending of certified seed.

Seed certification.

Regulations for labeling small grain seeds.
Treated seed labeling requirements.
Forest tree seed certification.
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16-321
16-322
16-324
16-328
16-333
16-350
16-354

Title 16 WAC: Agriculture, Department of

Grass sod—Certification standards.

Mint rootstocks—Certification.

Rules for the certification of seed potatoes.
Strawberry plants—Certification.

Rules and standards for certification of plants.
Fruit trees—Registration and certification.
Hop rootstocks—Certification.

HORTICULTURE—FEES—STANDARDS

16-400
16-401
16-403

16-404

16-406
16-409
16-412
16-414
16-424
16-436
16-439
16-442
16-445
16-448
16-449

16-451
16-458
16-459
16-460
16-461

16-462
16-463

16-465

16-470
16-471
16-472
16-478
16-481
16-482
16-483
16-484
16-487

16-488
16-493
16-494
16-495
16-497

Horticultural inspection fees.

Nursery inspection fees.

Standards for apples marketed within Wash-
ington.

Standards for summer apples marketed within
Washington.

Standards for apricots.

Standards for asparagus.

Standards for cantaloupes.

Cherries.

Onion standards.

Washington standards for peaches.

Pears, summer and fall,

Winter pears.

Standards for Italian prunes.

Standards for potatoes.

Washington controlled atmosphere storage
requirements for winter pears.

Rhubarb, hot-house or cellar grown.

Horticultural inspection district boundaries.

Controlled atmosphere storage.

Tomatoes.

Inspection requirements for fruits and vegeta-
bles.

Grapevines—Registration and certification.

Prohibiting the sale and/or movement of infest-
ed cherries.

Rules and regulations for the official determi-
nation of bacterial ring rot in seed potatoes.

QUARANTINE ORDERS
AND PLANT MOVEMENT

Quarantine—Agricultural pests.

Chrysanthemum white rust disease.

Barberry and black stem rust.

European corn borer,

Grape phylloxera.

Seed potato quarantine.

Grape virus quarantine.

Narcissus bulb nematode.

Peach yellow, peach rosette and little peach
disease.

Fresh fruit of blueberry quarantine,

Rough bluegrass quarantine.

Bacterial diseases of beans.

Annual bluegrass quarantine,

Hop disease gquarantine.
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16-512
16-514
16-516
16-520
16-524
16-528
16-529
16-530
16-532
16-536
16-540
16-550
16-555
16-557
16-560
16-561
16-565
16-570

16-575
16-580
16-585

16-600
16-602
16-603
16-604

16-605A
16-606

16-608
16-620
16-621

16-622
16-650
16-654
16-657
16-659

16-660
16-662

16-663

16-666
16-670
16-674
16-675

16-690
16-692

MARKETING ORDERS

Fryers, broilers and roasters.

Washington egg commission,

Washington potatoes.

Seed potatoes.

Tualip, iris and narcissus bulbs.

Wheat.

Washington alfalfa seed commission.

Washington barley commission.

Hops.

Dry peas and lentils.

Mint.

Blueberry.

Washington strawberry commission.

Washington asparagus commission.

Washington tree fruit research commission.

Washington red raspberry commission.

Washington cranberry commission.

Rapeseed production and establishment of
districts.

Wine commission.

Washington farmed salmon commission.

Puget Sound gillnet salmon commission.

REGULATORY

Honey.

Apiaries.

Aquaculture identification requirements.

Public livestock markets—Health, brands and
weights and measures.

Certified feed lots.

Standards for sanitation and facilities of public
livestock market licensed to handle horses
only.

Special livestock sales,

Relating to brand inspection.

Registration of acreage commitments made by
processors to producers.

Agriculture marketing and fair practices.

Weights and measures—Absorbent tissues.

Weights and measures—Fluid dairy products.

Retail pricing of motor and heating fuel.

Weights and measures—Liquified petroleum
gas.

Weights and measures—Solid wood fuel.

Weights and measures—National bureau of
standards handbook.

Reporting, test procedures and standards by
persons servicing and calibrating weighing
and measuring devices.

Weights and measures—Packaging and label-
ing regulations.

Weights and measures—Prepackage checking
procedure,

Weights and measures—Sealing, marking,
retesting devices.

Calibration services.

Fruit storage.

Hay and straw—Manifests and shipping docu-
ments.
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Agriculture, Department of

16-694  Agricultural products—Commission mer-
chants, dealers, brokers, buyers, agents——
License fees.

MISCELLANEOUS

16-700  State fair fund—Proration.
16-720  Dietary supplements—Elemental iron.

STATE NOXIOUS WEED
CONTROL BOARD AGENCY

16-750  State noxious weed list and schedule of mone-
tary penalties.
16-752  Noxious weed control.

DISPOSITION OF CHAPTERS FORMERLY
CODIFIED IN THIS TITLE

Chapter 16-09
RULES AND REGULATIONS RELATIVE TO THE EXECUTIVE
CONFLICT OF INTEREST ACT

Promulgation. [Order 1420, § 16-09-001, filed 8/4/75.}
Repealed by 96-18-104, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapter 42.18 RCW.

Purpose. [Order 1420, § 16-09-010, filed 8/4/75.]
Repealed by 96-18-104, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapter 42.18 RCW.

Rules of conduct. [Order 1420, § 16-09-020, filed
8/4/75.] Repealed by 96-18-104, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 42.18 RCW.
Conflict of employment. [Order 1420, § 16-09-030, filed
8/4/75.] Repealed by 96-18-104, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 42.18 RCW.
Disciplinary action. {[Order 1420, § 16-09-040, filed
8/4/75.] Repealed by 96-18-104, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 42.18 RCW.

Chapter 16-16
NONINSPECTED MEAT FOOD ANIMAL CARCASSES AT
MEAT HANDLING ESTABLISHMENTS

through 16-16-030. [Order 803, effective 3/18/60.]
Superseded by Order 1070, filed 9/28/67, effective
11/1/67. Later promulgation, see chapter 16-20 WAC,

Chapter 16-28
COMMERCIAL REGISTERED FEED LOTS

Definition. [Order 619, Regulation 73, effective 2/11/52.]
Repealed by 88-05-003 (Order 1964), filed 2/5/88.
Statutory Authority: RCW 16.36.040 and 16.36.050.
Licensed quarantined registered feed lots included. [Order
619, Regulation 75, effective 2/11/52.] Repealed by 88-
05-003 (Order 1964), filed 2/5/88. Statutory Authority:
RCW 16.36.040 and 16.36.050.

Applications for. [Order 619, Regulation 71, effective
2/11/52.] Repealed by 88-05-003 (Order 1964), filed
2/5/88. Statutory Authority: RCW 16.36.040 and
16.36.050.

Duration of licenses. [Order 619, Regulation 72, effective
2/11/52.] Repealed by 88-05-003 (Order 1964), filed
2/5/88. Statutory Authority: RCW 16.36.040 and
16.36.050.

Lot size. [Order 619, Regulation 74, effective 2/11/52.]
Repealed by 88-05-003 (Order 1964), filed 2/5/88.
Statutory Authority: RCW 16.36.040 and 16.36.050.
Drainage requirements. [Order 619, Regulation 76,
effective 2/11/52.] Repealed by 88-05-003 (Order 1964),
filed 2/5/88. Statutory Authority: RCW 16.36.040 and
16.36.050.

Screenings, screenings waste or screening refuse, de-
fined—Established tolerances. [See WAC 16-200-512,
Order 619, Regulations 69 and 70, effective 2/11/52.]
Repealed by 88-05-003 (Order 1964), filed 2/5/88.
Statutory Authority: RCW 16.36.040 and 16.36.050.

16-09-001

16-09-010

16-09-020

16-09-030

16-09-040

16-16-001

16-28-010

16-28-020

16-28-030

16-28-040

16-28-050

16-28-060

16-28-069
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16-28-070 Destroying viable weed seeds. [Order 619, Regulation 77,
effective 2/11/52.] Repealed by 88-05-003 (Order 1964),
filed 2/5/88, Statutory Authority: RCW 16.36.040 and
16.36.050.

Transportation of screenings containing weed seeds.
[Order 619, Regulation 78, effective 2/11/52.] Repealed
by 88-05-003 (Order 1964), filed 2/5/88. Statutory
Authority: RCW 16.36.040 and 16.36.050.

Sale of animal droppings. [Order 619, Regulation 79,
effective 2/11/52.] Repealed by 88-05-003 (Order 1964),
filed 2/5/88. Statutory Authority: RCW 16.36.040 and
16.36.050.

16-28-080

16-28-090

Chapter 16-38
HORSEMEAT, DECHARACTERIZATION

Promulgation. [Order 579, Promulgation, effective
4/15/50.] Repealed by 94-05-009 (Order 5031), filed
2/3/94, effective 3/6/94. Statutory Authority: RCW
16.36.096 and [16.36.]040.

Proper decharacterization defined. [Order 579, Regulation
1, effective 4/15/50.] Repealed by 94-05-009 (Order
5031), filed 2/3/94, effective 3/6/94. Statutory Authority:
RCW 16.36.096 and [16.36.]040.

Penalty. [Order 579, Regulation 2, effective 4/15/50.]
Repealed by 94-05-009 (Order 5031), filed 2/3/94, effec-
tive 3/6/94. Statutory Authority: RCW 16.36.096 and
[16.36.1040.

Chapter 16-49
REGULATIONS RELATING TO FAT STANDARDS FOR
GROUND BEEF, HAMBURGER, LEAN GROUND BEEF, EXTRA
LEAN GROUND BEEF, AND LABELING, ADVERTISING AND
SALE OF NAMED GROUND MEAT

Promulgation. [Order 1349, § 16-49-001, filed 5/17/74.]
Repealed by 96-18-105, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 69.04 and 16.49A RCW.
Standards—Ground beef and hamburger. [Order 1349, §
16-49-010, filed 5/17/74.] Repealed by 96-18-105, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
69.04 and 16.49A RCW,

Lean ground beef standards. [Order 1349, § 16-49-020,
filed 5/17/74.] Repealed by 96-18-1035, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 16.49A RCW.

Extra lean ground beef standards. [Order 1349, § 16-49-
030, filed 5/17/74.] Repealed by 96-18-105, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 16.49A RCW.

Labeling, advertising, and sale. [Order 1349, § 16-49-040,
filed 5/17/74.] Repealed by 96-18-105, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 16.49A RCW.

Chapter 16-58
LIVE POULTRY AND TURKEYS—SANITATION OF
TRANSPORTATION EQUIPMENT

through 16-58-030. [Order 574, effective 4/10/50.]
Superseded by Order No. 997, filed 1/21/66. Later
promulgation, see chapter 16-59 WAC.

Chapter 16-62
CHICKENS—BACILLARY WHITE DIARRHEA

through 16-62-030. [Order 219, effective 10/9/37.]
Superseded by Order No. 997, filed 1/21/66. Later
promulgation, see chapter 16-59 WAC.

Chapter 16-66
CHICKENS—PULLORUM DISEASE

through 16-66-020. {Order 573, effective 4/10/50.]
Superseded by Order No. 997, filed 1/21/66, Later
promulgation, see chapter 16-59 WAC,

16-38-001

16-38-010

16-38-020

16-49-001

16-49-010

16-49-020

16-49-030

16-49-040

16-58-001

16-62-001

16-66-001
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Chapter 16-78
HOG CHOLERA, SWINE PLAGUE, SWINE ERYSIPELAS AND
VESICULAR EXANTHEMA
16-78-001 Promulgation. [Order 656, Promulgation, effective

5/19/53.] Repealed by 93-19-129 (Order 5013), filed
9/21/93, effective 10/22/93. Statutory Authority;: RCW
16.36.096 and 16.36.040.

16-78-002 Promulgation. [Order 1026, Promulgation, filed 7/22/66,
effective 8/22/66; Order 1000, Promulgation, filed 1/21/66;
Order 914, filed 4/1/63; Order 852, Promulgation, effec-
tive 7/19/61; Order 833, filed 5/3/61.] Repealed by 93-19-
129 (Order 5013), filed 9/21/93, effective 10/22/93.
Statutory Authority: RCW 16.36.096 and 16,36.040.

16-78-003 Promulgation. [Order 1173, § 16-78-003, filed 12/15/70.]
Repealed by 93-19-129 (Order 5013), filed 9/21/93,
effective 10/22/93. Statutory Authority: RCW 16.36.096
and 16.36.040.

16-78-010 General. [Order 656, effective 5/19/53.] Repealed by 93-
19-129 (Order 5013), filed 9/21/93, effective 10/22/93.
Statutory Authority: RCW 16.36.096 and 16.36.040.

16-78-020 Virulent hog cholera virus. [Order 1173, § 16-78-020,
filed 12/15/70; Order 1026, Regulations 1-7, filed 7/22/66,
effective 8/22/66; Order 1000, Regulations 1-7, filed
1/21/66; Order 914, filed 4/1/63; Order 852, effective
7/19/61; Order 833, filed 5/3/61.] Repealed by 93-19-129
(Order 5013), filed 9/21/93, effective 10/22/93. Statutory
Authority: RCW 16.36.096 and 16.36.040.

16-78-030 Penalty. [Order 1173, § 16-78-030, filed 12/15/70; Order
1026, Regulation 8, filed 7/22/66, effective 8/22/66; Order
1000, Regulation 8, filed 1/21/66.] Repealed by 93-19-
129 (Order 5013), filed 9/21/93, effective 10/22/93.
Statutory Authority: RCW 16.36.096 and 16.36.040.

Chapter 16-82
CALFHOOD VACCINATED ANIMALS—QUARANTINE,
INDEMNITY AND CLASSIFICATION OF

SUSPECTS AND REACTORS

16-82-001 Promulgation. [Order 644, effective 1/13/53.] Repealed
by Order 1170, filed 12/15/70.

16-82-010 Quarantine. [Order 644, Regulation 1, effective 1/13/53.]
Repealed by Order 1170, filed 12/15/70.

16-82-020 Retest. [Order 644, Regulation 2, effective 1/13/53.]
Repealed by Order 1170, filed 12/15/70.

16-82-030 Indemnities. [Order 644, Regulation 3, effective 1/13/53.]
Repealed by Order 1170, filed 12/15/70.

16-82-040 Tagging and branding. [Order 644, Regulation 4, effective

1/13/53.] Repealed by Order 1170, filed 12/15/70.

Chapter 16-114
EGG PRODUCTS

16-114-001 Promulgation. [Order 941, Promulgation, filed 2/28/64.]
Repealed by 96-18-110, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 69.04 and 69.25 RCW.

16-114-010 Definitions. [Order 941, Regulation 1, filed 2/28/64.]
Repealed by 96-18-110, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 69.04 and 69.25 RCW,

16-114-015 Plant requirements. [Order 941, Regulation 2, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.,

16-114-020 Equipment and utensils. [Order 941, Regulation 3, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW. :

16-114-025 General operating procedures. [Order 941, Regulation 4,
filed 2/28/64.1 Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW.

16-114-030 Candling and transfer-room facilities. [Order 941, Regula-
tion 5, filed 2/28/64.] Repealed by 96-18-110, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
69.04 and 69.25 RCW.

16-114-040 Candling and transfer-room operations. [Order 941,
Regulation 6, filed 2/28/64.] Repealed by 96-18-110, filed
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16-114-045

16-114-050

16-114-055

16-114-060

16-114-065

16-114-070

16-114-075

16-114-080

16-114-085

16-114-090

16-114-095

16-114-100

16-114-105

16-114-110

16-114-115

16-114-120

16-114-125

16-114-130

16-114-135

9/4/96, effective 10/5/96. Statutory Authority: Chapters
69.04 and 69.25 RCW.

Egg washing area. [Order 941, Regulation 7, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Egg cleaning operations. [Order 941, Regulation 8, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Breaking room facilities, [Order 941, Regulation 9, filed
2/28/64.]1 Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Breaking room operations. [Order 941, Regulation 10,
filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW,

Liquid egg cooling facilities. [Order 941, Regulation 11,
filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW.

Liquid cooling operations. [Order 941, Regulation 12,
filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW,

Liquid egg holding. [Order 941, Regulation 13, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Freezing facilities. [Order 941, Regulation 14, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Freezing operations. [Order 941, Regulation 15, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Defrosting facilities. [Order 941, Regulation 16, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Defrosting operations. [Order 941, Regulation 17, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW,

Drying facilities and operation. [Order 941, Regulation
18, filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW.

Washing and sanitizing room or area facilities. [Order
941, Regulation 19, filed 2/28/64.] Repealed by 96-18-
110, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 69.04 and 69.25 RCW.

Cleaning and sanitizing requirements. [Order 941,
Regulation 20, filed 2/28/64.] Repealed by 96-18-110,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 69.04 and 69.25 RCW.

Health and hygiene of personnel. [Order 941, Regulation
21, filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW.

Pasteurization of liquid eggs. [Order 941, Regulation 22,
filed 2/28/64.] Repealed by 96-18-110, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 69.04
and 69.25 RCW.

Labeling. [Order 941, Regulation 23, filed 2/28/64.]
Repealed by 96-18-110, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 69.04 and 69.25 RCW.
Plant specifications and plant approval. [Order 941,
Regulation 24, filed 2/28/64.] Repealed by 96-18-110,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 69.04 and 69.25 RCW.

Exemptions. [Order 941, Regulation 25, filed 2/28/64.]
Repealed by 96-18-110, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 69.04 and 69.25 RCW,
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16-114-140

Agriculture, Department of

Sale of egg products. [Order 941, Regulation 26, filed
2/28/64.] Repealed by 96-18-110, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 69.04 and 69.25
RCW.

Chapter 16-116

POULTRY AND RABBIT KILLING ESTABLISHMENTS

16-116-001

16-116-010

16-116-020

16-116-030

16-116-040

16-120-001

16-120-005

16-120-010

16-120-020

16-120-030

16-120-040

16-120-050

16-120-060

16-120-070

16-120-080

16-120-090

16-120-100

16-120-110

16-120-120
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Promulgation. [Order 609, Promulgation, effective
8/7/51.) Repealed by 96-18-111, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 16.74 and 16.49A
RCW. .

Equipment—Sanitation. [Order 609, Regulation 1,
effective 8/7/51.] Repealed by 96-18-111, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 16.74
and 16.49A RCW.

Slaughter and refrigeration. [Order 609, Regulation 2,
effective 8/7/51.] Repealed by 96-18-111, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 16.74
and 16.49A RCW.

Unwholesome meat. [Order 609, Regulation 3, effective
8/7/51.] Repealed by 96-18-111, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 16,74 and 16.49A
RCW,

Sale of wild rabbits forbidden. [Order 609, Regulation 4,
effective 8/7/51.] Repealed by 96-18-111, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 16.74
and 16.49A RCW.

Chapter 16-120
CREAM BUYING STATIONS

Promulgation. [Order 449, Promulgation, effective
7/1/46.) Repealed by 96-18-112, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 43.23 and 15.32
RCW.

Definition. [Order 449, Definition, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Location. [Order 449, Regulation 1, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Floors, [Order 449, Regulation 2, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Walls and ceilings. [Order 449, Regulation 3, effective
7/1/46.] Repealed by 96-18-112, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 43.23 and 15.32
RCW.

Window space and artificial light. [Order 449, Regulation
4, effective 7/1/46.]1 Repealed by 96-18-112, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 43.23
and 15.32 RCW.

Ventilation. [Order 449, Regulation 5, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Screening. [Order 449, Regulation 6, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Floor space. [Order 449, Regulation 7, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Steam. [Order 449, Regulation 8, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Wash vats. [Order 449, Regulation 9, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Metal racks. [Order 449, Regulation 10, effective 7/1/46.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Babcock testing equipment. [Order 449, Regulation 11,
effective 7/1/46.] Repealed by 96-18-112, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 43.23
and 1532 RCW.

Cream temperature. [Order 449, Regulation 12, effective
7/1/46.] Repealed by 96-18-112, filed 9/4/96, effective
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10/5/96. Statutory Authority: Chapters 43.23 and 15.32
RCW.

Penalty. [Order 449, Penalty, effective 7/1/46.] Repealed
by 96-18-112, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 43.23 and 15.32 RCW.

Chapter 16-126

MILK AND CREAM—BUYING IN BULK

License to buy milk and cream in bulk. [Statutory
Authority: RCW 15,32.100, 15.32.110, 15.32.584,
69.07.040, 16.49.440, 16.49.630, 15.80.460, 15.80.470,
15.80.500, 16.58.060, 20.01.050, 22.09.050, 22.09.055,
22.09.070, 22.09.075, 17.21.070, 17.21.110, 17.21.126,
17.21.129, 17.21.220, 17.21.122, 15.58.200, 15.58.210,
15.58.220, 17.21.140 and 16.57.080. 91-16-005 (Order
2091), § 16-126-001, filed 7/25/91, effective 8/25/91.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW,

Chapter 16-128
DRY MILK PRODUCTS

Promulgation. [Order 805, Promulgation, effective
3/18/60.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW.

Definition of terms. [Order 805, Regulation 1, effective
3/18/60.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW. .
Manufacture and sale of Grade A dry milk products.
[Order 805, Regulation 2, effective 3/18/60.] Repealed by
96-18-113, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 15.32, 15.36 and 69.04 RCW.
Permits. [Order 805, Regulation 3, effective 3/18/60.]
Repealed by 96-18-113, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 15.32, 15.36 and 69.04
RCW.

Inspection of milk drying plants. [Order 805, Regulation
4, effective 3/18/60.] Repealed by 96-18-113, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
15.32, 15.36 and 69.04 RCW.

Labeling of Grade A dry milk products. [Order 805,
Regulation 5, effective 3/18/60.] Repealed by 96-18-113,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 15.32, 15.36 and 69.04 RCW,

Milk and milk products used in the manufacture of Grade
A dry milk products. [Order 805, Regulation 6, effective
3/18/60.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW.

Examination of dry milk products. [Order 805, Regulation
7, effective 3/18/60.] Repealed by 96-18-113, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
15.32, 15.36 and 69.04 RCW.

Bacteriological, chemical, and physical requirements for
Grade A dry milk products. [Order 805, Regulation 8,
effective 3/18/60.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW.

Sanitation requirements for milk drying plants, [Order
805, Regulation 9, effective 3/18/60.] Repealed by 96-18-
113, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 15.32, 15.36 and 69.04 RCW.,

Notification of disease. [Order 805, Regulation 10,
effective 3/18/60.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW,

Procedure when infection is suspected. [Order 805,
Regulation 11, effective 3/18/60.] Repealed by 96-18-113,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 15.32, 15.36 and 69.04 RCW,

Sale of out-of-state dry milk products. [Order 805,
Regulation 12, effective 3/18/60.] Repealed by 96-18-113,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 15.32, 15.36 and 69.04 RCW.
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Federal dry milk products code interpretations to govern.
[Order 805, Regulation 13, effective 3/18/60.] Repealed
by 96-18-113, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 15.32, 15.36 and 69.04 RCW.

Chapter 16-132
CHEESE—BRANDING, TRADEMARKS

Promulgation. [Order 504, Promulgation, effective
7/15/47.] Repealed by 96-18-112, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 43.23 and 15.32
RCW.

Brand marks. [Order 504, Regulation 1, effective
7/15/47.] Repealed by 96-18-112, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 43.23 and 15.32
RCW.

Registration. [Order 504, Regulation 2, effective 7/15/47.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority; Chapters 43.23 and 15.32 RCW.
Branding by manufacturers, wholesalers and jobbers.
[Order 504, Regulation 3, effective 7/15/47.] Repealed by
96-18-112, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 43.23 and 15.32 RCW.

Application, [Order 504, Regulation 4, effective 7/15/47.]
Repealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.
Necessity of and effective date of order. [Order 504,
effective 7/15/47.] Repealed by 96-18-112, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 43.23
and 15.32 RCW.

Penalty. [Order 504, Penalty, effective 7/15/47.] Re-
pealed by 96-18-112, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 43.23 and 15.32 RCW.

Chapter 16-136
BUTTER SUBSTITUTES

Promulgation. [Order 563, Promulgation, effective
3/29/50.] Repealed by 96-18-107, filed 9/4/96, effective
10/5/96. Statutory Authority: RCW 15.40.040.
Mandatory signs in restaurants. [Order 563, Regulation 1,
effective 3/29/50.] Repealed by 96-18-107, filed 9/4/96,
effective 10/5/96. Statutory Authority: RCW 15.40.040.
Penalty. [Order 563, Penalty, effective 3/29/50.] Re-
pealed by 96-18-107, filed 9/4/96, effective 10/5/96.
Statutory Authority: RCW 15.40.040.

Chapter 16-140
PROCESSING LOW ACID FOODS

Promulgation. [Order 1071, Promulgation, filed 10/23/67,
effective 12/1/67.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW,

Definitions. [Order 1071, Regulation 1, filed 10/23/67,
effective 12/1/67.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW.

Sterilizing food commercially—Required equipment.
[Order 1071, Regulation 2, filed 10/23/67, effective
12/1/67.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW.

Sterilizing food commercially—Additional equipment.
[Order 1071, Regulation 3, filed 10/23/67, effective
12/1/67.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW.
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Venting of horizontal retorts for removal of air—Systems
A-H. [Order 1071, Regulation 6, filed 10/23/67, effective
12/1/67.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statatory Authority: Chapters 15.32, 15.36 and
69.04 RCW,

Venting of vertical retorts for removal of air—Systems I
and J. [Order 1071, Regulation 7, filed 10/23/67, effective
12/1/67.] Repealed by 96-18-113, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32, 15.36 and
69.04 RCW.

Records. [Order 1071, Regulation 8, filed 10/23/67,
effective 12/1/67.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW.

Process requirements. [Order 1071, Regulation 9, filed
10/23/67, effective 12/1/67.] Repealed by 96-18-113, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
15.32, 15.36 and 69.04 RCW,

Process requirements—Authority to establish—Process
time, temperature, equipment standards. [Order 1071,
Regulation 10, filed 10/23/67, effective 12/1/67.] Re-
pealed by 96-18-113, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 15.32, 15.36 and 69.04
RCW.

Chapter 16-148
ABNORMAL MILK

Promulgation. [Order 1068, Promulgation, filed 9/20/67,
effective 10/1/67.] Repealed by 96-18-109, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Definition of terms. [Statutory Authority: Chapters 15.32
and 1536 RCW. 90-14-075, § 16-148-010, filed 7/2/90,
effective 8/2/90; Order 1068, Regulation 1, filed 9/20/67,
effective 11/1/67.] Repealed by 96-18-109, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Examination of producer milk. [Statutory Authority:
Chapters 1532 and 15.36 RCW. 90-14-075, § 16-148-
020, filed 7/2/90, effective 8/2/90; Order 1068, Regulation
2, filed 9/20/67, effective 11/1/67.] Repealed by 96-18-
109, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Enforcement procedures. [Statutory Authority: Chapters
15.32 and 15.36 RCW. 90-14-075, § 16-148-030, filed
7/2/90, effective 8/2/90; Order 1068, Regulation 3, filed
9/20/67, effective 11/1/67.] Repealed by 96-18-109, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
1536 RCW.

Chapter 16-166

STANDARDS AND CERTIFICATION FOR VENDORS OF

16-166-010

16-166-020

16-166-030

Safety valve. [Order 1071, Regulation 4, filed 10/23/67,
effective 12/1/67.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW.

Venting of retorts for removal of air—General consider-
ations. [Order 1071, Regulation 5, filed 10/23/67, effec-
tive 12/1/67.] Repealed by 96-18-113, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapters 15.32,
15.36 and 69.04 RCW.
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16-166-040

16-166-050

ORGANIC FOOD

Purpose. [Statutory Authority: Chapter 15.86 RCW. 92-
17-017, § 16-166-010, filed 8/7/92, effective 9/7/92,]
Repealed by 95-13-074 (Order 5069), filed 6/20/95,
effective 7/21/95. Statutory Authority: Chapter 15.86
RCW.

Definitions. [Statutory Authority: Chapter 15.86 RCW,
92-17-017, § 16-166-020, filed 8/7/92, effective 9/7/92.]
Repealed by 95-13-074 (Order 5069), filed 6/20/95,
effective 7/21/95. Statutory Authority: Chapter 15.86
RCW.

Organic certification of vendors. [Statutory Authority:
Chapter 15.86 RCW. 92-17-017, § 16-166-030, filed
8/7/92, effective 9/7/92.] Repealed by 95-13-074 (Order
5069), filed 6/20/95, effective 7/21/95. Statutory Authori-
ty: Chapter 15.86 RCW.

Standards for vendors. [Statutory Authority: Chapter
15.86 RCW. 92-17-017, § 16-166-040, filed 8/7/92,
effective 9/7/92.] Repealed by 95-13-074 (Order 5069),
filed 6/20/95, effective 7/21/95, Statutory Authority:
Chapter 15.86 RCW.

Recordkeeping requirements. [Statutory Authority:
Chapter 15.86 RCW. 92-17-017, § 16-166-050, filed
8/7/92, effective 9/7/92.] Repealed by 95-13-074 (Order

(1997 Ed.)
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5069), filed 6/20/95, effective 7/21/95. Statutory Authori-
ty: Chapter 15.86 RCW.

16-166-060 Inspections. [Statutory Authority: Chapter 15.86 RCW.
92-17-017, § 16-166-060, filed 8/7/92, effective 9/7/92.]
Repealed by 95-13-074 (Order 5069), filed 6/20/95,
effective 7/21/95. Statutory Authority: Chapter 15.86
RCW.

16-166-070 Sampling. [Statutory Authority: Chapter 15.86 RCW.
92-17-017, § 16-166-070, filed 8/7/92, effective 9/7/92.]
Repealed by 95-13-074 (Order 5069), filed 6/20/95,
effective 7/21/95. Statutory Authority: Chapter 15.86
RCW.

16-166-080 Decertification. [Statutory Authority: Chapter 15.86
RCW. 92-17-017, § 16-166-080, filed 8/7/92, effective
9/7/92.] Repealed by 95-13-074 (Order 5069), filed
6/20/95, effective 7/21/95. Statutory Authority: Chapter
15.86 RCW.

16-166-090 Fee schedule. [Statutory Authority: Chapter 15.86 RCW.
92-17-017, § 16-166-090, filed 8/7/92, effective 9/7/92.]
Repealed by 95-13-074 (Order 5069), filed 6/20/95,
effective 7/21/95. Statutory Authority: Chapter 15.86
RCW.

Chapter 16-216
HOPS—CHEMICAL ANALYSES—FEES

16-216-001 Promulgation. [Order 1094, Promulgation, § 16-216-001,
filed 6/28/68, effective 8/1/68; Emergency Order 1092, §
16-216-001, filed 6/8/68; Order 995, Promulgation, filed
12/8/65.] Repealed by 78-07-074 (Order 1580), filed

: 6/30/78. Statutory Authority: Chapter 22.09 RCW.

16-216-010 Schedule of charges for chemical analyses of hops.
[Order 1094, § 16-216-010, filed 6/28/68, effective 8/1/68;
Emergency Order 1092, § 16-216-010, filed 6/28/68;
Order 995, Regulation 2, filed 12/8/65; Order 780,
Regulations 1 through 5, effective 9/1/58.] Repealed by
78-07-074 (Order 1580), filed 6/30/78. Statutory Authori-
ty: Chapter 22.09 RCW.

16-216-020 through 16-216-050. [Order 780, Regulations 3 through
5, effective 9/1/58.] Now codified within WAC 16-216-
010.

Chapter 16-220
RODENT AND PREDATORY ANIMAL POISONS

16-220-001 Promulgation. [Order 862, Promulgation, filed 8/14/61.}
Superseded by Order 932, filed 9/20/63 and Order 998,
filed 12/10/65, codified within chapter 16-222 WAC.

16-220-002 Promulgation. [Order 1294, § 16-220-002, filed 2/15/73.}
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see chapter 16-228 WAC.

16-220-010 Registration requirements. [Order 862, § 16-220-010,
filed 8/14/61; Order 725, Regulation 1, effective 1/1/56.]
Superseded by Order 932, filed 9/20/63 and Order 998,
filed 12/10/65, codified within chapter 16-222 WAC.

16-220-015 Label requirements. [Order 862, Regulation 2, filed
8/14/61; Order 725, Regulation 725, Regulation 2, effec-
tive 1/1/56.] Superseded by Order 932, filed 9/20/63 and
Order 998, filed 12/10/65, codified within chapter 16-222
WAC.,

16-220-020 Artificial coloring. [Order 862, Regulation 3, filed
8/14/61; Order 725, Regulation 4, effective 1/1/56.]
Superseded by Order 932, filed 9/20/63 and Order 998,
filed 12/10/65, codified within chapter 16-222 WAC.

16-220-025 Certain arsenic uses prohibited. [Order 862, Regulation 4,
filed 8/14/61; Order 725, Regulation 5, effective 1/1/56.]
Superseded by Order 932, filed 9/20/63 and Order 998,
filed 12/10/65, codified within chapter 16-222 WAC.,

16-220-030 Foliage oils. [Order 862, Regulation 35, filed 8/14/61;
Order 725, Regulation 6, effective 1/1/56.] Superseded by
Order 932, filed 9/20/63 and Order 998, filed 12/10/65,
codified within chapter 16-222 WAC.

16-220-035 Exemptions for experiment uses. [Order 862, Regulation
6, filed 8/14/61; Order 725, Regulation 7, effective
1/1/56.] Superseded by Order 932, filed 9/20/63 and
Order 998, filed 12/10/65, codified within chapter 16-222
WAC.
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Customn mixes. [Order 862, Regulation 7, filed 8/14/61;
Order 725, Regulation 8, effective 1/1/56.] Superseded by
Order 932, filed 9/20/63 and Order 998, filed 12/10/65,
codified within chapter 16-222 WAC.

Adequate containers. [Order 862, Regulation 8, filed
8/14/61; Order 725, Regulation 9, effective 1/1/56.]
Superseded by Order 932, filed 9/20/63 and Order 998,
filed 12/10/65, codified within chapter 16-222 WAC.
Sale of thallium and sodium fluoracetate. [Order 862,
Regulation 9, filed 8/14/61; Order 725, Regulation 10,
effective 1/1/56.] Superseded by Order 932, filed 9/20/63
and Order 998, filed 12/10/65, codified within chapter 16-
222 WAC,

Dealer’s responsibilities. [Order 862, Regulation 10, filed
8/14/61.]1 Superseded by Order 932, filed 9/20/63 and
Order 998, filed 12/10/65, codified within chapter 16-222
WAC.

Rodent and predatory animal poisons—Promulgation.
[Order 674, Promulgation, effective 8/10/53.] Repealed by
Order 1294, filed 2/15/73.

Definitions. {Order 674, § 1, effective 8/10/53.] Repealed
by Order 1294, filed 2/15/73.

Statement and agreement for purchase of pesticide poi-
sons. [Order 674, § 2, effective 8/10/53.] Repealed by
Order 1294, filed 2/15/73.

Permit. [Order 674, § 3, effective 8/10/53.] Repealed by
Order 1294, filed 2/15/73.

Rodenticides. [Order 674, § 4, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Exposure of poisons. [Order 674, § 5, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Bait containers. [Order 674, § 6, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Crumb-type baits. [Order 674, § 7, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Use and records. [Order 674, § 8, effective 8/10/53.)
Repealed by Order 1294, filed 2/15/73.

Disposal of dead rodents. [Order 674, § 9, effective
8/10/53.] Repealed by Order 1294, filed 2/15/73.

Use warnings—First aid treatment, [Order 674, § 10,
effective 8/10/53.] Repealed by Order 1294, filed 2/15/73.
Bait formulation. [Order 674, § 11, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Use limitations. [Order 674, § 12, effective 8/10/53.]
Repealed by Order 1294, filed 2/15/73.

Warnings to manufacturers. [Order 674, § 13, effective
8/10/53.] Repealed by Order 1294, filed 2/15/73.
Definitions. [Order 1294, § 16-220-200, filed 2/15/73.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see WAC 16-228-010,

Pesticide applicator and public operator records,  [Order
1294, § 16-220-205, filed 2/15/73.] Repealed by Order
1470, filed 5/14/76. Later promulgation, see WAC 16-
228-150.

Regulation of application of rodenticide baits. .[Order
1294, § 16-220-210, filed 2/15/73.] Repealed by Order
1470, filed 5/14/76. Later promulgation, see WAC 16-
228-225.

Special restrictions on the use of compounds 1080 and
1081, and phosphorus paste. [Order 1294, § 16-220-215,
filed 2/15/73.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see WAC 16-228-230,

Chapter 16-221

RESTRICTIONS ON LINDANE PRODUCTS

Promulgation. [Order 1127, § 16-221-001, filed 11/28/69,
effective 12/31/69.] Repealed by 94-03-024 (Order 5027),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Definition. [Order 1127, § 16-221-010, filed 11/28/69,
effective 12/31/69.] Repealed by 94-03-024 (Order 5027),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Declaration. [Order 1127, § 16-221-020, filed 11/28/69,
effective 12/31/69.] Repealed by 94-03-024 (Order 5027),
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filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Registration requirements. [Order 1127, § 16-221-030,
filed 11/28/69, effective 12/31/69.] Repealed by 94-03-
024 (Order 5027), filed 1/10/94, effective 2/10/94.
Statutory Authority: Chapter 15.58 RCW.

Distribution requirements. [Order 1127, § 16-221-040,
filed 11/28/69, effective 12/31/69.] Repealed by 94-03-
024 (Order 5027), filed 1/10/94, effective 2/10/94.
Statutory Authority: Chapter 15.58 RCW.

Chapter 16-222
RESTRICTED USE PESTICIDES

Promulgation. {Order 1296, § 16-222-001, filed 2/20/73;
Order 1272, § 16-222-001, filed 6/7/72; Order 1222, § 16-
222-001, filed 12/1/71, effective 1/1/72; Order 1161, § 16-
222-001, filed 8/28/70, effective 9/28/70; Order 998,
Promulgation, filed 12/10/65; Order 932, filed 9/20/63;
Order 862, filed 8/14/61.] Repealed by Order 1470, filed
5/14/76.

Promulgation. [Order 1346, § 16-222-00101, filed
2/5/74] Repealed by Order 1470, filed 5/14/76.
Promulgation. [Order 1128, § 16-222-002, filed 11/28/69,
effective 12/31/69.] Repealed by Order 1161, filed
8/28/70, effective 9/28/70.

Definitions. {Order 1222, § 16-222-010, filed 12/1/71,
effective 1/1/72; Order 1161, § 16-222-010, filed 8/28/70,
effective 9/28/70; Order 998, Regulation 1, filed
12/10/65.] Repealed by Order 1470, filed 5/14/76. Later
promulgation, see chapter 16-228 WAC,

Registration requirements—Disinfectants and sterilizers.
[Order 998, Regulation 2; filed 12/10/65; Order 862,
Regulation 1, filed 8/14/61; Order 725, Regulation 1,
effective 1/1/56.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see chapter 16-228 WAC,

Label requirements. [Order 1222, § 16-222-030, filed
12/1/71, effective 1/1/72; Order 1161, § 16-222-030, filed
8/28/70, effective 9/28/70; Order 998, Regulation 3, filed
12/10/65; Order 862, Regulation 2, filed 8/14/61; Order
725, Regulation 2, effective 1/1/56, subsection (3)(c) from
prior Order 932, filed 9/20/63.] Repealed by Order 1470,
filed 5/14/76. Later promulgation, see WAC 16-228-115.
Artificial coloring. [Order 1161, § 16-222-040, filed
8/28/70, effective 9/28/70; Order 998, Regulation 4, filed
12/10/65; Order 862, Regulation 3, filed 8/14/61; Order
725, Regulation 4, effective 1/1/56.] Repealed by Order
1470, filed 5/14/76. Later promulgation, see WAC 16-
228-120.

Certain arsenic uses prohibited. [Order 1161, § 16-222-
050, filed 8/28/70, effective 9/28/70; Order 998, Regula-
tion 5, filed 12/10/65; Order 862, Regulation 4, filed
8/14/61; Order 725, Regulation 5, effective 1/1/56.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see chapter 16-228 WAC.

Spray oils. [Order 998, Regulation 6, filed 12/10/65;
Order 862, Regulation 5, filed 8/14/61; Order 725,
Regulation 6, effective 1/1/56.] Repealed by Order 1470,
filed 5/14/76. Later promulgation, see chapter 16-228
WAC.

Exemptions for experimental uses. [Order 1161, § 16-
222-070, filed 8/28/70, effective 9/28/70; Order 998,
Regulation 7, filed 12/10/65; Order 862, Regulation 6,
filed 8/14/61; Order 725, Regulation 7, effective 1/1/56.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see WAC 16-228-125,

Custom mixes. [Order 998, Regulation4; filed 12/10/65;
Order 862, Regulation 3, filed 8/14/61; Order 725,
Regulation 4, effective 1/1/56.] Repealed by Order 1161,
filed 8/28/70, effective 9/28/70.

Pesticide-fertilizer restriction and labeling. [Order 1161,
§ 16-222-090, filed 8/28/70, effective 9/28/70; Order 998,
Regulation 9, filed 12/10/65.] Repealed by Order 1470,
filed 5/14/76. Later promulgation, see WAC 16-228-130.
Pesticide-fertilizer mix restrictions. [Order 998, Regula-
tion 10, filed 12/10/65.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see WAC 16-228-140.
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16-222-110

16-222-120

16-222-130

16-222-140

16-222-145

16-222-150

16-222-160

16-222-170

16-222-180

16-222-190

Adequate containers. [Order 1161, § 16-222-110, filed
8/28/70, effective 9/28/70; Order 998, Regulation 11, filed
12/10/65; Order 862, Regulation 8, filed 8/14/61; Order
725, Regulation 9, effective 1/1/56.] Repealed by Order
1470, filed 5/14/76. Later promulgation, see WAC 16-
228-145.

Sales or possession of sodium fluoracetate, fluoracetamide,
and phosphorus pastes. [Order 1296, § 16-222-120, filed
2/20/73; Order 1161, § 16-222-120, filed 8/28/70, effective
9/28/70; Order 998, Regulation 12, filed 12/10/65; Order
862, Regulation 9, filed 8/14/61; Order 725, Regulation
10, effective 1/1/56.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see WAC 16-228-145
(codified as WAC 16-228-14501).

Responsibilities of pesticide dealers and pest control
consultants in sales of highly toxic and restricted use
pesticides and in recommendations, [Order 1296, § 16-
222-130, filed 2/20/73; Order 1161, § 16-222-130, filed
8/28/70, effective 9/28/70; Order 998, Regulation 13, filed
12/10/65; Order 862, Regulation 10, filed 8/14/61.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see WAC 16-228-150.

Restricted use pesticides and labeling requirements.
[Order 1128, § 16-222-140, filed 11/28/69, effective
12/31/69; Order 998, Regulation 14, filed 12/10/65; Order
932, Regulation 1, filed 9/20/63.] Repealed by Order
1161, filed 8/28/70, effective 9/28/70.

Restricted use pesticides—For commercial and govern-
ment agency use only. [Order 1296, § 16-222-145, filed
2/20/73; Order 1222, § 16-222-145, filed 12/1/71, effective
1/1/72; Order 1161, § 16-222-145, filed 8/28/70, effective
9/28/70.] Repealed by Order 1470, filed 5/14/76. Later
promulgation, see WAC 16-228-155.

Restriction on distribution, transportation, storage, and
disposal. [Order 1222, § 16-222-150, filed 12/1/71,
effective 1/1/72; Order 1161, § 16-222-150, filed 8/28/70,
effective 9/28/70.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see WAC 16-228-160.

User permits. [Order 1346, § 16-222-160 (1)(n) and (9),
filed 2/5/74; Order 1296, § 16-222-160, filed 2/20/73;
Order 1272, § 16-222-160, filed 6/7/72; Order 1222, § 16-
222-160, filed 12/1/71, effective 1/1/72; Order 1161, § 16-
222-160, filed 8/28/70, effective 11/26/70.] Repealed by
Order 1470, filed 5/14/76. Later promulgation, see WAC
16-228-165.

Pesticide dealers’ licenses. [Order 1222, § 16-222-170,
filed 12/1/71, effective 1/1/72; Order 1161, § 16-222-170,
filed 8/28/70, effective 9/28/70.] Repealed by Order 1470,
filed 5/14/76. Later promulgation, see WAC 16-228-170.
Highly toxic list. [Order 1296, § 16-222-180, filed
2/20/73.] Repealed by Order 1470, filed 5/14/76. Later
promulgation, see WAC 16-228-185.

Distribution requirements for growth regulating herbicides
to be used in counties located east of the crest of the
Cascade Mountains. [Order 1346, § 16-222-190, filed
2/5/74.] Repealed by Order 1470, filed 5/14/76. Later
promulgation, see WAC 16-228-175.

Chapter 16-223

REGISTRATION, DISTRIBUTION AND USE OF DDT AND DDD

16-223-001

16-223-002

16-223-004

16-223-005

Promulgation. [Order 1220, § 16-223-001, filed 12/28/71;
Order 1137, § 16-223-001, filed 12/29/69.] Repealed by
94-03-023 (Order 5025), filed 1/10/94, effective 2/10/94.
Statutory Authority: Chapter 15.58 RCW.
Promulgation. [Order 1157, § 16-223-002, filed 6/30/70,
effective 8/1/70.] Repealed by 94-03-023 (Order 5025),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Promulgation. [Order 1281, § 16-223-004, filed 12/1/72;
Order 1271, § 16-223-004, filed 6/7/72.] Repealed by 94-
03-023 (Order 5025), filed 1/10/94, effective 2/10/94.
Statutory Authority: Chapter 15.58 RCW.

Promulgation, [Order 1353, § 16-223-005, filed 4/17/74.]
Repealed by 94-03-023 (Order 5025), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.58
RCW.

(1997 Ed.)
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Agriculture, Department of

Definition. [Order 1137, § 16-223-010, filed 12/29/69.]
Repealed by 94-03-023 (Order 5025), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.58
RCW.

Declaration. {Order 1137, § 16-223-020, filed 12/29/69.]
Repealed by 94-03-023 (Order 5025), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.58
RCW.

Renewal of 1969 registrations, {Order 1137, § 16-223-
030, filed 12/29/69.] Repealed by 94-03-023 (Order
5025), filed 1/10/94, effective 2/10/94. Statutory Authori-
ty: Chapter 15.58 RCW.

Registration requirements. [Order 1137, § 16-223-040,
filed 12/29/69.] Repealed by 94-03-023 (Order 5025),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Distribution requirements. [Order 1137, § 16-223-050,
filed 12/29/69.] Repealed by 94-03-023 (Order 5025),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.58 RCW.

Prohibiting use and application. [Order 1137, § 16-223-
060, filed 12/29/69.] Repealed by 94-03-023 (Order
5025), filed 1/10/94, effective 2/10/94. Statutory Authori-
ty: Chapter 15.58 RCW.

Disposal of restricted use pesticides and their containers.
[Order 1137, § 16-223-070, filed 12/29/69.] Repealed by
94-03-023 (Order 5025), filed 1/10/94, effective 2/10/94.
Statutory Authority: Chapter 15.58 RCW.

Definition. [Order 1353, § 16-223-200, filed 4/17/74;
Order 1220, § 16-223-200, filed 12/28/71; Oxder 1157, §
16-223-200, filed 6/30/70, effective 8/1/70.] Repealed by
Order 1481, filed 7/15/76. Later promulgation, see
chapter 16-228 WAC.

Declaration. [Order 1353, § 16-223-210, filed 4/17/74;
Order 1271, § 16-223-210, filed 6/7/72, effective 7/16/72;
Order 1220, § 16-223-210, filed 12/28/71; Order 1157, §
16-223-210, filed 6/30/70, effective 8/1/70.] Repealed by
Order 1481, filed 7/15/76. Later promulgation, see
chapter 16-228 WAC.

Essential uses of DDT for 1974, [Order 1353, § 16-223-
220, filed 4/17/74; Order 1281, § 16-223-220, filed
12/1/72; Order 1271, § 16-223-220, filed 6/7/72, effective
7/16/72; Order 1220, § 16-223-220, filed 12/28/71; Order
1157, § 16-223-220, filed 6/30/70, effective 8/1/70.]
Repealed by Order 1481, filed 7/15/76. Later promulga-
tion, see chapter 16-228 WAC.

Essential users of DDD for 1973. [Order 1281, § 16-223-
221, filed 12/1/72; Order 1271, § 16-223-221, filed 6/7/72,
effective 7/16/72; Order 1220, § 16-223-221, filed
12/28/71.] Repealed by Order 1353, filed 4/17/74.
Pesticide user permits and pesticide applicator exemption.
[Order 1353, § 16-223-230, filed 4/17/74; Order 1281, §
16-223-230, filed 12/1/72; Order 1271, § 16-223-230, filed
6/7/72, effective 7/16/72; Order 1220, § 16-223-230, filed
12/28/71; Order 1157, § 16-223-230, filed 6/30/70,
effective 8/1/70.] Repealed by Order 1481, filed 7/15/76.
Later promulgation, see WAC 16-228-165.

Dealer and applicator reports required. [Order 1353, § 16-
223-240, filed 4/17/74; Order 1281, § 16-223-240, filed
12/1/72; Order 1271, § 16-223-240, filed 6/7/72; Order
1220, § 16-223-240, filed 12/28/71; Order 1157, § 16-223-
240, filed 6/30/70, effective 8/1/70.] Repealed by Order
1481, filed 7/15/76. Later promulgation, see chapter 16-
228 WAC.

Restricted distribution. [Order 1353, § 16-223-250, filed
4/17/74; Order 1281, § 16-223-250, filed 12/1/72; Order
1220, § 16-223-250, filed 12/28/71; Order 1157, § 16-223-
250, filed 6/30/70, effective 8/1/70.] Repealed by Order
1481, filed 7/15/76. Later promulgation, see chapter 16-
228 WAC.
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Chapter 16-225
FIELD-STORED HAY

Promulgation. [Order 1206, § 16-225-001, filed 6/30/71.]
Repealed by 89-11-092 (Order 2007), filed 5/24/89.
Statutory Authority; Chapter 22.09 RCW.

License fee. [Order 1206, § 16-225-010, filed 6/30/71.]
Repealed by 89-11-092 (Order 2007), filed 5/24/89.
Statutory Authority: Chapter 22.09 RCW.

Bond. [Order 1206, § 16-225-020, filed 6/30/71.]
Repealed by 89-11-092 (Order 2007), filed 5/24/89.
Statutory Authority: Chapter 22.09 RCW.

Storage requirements. [Order 1206, § 16-225-030, filed
6/30/71.] Repealed by 89-11-092 (Order 2007), filed
5/24/89. Statutory Authority: Chapter 22.09 RCW,
Warehouse receipts. [Order 1206, § 16-225-040, filed
6/30/71.] Repealed by 89-11-092 (Order 2007), filed
5/24/89. Statutory Authority: Chapter 22.09 RCW.
Reports. [Order 1206, § 16-225-050, filed 6/30/71.]
Repealed by 89-11-092 (Order 2007), filed 5/24/89.
Statutory Authority: Chapter 22.09 RCW.

Chapter 16-226

COMMERCIAL SPRAYERS AND DUSTERS

Promulgation. [Order 944, Promulgation, filed 3/26/64;
Order 863, Promulgation, effective 9/13/61.] Repealed by
Order 1470, filed 5/14/76.

Commercial applicators—Equipment, timing, records,
caution, duty to director. [Order 944, Regulation 1, filed
3/26/64; Order 863, Regulation 1, effective 9/13/61; Order
726, Regulation 1, effective 1/18/56.] Repealed by Order
1470, filed 5/14/76.

Use of aircraft. [Order 944, Regulation 2, filed 3/26/64;
Order 863, Regulation 2, effective 9/13/61; Order 726,
Regulation 3, effective 1/18/56.] Repealed by Order 1470,
filed 5/14/76.

Unlawful recommendations. [Order 944, Regulation 3,
filed 3/26/64; Order 863, Regulation 3, effective 9/13/61.]
Repealed by Order 1470, filed 5/14/76.

Handling, loading, and storage. [Order 944, Regulation 4,
filed 3/26/64; Order 863, Regulation 4, effective 9/13/61.]
Repealed by Order 1470, filed 5/14/76.

Loading and storage near airline passenger terminals,
[Order 944, Regulation 5, filed 3/26/64; Order 863,
Regulation 5, effective 9/13/61.] Repealed by Order 1470,
filed 5/14/76.

Sale of thallium and sodium fluoracetate, [Order 944,
Regulation 6, filed 3/26/64; Order 863, Regulation 6,
effective 9/13/61.] Repealed by Order 1470, filed 5/14/76.
Financial responsibility insurance certificate. [Order 944,
Regulation 7, filed 3/26/64.] Repealed by Order 1470,
filed 5/14/76.

Chapter 16-227

PEST CONTROL CONSULTANTS AND

PESTICIDE DEALER MANAGERS

Promulgation. [Order 1314, § 16-227-001, filed 5/11/73.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see chapter 16-316 WAC.

License denied, revoked or suspended, [Order 1314, § 16-
227-010, filed 5/11/73.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see chapter 16-316 WAC.

Chapter 16-235
DISPOSING OF PESTICIDES AND

THEIR CONTAINERS—RESTRICTIONS

Promulgation. [Order 1219, § 16-235-001, filed 12/1/71,
effective 1/1/72.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see chapter 16-228 WAC.
Promulgation. [Order 1231, § 16-235-002, filed 2/14/72,
effective 3/15/72.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see chapter 16-228 WAC.
Definitions. [Order 1219, § 16-235-010, filed 12/1/71,
effective 1/1/72.] Repealed by Order 1470, filed 5/14/76.
Later promulgation, see chapter 16-228 WAC.
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Restrictions applying to any person holding, handling,
using, or disposing of pesticides and their containers.
[Order 1231, § 16-235-020, filed 2/14/72, effective
3/15/72; Order 1219, § 16-235-020, filed 12/1/71.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see chapter 16-228 WAC.

Licensing requirements. [Order 1219, § 16-235-030, filed
12/1/71, effective 1/1/72.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see chapter 16-228 WAC.
Compliance with federal requirements. {Order 1219, § 16-
235-040, filed 12/1/71, effective 1/1/72.] Repealed by
Order 1470, filed 5/14/76. Later promulgation, see
chapter 16-228 WAC.

Low flying prohibitions, [Order 1219, § 16-235-050, filed
12/1/71, effective 1/1/72.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see chapter 16-228 WAC.
Requirements for pesticide recommendations. [Order
1219, § 16-235-060, filed 12/1/71, effective 1/1/72.]
Repealed by Order 1470, filed 5/14/76. Later promulga-
tion, see chapter 16-228 WAC.

Sale or possession of sodium fluoracetate, fluoracetamide,
thallium, and phosphorus pastes. [Order 1219, § 16-235-
070, filed 12/1/71, effective 1/1/72.] Repealed by Order
1470, filed 5/14/76. Later promulgation, see chapter 16-
228 WAC.

Financial responsibility insurance certificate (FRIC).
[Order 1219, § 16-235-080, filed 12/1/71, effective
1/1/72.]1 Repealed by Order 1470, filed 5/14/76. Later
promulgation, see chapter 16-228 WAC.

Application and fee. [Order 1219, § 16-235-090, filed
12/1/71, effective 1/1/72.] Repealed by Order 1470, filed
5/14/76. Later promulgation, see chapter 16-228 WAC.
Examination requirements. [Order 1219, § 16-235-100,
filed 12/1/71, effective 1/1/72.] Repealed by Order 1470,
filed 5/14/76. Later promulgation, see chapter 16-228
WAC.

Chapter 16-308

FLOORSTOCK AND CAR SAMPLING—

CHECK LOADING—CHECK WEIGHING—FEES

16-308-001

16-308-010

16-308-020

16-308-030

16-308-040

16-308-050

16-308-060

Promulgation. [Order 651, Promulgation, effective
4/10/53.] Repealed by Order 1452, filed 5/13/76.. Later
promulgation, see chapter 16-316 WAC.

Floor stock sampling. [Order 651, § 1, effective 4/10/53.]
Repealed by Order 1452, filed 5/13/76. Later promulga-
tion, see chapter 16-316 WAC.

Car sampling. [Order 651, § 2, effective 4/10/53.]
Repealed by Order 1452, filed 5/13/76. Later promulga-
tion, see chapter 16-316 WAC.

Check loading. [Order 651, § 3, effective 4/10/53.]
Repealed by Order 1452, filed 5/13/76. Later promulga-
tion, see chapter 16-316 WAC.,

Check weighing. [Order 651, § 4, effective 4/10/53.]
Repealed by Order 1452, filed 5/13/76. Later promulga-
tion, see chapter 16-316 WAC.

Miscellaneous charges. [Order 651, § 5, effective
4/10/53.] Repealed by Order 1452, filed 5/13/76. Later
promulgation, see chapter 16-316 WAC.

Additions to sample lots. {Order 651, § 6, effective
4/10/53.] Repealed by Order 1452, filed 5/13/76. Later
promulgation, see chapter 16-316 WAC.

Chapter 16-312

STANDARDS FOR BLENDING CERTIFIED SEED OF

16-312-010

16-312-020

16-312-030

ALFALFA AND RED CLOVER

Approval prior to blending. [Order 709, effective 1/1/55.]
Repealed by Order 979, filed 4/15/65. Later promulga-
tion, see chapter 16-313 WAC.

Miscellaneous content—Percentage. [Order 709, effective
1/1/55.] Repealed by Order 979, filed 4/15/65. Later
promulgation, see chapter 16-313 WAC.,

Objectionable weed limitation. [Order 709, effective
1/1/55.] Repealed by Order 979, filed 4/15/65. Later
promulgation, see chapter 16-313 WAC,
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16-312-040 Sweet clover limitation. [Order 709, effective 1/1/55.]

: Repealed by Order 979, filed 4/15/65. Later promulga-
tion, see chapter 16-313 WAC,

16-312-050 Germination and hard seed percentage. [Order 709,
effective 1/1/55.] Repealed by Order 979, filed 4/15/65.
Later promulgation, see chapter 16-313 WAC.

16-312-060 Tests prior to tagging. [Order 709, effective 1/1/55.]
Repealed by Order 979, filed 4/15/65. Later promulga-
tion, see chapter 16-313 WAC,

16-312-070 Registered blends. [Order 709, effective 1/1/55.] Re-
pealed by Order 979, filed 4/15/65. Later promulgation,
see chapter 16-313 WAC.

16-312-080 Supervision of blending. [Order 709, effective 1/1/55.]
Repealed by Order 979, filed 4/15/65. Later promulga-
tion, see chapter 16-313 WAC,

16-312-090 Fees. [Order 709, effective 1/1/55.] Repealed by Order
979, filed 4/15/65. Later promulgation, see chapter 16-
313 WAC.

Chapter 16-320
INTERSTATE CERTIFICATION OF SEEDS

16-320-010 Varieties eligible. [Order 590, Regulation 1, effective
11/2/50.] Repealed by 79-05-075 (Order 1608), filed
4/30/79. Statutory Authority: Chapter 15.49 RCW.

16-320-020 Agencies eligible. [Order 590, Regulation 2, effective
11/2/50.] Repealed by 79-05-075 (Order 1608), filed
4/30/79. Statutory Authority: Chapter 15.49 RCW.

16-320-030 Application of standards. [Order 590, Regulation 3,
effective 11/2/50.] Repealed by 79-05-075 (Order 1608),
filed 4/30/79. Statutory Authority: Chapter 15.49 RCW,

16-320-040 Evidence of seed eligibility. [Order 590, Regulation 4,
effective 11/2/50.] Repealed by 79-05-075 (Order 1608),
filed 4/30/79. Statutory Authority: Chapter 15.49 RCW.

16-320-050 Prior approval of cooperating certification agencies.
[Order 590, Regulation 5, effective 11/2/50.] Repealed by
79-05-075 (Order 1608), filed 4/30/79. Statutory Authori-
ty: Chapter 15.49 RCW.

16-320-060 Blending. [Order 590, Regulation 6, effective 11/2/50.]
Repealed by 79-05-075 (Order 1608), filed 4/30/79.
Statutory Authority: Chapter 15.49 RCW.

16-320-070 Approval of processors. [Order 590, Regulation 7,
effective 11/2/50.] Repealed by 79-05-075 (Order 1608),
filed 4/30/79. Statutory Authority: Chapter 15.49 RCW,

16-320-080 Inspection of processing operations. [Order 590, Regula-
tion 8, effective 11/2/50.] Repealed by 79-05-075 (Order
1608), filed 4/30/79. Statutory Authority: Chapter 15.49
RCW.

16-320-090 Samples. [Order 590, Regulation 9, effective 11/2/50.]
Repealed by 79-05-075 (Order 1608), filed 4/30/79.
Statutory Authority: Chapter 15.49 RCW.

16-320-100 Tags and tagging. [Order 590, Regulation 10, effective
11/2/50.] Repealed by 79-05-075 (Order 1608), filed
4/30/79. Statutory Authority: Chapter 15.49 RCW.

16-320-110 Educational responsibilities. [Order 590, Regulation 11,
effective 11/2/50.] Repealed by 79-05-075 (Order 1608),
filed 4/30/79. Statutory Authority: Chapter 15.49 RCW,

16-320-120 Fees. [Order 590, Regulation 12, effective 11/2/50.]
Repealed by 79-05-075 (Order 1608), filed 4/30/79.
Statutory Authority: Chapter 15.49 RCW.

Chapter 16-329
GRADES AND STANDARDS—
CERTIFIED STRAWBERRY PLANTS

16-329-001 Promulgation, [Order 1217, § 16-329-001, filed 10/18/71,
effective 11/18/71.] Repealed by 87-13-016 (Order 1932),
filed 6/9/87. Statutory Authority: Chapter 15.14 RCW.,

16-329-010 Washington No. 1. [Order 1217, § 16-329-010, filed
10/18/71, effective 11/18/71.] Repealed by 87-13-016
(Order 1932), filed 6/9/87. Statutory Authority: Chapter
15.14 RCW.,

16-329-015 Washington No. 2. [Order 1217, § 16-329-015, filed
10/18/71, effective 11/18/71.] Repealed by 87-13-016
(Order 1932), filed 6/9/87. Statutory Authority: Chapter
15.14 RCW.
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16-329-020

16-329-025

16-329-030

Agriculture, Department of

Tolerances, [Order 1217, § 16-329-020, filed 10/18/71,
effective 11/18/71.] Repealed by 87-13-016 (Order 1932),
filed 6/9/87. Statutory Authority: Chapter 15.14 RCW.
Definitions. [Order 1217, § 16-329-025, filed 10/18/71,
effective 11/18/71.] Repealed by 87-13-016 (Order 1932),
filed 6/9/87. Statutory Authority: Chapter 15.14 RCW.
Effective date. [Order 1217, § 16-329-030, filed 10/18/71,
effective 11/18/71.] Repealed by 87-13-016 (Order 1932),
filed 6/9/87. Statutory Authority: Chapter 15.14 RCW.

Chapter 16-332

RASPBERRY PLANTS—CERTIFICATION

16-332-001

16-332-010

16-332-020

16-332-030

16-332-035

16-332-040

16-332-050

16-332-060

16-332-070

16-332-080

16-332-090

Promulgation. [Order 924, filed 6/25/63.] Repealed by
Order 1398, filed 4/16/75.

Fees. [Order 924, Regulation 1, filed 6/25/63; Order 647
(part), effective 2/24/53.] Repealed by Order 1398, filed
4/16/75.

Definitions. [Order 924, filed 6/25/63; Order 647 (part),
effective 2/24/53.] Repealed by Order 1398, filed 4/16/75.
Requirements for production of foundation and registered
stock. [Order 924, Regulation 2, filed 6/25/63; Order 647
(part), effective 2/24/53.] Repealed by Order 1398, filed
4/16/75.

Certified planting stock. [Order 924, Regulation 3, filed
6/25/63.] Repealed by Order 1398, filed 4/16/75.
Handling the crop prior to inspection. [Order 647,
effective 2/24/53.] Omitted from Order No. 924 which
superseded Order No. 647. Repealed by Order 1398, filed
4/16/75. '

Field inspections. [Order 924, Regulation 4, filed 6/25/63;
Order 647, effective 2/24/53.] Repealed by Order 1398,
filed 4/16/75.

Field standards. [Order 924, Regulation 5, filed 6/25/63;
Order 647 (part), effective 2/24/53.] Repealed by Order
1398, filed 4/16/75.

Classes of certified plants, [Order 647, effective 2/24/53.]
Now codified within WAC 16-332-060. Repealed by
Order 1398, filed 4/16/75.

Tagging and plant inspection. [Order 924, Regulation 7,
filed 6/25/63; Order 647 (part), effective 2/24/53.]
Repealed by Order 1398, filed 4/16/75.

Additional information. [Order 924 (part), filed 6/25/63;
Order 647, effective 2/24/53.] Repealed by Order 1398,
filed 4/16/75.

Chapter 16-332A
RULES AND STANDARDS FOR

CERTIFICATION OF CANEBERRY PLANTS

16-332A-001

16-332A-010

16-332A-020

16-332A-030

16-332A-040

16-332A-050

16-332A-060

16-332A-070

(1997 Ed.)

Promulgation. {Order 1398, § 16-332A-001, filed
4/16/75.] Repealed by 85-22-053 (Order 1876), filed
11/5/85. Statutory Authority: Chapter 15.14 RCW.
Fees. [Order 1398, § 16-332A-010, filed 4/16/75.]
Repealed by 85-22-053 (Order 1876), filed 11/5/85.
Statutory Authority: Chapter 15.14 RCW.

Definitions. [Order 1398, § 16-332A-020, filed 4/16/75.]
Repealed by 85-22-053 (Order 1876), filed 11/5/85.
Statutory Authority: Chapter 15.14 RCW.
Requirements for production of foundation and registered
stock. [Order 1398, § 16-332A-030, filed 4/16/75.]
Repealed by 85-22-053 (Order 1876), filed 11/5/85.
Statutory Authority: Chapter 15.14 RCW.
Requirements for production of certified planting stock.
[Order 1398, § 16-332A-040, filed 4/16/75.] Repealed by
85-22-053 (Order 1876), filed 11/5/85. Statutory Authori-
ty: Chapter 15.14 RCW.

Field inspection. [Order 1398, § 16-332A-050, filed
4/16/75.] Repealed by 85-22-053 (Order 1876), filed
11/5/85. Statutory Authority: Chapter 15.14 RCW.
Field standards. [Order 1398, § 16-332A-060, filed
4/16/75.]1 Repealed by 85-22-053 (Order 1876), filed
11/5/85. Statutory Authority: Chapter 15.14 RCW.
Tagging or stamping and plant inspection. [Order 1398,
§ 16-332A-070, filed 4/16/75.] Repealed by 85-22-053
(Order 1876), filed 11/5/85. Statutory Authority: Chapter
15.14 RCW.

16-332A-080

16-415-010

16-415-020

16-415-030

16-415-040

16-418-010
16-418-020
16-418-030

16-418-040

16-421-010
16-421-020
16-421-030
16-421-040

16-421-050

Title 16

Effective date. [Order 1398, § 16-332A-080, filed
4/16/75.} Repealed by 85-22-053 (Order 1876), filed
11/5/85. Statutory Authority: Chapter 15.14 RCW.

Chapter 16-415
HOLLY, CUT SPRAY—STANDARDS

Grades. [Order 238, Grades, effective 11/17/37.] Re-
pealed by 94-03-026 (Order 5024), filed 1/10/94, effective
2/10/94. Statutory Authority: Chapter 15.13 RCW.
Marking requirements. [Order 238, effective 11/17/37.]
Repealed by 94-03-026 (Order 5024), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.13
RCW,

Definition of terms. [Order 238, effective 11/17/37.]
Repealed by 94-03-026 (Order 5024), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.13
RCW.

Compliance with U.S. and state laws. [Order 238,
effective 11/17/37.] Repealed by 94-03-026 (Order 5024),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.13 RCW.

Chapter 16-418
STANDARDS FOR BULBOUS IRIS

Grades and tolerances. [Order 413, effective 3/1/44.]
Repealed by Order 413, filed 4/1/70.

Minimum size. [Order 413, effective 3/1/44.] Repealed
by Order 413, filed 4/1/70.

Definition of terms. [Order 413, effective 3/1/44.]
Repealed by Order 413, filed 4/1/70.

Marking requirements. [Order 413, effective 3/1/44.]
Repealed by Order 413, filed 4/1/70.

Chapter 16-421
NARCISSUS BULB STANDARDS

Grades. [Order 414, effective 2/25/44.] Repealed by
Order 414, filed 4/1/70.

Tolerances—Measure. [Order 414, effective 2/25/44.}
Repealed by Order 414, filed 4/1/70. :
Definition of terms. [Order 414, effective 2/25/44.]
Repealed by Order 414, filed 4/1/70.

Marking requirements. [Order 414, effective 2/25/44.)
Repealed by Order 414, filed 4/1/70.

Minimum sizes. [Order 414, effective 2/25/44.] Repealed
by Order 414, filed 4/1/70.

Chapter 16-425
GRADES AND STANDARDS FOR

DORMANT CERTIFIED GRAPE PLANTING STOCK

16-425-001

16-425-010

16-425-015

16-426-001

16-426-005

16-426-010

16-426-015

Promulgation. [Order 1194, § 16-425-001, filed 4/19/71.]
Repealed by 86-08-078 (Order 1883), filed 4/2/86.
Statutory Authority: Chapter 15.14 RCW.

Grades and standards. [Order 1194, § 16-425-010, filed
4/19/71.] Repealed by 86-08-078 (Order 1883), filed
4/2/86. Statutory Authority: Chapter 15.14 RCW.,
Effective date. [Order 1194, § 16-425-015, filed 4/19/71.)
Repealed by 86-08-078 (Order 1883), filed 4/2/86.
Statutory Authority: Chapter 15,14 RCW.

Chapter 16-426
GRADES AND STANDARDS
FOR HOP ROOTSTOCK

Promulgation. [Order 1265, § 16-426-001, filed 5/10/72.]
Repealed by 85-15-047 (Order 1868), filed 7/16/85.
Statutory Authority: Chapter 15.14 RCW.

Washington No. 1. [Order 1265, § 16-426-005, filed
5/10/72.] Repealed by 85-15-047 (Order 1868), filed
7/16/85. Statutory Authority: Chapter 15.14 RCW.,
Tolerances. [Order 1265, § 16-426-010, filed 5/10/72.]
Repealed by 85-15-047 (Order 1868), filed 7/16/85.
Statutory Authority: Chapter 15.14 RCW.,

Specific requirements. [Order 1265, § 16-426-015, filed
5/10/72.] Repealed by 85-15-047 (Order 1868), filed
7/16/85. Statutory Authority: Chapter 15.14 RCW.
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Title 16

16-426-020

16-426-025

16-427-001

16-427-010

16-427-015

16-427-020

16-427-025

16-427-030

16-427-040

16-427-050

16-427-060

16-427-070

16-428-001

16-428-010

16-428-020

16-428-030

16-428-040

Title 16 WAC: Agriculture, Department of

Definitions. [Order 1265, § 16-426-020, filed 5/10/72.]
Repealed by 85-15-047 (Order 1868), filed 7/16/85.
Statutory Authority: Chapter 15.14 RCW.
Effective date. [Order 1265, § 16-426-023, filed 5/10/72.]
Repealed by 85-22-053 (Order 1876), filed 11/5/85.
Statutory Authority: Chapter 15.14 RCW.

Chapter 16-427
ORNAMENTAL DECIDUQOUS PLANTS,
NURSERY STOCK STANDARDS

Promulgation. [Order 1229, § 16-427-001, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.
Later promulgation, see chapter 15-432 WAC.

Grades and standards. [Order 1229, § 16-427-010, filed
1/24/72, effective 2/24/72; Order 1085, § 16-427-010, filed
4/17/68, effective 5/17/68; Order 240, effective 6/30/34.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Tolerance. [Order 1229, § 16-427-015, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.,
Size terms. [Order 1229, § 16-427-020, filed 1/24/72,
effective 2/24/72; Order 1085, § 16-427-020, filed 4/17/68,
effective 5/17/68; Order 240, effective 6/30/34.] Repealed
by 79-04-026 (Order 1627), filed 3/21/79. Statutory
Authority: Chapter 15.13 RCW.

Balled and burlapped and container grown. [Order 1229,
§ 16-427-025, filed 1/24/72, effective 2/24/72.] Repealed
by 79-04-026 (Order 1627), filed 3/21/79. Statutory
Authority: Chapter 15.13 RCW.

Marking requirements. [Order 1229, § 16-427-030, filed
1/24/72, effective 2/24/72; Order 1085, § 16-427-030, filed
4/17/68, effective 5/17/68; Order 240, effective 6/30/34.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Definition of terms. [Order 1229, § 16-427-040, filed
1724172, effective 2/24/72; Order 1085, § 16-427-040, filed
4/17/68, effective 5/17/68; Order 240, effective 6/30/34.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Compliance with federal and state law. [Order 1229, §
16-427-050, filed 1/24/72, effective 2/24/72; Order 1085,
§ 16-427-050, filed 4/17/68, effective 5/17/68; Order 240,
effective 6/30/34.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.
Collected plants. [Order 1229, § 16-427-060, filed
1/24/72, effective 2/24/72; Order 1085, § 16-427-060, filed
4/17/68, effective 5/17/68.] Repealed by 79-04-026
(Order 1627), filed 3/21/79. Statutory Authority: Chapter
15.13 RCW.

Effective date. [Order 1229, § 16-427-070, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.

Chapter 16-428
NURSERY STOCK STANDARDS
FOR FRUIT TREES

Promulgation. [Order 1321, § 16-428-001, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW. Later promul-
gation, see chapter 16-432 WAC.

Grades and standards. [Order 1321, § 16-428-010, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15,13 RCW.
Measurement. [Order 1321, § 16-428-020, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW,

Marking. [Order 1321, § 16-428-030, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW,

Compliance with federal and state law. [Order 1321, §
16-428-040, filed 6/26/73.] Repealed by 79-04-026 (Order
1627), filed 3/21/79. Statutory Authority: Chapter 15.13
RCW.
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16-428-050

16-428-060

16-428-070

16-429-001

16-429-010

16-429-020

16-429-030

16-429-040

16-429-050

16-429-060

16-429-070

16-429-080

16-429-090

16-429-100

16-430-001

16-430-010

16-430-015

16-430-020

16-430-025

Container grown. [Order 1321, § 16-428-050, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Size terms. [Order 1321, § 16-428-060, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Effective date. [Order 1321, § 16-428-070, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Chapter 16-429
NURSERY STOCK STANDARDS

FOR GROUND COVERS, YOUNG PLANTS,

VINES AND SEEDLINGS

Promulgation. [Order 1322, § 16-429-001, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW. Later promul-
gation, see chapter 16-432 WAC.

Grades and standards. [Order 1322, § 16-429-010, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW,
Tolerance. [Order 1322, § 16-429-020, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Marking requirements. [Order 1322, § 16-429-030, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Compliance with federal and state law. [Order 1322, §
16-429-040, filed 6/26/73.] Repealed by 79-04-026 (Order
1627), filed 3/21/79. Statutory Authority: Chapter 15.13
RCW.

Collected plants. [Order 1322, § 16-429-050, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Size terms. [Order 1322, § 16-429-060, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Condition of root system. [Order 1322, § 16-429-070,
filed 6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Definition of terms, [Order 1322, § 16-429-080, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Measurement of types. [Order 1322, § 16-429-090, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Effective date, [Order 1322, § 16-429-100, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Chapter 16-430
ORNAMENTAL EVERGREEN PLANTS,
NURSERY STOCK STANDARDS

Promulgation. [Order 1230, § 16-430-001, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW,
Later promulgation, see chapter 16-432 WAC,
Grades and standards. [Order 1230, § 16-430-010, filed
1124172, effective 2/24/72; Order 1086, § 16-430-010, filed
4/17/68, effective 5/17/68; Order 239, effective 6/30/34.)
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.
Tolerance. [Order 1230, § 16-430-015, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.
Size terms. [Order 1230, § 16-430-020, filed 1/24/72,
~ effective 2/24/72; Order 1086, § 16-430-020, filed 4/17/68,
effective 5/17/68; Order 239, effective 6/30/34.] Repealed
by 79-04-026 (Order 1627), filed 3/21/79. Statutory
Authority: Chapter 15.13 RCW.
Balled and burlapped and container grown. [Order 1230,
§ 16-430-025, filed 1/24/72, effective 2/24/72.] Repealed
by 79-04-026 (Order 1627), filed 3/21/79. Statutory
Authority: Chapter 15.13 RCW. C
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16-430-030

16-430-040

16-430-050

16-430-060

16-430-070

16-430-080
16-430-090

16-430-100

16-430-110

Agriculture, Department of

Measurement. [Order 1086, § 16-430-030, filed 4/17/68,
effective 5/17/68; Order 239, effective 6/30/34.] Repealed
by Order 1230, filed 1/24/72.

Marking requirements. [Order 1230, § 16-430-040, filed
124172, effective 2/24/72; Order 1086, § 16-430-040, filed
4/17/68, effective 5/17/68; Order 239, effective 6/30/34.)
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Definition of terms. [Order 1230, § 16-430-050, filed
124172, effective 2/24/72; Order 1086, § 16-430-050, filed
4/17/68, effective 5/17/68; Order 239, effective 6/30/34.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.
Measurement of types. [Order 1230, § 16-430-060, filed
1/24172, effective 2/24/72; Order 1086, § 16-430-060, filed
4/17/68, effective 5/17/68; Order 239, effective 6/30/34.)
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Compliance with federal and state law. [Order 1230, §
16-430-070, filed 1/24/72, effective 2/24/72; Order 1086,
§ 16-430-070, filed 4/17/68, effective 5/17/68; Order 239,
effective 6/30/34.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.
Noxious weeds. [Order 1086, § 16-430-080, filed 4/17/68,
effective 5/17/68.] Repealed by Order 1230, filed 1/24/72.
Ground covers. [Order 1086, § 16-430-090, filed 4/17/68,
effective 5/17/68.] Repealed by Order 1230, filed 1/24/72.
Collected plants. [Order 1230, § 16-430-100, filed
1724772, effective 2/24/72; Order 1086, § 16-430-100, filed
4/17/68, effective 5/17/68.] Repealed by 79-04-026
(Order 1627), filed 3/21/79. Statutory Authority: Chapter
15.13 RCW.

Effective date. [Order 1230, § 16-430-110, filed 1/24/72,
effective 2/24/72.] Repealed by 79-04-026 (Order 1627),
filed 3/21/79. Statutory Authority: Chapter 15.13 RCW.

Chapter 16-432

WASHINGTON STATE STANDARDS FOR NURSERY STOCK

16-432-010

16-432-020

16-432-030

16-432-040

16-432-050

16-432-060

16-432-070

16-432-080

(1997 Ed.)

General. [Statutory Authority: Chapter 15.13 RCW. 79-
04-026 (Order 1627), § 16-432-010, filed 3/21/79.
Formerly chapters 16-427, 16-428, 16-429, 16-430, and
16-454 WAC (part).] Repealed by 94-03-025 (Order
5026), filed 1/10/94, effective 2/10/94, Statutory Authori-
ty: Chapter 15.13 RCW.

Marking requirements. [Statutory Authority: Chapter
15.13 RCW. 79-04-026 (Order 1627), § 16-432-020, filed
3/21/79.] Repealed by 94-03-025 (Order 5026), filed
1/10/94, effective 2/10/94. Statutory Authority: Chapter
15.13 RCW,

Tolerance. [Statutory Authority: Chapter 15.13 RCW.
79-04-026 (Order 1627), § 16-432-030, filed 3/21/79.]
Repealed by 94-03-025 (Order 5026), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.13
RCW.

Container specifications. [Statutory Authority: Chapter
15.13 RCW. 79-04-026 (Order 1627), § 16-432-040, filed
3/21/79.] Repealed by 94-03-025 (Order 5026), filed
1/10/94, effective 2/10/94. Statutory Authority: Chapter
15.13 RCW.

Terminology. [Statutory Authority: Chapter 15.13 RCW.
79-04-026 (Order 1627), § 16-432-050, filed 3/21/79.]
Repealed by 94-03-025 (Order 5026), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.13
RCW.

Plant specifications. [Statutory Authority: Chapter 15.13
RCW. 79-04-026 (Order 1627), § 16-432-060, filed
3/21/79.] Repealed by 94-03-025 (Order 5026), filed
1/10/94, effective 2/10/94. Statutory Authority: Chapter
15.13 RCW.

Young plants specifications. [Statutory Authority:
Chapter 15.13 RCW. 79-04-026 (Order 1627), § 16-432-
070, filed 3/21/79.] Repealed by 94-03-025 (Order 5026),
filed 1/10/94, effective 2/10/94, Statutory Authority:
Chapter 15.13 RCW.

Deciduous flowering shrubs and shade trees. [Statutory
Authority: Chapter 15.13 RCW. 79-04-026 (Order 1627),

16-432-090

16-432-100

16-432-110

16-432-120

16-432-130

Title 16

§ 16-432-080, filed 3/21/79.] Repealed by 94-03-025
(Order 5026), filed 1/10/94, effective 2/10/94. Statutory
Authority: Chapter 15.13 RCW.

Coniferous evergreens. [Statutory Authority: Chapter
15.13 RCW. 79-04-026 (Order 1627), § 16-432-090, filed
3/21/79.] Repealed by 94-03-025 (Order 5026), filed
1/10/94, effective 2/10/94. Statutory Authority: Chapter
15.13 RCW.

Broadleaf evergreen shrubs. [Statutory Authority:
Chapter 15.13 RCW. 79-04-026 (Order 1627), § 16-432-
100, filed 3/21/79.] Repealed by 94-03-025 (Order 5026),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.13 RCW.

Fruit trees. [Statutory Authority: Chapter 15.13 RCW.,
79-04-026 (Order 1627), § 16-432-110, filed 3/21/79.]
Repealed by 94-03-025 (Order 5026), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.13
RCW.

Understock for grafting and budding. [Statutory Authori-
ty: Chapter 15.13 RCW. 79-04-026 (Order 1627), § 16-
432-120, filed 3/21/79.] Repealed by 94-03-025 (Order
5026), filed 1/10/94, effective 2/10/94. Statutory Authori-
ty: Chapter 15.13 RCW,

Nursery stock standard for roses. [Statutory Authority:
Chapter 15.13 RCW. 79-04-026 (Order 1627), § 16-432-
130, filed 3/21/79.] Repealed by 94-03-025 (Order 5026),
filed 1/10/94, effective 2/10/94. Statutory Authority:
Chapter 15.13 RCW. '

Chapter 16-433

STANDARDS FOR ORNAMENTAL LINING OUT STOCK

16-433-010,

16-446-001

16-446-100

16-446-110

16-446-120

16-446-130

16-446-140

16-446-150

16-446-160

16-433-020, 16-433-030, 16-433-040, 16-433-050. [Order
241, effective 6/30/34.] Repealed by Order 241, filed
6/26/73.

Chapter 16-446
GRADES AND STANDARDS
FOR CERTIFIED SEED POTATOES

Promulgation. [Order 1200, § 16-446-001, filed 5/5/71,
effective 6/7/71.] Repealed by 78-12-034 (Order 1587),
filed 11/21/78. Statutory Authority: Chapter 15.14 RCW,
Tuber inspection—Diseases and grades, [Order 1200, §
16-446-100, filed 5/5/71, effective 6/7/71.] Repealed by
78-12-034 (Order 1587), filed 11/21/78. Statutory Author-
ity: Chapter 15.14 RCW. Later promulgation, see WAC
16-324-445.

Specific requirements (percentage tolerances), [Order
1200, § 16-446-110, filed 5/5/71, effective 6/7/71.]
Repealed by 78-12-034 (Order 1587), filed 11/21/78.
Statutory Authority: Chapter 15.14 RCW. Later promul-
gation, see WAC 16-324-450.

Washington No. 1 certified seed potatoes (blue tag stock).
[Order 1200, § 16-446-120, filed 5/5/71, effective 6/7/71.)
Repealed by 78-12-034 (Order 1587), filed 11/21/78.
Statutory Authority: Chapter 15.14 RCW. Later promul-
gation, see WAC 16-324-120.

Washington No. 2 certified seed potatoes (red tag stock).
[Order 1200, § 16-446-130, filed 5/5/71, effective 6/7/71.]
Repealed by 78-12-034 (Order 1587), filed 11/21/78.
Statutory Authority: Chapter 15.14 RCW. Later promul-
gation, see WAC 16-324-470.

Washington single drop certified seed potatoes (white tag
stock). [Order 1200, § 16-446-140, filed 5/5/71, effective
6/7/71.] Repealed by 78-12-034 (Order 1587), filed
11/21/78. Statutory Authority: Chapter 15.14 RCW.
Later promulgation, see WAC 16-324-480.

Washington buff certified seed potatoes (buff tag stock).
[Order 1200, § 16-446-150, filed 5/5/71, effective 6/7/71.]
Repealed by 78-12-034 (Order 1587), filed 11/21/78.
Statutory Authority: Chapter 15.14 RCW. Later promul-
gation, see WAC 16-324-490.

Marking requirements. [Order 1200, § 16-446-160, filed
5/5/71, effective 6/7/71.] Repealed by 78-12-034 (Order
1587), filed 11/21/78. Statutory Authority: Chapter 15.14
RCW. Later promulgation, see WAC 16-324-500.
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16-446-170

16-446-180

16-446-190

16-446-200

16-446-210

Title 16 WAC: Agriculture, Department of

Tolerances. [Order 1200, § 16-446-170, filed 5/5/71,
effective 6/7/71.] Repealed by 78-12-034 (Order 1587),
filed 11/21/78. Statutory Authority: Chapter 15.14 RCW.
Later promulgation, see WAC 16-324-510.

Definition of terms. [Order 1200, § 16-446-180, filed
5/5/71, effective 6/7/71.] Repealed by 78-12-034 (Order
1587), filed 11/21/78. Statutory Authority: Chapter 15.14
RCW. Later promulgation, see WAC 16-324-520.
Definition—Damage. [Order 1200, § 16-446-190, filed
5/5/71, effective 6/7/71.] Repealed by 78-12-034 (Order
1587), filed 11/21/78. Statutory Authority: Chapter 15.14
RCW. Later promulgation, see WAC 16-324-530.
Definition—Serious damage. [Order 1200, § 16-446-200,
filed 5/5/71, effective 6/7/71.] Repealed by 78-12-034
(Order 1587), filed 11/21/78. Statutory Authority:
Chapter 15.14 RCW. Later promulgation, see WAC 16-
324-540.

Effective date. [Order 1200, § 16-446-210, filed 5/5/71,
effective 6/7/71.] Repealed by 78-12-034 (Order 1587),
filed 11/21/78. Statutory Authority: Chapter 15.14 RCW.

Chapter 16-454

NURSERY STOCK STANDARDS FOR ROSES

16-454-010

16-454-020

16-454-030

16-454-040

16-454-050

16-454-055

16-454-060

16-454-065

16-454-070

16-454-075

16-454-080

16-454-085

16-454-090

16-454-095

16-457-001
16-457-010

16-457-015

Tea, hybrid tea and everblooming; rugosa and rugosa
hybrids; hybrid perpetuals, moss and miscellaneous bush
roses. [Order 593, effective 2/26/51.] Repealed by Order
1320, filed 6/26/73.

Floribunda roses. [Order 593, effective 2/26/51.] Re-
pealed by Order 1320, filed 6/26/73.

Polyantha—Baby roses. [Order 593, effective 2/26/51.]
Repealed by Order 1320, filed 6/26/73.

Climbing roses. [Order 593, effective 2/26/51.] Repealed
by Order 1320, filed 6/26/73.

Promulgation. [Order 1320, § 16-454-050, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW. Later promul-
gation, see chapter 16-432 WAC.,

Grades and standards. [Order 1320, § 16-454-055, filed
6/26/73.]1 Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Tolerance. [Order 1320, § 16-454-060, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Marking requirements. [Order 1320, § 16-454-065, filed
6/26/73.]1 Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Compliance with federal and state law. [Order 1320, §
16-454-070, filed 6/26/73.] Repealed by 79-04-026 (Order
1627), filed 3/21/79. Statutory Authority: Chapter 15.13
RCW.

Collected plants. [Order 1320, § 16-454-075, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Measurement. [Order 1320, § 16-454-080, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Size terms. [Order 1320, § 16-454-085, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Container grown roses. {Order 1320, § 16-454-090, filed
6/26/73.] Repealed by 79-04-026 (Order 1627), filed
3/21/79. Statutory Authority: Chapter 15.13 RCW.
Effective date. [Order 1320, § 16-454-095, filed 6/26/73.]
Repealed by 79-04-026 (Order 1627), filed 3/21/79.
Statutory Authority: Chapter 15.13 RCW.

Chapter 16-457
STRAWBERRY PLANTS

Promulgation. [Order 820, effective 3/4/61.] Repealed by
Order 1110, filed 3/31/69.

Washington No. 1—Definitions. [Order 700 (part), filed
3/22/60.] Repealed by Order 1110, filed 3/31/69.
Washington No. 1—Types. [Order 700 (part), filed
3/22/60.] Repealed by Order 1110, filed 3/31/69.
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16-457-020

16-457-030
16-457-040

16-457-050

16-457-060

16-457-070

16-457-080

16-469-010

16-469-020

16-469-030

16-469-040

16-469-050

16-469-060

16-475-001

16-475-010
16-475-020
16-475-030
16-475-040

16-475-050

16-485-001
16-485-002
16-485-010

16-485-015

Washington No. 1—Application of tolerances. [Order 700
(part), filed 3/22/60.] Repealed by Order 1110, filed
3/31/69.

Washington No, 1—Tolerances. [Order 700 (part), filed
3/22/60.] Repealed by Order 1110, filed 3/31/69.
Washington No. 1—Packing. [Order 700 (part), filed
3/22/60.] Repealed by Order 1110, filed 3/31/69.
Washington No, 2—Definitions. [Order 820, Regulation
1, §§ 1 and 5, effective 3/4/61.] Repealed by Order 1110,
filed 3/31/69.

Washington No. 2—Application of tolerances. [Order
820, Regulation 1, § 2, effective 3/4/61.] Repealed by
Order 1110, filed 3/31/69.

Washington No, 2—Tolerances. [Order 820, Regulation
2, § 3, effective 3/4/61.] Repealed by Order 1110, filed
3/31/69.

Washington No. 2—Packing. [Order 820, Regulation 1,
§ 4, effective 3/4/61.] Repealed by Order 1110, filed
3/31/69.

Chapter 16-469
AZALEA FLOWER SPOT

Infested territory—Carriers of disease. [Order 704,
effective 11/23/54.] Repealed by 92-13-050 (Order 2095),
filed 6/11/92, effective 7/12/92. Statutory Authority:
Chapter 17.24 RCW.

Establishing quarantine—Promulgation. [Order 704,
effective 11/23/54.] Repealed by 92-13-050 (Order 2095),
filed 6/11/92, effective 7/12/92. Statutory Authority:
Chapter 17.24 RCW.

Advance notice of nursery shipments. [Order 704,
effective 11/23/54.] Repealed by 92-13-050 (Order 2095),
filed 6/11/92, effective 7/12/92. Statutory Authority:
Chapter 17.24 RCW. .

Markings on shipments, [Order 704, effective 11/23/54.]
Repealed by 92-13-050 (Order 2095), filed 6/11/92,
effective 7/12/92. Statutory Authority: Chapter 17.24
RCW.

Entrance into state upon certification. [Order 704, effec-
tive 11/23/54,] Repealed by 92-13-050 (Order 2095), filed
6/11/92, effective 7/12/92. Statutory Authority: Chapter
17.24 RCW.

Dispositions and penalties. [Order 704, effective
11/23/54.] Repealed by 92-13-050 (Order 2095), filed
6/11/92, effective 7/12/92. Statutory Authority: Chapter
17.24 RCW.

Chapter 16-475
CLUB ROOT DISEASE OF CRUCIFERS

Promulgation—Establishing quarantine. [Order 718,
Promulgation, effective 5/11/55.] Repealed by Order 718,
filed 7/2/76.

Pest. [Order 718, effective 5/11/55.] Repealed by Order
718, filed 7/2/76.

Area under quarantine. [Order 718, effective 5/11/55.]
Repealed by Order 718, filed 7/2/76.

Regulated products. [Order 718, effective 5/11/55.]
Repealed by Order 718, filed 7/2/76.

Conditions governing shipments. [Order 718, effective
5/11/55.] Repealed by Order 718, filed 7/2/76.
Violations and penalty. [Order 718, effective 5/11/55.]
Repealed by Order 718, filed 7/2/76.

Chapter 16-485

EUROPEAN CRANE FLY QUARANTINE

Promulgation. [Order 1163, § 16-485-001, filed 9/15/70.]
Repealed by Order 1163, filed 4/10/73.

Promulgation. [Order 1163, § 16-485-002, filed 12/3/71,
effective 1/3/72.] Repealed by Order 1163, filed 4/10/73.
Definitions. [Order 1163, § 16-485-010, filed 9/15/70.]
Repealed by Order 1163, filed 4/10/73.

Quarantine area. [Order 1163, § 16-485-015, filed
12/3/71, effective 1/3/72; Order 1163, § 16-485-015, filed
9/15/70.] Repealed by Order 1163, filed 4/10/73.
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16-485-020

16-485-025

16-485-030
16-485-035

16-485-040

Agriculture, Department of

Regulated articles. [Order 1163, § 16-485-020, filed
9/15/70.] Repealed by Order 1163, filed 4/10/73.
Condition governing the movement of regulated articles.
[Order 1163, § 16-485-025, filed 9/15/70.] Repealed by
Order 1163, filed 4/10/73.

Inspection and disposal. [Order 1163, § 16-485-030, filed
9/15/70.] Repealed by Order 1163, filed 4/10/73.
Violation and penalty. [Order 1163, § 16-485-035, filed
9/15/70.] Repealed by Order 1163, filed 4/10/73.
Effective date. [Order 1163, § 16-485-040, filed 12/3/71,
effective 1/3/72; Order 1163, § 16-485-040, filed 9/15/70.]
Repealed by Order 1163, filed 4/10/73.

Chapter 16-486

AUSTRALIA AND TASMANIA APPLE QUARANTINE

16-486-001

16-486-010

16-486-015

16-486-020

16-486-025

16-486-030

16-486-035

16-486-040

16-486-045

16-490-010

16-490-020

16-490-030

16-490-040

16-490-050

16-490-060

16-490-070

(1997 Ed))

Promulgation—Establishing quarantine. [Order 1292, §
16-486-001, filed 2/7/73.] Repealed by 91-11-054 (Order
2085), filed 5/15/91, effective 6/15/91. Statutory Authori-
ty: Chapter 17.24 RCW.

Quarantine area. [Order 1292, § 16-486-010, filed 2/7/73.]
Repealed by 91-11-054 (Order 2085), filed 5/15/91,
effective 6/15/91. Statutory Authority: Chapter 17.24
RCW.

Commodity covered. [Order 1292, § 16-486-015, filed
2/7/73.] Repealed by 91-11-054 (Order 2085), filed
5/15/91, effective 6/15/91. Statutory Authority: Chapter
17.24 RCW.

Regulation. [Order 1292, § 16-486-020, filed 2/7/73.]
Repealed by 91-11-054 (Order 2085), filed 5/15/91,
effective 6/15/91. Statutory Authority: Chapter 17.24
RCW.

Fumigation requirements, [Order 1292, § 16-486-025,
filed 2/7/73.] Repealed by 91-11-054 (Order 2085), filed
5/15/91, effective 6/15/91. Statutory Authority: Chapter
17.24 RCW,

Proof of fumigation. [Order 1292, § 16-486-030, filed
2/7/73.] Repealed by 91-11-054 (Order 2085), filed
5/15/91, effective 6/15/91. Statutory Authority: Chapter
17.24 RCW.

Disposition of apples shipped in violation of this quaran-
tine. [Order 1292, § 16-486-035, filed 2/7/73.] Repealed
by 91-11-054 (Order 2085), filed 5/15/91, effective
6/15/91. Statutory Authority: Chapter 17.24 RCW.
Violation and penalty. [Order 1292, § 16-486-040, filed
2/7/73.] Repealed by 91-11-054 (Order 2085), filed
5/15/91, effective 6/15/91. Statutory Authority: Chapter
17.24 RCW.

Effective date. [Order 1292, § 16-486-045, filed 2/7/73.]
Repealed by 91-11-054 (Order 2085), filed 5/15/91,
effective 6/15/91. Statutory Authority: Chapter 17.24
RCW.

Chapter 16-490
PEA MOTH

Infested territory. [Order 926 (part), filed 6/25/63; Order
375, effective 12/28/42.] Repealed by Order 926, filed
11/16/70, effective 12/17/70.
Promulgation—Quarantine, [Order 926 (part), filed
6/25/63; Order 375, effective 12/28/42.] Repealed by
Order 926, filed 11/16/70, effective 12/17/70.
Definitions, [Order 926 (part), filed 6/25/63; Order 712,
effective 2/17/55; Order 375, effective 12/28/42.] Re-
pealed by Order 926, filed 11/16/70, effective 12/17/70.
Regulated products and conditions governing shipments
from infested areas. [Order 375, effective 12/28/42.]
Omitted from Order 926, which superseded Order 375.
Regulations for control areas. [Order 926, Regulation 1,
filed 6/25/63; Order 712, effective 2/17/55; Order 375,
effective 12/28/42.] Repealed by Order 926, filed
11/16/70, effective 12/17/70.

Penalties. [Order 375, effective 12/28/42.] Now codified
within WAC 16-490-070.

Enforcement and violations. [Order 926, Regulation 2,
filed 6/25/63; Order 375, effective 12/28/42.] Repealed by
Order 926, filed 11/16/70, effective 12/17/70.

16-492-001,

16-496-001

16-496-010

16-496-020

16-496-030

16-496-040

16-496-045

16-496-050

16-496-060

16-496-070

16-496-080

16-496-090

16-605-001
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Chapter 16-492
EUROPEAN PINE SHOOT MOTH

16-492-010, 16-492-015, 16-492-020, 16-492-025, 16-492-
030, 16-492-035, 16-492-040, 16-492-045, 16-492-050.
[Order 841 (part), filed 8/13/62, 4/14/61.] Repealed by
Order 1022, filed 7/18/73.

Chapter 16-496
MINT WILT QUARANTINE

Promulgation. [Order 1088, § 16-496-001, Promulgation,
filed 4/26/68; Quarantine Order 1054, filed 6/6/67; Order
1043, filed 3/13/67; Order 1001, filed 1/27/66; Order 962,
filed 3/29/65; Emergency Order 961, filed 3/3/65; Order
856, filed 9/6/61.] Repealed by Order 1088, filed 6/16/75,
effective 8/1/75.

Definitions. [Quarantine Order 1054 (part), filed 6/6/67;
Order 1043 (part), filed 3/13/67; Order 1001 (part), filed
1/27/66; Order 962, filed 3/29/65; Emergency Order 961,
filed 3/3/65; Order 856, filed 9/6/61.] Repealed by Order
1088, filed 6/16/75, effective 8/1/75.

Restricted areas. [Quarantine Order 1054 (part), filed
6/6/67; Order 1043 (part), filed 3/13/67; Order 1001 (part),
filed 1/27/66; Order 962, filed 3/29/65; Emergency Order
961, filed 3/3/65; Order 856, filed 9/6/61.] Repealed by
Order 1088, filed 6/16/75, effective 8/1/75.

Quarantine area. [Quarantine Order 1054 (part), filed
6/6/67; Order 1043 (part), filed 3/13/67; Order 1001 (part),
filed 1/27/66; Order 962, filed 3/29/65; Emergency Order
961, filed 3/3/65; Order 856, filed 9/6/61.] Repealed by
Order 1088, filed 6/16/75, effective 8/1/75.

Regulated areas. [Quarantine Order 1054 (part), filed
6/6/67; Order 1043 (part), filed 3/13/67; Order 1001 (part),
filed 1/27/66; Order 962, filed 3/29/65; Emergency Order
961, filed 3/3/65; Order 856, filed 9/6/61.] Repealed by
Order 1088, filed 6/16/75, effective 8/1/75.

Regulated articles. [Quarantine Order 1054 (part), filed
6/6/67; Order 1043, filed 3/13/67.] Repealed by Order
1088, filed 6/16/75, effective 8/1/75.

Conditions governing restricted areas. [Order 1088, § 16-
496-050, filed 4/26/68; Quarantine Order 1054 (part), filed
6/6/67; Order 1043 (part), filed 3/13/67; Order 1001 (part),
filed 1/27/66; Order 962, filed 3/29/65; Emergency Order
961, filed 3/3/65; Order 856, filed 9/6/61.] Repealed by
Order 1088, filed 6/16/75, effective 8/1/75.

Conditions governing movement of regulated articles.
[Quarantine Order 1054 (part), filed 6/6/67; Order 1043
(part), filed 3/13/67; Order 1001 (part), filed 1/27/66;
Order 962, filed 3/29/65; Emergency Order 961, filed
3/3/65; Order 856, filed 9/6/61.] Repealed by Order 1088,
filed 6/16/75, effective 8/1/75.

Applications for inspection. [Quarantine Order 1054
(part), filed 6/6/67; Order 1043 (part), filed 3/13/67; Order
1001 (part), filed 1/27/66; Order 962, filed 3/29/65;
Emergency Order 961, filed 3/3/65; Order 856, filed
9/6/61.] Repealed by Order 1088, filed 6/16/75, effective
8/1/75.

Violations and penalty. [Quarantine Order 1054 (part),
filed 6/6/67; Order 1043 (part), filed 3/13/67; Order 1001
(part), filed 1/27/66; Order 962, filed 3/29/65; Emergency
Order 961, filed 3/3/65; Order 856, filed 9/6/61.] Re-
pealed by Order 1088, filed 6/16/75, effective 8/1/75.
Effective date. [Order 1088, § 16-496-090, filed 4/26/68;
Order 1043 (part), filed 3/13/67; Order 1001 (part), filed
1/27/66; Order 962, filed 3/29/65; Emergency Order 961,
filed 3/3/65; Order 856, filed 9/6/61.] Repealed by Order
1088, filed 6/16/75, effective 8/1/75.

Chapter 16-605
LICENSING REQUIREMENTS OF
COMMERCIAL FEED LOTS

Promulgation. [Order, § 16-605-001, filed 10/21/71.]
Repealed by 90-23-088 (Order 2060), filed 11/21/90,
effective 12/22/90. Statutory Authority: RCW 16.58.030
and chapter 16.58 RCW.
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16-605-010 Facilities. [Order, § 16-605-010, filed 10/21/71.] Re-
pealed by 90-23-088 (Order 2060), filed 11/21/90, effec-
tive 12/22/90. Statutory Authority: RCW 16.58.030 and
chapter 16.58 RCW.

Audits. [Order, § 16-605-020, filed 10/21/71.] Repealed
by 90-23-088 (Order 2060), filed 11/21/90, effective
12/22/90. Statutory Authority: RCW 16,58.030 and
chapter 16.58 RCW.

Audit fees. [Order, § 16-605-030, filed 10/21/71.]
Repealed by 90-23-088 (Order 2060), filed 11/21/90,
effective 12/22/90. Statutory Authority: RCW 16,58.030
and chapter 16.58 RCW.

Approval for cattle transferred to an unlicensed feed lot.
[Order, § 16-605-040, filed 10/21/71.] Repealed by 90-
23-088 (Order 2060), filed 11/21/90, effective 12/22/90.
Statutory Authority: RCW 16.58.030 and chapter 16.58
RCW.

16-605-020

16-605-030

16-605-040

Chapter 16-658
WEIGHTS AND MEASURES—LIQUID FUEL

16-658-001 Promulgation. [Order 792, effective 3/1/60.] Repealed by
Order 1135, filed 12/29/69, effective 2/1/70. See WAC
16-650-001.

16-658-010 Liquid fuel. [Order 792, Regulation 4, effective 3/1/60.]

Repealed by Order 1135, filed 12/29/69, effective 2/1/70.

Reviser’s note: Department of Agriculture Order No. 17, filed July
2, 1976, and effective August 2, 1976, purports to repeal Quarantine Order
No. 17. The adoption of such quarantine order was never filed with the
code reviser.

Chapter 16-678
CONTAINERS—MARKING REQUIREMENTS—SWEET
CHERRIES

Promulgation. [Order 929, Promulgation, filed 8/6/63;
Emergency Order 920, effective 6/4/63; Order 813,
Promulgation, effective 5/2/60.] Repealed by 94-03-022
(Order 5023), filed 1/10/94, effective 2/10/94.- Statutory
Authority: Chapter 15.17 RCW.

Marking containers. [Order 929, Regulation 1, filed
8/6/63; Emergency Order 920, effective 6/4/63; Order 813,
Regulation 1, effective 5/2/60.] Repealed by 94-03-022
(Order 5023), filed 1/10/94, effective 2/10/94. Statutory
Authority: Chapter 15.17 RCW.

Chapter 16-680
"GIFT GRADE" FOR FRUIT—MARKING REQUIREMENTS

16-680-001 Promulgation. [Order 893, Promulgation, filed 8/31/62.]
Repealed by 94-03-021 (Order 5022), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.17
RCW. .

Definition. [Order 893, Regulation 12 (part), filed
8/31/62; Order 871, Regulation 1 (part), filed 11/13/61.]
Repealed by 94-03-021 (Order 5022), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.17
RCW.

Container marking. [Order 893, Regulation 12 (part), filed
8/31/62; Order 871, Regulation 1 (part), filed 11/13/61.]
Repealed by 94-03-021 (Order 5022), filed 1/10/94,
effective 2/10/94. Statutory Authority: Chapter 15.17
RCW,

16-678-001

16-678-010

16-680-010

16-680-015

Chapter 16-693
COMMISSION MERCHANT
STANDARD CONTRACT FORMAT

Promulgation. . [Order 1399, § 16-693-001, filed 5/8/75.]
Repealed by 87-18-009 (Order 1949), filed 8/21/87.
Statutory Authority: 1987 ¢ 393 § 13.

Commission merchant standard contract format, [Order
1399, § 16-693-010, filed 5/8/75.] Repealed by 87-18-009
(Order 1949), filed 8/21/87. Statutory Authority: 1987 ¢
393 § 13.

Standard contract format—Title. [Order 1399, § 16-693-
020, filed 5/8/75.] Repealed by 87-18-009 (Order 1949),
filed 8/21/87. Statutory Authority: 1987 ¢ 393 § 13.

16-693-001

16-693-010

16-693-020
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Chapter 16-05 WAC

PROCEDURAL RULES FOR LISTS OF
ORGANIZATIONS

WAC

16-05-001 Statement of purpose.

16-05-005 How will the lists be developed?

16-05-010 What does an organization, company or individual have to
do to get on the applicable list?

16-05-015 Will the department of agriculture approve organizations,
companies or individuals who request listing?

16-05-020 How often are lists changed or updated?

16-05-025 Does an applicant have to reapply each year to stay on the
list?

16-05-030 How do I take my name off the list?

16-05-035  Each list will include consumer information.

16-05-040 The department of agriculture is completely held harmless
and not liable.

16-05-045 Who to contact for inclusion, exclusion and copies of the
list within the department. ’

WAC 16-05-001 Statement of purpose. This chapter
establishes procedures for fulfilling the Washington depart-
ment of agriculture requirements under RCW 43.05.020 to
compile and maintain lists of individuals, organizations, both
public and private, who provide technical assistance.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-001, filed 6/18/96, effective 7/19/96.]

WAC 16-05-005 How will the lists be developed?
Information concerning the opportunity to be on the
department’s list of technical assistance providers will be
sent to interested parties and organizations identified using
current mailing lists and information obtained by department
staff. The department will also advertise in select publica-
tions, furnishing information on the opportunity to get on the
list. Interested companies, individuals and organizations who
wish placement on the list will be able to submit their names
for inclusion by following the format provided in this
chapter.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-005, filed 6/18/96, effective 7/19/96.]

WAC 16-05-010 What does an organization,
company or individual have to do to get on the applica-
ble list? An organization, company or individual must write
to the Washington state department of agriculture, provide
the name of the organization, company or individual, address
and telephone number, unified business identifier (UBI)
number, authorized agent, a brief description of the type of
technical assistance provided, and identify the department
program. The document must include the signature of the
person requesting his/her name be put on the list or the
signature of the authorized agent of the company or organi-
zation who requests listing.

[Statutory Authority; . Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-010, filed 6/18/96, effective 7/19/96.]

WAC 16-05-015 Will the department of agriculture
approve organizations, companies or individuals who
request listing? No, the department will not perform any
testing or background checks on requesters for inclusion on
the department’s technical assistance list.
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[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-0135, filed 6/18/96, effective 7/19/96.]

WAC 16-05-020 How often are lists changed or
updated? The department will update its technical assis-
tance lists once a year on or around July 1. A new list will
be available at that time that reflects any changes requested
prior to the annual cutoff date of May 15 for receiving new
information. The department will exercise reasonable care
in preparing the list, but the accuracy of the information on
the list will be solely the responsibility of the company,
organizations and individuals providing the information.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-020, filed 6/18/96, effective 7/19/96.]

WAC 16-05-025 Does an applicant have to reapply
each year to stay on the list? No, names will remain on
the list until the department receives a written request for
change or deletion with the signature of the person who
requested his/her name be put on the list or the signature of
the authorized agent of the company or organization who
requested listing. The department may on a periodic basis
contact those companies, organizations, or individuals listed
in order to update the list.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-025, filed 6/18/96, effective 7/19/96.]

WAC 16-05-030 How do I take my name off the
list? The department will remove names of organizations,
companies or individuals from the next list upon written
request. The request must include complete information the
department is to remove including name, address, individuals
or any other relevant information. The request must bear the
signature of the person who requested his/her name be put
on the list or the signature of the authorized agent of the
company or organization who requested listing.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-030, filed 6/18/96, effective 7/19/96.]

WAC 16-05-035 Each list will include consumer
information. The department shall provide on each list
consumer information which indicates that customers using
the list for referral are encouraged to contact the Better
Business Bureau or the office of the attorney general,
consumer protection unit, to determine whether a name
selected is the subject of a complaint. Also, persons
utilizing the list are encouraged to check references of those
on the list before they select an organization, company or
individual to perform technical assistance.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-035, filed 6/18/96, effective 7/19/96.]

WAC 16-05-040 The department of agriculture is
completely held harmless and not liable. (1) The depart-
ment will exercise reasonable care to include or delete names
upon request if received by the department by May 15 of
each year. The list will be published annually on or around
July 1st of each year. The department is not responsible for
errors on the list. In addition, the inclusion of a name of an
individual, company or organization on the list should not be
construed as an endorsement by the department.
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(2) Any person who is on the list is prohibited from
holding themselves out as an employee or agent of the
Washington state department of agriculture or suggesting that
the department endorses the services provided.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-040, filed 6/18/96, effective 7/19/96.]

WAC 16-05-045 Who to contact for inclusion,
exclusion and copies of the list within the department.
All requests for inclusion, exclusion and copies of the list
should be forwarded to the Washington State Department of
Agriculture, Attention: Administrative Regulations Unit,
P.O. Box 42560, Olympia, Washington 98504-2560.
Telephone inquiries should be directed to (360) 902-1806.

[Statutory Authority: Chapter 43.05 RCW. 96-13-082 (Order 5098), § 16-
05-045, filed 6/18/96, effective 7/19/96.]

Chapter 16-06 WAC
PUBLIC RECORDS

WAC

16-06-150 The reason for the rule.

16-06-155 Definitions.

16-06-160 Description of agency organization, address and telephone
number of Olympia administrative offices.

16-06-165 Agency organization description by division and program,

16-06-170 For assistance with disclosure of agency documents, you
may contact a public records designee.

16-06-175 You may also contact an agency public records coordinator
for assistance.

16-06-180 The agency’s public records officer is available for assis-
tance, appeals of denial of disclosure and information
about the agency’s index.

16-06-185  Auvailability of public records.

16-06-190 Request public records in writing using a department-issued
form or the format provided in this rule.

16-06-195 Disclosure procedure.

16-06-200 Costs of disclosure.

16-06-205 Protection of public records.

16-06-210 Exemptions.

16-06-215 Qualifications on nondisclosure.

16-06-220 Review of denial of request for inspection for copying of
public records.

16-06-225 Records index.

16-06-230 Interagency disclosure.

16-06-235 Request for public records disclosure form.,

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-06-010 Purpose. [Statutory Authority: RCW 42.17.250 - 42.17.340.
83-01-098 (Order 1779), § 16-06-010, filed 12/20/82.] Repealed
by 96-14-086, filed 7/2/96, effective 8/2/96. Statutory Authori-
ty: Chapters 42.17 and 43.23 RCW.

16-06-020 Definitions. [Statutory Authority: RCW 42,17.250 - 42.17.340.
83-01-098 (Order 1779), § 16-06-020, filed 12/20/82.] Repealed
by 96-14-086, filed 7/2/96, effective 8/2/96. Statutory Authori-
ty: Chapters 42.17 and 43.23 RCW.

16-06-030 Description of organization. [Statutory Authority: RCW
42.17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-030,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-040 Operations and procedures. [Statutory Authority: RCW
42.17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-040,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-050 Public records designees. [Statutory Authority: RCW 42.17.250
-42.17.340. 83-01-098 (Order 1779), § 16-06-050, filed
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12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-060 Availability of public records. [Statutory Authority: RCW
42.17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-060,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-070 Requests for public records. [Statutory Authority: RCW
42.17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-070,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-080 Fees. [Statutory Authority: RCW 42.17.250 - 42.17.340. 83-
01-098 (Order 1779), § 16-06-080, filed 12/20/82.] Repealed by
96-14-086, filed 7/2/96, effective 8/2/96. Statutory Authority:
Chapters 42.17 and 43.23 RCW.

16-06-090 Protection of public records. [Statutory Authority: RCW
42.17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-090,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-100 Exemptions. [Statutory Authority: RCW 42.17.250 - 42.17.340.
83-01-098 (Order 1779), § 16-06-100, filed 12/20/82.] Repealed
by 96-14-086, filed 7/2/96, effective 8/2/96. Statutory Authori-
ty: Chapters 42.17 and 43.23 RCW.

16-06-110 Denial of request. [Statutory Authority: RCW 42.17.250 -
42.17.340. 83-01-098 (Order 1779), § 16-06-110, filed
12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-120 Review of denial of request for inspection or copying of public
records. [Statutory Authority: RCW 42.17.250 - 42,17.340,
83-01-098 (Order 1779), § 16-06-120, filed 12/20/82.] Repealed
by 96-14-086, filed 7/2/96, effective 8/2/96. Statutory Authori-
ty: Chapters 42.17 and 43.23 RCW.

16-06-130 Records index. [Statutory Authority: RCW 42.17.250 -
42.17.340. 83-01-098 (Order 1779), § 16-06-130, filed
12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

16-06-140 Public records request form. [Statutory Authority: RCW
42,17.250 - 42.17.340. 83-01-098 (Order 1779), § 16-06-140,
filed 12/20/82.] Repealed by 96-14-086, filed 7/2/96, effective
8/2/96. Statutory Authority: Chapters 42.17 and 43.23 RCW.

WAC 16-06-150 The reason for the rule. The
reason for this chapter is to ensure compliance by the
Washington state department of agriculture with the provi-
sions of the Public Records Disclosure Act, RCW 42.17.250
through 42.17.340, and RCW 34.05.220 through 34.05.240
and RCW 34.05.330.

. [Statutory Authority: Chapters 42.17 and 4323 RCW. 96-14-086, § 16-06-
150, filed 7/2/96, effective 8/2/96.]

WAC 16-06-155 Definitions. (1) "Denial of disclo-
sure" denotes any exempting from disclosure of any public
record.

(2) "Department" means the Washington state depart-
ment of agriculture.

(3) "Disclosure" means inspection and/or copying.

(4) "Public records" include any writing containing
information relating to the conduct of government or the
performance of any governmental or proprietary function
prepared, owned, used, or retained by the department
regardless of physical form or characteristics.

(5) "Writing" means handwriting, typewriting, printing,
photostating, telefaxing, photographing, and every other
means of recording any form of communication or represen-
tation including letters, words, pictures, sounds or symbols,
or combination thereof, and all papers, maps, magnetic or
paper tapes, photographic films and prints, magnetic or
punched cards, discs, drums and other documents.
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[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
155, filed 7/2/96, effective 8/2/96.]

WAC 16-06-160 Description of agency organization,
address and telephone number of Olympia administrative
offices. The administrative offices of the department are
located in the Natural Resources Building, 1111 Washington
Street SE, P.O. Box 42560, Olympia, Washington 98504-
2560. The information telephone number is (360) 902-1800.
The department is organized into six divisions:

(1) Agency operations division;

(2) Commodity inspection division;

(3) Consumer and producer protection division;

(4) Food safety and animal health division;

(5) Laboratory services division; and

(6) Pesticide management division.

The department maintains service locations or major
field offices around the state. Several of these offices are
headed by a supervisor or chief. The administrative offices
located in Olympia will assist in determining office locations
around the state. An organization chart of the department is
available upon request from the Public Records Officer,
Washington State Department of Agriculture, P.O. Box
42560, Olympia, Washington 98504-2560.

[Statutory Authority: Chapters 42,17 and 43.23 RCW. 96-14-086, § 16-06-
160, filed 7/2/96, effective 8/2/96.]

WAC 16-06-165 Agency organization description by
division and program. An organizational description by
division and program is as follows:

Director’s office:

- Legislative affairs

- Internal program review

- Policy development and review
Agency operations division:

- Accounting, budget, payroll, forms and records,
adjudicative proceedings, public disclosure, Wash-
ington administrative code filings, personnel office,
data processing services, information office, inter-
national marketing and commodity commission and
fairs commission activities

Commodity inspection division:

- Fruit and vegetable inspection program for quality,
grade, condition, size and pack

- Conducts state-wide grain inspection
Consumer and proeducer protection division:

- Commission merchants program

- Livestock identification, brand registration and
inspection

- Establishment of livestock markets

- Grain warehouse audit

- Weights and measures program

- Seed program regulates the quality and labeling of
various crop seeds in Washington

Food safety and animal health division:

- Dairy inspection program

- Food processing program

- Organic food program

- Egg inspection program
Animal health program
Laboratory services division:
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- Performs chemical and micro-biological analyses in
support of the food safety and pesticide manage-
ment programs

- Administers hop inspection and analyses

- Pest management program is responsible for nonna-
tive insect detection and control, and plant pest and
disease identification; develops and enforces plant
quarantines

- Apiary program provides education and registration
over Washington apiarists

- Nursery program certifies nursery stock and issues
phytosanitary certificates for materials moving out-
of-state

Pesticide management division:

- Administers the regulations of pesticides, animal
feeds and fertilizer laws, and waste disposal pro-
gram broken down into three units of the division

- The compliance unit enforces state and federal
pesticide laws, animal feed laws and fertilizer laws;
investigates complaints of pesticide misuse

- The registration unit registers pesticides, fertilizers
and animal feeds sold and used in the state

- The program development and certification unit
conducts the waste pesticide disposal program,
provides interagency coordination on pesticide-
related issues; provides safety training on the use of
pesticides, which includes public outreach and new
program development; licenses pesticide application
equipment, pesticide dealers, and commercial,
public and private pesticide applicators, operators
and consultants; approves recertification courses
and tracks educational credits on pesticide licensees

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
165, filed 7/2/96, effective 8/2/96.]

WAC 16-06-170 For assistance with disclosure of
agency documents, you may contact a public records
designee. The department shall designate in each depart-
mental administrative unit including each office of the
department located around the state, a public records
designee from among its employees, who shall have the
responsibility to respond to written requests for disclosure of
the department’s public records located in that office; or
refer the person requesting disclosure to any other office
where the record is located.

If you need help locating a department office in your
location, please consult your local telephone directory; cail
the Olympia administrative office at (360) 902-1800; or
write to the public records officer at the Olympia administra-
tive offices at: Department of Agriculture, 1111 Washington
Street SE, P.O. Box 42560, Olympia, Washington 98504-
2560.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
170, filed 7/2/96, effective 8/2/96.]

WAC 16-06-175 You may also contact an agency
public records coordinator for assistance. (1) Each
assistant director of the department’s divisions is designated
a public records coordinator who shall have the authority to:

(a) Respond to written requests for disclosure of the
department’s public records located in their division;
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(b) Provide input to the public records officer in cases
where nondisclosure of a record is an issue;

(c) Waive the requirement that a records request shall be
made in written form,

(2) The address for the public records coordinator is:
Department of Agriculture, 1111 Washington Street SE, P.O.
Box 42560, Olympia, Washington 98504-2560; or you may
also contact the information number of the Olympia adminis-
trative offices at (360) 901-1800 for assistance.

[Statutory Authority: Chapters 42.17 and 4323 RCW. 96-14-086, § 16-06-
175, filed 7/2/96, effective 8/2/96.]

WAC 16-06-180 The agency’s public records officer
is available for assistance, appeals of denial of disclosure
and information about the agency’s index. (1) The
department shall designate one public records officer, located
in the agency operations division who shall:

(a) Be responsible for implementing the department’s
process regarding disclosure of public records;

(b) Coordinate departmental staff in this regard, general-
ly ensuring the compliance of the staff with public records
disclosure requirements;

(c) Make the final decision if a records request has been
denied and a petition for review is filed under the procedures
in WAC 16-06-220;

(d) Have the option of waiving the requirement that a
records request be in written form;

(e) Maintain the agency’s index as required under
chapter 42.17 RCW.

(2) The address of the public records officer is:
Department of Agriculture, 1111 Washington Street SE, P.O.
Box 42560, Olympia, Washington 98504-2560; or call the
Olympia administrative office at (360) 902-1809.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
180, filed 7/2/96, effective 8/2/96.]

WAC 16-06-185 Availability of public records. (1)
All public records of the department are available for
disclosure except as otherwise provided by law. Requests
for public record may be initiated at any department office
during customary business hours, Monday through Friday,
excluding legal holidays.

(2) The department shall respond promptly to requests
for disclosure. Within five business days of receiving a
public record request, the department shall respond by:

(a) Providing the record,;

(b) Acknowledging the department has received the
request and providing a reasonable estimate of the time the
department will require to respond to the request; or

(c) Deny the public record request.

(3) Additional time for the department to respond to a
request may be based on the need to:

(a) Clarify the intent of the request;

(b) Locate and assemble the information requested;

(c) Notify third persons or agencies affected by the
request; or

(d) Determine whether any of the information requested
is exempt and that a denial should be made as to all or part
of the request.

(4) In acknowledging receipt of a public record request
that is unclear, the department may ask the requestor to
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clarify what information the requestor is seeking. If the
requestor fails to clarify the request, the department need not
respond to it.

(5) If the department does not respond in writing within
five business days of receipt of the request for disclosure,
the person seeking disclosure shall be entitled to:

(a) Consider the request denied; and

(b) Petition the public records officer under WAC 16-
06-180.

[Statutory Authority: Chapters 42,17 and 43.23 RCW. 96-14-086, § 16-06-
185, filed 7/2/96, effective 8/2/96.]

WAC 16-06-190 Request public records in writing
using a department-issued form or the format provided
in this rule. (1) All requests for the disclosure of a public
record shall be in writing on a department of agriculture
disclosure form as prescribed by WAC 16-06-235, or a
format which substantially complies with WAC 16-06-235,
and identifies the record being sought with reasonable
certainty. The written request shall include but is not limited
to: .,
(a) The name, address and telephone number of the
person requesting the record;

(b) The calendar date on which the request is made; and

(¢) Sufficient information to readily identify documents
being requested.

(2) A request for disclosure shall be made during
customary office hours.

(3) In all cases in which a member of the public is
making the request, it shall be the obligation of department
staff to assist the member of the public to appropriately
identify the public record being requested.

(4) A form for requesting department documents can be
obtained from any administrative office of the department or
a person can format a request in a similar format as pre-
scribed in WAC 16-06-235.

[Statutory Authority: Chapters 42,17 and 43.23 RCW. 96-14-086, § 16-06-
190, filed 7/2/96, effective 8/2/96.]

WAC 16-06-195 Disclosure procedure. (1) The
public records designee and the public records coordinator
shall review file materials prior to disclosure.

(2) If the file does not contain materials exempt from
disclosure, the public records designee or coordinator shall
proceed with full disclosure.

(3) If the record is not maintained in the office directly
contacted, the public records designee or public records
coordinator records officer will retrieve the record processing
or will forward the request to the appropriate office for
processing.

(4) Responses to requests for public records shall be
made promptly by agencies, following RCW 42.17.320 and
WAC 16-06-185.

(5) A denial of a request for disclosure shall be accom-
panied by a written statement of the specific exemption
authorizing the withholding of the record, or part of the
record, and a brief explanation of how the exemption applies
to the record withheld.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
195, filed 7/2/96, effective 8/2/96.]
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WAC 16-06-200 Costs of disclosure. (1) No fee
shall be charged for the inspection of public records.

(2) The department shall charge a fee of fifteen cents
per page of copy when copy charges exceed ten dollars for
providing copies of public records. This charge is the
amount necessary to reimburse the department for its costs
incident to such copying and shall be payable at the time
copies are furnished.

(3) The department may charge the actual cost involved
for the duplication of tape recordings, video tapes, photo-
graphs, slides, postage, delivery, if these costs exceed ten
doliars.

(4) The public records officer or the public records
coordinator may waive any of the foregoing costs.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
200, filed 7/2/96, effective 8/2/96.]

WAC 16-06-205 Protection of public records. In
order to adequately protect the public records of the depart-
ment, the following will apply:

(1) No public record shall be removed from the
department’s premises. ‘

(2) Inspection of any public record shall be conducted
in the presence of a designated department employee.

(3) No public record may be marked or altered in any
manner during inspection.

(4) Public records that are maintained in a file or jacket,
or in chronological order, may not be dismantled except by
a designated department employee for purposes of copying.

(5) Upon request of a member of the public to examine
an entire file or group of documents, as distinguished from
a request to examine certain individual documents, the
department shall be allowed a reasonable time to inspect the
file to determine whether information protected from
disclosure by chapter 42.17 RCW is contained therein.

(6) When copying public documents, the copy machine
will be operated by staff persons of the department only.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
205, filed 7/2/96, effective 8/2/96.]

WAC 16-06-210 Exemptions. The department
reserves the right to determine if a requested public record
is exempt or nondisclosable under RCW 42.17.250 et seq.
Nondisclosable records include, but are not limited to:

(1) Personal information in any files maintained for
employees, appointees, or elected officials of any public
agency to the extent that disclosure would violate their right
to privacy pursuant to RCW 42.17.310 (1)(b).

(2) Investigative material pursuant to RCW 42,17,310
(1)(d) and (e).

(3) Test questions, scoring keys and other examination
data used to administer a license, pursuant to RCW
42.17.310 (1)(D).

(4) Preliminary drafts, notes, recommendations, and
intra-agency memoranda in which opinions are expressed or
policies formulated or recommended except that a specific
record shall not be exempt when publicly cited by an agency
in connection with action (RCW 42.17.310 (1){i)).

(5) Records which are relevant to a controversy to
which an agency is a party but which records would not be
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available to another party under the rules of pretrial discov-
ery for causes pending in the superior courts.

(6) Lists of individuals requested for commercial
purposes. The department shall not disclose such records
unless specifically authorized or directed to do so by law:
Provided, That lists of applicants for professional licenses
and of professional licensees shall be made available to those
professional associations or educational organizations
recognized by their professional licensing or examination
board, upon payment of a reasonable charge therefor:
Provided further, That such recognition may be refused only
for a good cause pursuant to a hearing under the provisions
of chapter 34.05 RCW.

(7) Information on commercial fertilizer distribution,
pursuant to RCW 42.17.317.

(8) Information on commercial feed pursuant to RCW
15.53.9018.

(9) Confidential information regarding individual
company operations or production found in the Washington
State Seed Act, RCW 15.49.370(8).

(10) Business related information obtained under the
Organic Food Products Act concerning an entity certified
under that act or an applicant for such certification, which is
found under RCW 15.86.110.

(11) Privileged or confidential information or data
required under the Washington Pesticide Control Act which
contains trade secrets, commercial or financial information,
which is found under RCW 15.58.065.

(12) Financial and commercial information and records
supplied by private persons pertaining to export services
provided pursuant to chapters 43.163 and 53.31 RCW, and
by persons pertaining to export projects pursuant to RCW
43.23.035.

(13) Pursuant to chapter 43.23 RCW, except for release
of statistical information not descriptive of any readily
identifiable person or persons, all financial and commercial
information and records supplied by persons to the depart-
ment with respect to export market development projects
shall be kept confidential unless confidentiality is waived by
the party supplying the information. For purposes of this
section, persons include any natural person, joint venture,
firm, partnership or association, private or public corpora-
tion, or governmental entity.

(14) The following agricultural business and commodity
commission records are exempt from the disclosure require-
ments of chapter 42.17 RCW:

(a) Production or sales records required to determine
assessment levels and actual assessment payments to
commodity commissions formed under chapters 15.24, 15.26,
15.28, 15.44, 15.65, 15.66, 15.74, 15.88 and 16.67 RCW or
required by the department of agriculture under RCW
15.13.310(4) or 15.49.370(6);

(b) Consignment information contained on phytosanitary
certificates issued by the department of agriculture under
chapters 15.13, 15.49 and 15.17 RCW or federal
phytosanitary certificates issued under 7 C.F.R. 353 through
cooperative agreements with the animal and plant health
inspection service, United States Department of Agriculture
or on applications for phytosanitary certification required by
the department of agriculture; and

(c) Financial and commercial information and records
supplied by persons to commodity commissions formed
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under chapters 15.24, 15.28, 15.44, 15.65, 15.66, 15.74,
15.88 and 16.67 RCW with respect to domestic or export
marketing activities or individual producer’s production
information.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
210, filed 7/2/96, effective 8/2/96.]

WAC 16-06-215 Qualifications on nondisclosure.
(1) To the extent that nondisclosable information can be
deleted from the specific record sought, the remainder of the
record shall be disclosed.

(2) No exemptions shall be construed to require nondis-
closure of statistical information not descriptive of identifi-
able persons, as required by RCW 42.17.310(2).

(3) Inspection and copying of any specific records
otherwise nondisclosable is permissible pursuant to an order
of a superior court.

(4) Denial of disclosure of a public record will be in
writing accompanied by a written statement of the reason the
document was withheld.

(5) A person who is denied a request for a public record
shall have the right to appeal the denial to the public records
officer of the department in the manner prescribed by WAC
16-06-220.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
215, filed 7/2/96, effective 8/2/96.]

WAC 16-06-220 Review of denial of request for
inspection for copying of public records. (1) Any person

" who objects to the denial of a request for a public record
may petition for prompt review of such decision by submit-
. ting a written request for review to the department’s public

records officer located in the Olympia administrative office.
The written request shall specifically refer to the written
statement that constituted or accompaniéd the denial of
disclosure.

(2) Immediately after receiving a petition for review of
a decision denying a public record, the public records
designee or public records coordinator denying the request
shall refer it to the public records officer. The public
records officer shall review decisions denying disclosure in
the most prompt fashion possible, and such review shall be
deemed completed at the end of the second business day
following receipt by the department of the petition for
review. This shall constitute final agency action for the
purposes of judicial review, pursuant to RCW 42.17.320. If
the public records officer neither approves nor disapproves
the denial of the request before the end of the second
business day following the denial of inspection, the denial of
inspection shall be deemed approved by the department, and
constitutes a final agency action pursuant to RCW 42.17.320.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
220, filed 7/2/96, effective 8/2/96.]

WAC 16-06-225 Records index. The public records
officer of the department, located in the Olympia administra-
tive office, shall develop and maintain an agency index of:

(1)(a) Records issued prior to July 1, 1990, by relying
on agency records retention schedules;

(b) Final orders;

(c) Declaratory orders entered after June 30, 1990;
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(d) Interpretative statements;

(e) Policy statements;

(f) Agency rule docket; and

(g) Other agency information as required.

The schedule for revising and/or updating the index will
occur annually on June 30 of each year.

(2) Information on obtaining or viewing the depart-
ment’s index should be directed to the public records officer
at the department’s headquarters office located at: Depart-
ment of Agriculture, 1111 Washington Street, SE, P.O. Box
42560, Olympia, Washington 98504-2560.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
225, filed 7/2/96, effective 8/2/96.]

WAC 16-06-230 Interagency disclosure. (1) Unless
prohibited by law, information may be disclosed by the
department to outside agencies, including other state of
Washington agencies or other states.

(2) Outside agencies receiving information pursuant to
subsection (1) of this section shall be subject to the same
standards of disclosure as are required of the department.

[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-
230, filed 7/2/96, effective 8/2/96.]

WAC 16-06-235 Request for public records disclo-
sure form. The department adopts the following "request
for public records disclosure form" for use by all persons
requesting inspection and/or copying of department public
records. The form may be secured from any office of the
department by contacting the office in or near your area;
calling the Olympia administrative office at (360) 902-1800;
or writing to the public records officer in Olympia at:
Department of Agriculture, 1111 Washington Street SE, P.O.
Box 42560, Olympia, Washington 98504-2460.
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\VSDA Washington State Department of Agricullure

P.O. Box 42560

‘ Olympia, WA 98504-2560
777N '
REQUEST FOR PUBLIC RECORDS DISCLOSURE

Name of Requester:

Mailing Address of Requester:

Telephone Number of Requester: ( )

Date of Request: _Time of Request:

Identification of record(s) requested:

AGREEMENT TO PROTECT RECORDS FROM USE FOR COMMERCIAL PURPOSES

I hereby agree that the list of individuals and/or information provided to me by the:

shall not be used for any commercial purpose by myself or by any organizations | represent. I will protect the list of individuals
and/or information from access by anyone who may use it for purposes of contacting the individuals named therein or
otherwise personally affecting them in furtherance of any profit-seeking activity.

1 also understand that | may be charged for each page copied, or in the case of copied tape recordings and video tapes, the
actual cost of duplication.

! understand the contents of the above provisions and will comply with the terms thereof.

Requester's Signature

AGR 1006 (R/6/95)
[Statutory Authority: Chapters 42.17 and 43.23 RCW. 96-14-086, § 16-06-235, filed 7/2/96, effective 8/2/96.]
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Chapter 16-08

Chapter 16-08 WAC
PRACTICE AND PROCEDURE

WAC
16-08-002 Definitions.
16-08-011 Adoption of model rules of procedure.
16-08-021 Presiding officer.
16-08-022 Consolidation of proceedings.
16-08-031  Application for adjudicative proceeding.
16-08-041  Settlement.
16-08-051 Discovery—Authority of presiding officer.
16-08-061 Depositions in adjudicative proceedings—Right to take.
16-08-071 Depositions in adjudicative proceedings—Scope.
16-08-081 Depositions in adjudicative proceedings—Officer before
whom taken.
16-08-091 Depositions in adjudicative proceedings—Notice.
16-08-101 Depositions and interrogatories in adjudicative proceed-
ings—Protection of parties and deponents.
16-08-111 Depositions in adjudicative proceedings—Use and effect.
"16-08-121 Depositions in adjudicative proceedings—Fees of officers
and deponents.
16-08-131  Adjudicative proceedings—Petition for review and replies.
16-08-141 Brief adjudicative proceedings.
16-08-151 Emergency adjudicative proceedings.
16-08-161 Conversion of proceedings.
16-08-171 Documents—Filing.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-08-001 Promulgation. [Order 793, Promulgation, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91,
Statutory Authority: Chapter 34.05 RCW.

16-08-010 Appearance and practice before department of agriculture—Who
may appear, [Order 793, Regulation .08.010, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.

‘ Statutory Authority: Chapter 34.05 RCW.

16-08-020 Appearance and practice before department of agriculture—
Appearance in certain proceedings may be limited to attorneys.
[Order 793, Regulation .08.020, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-040 Appearance and practice before department of agriculture—
Standards of ethical conduct. [Order 793, Regulation .08.040,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-050 Appearance and practice before department of agriculture—
Appearance by former employee of agency or former member
of attorney general’s staff. [Order 793, Regulation .08.050,
effective 9/29/59.]1 Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-060 Appearance and practice before department of agriculture—
Former employee as expert witness. [Order 793, Regulation
.08.060, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-070 Computation of time. [Order 793, Regulation .08.070, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-080 Notice and opportunity for hearing in contested cases. [Order
793, Regulation .08.080, effective 9/29/59.] Repealed by 91-23-
051, filed 11/15/91, effective 12/16/91. Statutory Authority:
Chapter 34.05 RCW. )

16-08-090 Service of process—By whom served. [Order 793, Regulation
.08.090, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-100 Service of process—Upon whom served. [Order 793, Regula-
tion .08.100, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-110 Service of process—Service upon parties. [Order 793, Regula-
tion .08.110, effective 9/29/59.] Repealed by 91-23-051, filed
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11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-120 Service of process—Method of service. [Order 793, Regulation
.08.120, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-130 Service of process—When service complete. [Order 793,
Regulation .08.130, effective 9/29/59.] Repealed by 91-23-051,
filed 11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW. :

16-08-140 Service of process—Filing with agency. [Order 793, Regulation
.08.140, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-150 Subpoenas—Form. [Order 793, Regulation .08.150, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW. )

16-08-160 Subpoenas—Issuance to parties. [Order 793, Regulation
.08.160, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-170 Subpoenas—Service. [Order 793, Regulation .08.170, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-180 Subpoenas—Fees. [Order 793, Regulation .08.180, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34,05 RCW,

16-08-190 Subpoenas—Proof of service. [Order 793, Regulation .08.190,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-200 Subpoenas—Quashing. [Order 793, Regulation .08.200,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW,

16-08-210 Subpoenas—Enforcement. [Order 793, Regulation .08.210,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW,

16-08-220 Subpoenas—Geographical scope. [Order 793, Regulation
.08.220, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-230 Depositions and interrogatories in contested cases—Right to
take. [Order 793, Regulation .08.230, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.
Statutory Authority: Chapter 34.05 RCW.

16-08-240 Depositions and interrogatories in contested cases—Scope.
[Order 793, Regulation .08.240, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-250 Depositions and interrogatories in contested cases—Officer
before whom taken. [Order 793, Regulation .08.250, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-260 Depositions and interrogatories in contested cases—
Authorization. [Order 793, Regulation .08.260, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-270 Depositions and interrogatories in contested cases—Protection
of parties and deponents. [Order 793, Regulation .08.270,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-280 Depositions and interrogatories in contested cases—Oral
examination and cross-examination. [Order 793, Regulation
.08.280, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-290 Depositions and interrogatories in contested cases—Recordation,
[Order 793, Regulation .08.290, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-300 Depositions and interrogatories in contested cases—Signing
attestation and return. [Order 793, Regulation .08.300, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-310 Depositions and interrogatories in contested cases—Use and
effect. [Order 793, Regulation .08.310, effective 9/29/59.]
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Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.
Statutory Authority: Chapter 34.05 RCW.

16-08-320 Depositions and interrogatories in contested cases—Fees of
officers and deponents. [Order 793, Regulation .08.320,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-330 Depositions upon interrogatories—Submission of interrogatories.
[Order 793, Regulation .08.330, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-340 Depositions upon interrogatories—Interrogation. [Order 793,
Regulation .08.340, effective 9/29/59.] Repealed by 91-23-051,
filed 11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-350 Depositions upon interrogatories—Attestation and return. [Order
793, Regulation .08.350, effective 9/29/59.] Repealed by 91-23-
051, filed 11/15/91, effective 12/16/91. Statutory Authority:
Chapter 34,05 RCW.

16-08-360 Depositions upon interrogatories—Provisions of deposition rule.
[Order 793, Regulation .08.360, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-370 Official notice—Matters of law. [Order 793, Regulation
.08.370, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-380 Official notice—Material facts. [Order 793, Regulation .08.380,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-390 Presumptions. [Order 793, Regulation .08.390, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-400 Stipulations and admissions of record. [Order 793, Regulation
.08.400, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW,

16-08-410 Form and content of decisions in contested cases, [Order 793,
Regulation .08.410, effective 9/29/59.] Repealed by 91-23-051,
filed 11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-420 Definition of issues before hearing. [Order 793, Regulation
.08.420, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34,05 RCW.

16-08-430 Prehearing conference rule—Authorized. [Order 793, Regula-
tion .08.430, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-440 Prehearing conference rule—Record of conference action.
[Order 793, Regulation .08.440, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-450 Submission of documentary evidence in advance. [Order 793,
Regulation .08.450, effective 9/29/59.] Repealed by 91-23-051,
filed 11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-460 Excerpts from documentary evidence. [Order 793, Regulation
.08.460, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-470 Expert or opinion testimony and testimony based on economic
and statistical data—Number and qualifications of witnesses.
[Order 793, Regulation .08.470, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-480 Expert or opinion testimony and testimony based on economic
and statistical data—Written sworn statements. [Order 793,
Regulation .08.480, effective 9/29/59.] Repealed by 91-23-051,
filed 11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW,

16-08-490 Expert or opinion testimony and testimony based on economic
and statistical data—Supporting data. [Order 793, Regulation
.08.490, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.
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16-08-500 Expert or opinion testimony and testimony based on economic
and statistical data—Effect of noncompliance with WAC 16-08-
470 or 16-08-480. [Order 793, Regulation .08.500, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW,

16-08-510 Continuances. [Order 793, Regulation .08.510, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-520 Rules of evidence—Admissibility criteria. [Order 793, Regula-
tion .08.520, effective 9/29/59.] Repealed by 91-23-051, filed
11/15/91, effective 12/16/91. Statutory Authority: Chapter
34.05 RCW.

16-08-530 Rules of evidence—Tentative admission—Exclusion—
Discontinuance—Objections. [Order 793, Regulation .08.530,
effective 9/29/59.] Repealed by 91-23-051, filed 11/15/91,
effective 12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-540 Petitions for rule making, amendments or repeal—Who may
petition. [Order 793, Regulation .08.540, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91,
Statutory Authority: Chapter 34.05 RCW.

16-08-550 Petitions for rule making, amendments or repeal—Requisites.
[Order 793, Regulation .08.550, effective 9/29/59.] Repealed by
91-23-051, filed 11/15/91, effective 12/16/91. Statutory
Authority: Chapter 34.05 RCW.

16-08-560 Petitions for rule making, amendments or repeal—Agency must
consider. [Order 793, Regulation .08.560, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.
Statutory Authority: Chapter 34.05 RCW.

16-08-570 Petitions for rule making, amendments or repeal—Notice of
disposition. [Order 793, Regulation .08.570, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.
Statutory Authority: Chapter 34.05 RCW.

16-08-580 Declaratory rulings. [Order 793, Regulation .08.580, effective
9/29/59.] Repealed by 91-23-051, filed 11/15/91, effective
12/16/91. Statutory Authority: Chapter 34.05 RCW.

16-08-590 Forms, [Order 793, Regulation .08.590, effective 9/29/59.]
Repealed by 91-23-051, filed 11/15/91, effective 12/16/91.
Statutory Authority: Chapter 34.05 RCW.

WAC 16-08-002 Definitions. The definitions set
forth in this section shall apply throughout this chapter
unless the context otherwise requires:

(1) "Department” means the department of agriculture
of the state of Washington.

(2) "Director” means the director of the department of
agriculture.

(3) "Reviewing officer” means the deputy director or
administrative regulations analyst of the department of
agriculture, who the director hereby designates to exercise all
decision making powers to review initial orders, and prepare
and enter final orders for the director of agriculture pursuant
to RCW 34.05.464(2), or the director of agriculture. The
reviewing officer shall mean the director in those cases
where the deputy director has acted as the presiding officer.
[Statutory Authority: Chapter 34.05 RCW. 95-18-008 (Order 5081), § 16-

08-002, filed 8/23/95, effective 9/23/95; 91-23-051, § 16-08-002, filed
11/15/91, effective 12/16/91.]

WAC 16-08-011 Adoption of model rules of proce-
dure. The model rules of procedure, chapter 10-08 WAC,
adopted by the chief administrative law judge pursuant to
RCW 34.05.250, as now or hereafter amended, are hereby
adopted for use by the department. In the case of a conflict
between the model rules of procedure and procedural rules
adopted in this chapter, the procedural rules adopted by the
department shall take precedence.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-011, filed
11/15/91, effective 12/16/91.]
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16-08-021

WAC 16-08-021 Presiding officer. (1) The director
will designate the presiding officer for an adjudicative
proceeding:

(a) In matters involving an adjudicative proceeding, the
director may designate as presiding officer an administrative
law judge assigned by the office of administrative hearings
under the authority of chapter 34.12 RCW, or the deputy
director, the assistant director, agency operations division;
the assistant director, laboratory services division; or the
administrative regulations analyst of the department;

(b) In matters involving an emergency or brief adjudica-
tive proceeding or involving a proceeding pursuant to WAC
16-08-022, the director may designate in writing staff
persons to function as the presiding officer.

(2) A person who has served as an investigator, prose-
cutor, or advocate in any stage of an adjudicative proceeding
or someone who is subject to the authority or direction of
such a person, may not serve as a presiding officer in the
same proceeding.

(3) The presiding officer shall have the authority to:

(a) Determine the order of presentation of evidence;

(b) Administer oaths and affirmations;

(c) Issue subpoenas;

(d) Rule on procedural matters, objections, and motions;

(e) Rule on offers of proof and receive relevant evi-
dence;

(f) Interrogate witnesses called by the parties in an
impartial manner to develop any facts deemed necessary to
fairly and adequately decide the matter;

(g) Call additional witnesses and request additional
exhibits deemed necessary to complete the record and
receive such evidence subject to full opportunity for cross-
examination and rebuttal by all parties;

(h) Take any appropriate action necessary to maintain
order during the hearing;

(i) Permit or require oral argument or briefs and
determine the time limits for submission thereof;

(j) Take any other action necessary and authorized by
any applicable statute or rule;

(k) Waive any requirement of these rules unless a party
shows that it would be prejudiced by such a waiver.
[Statutory Authority: Chapter 34.05 RCW. 95-18-008 (Order 5081), § 16-
08-021, filed 8/23/95, effective 9/23/95. Statutory Authority: RCW
34.05.425. 93-10-059, § 16-08-021, filed 4/30/93, effective 5/31/93.

Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-021, filed
11/15/91, effective 12/16/91.]

WAC 16-08-022 Consolidation of proceedings.
Without affecting the department’s discretion to otherwise
consolidate adjudicative proceedings, the department may
consolidate an emergency adjudicative proceeding with an
adjudicative proceeding on the merits.

[Statutory Authority: RCW 34.05.425. 93-10-059, § 16-08-022, filed
4/30/93, effective 5/31/93.]

WAC 16-08-031 Application for adjudicative
proceeding. An application for an adjudicative proceeding
shall be made on a form provided by the department.
Written application for an adjudicative proceeding shall be
received at the address designated on the application form
within twenty days of notice of the proposed department
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action giving rise to the application unless provided for
otherwise by statute or rule.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-031, filed
11/15/91, effective 12/16/91.]

WAC 16-08-041 Settlement. Before or after a
hearing, parties to a proceeding may enter into discussions
leading to a voluntary settlement of the subject matter of the
proceeding. These conferences shall be informal and
without prejudice to the rights of the parties, and no state-
ment, admission, or offer of settlement made at an informal
conference shall be admissible in evidence in any adjudica-
tive proceeding.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-041, filed
11/15/91, effective 12/16/91.]

WAC 16-08-051 Discovery—Authority of presiding
officer. (1) Discovery in adjudicative proceedings other than
as enumerated in WAC 16-08-061 through 16-08-121 may
be permitted at the discretion of the presiding officer. In
permitting such discovery, the presiding officer shall make
reference to the civil rules of procedure.

(2) The presiding officer shall have the power to control
the frequency and nature of discovery permitted, including
discovery as enumerated in WAC 16-08-061 through 16-08-
121, and to order discovery conferences to discuss discovery
issues.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-051, filed
11/15/91, effective 12/16/91.]

WAC 16-08-061 Depositions in adjudicative pro-
ceedings—Right to take. Except as may be otherwise
provided, any party may take the testimony of any person,
including a party, by deposition upon oral examination or
written interrogatories for use as evidence in the proceeding.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-061, filed
11/15/91, effective 12/16/91.]

WAC 16-08-071 ° Depositions in adjudicative pro-
ceedings—Scope. Unless otherwise ordered, the deponent
may be examined regarding any matter not privileged, which
is relevant to the subject matter involved in the proceeding.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-071, filed
11/15/91, effective 12/16/91.]

WAC 16-08-081 Depositions in adjudicative pro-
ceedings—Officer before whom taken. Within the United
States or within a territory or insular possession subject to
the dominion of the United States depositions shall be taken
before an officer authorized to administer oaths by the laws
of the state of Washington or of the place where the exami-
nation is held; within a foreign country, depositions shall be
taken before a secretary of an embassy or legation, consul
general, vice consul or consular agent of the United States,
or a person designated by the director of agriculture or
agreed upon by the parties by stipulation in writing filed
with the department of agriculture. Except by stipulation, no
deposition shall be taken before a person who is a party or
the privy of a party, or a privy of any counsel of a party, or
who is financially interested in the proceeding.
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[Statutory Authority; Chapter 34.05 RCW. 91-23-051, § 16-08-081, filed
11/15/91, effective 12/16/91.]

WAC 16-08-091 Depositions in adjudicative pro-
ceedings—Notice. A party desiring to take the deposition
of any person upon oral examination shall give reasonable
notice of not less than five days in writing to the department
of agriculture and all parties. The notice shall state the time
and place for taking the deposition, the name and address of
each person to be examined, if known, and if the name is
not known, a general description sufficient to identify him or
the particular class or group to which he belongs. On
motion of a party upon whom the notice is served, the
presiding officer may for cause shown, enlarge or shorten
the time. If the parties so stipulate in writing, depositions
may be taken before any person, at any time or place, upon
any notice, and in any manner and when so taken may be
used as other depositions.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-091, filed
11/15/91, effective 12/16/91.]

WAC 16-08-101 Depositions and interrogatories in
adjudicative proceedings—Protection of parties and
deponents. After notice is served for taking a deposition,
upon its own motion or upon motion reasonably made by
any party or by the person to be examined and upon notice
and for good cause shown, the director or his/her designated
presiding officer may make an order that the deposition shall
not be taken, or that it may be taken only at some designated
place other than that stated in the notice, or that it may be
taken only on written interrogatories, or that certain matters
shall not be inquired into, or that the scope of the examina-
tion shall be limited to certain matters, or that the examina-
tion shall be held with no one present except the parties to
the action and their officers or counsel, or that after being
sealed, the deposition shall be opened only by order of the
director, or that business secrets or secret processes, develop-
ments, or research need not be disclosed, or that the parties
shall simultaneously file specified documents or information
enclosed in sealed envelopes to be opened as directed by the
director, or the director may make any other order which
justice requires to protect the party or witness from annoy-
ance, embarrassment, or oppression. At any time during the
taking of the deposition, on motion of any party or of the
deponent and upon a showing that the examination is being
conducted in bad faith or in such manner as unreasonably to
annoy, embarrass, or oppress the deponent or party, the
director or his/her designated presiding officer may order the
officer conducting the examination to cease forthwith from
taking the deposition, or may limit the scope and manner of
the taking of the deposition as above provided. If the order
made terminates the examination, it shall be resumed
thereafter only upon the order of the agency. Upon demand
of the objecting party or deponent, the taking of the deposi-
tion shall be suspended for the time necessary to make a
motion for an order.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-101, filed
11/15/91, effective 12/16/91.]

WAC 16-08-111 Depeositions in adjudicative pro-
ceedings—Use and effect. Subject to rulings by the
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presiding officer upon objections, a deposition taken and
filed as provided in this rule will not become a part of the
record in the proceeding until received in evidence by the
presiding officer upon his own motion or the motion of any
party. Except by agreement of the parties or ruling of the
presiding officer, a deposition will be received only in its
entirety. A party does not make a party, or the privy of a
party, or any hostile witness his/her witness by taking his/her
deposition. Any party may rebut any relevant evidence
contained in a deposition whether introduced by him/her or
any other party.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-111, filed
11/15/91, effective 12/16/91.]

WAC 16-08-121 Depositions in adjudicative pro-
ceedings—Fees of officers and deponents. Deponents
whose depositions are taken and the officers taking the same
shall be entitled to the same fees as are paid for like services
in the superior courts of the state of Washington under RCW
5.56.010, which fees shall be tendered and paid by the party
at whose instance the depositions are taken.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-121, filed
11/15/91, effective 12/16/91.]

WAC 16-08-131 Adjudicative proceedings—Petition
for review and replies. (1) Any party to an adjudicative
proceeding may file a petition for review of an initial order.

(2) The petition for review shall be filed with the
director within twenty days of the date of service of the
initial order unless a different place and time limit for filing
the petition are specified in the initial order in its statement
describing available procedures for administrative relief.
Copies of the petition shall be served upon all other parties
or their representatives at the time the petition is filed and
evidence of such service shall be filed with the petition for
review.

(3) The petition for review shall specify the portions of
the initial order to which exception is taken and shall refer
to the evidence of record relied upon to support the petition.

(4) Any party may file a reply to a petition for review.
The reply shall be filed with the office where the petition for
review was filed within twenty days of the date of service of
the petition and copies of the reply shall be served upon all
other parties or their representatives at the time the reply is
filed, and may cross-petition for review. If the reply
contains a cross-petition, it shall specify portions of the
initial order to which exception is taken by the replying
party, and shall refer to the evidence of record relied upon
to support the reply.

(5) Any party may reply to a cross-petition by filing and
serving it as set forth in subsection (4) of this section.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-131, filed
11/15/91, effective 12/16/91.]

WAC 16-08-141 Brief adjudicative proceedings. (1)
Pursuant to RCW 34.05.482, the department will use brief
adjudicative proceedings where not violative of law and
where protection of the public interest does not require the
department to give notice and an opportunity to participate
to persons other than the parties. Those circumstances may
include:
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(a) Actions taken by the agency based on the failure:

(1) To maintain, supply, or display records; and/or

(ii) To display evidence of a license; and/or

(iii) To display or post information required by law;
and/or

(iv) To possess required insurance, bonding or other
security.

(b) Actions taken with respect to late application
renewal fees.

(c) Actions taken with respect to certificate of compli-
ance agreements under WAC 16-461-010.

(d) Actions taken with respect to sale permits pursuant
to RCW 15.13.270.

(e) Actions taken to revoke certification of plant
material as foundation or breeder planting stock pursuant to
RCW 15.14.110.

(f) Penalty actions taken with respect to cattle breed
name use.

(g) Penalty actions taken against milk producers
pursuant to RCW 15.36.115 or 15.36.595.

(h) Dairy degrade or permit suspension actions taken
pursuant to chapter 15.36 RCW.

(i) Actions taken with respect to licenses for sale of
milk for animal food pursuant to RCW 15.37.030 et seq.

(j) Actions taken with respect to registration of commer-
cial feed pursuant to RCW 15.53.9036.

(k) Actions taken with respect to pesticide registration
under RCW 15.58.110.

(1) Actions taken with respect to organic certification
pursuant to RCW 15.86.060 and/or 15.86.070.

(m) Actions taken with respect to mushroom buyer or
dealer licenses pursuant to RCW 15.90.020.

(n) Actions taken with respect to animal health certifi-
cates pursnant to RCW 16.36.050.

(0) Actions taken with respect to destruction or treat-
ment of quarantined animals pursuant to RCW 16.36.090.

(p) Actions taken with respect to licenses for garbage
feeding to swine pursuant to RCW 16.36.108.

(q) Actions taken with respect to licenses related to
custom farm slaughter pursuant to chapter 16.49 RCW.

(r) Actions taken with respect to licenses related to
custom meat facilities pursuant to chapter 16.49 RCW.

(s) Actions taken with respect to approval of livestock
pens within feedlots pursuant to RCW 16.58.080.

(t) Actions taken with respect to certified feed lot
licenses pursuant to RCW 16.58.130.

(u) Actions taken with respect to seizure and destruction
of incorrect weights and measures pursuant to RCW
19.24.250.

(v) Actions taken with respect to licenses of grain
dealers or warehousemen pursuant to RCW 22.09.471.

(w) Revocation of compliance agreements for the
completion of state phytosanitary, sanitation, or brown
garden snail certificates pursuant to chapters 15.13-and 17.24
RCW.

(x) Revocation of compliance agreements for preprinting
or use of rubber stamps for nursery stock inspection certifi-
cates pursuant to chapter 15.13 RCW.

(y) Revocation of compliance agreements for root
sampling of nursery stock pursuant to chapter 15.13 RCW.
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(aa) Agency refusal to certify seed stocks because of
misleading or confusing labeling pursuant to chapter 15.60
RCW and WAC 16-316-345,

(bb) Rescinding of permit for seed conditioning pursuant
to chapter 15.60 RCW and WAC 16-316-185(8).

(cc) Expulsion from or refusal to allow entry into a seed
or plant certification program pursuant to chapters 15.60 and
15.13 RCW.

(2) A party to a brief adjudicative hearing has twenty
days to file an application or request from the date of service
of the department’s notice of intent to take action. The
application or request for a brief adjudicative hearing shall
be filed at the address listed on the form provided by the
department. The party filing the application or request. for
a brief adjudicative proceeding shall submit a written
explanation of their view of the matter along with the
application or request. Other parties may file a written
response within ten days after service of the application for
a brief adjudicative proceeding. Copies of the response shall
be served on all parties. Oral statements may be submitted
and considered as follows:

(a) If a party to a brief adjudicative proceeding desires
an opportunity to make an oral statement, it should be
requested in the application or request.

(b) A request to make an oral statement may be granted
if the presiding officer believes such a statement would
benefit him or her in reaching a decision. The presiding
officer shall notify the parties within a reasonable time of the
decision to grant or deny the request to hear oral comments,
and if the request is granted, shall notify the parties of the
time and place for hearing comments.

(3) If the party is present at the time any unfavorable
action is taken, the presiding officer shall make a brief
statement of the reasons for the decision. The decision on
an application shall be expressed in a written order which
shall be served upon all parties within ten days after entry.

(4) The presiding officer’s written decision is an initial
order. If no review is taken of the initial order, it shall be
the final order.

(5) The reviewing officer shall conduct a review of an
initial order resulting from a brief adjudicative proceeding
upon the written or oral request of a party if the director
receives the request within twenty-one days from the service
of the initial order. If no request is filed in a timely manner,
the reviewing officer may review, on his or her own motion,
an order resulting from a brief adjudicative proceeding and
adopt, modify, or reject the initial order; but the reviewing
officer shall not take any action on review less favorable to
any party without giving that party notice and opportunity to
explain his or her view of the matter.

(6) A request for review of an initial order shall contain
an explanation of the party’s view of the matter and a
statement of reasons why the initial order is incorrect. The
request for review shall be filed with the director and copies
shall be served on all parties, and evidence of such service
filed. Responses to a request for review of an initial order
shall be filed with the director and served on all parties
within ten days after service of the request for review.

(7) The order on review shall be in writing, shall
include a brief statement of the reasons for the decision, and
shall be entered within twenty days after the date of the
initial order or of the request for review, whichever is later.
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The order shall include a description of any further available
administrative review or, if none is available, a notice that
judicial review may be available.

(8) The record in a brief adjudicative proceeding shall |

consist of any documents regarding the matter that were
considered or prepared by the presiding officer for the brief
adjudicative proceeding and/or by the reviewing officer for
any review.

[Statutory Authority: RCW 34.05.425. 93-10-059, § 16-08-141, filed

4/30/93, effective 5/31/93. Statutory Authority: Chapter 34.05 RCW. 91-
23-051, § 16-08-141, filed 11/15/91, effective 12/16/91.]

WAC 16-08-151 Emergency adjudicative proceed-
ings. (1) Pursuant to RCW 34.05.479, the department shall
use emergency adjudicative proceedings for the suspension
or cancellation of authority in situations involving an
immediate danger to the public health, safety, or welfare
requiring immediate action by the department. Such
situations shall include:

(a) Failure to possess required insurance, bonding or
other security.

(b) Health, safety, or welfare violations when the
violation involves an immediate danger to the public health,
safety, or welfare, including, but not limited to, decisions by
the department to condemn horticultural plants under chapter
15.13 RCW; or to condemn infested or infected articles

- under chapter 15.08 RCW; or to issue stop sale, use, or
removal order under chapter 15.49 RCW; or to quarantine
apiaries under chapter 15.60 RCW; or to impound infested,
infected, or regulated articles pursuant to chapter 17.24
RCW,; or to close food processing facilities under chapter
69.07 RCW; or under rules or regulations of the director
adopted pursuant to such laws.

(2) The summary order shall include a brief statement
of findings of fact, conclusions of law, and justification for
the determination of an immediate danger to the public
health, safety, or welfare. The order shall be effective when
entered. Service of the order shall be made pursuant to
WAC 10-08-110. The order shall also give the affected
party forty-eight hours from receipt of the order to request
an adjudicative proceeding on the order, or, in the alterna-
tive, the director may in the order automatically establish a
date affording the affected party the opportunity to present
any defense concerning why the summary order is incorrect.

(3) A decision made upon the emergency adjudicative
proceeding shall be expressed in a written order which shall
be served on all parties within five days after its entry. This
written order is a final order.

(4) The summary order shall be effective pending
disposition on the merits of the denial, suspension or
revocation of authority.

[Statutory Authority: RCW 34.05.425. 93-10-059, § 16-08-151, filed

4/30/93, effective 5/31/93. Statutory Authority: Chapter 34.05 RCW. 91-
23-051, § 16-08-151, filed 11/15/91, effective 12/16/91.]

WAC 16-08-161 Conversion of proceedings. (1)
Upon application by any person or upon his or her own
motion, the presiding officer or other official responsible for
the original proceeding shall consider whether the conversion
of a proceeding pursuant to RCW 34.05.070 should be made.
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(2) Commencement of the new proceeding shall be
determined to be the time of commencement of the original
proceeding, provided that all statutory and regulatory
requirements for the new proceeding shall be met.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-161, filed
11/15/91, effective 12/16/91.]

WAC 16-08-171 Documents—Filing. Any docu-
ments filed with the director under provisions of the Admin-
istrative Procedure Act, chapter 34.05 RCW, Model rules of
procedure, chapter 10-08 WAC, and this chapter, shall be
filed with the Deputy Director’s Office, 406 General
Administration Bldg., AX-41, Olympia, WA 98504,

Unless otherwise required by law, filing of a document
with the director shall be made personally, by first class
mail, by certified or registered mail, by commercial parcel
delivery company, or by electronic telefacsimile transmission
and same-day mailing of original showing same-day post-
mark. Filing shall occur within the period of time specified
for filing by statute, rule, or order.

[Statutory Authority: Chapter 34.05 RCW. 91-23-051, § 16-08-171, filed
11/15/91, effective 12/16/91.]

Chapter 16-10 WAC

RIGHTS OF PERSONS AGGRIEVED PESTICIDE
VIOLATIONS

WAC

16-10-010 Definitions.
16-10-020 Rights of complainants,
16-10-030 Rights of person aggrieved.

WAC 16-10-010 Definitions. The following defini-
tions are applicable to sections of this chapter concerning
rights of persons aggrieved by violations under chapter 17.21
RCW and rules adopted under chapter 17.21 RCW.

(1) A "person aggrieved" by a violation is defined as a
person who has reasonable grounds to believe that he or she
has been subjected to harm or an unreasonable risk by such
violation.

(2) A "complainant” is defined as a person who has
requested an inspection of an area in which a pesticide
violation is believed to have occurred.

(3) "Person” is defined as any individual, partnership,
association, corporation, or organized group of persons
whether or not incorporated.

[Statutory Authority: RCW 17.21.310. 93-10-046, § 16-10-010, filed
4/29/93, effective 5/30/93.]

WAC 16-10-020 Rights of complainants., If an
inspection is conducted by the department of an area in
which a pesticide violation is believed to have occurred, a
complainant shall:

(1) Be promptly provided with the department’s deci-
sion, as set forth in the "notice of intent to assess civil
penalty and/or deny, suspend, or revoke a license," or in any
document issuing a warning or determining no action; the
department will endeavor to provide notice concurrently with
the department’s service of such document on the alleged
violator.
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(2) Be entitled, upon written request to the department,
to have his or her name protected from disclosure in any
communication with persons outside the department and in
any record published, released, or made available pursuant
to chapter 17.21 RCW: Provided, That in any adjudicative
proceeding under chapter 34.05 RCW the identity of com-
plainant shall be disclosed to the alleged violator upon
request of the alleged violator.

(3) Be otherwise entitled to those rights of persons
aggrieved as set forth in WAC 16-10-030, if aggrieved,
except that the complainant shall be provided, automatically
without request, a copy of the final order referred to therein.

[Statutory Authority: RCW 17.21.310. 93-10-046, § 16-10-020, filed
4/29/93, effective 5/30/93.]

WAC 16-10-030 Rights of person aggrieved. A
person aggrieved shall:

(1) Be entitled to be notified promptly of any final
action taken by the department pursuant to an investigation
under chapter 17.21 RCW; the department will provide
notice concurrently with service of notice on the violator:
Provided, That such person has made timely written applica-
tion to the department requesting such notice. Written
application to the department requesting such notice shall be
received no later than the date of service of a final order.

(2) Within thirteen days of the date of mailing of a final
order to a person aggrieved, the person aggrieved may
request in writing that the director reconsider the matter,
shall specify in writing why said person believes the penalty
decision is inappropriate, and shall serve such request on the
violator.

(3) Upon reconsideration, the director will reconsider the
entire matter including any written statement submitted by
any party, and may adjust the penalty decision set forth in
the final order if the director finds that the penalty was
inappropriate.

(4) If such person is aggrieved by the director’s order
on reconsiderations, within twenty days of service of the
order he or she may request in writing an adjudicative
proceeding under chapter 34.05 RCW, shall specify in
writing why the person believes the penalty decision is
inappropriate, and shall serve such request on the alleged
violator. The subject of such proceeding shall be limited to
the appropriateness of the penalty decision of the director on
reconsideration based on a review of the record as supple-
mented by any new evidence received by the presiding
officer. The alleged violator shall be given notice and an
opportunity to participate in the proceeding by the depart-
ment. The proceeding shall be heard by a presiding officer
who has not heard the adjudicative proceeding on the merits
against the alleged violator. Chapter 34.05 RCW and
chapter 16-08 WAC shall govern the conduct of such
proceeding and any review thereon.

(5) Upon the filing of any requést for proceeding
pursuant to subsection (2) of this section, any final order of
the director shall be automatically stayed pending resolution
of such request and expiration of any time period for
pursuing additional relief. The director shall provide written
notice to the alleged violator of any such resolution, thereby
reinstituting the rights of the alleged violator to seek further
relief.
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[Statutory Authority: RCW 17.21.310. 93-10-046, § 16-10-030, filed
4/29/93, effective 5/30/93.]

Chapter 16-12 WAC
MEAT INSPECTION

WAC
16-12-001  Promulgation.

PART 1 - DEFINITIONS
16-12-010  Definitions.
PART 2 - SCOPE OF INSPECTION

16-12-015 Animals entering inspected establishments.

16-12-020  Products entering inspected establishments.

16-12-025 Only products bearing inspection legend to be received at
establishment.

16-12-030  All products received to be handled, stored, and prepared so as
to prevent contamination of other meat.

16-12-035 Carcasses or parts of animals of species other than meat food
animals,

PART 3 - ORGANIZATION OF FORCE

16-12-040  State meat inspection conducted under director of agriculture.
16-12-045 Meat inspection personnel-—Qualifications, assignments,
duties.

PART 4 - APPLICATION FOR INSPECTION

16-12-050 Determination if licensed establishment in compliance with
order—Submission of plan for correction of deficiencies.

16-12-055 Application for inspection submitted after effective date of
chapter.

16-12-060  Establishment applying after effective date of chapter to be in
compliance before approved.

16-12-065 Assignment of official number.

PART 5 - PERSONNEL

16-12-070  Identification card or badge as identification of personnel.
16-12-075 Personnel to have access to establishment at all times.
16-12-080 No interference with inspector in discharge of duty.
16-12-085 Designation of inspectors and assistants,

16-12-090  Assignment of inspectors where members of family employed.

PART 6 - FACILITIES AND FEES FOR INSPECTION

16-12-095  Facilities for inspection personnel.
16-12-100 Hours of operation of establishments.
16-12-105  Operation to be done within reasonable hours.
16-12-110  Facilities and conditions to be provided by establishment.
16-12-115 Designation of days and hours where required to furnish
efficient and economical inspection of two or more
establishments.
Designation of new permanent slaughter schedule—
Designation of temporary change in slaughter schedule.
16-12-125 "Straight-time" monthly, full-day and half-day fees—Starting
time subject to department approval—Minimum charge of
four hours.
16-12-130  Schedule of fees at meat food product manufacturing establish-
ments.
16-12-135  Overtime—Overtime rate.
16-12-140  Overtime work of inspectors.
16-12-145 Change in slaughter—Advance notice.
16-12-150  Statement for services to be submitted.
16-12-155 Payment for inspection to be made upon receipt of itemized
statement—Director may withdraw inspection if payment
not made within 30 days.

PART 7 - SANITATION

16-12-160  Establishments—Sanitary conditions—Requirements.
16-12-165 Sufficient light.

16-12-170  Adequate ventilation,

16-12-175  Adequate drainage.

16-12-180  Water supply.

16-12-185 Hot water.

16-12-120
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16-12-190
16-12-195
16-12-200
16-12-205
16-12-210
16-12-215
16-12-220
16-12-225
16-12-230
16-12-235

16-12-240
- 16-12-245
16-12-250
16-12-255
16-12-260
16-12-265

16-12-270
16-12-275
16-12-280
16-12-285
16-12-290
16-12-295
16-12-300

16-12-305
16-12-310
16-12-315
16-12-320
16-12-325

16-12-330

Meat Inspection

Impervious surfaces.

Carcass rails—Distance from walls.

Doorways—Width.

Slaughtering facilities and minimum dimensions.

Cooler facilities.

Sterilizing facilities.

Lavatory facilities.

Equipment cleanup facilities.

Flush toilet and dressing room facilities.

Inedible and condemned storage and handling facilities.

Dry storage facilities.

Rooms, compartments, etc., to be clean and sanitary.

Operations and procedures to be clean and sanitary.

Rooms and compartments free from dust and odors.

Rooms and compartments free of steam and vapors.

Equipment susceptible to cleaning—That for inedible products
marked.

Scabbards for knives.

Tagging insanitary equipment, etc.

Persons keeping hands and implements clean.

Clothing clean.

Insanitary practices prohibited.

Protective coverings for products.

Burlap wrapping for meat—Meat wrapped in, to be previously
wrapped in paper or cloth.

Slack barrels and similar containers and vehicles and cars for
products, paper in contact with product.

Second hand containers.

Flies, rats, other vermin—Bait poisons.

Animals excluded from rooms where edible products handled,
stored or prepared.

Outer premises, docks, driveways, approaches, pens, alleys,
etc.—Fly breeding material, nuisances.

Employee health.

PART 8 - REQUIREMENTS FOR NEW CONSTRUCTION AND

16-12-335
16-12-340

16-12-345
16-12-350
16-12-355

16-12-360

16-12-365

16-12-370

16-12-375
16-12-380
16-12-385

16-12-390
16-12-395
16-12-400

16-12-405
16-12-410
16-12-415
16-12-420
.16-12-425
16-12-430
16-12-435

16-12-440
16-12-445

16-12-450
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REMODELING

Remodeling and new construction.

Drawings and specifications to be submitted in advance of
new construction and remodeling.

Floors and drains.

Slaughter facilities.

Cooler facilities.

PART 9 - ANTE MORTEM INSPECTION

Ante mortem inspection in pens of official establishments—
Suspects.

Animals suspected of being diseased—Disposition of on post
mortem inspection or otherwise—Marking suspects—
Temperatures where disease suspected.

Marking animals "Washington condemned" found diseased or
in dying condition.

Cripples and downers—Boars and stags.

Immature animals.

Animals showing symptoms of anaplasmosis, leptospirosis,
listerellosis, parturient paresis, rabies, transport tetany, or
tetanus.

Hog cholera—Swine infected with hog cholera virus.

Epithelioma of the eye of cattle.

Animals affected with anthrax—Cleaning and disinfection of
livestock pens and driveways.

Animals affected with anasarca or generalized edema.

Swine erysipelas.

Pregnancy or recent parturition.

Emergency slanghter—Inspection prior to.

Disposition of condemned animals.

Brucellosis—Reactor goats.

Vesicular disease.

PART 10 - POST MORTEM INSPECTION

Extent and time of post mortem inspection.

Organs and parts to be held pending final inspection of
carcasses.

Carcasses and parts in certain instances to be retained—
Identification of carcasses and parts—Tagging.

16-12-455
16-12-460

16-12-465
16-12-470

16-12-475
16-12-480

16-12-485
16-12-490

16-12-495

16-12-500
16-12-505
16-12-510

PART 11

16-12-515
16-12-520

16-12-525
16-12-530
16-12-535
16-12-540
16-12-545
16-12-550
16-12-555

16-12-560

16-12-565

16-12-570
16-12-575

16-12-580

16-12-585
16-12-590

16-12-595
16-12-600
16-12-605
16-12-610
16-12-615
16-12-620

16-12-625

16-12-630

16-12-635
16-12-640
16-12-645
16-12-650

16-12-655
16-12-660

16-12-665

Chapter 16-12

Condemned carcasses and parts to be so marked—Separation.

Carcasses and parts passed for cooking—Marking—Disposal
of parts showing localized lesions—Removal of spermatic
cords and pizzles.

Passing and marking of carcasses and parts.

Anthrax—Carcasses not to be eviscerated—Carcasses affected
to be tanked immediately—Hides, hoofs, horns, hair,
viscera and contents and fat to be tanked—Handling of
blood and scalding vat water—General cleanup and
disinfection.

Sternum to be split—Abdominal and thoracic viscera to be
removed.

Carcasses or part thereof not to be inflated—Transferring caul
or fat.

Handling of bruised parts.

Skins from diseased swine—Removal from establishment—
Disinfection—Separate compartments.

Inspection of cattle—Calf and sheep lungs—Hog lungs not to
be saved as edible.

Inspection of mammary glands.

Tonsils to be condemned.

Grubs to be removed before carcass split.

- DISPOSITION OF DISEASED CARCASSES AND PARTS

Disposal of diseased carcasses and parts—General.

Tuberculosis—Principles for guidance in passing on carcasses
affected.

Hog cholera—Disposition of hog carcasses on account of.

Carcasses of swine injected with hog cholera virus.

Swine erysipelas.

Diamond-skin disease.

Arthritis and polyarthritis.

Cattle carcasses affected with anasarca or generalized edema.

Actinomycosis and actinobacillosis—Disposition of carcasses
and parts.

Anthrax, bacillary hemoglobinuria in cattle, blackleg, hemor-
rhagic septicemia, icterohematuria in sheep, malignant
epizootic catarrh, piroplasmosis, pyemia, septicemia,
unhealed vaccine lesions, carcasses affected with, to be
condemned.

Malignant neoplasms—Disposition of organs, parts, or carcass-
es.

Epithelioma of the eye of cattle.

Carcasses showing disease such as generalized melanosis, etc.,
affecting the system, to be condemned.

Abrasions, bruises, tumors, abcesses, pus, etc.—Disposition of
carcasses and parts.

Brucellosis.

Carcasses so infected that consumption of the meat may cause
food poisoning to be condemned.

Necrobacillosis, pyemia, septicemia—Disposition of carcasses.

Caseous lymphadenitis—Disposition of carcasses and parts.

Icterus—Disposition of carcasses.

Urine or sexual odor—Disposition of carcasses.

Mange or scab—Disposition of carcasses.

Tapeworm, cysts (cysticercus bovis)—Methods of inspecting
for—Carcasses and parts of cattle infested with—
Disposition of carcasses and parts—Conditions under
which refrigeration permitted—Calves excepted.

Hogs affected with tapeworm cysts (cysticercus cellulosae)—
Disposition.

Disposal of carcasses, organs, and parts showing evidence of
infestation with parasites not transmissible to man—Sheep
carcassés affected with tapeworm cysts—Carcasses
infested with gid bladder worms—Organs and parts
infested with hydatid cysts—Livers infested with flukes,

Emaciated or anemic carcasses and those showing slimy fat
degeneration or serious muscle infiltration,

Carcasses showing advanced pregnancy, etc.—Disposition.

Emergency slaughter of animals at unusual hours,

Carcasses of young calves, pigs, kids, and lambs—When
condemned—Unborn and stillborn animals,

Condemnation of animals suffocated and hogs scalded alive.

Livers affected with carotenosis—Livers designated as "telan-
giectatic,”" "sawdust," or "spotted"—Disposal.

Anaplasmosis.
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Chapter 16-12

16-12-670  Listerellosis.
16-12-675 Leptospirosis.

PART 12 - TANKING AND DENATURING CONDEMNED CAR-
CASSES AND MEAT PRODUCTS

Condemned carcasses and product to be disposed of by
tanking or sent to rendering plant.

16-12-685 ~ Condemned carcasses and products disposed of by tanking.

16-12-690 Condemned carcasses and products not disposed of by tanking
to be denatured or destroyed by incineration.

16-12-695 Livers condemned because of parasitic infestation and for
other causes—Conditions under which they may be
disposed of as fish feed.

16-12-700 Release for animal feed of carcasses and parts condemned on

account of being unfit for human food.

Release for animal feed of parts of carcasses handled as
inedible other than carcasses and parts condemned on
account of being unfit for human food.

16-12-710  Chemicals to be provided by establishment.

16-12-715 Dead-animal carcasses.

16-12-720 Inedible fats from outside of establishment.

PART 13 - RENDERING CARCASSES AND PARTS INTO LARD,
RENDERING PORK FAT AND TALLOW, AND OTHER COOKING

16-12-680

16-12-705

16-12-725 Carcasses and parts passed for cooking, rendering into lard,
rendering pork fat, or tallow.

16-12-730 Carcasses and parts passed for cooking not rendered into lard,
rendered pork fat, or tallow—Utilization of for food
purposes after cooking.

16-12-735  Disposal of product passed for cooking if not handled accord-
ing to this part.

PART 14 - MARKING, BRANDING AND IDENTIFYING PRODUCTS

16-12-740 Approval of abbreviations of marks of inspection.

16-12-745  Preparation of marking devices bearing inspection legend
without advance approval prohibited—Exception.

16-12-750 Use of inspection legend prohibited except under supervision
of the department meat inspector.

16-12-755 Brands and marking devices to be approved by department—
Control of brands.

16-12-760  Articles not to be removed from establishments unless marked
in accordance with these regulations.

16-12-765 Marks of inspection to be carefully applied.

16-12-770  Branding ink to be furnished by establishment—Approval by
the department—One color.

16-12-775 Control and use of brands and marking devices.

16-12-780 Brands and marking devices not to be false or misleading—
Style and size of lettering.

16-12-785 Carcasses, primal part and products—Marking with inspection
legend.

16-12-790 Moving and handling of primal parts from one establishment
to another.

16-12-795 Marking of products in casings.

16-12-800 Marking product with the list of ingredients.

16-12-805 Handling of products too small to be marked with brand.

16-12-810 Denaturing of inedible grease, etc.—Marking "inedible.”

PART 15 - LABELING

16-12-815 Labeling required—Supervision by department inspector.

16-12-820 Labels—What to contain—When and how used.

16-12-825 Labels to conform with definitions.

16-12-830 Labels to be approved by department.

16-12-835 Inspector to permit certain modifications of approved labels.

16-12-840  Approved labels to be used only on products to which they are
applicable.

16-12-845 TFalse or deceptive names—Established trade names—False
identification of origin.

16-12-850 Labeling product prepared with artificial coloring, artificial
flavoring, or preservative.

16-12-855 Reuse of inspection marks, reuse of containers bearing marks
of inspection, labels, etc.—Requirements regarding.

16-12-860 Labeling, filling of containers, handling of labeled products to
be only in compliance with regulations.

16-12-865 Relabeling product—Requirements regarding,

16-12-870  Distribution of labels bearing an inspection legend.
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PART 16 - REINSPECTION AND PREPARATION OF PRODUCTS

16-12-875 Reinspection of products—Frozen products.

16-12-880 Product entering establishment—Identification and inspec-
tion—Disposition.

16-12-885 Containers, equipment, processes of manufacture to be clean
and sanitary—Substances to be clean and wholesome.

16-12-890 Use in preparation of meat food products of chemicals,
preservatives, coloring matter—Addition of cereal, vegeta-
ble starch, dried skim milk, water, etc.—Substances
necessary for refining.

16-12-895  Samples to be taken without cost to department.

16-12-900 Canning with heat processing and hermetically sealed contain-
er—Cleaning container—Closure—Code marking—Heat
processing—Incubation.

16-12-905 Contamination of product by flood water, etc—Procedure for

handling.
16-12-910 Tagging chemicals, preservatives, cereals, spices, etc., "Wash.
retained."
16-12-915  Product for educational uses, laboratory examination, and other
purposes.
PART 17 - PRESCRIBED TREATMENT OF PORK TO DESTROY

TRICHINAE

16-12-920 Product which doesn’t have appearance of being cooked not
required to be treated for destruction of trichinae.

16-12-925 Products containing pork muscle to be treated to destroy
trichinae.

16-12-930  Heating.

16-12-935 Refrigeration.

16-12-940 Curing.

16-12-945  Automatic recording thermometers required when necessary.

16-12-950 Inspectors to follow procedures outlined in administration of
Part 17.

PART 18 - REPORTS

16-12-955 Inspection reports.

16-12-960 Reports of amounts of articles handled or prepared.
16-12-965 Establishment to furnish information for reports.
16-12-970 Reports on sanitation,

PART 19 - INSPECTION AND HANDLING OF HORSE MEAT AND
HORSE MEAT PRODUCTS

16-12-975 Establishments required to have inspection.

16-12-980 Slaughter of horses and preparation of meat thereof—Separate
establishments.

16-12-983  Ante mortem inspection.

16-12-985  Affections requiring condemnation on ante mortem or post
mortem inspection—Glanders and dourine suspect.

16-12-988 Horse carcasses, meat and meat food products thereof—
Marking and labeling.

16-12-991 Horse meat or meat food products thereof—Meat labels.

16-12-994-  Applicability of meat inspection regulations to horse meat and
meat food products thereof.

PART 20 - LIVESTOCK SCALES
16-12-997 Livestock scales to be accessible,

WAC 16-12-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 204, Laws of
1959 (chapter 16.49 RCW) after due notice as provided
under chapter 42.32 RCW and a public hearing held in
Olympia on February 25, 1960, do promulgate. the following
regulations:

[Order 801, Promulgation, effective 3/22/60.]
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Meat Inspection

PART 1 - DEFINITIONS

WAC 16-12-010 Definitions. For purposes of
regulations contained in this chapter the following definitions
as they appear in chapter 204, Laws of 1959 shall apply:

(1) "Carcass" means all or any parts, including viscera,
of a slaughtered meat food animal capable of being used for
human food;

(2) "Department” means the department of agriculture
of the state of Washington;

(3) "Director" means the director of the department or
his duly appointed representative;

(4) "Equipment" means all machinery, fixtures, contain-
ers, vessels, tools, implements, apparatus used in and about
an establishment and vehicles used to transport meat;

(5) "Lay inspector” means a layman having training and
knowledge of meat inspection, working under the direct
supervision of a veterinarian;

(6) "Meat" means the carcass, parts of carcass, meat and
meat food products derived in whole or in part from meat
food animals;

(7) "Meat by-product” means any edible part other than
meat which has been derived from one or more meat food
animals;

(8) "Meat food product” shall mean any article of food
which is processed by salting, drying, smoking, or cooking
and prepared in whole or in part of meats stamped by the
United States government or by the state;

(9) "Meat food product establishment" means an
establishment manufacturing meat food products from meat
stamped inspected and passed by the state or the United
States Department of Agriculture: Provided, That it does not
include a retail meat dealer preparing or manufacturing meat
food products at his place of business for sale only at such
place of business to a consumer; -

(10) "Official establishment" hereinafter known as
establishment, means any slaughtering, or meat food product
manufacturing establishment at which inspection is main-
tained by the director or his agents;

(11) "Person" means a natural person, individual, firm,
partnership, corporation, company, society, and association,
and every officer, agent or employee thereof. This term
shall import either the singular or the plural as the case may
be;

(12) "Products"” includes any part or all meat, meat by-
products and meat food products;

(13) "Stamped” means the affixing by or under the
supervision of an inspector of the United States Department
of Agriculture or the director, on meat food animals, meat or
meat food products, a tag, label, mark, stamp, or brand
denoting that such meat food animals, meat or meat food
products were inspected;

(14) "State inspected" means inspected by the state or
agents of the state;

(15) "Veterinary inspector” hereinafter known as
inspector, means a veterinarian authorized by the department
to conduct sanitary inspection and meat inspection;

(16) "Washington condemned" means that the animal so
marked has been inspected and found to be in a dying
condition, or to be affected with any other condition or
disease that would require condemnation of the carcass;
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(17) "Washington inspected and condemned” means that
the meat so marked is unsound, unhealthful, unwholesome
or otherwise unfit for human food;

(18) "Washington inspected and passed” means that the
meat so marked has been inspected and passed under this act

and/or rules and regulations adopted hereunder, and that at

the time it was inspected, passed and so marked the meat
was found to be sound, healthful, and wholesome and fit for
human food;

(19) "Washington retained"” means that the meat so
marked is held for further examination by a veterinary
inspector to determine its disposal;

(20) "Washington suspect” means that the meat food
animal so marked is suspected of being affected with a
disease or condition which may require its condemnation, in
whole or in part, when slaughtered and is subject to further
examination by an inspector to determine its disposal;

For the purposes of this chapter the following additional
definitions shall apply:

(21) "Inspection legend" means the Washington "in-
spected and passed" mark or stamp;

(22) "Meat food animal”" hereinafter known as animal
means live cattle, sheep, swine, goats, horses, mules or
burros;

(23) "Operator” includes any owner, lessee, or manager
of an establishment;

(24) "Unwholesome" includes meat products which may
be diseased, contaminated, putrid, unsound, unhealthful, or
otherwise unfit for human food and meat animals which may
be unfit for slaughter for any reason which would make meat
products from them unfit for human food;

(25) "Washington passed for cooking" means that the
carcass or products so marked have been found to be fit for
human food only after cooking at a temperature sufficient to
effectively destroy harmful agents which it might contain;

(26) "Washington retained for refrigeration” means that
the carcass or products so marked have been found to be
suitable for human food only after proper refrigeration.

[Order 801, Regulation 1.01, effective 3/22/60.]
PART 2 - SCOPE OF INSPECTION

WAC 16-12-015 Animals entering inspected estab-
lishments. All animals entering an establishment subject to
or operating under state meat inspection shall be inspected,
handled, prepared and marked as required by this chapter.

[Order 801, Regulation 2.01, effective 3/22/60.}

WAC 16-12-020 Products entering inspected
establishments. All products prepared or processed in an
establishment subject to or operating under state meat
inspection shall be handled, prepared, processed and marked
as required by this chapter.

{Order 801, Regulation 2.02, effective 3/22/60.]

WAC 16-12-025 Only products bearing inspection
legend to be received at establishment. Only products
bearing the state meat inspection legend or the federal meat
inspection legend, shall be received at establishments.

[Order 801, Regulation 2.03, effective 3/22/60.]
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WAC 16-12-030 Al products received to be han-
dled, stored, and prepared so as to prevent contamina-
tion of other meat. The department shall examine and seize
any products which are unwholesome or which create an
insanitary condition on the premises and/or which may make
unwholesome other meat or meat food products being
handled, stored or prepared on such premises.

[Order 801, Regulation 2.04, effective 3/22/60.]

WAC 16-12-035 Carcasses or parts of animals of
species other than meat food animals. Carcasses or parts
of animals of species other than those included in WAC 16-
12-010(22) intended for food purposes may be brought into
an establishment operating under state meat inspection
providing they are identified, handled, stored and prepared
s0 as to prevent the contamination of other food products
handled, stored, or prepared at the establishment. The
inspector shall deny entry into, or cause to be removed from
the establishment, carcasses or parts of such animals when
they are unwholesome, or create an insanitary condition on
the premises and/or are likely to make unwholesome other
food products being handled, stored or prepared thereat.

[Order 801, Regulation 2.05, effective 3/22/60.]
PART 3 - ORGANIZATION OF FORCE

WAC 16-12-040 State meat inspection conducted
under director of agriculture. State meat inspection is
conducted under the direction of the director of the state
department of agriculture.

[Order 801, Regulation 3.01, effective 3/22/60.]

WAC 16-12-045 Meat inspection personnel—
Qualifications, assignments, duties. Meat inspection
personnel are assigned by the department for work in
connection with state meat inspection. They are classed as
follows:

(1) Veterinary field supervisors are responsible for the
inspection work at establishments in one or more areas
assigned to them. They supervise the inspection work of
inspectors and lay inspectors assigned to establishments in
their area.

(2) Inspectors are graduates of recognized colleges of
veterinary medicine, properly trained and qualified to do
meat inspection,

(3) Lay inspectors are properly trained and qualified
laymen who make ante mortem and post mortem examina-
tions, perform meat food product inspection, enforce the
sanitary requirements in their assigned plants, and perform
various other duties as required. They work under the direct
supervision of an inspector.

{Order 801, Regulation 3.02, effective 3/22/60.}
PART 4 - APPLICATION FOR INSPECTION

WAC 16-12-050 Determination if licensed establish-
ment in compliance with order—Submission of plan for
correction of deficiencies. Upon adoption of this chapter,
a representative of the department shall determine if each
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currently licensed establishment is in compliance. If not in
compliance, the establishment will be advised of the neces-
sary changes to meet the minimum requirements. Each
establishment shall subsequently submit to the department in
writing, a plan for correction of deficiencies, indicating the
order in which correction will be made, and the interval of
time which will elapse before correction. Renewal of license
will be contingent upon submission of an acceptable plan
and its approval by the department. An applicant for
transfer and assignment of a license shall be responsible for
completion of any correction plan initiated by the transferor
as herein provided.

[Order 801, Regulation 4.01, effective 3/22/60.]

WAC 16-12-055 Application for inspection submit-
ted after effective date of chapter. Application for inspec-
tion submitted after the effective date of this chapter shall be
accompanied by triplicate copies of complete drawings of
floor plans showing the locations of such features as the
principal pieces of equipment, floor drains; principal drain-
age lines, hand washing basins, and hose connections for
clean-up purposes; roof plans; elevations; cross and longitu-
dinal sections of the various buildings showing such features
as principal pieces of equipment, heights of ceilings, convey-
or rails, and character of floors and ceilings; and a plot plan
showing such features as the limits of the plant premises,
locations in outline of buildings on the premises, cardinal
points of the compass, and roadways and railroads serving
the plant properly drawn to scale: Provided, That such
drawings shall not be required when application is submitted
to transfer the license of a currently licensed establishment:
Provided further, That such drawings need not be submitted
with application for inspection at an establishment construct-
ed prior to the effective date of this chapter but not licensed
on the effective date of this chapter, except as required for
remodeling such establishments as provided in WAC 16-12-
340.

[Order 801, Regulation 4.02, effective 3/22/60.]

WAC 16-12-060 Establishment applying after
effective date of chapter to be in compliance before
approved. Application for inspection submitted after the
effective date of this chapter shall be approved only after it
has been determined that the establishment meets the
requirements of the law and this chapter.

[Order 801, Regulation 4.03, effective 3/22/60.]

WAC 16-12-065 Assignment of official number. An
official number shall be assigned to each establishment.
Such numbers shall be used to identify all products inspected
and passed at that establishment.

[Order 801, Regulation 4.04, effective 3/22/60.]
PART 5 - PERSONNEL

WAC 16-12-070 Identification card or badge as
identification of personnel. Each person assigned by the
department to conduct state meat inspection will be furnished
by the department with an official identification card which
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he shall keep on his person when he is on duty. Inspection
personnel may be issued an official badge which shall serve
as further identification.

[Order 801, Regulation 5.01, effective 3/22/60.]

WAC 16-12-075 Personnel to have access to estab-
lishment at all times. For the purpose of any examination
or inspection necessary to enforce any of the provisions of
this chapter, properly identified meat inspection personnel
shall have access, at all times, to any portion of the estab-
lishment.

[Order 801, Regulation 5.02, effective 3/22/60.]

WAC 16-12-080 No interference with inspector in
discharge of duty. No person shall intimidate, obstruct,
hamper, abuse or interfere with any personnel assigned by
the department in the discharge of his duties.

[Order 801, Regulation 5.03, effective 3/22/60.]

WAC 16-12-085 Designation of inspectors and
assistants. An inspector shall be designated by the depart-
ment as the veterinarian responsible for the inspection at
each establishment. Such assistants as may be necessary
will be assigned to work under his direct supervision
provided that as a temporary measure, when an inspector is
not available a lay inspector may be assigned until an
inspector becomes available.

{Order 801, Regulation 5.04, effective 3/22/60.]

WAC 16-12-090 Assignment of inspectors where
members of family employed. No inspector or lay inspec-
tor will be assigned to an establishment where any member
of his family is employed by or is the owner of the estab-
lishment.

[Order 801, Regulation 5.05, effective 3/22/60.]

PART 6 - FACILITIES AND FEES FOR
INSPECTION

WAC 16-12-095 Facilities for inspection personnel.
Unless determined by the department to be unnecessary, an
office and dressing room at least 7’0" x 9’0" in size shall be
furnished by establishments without cost to the department
for the exclusive use for official purposes of inspectors.
These facilities shall be conveniently located, properly
ventilated, lighted and heated; and shall be provided with the
following: A suitable writing desk or table and chair;
storage lockers equipped with facilities for locking for
protection and storage of clothing; inspection brands and
supplies; toilet, shower and lavatory; and janitor service.

[Order 801, Regulation 6.01, effective 3/22/60.]

WAC 16-12-100 Hours of operation of establish-
ments. Each operator shall inform the inspector, or in his
absence the lay inspector responsible for conducting the
inspection work at the establishment, when work in each
department has been concluded for the day and of the day
and hour when work will be resumed therein. In the event
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of change of the scheduled starting time of operation, the
operator shall give the assigned inspector reasonable ad-
vanced notice of such change which should not be less than
one hour.

[Order 801, Regulation 6.02, effective 3/22/60.]

WAC 16-12-105 Operation to be done within rea-
sonable hours. All slaughtering of animals and preparation
of products shall be done within reasonable hours and with
reasonable speed.

[Order 801, Regulation 6.03, effective 3/22/60.]

WAC 16-12-110 Facilities and conditions to be
provided by establishment. Unless determined by the
department to be unnecessary, the following facilities and
conditions, and such others as may be essential to efficient
conduct of inspection and maintenance of sanitary conditions
shall be provided by each establishment:

(1) Satisfactory pens, equipment, and assistants for
conducting ante mortem inspection and for separating,
marking and holding apart from passed animals those
marked "Washington suspect” and those marked "Washing-
ton condemned.”

(2) Not less than 50 foot candles of overall intensity of
light at all places where animals, meat or products are
regularly inspected. Rooms shall be kept sufficiently free of
steam and vapors for inspection to be properly made.
Equipment or substances which generate gases or odors shall
not be used except as specifically permitted. Sufficient heat
to protect the health and comfort of inspectors in the
slaughter department.

(3) Racks, receptacles, or other suitable devices for
retaining parts and blood to be used in the preparation of
meat food products or medical products, until after the post
mortem examination is completed, in order that they may be
identified in case of condemnation of the carcass; a two level
viscera inspection truck for the handling of viscera, so as to
prevent its contact with the floor; equipment for the separate
and sanitary handling of carcasses or parts for cooking.

(4) Equipment on which inspection is performed
designed and constructed so as to enable inspectors to
conduct inspection properly and efficiently. The equipment
shall include: A standard head flushing cabinet; head
inspection rack with removable head loops of proper size for
both beef and calf head inspection; a hoppered metal stand
with two removable inspection pans for examination of hog,
sheep and calf viscera.

(5) Sanitary, water-tight metal trucks or receptacles for
holding and handling diseased carcasses and parts, so
constructed as to be readily cleaned; such trucks or recepta-
cles to be marked in a conspicuous manner with the phrase
“"Washington condemned" in letters not less than two inches
high, and when required by the department, to be equipped
with facilities for locking or sealing.

(6) Adequate facilities including approved denaturing
materials, for the proper disposal of condemned articles.
Tanks which must be sealed shall be properly equipped for
sealing.

(7) Docks and receiving rooms, for the receipt and
inspection of all products as provided in WAC 16-12-880.

[Title 16 WA C—page 35]




16-12-110

,(8) Adequate space and proper arrangement for efficient
performance of post mortem inspection of carcasses and
parts and for sanitary conduct of operations in the slaughter-
ing department. The slaughtering operation shall be arranged
so as to enable the inspector to examine the carcasses and
parts without interference from any source.

(9) The following facilities for adequate inspection and
control of retained carcasses, parts and other products:

{a) Compartments, and receptacles in which carcasses
and meat products may be held for further inspection. These
shall be equipped for secure locking and shall be held under
locks furnished by the department. Every such compartment,
or receptacle shall be conspicuously marked with the phrase,
"Washington retained,” in letters not less than two inches
high.

(b) Rooms, compartments, or specially prepared open
places, to be known as "final inspection places" at which the
final inspection of retained carcasses are conducted.
Competent assistants for handling retained carcasses and
parts. Final inspection places shall be adequate in size and
their rail arrangement and other equipment shall be sufficient
to prevent carcasses and parts, passed for food or cooking,
from being contaminated by contact with condemned
carcasses or parts. They shall be equipped with hot water,
lavatory, sterilizer, tables and other equipment required for
ready, efficient and sanitary conduct of the inspection. The
floors shall have proper drainage connections, and when the
final inspection place is part of a larger floor, it shall be
separated by a curb, railing, or otherwise.

[Order 801, Regulation 6.04, effective 3/22/60.]

WAC 16-12-115 Designation of days and hours
where required to furnish efficient and economical
inspection of two or more establishments. Whenever the
director shall deem it necessary, in order to furnish proper,
efficient and economical inspection of two or more establish-
ments and the proper inspection of animals or meat, the
director, after a hearing on written notice to the licensee of
each such establishment affected, may designate days and
hours for the slaughter of animals and the preparation or
processing of meat at such establishments. The director in
making such designation of days and hours shall give
consideration to recommendations of the meat inspection
advisory board and the existing practices at the affected
establishment fixing the time for slaughter of animals and
the preparation or processing of meat thereof.

[Order 801, Regulation 6.05, effective 3/22/60.]

WAC 16-12-120 Designation of new permanent
slaughter schedule—Designation of temporary change in
slaughter schedule. (1) If determined by the department to
be necessary, a hearing will be used where there is a

designation of a new permanent slaughter schedule or a
major change in an existing schedule of days, half days or
hours during which the department is to regularly provide
meat inspection services in an establishment. Where such
hearing is determined to be necessary, the department will
complete such procedure at and within such time as to
permit the establishment to continue its operations in an
efficient and economical manner, or for the department to
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make the most practical and efficient use of its available
meat inspection personnel.

(2) No hearing shall be held if the department deter-
mines that a change or adjustment in an existing slaughter
schedule of days, half days or hours is not a major change,
but is only an adjustment or procedure necessary to ade-
quately serve the needs of an establishment such as provid-
ing meat inspection personnel on an "overtime" basis on any
particular regular scheduled day or furnishing temporary
additional inspection service on an unscheduled day. Such
changes may also be made by the department without
hearing, if it verifies that due to unforeseen conditions
adequate inspection personnel is not available and it is
therefore impossible for the department to furnish meat
inspection services as scheduled.

[Order 801, Regulation 6.06, effective 3/22/60.]

WAC 16-12-125 "Straight-time" monthly, full-day
and half-day fees—Starting time subject to department
approval—Minimum charge of four hours. The depart-
ment shall establish a uniform state-wide "straight-time" fee
for monthly, full-day or half-day inspection service. The
monthly fee shall apply to a "full-time" inspection schedule
limited to inspection during the periods not classed as
overtime as provided in WAC 16-12-135. The full-day fee
shall apply to a "part-time" inspection schedule of one or
more days of continuous inspection in excess of four hours
and not exceeding eight hours on any one day and excluding
time off not to exceed one hour for a meal. The half-day
fee shall apply to a part-time inspection schedule of one or
more part days of continuous inspection not exceeding four
hours in any one day. The starting time of days and part
days of inspection shall be subject to department approval.
The half-day fee based on four hours or less inspection shall
be the minimum fee charge regardless of whether or not less
than four hours of inspection is used. In applying the
uniform state-wide "straight-time" fee, consideration shall be
given to the location of the nearest qualified, available
inspector in respect to location of the establishment. If
necessary, because of excessive distance of the inspector
from the establishment an additional charge may be made to
compensate an inspector for mileage and travel time to the
establishment and return to his office.

[Order 801, Regulation 6.07, effective 3/22/60.]

WAC 16-12-130 Schedule of fees at meat food
product manufacturing establishments. Not withstanding
the provisions of WAC 16-12-125, a special schedule of fees
may be established for inspection at meat food product
manufacturing establishments.

[Order 801, Regulation 6.08, effective 3/22/60.]

WAC 16-12-135 Overtime—Overtime rate. (1)
"Overtime" for the purposes of this chapter means any time
when meat inspection personnel are requested or required to
work in an establishment:

(a) On Sunday.

(b) On a legal holiday.

(c) After the expiration of a regular continuous eight
hour day as provided by WAC 16-12-140.
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(d) After 5 p.m.

(e) In excess of 40 hours of "straight time" in any
calendar week.

(2) "Overtime" costs allocated to each establishment
shall be at the rate of one and one-half times the amount
established for "straight time" during the same period for the
persons performing such meat inspection services in the
establishment.

[Order 801, Regulation 6.09, effective 3/22/60.]

WAC 16-12-140 Overtime work of inspectors. The
management of an establishment desiring to operate during
a period designated as overtime shall sufficiently in advance
of the period of overtime, request the overtime period, and
shall reimburse the department for the cost of such overtime
inspection service.

[Order 801, Regulation 6.10, effective 3/22/60.]

WAC 16-12-145 Change in slaughter—Advance
notice. (1) If the operator of an establishment requests meat
inspection service during any time of day, other than that
which is a part of the regular slaughter schedule for such
establishment, the department shall not be required to
provide inspection service to such establishment for the
period requested unless a request in writing is submitted by
the person requesting the change to the assigned inspector at
least seven days in advance of the desired change.

(2) If by reason of a regular slaughter schedule the
department is required to furnish meat inspection services in
an establishment for a half day or full day, and if the
establishment finds that meat inspection services are not
required for such periods, the department shall still allocate
the minimum charge for service as provided by WAC 16-12-
125 unless a request for a change is submitted in writing by
the person requesting the change to the assigned inspector at
least seven days in advance of the desired change. If
because of an emergency beyond the control of the establish-
ment, slaughter is not conducted on a scheduled day or half
day, the minimum charge for service will not be allocated
even though a request for change is not submitted in writing
seven days in advance.

[Order 801, Regulation 6.11, effective 3/22/60.]

WAC 16-12-150 Statement for services to be
submitted. Each month the department shall forward to
each slaughter establishment operator an itemized statement
showing the computation of the cost of inspection service for
the previous month.

[Order 801, Regulation 6.12, effective 3/22/60.]

WAC 16-12-155 Payment for inspection to be made
upon receipt of itemized statement—Director may
withdraw inspection if payment not made within 30 days.
(1) Upon receipt of the itemized statement for meat inspec-
tion service used during the previous month, the operator of
the establishment shall pay to the department the cost as
shown on the statement. The department may require
advance payment for subsequent inspection service if an
operator fails to pay for services within the time specified in
subsection (2) of this section.
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(2) The director may withdraw inspection from an
establishment should the operator fail to pay for the cost of
meat inspection as shown on the statement within thirty days
after such meat inspection has been performed at such
establishment.

[Order 801, Regulation 6.13, effective 3/22/60.]
PART 7 - SANITATION

WAC 16-12-160 Establishments—Sanitary condi-
tions—Requirements. Establishments or premises on or in
which animals are slaughtered or held or in which products
are prepared or handled shall be maintained in a sanitary
condition. Compliance with the requirements specified in
WAC 16-12-165 to 16-12-330 will be deemed necessary for
minimum sanitary conditions.

[Order 801, Regulation 7.01, effective 3/22/60.]

WAC 16-12-165 Sufficient light. There shall be
sufficient light consisting of not less than 20 foot candles of
overall intensity of artificial illumination in all operating
rooms except that not less than 50 foot candles of overall
intensity of artificial illumination is required at places where
meat or meat products are regularly inspected.

[Order 801, Regulation 7.02, effective 3/22/60.]

WAC 16-12-170 Adequate ventilation. There shall
be adequate ventilation for all rooms and compartments to
prevent condensation of moisture and to carry off odors and
Vapors.

[Order 801, Regulation 7.03, effective 3/22/60.]

WAC 16-12-175 Adequate drainage. There shall be
a sufficient number of drains to carry off waste accumula-
tions and water according to the volume of slaughter and
other relevant factors. Each, including blood drains, shall be
equipped with a deep seal (P-, U- or S- shaped) trap; shall
be a minimum inside diameter of 4 inches and shall be
provided with rodent screens and be properly vented to the
outside air. Such drains shall be located in slaughter rooms,
inedible storage and handling rooms, hide storage rooms,
curing rooms, boning and cutting rooms, rendering rooms,
sausage manufacturing rooms, coolers, except those in which
flushing of floors with water is not required, and in other
work rooms or places where needed. Unless otherwise
specified in this chapter, all plumbing shall conform to
applicable requirements of the plumbing codes effective
within the particular jurisdiction, or, in their absence, to the
requirements of recognized plumbing codes such as the
National Plumbing Code ASA A40.8, or the Western
Plumbing Official’s Association, Uniform Plumbing Code.
Waste disposal facilities shall conform to the requirements
of the pollution control commission. Domestic sewage shall
be disposed of in conformity with the requirements of the
jurisdictional health department. Toilet soil lines shall be
separate from slaughterhouse drainage lines to a point
outside the buildings and drainage from toilet bowls and
urinals shall not be discharged into a grease catch basin.

[Order 801, Regulation 7.04, effective 3/22/60.]
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WAC 16-12-180 Water supply. There shall be
sufficient water to meet all operating demands. The water
shall pass the test prescribed for potability in the "drinking
water standards" promulgated by the United States Public
Health Service, Department of Health, Education and
Welfare, dated February 6, 1946. The turbidity of the water
shall not exceed 10 (silica scale) and the color shall not
exceed 20 (platinum-cobalt scale). The water shall contain
no odor caused by chemicals or microorganisms. Water
shall be delivered from plant outlets at a minimum flow
pressure of 45 pounds per square inch. The water supply
shall be effectively protected against contamination and
pollution. Equipment using potable water shall be so
installed as to prevent back siphonage into the potable water
system. Nonpotable water is permitted only in those parts
of establishments where no edible product is handled or
prepared, and then only for limited purposes such as on
ammonija condensers not connected with the potable water
supply, in vapor lines serving inedible product rendering
tanks, in connection with equipment used for hashing and
washing inedible products preparatory to tanking, and in
sewer lines to move along heavy sewage. Nonpotable water
is not permitted for washing floor areas, or equipment
involved in trucking materials to and from edible products
departments, nor is it permitted in hog scalding vats,
dehairing machines, vapor lines serving edible product
rendering equipment, or for cleanup of shackling pens,
bleeding areas, or runways within the slaughtering depart-
ment, In all cases nonpotable water lines shall be clearly
identified and shall not be cross-connected with the potable
water supply unless this is necessary for adequate fire
protection and such connection is of a type with an adequate
break to assure against accidental contamination, and is
approved by local authorities and by the department.

[Order 801, Regulation 7.05, effective 3/22/60.]

WAC 16-12-185 Hot water. The following shall be
provided:

(1) Hot water of at least 180°F. at hose outlets, suffi-
cient in amount to thoroughly clean all surfaces and equip-
ment which are subject to contamination by the dressing or
handling of diseased carcasses, their viscera and parts.

(2) Hot water of at least 140°F. at hose outlets sufficient
in amount to assure thorough cleaning of all rooms and
equipment in addition to those mentioned in subsection (1)
of this section.

(3) Hose connections for cleanup purposes at such
places as are necessary to assure thorough cleaning of all
rooms and equipment. Suitable racks or reels for storing the
hose when not in use.

{Order 801, Regulation 7.06, effective 3/22/60.]

WAC 16-12-190 Impervious surfaces. Floorsin
operating rooms must be constructed of impervious material
susceptible to proper cleaning such as concrete, tile or
paving brick. They must be finished so as to enable proper
cleaning but not so smooth as to cause accidents, A wood
float finish for concrete floors is recommended.

Walls in operating departments must be surfaced with
a material which is susceptible to being properly cleaned to
the height which the surface becomes soiled under normal
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operating conditions and which does not absorb moisture.
Walls must be surfaced with such material to at least rail
beam height in the slaughter department, offal department,
chill coolers and other work rooms where necessitated by
operating conditions. Smooth Portland cement plaster walls
should not be painted. A suitable sealer is recommended for
plastered walls. Sheet material such as cement asbestos
board must be installed so that all joints are tightly sealed.

Wooden structures are absorbent and difficult to keep
clean, hence their use should be kept at a minimum.
Wooden doors and door frames between the slaughter room
and other operating rooms and in other departments where
operating conditions necessitate use of impervious material
must be metal clad. The metal clading should be done with
suitable material such as No. 22 gauge or heavier galvanized
iron or stainless steel with seams folded, welded, soldered or
otherwise effectively sealed. The juncture of the metal
coverings at jambs and walls must be sealed with a flexible
type sealing compound. The cattle knocking box must be
metal or concrete and the knocking box door metal.

Ceilings must be smooth finished and capable of being
properly cleaned. All coolers must be ceiled. The ceiling of
the slaughter room roof frame should be insulated to prevent
condensation of moisture from the warm vapors below.
Exposed joists, rafters, or posts in the slaughter room and
other work rooms must be of dressed lumber or rust resistant
metal. All exposed wood surfaces must be painted or
properly sealed.

[Order 801, Regulation 7.07, effective 3/22/60.]

WAC 16-12-195 Carcass rails—Distance from walls.
Carcass rails throughout the establishment must be spaced at
least 2 feet from walls, columns, refrigerating equipment or
other fixed equipment or parts of the building to prevent
contact of the carcasses with these items.

[Order 801, Regulation 7.08, effective 3/22/60.]

WAC 16-12-200 Doorways—Width. Doorways
through which product is transferred on rails or in hand
trucks must be at least 4 feet wide.

[Order 801, Regulation 7.09, effective 3/22/60.]

WAC 16-12-205 Slaughtering facilities and mini-
mum dimensions. Slaughtering departments must have
adequate floor space for the rate of slaughter and be ar-
ranged to assure sanitary conduct of operations and efficient .
performance of post mortem inspection. Truckways over
which products are conveyed from the slaughtering depart-
ment to other rooms must be located so that the material is
not trucked beneath or in contact with dressed carcasses and
products. A rail or traveling hoist shall be provided for
bleeding all animals: Provided, That animals may be bled
in a prone position on tables and conveyors where necessitat-
ed for compliance with the requirements of chapter 16.50
RCW, the humane slaughter law and regulations promulgated
thereunder. The height of the bleed rail above the floor
should be at least 16 feet for cattle; 11 feet for calves, 9 feet
for sheep (when bled on separate rail from calves); 8 feet 6
inches above the scalding vat at drop-off end for hogs; and
18 feet for horses. Rails are also required for dressing all
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animal carcasses. Their height above the floor should be at
least 11 feet for calves and cattle; 9 feet for hogs and sheep
and 12 feet 6 inches for horses. In any case, there must be
clearance of at least 8 inches from the lowest point of all
carcasses suspended from the dressing rail to the floor. The
hog shaving rail must be of sufficient length to assure that
carcasses are properly cleaned.

[Order 801, Regulation 7.10, effective 3/22/60.]

WAC 16-12-210 Cooler facilities. Adequate refriger-
ated facilities for the chilling and storage of carcasses and
products shall be provided. A chill cooler and separate
holding coolers may be provided, or both may be combined
in one room. The carcass chill cooler and holding coolers
must have mechanical refrigeration capable of maintaining
a temperature of 35°F. or lower, when loaded to capacity.
When overhead refrigerating facilities are provided, insulated
drip pans must be installed beneath them, and the pans
properly connected to the drainage system. If wall coils are
installed, a drip gutter of impervious material and connected
with the drainage system must be installed beneath the coils.
Cooler rails should be at least the following heights above
the floor: Cattle 11 feet O inches; calves 11 feet O inches
(gambrel to be 7 feet O inches or more from floor); sheep 11
feet O inches; hogs 9 feet O inches; jobbing coolers for beef
quarters, etc., 7 feet 6 inches. In no event shall the clear-
ance between a hanging carcass and the floor be less than
eight inches.

[Order 801, Regulation 7.11, effective 3/22/60.]

WAC 16-12-215 Sterilizing facilities. Properly
located sterilizing receptacles constructed of rust resistant
metal and of sufficient size for complete immersion of
butcher tools, other implements and inspection pans shall be
provided in the slaughter room, and at other places where
operations are likely to result in the contamination of such
equipment and utensils. Such receptacles shall be provided
with a means of heating the water contained therein to
180°F. and maintaining it at that temperature during the
entire operation. The sterilizers must be constructed so that
they may be drained for daily cleaning.

[Order 801, Regulation 7.12, effective 3/22/60.]

WAC 16-12-220 Lavatory facilities. Lavatory
facilities for the use and convenience of employees and
inspectors shall be maintained in or near toilet facilities and
slaughtering facilities, sausage manufacturing facilities and
at such other places as necessary to assure cleanliness for all
persons handling meat products. Such facilities must include
hot and cold running water, liquid soap and towels and must
be maintained in a clean and sanitary condition. Foot or
knee operated lavatory facilities, properly trapped and
drained, with a minimum bowl size of 16" x 16" x 9" and
with a combination mixing faucet with outlet about 12
inches above the rim of the bowl to facilitate washing arms
as well as hands shall be provided in slaughter rooms,
sausage kitchen and other work rooms where necessary to
assure cleanliness of all persons handling meat products.

[Order 801, Regulation 7.13, effective 3/22/60.]

(1997 Ed.)

16-12-205

WAC 16-12-225 Equipment cleanup facilities. A
separate washroom or area shall be required for cleaning
curing vats, hand trucks, utensils and containers such as
boxes and trays where operations are of such nature that
proper cleaning of this equipment cannot otherwise be done
in a sanitary manner. The room or area shall have adequate
light and ventilation, impervious, well drained floor, impervi-
ous walls and ceiling and an exhaust fan for dispelling steam
vapors.

[Order 801, Regulation 7.14, effective 3/22/60.]

WAC 16-12-230 Flush toilet and dressing room
facilities. Modern conveniently located flush type toilet and
dressing room facilities shall be furnished for the use and
convenience of employees. Such facilities must be fly tight,
properly ventilated, and heated. The toilet room must not
open directly into any room where products are prepared,
processed, stored or handled. The doorway between the
toilet room and intervening room must have a tight full-
height self-closing door. If the toilet room is not an outside
room, it must be properly vented to the outside and forced
ventilation provided. Floors of toilet rooms must be of
impervious material pitched to floor drains. Shower facili-
ties shall be provided in or near the dressing rooms. At
establishments where slaughtering operations are conducted,
dressing rooms shall have a minimum of 75 cubic feet of
space in the locker room for each employee using the room.
A metal locker shall be provided for each employee. The
lockers should be approximately 15 inches by 18 inches by
60 inches in size with a sloping top. They should be raised
16 inches off the floor to facilitate cleaning the floor.

[Order 801, Regulation 7.15, effective 3/22/60.]

WAC 16-12-235 Inedible and condemned storage
and handling facilities. (1) Adequate facilities for the
sanitary handling and storage of inedible offal and con-
demned meat products and for sterilizing equipment in which
inedible and condemned materials are transported shall be
provided. These shall include one or more properly located
enclosed rooms. Hot and cold water shall be provided at
outlets in the inedible handling room. The area adjacent to
the load-out door of the inedible offal storage and/or
handling rooms shall be hard surfaced and properly drained,
and of sufficient size to accommodate the largest truck used.
The necessary doors communicating inedible storage rooms
with rooms where edible products are handled shall be metal
clad, self-closing and tight fitting. Vertical hide, pelt,
inedible viscera and condemned product chutes connecting
edible product departments with inedible product depart-
ments must be covered with a hood with a self-closing door
and vented to the outside with a vent stack at least 10" in
diameter.

(2) A separate refrigerated room capable of maintaining
a temperature of 40°F. or less shall be provided for the
storage of inedible and condemned material at plants which
store such material for a period longer than 24 hours. Such
rooms shall be of sanitary construction and shall have
impervious floors, walls, and ceilings. The floors shall be
water tight and shall be properly sloped and provided with
drains leading to the plant sewage disposal system.
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(3) Rooms and compartments in which inedible products
are rendered, shall be fly-tight, and shall be separated from
other rooms wherein products are handled by walls equipped
with a tight, self-closing door.

(4) All tanks and equipment used for rendering or
preparing inedible products shall be in rooms or compart-
ments separate from those used for rendering or preparing
edible products.

(5) Tanks, fertilizers, driers and other equipment used in
the preparation of inedible products shall be properly
equipped with condensers and other appliances which will
acceptably suppress odors incident to such preparations.

[Order 801, Regulation 7.16, effective 3/22/60.]

WAC 16-12-240 Dry storage facilities. Adequate dry
storage space must be provided for holding packaging and
labeling material. Such supplies should be stored in loca-
tions convenient to the department where used. Racks
approximately 12" in height should be provided upon which
to store such supplies as cartons, boxes, etc.

[Order 801, Regulation 7.17, effective 3/22/60.]

WAC 16-12-245 Rooms, compartments, etc., to be
clean and sanitary. Rooms, compartments, places, equip-
ment, and utensils used for preparing, storing, or otherwise
handling any products, and all other parts of the establish-
ment, shall be kept clean and in sanitary condition. All
equipment must be thoroughly cleaned following each day’s
operations. The use of a clear, colorless, odorless, tasteless,
edible mineral oil is recommended for use on metal equip-
ment, such as choppers, grinders, mixers, tables, meat trucks,
offal racks, hooks, and trolleys. Scale must not be permitted
to accumulate on metal equipment; the formation of scale
usually indicates improper cleaning. There shall be no
handling or storing of materials which create an objection-
able condition in rooms, compartments, or places where meat
products are prepared, stored, or otherwise handled.

Sawdust, if used in coolers, must be changed whenever
soiled.

[Order 801, Regulation 7.18, effective 3/22/60.]

WAC 16-12-250 Operations and procedures to be
clean and sanitary. Operations and procedures involving
the preparation, storing or handling of any product shall be
strictly in accord with clean and sanitary methods.

(1) Slaughtering operations. The slaughter floor shall be
kept reasonably free of blood, fat, scraps, etc. Water shall
not be permitted to splash from the floor upon unprotected
carcasses on the bed or on the half hoist. The bed shall be
reasonably clean before the carcass is lowered. Clean,
water-tight metal containers, in good repair and free from
objectionable odors, shall be provided at convenient locations
for the reception of feet, tails, ears, pizzles, or other inedible
material. Evisceration must be performed in such manner as
to avoid contamination of the carcass with ingesta or fecal
material.

Carcasses must be washed with water under pressure
from a spray nozzle. Warm water at 110°F, - 120°F. is
recommended for washing carcasses. A high pressure
system (250 - 500 pounds) is also recommended for carcass
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washing. Towels, rags, cloths, brushes of any kind, or water
dipped out of a drum or containers are not permissible.
Metal drums or containers of water shall not be used for
washing hands, tools, or parts of carcasses, nor for flushing
the floor. Retained carcasses must not be washed or
trimmed unless authorized by the inspector. A carcass
which has been contaminated by manure (in excessive
quantities) or by pus must have the contaminated portion
removed by trimming before being washed.

(a) Cattle must be bled while suspended from an
overhead rail. The head should be removed while the
carcass is hanging on the bleeding rail, and in such a manner
as to avoid soiling with paunch contents. Skinned heads
must not be permitted to come in contact with the floor.
The horns, hornbutts, muzzles, and all pieces of hide must
be removed before the head is washed or inspected. The
head must be thoroughly washed individually and flushed in
a head flushing cabinet. This must include a thorough
flushing of the mouth, nostrils, and pharynx while the head
is hanging in an inverted position.

In removing front feet of cattle and calves, care should
be taken to expose as little of the flesh of the foreshank as
possible.

The washing of beef carcasses must be deferred until
after the post mortem examination has been completed, the
hide dropped, and the carcass railed off. Hindquarters
should be washed first, followed by the washing of the
forequarters.

(b) Except as provided in WAC 16-12-205, calves and
vealers must be bled, cleaned, and dressed while suspended
from an overhead rail. Calf and vealer heads must be
washed individually and flushed (nostrils, mouth, pharynx)
in an inverted position in a head flushing booth after all horn
and hide have been removed from the head. Calves which
are of such size that there is not a clearance of at least 8"
above the floor, or whose viscera cannot be transferred
manually and unaided to the inspection stand, must be
skinned and eviscerated as cattle. Calves dressed hide-on
must be thoroughly washed and cleaned prior to making any
incision into the carcass, other than the sticking wound,
except that the heads of calves and vealers slaughtered by
the "Kosher" method should be skinned prior to washing the
carcasses. Calves, the hides of which have not been thor-
oughly cleaned, or are infested with parasites, or show
evidence of extensive dermatitis, must be skinned before the
carcass enters the cooler.

{c) Except as provided in WAC 16-12-205, all bleeding
and dressing of lamb and sheep carcasses must be performed
while the carcasses are suspended from overhead rails.

The pelt must be removed and the carcass thoroughly
washed and cleaned before any incision is made for eviscera-
tion. Adequate precautions must be taken to prevent soilage
of the carcass when removing the pelt.

(d) Except as provided in WAC 16-12-205, the bleeding
and dressing of hogs (with the exception of the scalding and
dehairing operations) must be performed while the carcasses
are suspended from an overhead rail. Large hog carcasses
must be bled upon the bleeding rail but may be skinned on
the killing floor.

Hog carcasses must be thoroughly washed, cleaned, and
singed (when necessary) to remove all hair, scale, scurf, dirt
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and toenails on the slaughtering floor before any incision is
made, other than the stick wound.

The forefeet when discarded in the slaughtering depart-
ment need not be cleaned. Hog heads left on the carcass or
sold intact must be thoroughly washed and flushed (nostrils,
mouth and pharynx) and have ear tubes and eyelids re-
moved.

Inedible material must not be placed on the floor and
must be placed in suitable water-tight containers or vehicles
until removed from the slaughter room.

(2) Inedible products handling operation.

(a) Paunches shall not be opened in the slaughtering
department, except when a power-operated paunch lift table
is provided for this purpose.

(b) Except under conditions approved by the department,
no inedible offal shall be stored in rooms where edible meat
products are handled.

(c) Receptacles used for inedible products in rooms in
which edible products are handled must be in good repair
and must be properly sanitized before being used. Inedible
and condemned material not rendered at the plant must be
held in water-tight metal containers in the inedible offal
storage room pending removal to a rendering plant.

(d) Openings between edible and inedible departments
must be kept closed at all times, except when in actual use,
to prevent the entrance of undesirable odors to the slaughter-
ing department.

(3) Carcass chilling operation. Carcasses must be
removed from the slaughter room to the chill cooler immedi-
ately after dressing and washing is completed. Improperly
washed or unclean carcasses may not be brought into the
coolers.

Coolers must not be loaded beyond their capacity to
properly chill the carcasses and edible offal. Maximum
cooler capacity for carcass chilling and holding purposes is
based on available rail space in the coolers. Thirty inches of
rail space should be allowed for each beef carcass and 18
inches of rail space allowed for each hog carcass.

[Order 801, Regulation 7.19, effective 3/22/60.}

WAC 16-12-255 Rooms and compartments free
from dust and odors. The rooms and compartments in
which any meat or meat product is prepared or handled shall
be free from dust and odors from dressing and toilet rooms,
catch basins, hide cellars, casing rooms, inedible tank and
fertilizer rooms and livestock shackling and holding pens.

[Order 801, Regulation 7.20, effective 3/22/60.]

WAC 16-12-260 Rooms and compartments free of
steam and vapors. Rooms and compartments in which
inspections are made and those in which animals are
slaughtered or any product is processed or prepared shall be
kept sufficiently free of steam and vapors to enable inspec-
tors to make inspections properly and to insure clean
operations. The walls, ceiling, and overhead structures of
rooms and compartments in which products are prepared,
handled, or stored shall be kept reasonably free from
moisture.

[Order 801, Regulation 7.21, effective 3/22/60.]
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WAC 16-12-265 Equipment susceptible to clean-
ing—That for inedible products marked. Equipment and
utensils used for preparing, processing, and otherwise
handling products shall be of such materials and construction
as will make them susceptible to being readily and thorough-
ly cleaned. Cutting boards may be of hardwood or synthetic
material, but equipment, such as the framework of boning or
cutting tables, scalding vats, hog gambreling tables, offal
racks, and trees, product storage racks, and product trucks
must be of rust resisting metal or other impervious material.
Trucks and receptacles used for inedible materials shall be
of similar construction and shall bear some conspicuous and
distinctive mark, and shall not be used for handling edible
meat products.

[Order 801, Regulation 7.22, effective 3/22/60.]

WAC 16-12-270 Scabbards for knives. Scabbards
and similar devices for the temporary retention of knives,
steels, triers, etc., shall be constructed of rust-resisting metal
or other impervious materials, shall be of a type that may be
readily cleaned and shall be kept clean.

[Order 801, Regulation 7.23, effective 3/22/60.]

WAC 16-12-275 Tagging insanitary equipment, etc.
When necessary, an inspector or lay inspector shall attach a
"Washington rejected” tag to any equipment or utensil which
is unclean, or the use of which would be in violation of this
chapter. No equipment or utensils so tagged shall again be
used until made acceptable. Such tag so placed shall not be
removed by anyone other than an inspector or lay inspector.

[Order 801, Regulation 7.24, effective 3/22/60.]

WAC 16-12-280 Persons keeping hands and
implements clean. Persons who dress or handle diseased
carcasses or parts shall, before handling or dressing other
carcasses or parts, cleanse their hands with soap and hot
water, and rinse them in clean water. Implements used in
dressing diseased carcasses shall be thoroughly cleansed in
boiling water or in a prescribed disinfectant, followed by
rinsing in clean water. The persons who handle products
shall keep their hands clean and after visiting the toilet
rooms or urinals shall wash their hands before handling any
products or implements used in the preparation of products.

[Order 801, Regulation 7.25, effective 3/22/60.]

WAC 16-12-285 Clothing clean. Shrouds, aprons,
frocks, and other outer clothing worn by persons who handle
any products shall be of cleanable material. Only clean
garments shall be worn. Cattle shrouds must be laundered
after each use.

[Order 801, Regulation 7.26, effective 3/22/60.]

WAC 16-12-290 Imsanitary practices prohibited.
Such practices as spitting on whetstones; spitting on the
floor; placing skewers, tags, or knives in the mouth; inflating
lungs or casings or testing with air from the mouth recepta-
cles intended as containers of any products, are prohibited.
Care shall be taken to prevent the contamination of products
with perspiration, hair, cosmetics, medicaments, or other
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material. All persons working in departments where exposed
edible products are handled must wear head coverings.

[Order 801, Regulation 7.27, effective 3/22/60.]

WAC 16-12-295 Protective coverings for products.
Products shipped from establishments shall be wrapped or
otherwise adequately protected against contamination or
soilage from harmful chemicals, dust, dirt, insects, and the
like. No vehicle which has been used for transporting
material likely to soil or contaminate products shall be used
to transport products unless first thoroughly cleaned and if
necessary disinfected.

[Order 801, Regulation 7.28, effective 3/22/60.]

WAC 16-12-300 Burlap wrapping for meat—Meat
wrapped in, to be previously wrapped in paper or cloth.
The use of burlap as a wrapping for meat will not be
permitted unless the meat is first wrapped with a good grade
of moisture resistant paper or cloth of a kind which will
prevent contamination with lint or other foreign matter.

[Order 801, Regulation 7.29, effective 3/22/60.]

WAC 16-12-305 Slack barrels and similar contain-
ers and vehicles and cars for products, paper in contact
with product. (1) When necessary to avoid contamination
of products with wood splinters, slack barrels and similar
containers and vehicles shall be lined with suitable material
of good quality before packing.

(2) Slack barrels and similar containers in which
products are transported shall be kept in a clean and sanitary
condition.

(3) Paper used for covering or lining slack barrels and
similar containers and vehicles shall be of a kind which does
not tear during use, but remains intact when moistened by
the products and does not disintegrate.

[Order 801, Regulation 7.30, effective 3/22/60.]

WAC 16-12-310 Second hand containers. Second
hand containers may be used as containers of meat or
products providing:

(1) If of nonpervious material such as wood and
cardboard, they are clean and properly lined and show no
evidence of contamination from decomposed material,
harmful chemicals, vermin excreta and the like; Provided,
That such containers used for product which is properly
wrapped need not be lined. Those showing evidence of
contamination may not be used even though reconditioned.

(2) If of impervious material such as steel drums they
are capable of being maintained in a sanitary condition and
are thoroughly cleaned before being used.

[Order 801, Regulation 7.31, effective 3/22/60.}

WAC 16-12-315 Flies, rats, other vermin—Bait
poisons. Every practicable precaution shall be taken to keep
establishments free of flies, rats, mice and other vermin.

All windows and doors opening to the outside shall be
screened with No. 16 mesh or finer screen. Louvers should
be screened only on the top of the baffle so that debris will
not collect.
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Sprays containing DDT or other approved residual-
acting chemicals must not be used in edible products
departments.

The use of poisons for any purpose in rooms or com-
partments where any unpacked meat or products are stored
or handled is forbidden, except under such restrictions and
precautions as the department may prescribe. The use of
bait poisons in hide cellars, inedible compartments, outbuild-
ings, or similar places, or in storerooms containing canned
or tierced products is not forbidden, but only those approved
by the department may be used. So-called rat viruses shall
not be used in any part of an establishment or the premises
thereof.

{Order 801, Regulation 7.32, effective 3/22/60.]

WAC 16-12-320 Animals excluded from rooms
where edible products handled, stored or prepared.
Animals other than those in the process of slaughter shall be
excluded from rooms in which edible products are handled,
stored or prepared.

[Order 801, Regulation 7.33, effective 3/22/60.]

WAC 16-12-325 Outer premises, docks, driveways,
approaches, pens, alleys, etc.—Fly breeding material,
nuisances. The outer premises of every establishment,
embracing docks and areas where cars and vehicles are
loaded, and the driveways, approaches, yards, pens, and
alleys shall be kept in a clean and orderly condition. Catch
basins for the recovery of grease should be suitably located
and not placed near edible products departments or areas
where edible products are unloaded from or loaded onto
vehicles. To facilitate ready cleaning, such basins should
have inclined bottoms and should be without covers. They
should be constructed so they can be completely emptied of
their contents for cleaning. Hose connections for furnishing
hot water for cleanup purposes must be provided at conve-
nient locations near the basins. The area surrounding an
outside catch basin must be hard surfaced and provided with
suitable drainage facilities.

The accumulation on the premises of establishments of
any material in which flies may breed, such as hog hair,
bones, paunch contents, or manure is forbidden. No nui-
sance shall be allowed in any establishment or on its
premises. Livestock pens, alleys, runways and areas where
vehicles are cleaned shall be hard surfaced, curbed, sloped
to a suitable drain, and provided with adequate hose connec-
tions for cleanup purposes. Feeding pens should be located
at least 300 feet from the plant. Pens should not be located
in front of the plant.

[Order 801, Regulation 7.34, effective 3/22/60.]

WAC 16-12-330 Employee health. (1) Employment
of diseased persons. No person shall work, nor shall any
operator permit any person to work, in any room or rooms
where meat products are processed, stored or sold, when
such person is infected with any disease or condition,
transmissible to or through food: Provided further, The
department may require any person so working to be
examined by a physician licensed to practice medicine in this
state for the existence of any such disease or condition and
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provide a statement signed by such physician reciting
freedom therefrom.

(2) Every person employed in a slaughterhouse or meat
food product establishment who may contribute to the
transmission of infectious diseases through the nature of his
contact with meat or meat products and/or equipment and
facilities shall obtain and place on file with the person in
charge of such establishment, a food and beverage service
workers’ permit as prescribed by chapter 69.06 RCW and
the rules and regulations promulgated pursuant thereto.

[Order 801, Regulation 7.35, effective 3/22/60.]

PART 8 - REQUIREMENTS FOR NEW
CONSTRUCTION AND REMODELING

WAC 16-12-335 Remodeling and new construction.
In addition to the construction and facility requirements in
Part 7, the applicable requirements in Part 8 must be
complied with when remodeling currently licensed establish-
ments and when constructing or remodeling establishments
not licensed on the effective date of this chapter.

[Order 801, Regulation 8.01, effective 3/22/60.]

WAC 16-12-340 Drawings and specifications to be
submitted in advance of new construction and remodel-
ing. Triplicate copies of complete drawings and specifica-
tions showing all features included in WAC 16-12-060 shall
be submitted to the department for approval in advance of
construction of new establishments. The same shall be
submitted for approval prior to remodeling currently licensed
establishments and prior to remodeling establishments
constructed prior to the effective date of this chapter but not
licensed on the effective date of this chapter: Provided, That
drawings and specifications need be submitted only for the
parts of the plant which are to be remodeled.

[Order 801, Regulation 8.02, effective 3/22/60.]

WAC 16-12-345 Floors and drains. Newly con-
structed floors in the work rooms listed in WAC 16-12-175
shall be a minimum of 2-3/4" thick at the thinnest point and
reinforced to prevent cracking. They must be pitched 1/4"
to 3/4" to the foot toward drains. The junction of the floors
and walls must be coved. They shall be provided with a
properly trapped and vented drain for every 1,000 square
feet of floor area. A drain shall be located within 16 feet of
any point on the floor. A separate drain shall be provided
for the dry landing, bleeding, siding, splitting, washing and
dehairing stations on the slaughter floor; and for the edible
offal storage area in coolers. The beef carcass washing and
shrouding area must be curbed or in lieu of being curbed, it
may be sloped at approximately 1/2" to the foot to the drain.

[Order 801, Regulation 8.03, effective 3/22/60.]

WAC 16-12-350 Slaughter facilities. The following
slaughter facilities are required except that the horizontal
dimensions for cattle slaughter are required only for simulta-
neous slaughter and dressing of cattle on one bed; that is, on
the bleeding rail; in the flooring position; on the hoist; and
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on the hide dropping rails. Bleeding rails are required
except as provided in WAC 16-12-205.

(1) Cattle:

(a) Dry landing area at least 5 feet wide in front of the
knocking box.

(b) Curbed-in bleeding area at least 8 feet wide and 7
feet long, so located that blood will not splash upon stunned
animals lying in the dry landing area or upon carcasses being
skinned on the siding bed. Curbing shall be at least 6 inches
high and 6 inches wide.

(c) A distance of at least 5 feet from the curbed-in
bleeding area to the siding bed.

(d) A distance of at least 14 feet from the vertical of the
drop-off to the vertical of the hoist where carcasses are
eviscerated. For multiple bed plants, this distance should be
increased to 16 feet.

(e) A distance of at least 14 feet between the vertical of
the hoist where carcasses are eviscerated and the header rail
leading to the cooler. This distance may be somewhat
shortened where a single rail hang-off is used.

(f) A distance of at least 3 feet from the header rail to
the adjacent wall.

(g) An area for washing and shrouding carcasses.

(h) A bleeding rail or traveling hoist at least 16 feet
above the floor.

(1) Dressing rails at least 11 feet above the floor.

(2) Calves and sheep:

(a) A bleeding and dressing rail at least 11 feet in height
above the floor for calves and 9 feet for sheep.

(3) Hogs:

(a) A separately drained curbed-in bleeding area.

(b) A bleeding rail at least 8 feet 6 inches in height
above the scalding vat at the drop-off end.

(4) Horses: Same as cattle with the following excep-
tions:

(a) A distance of at least 6 feet from the curbed-in
bleeding area to the siding bed.

(b) A distance of at least 17 feet from the vertical of the
drop-off to the vertical of the hoist where carcasses are
eviscerated.

(c) A bleeding rail with its top at least 18 feet above the
floor. ’

(d) A distance of at least 3 feet between walls, posts,
etc., and adjoining rails in slaughtering rooms and coolers.

(e) Dressing rails at least 12 feet 6 inches in height
above the floor.

[Order 801, Regulation 8.04, effective 3/22/60.]

WAC 16-12-355 Cooler facilities. The following rail
heights are required for chilling and storage of carcasses:

(1) Cattle, calves and sheep: 11 feet O inches (gambrel
for calves to be 7 feet 3 inches above the floor). (Hooks of
sheep carcass logs to be 6 feet 6 inches above the floor.)

(2) Hogs: 9 feet 0 inches above the floor.

(3) Horses: 12 feet 6 inches above the floor.

Rails in jobbing coolers for beef quarters must be 7 feet
6 inches in height above the floor.

[Order 801, Regulation 8.05, effective 3/22/60.]
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PART 9 - ANTE MORTEM INSPECTION

WAC 16-12-360 Ante mortem inspection in pens of
official establishments—Suspects. (1) An ante mortem
examination and inspection shall be made of all animals on
the day of slaughter.

(2) Such ante mortem inspection shall be made in pens
on the premises of the establishment.

(3) Every animal required to be marked as a suspect on
ante mortem inspection or every reactor to the official
tuberculin test shall be set apart, and except as hereinafter
provided, shall be slaughtered separately from other animals
at that establishment unless disposed of as otherwise provid-
ed in this chapter.

[Order 801, Regulation 9.01, effective 3/22/60.]

WAC 16-12-365 Animals suspected of being
diseased—Disposition of on post mortem inspection or
otherwise—Marking suspects—Temperatures where
disease suspected. (1) All animals which, on ante mortem
inspection, do not plainly show, but are suspected of being
affected with, any disease or condition that, under this
section, may cause condemnation, in whole or in part on
post mortem inspection, shall be so tagged as to retain their
identity as suspects until final post mortem inspection, or
until disposed of as otherwise provided for in this chapter.
Upon final post mortem the carcasses shall be tagged and
disposed of as provided elsewhere in this chapter.

(2) All animals required by this chapter to be treated as
suspects, shall be tagged by or under the supervision of an
inspector "suspect.” No such tag shall be removed until an
inspector has made a final ante mortem inspection of the
animal or animals so tagged. No animals tagged suspect
shall be removed from the premises until released by an
inspector.

(3) Any swine having a temperature of 106°F. or higher
and any cattle, sheep or goats having a temperature of
105°F. or higher shall be marked "condemned." Any such
animal may be held for a reasonable time, under the supervi-
sion of an inspector for further observation and taking of
temperature before final disposition of such animals is
determined.

(4) When any animal tagged "suspect" is released the
tag shall be removed by an inspector and his action reported
to the department.

[Order 801, Regulation 9.02, effective 3/22/60.]

WAC 16-12-370 Marking animals "Washington
condemned'' found diseased or in dying condition. (1)
Animals plainly showing on ante mortem inspection any
disease or condition that under this chapter would cause
condemnation of their carcasses on post mortem inspection
shall be tagged "condemned" and disposed of in accordance
with WAC 16-12-425.

(2) Animals found in a dying condition on the premises
of an establishment shall be tagged "condemned" and
disposed of in accordance with WAC 16-12-425.

(3) Any animal found on the premises of an establish-
ment affected with any condition not otherwise covered in
this part which would not warrant release of the animal for
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slaughter for food shall be tagged "condemned" and disposed
of in accordance with WAC 16-12-425, except that such
animal may be set apart and held for further observation or
treatment under department or other responsible official
supervision,

[Order 801, Regulation 9.03, effective 3/22/60.]

WAC 16-12-375 Cripples and downers—Boars and
stags. (1) All seriously crippled animals and animals
commonly referred to as "downers" if not tagged "con-
demned"” as required elsewhere in this part shall be marked
and treated as suspects in accordance with WAC 16-12-365.

(2) All boars and male goats which are sexually mature,
and swine and goat stags which show evidence of recent
castration shall be tagged and treated as suspects in accor-
dance with WAC 16-12-365.

[Order 801, Regulation 9.04, effective 3/22/60.]

WAC 16-12-380 Immature animals. Animals
offered for ante mortem inspection which are regarded as
immature, shall be tagged "suspect," and if slaughtered, the
disposition of their carcasses shall be determined by the post
mortem findings in connection with the ante mortem
conditions. If not slaughtered as suspects, such animals shall
be held under department or other responsible official
supervision, and after sufficient development may be
released for slaughter, or may be released for any other
purpose, provided they have not been exposed to any
infectious or contagious disease.

[Order 801, Regulation 9.05, effective 3/22/60.]

WAC 16-12-385 Animals showing symptoms of
anaplasmosis, leptospirosis, listerellosis, parturient
paresis, rabies, transport tetany, or tetanus. Animals
showing on ante mortem inspection symptoms of anaplasmo-
sis, leptospirosis, listerellosis, rabies, tetanus, parturient
paresis or transport tetany shall be tagged "condemned" and
disposed of in accordance with WAC 16-12-425, except that
cattle showing symptoms of anaplasmosis, leptospirosis,
listerellosis, parturient paresis or transport tetany may be set
apart and held for treatment under department or other
responsible official supervision. If, at the expiration of the
treatment period, the animal is found to be free from disease,
it may be released upon approval of the department.

[Order 801, Regulation 9.06, effective 3/22/60.]

WAC 16-12-390 Hog cholera—Swine infected with
hog cholera virus. (1) All hogs plainly showing on ante
mortem inspection that they are affected with hog cholera
shall be tagged "condemned" and disposed of in accordance
with WAC 16-12-425.

(2) Hogs, which are of lots from which one or more
have been condemned or marked as suspects for hog cholera,
shall be slaughtered separately from all other animals passed
on ante mortem inspection.

(3) A hog suspected of being affected with hog cholera
may be set apart and held for further observation and
treatment under department or other responsible official
supervision. If at the expiration of the treatment or observa-
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tion period the animal, is found to be free from disease, it
may be released for any purpose.

(4) Swine, other than hyperimmune swine, shall be
condemned on ante mortem inspection if offered for slaugh-
ter within 28 days after injection with hog cholera virus.

(5) Swine, other than hyperimmune swine, offered for
slaughter after 28 days following injection with hog cholera
virus shall be given ante mortem inspection in conformity
with this chapter without reference to the injected virus.

[Order 801, Regulation 9.07, effective 3/22/60.]

WAC 16-12-395 Epithelioma of the eye of cattle.
(1) Any animal found on ante mortem inspection to be
affected with epithelioma of the eye and of the orbital region
in which the eye has been destroyed or obscured by neoplas-
tic tissue and which shows extensive infection, suppuration,
and necrosis, usually accompanied with foul odor, or any
animal affected with epithelioma of the eye or of the orbital
region, which regardless of extent, is accompanied with
cachexia shall be tagged "condemned" and disposed of in
accordance with WAC 16-12-425.

(2) Any animal found on ante mortem inspection to be
affected with epithelioma of the eye of the orbital region to
a lesser extent than in subsection (1) of this section shall be
tagged "suspect" and disposed of as provided in this chapter.

[Order 801, Regulation 9.08, effective 3/22/60.]

WAC 16-12-400 Anmnimals affected with anthrax—
Cleaning and disinfection of livestock pens and drive-
ways. (1) Any animal found on ante mortem inspection to
be affected with anthrax shall be tagged "condemned" and
disposed of in accordance with WAC 16-12-425.

(2) No animal of a lot in which anthrax is found on‘ante
mortem inspection shall be presented for post mortem
inspection until it has been determined by a careful ante
mortem inspection that no infected animal remains in the lot.
Apparently healthy animals other than hogs shall be held as
provided for in subsection (3) of this section. If desired, all
apparently healthy animals of the lot may be segregated and
held for treatment by a competent veterinarian under
department or other responsible official supervision. No
anthrax vaccine (live organisms) shall be used on the
premises of an establishment.

(3) Apparently healthy animals of a lot of cattle, calves,
sheep, or goats in which anthrax is detected, and animals
which have been treated with anthrax biologicals which do
not contain living anthrax organisms, shall not be presented
for post mortem inspection in less than 21 days following
the last treatment or the last death. Treatment with anthrax
vaccine (live organisms) must be elsewhere than on the
premises and subject to the conditions stated in subsection
(4) of this section.

(4) Animals which have been injected with anthrax
vaccines (live organisms) within six weeks, and those
bearing evidence of reaction to such treatment, such as
inflammation, tumefaction, or edema at the site of the
injection, shall be condemned on ante mortem inspection, or
such animals may be held under department supervision until
the expiration of the six week period and the disappearance
of any reaction to the treatment.
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(5) When animals are found on ante mortem inspection
to be affected with anthrax, the cleaning and disinfection of
exposed livestock pens and driveways of the establishment
shall consist of promptly and thoroughly removing and
burning all straw, litter, and manure. This must be followed
immediately by a thorough disinfection of the exposed
material with a five percent solution of sodium hydroxide or
commercial lye prepared as outlined in WAC 16-12-470(5),
or other disinfectant approved by the department specifically
for this purpose.

[Order 801, Regulation 9.09, effective 3/22/60.]

WAC 16-12-405 Animals affected with anasarca or
generalized edema. (1) All cattle found on ante mortem
inspection to be affected with anasarca in advanced stages
and characterized by an extensive and generalized edema
shall be tagged "condemned" and disposed of in accordance
with WAC 16-12-425.

(2) Cattle found on ante mortem inspection to be
affected with anasarca to a lesser extent than in subsection
(1) of this section shall be tagged "suspect" and disposed of
as provided elsewhere in this chapter.

(3) An animal suspected of being affected with anasarca
may be set apart and held for treatment under department or
other responsible official supervision. If at the expiration of
the treatment period the animal upon examination is found
to be free from disease, it may be released for any purpose.

[Order 801, Regulation 9.10, effective 3/22/60.]

WAC 16-12-410 Swine erysipelas. (1) All hogs
plainly showing on ante mortem inspection that they are
affected with acute swine erysipelas shall be tagged "con-
demned" and disposed of in accordance with WAC 16-12-
425.

(2) All hogs suspected on ante mortem inspection of
being affected with swine erysipelas shall be tagged and
treated as suspects and disposed of in accordance with this
chapter.

(3) A hog suspected of being affected with swine
erysipelas may be set apart and held under department or
other responsible official supervision for treatment. If at the
expiration of the treatment period the animal upon examina-
tion is found to be free from disease, it may be released for
any purpose.

[Order 801, Regulation 9.11, effective 3/22/60.]

WAC 16-12-415 Pregnancy or recent parturition.
Slaughter is not required of an animal which has been tagged
as a suspect because of advanced pregnancy or of having
recently given birth to young, if it has not been exposed to
an infectious or contagious disease. Such animal, together
with its young, may be released, with department approval
for breeding or dairy purposes, and when released shall be
removed promptly from the premises where inspected. Such
animals must be held at the establishment for a period of not
less than ten days. At the completion of this holding period
if the animals appear normal and have not been exposed to
contagious or infectious disease, they may be released with
department approval for slaughter or for any other purpose.

[Order 801, Regulation 9.12, effective 3/22/60.]
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WAC 16-12-420 Emergency slaughter—Inspection
prior to. In all cases of emergency slaughter, the animals
shall be inspected immediately before slaughter on the
premises of the establishment in which the animals are to be
slaughtered, whether theretofore inspected or not. When the
necessity for emergency slaughter exists, the establishment
shall notify the inspector or his assistant so that such
inspection may be made. When the regularly assigned
inspector cannot be obtained, a licensed veterinarian may be
employed to conduct the inspection.

[Order 801, Regulation 9.13, effective 3/22/60.]

WAC 16-12-425 Disposition of condemned animals,
Except as otherwise provided in this part, animals tagged
"condemned" shall be killed if not already dead, and shall
not be taken into an establishment to be slaughtered or
dressed; nor shall they be conveyed into any department
used for edible products; but they shall be disposed of in the
manner provided for condemned carcasses in part 12 of this
chapter. The "condemned" tag shall not be removed from
the carcass until it goes into the tank or receptacle used for
condemned products. Any animal condemned for hog
cholera, swine erysipelas, transport tetany, parturient paresis,
anasarca, anaplasmosis, leptospirosis, listerellosis, enteritis,
peritonitis, or inflamatory condition may be set apart and
held for treatment under department or other responsible
official supervision. The "condemned" tag shall be removed
by an inspector either when the animal is released to a
responsible official for treatment, or following treatment
under department supervision if the animal is found to be
free from disease.

[Order 801, Regulation 9.14, effective 3/22/60.]

WAC 16-12-430 Brucellosis—Reactor goats. Goats
which have reacted to a test for brucellosis shall not be
slaughtered in an establishment.

[Order 801, Regulation 9.15, effective 3/22/60.]

WAC 16-12-435 Vesicular disease. (1) Immediate
notification shall be given the department when an animal is
found to be affected with a vesicular disease.

(2) No animal under quarantine by the state of Washing-
ton or federal livestock sanitary officials on account of a
vesicular disease will be given ante mortem inspection.

(3) If no quarantine is invoked, or if a quarantine is
invoked and later lifted, ante mortem inspection shall be as
follows:

(a) Any animal affected with vesicular exanthema or
vesicular stomatitis in the acute stages, as evidenced by acute
and active lesions or an elevated temperature, shall be
marked "Wash. condemned" and disposed of in accordance
with WAC 16-12-425.

(b) Any animal affected with vesicular exanthema, or
vesicular stomatitis, but which has recovered to the extent
that the lesions are in process of healing, the temperature is
within normal range, and the animal shows a return to
normal appetite and activity shall be marked "Washington
suspect” and disposed of in accordance with WAC 16-12-
415, except that if desired, such animal may be set apart and
held under official supervision for treatment. If the animal
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is set aside for treatment, the "Washington suspect” tag shall
be removed by a department inspector following treatment
if the animal is found to be free from disease. Such animal,
if found to be free from disease, may be released for
slaughter or for purposes other than slaughters: Provided,
That in the latter instance, the establishment or the owner of
the animal shall first obtain permission from the department.

[Order 801, Regulation 9.16, effective 3/22/60.]
PART 10 - POST MORTEM INSPECTION

WAC 16-12-440 Extent and time of post mortem
inspection. A careful post mortem examination and inspec-
tion shall be made at the time of slaughter of the carcasses
and parts of all cattle, sheep, swine, goats, and horses
slaughtered at establishments. A final post mortem inspec-
tion shall be made of all carcasses by an inspector.

The routine post mortem examination of meat food
animals must consist of at least the following procedures:

(1) Cattle.

(a) Incise repeatedly and examine the two mandibular,
two suprapharyngeal, and two parotid lymph glands.

(b) Incise and examine the external and internal masse-
ter muscles in such a manner as to split the muscles in their
entirety on a plane parallel with the lower jaw bone. Palpate
and examine the tongue. The inspection of the head should
be completed before the corresponding carcasses [carcass]
has been eviscerated. ‘

(c) Incise repeatedly and examine the anterior and
posterior mediastinal and bronchial (right and left) lymph
glands. Palpate the lungs.

(d) Examine the external and internal surfaces of the
heart; incise the heart so as to completely expose its internal
surfaces, and incise the septum longitudinally. When the
heart is inspected by eversion, deep lengthwise incisions
shall be made into the muscles of the septum and left
ventricular wall.

(e) Incise repeatedly and examine the hepatic lymph
glands; open the bile duct longitudinally and palpate the
liver.

(f) Examine and incise if necessary the paunch, intes-
tines, mesenteric lymph glands and spleen,

(g) Examine the exposed surfaces of the carcasses,
linings of the thoracic, abdominal, and pelvic cavities, and
palpate the kidneys.

Carcasses must be eviscerated into a paunch truck. The
heart, liver, and lungs must be inspected in the pan of the
paunch truck adjacent to the point where the carcass is being
eviscerated, unless a moving top viscera inspection table is
used.

(2) Calves and vealers.

Calves and vealers which are of such size that the
paunch and intestines cannot be-handled satisfactorily by one
man, unaided, must be slaughtered and inspected in the
manner prescribed for beef.

The routine post mortem examination of calves and
vealers must consist of at least the following procedures:

(a) Incise repeatedly and examine the two suprapharyn-
geal lymph glands.

(b) Examine the external surface of the heart.
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(¢) Examine and palpate the two mediastinal and
bronchial (right and left) lymph glands and the lungs.

(d) Palpate the hepatic lymph glands and the liver.

(e) Examine the spleen, paunch, and intestines.

(f) Examine the exposed surfaces of the carcass, linings
of the thoracic, abdominal, and pelvic cavities, and palpate
the kidneys.

(3) Lambs and sheep.

The routine post mortem examinations must consist of
at least the following procedures:

(a) Examine and palpate the external surface of the
heart.

(b) Palpate the mediastinal and bronchial lymph glands
and palpate the lungs.

(c) Examine and palpate the liver. Open the bile duct
transversely.

(d) Examine the spleen, paunch and intestines.

(e) Examine the exposed surfaces of the carcass, the
linings of the thoracic, abdominal, and pelvic cavity, and
palpate the kidneys. Palpate the prefemoral, superficial
inguinal, and prescapular lymph glands.

(4) Hogs.

The routine post mortem examination must consist in at
least the following procedures:

(a) Incise repeatedly and examine the two mandibular
lymph glands.

(b) Palpate the mediastinal and bronchial (right and left)
lymph glands and palpate the lungs.

(c) Examine and palpate the external surface of the
heart.

(d) Examine the liver and palpate the hepatic lymph
glands.

(e) Examine the spleen, stomach and intestines.

(f) Palpate the mesenteric lymph glands.

(g) Examine the exposed surfaces of the split carcass,
the joints, the lining of the thoracic, abdominal, and pelvic
cavities, and palpate the kidneys.

[Order 801, Regulation 10.01, effective 3/22/60.]

WAC 16-12-445 Organs and parts to be held
pending final inspection of carcasses. The head, tongue,
tail thymus gland and all viscera, and all parts and blood to
be used in the preparation of meat food products or medical
products, shall be held in such manner as to preserve their
identity until after post mortem examination has been
completed, in order that they may be identified in case the
carcass is condemned, passed for cooking or held for
refrigeration. :

[Order 801, Regulation 10.02, effective 3/22/60.]

WAC 16-12-450 Carcasses and parts in certain
instances to be retained—Identification of carcasses and
parts—Tagging. (1) Each carcass, including all parts and
organs, in which any lesions of disease or other condition is
found that might render the meat or any organ unfit for food
purposes, and which for that reason would require a subse-
quent inspection, shall be retained by the inspector at the
time of inspection. The identity of every such retained
carcass detached part, and detached organ thereof shall be
maintained until the final inspection has been completed.
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Retained carcasses shall not be washed or trimmed unless
authorized by the inspector.

(2) Such devises and methods as may be approved by
the department may be used for the temporary identification
of retained carcasses, parts or organs. In all cases, the
identification shall be further established by affixing "re-
tained" tags as soon as practicable and before final inspec-
tion. These tags shall not be removed except by an inspec-
tor.

[Order 801, Regulation 10.03, effective 3/22/60.]

WAC 16-12-455 Condemned carcasses and parts to
be so marked—Separation. Each carcass or part which is
found on final inspection to be unsound, unhealthful,
unwholesome, or otherwise unfit for human food shall be
conspicuously marked on the surface tissue thereof by an
inspector at the time of inspection "Washington inspected
and condemned" in letters not less than one inch high.
Condemned detached organs and parts of such character that
they cannot be so marked shall be placed immediately in
trucks or receptacles plainly marked "condemned" in letters
not less than two inches high. All condemned carcasses and
parts shall be disposed of under the supervision of an
inspector in the manner prescribed in Part 12 of this chapter.

[Order 801, Regulation 10.04, effective 3/22/60.]

WAC 16-12-460 Carcasses and parts passed for
cooking-—Marking—Disposal of parts showing localized
lesions—Removal of spermatic cords and pizzles. (1)
Carcasses and parts passed for cooking shall be marked
conspicuously on the surface tissue thereof by an inspector
at the time of inspection, "Washington passed for cooking."
All such carcasses and parts shall be cooked in accordance
with Part 13 and until so cooked shall remain in the custody
of a department employee.

(2) In all cases where carcasses showing localized
lesions are passed for food or for cooking the diseased parts
shall be removed before the "Washington retained" tag is
taken from the carcass, and such parts shall be condemned.

(3) Spermatic cords shall be removed from hog carcass-
es, and pizzles from all carcasses.

[Order 801, Regulation 10.05, effective 3/22/60.]

WAC 16-12-465 Passing and marking of carcasses
and parts. Carcasses and parts found to be sound, healthful,
wholesome and fit for human food shall be marked "Wash-
ington inspected and passed."”

[Order 801, Regulation 10.06, effective 3/22/60.]

WAC 16-12-470 Anthrax—Carcasses not to be
eviscerated—Carcasses affected to be tanked immediate-
ly—Hides, hoofs, horns, hair, viscera and contents and
fat to be tanked—Handling of blood and scalding vat
water—General cleanup and disinfection. (1) Carcasses
found before evisceration to be affected with anthrax shall
not be eviscerated, but shall be retained, condemned, and
immediately tanked or otherwise disposed of as provided in
Part 12 of this chapter.

(2) All carcasses and all parts, including hides, hoofs,
horns, hair, viscera and contents, blood and fat, found to be
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affected with anthrax shall be condemned and immediately
disposed of as provided in Part 12 of this chapter, except
that the blood may be handled through the usual blood
cooking and drying equipment.

(3) The part of any carcass contaminated with anthrax-
infected material through contact with soiled instruments, or
otherwise shall be immediately condemned and disposed of
as provided in Part 12 of this chapter.

(4) The scalding vat water through which hog carcasses
affected with anthrax passed shall be immediately drained
into the sewer and all parts of the scalding vat shall be
cleaned and disinfected as provided in subsection (5) of this
section.

(5)(a) That portion of the slaughtering department
(bleeding area, scalding vat, gambrelling bench, floors, walls,
posts, platforms, saws, cleavers, knives, hooks, and the like),
as well as employees’ boots and aprons contaminated
through contact with anthrax-infected material, shall, except
as provided in subsection (5)(b) of this section be cleaned
immediately and disinfected with one of the following
disinfectants or other disinfectant approved specifically for
this purpose by the department.

(i) A five percent sodium hydroxide or commercial lye
containing at least 94 percent of sodium hydroxide. The
solution shall be prepared freshly immediately before use by
dissolving 2 1/2 pounds of sodium hydroxide or lye in 5 1/2
gallons of hot water and should be applied as near scalding
hot as possible to be most effective. (Owing to the extreme
caustic nature of sodium hydroxide solution, precautionary
measures such as the wearing of rubber gloves and boots to
protect the hands and feet, and goggles to protect the eyes,
should be taken by those engaged in the disinfection job. It
is also advisable to have an acid solution, such as vinegar,
in readiness in case of any of the sodium hydroxide solution
should come in contact with any part of the body.)

(ii) A solution of sodium hypochlorite containing
approximately one-half of one percent (5,000 parts per
million) of available chlorine. The solution should be
freshly prepared.

(iii) When a disinfectant solution has been applied to
equipment which will afterwards contact meat, the equipment
shall be rinsed with clean water before again being used.

(b) In case anthrax infection is found in the hog
slaughtering department, an immediate preliminary disinfec-
tion shall extend from the head-dropper’s station to the point
where the disease is detected, and the affected carcasses
shall be cut down and removed from the room. Upon
completion of the slaughtering of the lot of hogs of which
the anthrax-infected animals were a part, slaughtering
operations cease, and a thorough cleanup and disinfection
shall be made, as provided in subsection (5)(a) of this
section. If the slaughter of the lot has not been completed
by the close of the day, the cleanup and disinfection shall
not be deferred beyond the close of the day on which
anthrax was detected.

(c) The first and indispensible precautionary step for
persons who have handled the anthrax material is thorough
cleansing of the hands and arms with liquid soap and
running hot water. It is important that this step be taken
immediately after exposure, before vegetative anthrax
organisms have had time to form spores. In the cleansing,
a brush or other appropriate appliance should be used to

[Title 16 WAC—page 48]

Title 16 WAC: Agriculture, Department of

insure the removal of all contaminating material from under
and about the fingernails. This process of cleansing is most
effective when performed in repeated cycles of lathering and
rinsing, rather than in spending the same amount of time in
scrubbing with a single lathering. After the hands have been
cleansed thoroughly and rinsed free of soap, they may, if
desired, be immersed for about one minute in a 1:1,000
solution of bichloride of mercury, followed by a thorough
rinsing in clean running water. Supplies of bichloride of
mercury for the purpose must be held in custody of the
inspector in charge. As a precautionary measure, all persons
exposed to anthrax infection should report promptly any
suspicious condition (sore or carbuncle) or symptom to a
physician, in order that anti-anthrax serum or other treatment
may be administered as indicated.

[Order 801, Regulation 10.07, effective 3/22/60.]

WAC 16-12-475 Sternum to be split—Abdominal
and thoracic viscera to be removed. The sternum of each
carcass shall be split and spread apart at the time of slaugh-
ter, so as to expose the lungs, heart, liver and thoracic
cavity, in order to allow proper inspection and drainage.

[Order 801, Regulation 10.08, effective 3/22/60.]

WAC 16-12-480 Carcasses or part thereof not to be
inflated—Transferring caul or fat. Carcasses or part of
carcasses shall not be inflated with air. Transferring the caul
or other fat from a fat to a lean carcass is prohibited.

[Order 801, Regulation 10.09, effective 3/22/60.}

WAC 16-12-485 Handling of bruised parts. When
only a portion of a carcass is to be condemned on account
of bruises, either the bruised portion shall be removed
immediately and disposed of in accordance with Part 12 of
this chapter, or in lieu of this the carcass may be placed in
a chill room and kept until chilled and the bruised portion
then removed under department supervision and disposed of
as provided above.

[Order 801, Regulation 10.10, effective 3/22/60.]

WAC 16-12-490 Skins from diseased swine—
Removal from establishment—Disinfection—Separate
compartments. The skins from swine condemned for
tuberculosis or any disease communicable to man or other
animal may be removed from the establishment, except as
provided in WAC 16-12-470 for tanning or other industrial
use; but they shall be removed for these uses only after they
have been disinfected as follows: Each skin shall be treated
as prescribed by the department. The process of skinning
and disinfecting shall be conducted under supervision of an
inspector.

[Order 801, Regulation 10.11, effective 3/22/60.]

WAC 16-12-495 Inspection of cattle—Calf and
sheep lungs—Hog lungs not to be saved as edible. (1) All
cattle, calf and sheep lungs intended for food purposes shall
be inspected to determine whether foreign matter is present
in the air passages. The main bronchi and branches shall be
slit by an employee of the establishment as required by the
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inspector, and if ingesta or other objectionable foreign matter
has entered these passages, the lungs shall be condemned.

(2) Hog lungs shall not be saved as edible meat prod-
ucts.

[Order 801, Regulation 10.12, effective 3/22/60.]

WAC 16-12-500 Inspection of mammary glands.
(1) Lactating mammary glands and diseased mammary
glands of cattle, sheep, swine and goats shall be removed
without opening the milk ducts or sinuses. If pus or other
objectionable material is permitted to come in contact with
the carcass, the parts of the carcass thus contaminated shall
be removed and condemned.

(2) Cows udders may be saved for food purposes,
provided suitable facilities for handling and inspecting them
are provided.

(3) The inspection of udders from cows which have
been kept for breeding purposes only shall consist of
examination by palpation, and when necessary, by incision.
The inspection of udders from cows which have been used
for dairy purposes shall include slicing in sections about two
inches in thickness. This slicing shall be done by establish-
ment employees. The udders in the sliced condition shall be
given careful examination by inspectors. The inspector will
designate the udders which are to be sliced. When there is
any doubt as to whether the udder is from a cow which has
been used for breeding purposes only, then the udder shall
be sliced and inspected as provided for udders from cows
used for dairy purposes. Each udder shall be properly
identified with its respective carcass and kept separate and
apart from other udders until its disposal has been deter-
mined, when it may be further handled as the conditions
warrant.

(4) The udders from cows officially designated as
"bangs disease reactor” shall not be utilized for edible
purposes.

(5) Lactating mammary glands of swine intended for
edible purposes shall be handled and inspected in the same
manner as provided in subsection (3) of this section for the
udders of cows used for dairy purposes, except that the
sliced sections shall be about one inch in thickness. Glands
that are passed may be distributed as such, but their use in
meat food products is limited to the preparation of rendered
pork fat.

[Order 801, Regulation 10.13, effective 3/22/60.]

WAC 16-12-505 Tonsils to be condemned. Tonsils,
because of frequency of infection, are inedible and should be
removed and condemned during the dressing operations.

[Order 801, Regulation 10.14, effective 3/22/60.)

WAC 16-12-510 Grubs to be removed before
carcass split. Grubs and associative infiltrative material
must be removed before the carcass is split.

[Order 801, Regulation 10.15, effective 3/22/60.]
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PART 11 - DISPOSITION OF DISEASED
CARCASSES AND PARTS

WAC 16-12-515 Disposal of diseased carcasses and
parts—General. (1) The carcasses or parts of carcasses of
animals found at the time of slaughter or at any subsequent
inspection to be affected with any of the diseases or condi-
tions named in this chapter shall be disposed of according to
the sections pertaining to the disease or condition. Since it
is impracticable to formulate rules covering every case and
to designate at just what stage a process becomes loathsome
or a disease noxious, the decision as to the disposal of all
carcasses, parts or organs not specifically covered by this
chapter shall be left to the inspector.

(2) In cases of doubt as to a condition, a disease, or the
cause of a condition, or to confirm a diagnosis, representa-
tive specimens of the affected tissues properly prepared and
packaged should be sent to the department pathological
laboratory for examination.

[Order 801, Regulation 11.01, effective 3/22/60.]

WAC 16-12-520 Tuberculosis—Principles for
guidance in passing on carcasses affected. (1) The
following principles are declared for guidance in passing on
carcasses affected with tuberculosis:

Principle A. No meat should be passed for food if it
contains tubercle bacilli, or if there is a reasonable possibility
that it may contain tubercle bacilli, or it is impregnated with
toxic substance of tuberculosis or associated septic infec-
tions.

Principle B. Meat should not be destroyed if the lesions
are localized and not numerous, if there is no evidence of
distribution of tubercle bacilli through the blood or by other
means to the muscles or to parts that may be eaten with the
muscles, and if the animal is well nourished and in good
condition, since in this case there is no proof, or even reason
to suspect, that the flesh is unwholesome.

Principle C. Evidence of generalized tuberculosis are to
be sought in such distribution and number of tuberculosis
lesions as can be explained only upon the supposition of the
entrance to tubercle bacilli in considerable number into the
systemic circulation. Significant of such generalization is the
presence of numerous uniformly distributed tubercles
throughout both lungs, also tubercles in the spleen, kidneys,
bones, joints, sexual glands, and in the lymph glands
connected with these organs and parts, or in the splenic,
renal, prescapular, popliteal, and inguinal glands, when
several of these organs and parts are coincidentally affected.

Principle D. Localized tuberculosis is tuberculosis
limited to single or several parts or organs of the body
without evidence of recent invasion of numerous bacilli into
the systemic circulation,

(2) The carcasses of animals affected with tuberculosis
shall be disposed of as follows:

(a) The entire carcass shall be condemned if any of the
following conditions occur:

(i) When it was observed before the animal was killed
that it was suffering with fever.

(ii) When there is a tuberculosis or other cachexia.

(iii) When the lesions of tuberculosis are generalized, as
shown by their presence not only at the usual seats of
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primary infection, but also in parts of the carcass or in the
organs that may be reached by the bacilli of tuberculosis
only when they are carried in the systemic of circulation.
Tuberculosis lesions in any two-of the following mentioned
organs are to be accepted as evidence of generalization when
they occur in addition to local tuberculosis lesions in the
digestive or respiratory tracts including the lymph glands
connected therewith: Spleen, kidney, uterus, udder, ovary,
testicle, adrenal gland, and brain or spinal cord or their
membranes. Numerous tubercles uniformly distributed
throughout both lungs also afford evidence of generalization.

(iv) When the lesions of tuberculosis are found in the
muscles or intermuscular tissue or bones or joint, or in the
body lymph glands as a result of draining the muscles, bones
or joints.

(v) When the lesions are extensive in one or both body
cavities.

(vi) When the lesions are multiple, acute, and actively
progressive. (Evidence of active progress consists of signs
of acute inflammation about the lesions, or liquefaction
necrosis, or the presence of young tubercles.)

(b) An organ or part of a carcass shall be condemned
under any of the following conditions:

(i) When it contains lesions of tuberculosis.

(ii) When the lesion is localized but immediately
adjacent to the flesh as in the case of tuberculosis of the
parietal pleura or peritoneum. In this case not only the
membrane or part affected but also the adjacent thoracic or
abdominal wall is to be condemned.

(ii1) When it has been contaminated by tuberculous
material through contact with the floor or a soiled knife or
otherwise.

(iv) Heads showing lesions of tuberculosis shall be
condemned, except that when a head is from a carcass
passed for food or for cooking and lesions are slight, or
calcified, or encapsulated, and are confined to lymph glands
in which not more than two glands are involved, the head
may be passed for cooking after the diseased tissues have
been removed and condemned.

(v) An organ shall be condemned when the correspond-
ing lymph gland is tuberculous.

(vi) Intestines and mesenteries showing lesions of
tuberculosis shall be condemned, except that when the
lesions are slight and confined to the lymph glands and the
carcass is passed without restriction, the intestines may be
passed for use as casings and the fat passed for rendering
after the corresponding lymph glands have been removed
and condemned: Provided, That the fat and intestines have
not been contaminated with tuberculous material.

(c) Carcasses showing lesions of tuberculosis should be
passed for food when the lesions are slight, localized, and
calcified or encapsulated, or are limited to a single or several
parts or organs of the body (except as noted in subsection
(2)(a), of this section), and there is no evidence of recent
invasion of tubercle bacilli into the systemic circulation.
Under this rule carcasses showing such lesions as the
following examples may be passed, after the parts containing
the lesions are removed and condemned in accordance with
subsection (b) of this section.

(i) In the cervical lymph glands and two groups of
visceral lymph glands in a single body cavity, such as the
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cervical, bronchial, and mediastinal glands, or the cervical,
hepatic, and mesenteric glands.

(ii) In the cervical lymph glands and one group of
visceral lymph glands and one organ in a single body cavity
such as the cervical and bronchial glands and the lungs, or
in the cervical and hepatic glands.

(iii) In two groups of visceral lymph glands and one
organ in a single body cavity, such as the bronchial and
mediastinal glands and the tungs, or the hepatic and mesen-
teric glands and the liver.

(iv) In two groups of visceral lymph glands in the
thoracic cavity and one group in the abdominal cavity, or in
one group of visceral lymph glands in the thoracic cavity
and two groups in the abdominal cavity such as the bronchi-
al, mediastinal, and hepatic glands, or the bronchial, hepatic
and mesenteric glands.

(v) In the cervical lymph glands and one group of
visceral lymph glands in each body cavity, such as the
cervical, bronchial and hepatic glands.

(vi) In the cervical lymph glands and one group of
visceral lymph glands in each body cavity, together with the
liver when the latter contains but few localized foci. In this
class of carcasses which will be chiefly those of hogs the
Iesions of the liver are considered to be primary, as the
disease is practically always of alimentary origin.

(d) Carcasses which reveal lesions more severe or more
numerous than those described for carcasses to be passed,
subsection (2)(c) of this section, but not so severe, nor so
numerous as the lesions described for carcasses to be
condemned, subsection (2)(a) of this section, may be
rendered into lard, rendered pork fat, or tallow, or otherwise
cooked in accordance with Part 13, if the distribution of the
lesions is such that all parts containing tuberculous lesions
can be removed.

[Order 801, Regulation 11.02, effective 3/22/60.]

WAC 16-12-525 Hog cholera—Disposition of hog
carcasses on account of. (1) The carcasses of all hogs
affected with acute hog cholera shall be condemned.

(2) Inconclusive but suspicious symptoms of hog
cholera observed during the ante mortem inspection shail be
duly considered in connection with post mortem findings and
when the carcass of such a "suspect” shows lesions in the
kidneys and the lymph glands which resemble lesions of hog
cholera, they shall be regarded as those of hog cholera and
the carcass shall be condemned.

(3) Inasmuch as lesions resembling lesions of hog
cholera occur in the kidneys and lymph glands of hogs not
affected with hog cholera, carcasses of hogs in the kidneys
or lymph glands of which appear any lesions resembling
lesions of hog cholera shall be carefully further inspected for
corroborative lesions. If on such further inspection the
carcass shows such lesions in the kidneys or in the lymph
glands, or in both, accompanied by characteristic.lesions in
some organ or tissue, then all lesions shall be regarded as
those of hog cholera and the carcass shall be condemned.

[Order 801, Regulation 11.03, effective 3/22/60.]

WAC 16-12-530 Carcasses of swine injected with
hog cholera virus. Carcasses of swine, other than hyperim-
mune swine, if presented for inspection after 28 days
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following injection with hog cholera virus shall be given
post mortem inspection in conformity with this part without
reference to the injected virus.

[Order 801, Regulation 11.04, effective 3/22/60.]

WAC 16-12-535 Swine erysipelas. Carcasses
affected with swine erysipelas which is acute or generalized,
or which shows systemic changes, shall be condemned.

[Order 801, Regulation 11.05, effective 3/22/60.]

WAC 16-12-540 Diamond-skin disease. Carcasses
of hogs affected with diamond-skin disease when localized
and not associated with systemic changes may be passed for
food after removal and condemnation of the affected parts,
provided such carcasses are otherwise in good condition.

[Order 801, Regulation 11.06, effective 3/22/60.]

WAC 16-12-545 Arthritis and polyarthritis. (1)
Carcasses affected with arthritis or polyarthritis when
localized and not associated with systemic change may be
passed for food after removal and condemnation of all
affected parts, provided the carcasses are otherwise in good
condition. Affected joints with corresponding lymph glands
shall be removed and condemned. In order to avoid contam-
ination of the meat which is passed a joint capsule shall not
be opened until after the affected joint is removed.

(2) Carcasses affected with arthritis or polyarthritis
characterized by the presence of periarticular abscesses
which may or may not be connected with similar suppurative
foci within the epiphyses of the bones shall be condemned
in cases manifesting suppurative lesions in more than one
joint. Otherwise, the condemnations shall be restricted to the
affected parts if such carcasses are otherwise in good
condition.

[Order 801, Regulation 11.07, effective 3/22/60.]

WAC 16-12-550 Cattle carcasses affected with
anasarca or generalized edema. (1) Carcasses of cattle
found on post mortem inspection to be affected with anasar-
ca in advanced stages and characterized by an extensive or
well-marked generalized edema shall be condemned.

(2) Carcasses of cattle, including their detached parts
and organs, found on post mortem inspection to be affected
with anasarca to a lesser extent than in subsection (1) of this
section may be passed for food after removal and condemna-
tion of the affected tissues provided the lesions are localized.

[Order 801, Regulation 11.08, effective 3/22/60.]

WAC 16-12-555 Actinomycosis and actinobacillo-
sis—Disposition of carcasses and parts. (1) The definition
of generalization as outlined for tuberculosis in WAC 16-12-
520(1) shall apply for actinomycosis and actinobacillosis,
and carcasses of animals so affected shall be condemned.

(2) Carcasses of animals in a well-nourished condition
showing uncomplicated localized lesions of actinomycosis or
actinobacillosis may be passed after the infected organs or
parts have been removed and condemned, except as provided
in subsections (3) and (4) of this section.
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(3) Heads affected with actinomycosis or actinobacillo-
sis, including the tongue shall be condemned, except that
when the disease of the jaw is slight, strictly localized and
without suppuration, fistulous tracts or lymph gland involve-
ment, the tongue, if free from disease, may be passed, or
when the disease is slight and confined to the lymph glands,
the head, including the tongue may be passed after the
affected glands have been removed and condemned.

(4) When the disease is slight and confined to the
tongue, with or without involvement of the corresponding
lymph glands, the head may be passed after removal and
condemnation of the tongue and corresponding lymph
glands.

[Order 801, Regulation 11.09, effective 3/22/60.]

WAC 16-12-560 Anthrax, bacillary hemoglobinuria
in cattle, blackleg, hemorrhagic septicemia, icterohema-
turia in sheep, malignant epizootic catarrh, piroplasmo-
sis, pyemia, septicemia, unhealed vaccine lesions, carcass-
es affected with, to be condemned. Carcasses of animals
affected with or showing lesions of any of the following
named diseases or conditions shall be condemned:

(1) Anaplasmosis.

(2) Bacillary hemoglobinuria in cattle.
(3) Anthrax.

(4) Blackleg.

(5) Hemorrhagic septicemia.

(6) Icterohematuria in sheep.

(7) Malignant epizootic catarrh.

(8) Piroplasmosis. ‘

(9) Pyemia.

(10) Septicemia.

(11) Unhealed vaccine lesions (vaccinia).

[Order 801, Regulation 11.10, effective 3/22/60.]

WAC 16-12-565 Malignant neoplasms—Disposition
of organs, parts, or carcasses. Any individual organ or
part of a carcass affected with a malignant neoplasm shall be
condemned. In case the malignant neoplasm involves any
internal organ to a marked extent, or affects the muscles,
skeleton, or body lymph glands, even primarily, the carcass
shall be condemned, except as provided in WAC 16-12-570.
In case of metastasis to any other organ or part of a carcass,
or if metastasis has not occurred but there are present
secondary changes in the muscles (serious infiltration,
flabbiness, or the like), the carcass shall be condemned.
Carcasses of cattle affected with epithelioma of the eye shall
be disposed of according to WAC 16-12-570.

[Order 801, Regulation 11.11, effective 3/22/60.]

WAC 16-12-570 Epithelioma of the eye of cattle.
(1) Carcasses of animals affected with epithelioma of the eye
of the orbital region, and/or of the corresponding parotid
lymph gland shall be condemned in their entirety if one of
the following three conditions exists:

(a) The affection has involved the osseous structures of
the head with extensive infection, suppuration, and necrosis;

(b) There is metastasis from the eye, the orbital region,
and/or the corresponding parotid lymph gland to other lymph
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glands, internal organs, muscles, skeleton, or other structures,
regardless of the extent of the primary tumor; or

(c) The affection, regardless of extent, is associated with
cachexia or evidence of absorption or secondary changes.

(2) Carcasses of animals affected with epithelioma of
the eye, or the orbital region, and/or of the corresponding
parotid lymph gland to a lesser extent than in subsection (1)
of this section may be passed for food after removal and
condemnation of the head, including the tongue, provided the
carcass is otherwise in good condition.

[Order 801, Regulation 11.12, effective 3/22/60.]

WAC 16-12-575 Carcasses showing disease sach as
generalized melanosis, etc., affecting the system, to be
condemned. Carcasses of animals showing any disease such
as generalized melanosis, leukemia, pseudo-leukemia,
lymphoma, and the like, which affects the system of the
animal shall be condemned.

[Order 801, Regulation 11,13, effective 3/22/60.]

WAC 16-12-580 Abrasions, bruises, tumors,
abcesses, pus, etc.—Disposition of carcasses and parts.
All slight, well-limited abrasions on the tongue and inner
surface of the lips and mouth, when without lymph gland
involvement shall be carefully excised, leaving only sound,
normal tissue, which may be passed. Any organ or part of
a carcass which is badly bruised or which is affected by a
tumor, an abscess, or a suppurating sore, shall be con-
demned; and when the lesions are of such character or extent
as to affect the whole carcass, the whole carcass shall be
condemned. Parts of carcasses which are contaminated by
pus shall be condemned.

[Order 801, Regulation 11,14, effective 3/22/60.]

WAC 16-12-585 Brucellosis. Carcasses affected with
localized lesions of brucellosis may be passed for food after
the affected parts are removed and condemned.

{Order 801, Regulation 11.15, effective 3/22/60.]

WAC 16-12-590 Carcasses so infected that con-
sumption of the meat may cause food poisoning to be
condemned. (1) All carcasses of animals so infected that
consumption of the meat products thereof may give rise to
food poisoning shall be condemned. This includes all
carcasses showing signs of:

(a) Acute inflammation of the lungs, pleura, pericardi-
um, peritoneum or meninges. -

(b) Septicemia, or pyemia, whether puerperal, traumatic,
or without any evident cause.

(c) Gangrenous or severe hemorrhagic enteritis or
gastritis.

(d) Acute diffuse metritis or mammitis.

(e) Phlebitis of the umbilical veins.

(f) Septic or purulent traumatic pericarditis.

(g) Any acute inflammation, abscess, or suppurating
sore, if associated with acute nephritis, fatty or degenerated
liver, swollen soft spleen, marked pulmonary hyperemia,
general swelling of lymph glands, diffuse redness of the
skin, cachexia, icteric discoloration of the carcass or the like,
either singly or in combination.
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(2) Implements contaminated by contact with carcasses
affected with any of the diseased conditions mentioned in
this section shall be thoroughly cleaned and disinfected as
prescribed elsewhere in this chapter. The equipment used in
the dressing of such carcasses, such as viscera trucks,
inspection tables and the like, shall be disinfected with hot
water having a minimum temperature of 180°F. Carcasses
or parts of carcasses contaminated by contact with such
diseased carcasses shall be condemned unless all contaminat-
ed tissues are removed within two hours.

[Order 801, Regulation 11.16, effective 3/22/60.]

WAC 16-12-595 Necrobacillosis, pyemia, septice-
mia—Disposition of carcasses. From the standpoint of
meat inspection, necrobacillosis may be regarded as a local
affection at the beginning, and carcasses in which the lesions
are so localized may be passed for food if in a good state of
nutrition, after removing and condemning those portions
affected with necrotic lesions. On the other hand, when
emaciation, cloudy swelling of the glandular organs, or
enlargement and discoloration of the lymph glands are
associated with the affection, it is evident that the disease
has progressed beyond the condition of localization to a state
of toxemia, and the entire carcass should therefore be
condemned as both innutritious and noxious. Pyemia or
septicemia may intervene as a complication of the local
necrosis, and when present the carcass shall be condemned
in accordance with WAC 16-12-590.

[Order 801, Regulation 11.17, effective 3/22/60.}

WAC 16-12-600 Caseous lymphadenitis—Disposi-
tion of carcasses and parts. Disposition of carcasses and
parts affected with caseous lymphadenitis shall be as
follows:

(1) A thin carcass showing well-marked lesions in the
viscera and the skeletal lymph glands, or such a carcass
showing extensive lesions in any part, shall be condemned.

(2) A thin carcass showing well-marked lesions in the
viscera with only slight lesions elsewhere, or showing well-
marked lesions in the skeletal lymph glands with only shght
lesions elsewhere may be passed for cooking.

(3) A thin carcass showmg only slight lesions in the
skeletal lymph glands and in the viscera may be passed
without restriction.

(4) A well-nourished carcass showing well-marked
lesions in the viscera and with only slight lesions elsewhere,
or showing well-marked lesions confined to the skeletal
lymph glands with only slight lesions elsewhere may be
passed without restrictions.

(5) A well-nourished carcass showing well-marked
lesions in the viscera and the skeletal lymph glands may be
passed for cooking, but where the lesions in a well-nourished
carcass are both numerous and extensive it shall be con-
demned.

(6) All affected organs and glands of carcasses passed
without restriction or passed for cooking shall be removed
and condemned. The term "thin" as used in this section
shall not be held applicable to a carcass which is anemic or
emaciated.

[Order 801, Regulation 11.18, effective 3/22/60.]
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WAC 16-12-605 Icterus—Disposition of carcasses.
Carcasses showing any degree of icterus with a parenchyma-
tous degeneration of organs, the result of infection or
intoxication, and those which show an intense yellow or
greenish-yellow discoloration without evidence of infection
or intoxication, shall be condemned. Carcasses affected with
icteric-like discoloration, the result of conditions other than
those stated in this regulation, but which lose such discolor-
ation on chilling, shall be passed for food, while those which
do not lose such discoloration may be passed for cooking.
No carcass retained under this section may be passed for
food unless the final inspection thereof is completed under
natural light. Carcasses passed for cooking under this
section shall not be processed other than by rendering.

[Order 801, Regulation 11.19, effective 3/22/60.]

WAC 16-12-610 Urine or sexual odor—Disposition
of carcasses. Carcasses which give off the odor of urine or
a sexual odor shall be condemned. When the final inspec-
tion of such carcasses is deferred until they have been
chilled, the disposal shall be determined by the heating test.

[Order 801, Regulation 11.20, effective 3/22/60.]

WAC 16-12-615 Mange or scab—Disposition of
carcasses. (1) Carcasses of animals affected with mange or
scab in advanced stages, showing cachexia or extensive
inflammation of the flesh, shall be condemned. When the
disease is slight, the carcass may be passed after removal of
the affected portion.

(2) Carcasses of hogs affected with urticaria (nettle
rash), tinea tonsurans, demodex folliculeru, or erythema may
be passed after detaching and condemning the affected skin,
if the carcass is otherwise fit for food.

[Order 801, Regulation 11.21, effective 3/22/60.}

WAC 16-12-620 Tapeworm, cysts (cysticercus
bovis)-—Metheods of inspecting for-—Carcasses and parts
of cattle infested with—Disposition of carcasses and
parts—Conditions under which refrigeration permitted—
Calves excepted. Beef carcasses and parts shall be exam-
ined for the presence of tapeworm, cysts, (cysticercus bovis)
in the following manner:

(1) Head. Prior to inspection the tongue shall be
detached sufficiently from the head bones, by an employee
of the establishment, to allow a proper inspection to be made
of the internal muscles of mastication. These muscles shall
be inspected after incising them in such manner as to split
the muscles in a plane parallel with the lower jawbones.
The masseter muscles also shall be incised, splitting the
entire external layer between the outer and intermediate
fasciae. '

(2) Heart. The preparation and inspection of hearts shall
conform to one of the following methods:

(a) The surface of the heart shall be examined, and a
longitudinal incision made extending from the base of apex
through the wall of the cut surfaces and the inner surfaces of
the ventricles shall be examined.

(b) After the external surface of the heart has been
inspected the organ shall be prepared for further inspection
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severing its attachments and cutting through the interventric-
ular septum and such other tissues as will permit him to
evert the organ completely. The inspector shall then
examine the interior surfaces and make not more than four
deep, lengthwise incisions into the muscles of the septum
and left ventricular wall, unless the presence of cysts is
suspected, when more incisions shall be made. Under this
method care shall be taken not to cut completely through the
walls of hearts to be passed without restriction. If necessary
to maintain the identity of hearts the establishment shall
provide consecutively numbered tags and appropriately mark
the carcasses and hearts.

(3) The external and internal muscles of mastication, the
heart, and the muscular portion of the diaphragm, including
its pillars, should be carefully and thoroughly sliced to insure
the findings of all cysts. Prior to the inspection of the
diaphragm its peritoneum shall be removed. The tongue
shall be carefully inspected by palpation, and if the presence
of cysts in the muscles of the organ is suspected, the tongue
shall be thoroughly sliced and all parts closely examined for
cysts. In addition to the foregoing, the exposed muscles and
cut muscular surfaces of the split carcass shall be examined.
Unnecessary mutilation of carcasses which may be passed
shall be avoided.

(4) Carcasses of cattle (including the viscera) infested
with tapeworm cysts known as cysticercus bovis shall be
condemned if the infestation is excessive or if the meat is
watery or discolored. Carcasses shall be considered exces-
sively infested if incisions in various parts of the muscula-
ture expose on most of the cut surfaces two or more cysts
within an area the size of the palm of the hand.

(5) A carcass in which infestation with cysticercus bovis
is limited to one dead and degenerated cyst may be passed
for food after removal and condemnation of the cyst.

(6) Carcasses of cattle showing a slight or moderate
infestation other than that indicated in subdivision (5) of this
section, but not so extensive as indicated in subdivision (4)
of this section, as determined by a careful examination of the
heart, muscles of mastication, diaphragm and its pillars,
tongue, and portions of the carcass rendered visible by the
process of dressing, may be passed for food after removal
and condemnation of the cysts, with the surrounding tissues:
Provided, That the carcasses and parts, appropriately
identified by retained tags, are held in cold storage at a
temperature not higher than 15°F. continuously for a period
of not less than 20 days. As an alternative to retention in
cold storage as herein provided, such carcasses and parts
may be heated throughout to a temperature of at least 140°F,

(7) Fats of carcasses passed for food or for refrigeration
under the provisions of subdivision (6) of this section may
be passed for food provided they are melted at a temperature
of not less than 140°F. The edible viscera, except the lungs
and heart, of carcasses passed for food or for refrigeration
under the provisions of subdivision (6) of this section may
be passed for food without refrigeration or heating, provided
they are found to be free from infestation upon final inspec-
tion. The intestines, weasands, and bladders from beef
carcasses, affected with cysticercus bovis, which have been
passed for food or for refrigeration may be used for casings
after they have been subjected to the usual methods of
preparation and may be passed for such purpose upon
completion of the final inspection.
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(8) The inspection for cysticercus bovis may be omitted
in the case of calves under six weeks old. The routine
inspection of calves over six weeks old for cysticercus bovis
may be limited to a careful examination of the surface of the
heart and other surfaces as are rendered visible by the
process of dressing.

[Order 801, Regulation 11.22, effective 3/22/60.]

WAC 16-12-625 Hogs affected with tapeworm cysts
(cysticercus cellulosae)—Disposition. Carcasses of hogs
affected with tapeworm cysts (cysticercus cellulosae) may be
passed for cooking, but if the infestation is excessive the
carcass shall be condemned.

[Order 801, Regulation 11.23, effective 3/22/60.]

WAC 16-12-63¢ Disposal of carcasses, organs, and
parts showing evidence of infestation with parasites not
transmissible to man—Sheep carcasses affected with
tapeworm cysts—Carcasses infested with gid bladder

worms—Organs and parts infested with hydatid cysts— .

Livers infested with flukes. In the disposal of carcasses,
edible organs and parts of carcasses showing evidence of
infestation with parasites not transmissible to man, the
following general rules shall govern:

(1) If the lesions are localized in such manner and are
of such character that the parasites and the lesions caused by
them may be radically removed, the nonaffected portion of
the carcass, organ, or part of the carcass may be passed for
food after the removal and condemnation of the affected
portions. If an organ or part of a carcass shows numerous
lesions caused by parasites, or if the character of the
infestation is such that complete extirpation of the parasites
and lesions is difficult and uncertainly accomplished, or if
the parasitic infestation or invasion renders the organ or part
in any way unfit for food, the affected organ or part shall be
condemned. If parasites are found to be distributed in a
carcass in such a manner or to be of such character that their
removal and the removal of the lesions caused by them are
impracticable, no part of the carcass shall be passed for food.
If the infestation is moderate the carcass may be passed for
cooking, but in case such carcass is not cooked as required
by Part 13 of this chapter it shall be condemned.

(2) In the case of sheep carcasses affected with tape-
worm cysts located in the muscles (cysticercus ovis, so
called sheep measles, not transmissible to man) the carcass
may be passed after the removal and condemnation of the
affected portions: Provided, however, That if upon the final
inspection of sheep carcasses retained on account of measles
the total number of cysts found embedded in muscle or in
immediate relation with muscular tissue including the heart,
exceeds five, this shall be taken to indicate that the cysts are
so generally distributed and so numerous that their removal
would be impracticable, and the entire carcass shall ‘be
condemned or passed for cooking, according to the degree
of infestation. If five or léss cysts are found upon final
inspection, the carcass may be passed after the removal and
condemnation of the affected portions.

(3) Carcasses of animals found infested with gid bladder
worms (coenurus cerebralis, multiceps multiceps) may be
passed after condemnation of the affected organ (brain or
spinal cord). ‘
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(4) Organs or parts of carcasses infested with hydatid
cysts (echinococcus) shall be condemned.

(5) Livers infested with flukes or fringed tapeworms
shall be condemned. :

{Order 801, Regulation 11.24, effective 3/22/60.]

WAC 16-12-635 Emaciated or anemic carcasses and
those showing slimy fat degeneration or serious muscle
infiltration. Carcasses of animals too emaciated or anemic
to produce wholesome meat, and carcasses which show a
slimy degeneration of the fat or a serous infiltration of the
muscles, shall be condemned. Mere leanness should not be
classed as emaciation.

[Order 801, Regulation 11.25, effective 3/22/60.]

WAC 16-12-640 Carcasses showing advanced
pregnancy, etc.—Disposition. Carcasses of animals in
advanced stages of pregnancy (showing signs of partuition),
also carcasses of animals which have within ten days given
birth to young and in which there is no evidence of septic
infection, may be passed for cooking; otherwise, they shall
be condemned.

[Order 801, Regulation 11.26, effective 3/22/60.]

WAC 16-12-645 Emergency slaughter of animals at
unusual hours. When it is necessary for humane reasons to
slaughter an injured animal at night or on a Sunday, or a
holiday when the regularly assigned inspector cannot be
obtained, a licensed veterinarian may be employed to
conduct the ante mortem and post mortem inspection.

[Order 801, Regulation 11.27, effective 3/22/60.]

WAC 16-12-650 Carcasses of young calves, pigs,
kids, and lambs—When condemned—Unborn and
stillborn animals. (1) Carcasses of young calves, pigs, kids
and lambs are unwholesome and shall be condemned, if:

(a) The meat has the appearance of being water-soaked,
is loose, flabby, tears easily, and can be perforated with the
fingers; or

(b) Its color is grayish red; or

(c) Good muscular development as a whole is lacking,
especially noticeable on the upper shank of the leg, where
small amounts of serous infiltrates or small edematous
patches are sometimes present between the muscles; or

(d) The tissue which later develops as the fat capsule of
the kidneys is edematous, dirty yellow or grayish red, tough,
and intermixed with islands of fat.

(2) All unborn and stillborn animals shall be con-
demned, and no hide or skin thereof shall be removed from
the carcass within a room in which edible products are
handled.

[Order 801, Regulation 11.28, effective 3/22/60.]

WAC 16-12-655 Condemnation of animals suffocat-
ed and hogs scalded alive. All animals which have been
suffocated in any way and hogs which have entered the
scalding vat alive shall be condemned.

[Order 801, Regulation 11;29, effective 3/22/60.]
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WAC 16-12-660 Livers affected with carotenosis—
Livers designated as "telangiectatic,”" "sawdust," or
"spotted"'—Disposal. (1) Livers affected with carotenosis
shall be condemned.

(2) Cattle livers and calf livers showing the conditions
sometimes designated as "Telangiectatic," "sawdust," or
"spotted” shall be disposed of as follows:

(a) When any or all of the conditions are extensive and
involved one-half or more of an organ, the whole organ shall
be condemned.

(b) When any or all of the conditions are slight in an
organ, the whole organ shall be passed without restriction.

(c) When any or all of the conditions involve the whole
organ, and are less severe than extensive, but more severe
than slight, the whole organ shall be cooked.

(d) When any or all of the conditions are less severe
than extensive, but more severe than slight in a portion of an
organ, while in the remainder of the organ the conditions are
slight the remainder shall be passed without restriction and
the other portion shall be cooked.

(e) When any or all of the conditions are extensive and
involve less than one-half of the organ, while in the remain-
der of the organ the conditions are slight, the remainder shall
be passed without restriction and the other portion shall be
condemned.

(f) When any or all of the conditions are extensive and
involve less than one-half of the organ, while in any or all
of the remainder of the organ the conditions are more severe
than slight yet less severe than extensive, all of the remain-
der shall be cooked and the extensively involved portion
shall be condemned. ' .

(g) The division of an organ into but two parts as herein
contemplated for disposition shall be accomplished by one
cut through the organ. This, of course, does not prohibit
incisions which are necessary for inspection.

(3) Livers and parts of livers which are required to be
cooked, unless otherwise provided for by the department,
shall be held and cooked in the establishment where pro-
duced. They shall be cooked sufficiently to impart a cooked
appearance throughout the liver. After cooking, the liver
may be released for any purpose.

[Order 801, Regulation 11.30, effective 3/22/60.]

WAC 16-12-665 Anaplasmosis. (1) Carcasses of
cattle and calves found on post mortem inspection to be
affected with anaplasmosis shall be condemned.

(2) Carcasses of cattle and calves which are classed as
recovered cases of anaplasmosis evidenced by the absence of
abnormal symptoms on ante mortem inspection but which
show slight yellow coloration of tissues on post mortem
examination shall be passed for food provided the yellow.
coloration disappears on chilling. Those carcasses which do
not lose such yellow coloration on chilling shall be con-
demned.

[Order 801, Regulation 11.31, effective 3/22/60.]

WAC 16-12-670 Listerellosis. Carcasses of animals
marked "Wash. suspect” because of a history of listerellosis
shall be passed for food after condemnation of the head if
the carcass is otherwise in good condition.
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WAC 16-12-675 Leptospirosis. (1) Carcasses of
animals affected with leptospirosis shall be condemned.

(2) Carcasses of animals which have reacted to a test for
leptospirosis and have been marked "Wash. suspect” on ante
mortem inspection shall be passed for food when no evi-
dence of the disease is found on post mortem examination;
Provided, The carcasses are otherwise in good condition.

[Order 801, Regulation 11.33, effective 3/22/60.]

PART 12 - TANKING AND DENATURING
CONDEMNED CARCASSES AND MEAT
PRODUCTS

WAC 16-12-680 Condemned carcasses and product
to be disposed of by tanking or sent to rendering plant,
Except as provided in WAC 16-12-700 condemned carcasses
and products shall be disposed of by tanking, sending to a
rendering plant or by such other means as the department
may prescribe.

[Order 801, Regulation 12.01, effective 3/22/60.]

WAC 16-12-685 Condemned carcasses and prod-
ucts disposed of by tanking. (1) Condemned carcasses and
products disposed of by tanking shall be disposed of as
follows: The lower opening of the tank shall first be sealed
securely by an inspector, except when permanently connect-

- ed with a blow line, then the condemned carcasses and

products shall be placed in the tank in his presence, after
which the upper opening shall also be sealed securely by an
inspector, who shall then see that the contents of the tank are
subjected to sufficient heating for sufficient time to destroy
effectually the contents for food purposes.

(2) The seals of the tanks shall be broken only by an
inspector after the contents of the tanks have been treated as
provided in subsection (1) of this section. The rendered fat
derived from condemned material shall be held until an
inspector shall have had an opportunity to determine whether
it conforms with the requirements of this regulation.
Samples shall be taken by inspectors as often as is necessary
to determine whether the rendered fat is effectually dena-
tured.

(3) Rendered animal fat derived from inedible or
condemned materials and possessing the physical characteris-
tics of color, odor and taste of edible products shall be
denatured to effectually distinguish it from an edible product
either with low grade offal during the rendering or by adding
to it a denaturant approved by the department.

(4) Rendered inedible fat derived wholly from products
other than condemned will not be required to be denatured
unless it possesses the physical characteristics of color, odor,
and taste of an edible product. Rendered inedible fat derived
wholly from products other than condemned products which
possesses the physical characteristics of edible products shall
be so changed in character as to effectually distinguish it
from edible products, denatured in accordance with subsec-
tions (1) and (2) of this section, or denatured as prescribed
by the department.

[Order 801, Regulation 12.02, effective 3/22/60.]
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WAC 16-12-690 Condemned carcasses and prod-
ucts not disposed of by tanking to be denatured or
destroyed by incineration. (1) Any carcass or products
condemned and not disposed of by tanking shall under the
supervision of an inspector, be denatured with crude carbolic
acid or other prescribed agent, or destroyed by incineration.
When such carcass or products is not incinerated, all
containers thereof shall be opened and all meat shall be
freely slashed with a knife, before the denaturing agent is
applied.

(2) Carcasses and products condemned on account of
anthrax, and the materials identified in WAC 16-12-470
which are derived therefrom at establishments which are not
equipped with tanking facilities shall be disposed of by
complete incineration or buried under the supervision of an
inspector.

[Order 801, Regulation 12.03, effective 3/22/60.]

WAC 16-12-695 Livers condemned because of
parasitic infestation and for other causes—Conditions
under which they may be disposed of as fish feed. (1)
Livers condemned on account of fluke infestation may be
forwarded as fish feed provided the livers are first freely
slashed and denatured by dipping in a hot solution containing
one part of FD and C Green #3, or Methyl Violet in 5,000
parts of water, followed by washing in fresh water until the
washings are no longer colored, or in lieu of the dye
solution, dry, finely powdered charcoal may be applied, and
then frozen at a temperature not higher than 10°F. for not
less than 48 hours; or provided the livers are thoroughly
cooked and then slashed and denatured as indicated above.
It is essential that the livers be sufficiently denatured through
discoloration by the dye or charcoal to preclude their used as
human food. Freezing may be accomplished in the regular
freezer in a properly separated compartment or receptacle
approved by the department.

(2) Livers condemned on account of hydatids or fringed
tapeworms may not be forwarded as fish feed unless
thoroughly cooked, slashed, and denatured as indicated in
subsection (1) of this section.

(3) Livers condemned on account of parasites other than
flukes, hydatids, or fringed tapeworms may be forwarded as
fish feed without refrigeration or cooking after slashing and
denaturing as indicated in subsection (1) of this section.

(4) Livers condemned for telangiectasis, angioma,
"sawdust" condition, cirrhosis, or other nonmalignant change,
benign abscesses, or contamination when these conditions are
not associated with infectious disease in the carcasses, may
be forwarded as fish feed without refrigeration or cooking;
provided, all tissue affected with-abscesses is removed and
destroyed as provided by WAC 16-12-680 or 16-12-690:
And provided further, That all livers are slashed and dena-
tured as indicated in subsection (1) of this section.

(5) Livers specified in the foregoing subsections shall be
placed in containers plainly marked "fish feed - inedible."

[Order 801, Regulation 12.04, effective 3/22/60.]

WAC 16-12-700 Release for animal feed of carcass-
es and parts condemned on account of being unfit for
human food. (1) Inasmuch as fresh meat is commonly fed
to animals uncooked and the danger exists of transmitting
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trichinosis to animals from uncooked pork, hog carcasses
and parts may not be released for animal feed.

(2) Condemned carcasses and parts, other than hog
carcasses and parts, may only be released for animal feed
upon written permission of the department. '

(3) Carcasses and parts affected with the following
conditions, which under these regulations are required to be
condemned as unfit for human food, may be released for
animal feed.

(a) Offensive odor. Carcasses and parts which give off
the odor of urine, sexual odor, or odor from innoxious
material ingested by animals.

(b) Icterus. Carcasses and parts showing any degree of
icterus without evidence of infection or intoxication.

(c) Emaciated or anemic carcasses and those showing
slimy fat degeneration or serous muscle infiltration.
Carcasses of animals unfit for human food because of
emaciation, anemia or slimy degeneration of the fat or serous
infiltration of the muscles and without evidence of infection
or intoxication.

(d) Carcasses showing advance pregnancy, etc.
Carcasses and parts from animals showing signs of parturi-
tion and from animals which have within ten days given
birth to young and in which there is no evidence of septic
infection.

(e) Carcasses of young calves, kids, and lambs.
Carcasses and parts of young calves, kids, and lambs
showing evidence of retrogressive changes which would
render them unfit for human food.

(f) Carcasses infested with nontransmissible para-
sites. Carcasses infested with nontransmissible parasites
such as sarcosporidiosis.

(4) Carcasses and parts condemned as unfit for human
food because of the conditions listed in subsection (3) of this
section and determined with certainty to not be affected with
any infectious disease or pyemic, septic, malignant or other
condition which might render the meat injurious to animal
health may be released as edible for animal feed providing:

(a) Such carcasses and parts are:

(i) Under the direct supervision of the inspector, first
freely slashed and then decharacterized by applying finely
powdered charcoal or a black dye solution so as to preclude
its use as human food.

.(ii) Identified by a statement "animal feed, not for
buman consumption” on containers in which shipped from
the plant. :

(b) Suitable facilities in rooms separate from rooms
where meat products for human consumption and from
rooms where inedible products are prepared are provided for
handling, cutting, decharacterizing and packing carcasses and
parts to be released for animal feed.

(c) Certification is made by the inspector that the
condemned carcass and parts have been inspected and found
at the time of inspection to be not deleterious to animal
health.

[Order 801, Regulation 12.05, effective 3/22/60.]

WAC 16-12-705 Release for animal feed of parts of
carcasses handled as inedible other than carcasses and
parts condemned on account of being unfit for human
food. Parts of carcasses handled as inedible other than those
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condemned on account of being unfit for human food may
be released for animal feed or fish feed provided such parts
are (a) freely slashed and decharacterized by applying finely
powdered charcoal or a suitable black dye solution so as to
preclude its use as human food; (b) identified by a statement
"animal feed not for human consumption” on containers in
which the material is shipped. '

[Order 801, Regulation 12.06, effective 3/22/60.]

WAC 16-12-710 Chemicals to be provided by
establishment. All chemicals and similar material required
to carry out these provisions shall be provided by the
establishment at which the condemnation is made.

[Order 801, Regulation 12.07, effective 3/22/60.]

WAC 16-12-715 Dead-animal carcasses. (1) With
the exception of dead animals which have died en route and
are received with animals for slaughter no dead animal may
be brought on the premises of an establishment unless
permission to receive dead animals is obtained from the
department.

(2) Under no circumstances shall the carcass of any
animal which has died other than by slaughter be brought
into any room or compartment in which any product is
prepared, handled, or stored.

[Order 801, Regulation 12.08, effective 3/22/60.]

WAC 16-12-720 Inedible fats from outside of
establishment. Inedible fats from outside the premises of an
establishment shall not be received except into the tank room
provided for inedible products, and then only when their
receipt into the tank room produces no insanitary condition
on the premises.

[Order 801, Regulation 12.09, effective 3/22/60.]

PART 13 - RENDERING CARCASSES AND PARTS
INTO LARD, RENDERING PORK FAT AND
TALLOW, AND OTHER COOKING

WAC 16-12-725 Carcasses and parts passed for
cooking, rendering into lard, rendering pork fat, or
tallow. Carcasses and parts passed for cooking may be
rendered into lard, rendered pork fat, or tallow, provided
such carcasses and parts shall be cooked for a time sufficient
to render them effectually into lard, rendered pork fat, or
tallow; and provided all parts of the products are heated to
an internal temperature not lower than 170°F. for a period of
not less than 30 minutes.

[Order 801, Regulation 13.01, effective 3/22/60.]

WAC 16-12-730 Carcasses and parts passed for
cooking not rendered into lard, rendered pork fat, or
tallow—Ultilization of for food purposes after cooking.
(1) Carcasses and parts passed for cooking except as
specified in WAC 16-12-605 may be used for the prepara-
tion of such products as canned meat, sausage, cooked or
boiled meat, meat loaves, and similar products, provided all
parts of such carcasses and parts which are so used are
heated to an internal temperature not lower than 170°F. for
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a period of not less than 30 minutes either before being used
in or during the preparation of the finished products.

(2) When products passed for cooking are used as an
ingredient of a meat food product as contemplated in
subsection (1) of this section at least 50 percent of the meat
and meat byproduct ingredient shall consist of products
passed for cooking. This requirement shall not apply when
the products passed for cooking have been previously cooked
as specified in subsection (1) of this section before being
used as an ingredient of a meat food product.

[Order 801, Regulation 13.02, effective 3/22/60.]

WAC 16-12-735 Disposal of product passed for
cooking if not handled according to this part. Products
passed for cooking if not handled and processed under the
provisions of this part shall be disposed of in accordance
with part 12 of this chapter.

[Order 801, Regulation 13.03, effective 3/22/60.]

PART 14 - MARKING, BRANDING AND
IDENTIFYING PRODUCTS

WAC 16-12-7406 Approval of abbreviations of
marks of inspection. The department may approve and
authorize the use of abbreviations of marks of inspection
under these regulations. Such abbreviations shall have the
same force and effect as the respective marks for which they
are so authorized to be used.

[Order 801, Regulation 14.01, effective 3/22/60.]

WAC 16-12-745 Preparation of marking devices
bearing inspection legend without advance approval
prohibited—Exception. Except for the purpose of submit-
ting a sample or samples of the same to the department for
approval, no person shall make or prepare or cause to be
made or prepared, labels, inserts, brands, tags, or other
marking devices bearing the inspection legend or any
abbreviation, copy, or representation thereof, for use on any
products, without the written authority therefor, of the
department, given in advance. However, when any sample
label, brand or other marking device is approved, new
supplies exactly similar to such approved sample may be
procured, made, or prepared, for use in accordance with the
regulations in part 14 of this chapter without further approv-
al.

[Order 801, Regulation 14.02, effective 3/22/60.]

WAC 16-12-750 Use of inspection legend prohibited
except under supervision of the department meat inspec-
tor. No person shall affix or place, or cause to be affixed
or placed, the inspection legend, or any abbreviation, copy,
representation thereof, to or on any products, except under
the supervision of an inspector.

[Order 801, Regulation 14,03, effective 3/22/60.]

WAC 16-12-755 Brands and marking devices to be
approved by department—Control of brands. The
department shall supply the original metal meat inspection
ink brands for use at each establishment. Establishments
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shall thereafter furnish such ink brands, burning brands, and
like devices for marking products as the department may
require. The mark of inspection on such a device shall be
in the "oval form" as a facsimile of one of the official
brands, using the size best suited for the purpose intended.
In advance of manufacture, complete and accurate descrip-
tions and designs of the same shall be submitted to the
department for approval. Every such brand and device
which bears the inspection legend shall be delivered into
custody of the inspector assigned to the establishment, and
shall be used only under the supervision of an inspector.
When not in use for marking inspected and passed products,
all such brands and devices bearing the inspection legend
shall be kept locked in properly equipped lockers or com-
partments, all of the keys of which shall not leave the
possession of an inspector.

[Order 801, Regulation 14.04, effective 3/22/60.]

WAC 16-12-760 Articles not to be removed from
establishments unless marked in accordance with these
regulations. No person shall remove or cause to be re-
moved from an establishment any article which this chapter
requires to be marked in any way unless the same is clearly
and legibly marked in compliance with these regulations.

[Order 801, Regulation 14.05, effective 3/22/60.]

WAC 16-12-765 Marks of inspection to be carefully
applied. All marks of inspections shall be legible, carefully
applied and securely affixed.

[Order 801, Regulation 14.06, effective 3/22/60.]

WAC 16-12-770 Branding ink to be furnished by
establishment—Approval by the department—One color.
Establishments shall furnish all ink for marking products.
Such ink must be made with harmless ingredients that are
approved for the purpose by the department. Samples of ink
shall be submitted to the meat inspection laboratory from
time to time as may be deemed necessary by the inspector.

(1) Only purple ink approved for the purpose shall be
used to apply ink brands bearing the marks of inspection to
carcasses and fresh meat cuts derived therefrom except horse
meat.

(2) Ink brands bearing the marks of inspection used for
purposes other than in subsection (1) of this section may be
applied with branding ink of any color and composition that
will assure ready legibility and permanence of marking. The
color of the ink shall provide adequate contrast with the
color of the products to which it is applied.

[Order 801, Regulation 14.07, effective 3/22/60.]

WAC 16-12-775 Control and use of brands and
marking devices. All brands and devices for marking
articles with the inspection legend, including self-locking
seals, shall be used only under the supervision of an inspec-
tor, and, when not in use for marking, shall be kept locked
in properly equipped lockers or compartments, the keys of
which shall not leave the possession of the inspector.

[Order 801, Regulation 14.08, effective 3/22/60.]
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WAC 16-12-780 Brands and marking devices not to
be false or misleading—Style and size of lettering. No
brand or device shall be false or misleading. The letters and
figures thereon shall be of such style and type as will make
a clear legible impression.

[Order 801, Regulation 14.09, effective 3/22/60.]

WAC 16-12-785 Carcasses, primal part and
products—Marking with inspection legend. (1) Each
carcass which has been inspected and passed in an establish-
ment shall be marked at the time of inspection with the
inspection legend and with the number of the establishment.

(2) Except as provided otherwise in this part, each
primal part of a carcass, the beef cod fat and beef kidney fat,
and each liver, beef tongue, and beef heart which has been
inspected and passed shall be marked with the inspection
legend and number of the establishment in which it is first
inspected and passed before it leaves such establishment and
all inspected and passed products susceptible of being
marked shall be marked with the inspection legend and the
number of the establishment where it was last processed:
Provided, That skinned bacon intended for slicing need not
be so marked if packed in properly marked containers.
Additional marks of inspection may be applied as desired to
meet local conditions.

(3) Beef livers shall be marked with the inspection
legend and the establishment number on the convex surface
of the thickest portion of the organ.

[Order 801, Regulation 14.10, effective 3/22/60.]

WAC 16-12-79¢ Moving and handling of primal
parts from one establishment to another. Primal parts of
carcasses which have been inspected and passed but do not
bear the inspection legend may be transported from one
establishment to another for further processing in a car, truck
or other closed container, if the car, truck, or container be
sealed with a seal bearing the inspection legend in compli-
ance with these regulations.

[Order 801, Regulation 14.11, effective 3/22/60.]

WAC 16-12-795 Marking of products in casings.
(1) Inspected and passed sausage and other products in
casings of the ordinary "ring" variety or larger, shall be
marked with the inspection legend and the number of the
establishment. Inspected and passed sausage and other
products in casings, of the smaller varieties, shall bear one
or more inspection marks to each chain or two or more of
such marks to each bunch, except in cases where such
smaller varieties of sausage and products leave establish-
ments completely enclosed in cartons or wrappers, having a
capacity of ten pounds or less and containing a single kind
of product: Provided, That the mark of inspection need
appear only twice throughout the contents of containers,
exceeding a capacity of ten pounds, of sausages of the
smaller varieties shipped to another establishment for further
processing. When such products are shipped to another
establishment for further processing, the inspector at the
point of origin shall identify the shipment to the inspector at
destination.
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(2) Meat food products in casing, other than sausage
which possess the characteristics of or resemble sausage
shall bear on each link or piece the word "imitation" at
intervals of no more than four inches, prominently displayed:
Provided, That such products in casings as coppa, copocola,
Lachschinken, bacon, pork loins, pork shoulder butts, and
like cuts of meat which are prepared without added substanc-
es other than curing materials or condiments, and that meat
rolls, bockwurst, and similar products in casings which do
not contain cereal or vegetables, and that headcheese, souse,
sulze, scrapple, blood pudding, and liver pudding in casings,
need not be marked on the casing with the word "imitation"
or the true name of the product, and that other products in
casings such as loaves and chili con carne may bear on each
link or piece the true name of the product in lieu of the word
"imitation."

(3) When cereal, vegetable starch, starchy vegetable
flour, soya flour, dry milk, or nonfat milk is added to
sausage within the limits prescribed in Part 15 of this
chapter, the product shall be marked with the common or
usual name of each such added ingredients, as for example;
"potato flour added,"” "soya flour added," "dry milk added,”
etc., as the case may be. On sausage of the smaller variet-
ies, the marking prescribed in this subsection may be limited
to links bearing the inspection legend.

(4) A cloth bag, artificial casing, or similar container of
sausage or product of a size larger than that customarily sold
at retail intact shall be printed with the mark of inspection
and such markings as "dry milk added,” and "imitation,” at
such places on the article as to be clearly visible to the
consumer: Provided, That such articles which are printed
with a label in conformity with Part 15 of this chapter need
not in addition show markings other than the mark of
inspection near each end.

(5) The markings indicated in subsection (4) of this
section shall be branded near each end of sausage or similar
product prepared in animal casings when the article is of a
size larger than that customarily sold at retail intact.

(6) When a preservative permitted under these regula-
tions is added to sausage or other meat food products in
casings, the product shall be marked to show the presence
and percentage of the added preservative.

(7) All markings may be omitted from sausage and
other meat food products in casings when these articles are
to be processed in sealed containers.

[Order 801, Regulation 14.12, effective 3/22/60.]

WAC 16-12-800 Marking product with the list of
ingredients. A product fabricated from two or more
ingredients shall bear a list of the ingredients, giving the
common or usual names of the ingredients arranged in the
order of their predominance, except that spices may be
designated as "spices” or "flavorings” and flavorings (includ-
ing essential oils, oleoresins, and other spice extractives)
may be designated as "flavorings" without naming each.
The list of ingredients shall be applied legibly and securely
to the product by means approved by the department such as
stamping, printing, or the use of paper bands, tags, or tied in
paper or fabric flaps on stuffed sausage, or tissue strips on
loaf-like articles: Provided, That products for which a
definition, or standard of identity, together with such

(1997 Ed.)

16-12-795

declaration of optional ingredients and other labeling features
as are required by the applicable definition, or standard of
identity, need not bear a list of ingredients: Provided
further, That bockwurst and sausages of the smaller varieties,
such as frankfurters and pork sausage, shall bear the list of
ingredients at least once on each two pounds of meat
product: Provided further, That when such product is

distributed from an establishment in an immediate or true -

container of a type and size customarily sold at retail intact,
the list of ingredients on the label of the package shall be
sufficient: And provided further, That when sausage of the
smaller varieties are shipped to another establishment for
further processing the list of ingredients need appear only
twice throughout the contents of containers and when so
shipped may be omitted from the contents of containers of
ten pounds size or less. When such products are shipped to
another establishment for further processing, the inspector at
the point of origin shall identify the shipment to the inspec-
tor at destination.

[Order 801, Regulation 14.13, effective 3/22/60.]

WAC 16-12-805 Handling of products too small to
be marked with brand. (1) Except as provided in subsec-
tions (2) and (3) of this section, when any inspected and
passed products of such character, or so small that it cannot
be marked, is moved from an establishment the shipping
container shall bear a "meat inspection label" which has been
submitted to and received the approval of the department and
conforms to the following specifications: State meat
inspection label - the label shall be printed with black ink on
white paper of good quality and shall be not less than 3 1/2
x 3 1/2 inches in size. The phrase "meat inspection label"
shall be printed within the border and occupy the uppermost
portion and followed by the phrases: "The meat or meat
food products contained herein have been inspected and
passed by the Washington state department of agriculture at
establishment No. . . . . " The name and address of the firm
or the name only may also be printed on the label within the
border and shall occupy the lower portion thereof.

(2) The meat inspection label may be omitted in those
cases in which the inspection legend and establishment
number on the articles themselves are clearly legible through
the wrapping or the wrapping is labeled in accordance with
Part 15 of this chapter.

(3) The use of meat inspection labels is not required on
containers bearing trade labels which have been approved by
the department and on which the inspection legend appears
in plain view after the package is prepared for shipment.

[Order 801, Regulation 14.14, effective 3/22/60.]

WAC 16-12-810 Denaturing of inedible grease,
etc.—Marking "inedible." (1) Inedible grease, inedible
tallow, or other inedible animal fat, or moisture containing
such fat, having the physical characteristics of an edible
product shall be denatured or otherwise destroyed for food
purposes. Containers of such inedible grease, inedible
tallow, or other inedible fat shall be marked conspicuously
with the word "inedible." Such containers as tierces, barrels
shall have both ends painted white with durable paint, if
necessary, to provide a contrasting background and the word
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"inedible" marked thereon in letters not less than two inches
high.

(2) Inspected rendered animal fat which for any reason
is desired to be classified as inedible may be shipped if
handled as provided in subsection (1) of this section for
inedible fat having the physical characteristics of an edible
product.

(3) Uninspected rendered animal fat, or mixtures
containing such fat, having the physical characteristics of an
edible product may be shipped if handled as provided in
subsection (1) of this section for inedible fat having the
physical characteristics of an edible product.

[Order 801, Regulation 14.15, effective 3/22/60.]
PART 15 - LABELING

WAC 16-12-815 Labeling required—Supervision by
department inspector. (1) When, any inspected and passed
product is placed or packed in any can, pot, tin, canvas, or
other receptacle or covering constituting an immediate or
true container, there shall be affixed to such container or
covering a label as hereinafter described in this chapter:
Provided, That plain wrappings for fresh meat, such as
dressed carcasses and primal parts thereof, which are used
solely to protect the product against soiling or excessive
drying during transportation or storage need not bear a label:
Provided further, That uncolored transparent coverings, such
as cellophane, which bear no printed or graphic matter and
which enclose any unpackaged or packaged product bearing
all required markings need not bear a label if the required
markings are clearly legible through such coverings: And
provided further, That animal and transparent artificial
casings bearing no marks or printed features other than those
required under Part 14 of this chapter need not bear addition-
al labeling: And provided further, That stockinettes used as
"operative devices," such as those applied to cured meats in
preparation for smoking, need not bear labels whether or not
such stockinettes are removed following completion of the
operations for which they were applied.

(2) Folders and similar covering made of paper or like
material, which do not completely enclose the product, and
which bear any printed word or statement, shall bear all
features required on a label for an immediate or true contain-
er.

(3) No container or covering which bears or is to bear
a label shall be filled, in whole or in part, except with
product which has been inspected and passed in compliance
with this chapter, which is sound, healthful, wholesome, and
fit for human food, and which is strictly in accordance with
the statement on the label.

[Order 801, Regulation 15.01, effective 3/22/60.]

WAC 16-12-820 Labels—What to contain—When
and how used. (1) Labels within the meaning of this
regulation shall include any printing, lithographing, emboss-
ing, or other marking on labels, stickers, seals, wrappers, or
receptacles.

(2) Labels shall contain, prominently and informatively
displayed:

(a) The true name of the product;
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(b) The word "ingredients" followed by a list of the
ingredients when the product is fabricated from two or more
ingredients, except in case of products for which definitions
and standards of identity have been prescribed by regulation;

(c) The name and place of business of the manufacturer,
packer or distributor;

(d) An accurate statement of the quantity of contents;
and

(e) An inspection legend and the number of the estab-
lishment, in the form shown herewith, on that portion of the
label featuring the name of the product, or when there are
two or more panels, then on the principal display panels:
Provided, That in lieu of showing the inspection legend and
the establishment number in such form, in the case of large
size fiberboard immediate containers, a meat inspection label
may be printed directly on such containers in size, form and
substance as provided in WAC 16-12-805(1) of this chapter
for use on fiberboard shipping containers: Provided further,
That the name and place of business of the manufacturer,
packer or distributor and the statement of the quantity of
contents may be omitted from labels for products not
required to be labeled under WAC 16-12-815(1): Provided
further, That the establishment number may be omitted from
the labels on cartons used as outer containers of edible fats,
such as lard and oleomargarine, when such articles are
enclosed in wrappers which bear an inspection legend and
establishment number; and from a label lithographed directly
on a can bearing the embossed establishment number: And
provided further, That a metal container on which an
inspection legend is embossed may, with the approval of the
department, bear an inspection legend of different design and
in abbreviated form.

(i) The name of the product shall be the common name
if any, and one which clearly and completely identifies the
article. Product which has been prepared by salting, smok-
ing, drying, cooking, chopping, and the like shall be so
described on the label unless the name of the article implies,
or the manner of packaging shows, that the product was
subjected to such procedure or procedures. The unqualified
terms "meat," "meat by-product,” "meat food product” and
terms common to the meat industry but not to consumers
such as "picnic,” "butt," "cala," "square," "loaf," "spread,"
"delight," "roll," "plate,” "luncheon," and "daisy" shall not be
used as names of articles unless accompanied with terms
descriptive of the product or with a list of ingredients.

(ii) The list of ingredients shall appear as part or in
addition to the true name of the product and shall show the
common or usual names of the ingredients arranged in the
order of their predominance, except that spices may be
designated as "spices" or "flavorings" and flavorings (includ-
ing essential oils, oleoresins, and other spice extractives)
may be designated as "flavorings" without naming each.
The name of an ingredient shall not be a collective name but
shall be a specific-name, as for example, "beef," "pork,"
"beef tripe," "sheep livers," "pork snouts," "flour," "corn
flour," "potato flour," "water,” "dry nonfat milk,” "tomato
puree," and "beef broth": Provided, That when a product is
coated with pork fat, gelatin, or other approved substance
and a specific declaration of such coating appears in connec-
tion with the name of product, the ingredient statement need
not make reference to the ingredients of such coating: And
provided further, That when the label bears the designation
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“compound” or "shortening" the term "animal and vegetable
fats" or "vegetable and animal fats" may be employed to
designate the ingredients of mixtures of such edible fats.
“Animal fats" as used herein means inspected and passed fat
derived from cattle, sheep, swine or goats.

(iii) The name under which inspection is granted to an
establishment may appear without qualification on the label
or the container of a product prepared by the establishment
so named. When product is not prepared by the person
whose name appears on the label, the name shall be quali-
fied by a phrase which reveals the connection such person
has with such product, as for example "Prepared for ... .."

(iv) The statement of quantity shall comply with the
requirements set forth in the department’s weights and
measures regulations as promulgated under chapter 291,
Laws of 1959.

(3) Stencils, box dies, inserts, tags and like devices shall
not bear an inspection legend or any abbreviation or repre-
sentation thereof: Provided, That wooden boxes of light
material, having a maximum capacity of five pounds; wood
wire bound boxes and crates, and fiberboard containers may,
upon approval by the department, have an inspection legend
and establishment number imprinted thereon.

(4) The establishment number shall be embossed or
lithographed on all permanently sealed metal containers of
inspected and passed product filled in an establishment,
except that such containers which bear labels lithographed
directly on the can and in which the establishment number
is incorporated need not have the establishment number
embossed or lithographed thereon. Labels shall not be
affixed to containers so as to obscure the embossed, or
lithographed establishment number. '

[Order 801, Regulation 15.02, effective 3/22/60.]

WAC 16-12-825 Labels to conform with definitions.
When inspected and passed products are labeled with the
names of, or are represented as, articles for which definitions
have been prescribed by regulation, the labels shall conform
to such definitions.

[Order 801, Regulation 15.03, effective 3/22/60.]

WAC 16-12-830 Labels to be approved by depart-
ment. (1) Except as provided in subsection (4) of this
section no label shall be used on any product until it has
been approved in its final form by the department. For the
convenience of the establishment sketches or proofs or
photostats of new labels may be submitted in triplicate
through the inspector to the department for approval and the
preparation of finished labels deferred until such approval is
obtained. All finished labels shall be submitted in quadrupli-
cate through the inspector to the department for approval.

(2) Bach copy of any sketch, proof, photostat, or
finished label for a meat or product fabricated from two or
more ingredients, when submitted to the department for
approval, shall be accompanied by a statement showing the
kinds and percentage of the ingredients and mode of prepara-
tion., Approximate percentages may be given when the
percentages of ingredients may vary from time to time, if the
limits of variation are stated. In cases of lithographed labels,
paper takeoffs in lieu of sections of the metal containers
shall be submitted for approval. Such paper takeoffs shall
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not be in the form of a negative but shall be a complete
reproduction of the label as it will appear on the package,
including any color scheme involved. In case of fiber
containers, printed layers, such as the craft paper sheet, shall
be submitted for approval in lieu of the complete container.

(3) Inserts, tags, liners, pasters, and like devices contain-
ing printed or graphic matter and for use on, or to be placed
within, containers and coverings of product shall be submit-
ted for approval in the same manner as provided for labels
in subsection (1) of this section.

(4) Stencils, labels, box dies, and brands may be used
on shipping containers, including tierces, barrels, drums,
boxes, crates, and large size fiberboard containers provided
the markings are applicable to the product, are not false or
deceptive, and are used with the approval of the department
inspector, The inspection legend for use in combination with
such markings shall be approved by the department.

[Order 801, Regulation 15.04, effective 3/22/60.]

WAC 16-12-835 Inspector to permit certain modifi-
cations of approved labels. The inspector may permit the
use of approved labels or other markings, modified as
follows provided the labeling or marking as modified is so
used as not to be false or deceptive:

(1) When all features of the label or marking are
proportionately enlarged and the color scheme remains the
same.

(2) When changes are made in the figures denoting the
quantity of contents or when there is substitution of such
abbreviations as "1b." for "pound," "oz." for "ounce," or the
word "pound" or "ounce" is substituted for the abbreviation.

(3) When a master or stock label is approved from
which the name and address of the distributor are omitted
and such name and address are applied before being used.
The words "prepared for" or similar statement must be
shown together with the blank space reserved for the
insertion of the name and address when such labels are
offered for approval.

(4) When, during Christmas and other holiday seasons,
wrappers or other covers bearing floral or foliage designs or
illustrations of rabbits, chicks, fireworks, or other emblemat-
ic holiday designs are used with approved labels or mark-
ings.  The use of such designs will not make necessary the
application of labeling not otherwise required.

(5) When there is a slight change in arrangement of
directions pertaining to the opening of cans or the serving of
the product.

(6) When there is a change in the order of predomi-
nance of the ingredients on the label corresponding with a
change in the formula used to prepare the product: Provid-
ed, That no new ingredients are added and none are omitted.
Nothing in this subsection shall be construed to modify any
requirement of this chapter which provides either minimum
or maximum limits for the use of certain ingredients.

[Order 801, Regulation 15.05, effective 3/22/60.]

WAC 16-12-840 Approved labels to be used only on
products to which they are applicable. Labels shall be
used only on products for which they are approved. They
shall not be applied to any product, the container or covering
of which bears any statement that is false or misleading or
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is so made, formed, or filled as to be deceptive or mislead-
ing.
[Order 801, Regulation 15.06, effective 3/22/60.]

WAC 16-12-845 False or deceptive names—Estab-
lished trade names—False identification of origin. (1) No
product, and no container thereof, shall be labeled with any
false or deceptive name, but established trade names which
are usual to such article and not false or deceptive and which
have been approved by the department may be used.

(2) A label for a product which is an imitation of
another food shall bear the word "imitation" immediately
preceding the name of the food imitated, and in the same
size and style of lettering as in that name and immediately
thereafter the word "ingredients" and the names of the
ingredients arranged in the order of their predominance.

(3) No statement, word, picture, design, or device which
conveys any false impression, or gives any false indication
of origin or quality shall appear on any label. For example:

(a) Terms having geographical significance with
reference to a locality other than that in which the product
is prepared may appear on the label only when qualified by
the word "style,” "type,” or "brand” as the case may be, in
the same size and style of lettering as in the geographical
term, and accompanied by a prominent qualifying statement
identifying the locality in which the product is prepared
using terms, appropriate to effect the qualification. When
the word "style" or "type" is used, there must be a recog-
nized style or type of product identified with and peculiar to
the country, state, territory or locality represented by the
geographical term and the product must possess the charac-
teristics of such style or type, and the word "brand" shall not
be used in such a way as to be false or deceptive: Provided,
That a geographical term which has come into general usage
as a trade name and which has been approved by the
department as being a generic term may be used without the
qualifications provided for in this subdivision. The terms
"frankfurter," "vienna,"” "bologna," "braunschweiger,"
"thuringer," "genoa," "berliner," "holostein," "goteborg,"
“milan” and "polish" and their modifications, as applied to
sausages, the terms "brunswick"” and "irish" as applied to
stews, and the term "boston" as applied to pork shoulder
butts, need not be accompanied with the word "style,"
"type," or "brand" or a statement identifying the locality in
which the product is prepared.

(b) Such terms as "farm," "country," and the like shall
not be used on labels in connection with products unless
such products are actually prepared on the farm: Provided,
That if the product is prepared in the same way as on the
farm or in the country these terms if qualified by the word
"style" in the same size and style of lettering, may be used:
Provided further, That the term "farm" may be used as a
part of a brand designation when qualified by the word
"brand" in the same size and style of lettering, and followed
with a statement identifying the locality in which the product
is prepared. Sausage containing cereal shall not be labeled
"farm style" or "country style," and lard not rendered in an
open kettle shall not be designated as "farm style" or
"country style."

(c) The requirement that the label shall contain the name
and place of business of the manufacturer, packer or distrib-
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utor shall not be considered to relieve any establishment
from the requirement that its label shall not be misleading in
any particular.

(d) The term "spring lamb" or "genuine spring lamb" is
applicable only to carcasses of new-crop lambs slaughtered
during the period beginning in March and terminating not
beyond the close of the week containing the first Monday in
October. '

(e) Coverings shall not be of such color, design, or kind
as to be misleading or deceptive with respect to color,
quality or kind of product to which they are applied. For
example: Transparent or semi-transparent coverings for such
articles as sliced bacon or pork sausage shall not bear lines
or other designs of red or other color which give false
impression of leanness of the meat or products.

(f) The word "fresh" shall not be used on labels to
designate a product which contains any preservatives.

{g) The words "spice," "spices" and "spiced," without
qualifications shall not be used unless they refer to genuine
natural spices.

(h) As used on labels of meat or products, the term
"gelatin" shall mean (A) the jelly prepared in establishment
by cooking pork skins, tendons, or connective tissue from
inspected and passed product, and (B) dry commercial
gelatin or the jelly resulting from its use.

(i) Product, other than canned meat product, labeled
with the term "loaf" as its name or part of its name shall be
prepared in loaf form with sufficient stability to withstand
handling before being placed in wrapper, casing, or the like.

(j) The term "baked" shall apply only to the product
which has been cooked by the direct action of dry heat and
for a sufficient time to permit the product to assume the
characteristics of a baked article, such as the formation of a
brown crust on the surface, rendering out of surface fat, and
the caramelization of the sugar, if applied. Baked loaves
shall be heated to a temperature of at least 160°F. and baked
pork cuts shall be heated to an internal temperature of at
least 170°F.

(k) When product such as loaves is browned by dipping
in hot edible oil or by a flame, its label shall state such fact,
the words "browned in hot cottonseed oil" or "browned by
a flame," as the case may be, appearing as part of the name
of product.

(1) The term "meat" and the names of particular kinds
of meat, such as beef, veal, mutton, lamb, and pork shall not
be used in such manner as to be misleading or deceptive.

(m) The word "ham" without any prefix indicating the
species of animal from which derived, shall be used on
labels only in connection with pork hams. Ham shanks as
such or ham shank meat as such or the trimmings accruing
in the trimming and shaping of hams shall not be labeled
"ham" or "ham meat" without qualification. When used in
connection with a chopped product the term "ham" or "ham
meat" shall not include the skin.

(n) The terms "shankless" and "hockless" shall apply
only to hams and pork shoulders from which the shank or
hock has been completely removed, thus eliminated the
entire tibia and fibula, or radius and ulna, respectively,
together with the overlying muscle, skin and other tissue.

(0) Such terms as "meat extract”" or "extract of beef,"
without qualification, shall not be used on labels in connec-
tion with products prepared from organs or parts of the
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carcass other than fresh meat. Extracts prepared from any
parts of the carcass other than fresh meat shall not be labeled
"meat extract" but may be properly labeled with the true
name of the parts from which prepared. In the case of
extract in fluid form, the word "fluid" shall also appear on
the label, as for example, "fluid extract of beef." Meat
extract shall contain not more than 25 percent of moisture.
Fluid ‘extract of meat shall contain not more than 50 percent
of moisture.

(p) Sausage may contain not more than 3 1/2 percent,
individually or collectively, of vegetable starch, starch
vegetable flour, soya flour, dry milk or nonfat dry milk.
When such ingredients are added to sausage, the product
shall bear the name of each of such added ingredients as for
example: "Potato flour added,”" "soya flour added," "dry
nonfat milk added," etc., as the case may be. The marking
and labeling of sausage containing such added ingredients
shall be in accordance with the requirements of parts 14 and
15 of this chapter.

(q) When any product is enclosed in a container along
with a packing substance such as brine, vinegar, or agar agar
jelly, a declaration of the packing substance shall be printed
prominently on the label in connection with the name of
product, as for example, "frankfurters packed in brine,"
"lamb tongue packed in vinegar," or "beef tongue packed in
agar agar jelly" as the case may be. The statement of the
quantity of contents shall represent the weight of the drained
product when removed from the container to the exclusion
of the packing substance. The packing substance shall not
be used in such a manner as will result in the container
being so filled as to be misleading.

(r) The term "lard" is applicable only to the fat rendered
from fresh, clean, sound, fatty tissues from hogs in good
health at the time of slaughter, with or without lard stearin
or hydrogenated lard. The tissues do not include bones,
detached skin, head skin, ears, tails, organs, windpipes, large
blood vessels, scrap fat, skimmings, settlings, pressings, and
the like, and are reasonably free from muscle tissue and
blood.

(s) The term "leaf lard" is applicable only to lard
prepared from fresh leaf fat.

(t) The term "rendered pork fat" is applicable to the fat
other than lard rendered from clean, sound carcasses, parts
of carcasses or edible organs from hogs in good health at the
time of slaughter, except that stomachs, bones from the head,
and bones from cured or cooked pork are not included. The
tissues rendered are usually fresh, but may be cured, cooked,
or otherwise prepared and may contain some meat food
products. Rendered pork fat may be hardened by the use of
lard stearin and/or hydrogenated lard and/or rendered pork
fat stearin and/or hydrogenated rendered pork fat.

(u) When lard or hardened lard is mixed with rendered
pork fat or hardened rendered pork fat the mixture shall be
designated as "rendered pork fat” or "hardened rendered pork
fat" as the case may be.

(v) Oil, stearin, or stock obtained from beef or mutton
fats rendered at a temperature above 170°F. shall not be
designated as "oleo oil,” "oleo stearin,” or "oleo stock,"
respectively.

(w) When not more than 20 percent of beef fat, mutton
fat, oleo stearin, vegetable stearin, or hardened vegetable fat
is mixed with lard or with rendered pork fat, there shall
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appear on the label, contiguous to and in the same size and
style of lettering as the name of product, the words "beef fat
added," "mutton fat added," "oleo stearin added," "vegetable
stearin added" or "hardened vegetable fat added," as the case
may be.

(x) The designation "vegetable fat" is applicable to
vegetable oil, vegetable stearin, or a combination of such oil
and stearin, whereas the designations "vegetable oil" and
"vegetable stearin” shall be applicable only to the oil and the
stearin respectively. '

(y) No rendered edible animal fat or mixture of fats
containing rendered edible animal fat other than oleomarga-
rine and puff-pastry shortening, shall contain added water.
Puff-pastry shortening shall not contain more than 10 percent
water.

(z) Containers of edible rendered animal fats and
mixtures of edible fats containing animal fats shall, before or
immediately after filling, be legibly marked with the true
name of the product.

(aa) Products labeled "chili con carne" shall contain not
less than 40 percent of meat, computed on the weight of the
fresh meat. Hearts, cheek meat, head meat, or gullet meat
may be used to the extent of 25 percent of the meat ingredi-
ent under specific declaration on the label. The mixture may
contain not more than eight percent individually or collec-
tively, of cereal, vegetable starch, starchy vegetable flour,
soya flour, dry milk or dry nonfat milk.

(bb) Product labeled "chili con carne with beans" shall
contain not less than 25 percent of meat, computed on the
weight of the fresh meat. Hearts, head meat, cheek meat or
gullet meat may be used to the extent of 25 percent of the
meat ingredient under specific declaration on the label.

(cc) Product labeled "hash" shall contain not less than
35 percent of meat and/or meat by-product as the case may
be. The basis of computation shall be the weight of the
cooked and trimmed meat and/or meat by-product.

(dd) Products labeled as meat stews, for example, "beef
stew," "lamb stew" and the like, shall contain not less than
25 percent of meat computed on the weight of the fresh
meat.

(ee) Product labeled "tamales" shall contain not less than
25 percent of meat computed on the weight of the fresh meat
in relation to the ingredients of the tamales to the exclusion
of the ingredients of the gravy or sauce in which the tamales
are packed. When tamales are packed in gravy or sauce,
that constituent shall be declared prominently as part of the
name of the product.

(ff) Spaghetti with meat balls and sauce, spaghetti with
meat and sauce, and similar product, shall contain not less
than 12 percent of meat computed on the weight of the fresh
meat. The presence of the sauce or gravy constituent shall
be declared prominently on the label as part of the name of
the product. Meat balls may be prepared with not more than
12 percent singly or collectively, of farinaceous material,
soya flour, dried skim milk and the like.

(8g) Spaghetti sauce with meat shall contain not less
than six percent of meat computed on the weight of the fresh
meat.

(hh) Scrapple shall contain not less than 40 percent of
meat and/or meat by-products computed on the basis of the
fresh weight, exclusive of bone. The meal or flour used may
be derived from grain and/or soybeans.
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(i1) Products labeled hamburger, ground beef, chopped
beef and/or product purported to be hamburger, ground beef,
or chopped beef shall consist only of fresh ground or
chopped skeletal beef muscle with or without the addition of
beef fat as such. Total beef fat in the finished article shall
not exceed 30 percent analyzable fat.

(jj) Liver sausage, liver loaf, liver paste, liver cheese,

liver pudding and the like shall contain not less than 30
percent of liver computed on the weight of the fresh liver.

(kk) Product labeled "ham spread,” "tongue spread,” and
the like shall contain not less than 50 percent of the meat
ingredient named (to the exclusion of other meat and meat
by-product except fat), computed on the weight of the fresh
meat.

(1) Deviled ham may contain added ham fat: Provided,
That the total fat content shall not exceed 35 percent of the
finished product. The moisture content of deviled ham or
tongue, and the like, shall not exceed that of the fresh
unprocessed meat.

(mm) Potted meat food product and deviled meat food
product shall not contain cereal, vegetable flour, dried skim
milk or similar substance. The amount of water added to
potted meat food product and deviled meat food product
shall be limited to that necessary to replace moisture lost
during processing.

(nn) Product labeled fresh pork sausage, pure pork
sausage and/or product purported to be fresh pork sausage or
pure pork sausage shall consist only of chopped or ground
fresh pork muscle with or without the addition of pork fat as
such; water or ice to facilitate chopping but not to exceed 3
percent of the total ingredients; and/or seasoning. Total pork
fat shall not ex¢eed 50 percent analyzable fat.

(00) Co}gﬁéd, cured, or pickled pigs feet, pigs knuckles,
and the like, shall be labeled to show that the bones remain
in the product, if such is the case. The designation "semi-
boneless" shall not be used if less than 50 percent of the
total weight of bones has been removed.

(pp) Canned product labeled "corned beef" and canned
product labeled "roast beef parboiled and steam roasted”
shall be prepared so that the weight of the finished product
shall not exceed 70 percent by weight of the fresh beef, plus
salt and flavoring material included in the product. Beef
cheek meat and beef head meat from which the overlying
glandular and connective tissues have been removed, and
beef heart meat, exclusive of the heart cap, may be used
individually or collectively to the extent of 5 percent of the
meat ingredient in the preparation of canned product labeled
“corned beef" and canned product labeled "roast beef
parboiled and steam roasted." When beef cheek meat, beef
head meat, and beef heart meat are used in the preparation
of these products, their presence shall be reflected in the
statement of ingredients as required by part 15 of this
chapter.

(gq) When monoglycerides-and-diglycerides-are-added
to rendered animal fat or a combination of such fat and
vegetable fat, there shall appear on the label in a prominent
manner and contiguous to the name of the product a state-
ment such as "with monoglycerides and diglycerides,"
"monoglycerides and diglycerides added,"” "with diglycerides
and monoglycerides" or "diglycerides and monoglycerides
added" as the case may be.
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(rr) Canned product labeled "tripe with milk" shall be
prepared so that the finished canned article, exclusive of the
cooked-out juices and milk, will contain at least 65 percent
tripe. The product shall be prepared with not less than 10
percent milk.

(ss) Product labeled "beans with frankfurters in sauce,”
"sauerkraut with wieners and juice," and the like, shall
contain not less than 20 percent frankfurters or wieners
computed on the weight of the smoked and cooked sausage
prior to its inclusion with the beans or sauerkraut.

(tt) Product labeled "lima beans with ham in sauce,"
"beans with ham in sauce," "beans with bacon in sauce," and
the like, shall contain not less than 12 percent ham or bacon
computed on the weight of the smoked ham or bacon prior
to its inclusion with the beans and sauce.

(uu) Product labeled "chow mein vegetables with meat"
and "chop suey vegetables with meat" shall contain not less
than 12 percent meat computed on the weight of the un-
cooked fresh meat prior to its inclusion with the other
ingredients.

(vv) Products labeled "pork with barbecue sauce" and
"beef with barbecue sauce" shall contain not less than 50
percent meat computed on the weight of the cooked and
trimmed meat. The weight of the cooked meat used in this
calculation shall not exceed 70 percent of the uncooked
weight of the meat. If uncooked meat is used in formulating
the products, they shall contain at least 72 percent meat
computed on the weight of the fresh uncooked meat. When
cereal, vegetable flour, dried skim milk or similar substances
are used in preparing the products, such fact shall be
prominently stated as part of the name of the product.

(ww) The weight of smoked products such as hams,
pork shoulders, pork shoulder picnics, pork shoulder butts,
beef tongues, and the like, except hams, pork shoulder
picnics, and similar products prepared for canning shall not
exceed the weight of the fresh uncured article.

(xx) The terms "animal fat" and "meat fat" may be used
synonymously to identify rendered fats obtained from cattle,
sheep, swine, or goats in the name of product and ingredient
statement for such food products as shortening and uncolored
oleomargarine. The terms "animal fat" or "meat fat" shall
not be used to identify such well known single commodities
as lard, rendered pork fat, oleo oil, oleo stearin, oleo stock
and the like when prepared and packed as such.

(vy) "Beef with gravy"” and "gravy with beef" shall not
be made with beef which, in the aggregate for each lot
contains more than 30 percent trimmable fat, that is, fat
which can be removed by thorough practical trimming and
sorting.

(zz) The application of curing solution to beef briskets
shall not result in an increase in the weight of the finished
cured product of more than 20 percent over the weight of the
fresh uncured briskets. The application of curing solution to
other beef cuts; such-as-navels, clods, middle ribs, rumps and
the like, which are intended for bulk corned beef shall not
result in an increase in the weight of the finished cured
product of more than 10 percent over the weight of the fresh
uncured meat.

[Order 801, Regulation 15.07, effective 3/22/60.]
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WAC 16-12-850 Labeling product prepared with
artificial coloring, artificial flavoring, or preservative.
Product which bears or contains any artificial coloring,
artificial flavoring, or preservative shall bear labeling stating
that fact.

(1) Artificial coloring of edible fats shall be declared on
the label in a prominent manner and contiguous to the name
of the product by the words "artificially colored.”

(2) When any artificial flavoring is permitted to be
added to product there shall appear on the label in prominent
letters and contiguous to the name of the product the words
“artificially flavored," and the ingredient statement shall
identify it as an artificial flavoring.

(3) When a preservative is added to product, as permit-
ted under this chapter, there shall appear on the label in
prominent letters and contiguous to the name of the product
a statement showing that fact and identifying the preservative
and the percentage amount.

[Order 801, Regulation 15.08, effective 3/22/60.]

WAC 16-12-855 Reuse of inspection marks, reuse
of containers bearing marks of inspection, labels, etc.—
Requirements regarding. (1) No inspection legend which
has been previously used shall be used again for the identifi-
cation of any product, except as provided in subsection (2)
of this section.

(2) All stencils, marks, labels, or other devices on
previously used containers, whether relating to any product
or otherwise, shall be removed or obliterated before such
containers are used for any product, unless such stencils,
marks, labels, or devices correctly indicate the article to be
packed therein and such containers are refilled under the
supervision of a department meat inspector.

[Order 801, Regulation 15.09, effective 3/22/60.]

WAC 16-12-860 Labeling, filling of containers,
handling of labeled products to be only in compliance
with regulations. (1) All labeling of products required to be
inspected by department meat inspectors shall be in compli-
ance with this chapter.

(2) No person shall apply or affix, or cause to be
applied or affixed, any label to any product prepared or
received in an establishment, or to any container thereof,
except in compliance with this chapter.

(3) No person shall in an establishment, fill or cause to
be filled, in whole or in part, any container with any product
required by this chapter to bear a label, except in compliance
therewith.

(4) No person shall remove or cause to be removed
from an establishment any product bearing a label unless
such label be in compliance with this chapter.

[Order 801, Regulatioﬁ 15.10, effective 3/22/60.]

WAC 16-12-865 Relabeling product—Requirements
regarding. When it is claimed by an establishment that
some of its labeled product which has been transported to a
location other than an establishment is in need of relabeling
on account of the labels having become mutilated or other-
wise damaged, the requests for relabeling the product shall
be sent to the department and accompanied by a statement
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of the reasons therefor. Labeling material intended for
relabeling inspected and passed product shall not be trans-
ported from an establishment until permission has been
received from the department. The relabeling of inspected
and passed product with official labels shall be done under
the supervision of an inspector.

[Order 801, Regulation 15.11, effective 3/22/60.]

WAC 16-12-870 Distribution of labels bearing an
inspection legend. Labels, wrappers, and cartons bearing an
inspection legend with or without the establishment number
may be transported from one establishment to another
provided such shipments are made with the permission and
under the supervision of the inspector at the station of origin,
who will notify the department inspector at destination
concerning the date of shipment of the labeling material and
the character and quantity of the materials involved. No
such material shall be used at the establishment to which it
is shipped unless it conforms with the requirements of this
chapter.

[Order 801, Regulation 15.12, effective 3/22/60.]

PART 16 - REINSPECTION AND PREPARATION
OF PRODUCTS

WAC 16-12-875 Reinspection of products—Frozen
products. (1) All products, even though previously inspect-
ed and passed, shall be inspected as often as may be
necessary, in order to ascertain whether they are sound,
healthful, wholesome, and fit for human food at the time
they leave establishments. If upon inspection any article is
found to have become unsound, unhealthful, unwholesome,
or in any way unfit for human food, the original inspection
legend thereon shall be removed or defaced and the article
condemned: Provided, That,

(a) If an article becomes soiled or unclean by falling on
the floor or in any other accidental way it may be cleaned
including trimming if necessary and presented for reinspec-
tion.

(b) When an article is found to be affected by any
unsound or unwholesome condition désignated by the
department as being capable of rehandling by approved
methods for food purposes, the establishment may be
permitted to rehandle if necessary steps are immediately
taken in a manner prescribed by the inspector. Included are
such conditions as articles found to have absorbed a foreign
odor, to contain mold or similar substance, and rendered
animal fats in which there is present tank water in first
stages of sourness. If upon final inspection the article is
found to be sound and wholesome it shall be passed for
human food; otherwise it shall be condemned.

(2) Care shall be taken to see that products are in good
condition when placed in freezers. In case there is any
doubt as to the soundness of any frozen product, the inspec-
tor will require the defrosting and reinspection of a sufficient
quantity thereof to determine its actual condition.

[Order 801, Regulation 16.01, effective 3/22/60.]

WAC 16-12-880 Product entering establishment—
Identification and inspection—Disposition. Products
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brought into an establishment in compliance with this
chapter may be identified and inspected at the time of
receipt, and be subjected to further reinspection in such
manner and at such times as may be deemed necessary. If
upon such reinspection any article is found to be unsound,
unhealthful, unwholesome, or otherwise unfit for human
food, the original inspection legend shall be removed or
defaced and the article condemned.

[Order 801, Regulation 16.02, effective 3/22/60.]

WAC 16-12-885 Containers, equipment, processes
of manufacture to be clean and sanitary—Substances to
be clean and wholesome. (1) No fixtures or appliances
such as tables, trucks, trays, tanks, vats, machines, imple-
ments, cans or containers of any kind shall be used unless
they are of such materials and construction as will not
contaminate the product and are clean and sanitary. All
steps in the process of manufacture shall be conducted
carefully and with strict cleanliness in rooms or compart-
ments separate from those used for inedible products.

(a) All containers which are intended to be hermetically
sealed shall be washed immediately before filling, except
that the hermetically sealed cans in which lard is shipped
may be examined immediately before being sealed and if
found to be acceptably clean, need not be washed.

(b) Pumps, pipes, conductors, and fittings used to
conduct milk, skim milk, cream, or mixtures of these in the
manufacture of oleomargarine shall be of sanitary construc-
tion, with smooth inner and outer surfaces of noncorrosive
material or coated with nickel, tin, or other approved
material, readily demountable for cleaning, and shall be kept
clean and sanitary.

(c) Equipment may be used interchangeably for the
preparation of lard and rendered pork fat which are to be
labeled as such. The department may grant permission for
the restricted dual use of such equipment for the preparation
of other products. The pipes and equipment used for edible
fats shall be so arranged that the identity of the product will
be maintained until the product is properly labeled.

(d) Casings for products shall be carefully inspected by
inspectors. Only those which have been carefully washed
and thoroughly flushed with clean water immediately before
stuffing, are suitable for containers, are clean, and are passed
on such inspection, shall be used.

(e) Beef rounds, beef bungs, beef middles, beef blad-
ders, hog bungs, hog middles and hog stomachs which are
to be used as containers of meat food product shall be
presented for inspection turned with the fat surface exposed.

(f) Portions of casings which show infestation with
oesophagostomum or other nodule-producing parasite, and
weasands infested with the larvae of hypoderma lineatum,
shall be rejected, except that when the infestation is slight
and the nodules and larvae are removed, the casing or
weasand may be passed.

(g) The fermenting and sliming of hog and sheep
casings shall be done only in compartments separate from
those in which either edible or inedible products are handled.

(h) Hog and sheep casings intended for use as contain-
ers of products may be treated by soaking in or applying
thereto sound, fresh pineapple juice or a sound solution
containing fresh pineapple juice or papain or bromelin or
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pancreatic extract to permit the enzymes contained in these
substances to act on the casings to make them less resistant.
The casings shall be handled in a clean and sanitary manner
throughout and the treatment shall be followed by washing
and flushing the casings with water sufficiently to effectively
remove the substance used and terminate the enzymatic
action.

(i) The only animal casings that may be used as
containers of products are those of cattle, sheep, swine and
goats.

(2) All substances and ingredients used in the manufac-
ture or preparation of any product shall be clean, sound,
healthful, wholesome, and otherwise fit for human food.

(a) On account of the invariable presence of bone
splinters, detached spinal cords shall not be used in the
preparation of edible product other than for rendering where
they constitute a suitable raw material.

(b) Care shall be taken to remove bones and parts of
bones from product which is intended for chopping.

(c) Heads for use in the preparation of meat food
products shall be split and the bodies of the teeth, the
turbinated and ethmoid bones, ear tubes, and horn butts
removed, and the heads then thoroughly cleaned.

(d) Kidneys for use in the preparation of meat food
products shall first be freely sectioned and then thoroughly
soaked and washed. All detached kidneys, including beef
kidneys detached with kidney fat, shall be inspected before
being used in or shipped from the establishment.

(e) Testicles if handled as an edible product may be
shipped from the establishment as such, but they shall not be
used as an ingredient of a meat food product.

(f) Cattle paunches and hog stomachs for use in prepara-
tion of meat food products shall be thoroughly cleaned on all
surfaces and parts immediately after being emptied of their
contents, which shall follow promptly their removal from the
carcasses.

(g) Tonsils shall be removed and shall not be used as
ingredients of meat food products.

(h) Hog blood shall not be used as an ingredient of meat
food product. No blood which comes in contact with the
surface of the body of an animal or is otherwise contaminat-
ed shall be collected for food purposes. Only blood from
animals the carcasses of which are inspected and passed may
be used for meat food products. The defibrination of blood
intended for food purposes shall not be performed with the
hands.

(i) No prohibited dye, chemical, preservative, or other
substances shall be brought into or kept in an official
establishment for use as an ingredient of human food or
animal food.

(j) Intestines shall not be used as ingredients of meat
food products.

(k) Clotted blood shall be removed from hog hearts
before they are shipped from the establishment or used in the
preparation of a meat food product.

[Order 801, Regulation 16.03, effective 3/22/60.]

WAC 16-12-890 Use in preparation of meat food
products of chemicals, preservatives, coloring matter—
Addition of cereal, vegetable starch, dried skim milk,
water, etc.—Substances necessary for refining. (1) No
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product shall contain any substance which impairs its
wholesomeness, or which is not approved by the department.

(2) There may be added to product, with appropriate
declaration when required under Parts 14 and 15 of this
chapter, common salt, sugar, (sucrose), refined corn sugar
(dextrose), wood smoke, a vinegar, spices, sodium nitrate,
potassium nitrate (saltpeter), sodium nitrite and potassium
nitrite. Benzoate of soda shall not be added to meat or meat
products.

(3) Monoglycerides and diglycerides may be added to
rendered animal fat or a combination of such fat and
vegetable fat with appropriate declaration as required in Part
15 of this chapter.

(4) With appropriate declaration, as provided in Part 15
of this chapter, the following preservatives may be added, in
the amounts indicated to rendered animal fat or a combina-
tion of such fat and vegetable fat:

(a) Resin guaiac not to exceed 1/10 of 1 percent; or

(b) Nordihydroguaiaretic acid not to exceed 1/100 of 1
percent; or

(c) Tocopherols not to exceed 3/100 of 1 percent. (A
30 percent concentration of tocopherols in vegetable oils
shall be used when added as a preservative to meat products
designated as "lard" or "rendered pork fat"); or

(d) Lecithin: Provided, That nothing in this paragraph
shall prevent the use of this substance as an emulsifier as
approved by the department; or

(e) Citric acid not to exceed 1/100 of 1 percent; or

(f) Citric acid not to exceed 5/100 of 1 percent, or
phosphoric acid not to exceed 5/1000 of 1 percent, in
combination with not more than 1/100 of 1 percent of
nordihydroguaiaretic acid; or

(g) Propyl gallate not to exceed 1/100 of 1 percent; or

(h) Propyl gallate not to exceed 1/100 of 1 percent in
combination with not more than 5/1000 of 1 percent of citric
acid; or

(i) Thiodipropionic acid, dilauryl thiodipropionate,
distearyl thiodipropionate or combinations thereof in quanti-
ties not to exceed 1/100 of 1 percent of thiodipropionic acid
and 9/100 of 1 percent of either dilauryl thiodipropionate or
distearyl thiodipropionate or combinations of the two; or

(j) Butylated hydroxyanisole (a mixture of 2-tertiary-
butyl-4-hydroxyanisole and 3-tertiarybutyl-4-hydroxyanisole)
and combinations of butylated hydroxyanisole with
nordihydroguaiaretic acid or propyl gallate with or without
the addition of citric acid or phosphoric acid, may be added
as preservatives to animal fats and shortenings containing
animal fats. The quantities used shall not exceed 2/100 of
1 percent of butylated hydroxyanisole, or 1/100 of 1 percent
of nordihydroguaiaretic acid plus 2/100 of 1 percent
butylated hydroxyanisole or 1/100 of 1 percent of propyl
gallate plus 2/100 of 1 percent of butylated hydroxyanisole.
Citric acid or phosphoric acid, not to exceed 5/1000 of 1
percent may be added with butylated hydroxyanisole or with
the combinations of butylated hydroxyanisole and nordihy-
droguaiaretic acid of propy! gallate.

(5) To facilitate chopping and/or dissolve the usual
curing ingredients, water or ice may be used in the prepara-
tion of luncheon meat and meat loaf, however, the total
amount of water used shall not exceed 3 percent of the
ingredients going into the preparation of the product and its
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presence shall be declared as required under Parts 14 and 15
of this chapter.

(6) Except as otherwise provided, sausage shall be
prepared with meat, or meat and meat by-products, seasoned
with condimental proportions of condimental substances.

(7) Under appropriate declaration as required in Parts 14
and 15 of this chapter, sausage may contain not more than
3-1/2 percent, individually or collectively, of cereal, vegeta-
ble starch, starchy vegetable flour, soya flour, dry nonfat
milk, or dry milk.

(8) For the purpose of facilitating chopping and mixing,
and under appropriate declarations as required under Parts 14
and 15 of this chapter, water or ice may be used in the
preparation of sausage which is not cooked, in an amount
not to exceed 3 percent of the total ingredients used.
Sausage of the kind which is cooked, such as frankfurters,
vienna, and bologna, may contain not more than 10 percent
of added water or moisture.

(9) Bicarbonate of soda, caustic soda, sodium carbonate,
diatomaceous earth, fuller’s earth, carbon, acetic acid, tannic
acid, agents used exclusively as catalyzers such as nickel
preparations, and such other substances as may be approved
by the chief of division, may be used in the preparation of
rendered fats: Provided, That they are eliminated during the
process of manufacturing.

(10) Caustic soda, sodium carbonate (soda ash or sal
soda), trisodium phosphate, or sodium metasilicate, or a

- combination of these substances, or lime, or a combination

of lime and sodium carbonate, and/or a solution of hydrogen
peroxide, may be used in the preparation of tripe: Provided,
That immediately following the treatment the tripe is
thoroughly washed with clear water and the added substanc-
es removed.

(11) The use of sodium nitrite, potassium nitrite, sodium
nitrate, or potassium nitrate, or combinations of nitrite and
nitrate, shall not result in the presence of more than 200
parts per million of nitrite in the finished product. Supplies
of sodium nitrite and potassium nitrite and mixtures contain-
ing them must be kept securely under the care of a responsi-
ble employee of the establishment. The specific nitrite
content of such supplies must be known and clearly marked
accordingly. The maximum amounts of sodium nitrite and/
or potassium nitrite which may be used are as follows:

(a) 2 pounds in 100 gallons of pickle.

(b) 1 ounce for each 100 pounds of meat in dry salt, dry
cure, or box cure.

(c) 1/4 ounce in 100 pounds of chopped meat and/or
meat by-products.

(12) Harmless synthetic flavoring may be added to
products for which they are approved by the department, and
declared as "artificial flavoring" as required under Parts 14
and 15 of this chapter.

(13) Coloring matter and dyes which are approved by
the department when declared as required under Parts 15 and
16 of this chapter may be mixed with rendered fats. The
following coloring matters and dyes are acceptable in
rendered fats: The natural coloring matters alkanet, annatto,
carotene, cochineal, green chlorophyl, saffron, and turmeric.
No coloring matter or dyes may be added to meat products
or casings in which comminuted, chopped or ground prod-
ucts which possess the characteristics of or resemble sausage
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are placed: Provided, That opaque artificial casings may be
used.

(14) The preparation of a ham for canning shall not
result in an increase in weight of more than 8 percent over
the weight of the fresh uncured ham; that is, the weight of
the boneless cured ham at the time of canning, plus the
weight of the skin, bones, fat and trimmings removed from
the ham, shall not exceed 108 percent of the weight of the
fresh uncured ham.

(15) For the purpose of preventing coagulation citric
acid or sodium citrate with or without water may be added
to fresh beef blood in an amount not to exceed 2/10 of 1
percent of the total mixture. When water is used to make a
solution of the citric acid or sodium citrate added to the beef
blood, not more than two parts of water to one part of citric
acid or sodium citrate shall be used.

(16) Harmless bacterial starters of the acidophilus type
may be used in the preparation of such kinds of sausage as
thuringer, lebanon bologna, cervelat, salami and pork roll in
an amount not to exceed 1/2 of 1 percent. When used, the
harmless bacterial starter shall be included in the list of
ingredients in the order of its predominance as required by
Parts 14 and 15 of this chapter.

[Order 801, Regulation 16.04, effective 3/22/60.]

WAC 16-12-895 Samples to be taken without cost
to department. Samples of products, water, dyes, chemi-
cals, preservatives, spices, or other articles in any establish-
ment shall be taken, without cost to the department, for
examination, as often as may be deemed necessary for the
efficient conduct of the inspection.

[Order 801, Regulation 16,05, effective 3/22/60.]

WAC 16-12-900 Canning with heat processing and
hermetically sealed container—Cleaning container—
Closure—Code marking—Heat processing—Incubation.
(1) Containers shall be cleaned thoroughly immediately
before filling, and precaution must be taken to avoid soiling
the inner surfaces subsequently.

(2) Container of metal, glass, or other material shall be
washed in an inverted position with running water at a
temperature of at least 180°F. The container-washing
equipment shall be provided with a thermometer to register
the temperature of the water used for cleaning the containers.

(3) Nothing less than perfect closure is acceptable for
hermetically sealed containers. Heat processing shall follow
promptly after closing.

(4) Careful inspection shall be made of the containers
by competent establishment employees immediately after
closing, and containers which are defectively filled, defec-
tively closed, or those showing inadequate vacuum, shall not
be processed until the defect has been corrected. The
containers shall again be inspected by establishment employ-
ees when they have cooled sufficiently for handling after
processing by heating. The contents of defective containers
shall be condemned unless correction of the defect is
accomplished within 6 hours following the sealing of the
containers or completion of the heat processing, as the case
may be, except that (a) if the defective condition is discov-
ered during an afternoon run the cans of product may be
held in coolers at a temperature not exceeding 38°F. under
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conditions that will promptly and effectively chill them until
the following day when the defect may be corrected; (b)
short vacuum or overstuffed cans of product which have not
been handled in accordance with the above may be incubated
under department supervision, after which the cans shall be
opened and the sound product passed for food; and (c) short
vacuum or over-stuffed cans. of product of a class permitted
to be labeled, "perishable, keep under refrigeration” and
which have been kept under adequate refrigeration since
processing may be opened and the sound product passed for
food.

(5) Canned products shall not be passed unless after
cooling to atmospheric temperature they show the external
characteristics of sound cans; that is, the cans shall not be
overfilled; they shall have concave sides, excepting the seam
side, and all ends shall be concave; there shall be no
bulging; the sides and ends shall conform to the product; and
there shall be no slack or loose tin.

(6) All canned products shall be plainly and permanent-
ly marked on the containers by code or otherwise with the
identity of the contents and the date of canning. The code
used and its meaning shall be on record in the office of the
inspector.

(7) Canned product must be processed at such tempera-
ture and for such period of time as will assure keeping
without refrigeration under usual conditions of storage and
transportation when heating is relied on for preservation,
with the exception of those canned products which are
processed without steam-pressure cooking by permission of
the supervisor of the division and labeled "perishable, keep
under refrigeration.”

(8) Lots of canned products shall be identified during
their handling preparatory to heat processing by tagging the
baskets, cages, or cans with a tag which will change color on
going through the heat processing or by other effective
means so as to positively preclude failure to heat process
after closing.

(9) Facilities shall be provided to incubate at least
representative samples of the product of fully processed
canned product. The incubation shall consist of holding the
canned product for at least 10 days at about 98°F.

The extent of which incubation tests shall be required
depends on conditions such as the record of the establish-
ment in conducting canning operations, the extent to which
the establishment furnishes competent supervision and
inspection in connection with the canning operations, the
character of the equipment used, and the degree to which
such equipment is maintained at maximum efficiency. Such
factors shall be considered by the inspector in determining
the extent of incubation testing at a particular establishment.

In the event of failure by an establishment to provide
suitable facilities for incubation of test samples, the inspector
may require holding of the entire lot under such conditions
and for such period of time as may, in his discretion, be
necessary to establish the stability of the product.

The inspector may permit lots of canned product to be
shipped from the establishment prior to completion of
sample incubation when he has no reason to suspect un-
soundness in the particular lots, and under circumstances
which will assure the return of the product to the establish-
ment for reinspection should such action be indicated by the
incubation results.
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[Order 801, Regulation 16.06, effective 3/22/60.]

WAC 16-12-905 Contamination of product by flood
water, etc.—Procedure for handling. (1) Any product
which has been contaminated by unpotable water, smoke or
other deleterious agents shall be condemned.

(2) In case of flooding, the establishment shall, under
the supervision of an inspector, thoroughly cleanse all walls,
ceilings, posts, and floors of the rooms and compartments
involved, including the equipment therein. After cleansing,
a disinfectant approved by the department shall be applied to
the surface of the rooms. Where the solution has been
applied to equipment which will afterwards contact meat, the
equipment shall be rinsed with clean water before being
used.

(3) Hermetically sealed containers of product which has
been submerged or otherwise contaminated as in subsection
(1) of this section shall be rehandled promptly under
supervision of an inspector as follows:

(a) Separate and condemn all product the containers of
which show extensive rusting or corrosion, such as might
materially weaken the container, as well as any swollen,
leaky, or otherwise suspicious container.

(b) Remove paper labels and wash the containers in
warm soapy water, using a brush where necessary to remove
rust or other foreign material, immerse in a solution of
sodium hypochlorite containing not less than 100 parts per
million of available chlorine or other disinfectant approved
specifically for this purpose by the department, and rinse in
clear fresh water and dry thoroughly.

(c) After handling as in subsection (3)(b) of this section,
the containers may be relacquered, if necessary, and then
relabeled with approved labels applicable to the meat product
therein.

(d) The identity of the canned product shall be main-
tained throughout all stages of the rehandling operations, to
insure correct labeling of the containers.

[Order 801, Regulation 16.07, effective 3/22/60.]

WAC 16-12-910 Tagging chemicals, preservatives,
cereals, spices, etc., ""Wash. retained.’ When any chemi-
cal preservative, cereal, spice, or other substance is presented
for use in an official establishment, it shall be examined by
a division employee, and if found to be unfit or otherwise
unacceptable for the use intended, or if final decision
regarding acceptance is deferred pending laboratory or other
examination, the employee shall attach a "Wash. retained”
tag to the substance or container thereof. The substances so
tagged shall be kept separate from other substances as the
inspector may require, shall not be used until the tag is
removed, and such removal shall be only by an inspection
after a finding that the substance can be accepted, or, in the
case of an unacceptable substance, when it is removed from
the establishment.

[Order 801,’Regu1ation 16.08, effective 3/22/60.]

WAC 16-12-915 Product for educational uses,
laboratory examination, and other purposes. When
authorized by the department, product of special type or kind
may be shipped or transported from establishments for
educational uses, laboratory examination, and other purposes.
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[Order 801, Regulation 16.09, effective 3/22/60.]

PART 17 - PRESCRIBED TREATMENT OF PORK
TO DESTROY TRICHINAE

WAC 16-12-920 Product which doesn’t have
appearance of being cooked not required to be treated
for destruction of trichinae. All forms of fresh pork,
including fresh unsmoked sausage containing pork muscle
tissue, and pork such as hams, shoulders, shoulder picnics,
bacon, and jowls, which are subjected only to curing or to
smoking at temperatures that do not impart to the meat the
appearance of being cooked, are classed as products that are
customarily well cooked in the home or elsewhere before
being served to the consumer, therefore, the treatment of
such products for the destruction of trichinae is not required.

[Order 801, Regulation 17.01, effective 3/22/60.]

WAC 16-12-925 Products containing pork muscle
to be treated to destroy trichinae. Products containing
pork muscle tissue (including hearts) or the pork muscle
tissue which forms an ingredient of such products, including,
or of the character of, those hereinafter named, are classed
as articles which shall be effectively heated, refrigerated, or
cured, as provided by WAC 16-12-930, 16-12-935 or 16-12-
940, to destroy any possible live trichinae; bologna; frank-
furts; viennas; smoked sausage; knoblauch sausage;
mortadella, all forms of summer or dried sausage, including
mettwurst; cooked loaves, roasted, baked, boiled or cooked
ham; pork shoulder, or pork shoulder picnic; Italian-style
ham; Westphalia-style ham; cured meat rolls; capocollo
(capicola, capacola); coppa; fresh or cured boneless pork
shoulder butts, hams, loins, shoulders, picnics, and similar
pork cuts, in casings or other containers in which ready-to-
eat delicatessen articles are customarily enclosed; cured
boneless pork loin; boneless back bacon (Canadian-style
bacon); pork cuts such as hams, shoulders, picnics and butts
which are subjected to smoking at sufficiently high tempera-
tures to impart a partially cooked appearance to the meat
(ordinarily, such cuts fall in this class when heated to an
internal temperature above 120°F.).

[Order 801, Regulation 17.02, effective 3/22/60.]

WAC 16-12-930 Heating. All parts of the pork
muscle tissue shall be heated to a temperature not lower than
137°F., and the method used shall be one known to insure
such a result. On account of differences in methods of
heating and in weights and products undergoing treatment it
is impracticable to specify details of procedures for all cases.

Procedures which insure the proper heating of all parts
of the product shall be adopted. It is important that each
piece of sausage, each ham, and other product treated by
heating in water be kept entirely submerged throughout the
heating period; and that the largest pieces in a lot, the
innermost links of bunched sausage or other massed articles,
and pieces placed in the coolest part of a heating cabinet or
compartment or vat be included in the temperature tests.

[Order 801, Regulation 17.03, effective 3/22/60.]
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WAC 16-12-935 Refrigeration. (1) At any stage of
preparation and after preparatory chilling to a temperature of
not above 40°F. or preparatory freezing, all parts of the
muscle tissue of pork or product containing such tissue shall
be subjected continuously to a temperature not higher than
one of those specified in Table 1, the duration of such
refrigeration at the specified temperature being dependent on
the thickness of the meat or inside dimensions of the
container.

TABLE 1

REQUIRED PERIOD OF FREEZING
AT TEMPERATURE INDICATED

TEMPERATURE GROUP 1 GROUP 2
°F, Days Days
5 ... 20, 30
10 L. 10.......... 20
20 ..., 6 .......... 12

(a) Group 1 comprisgs products in separate pieces not
exceeding six inches in thickness, or arranged on separate
racks with the layers not exceeding six inches in depth, or
stored in crates or open boxes not exceeding six inches in
depth, or stored as solidly frozen blocks not exceeding six
inches in thickness.

(b) Group 2 comprises products in pieces, layers or
within open containers the thickness of which exceeds six
inches but not 27 inches, and product in closed containers
including tierces, barrels, kegs and cartons having a thick-
ness not exceeding 27 inches.

(2) The product undergoing such refrigeration or the
containers thereof shall be so spaced while in the freezer as
will insure a free circulation of air between the pieces of
meat, layers, blocks, boxes, barrels and tierces in order that
the temperature of the meat throughout will be promptly
reduced to not higher than 5°F., -10°F., or -20°F., as the
case may be.

(3) During the period of refrigeration the product or lot
thereof shall be kept separate from other products and in the
custody of the department. Rooms or compartments
equipped for being made secure with department lock or seal
may be required by the department. The room or compart-
ment containing product undergoing freezing shall be
equipped with accurate thermometers placed at or above the
highest level at which the product undergoing treatment is
stored and away from refrigerating coils. After the pre-
scribed freezing has been finished, the product shall be kept
under close supervision of an inspector until it is prepared in
final form or until it is transferred under department control
to another establishment for preparation in finished form.

(4) Pork which has been refrigerated as herein specified
may be transferred in sealed railroad cars, sealed motor-
trucks, sealed wagons, or seal closed containers to another
establishment at the same or another station for use in the
preparation of products of a kind customarily eaten without
cooking by the consumer. The sealing of closed containers,
such as boxes and slack barrels, shall be effected in a
manner prescribed by the department. Railroad cars, motor
trucks, and wagons shall, when necessary, be sealed with
department seals. Properly sealed and marked closed
containers may be shipped, with other meat, in unsealed
railroad cars, motortrucks and wagons. Containers such as
boxes, barrels, and tierces shall be plainly and conspicuously
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marked with a label or stencil furnished by the establish-
ment, as follows: "Pork meat product . ... degree F. . ...
days’ refrigeration,” indicating the temperature at which the
product was refrigerated and length of time so treated. For
each consignment there shall be promptly issued and
forwarded to the inspector at destination a report to show the
character of the containers and that the contents are "pork
meat product . . .. degree F. . . .. days’ refrigeration." A
duplicate copy should be forwarded to the department.

[Order 801, Regulation 17.04, effective 3/22/60.]

WAC 16-12-940 Curing. (1) Sausage. Sausage may
be stuffed in animal casings, hydrocellulose casings, or cloth
bags. During any state of treating the sausage for the
destruction of live trichinae, these coverings shall not be
coated with paraffin or like substance, nor shall any sausage
be washed during any prescribed period of drying. In the
preparation of sausage, any one of the following methods
may be used:

(a) Method No. 1.

The meat shall be ground or chopped into pieces not
exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3-1/3 pounds of salt to each
hundredweight of the unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat. After being
stuffed, sausage having a diameter not exceeding 3-1/2
inches, measured at the time of stuffing, shall be held in a
drying room not less than 20 days at a temperature not lower
than 45°F., except that in a sausage of the variety known as
pepperoni, if in casings not exceeding 1-3/8 inches in
diameter measured at the time of stuffing, the period of
drying may be reduced to 15 days. In no case, however,
shall the sausage be released from the drying room in less
than 25 days from the time the curing materials are added,
except that sausage of the variety known as pepperoni, if in
casing not exceeding the size specified, may be released at
the expiration of 20 days from the time the curing materials
are added. Sausage in casings exceeding 3-1/2 inches, but
not exceeding 4 inches, in diameter at the time of stuffing,
shall be held in a drying room not less than 35 days at a
temperature not lower than 45°F., and in no case shall the
sausage be released from the drying room in less than 40
days from the time the curing materials are added to the
meat.

(b) Method No. 2.

The meat shall be ground or chopped into pieces not
exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3-1/3 pounds of salt to each
hundredweight of unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat. After being stuffed
the sausage having a diameter not exceeding 3-1/2 inches,
measured at the time of stuffing, shall be smoked not less
than 40 hours at a temperature not lower than 80°F., and
finally held in a drying room not less than 10 days at a
temperature not lower than 45°F. In no case, however, shall
the sausage be released from the drying room in less than 18
days from the time the curing materials are added to the
meat. Sausage exceeding 3-1/2 inches, but not exceeding 4
inches, in diameter at the time of stuffing, shall be held in a
drying room, following smoking as above indicated, not less
than 25 days at a temperature not lower than 45°F., and in
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no case shall the sausage be released from the drying room
in less than 33 days from the time the curing materials are
added to the meat.

(c) Method No. 3.
The meat shall be ground or chopped into pieces not
exceeding three-fourths of an inch in diameter. A dry-curing
mixture containing not less than 3-1/3 pounds of salt to each
hundredweight of the unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat. After admixture
with the salt and other curing materials and before stuffing,
the ground or chopped meat shall be held at a temperature
not lower than 34°F. for not less than 36 hours. After being
stuffed the sausage shall be held at a temperature not lower
than 34°F. for an additional period of time sufficient to make
a total of not less than 144 hours from the time the curing
materials are added to the meat, or the sausage shall be held
for the time specified in a pickle-curing medium of not less
than 50° strength (salometer reading) at a temperature not
lower than 44°F. Finally, the sausage having a diameter not
exceeding 3-1/2 inches, measured at the time of stuffing,
shall be smoked for not less than 12 hours. The temperature
of the smokehouse during this period at no time shall be
lower than 90°F.; and for 4 consecutive hours of this period
the smokehouse shall be maintained at a temperature not
lower than 128°F. Sausage exceeding 3-1/2 inches, but not
exceeding 4 inches, in diameter at the time of stuffing shall
be smoked, following the prescribed curing, for not less than
15 hours. The temperature of the smokehouse during the
15-hour period shall be at no time lower than 90°F., and for
7 consecutive hours of this period the smokehouse shall be
maintained at a temperature not lower than 128°F. In
regulating the temperature of the smokehouse for the
treatment of sausage under this method, the temperature of
128°F. shall be attained gradually during a period of not less
than 4 hours.

(d) Method No. 4.
The meat shall be ground or chopped into pieces not
exceeding one-fourth of an inch in diameter. A dry-curing
mixture containing not less than 2-1/2 pounds of salt to each
hundredweight of the unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat. After admixture
with the salt and other curing materials and before stuffing,
the ground or chopped sausage shall be held as a compact
mass, not more than 6 inches in depth, at a temperature not
lower than 36°F. for not less than 10 days. At the termina-
tion of the holding period, the sausage shall be stuffed in
casings or cloth bags not exceeding 3-1/2 inches in diameter,
measured at the time of stuffing. After being stuffed, the
sausage shall be held in a drying room at a temperature not
lower than 45°F. for the remainder of a 35-day period,
measured from the time the curing materials are added to the
meat. At any time after stuffing, if a concern deems it
desirable, the product may be heated in a water bath for a
period not to exceed 3 hours at a temperature not lower than
85°F., or subjected to smoking at a temperature not lower
than 80°F., or the product may be both heated and smoked
as specified. The time consumed in heating and smoking,
however, shall be in addition to the 35-day holding period
specified.

(2) Capocollo (Capicola, Capacola). Boneless pork
butts for capocollo shall be cured in a dry-curing mixture
containing not less than 4-1/2 pounds of salt per hundred-
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weight of meat for a period of not less than 25 days at a
temperature not lower than 36°F. If the curing materials are
applied to the butts by the process known as churning, a
small quantity of pickle may be added. During the curing
period the butts may be overhauled according to any of the
usual processes of overhauling, including the addition of
pickle or dry salt if desired. The butts shall not be subjected
during or after curing to any treatment designed to remove
salt from the meat, except that superficial washing may be
allowed. After being stuffed, the meat product shall be
smoked for a period of not less than 30 hours at a tempera-
ture not lower than 80°F., and shall finally be held in a
drying room not less than 20 days at a temperature not lower
than 45°F.

(3) Coppa. Boneless pork butts for coppa shall be
cured in a dry-curing mixture containing not less than 4-1/2
pounds of salt per hundredweight of meat for a period of not
less than 18 days at a temperature not lower than 36°F. If
the curing mixture is applied to the butts by the process
known as churning, a small quantity of pickle may be added.
During the curing period the butts may be overhauled
according to any of the usual processes of overhauling,
including the addition of pickle or dry-salt if desired. The
butts shall not be subjected during or after curing to any
treatment designed to remove salt from the meat, except that
superficial washing may be allowed. After being stuffed, the
product shall be held in a drying room not less than 35 days
at a temperature not lower than 45°F,

(4) Hams. In the curing of hams either of the following
methods may be used:

(a) Method Ne. 1.

The hams shall be cured by a dry-salt curing process not less
than 40 days at a temperature not lower than 36°F. The
hams shall be laid down in salt, not less than 4 pounds to
each hundredweight of hams, the salt being applied in a
thorough manner to the lean meat of each ham. When
placed in cure the hams may be pumped with pickle if
desired. At least once during the curing process the hams
shall be overhauled and additional salt applied, if necessary,
so that the lean meat of each ham is thoroughly covered.
After removal from cure the hams may be soaked in water
at a temperature not higher than 70°F. for not more than 15
hours, during which time the water may be changed once;
but they shall not be subjected to any other treatment
designed to remove salt from the meat, except that superfi-
cial washing may be allowed. The hams shall finally be
dried or smoked not less than 10 days at a temperature not
lower than 95°F.

(b) Method No. 2.

The hams shall be cured by a dry-salt curing process at a
temperature not lower than 36°F. for a period of not less
than 3 days for each pound of weight (green) of the individ-
ual hams. The time of cure of each lot of hams placed in
cure should be calculated on a basis of the weight of the
heaviest ham of the lot. Hams cured by this method, before
they are placed in cure, shall be pumped with pickle solution
of not less than 100° strength (salometer), about 4 ounces of
the solution being injected into the shank and a like quantity
along the flank side of the body bone (femur). The hams
shall be laid down in salt, not less than 4 pounds of salt to
each hundredweight of hams, the salt being applied in a
thorough manner to the lean meat of each ham. At least

[Title 16 WAC—page 71]




16-12-940

once during the curing process the hams shall be overhauled
and additional salt applied, if necessary, so that the lean
meat of each ham is thoroughly covered. After removal
from the cure the hams may be soaked in water at a temper-
ature not higher than 70°F. for not more than 4 hours, but
shall not be subjected to any other treatment designed to
remove salt from the meat, except that superficial washing
may be allowed. The hams shall then be dried or smoked
not less than 48 hours at a temperature not lower than 80°F.,
and finally shall be held in a drying room not less than 20
days at a temperature not lower than 45°F.

(5) Boneless pork loins and loin ends. In lieu of
heating or refrigerating to destroy trichinae in boneless loins,

the loins shall be cured for a period of not less than 25 days

at a temperature not lower than 36°F. by the use of one of
the following methods:

(a) Method No. 1.

A dry-salt curing mixture containing not less than 5 pounds
of salt to each hundredweight of meat.

(b) Method No. 2.

A pickle solution of not less than 80° strength (salometer) on
the basis of not less than 60 pounds of pickle to each
hundredweight of meat.

(c) Method No. 3.

A pickle solution added to the approved dry-salt cure
provided the pickle solution is not less than 80° strength
(salometer).

After removal from cure, the loins may be soaked in
water for not more than 1 hour at a temperature not higher
than 70°F. or washed under a spray but shall not be subject-
ed, during or after the curing process, to any other treatment
designed to remove salt.

Following curing, the loins shall be smoked for not less
than 12 hours. The minimum temperature of the smoke-
house during this period at no time shall be lower than
100°F., and for 4 consecutive hours of this period the
smokehouse shall be maintained at a temperature not lower
than 125°F.

Finally, the meat product shall be held in a drying room
for a period of not less than 12 days at a temperature not
lower than 45°F,

[Order 801, Regulation 17.05, effective 3/22/60.]

WAC 16-12-945 Automatic recording thermometers
required when necessary. When necessary to comply with
the instructions in Part 17 of this chapter, the smokehouses,
drying rooms, and other compartments used in the treatment
of pork to destroy trichinae shall be suitably equipped, by
the establishment, with accurate automatic recording ther-
mometers. The department may approve for use in sausage
smokehouses, drying rooms, and other compartments, such
automatic recording thermometers as are found to give
satisfactory service.

[Order 801, Regulation 17.06, effective 3/22/60.]

WAC 16-12-950 Inspectors to follow procedures
outlined in administration of Part 17. To insure the
effective administration of Part 17 of this chapter, inspectors
who supervise the handling and treatment of pork to destroy
live trichinae shall:
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(1) Recognize the importance of safeguarding the
consumer and follow carefully the instructions concerning
the treatment of pork to destroy trichinae,

(2) Check the internal temperature, with the department
thermometers, of products subjected to the heating method.

(3) Test frequently, with department thermometers, the
reliability of establishment thermometers (including automat-
ic recording thermometers) and reject for use any found to
be inaccurate and unreliable.

(4) Observe department thermometers carefully in order
that none be used which have become defective or of
questionable accuracy.

(5) Supervise in a methodical manner the handling, in
drying, refrigerating, and curing departments, of pork
product under treatment for the destruction of live trichinae,
and keep conveniently available, at the official establishment
for department use, such records as may be necessary and
informative of each lot of product under treatment.

[Order 801, Regulation 17.07, effective 3/22/60.]
PART 18 - REPORTS

WAC 16-12-955 Inspection reports. Reports of the
work of inspection carried on in each establishment and
elsewhere shall be forwarded to the department by the
inspector assigned to the establishment, on such forms and
in such manner as may be specified by the department.

[Order 801, Regulation 18.01, effective 3/22/60.]

WAC 16-12-960 Reports of amounts of articles
handled or prepared. Inspectors shall make reports as
required on the amounts of articles handled or prepared to
which they are assigned, and of such other things as the
department may require.

[Order 801, Regulation 18.02, effective 3/22/60.]

WAC 16-12-965 Establishment to furnish informa-
tion for reports. Each establishment shall furnish to the
inspector or authorized representatives accurate information
as to all matters needed by him for making his reports.

[Order 801, Regulation 18.03, effective 3/22/60.]

WAC 16-12-970 Reports on sanitation. Reports on
sanitation shall be made by inspectors assigned to establish-
ments to the field supervisor assigned to the establishment,
and by the latter, to the department.

[Order 801, Regulation 18.04, effective 3/22/60.]

PART 19 - INSPECTION AND HANDLING OF
HORSE MEAT AND HORSE MEAT PRODUCTS

WAC 16-12-975 Establishments required to have
inspection. Every establishment in which horses are
slaughtered, or in which carcasses, parts of carcasses, meat,
products, or meat food products of, or derived from horse
meat, are wholly or in part canned, cured, smoked, salted,
packed, rendered, or otherwise prepared, which are capable
of being used as food for man, shall have inspection under
this chapter.
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[Order 801, Regulation 19.01, effective 3/22/60.]

WAC 16-12-980 Slaughter of horses and prepara-
tion of meat thereof—Separate establishments. The
slaughter of horses and the preparation and handling of the
meat and meat food products thereof shall be conducted in
establishments separate and apart from any establishment in
which cattle, sheep, swine, or goats are slaughtered, or the
meat or meat food products thereof are prepared or handled.

[Order 801, Regulation 19.02, effective 3/22/60.]

WAC 16-12-983 Ante mortem inspection. (1) An
ante mortem examination and inspection shall be made of all
horses about to be slaughtered in an official establishment
before their slaughter shall be allowed. Such inspection shall
be made on the day of slaughter.

(2) All animals shall be observed closely while at rest
and in motion for action and general appearance and for
such conditions as fistulous withers, poll evil, melanotic
tumors, respiratory disturbances and cripples of various
kinds.

(3) Animals showing conditions which would cause or
result in condemnation on post mortem inspection and horses
having a rectal temperature of 105°F. or above shall be
condemned on ante mortem inspection.

[Order 801, Regulation 19.03, effective 3/22/60.]

WAC 16-12-985 Affections requiring condemnation
on ante mortem or post mortem inspection—Glanders
and dourine suspect. (1) All horses found upon either ante
mortem or post mortem inspection or examination to be
affected with strangels, purpura haemorrhagica, azoturia,
forage poisoning, or so-called cerebrospinal meningitis,
dourine, acute influenza, generalized osteoporosis, glanders,
farcy, infectious equine encephalomyelitis, or malignant
disorder, acute inflammatory lameness or extensive fistula,
shall be condemned.

(2) Any horse which is suspected on the ante mortem
inspection of being infected with glanders shall be tested
with mallein; and any horse which, on physical examination,
is suspected of being affected with dourine shall be held for
further examination or for such test as the department may
prescribe.

[Order 801, Regulation 19.04, effective 3/22/60.]

WAC 16-12-988 Horse carcasses, meat and meat
food products thereof—Marking and labeling. All horse
carcasses, parts of carcasses, meat and meat food products
thereof shall be conspicuously marked, branded, labeled, or
tagged "horse meat" or "horse meat product." Only green
ink shall be used in branding horse meat and horse meat
product with the mark of inspection.

[Order 801, Regulation 19.05, effective 3/22/60.]

WAC 16-12-991 Horse meat or meat food products
thereof—Meat labels. The meat inspection label for horse
meat or meat food products thereof shall be printed on
paper, light green in color. The legend composing the body
of each label shall be as follows: "The horse meat or meat
food product thereof contained herein has been inspected and

(1997 Ed.)

16-12-975

passed by the Washington department of agriculture,” and in
lieu of the phrase "meat inspection label" there shall be
printed thereon the phrase "horse meat label."

[Order 801, Regulation 19.06, effective 3/22/60.]

WAC 16-12-994 Applicability of meat inspection
regulations to horse meat and meat food products
thereof. All the provisions of the Washington meat inspec-
tion regulations and amendments thereto governing meat
inspection in conformity with the provisions of chapter 16.49
RCW, unless specifically inapplicable, are hereby made
applicable to the inspection and handling of horse meat and
meat food products thereof and the animals from which they
are derived.

[Order 801, Regulation 19.07, effective 3/22/60.}
PART 20 - LIVESTOCK SCALES

WAC 16-12-997 Livestock scales to be accessible.
Livestock scales used for commercial purposes must be

readily accessible for testing and must conform to the.

requirements set forth in the Weights and Measures Act,
chapter 291, Laws of 1959, and regulations promulgated
thereunder as well as regulations promulgated under the
Livestock Marketing Act, chapter 107, Laws of 1959,

[Order 801, Regulation 20.01, effective 3/22/60.]

Chapter 16-20 WAC

CUSTOM SLAUGHTERER—HANDLING OF
CUSTOM MEAT FOOD ANIMAL CARCASSES AT
MEAT HANDLING ESTABLISHMENTS

WAC

16-20-001 Promulgation.

16-20-010 Definitions.

16-20-020 Equipment—Sanitary conditions—Requirements.

16-20-030  Impervious surfaces.

16-20-040 Inedible storage and handling facilities.

16-20-050  Utensils susceptible of cleaning.

16-20-060  Scabbards for knives.

16-20-070  Operations and procedures to be clean and sanitary.

16-20-080 Viscera to be removed at time of slaughter,

16-20-090 Meat to be properly protected while in transit.

16-20-100  Persons keeping hands and implements clean.

16-20-110 - Clothing, clean.

16-20-120 ' Identification—Carcasses and parts to be stamped.

16-20-130  Identification—Carcass identification at meat handling estab-
lishment.

16-20-140  Identification—Slaughtered animal handling certificates.

WAC 16-20-001 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.49 RCW as
amended by chapter 120, Laws of 1967 ex. sess., after due
notice as provided under chapters 34.04 and 42.32 RCW,
and a public hearing held in Olympia on September 13, 1967
do promulgate the following regulations.

[Order 1070, Promulgation, filed 9/28/67, effective 11/1/67; Order 802,

Promulgation, effective 3/18/60; Order 803, effective 3/18/60. Formerly
codified as WAC 16-16-001.]
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WAC 16-20-010 Definitions. For the purposes of
regulations contained in this order the following definitions
as they appear in chapter 16.49 RCW shall apply.

(1) "Carcass" means all or any parts, including viscera,
of a slaughtered animal capable of being used for human
food.

(2) "Custom farm slaughterer” means any person
licensed pursuant to the provisions of chapter 16.49 RCW,
the State Meat Inspection Act, and who may under such
license engage in the business of slaughtering meat food
animals for the owner or owners thereof.

(3) "Department” means the department of agriculture
of the state of Washington.

(4) "Meat" means the carcass, parts of carcass, meat and
meat food products derived in whole or in part from meat
food animals. ,

(5) "Person" means a natural person, individual, firm,
partnership, corporation, company, society, and association,
and every officer, agent or employee thereof. This term
shall import either the singular or the plural as the case may
be.

For purposes of regulations contained in chapter 16-20
WAC, the following additional definitions shall apply:

(6) "Equipment" means all machinery, fixtures, contain-
ers, utensils, vessels, tools, implements, vehicles or apparatus
used by a custom farm slaughterer in the process of slaugh-
tering meat food animals, dressing the carcasses and trans-
porting the inedible parts thereof from the place of slaughter
to their destination.

(7) "Meat food animal” means live cattle, sheep, swine,
and goats.

(8) "Meat handling establishment” means any place of
business not operating under state or federal meat inspection
at which meat is stored, frozen, cut, wrapped, sold or
otherwise prepared.

(9) "Identifying" means that each half, quarter, and
edible part of slaughtered food animal carcasses shall be
marked, stamped or tagged in a manner approved by the
director, for the purpose of tracing such part to the person
doing the slaughtering. This may be by means of stamping
with edible ink or dye or by a lock seal, as approved by the
director, or other means of identification approved by the
director. .

(10) "Unwholesome" includes meat products which may
be diseased, contaminated, putrid, unsound, unhealthful, or
otherwise unfit for human food and meat animals which may
be unfit for slaughter for any reason which would make meat
products from them unfit for human food.

[Order 1070, Regulation 1, filed 9/28/67, effective 11/1/67; Order 802,
Regulation 1.01, effective 3/18/60; Order 803, Regulation 1.02, effective
3/18/60. Formerly codified as WAC 16-16-010.]

WAC 16-20-020 Equipment—Sanitary conditions—
Requirements. Equipment used in custom farm slaughter-
ing shall be maintained in a sanitary condition. Compliance
with the requirements specified in this order will be deemed
necessary for minimum sanitary conditions.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order

802, Regulation 1.02, effective 3/18/60. Formetly codified as WAC 16-16-
020.]
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WAC 16-20-030 Impervious surfaces. Surfaces of
all equipment including but not limited to the inside of the
truck and/or trailer body, floor, walls, doors, and ceiling;
bleeding and dressing hoist parts and other parts of all
structures shall be constructed and finished with material
constructed, designed, and installed so as to be capable of
being readily and thoroughly cleaned.

{Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order

802, Regulation 1.03, effective 3/18/60. Formerly codified as WAC 16-16-
030.]

WAC 16-20-040 Inedible storage and handling
facilities. (1) Handling facilities and removal of inedible
material. All material produced through slaughter activity
such as inedible offal and hides which may tend to cause
slaughtering area to become insanitary must immediately,
upon completion of actual slaughter of animal, be removed
from the slaughtering area and disposed of in a completely
sanitary manner; either by burning, burial or immediately
disposed of by a licensed renderer, except the hide may be
removed to a satisfactory place of storage.

(2) Containers for inedible material. No material such
as inedible offal and hides likely to soil, contaminate or
otherwise render meat unwholesome shall be placed on the
truck or trailer body where meat is placed unless such
material is first placed in clean, tightly enclosed waterproof
containers.

[Order 1070, Regulation 2, §§ 3, 4, filed 9/28/67, effective 11/1/67; Order
802, Regulation 1,04, effective 3/18/60.]

WAC 16-20-050 Utensils susceptible of cleaning.
Utensils and tools used for slanghtering and dressing
carcasses shall be of such materials and construction as will
make them susceptible of being readily and thoroughly
cleaned. So far as is practicable, such equipment shall be
made of metal or other impervious material. All tools when
not in use shall be stored in a clean, impervious container,

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.05, effective 3/18/60.]

WAC 16-20-060 Scabbards for knives. Scabbards
and similar devices for the temporary retention of knives,
steels, etc., shall be constructed of rust-resisting metal or
other impervious materials; shall be of a type that may be
readily cleaned; and shall be kept clean.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.06, effective 3/18/60.]

WAC 16-20-070 Operations and procedures to be
clean and sanitary. Operations and procedures involving
the preparation, storing or handling of meat shall be strictly
in accord with clean and sanitary methods.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.07, effective 3/18/60.]

WAC 16-20-080 Viscera to be removed at time of
slaughter. Viscera of all meat food animals shall be
separated from the carcass at time of slaughter on the
premises where the animal is slaughtered. Feet shall be
removed from all meat food animals except hogs, and head
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shall be removed from beef on the premises where the
animal is slaughtered.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67.]

WAC 16-20-090 Meat to be properly protected
while in transit. Meat shall be wrapped or otherwise
adequately protected against soilage from dust, dirt or other
such agents while being transported on the highways by a
custom farm slaughterer.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.09, effective 3/18/60.]

WAC 16-20-100 Persons keeping hands and
implements clean. Persons who dress or handle diseased
carcasses or parts shall, before handling or dressing other
. carcasses or parts, cleanse their hands with soap and hot
water, and rinse them in clean water. Implements used in
dressing carcasses in which a disease condition is found shall
be thoroughly cleansed in boiling water or in a suitable
disinfectant, followed by rinsing in clean water. Persons
who handle meat shall keep their hands clean.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.00, effective 3/18/60.]

WAC 16-20-110 Clothing, clean. Aprons, frocks,
and other outer clothing worn by persons who handle any
meat shall be of a material that is readily cleansed and only
clean garments shall be worn.

[Order 1070, Regulation 2 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.10, effective 3/18/60.]

WAC 16-20-120 Identification—Carcasses and
parts to be stamped. (1) Each custom farm slaughterer
shall obtain from the department an official number. The
outer surface of each quarter of each carcass and edible part
of a meat food animal slaughtered by custom farm slaughter-
er shall be marked with the custom farm slaughterer’s
number and identified in a manner approved by the director.

(2) No person shall transport on the highways, meat
slaughtered by a custom farm slaughterer unless it is so
identified as is herein provided.

[Order 1070, Regulation 3 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.20, effective 3/18/60.]

WAC 16-20-130 Identification—Carcass identifica-
tion at meat handling establishment. Carcasses or parts of
carcasses that are properly identified by the custom farm
slaughterer may be received and handled in a manner that
leaves the identifying mark on the carcass as so placed by
the slaughterer.

[Order 1070, Regulation 3 (part), filed 9/28/67, effective 11/1/67; Order

802, Regulation 1.20 (part), effective 3/18/60; Order 803, Regulation 1.02,
effective 3/18/60. Formerly codified as WAC 16-16-020.]

WAC 16-20-140 Identification—Slaughtered animal
handling certificates. The owner or owners thereof of an
animal, or the custom farm slaughterer, or the operator of
the locker plant, meat shop or other meat handling establish-
ment shall prepare a slaughtered animal handling certificate
for each animal so slaughtered as described herein. A copy
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of the certificate must accompany all slaughtered animals
within the state. Original of the certificate must be sent to
department of agriculture, Olympia at least by first day of
each month; duplicate to be retained by owner or owners of
the slaughtered animal, triplicate to be retained by operator
of the meat handling establishment handling the carcass or
part thereof and quadruplicate to be retained by the slaugh-
terer. The name or names of each owner or owners thereof
of the carcass shall appear on the handling certificate.
Owners, custom farm slaughterers and operators of meat
handling establishments must have copies of the slaughtered
animal handling certificate in their possession for each
animal carcass they receive.

[Order 1070, Regulation 3 (part), filed 9/28/67, effective 11/1/67; Order
802, Regulation 1.20 (part), effective 3/18/60; Order 803, Regulation 1.03,
effective 3/18/60. Formerly codified as WAC 16-16-030.]

Chapter 16-21 WAC
CUSTOM SLAUGHTER PLANTS

WAC

16-21-001 Promulgation.
16-21-010 Definitions.

SANITATION

16-21-020 Maintaining sanitary premises.

16-21-025 Sufficient light.

16-21-030  Adequate ventilation.

16-21-035 Adequate drainage.

16-21-040 Water supply.

16-21-045 Hot water.

16-21-050 Impervious surfaces.

16-21-055  Slaughtering facilities and minimum dimensions.
16-21-060 Cooler facilities.

16-21-065  Sterilizing facilities.

16-21-070 Lavatory facilities.

16-21-075  Flush toilets and dressing room facilities.

16-21-080 Inedible and condemned storage and handling facilities.
16-21-085 Rooms, compartments, etc., to be clean and sanitary,
16-21-090 Operations and procedures to be clean and sanitary,
16-21-095 Rooms and compartments to be free from dust and odors.
16-21-100 Rooms and compartments to be free of steam and vapors.
16-21-105 Cleaning characteristics and marking of equipment.
16-21-110  Scabbards for knives.

16-21-115  Persons to keep hands and implements clean.

16-21-120  Clean clothing.

16-21-125 Insanitary practices prohibited.

16-21-130  Protective coverings for products.

16-21-135 Underwrappings when burlap used.

16-21-140 Lining and cleaning of slack barrels, containers and vehicles.
16-21-145 Second hand containers.

16-21-150  Flies, rats and other vermin—Baits and poisons.
16-21-155 Exclusion of other animals.

16-21-160 Care of outer premises.

16-21-165 Employee health.

ASSIGNMENT, STAMPING, RECORDKEEPING AND
CONDEMNATION OF MEAT

16-21-200  Schedule of days and hours of operation to be submitted.
16-21-205 Assignment of official number. .

16-21-210 Carcasses and parts to be stamped.

16-21-215  Proof of ownership to be kept by operator.

16-21-220 Handling of unfit meat,

WAC 16-21-001 Promulgation. I, Virgil
Cunningham, acting director of agriculture of the state of
Washington by virtue of the authority vested in me under
chapter 204, Laws of 1959 (chapter 16.49 RCW) after due
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notice as provided under chapters 34.04 and 42.32 RCW,
and a public hearing held in Olympia on October 4, 1961, do
promulgate the following regulations.

[Order 869, Promulgation, filed 10/27/61.]

WAC 16-21-010 Definitions. For purposes of
regulations contained in these regulations the following
definitions as they appear in chapter 16.49 RCW shall apply:

(1) "Carcass" means all or any parts, including viscera,
of a slaughtered meat food animal capable of being used for
human food,

(2) "Department” means the department of agriculture
of the state of Washington,

(3) "Director" means the director of the department or
his duly appointed representative;

(4) "Equipment" means all machinery, fixtures, contain-
ers, vessels, tools, implements, and apparatus used in and
about an establishment and vehicles used to transport meat;

(5) "Meat" means the carcass, parts of carcass, meat and
meat food products derived in whole or in part from meat
food animals;

(6) "Meat by-product” means any edible part other than
meat which has been derived from one or more meat food
animals;

(7) "Person” means a natural person, individual, firm,
partnership, corporation, company, society, and association,
and every officer, agent or employee thereof. This term
shall import either the singular or the plural as the case may
be;

(8) "Meat food animal" hereinafter known as animal
means live cattle, sheep, swine, goats, horses, mules or
burros;

(9) "Operator" includes any owner, lessee, or manager
of an establishment;

(10) "Unwholesome" includes meat products which may
be diseased, contaminated, putrid, unsound, unhealthful, or
otherwise unfit for human food and meat animals which may
be unfit for slaughter for any reason which would make meat
products from them unfit for human food;

(11) "Custom slaughtering establishment" means any
slaughtering establishment licensed to operate under chapter
16.49 RCW as amended;

(12) "Roll stamping" or "stamped" means roll stamping
the full length of each half or quarter of a carcass derived
from a meat food animal slaughtered by a custom slaughterer
with the words "not inspected - custom plant No. . . . . ,in
letters not less than three-eighths of an inch in height.

[Order 869, Regulation 1, filed 10/27/61.]
SANITATION

WAC 16-21-020 Maintaining sanitary premises.
Establishments or premises on or in which animals are
slaughtered or held or in which products are prepared or
handled shall be maintained in a sanitary condition. Compli-
ance with the requirements specified in WAC 16-21-025
through 16-21-165 will be deemed necessary for minimum
sanitary conditions.

[Order 869, Regulation 2, filed 10/27/61.]
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WAC 16-21-025 Sufficient light. There shall be
sufficient light consisting of not less than 20 foot candles of
over-all intensity of artificial illumination in all operating
rooms.

[Order 869, Regulation 3, filed 10/27/61.]

WAC 16-21-030 Adequate ventilation. There shall
be adequate ventilation for all rooms and compartments to
prevent condensation of moisture and to carry off odors and
Vapors.

[Order 869, Regulation 4, filed 10/27/61.]

WAC 16-21-035 Adequate drainage. There shall be
a sufficient number of drains to carry off waste accumula-
tions and water according to the volume of slaughter and
other relevant factors. Each, including blood drains shall be
equipped with a deep seal (P-, U-, or S- shaped) trap; shall
be a minimum inside diameter of 4 inches and shall be
provided with rodent screens and be properly vented to the
outside air. Unless otherwise specified in these regulations,
all plumbing shall conform to applicable requirements of the
plumbing codes effective within the particular jurisdiction,
or, in their absence, to the requirements of recognized
plumbing codes such as the National Plumbing Code ASA
A40.8, or the Western Plumbing Official’s Association,
Uniform Plumbing Code. Waste disposal facilities shall
conform to the requirements of the pollution control commis-
sion. Domestic sewage shall be disposed of in conformity
with the requirements of the jurisdictional health department.
Toilet soil lines shall be separate from slaughterhouse
drainage lines to a point outside the buildings and drainage
from toilet bowls and urinals shall not be discharged into a
grease catch basin.

[Order 869, Regulation 5, filed 10/27/61.]

WAC 16-21-040 Water supply. There shall be
sufficient water to meet all operating demands. The water
shall pass the test prescribed for potability in the "drinking
water standards" promulgated by the United States Public
Health Service, Department of Health, Education and
Welfare, new standards of 1961. Water shall be delivered
from plant outlets at a minimum flow pressure of 45 pounds
per square inch. The water supply shall be effectively
protected against contamination and pollution.

[Order 869, Regulation 6, filed 10/27/61.]

WAC 16-21-045 Hot water. The following shall be
provided:

(1) Hot water of at least 180°F. at hose outlets, suffi-
cient in amount to thoroughly clean all surfaces and equip-
ment which are subject to contamination by the dressing or
handling of diseased carcasses, their viscera and parts.

(2) Hot water of at least 140°F. at hose outlets sufficient
in amount to assure thorough cleaning of all rooms and
equipment in addition to those mentioned in paragraph (1)
above.

(3) Hose connections for cleanup purposes at such
places as are necessary to assure thorough cleaning of all
rooms and equipment. Suitable racks or reels for storing the
hose when not in use.
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[Order 869, Regulation 7, filed 10/27/61.]

WAC 16-21-050 Impervious surfaces. Floors in

rooms in which flushing of the floors with water is required .

for adequate cleaning must be constructed of impervious
material susceptible to proper cleaning such as concrete, tile
or paving brick. They must be finished so as to enable
proper cleaning. Walls in operating departments must be
surfaced with a material which is susceptible to being
properly cleaned to the height which the surface becomes
soiled under normal operating conditions. Wooden structures
are absorbent and difficult to keep clean, hence their use
must be kept at a minimum. Ceilings must be smooth
finished and capable of being properly cleaned. All coolers
must be ceiled. All exposed wood surfaces must be smooth
and painted or properly sealed.

[Order 869, Regulation 8, filed 10/27/61.]

WAC 16-21-055 Slaughtering facilities and mini-
mum dimensions. Slaughtering departments must have
adequate floor space for the rate of slaughter and be ar-
ranged to assure sanitary conduct of operations. There must
be sufficient clearance from the lowest point of all carcasses
suspended from the dressing rail to the floor to avoid
contamination of the carcasses.

[Order 869, Regulation 9, filed 10/27/61.]

WAC 16-21-060 Cooler facilities. Adequate refriger-
ated facilities for the chilling and storage of carcasses and
products shall be provided. The carcass chill cooler and
holding coolers must have mechanical refrigeration capable
of maintaining a temperature of 35°F. or lower, when loaded
to capacity. When overhead refrigerating facilities are
provided, insulated drip pans must be installed beneath them,
and the pans properly connected to the drainage system or to
other suitable facilities. If wall coils are installed, a drip
gutter of impervious material and connected with the
drainage system must be installed beneath the coils. In no
event shall the clearance between a hanging carcass and the
floor be less than that necessary to avoid contamination from
the floor.

[Order 869, Regulation 10, filed 10/27/61.]

WAC 16-21-065 Sterilizing facilities. Properly
located sterilizing receptacles constructed of rust resisting
metal and of sufficient size for complete immersion of
butcher tools, and other implements shall be provided in the
slaughter room, and at other places where operations are
likely to result in the contamination of such equipment and
utensils. Such receptacles shall be provided with a means of
heating the water contained therein to 180°F. and maintain-
ing it at that temperature during the entire operation. The
sterilizers must be constructed so that they may be drained
after each day’s use.

[Order 869, Regulation 11, filed 10/27/61.]

WAC 16-21-070 Lavatory facilities. Lavatory
facilities shall be maintained at such places as necessary to
assure cleanliness for all persons handling meat products.
Such facilities must include hot and cold running water,
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liquid soap and towels and must be maintained in a clean
and sanitary condition.

[Order 869, Regulation 12, filed 10/27/61.]

WAC 16-21-075 Flush toilets and dressing room
facilities. A modern conveniently located flush type toilet
shall be furnished. Such facilities must be fly-tight, properly
ventilated, and heated. The toilet room must not open
directly into any room where products are prepared, pro-
cessed, stored or handled. The doorway between the toilet
room and intervening room must have a tight, full-height
self-closing door. If the toilet room is not an outside room,
it must be properly vented to the outside and forced ventila-
tion provided.

[Order 869, Regulation 13, filed 10/27/61.]

WAC 16-21-080 Inedible and condemned storage
and handling facilities. (1) Adequate facilities for the
sanitary handling and storage of inedible offal and for
sterilizing equipment in which inedible materials are trans-
ported shall be provided. These shall include one or more
properly located enclosed rooms. Hot and cold water shall
be provided at outlets in the inedible handling room. The
necessary doors communicating inedible storage rooms with
rooms where edible products are handled shall be metal clad,
self-closing and tight fitting. Vertical hide, pelt, and inedible
viscera chutes connecting edible product departments with
inedible product departments must be covered with a hood
with a self-closing door and vented to the outside with a
vent stack at least 10" in diameter.

(2) A separate refrigerated room capable of maintaining
a temperature of 40°F. or less shall be provided for the
storage of inedible material at plants which store such
material for a period longer than 24 hours. Such rooms shall
be of sanitary construction and shall have impervious floors,
walls, and ceiling. The floors shall be water-tight and shall
be properly sloped and provided with drains leading to the
plant sewage disposal system.

(3) Rooms and compartments in which inedible meat is
rendered, shall be fly-tight, and shall be separated from other
rooms wherein products are handled, by walls equipped with
a tight, self-closing door.

(4) All tanks and equipment used for rendering or
preparing inedible meat shall be in rooms or compartments
separate from those used for rendering or preparing edible
products.

(5) Tanks, fertilizers, driers and other equipment used in
the preparation of inedible meat shall be properly equipped
with condensers and other appliances which will acceptably
suppress odors incident to such preparations.

[Order 869, Regulation 14, filed 10/27/61.]

WAC 16-21-085 Rooms, compartments, etc.; to be
clean and sanitary. Rooms, compartments, places, equip-
ment, and utensils used for preparing, storing, or otherwise
handling any meat, and all other parts of the establishment,
shall be kept clean and in sanitary condition. All equipment
must be thoroughly cleaned following each day’s operations.
There shall be no handling or storing of materials which
create an objectionable condition in rooms, compartments, or
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places where meat is prepared, stored or otherwise handled.
Sawdust, if used in coolers, must be changed whenever
soiled.

[Order 869, Regulation 15, filed 10/27/61.]

WAC 16-21-090 Operations and procedures to be
clean and sanitary. Operations and procedures involving
the preparation, storing or handling of any meat shall be
strictly in accord with clean and sanitary methods.

(1) The slaughter floor shall be kept reasonably free of
blood, fat, scraps, etc. Water shall not be permitted to
splash from the floor upon unprotected carcasses on the bed
or on the half hoist. The bed shall be reasonably clean
before the carcass is lowered. Clean water-tight metal
containers in good repair and free from objectionable odors,
shall be provided at convenient locations for the reception of
feet, tails, ears, pizzles, or other inedible material. Eviscera-
tion must be performed in such manner as to avoid contami-
nation of the carcass with ingesta or fecal material.

(2) Carcasses must be washed with water under pressure
from a spray nozzle. Towels, rags, cloths, brushes of any
kind, or water dipped out of a drum or containers are not
permissible. Metal drums or containers of water shall not be
used for washing hands, tools, or parts of carcasses, nor for
flushing the floor. A carcass which has been contaminated
by manure (in excessive quantities) or by pus must have the
contaminated portion removed by trimming before being
washed.

(3) Inedible material must not be placed on the slaughter
room floor and must be placed in suitable water-tight
containers or vehicles until removed from the slaughter
room.

(4) Skinned beef heads must not be permitted to come
in contact with the floor. The horns, hornbutts, muzzles, and
all pieces of hide must be removed before the head is
washed. If meat from the head is to be saved, the head must
be thoroughly washed individually, and flushed in a head
flushing cabinet. This must include a thorough flushing of
the mouth, nostrils, and pharynx while the head is hanging
in an inverted position. In removing front feet of cattle and
calves, care should be taken to expose as little of the flesh
of the foreshank as possible. ‘

(5) If meat from calf and vealer heads is to be saved,
the heads must be washed individually and flushed (nostrils,
mouth, pharynx) in an inverted position in a head flushing
booth after all of the horns and hide have been removed
from the head. Calves which are of such size that there is
not a clearance of at least 8" above the floor, or whose
viscera cannot be transferred manually and unaided to the
inedible room, must be skinned and eviscerated as cattle.
Calves dressed hide-on must be thoroughly washed and
cleaned prior to making any incision into the carcass other
than the sticking wound, except that the heads of calves and
vealers slaughtered by the "Kosher" method should be
skinned prior to washing the carcasses.

(6) In slaughtering lambs and sheep, the pelt must be
removed and the carcass thoroughly washed and cleaned
before any incision is made for evisceration. Adequate
precautions must be taken to prevent soilage of the carcass
when removing the pelt.
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(7) Hog carcasses must be thoroughly washed, cleaned,
and singed (when necessary) to remove all hair, scale, scurf,
dirt and toenails on the slaughtering floor before any incision
is made, other than the stick wound. The forefeet when
discarded in the slaughtering department need not be
cleaned. Hog heads left on the carcass or saved intact must
be thoroughly washed and flushed (nostrils, mouth and
pharynx) and have ear tubes and eyelids removed.

(8) Inedible products handling operation.

(a) Paunches shall not be opened in the slaughtering
department, except when a power-operated paunch lift table
is provided for this purpose.

(b) Except under conditions approved by the department,
no inedible offal shall be stored in rooms where edible meat
products are handled.

(c) Receptacles used for inedible meat in rooms in
which edible products are handled must be in good repair
and must be properly sanitized before being used. Inedible
and condemned material not rendered at the plant must be
held in water-tight metal containers in the inedible offal
storage room pending removal to a rendering plant.

(d) Openings between edible and inedible department
must be kept closed at all times, except when in actual use,
to prevent the entrance of undesirable odors to the slaughter-
ing department.

(9) Carcass chilling operation: Carcasses must be
removed from the slaughter room to the chill cooler immedi-
ately after dressing and washing is completed. Improperly
washed or unclean carcasses may not be brought into the
coolers.

Coolers must not be loaded beyond their capacity to
properly chill the carcasses and edible offal. Maximum
cooler capacity for carcass chilling and holding purposes is
based on available rail space in the coolers. Thirty inches of
rail space should be allowed for each beef carcass and 18
inches of rail space allowed for each hog carcass.

[Order 869, Regulation 16, filed 10/27/61.]

WAC 16-21-095 Rooms and compartments to be
free from dust and odors. The rooms and compartments
in which any meat is prepared or handled shall be free from
dust and odors from dressing and toilet rooms, catch basins,
hide cellars, casing rooms, inedible tank and fertilizer rooms
and livestock shackling and holding pens.

[Order 869, Regulation 17, filed 10/27/61.]

WAC 16-21-100 Rooms and compartments to be
free of steam and vapors. Rooms and compartments in
which animals are slaughtered or any product is processed or
prepared shall be kept sufficiently free of steam and vapors
to insure clean operations. The walls, ceiling, and overhead
structures of rooms and compartments in which products are
prepared, handled, or stored, shall be kept reasonable free
from moisture.

[Order 869, Regulation 18, filed 10/27/61.]

WAC 16-21-105 Cleaning characteristics and
marking of equipment. Equipment and utensils used for
preparing, processing, and otherwise handling products shall
be of such materials and construction as will make them
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susceptible to being readily and thoroughly cleaned. Cutting
boards may be of hardwood or synthetic materials but
equipment such as the framework of boning or cutting
tables, scalding vats, hog gambreling tables, offal racks, and
trees, product storage racks, and product trucks must be of
rust resisting metal or other impervious material. Trucks and
receptacles used for inedible materials shall be of similar
construction and shall bear some conspicuous and distinctive
mark, and shall not be used for handling edible meat
products.

[Order 869, Regulation 19, filed 10/27/61.]

WAC 16-21-110 Scabbards for knives. Scabbards
and similar devices for the temporary retention of knives,
steels, triers, etc., shall be constructed of rust resisting metal
or other impervious materials, shall be of a type that may be
readily cleaned and shall be kept clean.

[Order 869, Regulation 20, filed 10/27/61.]

WAC 16-21-115 Persons to keep hands and imple-
ments clean. Persons who dress or handle diseased carcass-
es or parts shall, before handling or dressing other carcasses
or parts, cleanse their hands with soap and hot water, and
rinse them in clean water. Implements used in dressing
diseased carcasses, shall be thoroughly cleansed in boiling
water or in a prescribed disinfectant, followed by rinsing in
clean water. The persons who handle meat shall keep their
hands clean and after visiting the toilet rooms or urinals shall
wash their hands before handling any products or imple-
ments used in the preparation of meat.

[Order 869, Regulation 21, filed 10/27/61.]

WAC 16-21-120 Clean clothing. Shrouds, aprons,
frocks, and other outer clothing worn by persons who handle
products shall be of cleanable material. Only clean garments
shall be worn. Cattle shrouds must be laundered after each
use.

[Order 869, Regulation 22, filed 10/27/61.]

WAC 16-21-125 Imsanitary practices prohibited.
Such practices as spitting on whetstones; spitting on the
floor; placing skewers, tags, or knives in the mouth; inflating
lungs or casings or testing with air from the mouth recepta-
cles intended as containers or any products are prohibited.
Care shall be taken to prevent the contamination of products
with perspiration, hair, cosmetics, medicaments, or other
material. All persons working in departments where exposed
edible meat is handled must wear head coverings.

[Order 869, Regulation 23, filed 10/27/61.]

WAC 16-21-130 Protective coverings for products.
Products shipped from establishments shall be wrapped or
otherwise adequately protected against contamination or
soilage from harmful chemicals, dust, dirt, insects, and the
like. No vehicle which has been used for transporting
material likely to soil or contaminate meat shall be used to
transport meat unless first thoroughly cleaned and if neces-
sary, disinfected.

[Order 869, Regulation 24, filed 10/27/61.}
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WAC 16-21-135 Underwrappings when burlap
used. The use of burlap as a wrapping for meat will not be
permitted unless the meat is first wrapped with a good grade
of moisture resistant paper or cloth of a kind which will
prevent contamination with lint or other foreign matter.

[Order 869, Regulation 25, filed 10/27/61.]

WAC 16-21-140 Lining and cleaning of slack
barrels, containers and vehicles. (1) When necessary to
avoid contamination of meat with wood splinters, slack
barrels and similar containers and vehicles shall be lined
with suitable material of good quality before packing.

(2) Slack barrels and similar containers in which ‘meat
is transported shall be kept in a clean and sanitary condition.

(3) Paper used for converting or lining slack barrels and
similar containers and vehicles shall be of a kind which does
not tear during use, but remains intact when moistened by
the meat and does not disintegrate.

[Order 869, Regulation 26, filed 10/27/61.]

WAC 16-21-145 Second hand containers. Second
hand containers may be used as containers of meat provid-
ing:

(1) If of nonpervious material such as wood and card-
board, they are clean and properly lined and show no
evidence of contamination from decomposed material,
harmful chemicals, vermin excreta and the like: Provided,
That such containers used for meat which is properly
wrapped need not be lined. Those showing evidence of
contamination may not be used even though reconditioned.

(2) If of impervious material such as steel drums they
are capable of being maintained in a sanitary condition and
are thoroughly cleaned before being used.

[Order 869, Regulation 27, filed 10/27/61.]

WAC 16-21-150 Flies, rats and other vermin—Baits
and poisons. Every practicable precaution shall be taken to
keep establishments free of flies, rats, mice and other
vermin, All windows and doors opening to the outside shall
be screened with No. 16 mesh or finer screen. Louvers
should be screened only on the top of the baffle so that
debris will not collect. Sprays containing DDT or other
approved residual-acting chemicals must not be used in
edible products departments. The use of poisons for any
purpose in rooms or compartments where any unpacked
meats are stored or handled is forbidden, except under such
restrictions and precautions as the department may prescribe.
The use of bait poisons in hide cellars inedible compart-
ments, out-buildings, or similar places, or in storerooms
containing canned or tierced products is not forbidden, but
only those approved by the department may be used. So-
called rat viruses shall not be used in any part of an estab-
lishment or the premises thereof.

[Order 869, Regulation 28, filed 10/27/61.]

WAC 16-21-155 Exclusion of other animals.
Animals other than those in the process of slaughter shall be
excluded from rooms in which edible products are handled,
stored or prepared.
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[Order 869, Regulation 29, filed 10/27/61.]

WAC 16-21-160 Care of outer premises. The outer
premises of every establishment, embracing docks and areas
where vehicles are loaded, and the driveways, approaches,
yards, pens, and alleys shall be kept clean and in orderly
condition. The accumulation on the premises of establish-
ments of any material in which flies may breed, such as hog
hair, bones, paunch contents, or manure, is forbidden, no
nuisance shall be allowed in any establishment or on its
premises.

[Order 869, Regulation 30, filed 10/27/61.]

WAC 16-21-165 Employee health. (1) Employment
of diseased persons: No person shall work, nor shall any
operator permit any person to work, in any room or rooms
where meat is processed, stored, sold, when such person is
infected with any disease or condition, transmissible to or
through food: Provided further, The department may require
any person so working to be examined by a physician
licensed to practice medicine in this state for the existence
of any such disease or condition and provide a statement
signed by such physician reciting freedom therefrom.

(2) Every person employed in a slaughterhouse who
may contribute to the transmission of infectious diseases
through the nature of his contact with meat and/or equipment
and facilities shall obtain and place on file with the person
in charge of such establishment, a food and beverage service
worker’s permit as prescribed by chapter 69.06 RCW and
the rules and regulations promulgated pursuant thereto.

[Order 869, Regulation 31, filed 10/27/61.]

ASSIGNMENT, STAMPING, RECORDKEEPING
AND CONDEMNATION OF MEAT

WAC 16-21-200 Schedule of days and hours of
operation to be submitted. A schedule of days of opera-
tion must be submitted to the department for approval.
Operations may not be conducted on days and hours other
than those approved without obtaining advance approval of
the department.

{Order 869, Regulation 32, filed 10/27/61.]

WAC 16-21-205 Assignment of official number. An
official number shall be assigned to each establishment.
Such numbers shall be used to identify all carcasses at that
establishment as required by WAC 16-21-210.

[Order 869, Regulation 33, filed 10/27/61.]

WAC 16-21-210 Carcasses and parts to be stamped.
Each custom slaughter plant operator shall obtain from the
department an official number. The outer surface of each
quarter of each carcass and all edible parts of a meat food
animal slaughtered by a custom slaughterer shall be roll
stamped with the official custom slaughterer’s number and
the words "not inspected - custom plant No. . . . . ,'in letters
not less than three-eighths inch in height before leaving the
establishment where slaughtered. No person shall transport
on the highways, meat slaughtered at a custom slaughter
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establishment unless it is stamped as herein provided. There
shall be an interval no greater than one-half inch between
each line of the words "not inspected - custom plant No.

[Order 869, Regulation 34, filed 10/27/61.]

WAC 16-21-215 Proof of ownership to be kept by
operator. The operator of any custom slaughtering estab-
lishment shall have in his possession certificates of permit or
other satisfactory proof of ownership of all roll stamped
carcasses or parts thereof in his establishment, and such
proof of ownership must be kept on file for a period of six
months after receipt of the carcass or part of carcass.

[Order 869, Regulation 35, filed 10/27/61.]

WAC 16-21-220 Handling of unfit meat. The
department shall condemn and make unfit for human
consumption any meat which upon examination is found to
be unwholesome or which creates an insanitary condition on
the premises and/or which may make unwholesome other
meat being handled, stored or prepared on such premises.

[Order 869, Regulation 36, filed 10/27/61.]

Chapter 16-22 WAC

CUSTOM MEAT SLAUGHTERERS AND
HANDLING OF CUSTOM MEAT FOOD ANIMAL
CARCASSES AT MEAT HANDLING
ESTABLISHMENTS

WAC

16-22-001 Promulgation.

16-22-010  Definitions.

16-22-011 License for custom farm slaughterers—Custom slaughtering
establishments—Custom meat facilities.

16-22-015 Late renewal penalties for custom farm slaughterers, custom
slaughtering establishments, and custom meat facilities.

16-22-020 Custom farm slaughter equipment—Sanitary conditions—
Requirements.

16-22-030  Custom farm slaughtering establishment—Sanitation.

16-22-040 Custom farm slaughtering establishment—Special slaughter
conditions.

16-22-050 Custom farm slaughtering establishment—Inedible offal.

16-22-060 Custom farm slaughtering establishment—Signs.

16-22-070  Custom farm slaughtering establishment—Identification of
carcasses and parts of carcasses.

16-22-080 Custom farm slaughtering establishment—Facilities and
equipment violation of regulations.

16-22-090 Custom farm slaughtering establishment—Reporting of
activities.

WAC 16-22-001 Promulgation. I, Stewart Bledsoe,
director of agriculture of the state of Washington, by virtue
of the authority vested in me under chapters 16.49A and
34.04 RCW, do hereby promulgate the following regulations
concerning regulations for custom slaughterers and handling
of custom meat food animal carcasses at meat handling
establishments.

[Order 1396, § 16-22-001, filed 3/24/75, effective 9/3/75.]
WAC 16-22-010 Definitions. For the purposes of
regulations contained in this order the following definitions

shall apply:
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(1) "Carcass" means all or any parts, including viscera,
of a slaughtered animal capable of being used for human
food;

(2) "Custom farm slaughterer” means any person
licensed pursuant to the provisions of chapter 16.49A RCW,
the State Meat Inspection Act, and who may under such
license engage in the business of slaughtering meat food
animals for the owner or owners thereof;

(3) "Department” means the department of agriculture
of the state of Washington;

(4) "Meat" means the carcass, parts of carcass, meat and
meat food products derived in whole or in part from meat
food animals or meat food birds;

(5) "Person" means a natural person, individual, firm
partnership, corporation, company, society, and association,
and every officer, agent, or employee thereof. This term
shall import either the singular or the plural as the case may
be;

(6) "Equipment" means all machinery, fixtures, contain-
ers, utensils, vessels, tools, implements, vehicles, or appara-
tus used by a custom farm slaughterer in the process of
slaughtering meat food animals, dressing the carcasses and
transporting the inedible parts thereof from the place of
slaughter to their destination;

(7) "Meat food animal" means live cattle, sheep, swine,
and goats;

(8) "Meat food bird" for the purposes of processing the
carcass shall mean a ratite defined as poultry in chapter
16.57 RCW weighing over one hundred pounds live weight.
(Ratites defined as poultry weighing less than one hundred
pounds live weight may be processed either as poultry or as
a "meat food bird.")

(9) "Meat handling establishment” means any place of
business where uninspected meat is stored, frozen, cut,
wrapped, or otherwise prepared;

(10) "Identifying" means that each half, quarter, and
edible part of slaughtered food animal carcasses shall be
marked, stamped or tagged in a manner approved by the
director, for the purpose of tracing such part to the person
doing the slaughtering;

(11) "Unwholesome" includes meat products which may
be diseased, contaminated, putrid, unsound, unhealthful, or
otherwise unfit for human food and meat animals which may
be unfit for slaughter for any reason which would make meat
products from them unfit for human food.

[Statutory Authority: RCW 16.49.680 and chapters 16.49 and [16.]49A

RCW. 94-23-119, § 16-22-010, filed 11/22/94, effective 12/23/94; Order
1396, § 16-22-010, filed 3/24/75, effective 9/3/75.]

WAC 16-22-011 License for custom farm slaughter-
ers—Custom slaughtering establishments—Custom meat
facilities. Custom farm slaughterers, custom slaughtering
establishments, and custom meat facility licenses issued
under RCW 16.49.440 shall expire on June 30th following
the date of issuance.

[Statutory Authority: RCW 15.32.100, 15.32.110, 15.32.584, 69.07.040,
16.49.440, 16.49.630, 15.80.460, 15.80.470, 15.80.500, 16.58.060,
20.01.050, 22.09.050, 22.09.055, 22.09.070, 22.09.075, 17.21.070,
17.21.110, 17.21.126, 17.21.129, 17.21.220, 17.21.122, 15.58.200,

15.58.210, 15.58.220, 17.21.140 and 16.57.080. 91-16-005 (Order 2091),
§ 16-22-011, filed 7/25/91, effective 8/25/91.]
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WAC 16-22-015 Late renewal penalties for custom
farm slaughterers, custom slaughtering establishments,
and custom meat facilities. (1) A late fee shall be assessed
for any license issued under RCW 16.49.440 for which an
application for renewal is not filed prior to July 1st of each
year.

(2) Nothing herein shall be construed to limit the
department’s ability, as otherwise provided by law, to deny
a license, to condition license renewal, or to enforce viola-
tions of applicable laws, subsequent to the expiration of a
license.

[Statutory Authority: RCW 15.32.100, 15.32.110, 15.32.584, 69.07.040,
16.49.440, 16.49.630, 15.80.460, 15.80.470, 15.80.500, 16.58.060,
20.01.050, 22.09.050, 22.09.055, 22.09.070, 22.09.075, 17.21.070,
17.21.110, 17.21.126, 17.21.129, 17.21.220, 17.21.122, 15.58.200,

15.58.210, 15.58.220, 17.21.140 and 16.57.080. 91-16-005 (Order 2091),
§ 16-22-015, filed 7/25/91, effective 8/25/91.]

WAC 16-22-020 Custom farm slaughter equip-
ment—Sanitary conditions—Requirements. Each mobile
custom slaughtering establishment shall have:

(1) A van body completely covering the unit, but which
may exclude the driver’s cab and the hoist. It is to be made
of a material that is nonporous and impervious to moisture,
Wood may be used only as internal framing or spacing
material between double nonwooden walls. The van body
shall be so constructed that it will prevent outside entrance
of dust, dirt, and insects. In any type of unit, the construc-
tion must be such as to present smooth, durable, easily
cleaned surfaces inside and outside.

(a) All vans shall have the joints at the junctions of
internal facing surfaces and panels sealed and waterproof.
Metal joints shall be smooth and splatter free. If metal is
used, only stainless steel, galvanized steel, or aluminum in
good condition may be used. Aluminum alloys and fiber-
glass reinforced resin to be determined depending upon
material used. Any insulation used must be of a nonwater
absorbent type. Minimum interior dimensions of the van,
exclusive of room taken up by tanks and other mounted
equipment shall be: :

(i) Height - six feet minimum

(i1) Length - six feet

(iii) Width - (when using single center rail for hanging
carcasses) - four feet

(iv) Width (when using two rails for hanging carcasses)
six feet

(2) A hoist of 2,000 pound capacity, capable of lifting
a beef carcass to a height which enables the carcass to clear
the ground for bleeding and evisceration. This hoist shall
extend outward from the truck body. If a beef spreader is
included as part of the equipment, it shall be made of metal.

(3) A sterilizing tank constructed of rust resistant metal,
large enough to allow complete immersion of knives,
cleavers, hooks, and pans used in the slaughter operation.
This sterilizing unit must be filled, during all slaughter
operations, with potable water maintained at a temperature
of at least 180 degrees F. or an approved cold sterilant if
sufficient hot water is available for preliminary cleaning of
contaminated equipment prior to sterilizing.

(4) A water tank built into the vehicle. It shall be rust
resistant metal construction with a minimum capacity of 40
gallons. No slaughtering operation on any animal may be
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commenced unless at least 20 gallons of water is in supply.
Water will be delivered to the outlets at a minimum of forty
pounds per square inch pressure. One hose connection from
tank and hose with nozzle to be provided for the purpose of
washing down slaughtered carcasses. The water system shall
be maintained in a sanitary condition and only potable water
shall be put into or delivered from it.

(5) Soap and clean toweling will be maintained in an
available manner so that hands and equipment may be
washed.

{(6) An approved decharacterizing agent must be
provided for during all processing times.

(7) Clothing clean: Aprons, frock and other outer
clothing worn by persons who handle any meat shall be of
a material that is readily cleansed and only clean garments
shall be worn.

[Order 1396, § 16-22-020, filed 3/24/75, effective 9/3/75.]

WAC 16-22-030 Custom farm slaughtering estab-
lishment—Sanitation. (1) Hooks, trolleys and spreaders,
used in dressing carcasses, shall be of nonrusting metal or
galvanized finish. They shall be clean, free from scale or
rust and be given a thorough cleaning, sterilizing, drying and
light coat of an edible mineral oil after each use. Hand
hooks, knives, steels, and scabbards will be clean at all
times. They will be washed and sterilized as needed during
operations, to minimize contamination.

(2) All tools and equipment shall be thoroughly sani-
tized before each operation. Further, they shall be washed
and sterilized if contaminated by viscera contents, abscesses,
or foreign material during slaughtering operations.

(3) All vans, vehicles, tools and equipment shall be
cleaned and sanitized before each day’s slaughter operation
or at more frequent intervals if required to prevent adultera-
tion of carcasses.

(4) Meat food animal or meat food bird carcasses shall
not be transported in the mobile slaughtering unit unless
each carcass is hung so that it does not touch the floor
except beef carcasses that are dressed with the hide on and
are to be delivered to a processing plant within two hours for
completion of the dressing procedure. Only two such "hide
on" carcasses may be transported at one time under this
provision.

(5) Edible offal shall be transported in clean containers
of approved materials and shall be properly identified.

(6) If a second animal is to be slaughtered while one
carcass is hanging in the van, either the rear doors to the van
are to be kept closed or an effective internal separator is to
be provided to keep the hanging meat and the portion of the
van that it is in from being contaminated from splash, dust,
insects, and the like. This separator may be in the form of
a double door system or an "air curtain."

(7) No animals, other than scalded and dehaired hogs,
and defeathered meat food birds, and those exempted under
Item 4, WAC 16-22-030, may be dressed and transported
with the hide on.

(a) Viscera of all meat food animals and meat food
birds shall be separated from the carcass at the time of
slaughter on the premises where the animal is slaughtered.
Feet shall be removed from all meat food animals, except
hogs, when scalded, and the head shall be removed from

[Title 16 WAC—page 82]

Title 16 WAC: Agriculture, Department of

beef on the premises where the animal is slaughtered. Feet
and metatarsus shall be removed from meat food birds.

(b) All material produced through the slaughter activity,
such as inedible offal and hide which may tend to cause the
slaughtering area to become insanitary, must immediately
upon completion of actual slaughter of the animal, be
removed from the slaughtering area and disposed of in a
completely sanitary manner. The licensee shall be responsi-
ble for proper disposal of inedible offal and all inedible
products. The hide may be removed to a satisfactory place
for storage.

(8) Meat food birds may be slaughtered by a custom
farm slaughterer or custom slaughter establishment but not
by a licensed custom poultry processor without prior
approval by the director.

[Statutory Authority: RCW 16.49.680 and chapters 16.49 and {16.]49A

RCW. 94-23-119, § 16-22-030, filed 11/22/94, effective 12/23/94; Order
1396, § 16-22-030, filed 3/24/75, effective 9/3/75.]

WAC 16-22-040 Custom farm slaughtering estab-
lishment—Special slaughter conditions. (1) A custom
farm slaughterer may slaughter an animal only on the
premises of the present or first preceding owner of such
animal except as follows:

(a) An animal injured to such extent that immediate
slaughter at the place of injury is necessary for humane
reasons.

(b) If a federally inspected slaughter facility or custom
slaughtering establishment is not available locally (approxi-
mately thirty miles by road), animals purchased for custom
slaughter at any 4-H and FFA market stock sales and open
class carcass contests where ownership of the carcass is
retained by the entrant may be slaughtered by a custom farm
slaughterer on any premise, except the point of sale, when
such premise or premises are approved in advance by the
local health district/department and the Washington depart-
ment of agriculture.

(2) A mobile custom slaughtering establishment licensee
may slaughter his own animal for his own consumption on
any premises, farm, or ranch owned, rented or in any way
controlled by him. No other animal may be slaughtered by
the licensee on the premises, farm or ranch owned, rented or
in any way controlled by him or by members of his immedi-
ate family. Licensees under these regulations that are "bona
fide farmers" may slaughter more than one animal provided
the animals are in his possession more than sixty days.

(3) Whenever a licensee believes that a meat food
animal or meat food product is unwholesome, as defined in
these regulations, he shall require an examination and
declaration of wholesomeness by a licensed veterinarian
before proceeding with slaughter or with processing of the
carcass.

[Statutory Authority: RCW 16.49.680, 90-10-046 (Order 2036), § 16-22-
040, filed 4/30/90, effective 5/31/90. Statutory Authority: Chapter 16.49A

RCW. 89-14-020 (Order 2011), § 16-22-040, filed 6/26/89; Order 1396, §
16-22-040, filed 3/24/75, effective 9/3/75.]

WAC 16-22-050 Custom farm slaughtering estab-
lishment—Inedible offal. (1) Inedible offal may only be
transported by a mobile custom slaughtering establishment
under the following conditions:
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(a) In a covered, watertight trailer constructed from
plans approved by the department and maintained in a
sanitary condition at all times; or

(b) In approved sanitary containers, in a separate
compartment, in the van body. The compartment will be
metal lined. There will be no openings from this compart-
ment to the portion of the van used to transport edible
products. All inedible offal containers, such as barrels or
tubs, will be made of hard rubber, plastic material or metal.
They shall be smooth, easily cleaned and durable. Any
metal containers capable of rusting shall be galvanized and
oiled or primed and painted. Any operator desiring a
variance from these inedible offal transport specifications
shall apply to the department for such variance, give full
details of construction and the reasons why each change will
be equal to or an improvement on presently required
construction.

(2) The only portion of an animal or bird slaughtered by
a mobile custom slaughtering establishment operator which
he/she may claim, own, or resell, is the inedible offal and
the hide. Meat food bird hides must be negotiated with the
bird owner before any claim of ownership.

(3) Inedible offal shall not be held by an operator more
than eighteen hours unless under refrigeration sufficient to
effectively retard spoilage and prevent noxious odors.
[Statutory Authority: RCW 16.49.680 and chapters 16.49 and [16.]49A

RCW. 94-23-119, § 16-22-050, filed 11/22/94, effective 12/23/94; Order
1396, § 16-22-050, filed 3/24/75, effective 9/3/75.]

WAC 16-22-060 Custom farm slaughtering estab-
lishment-—Signs. Each mobile custom slaughtering unit
shall bear the words "Washington license" followed by the
assigned mobile unit number. This will be located in a
conspicuous place on the van and the letters of such words
and number must be at least three inches in height.

[Order 1396, § 16-22-060, filed 3/24/75, effective 9/3/75.]

WAC 16-22-070 Custom farm slaughtering estab-
lishment—Identification of carcasses and parts of car-
casses. (1) Carcasses or parts of carcasses processed by a
mobile slaughtering establishment must be identified in the
following manner:

(a) Each operator must obtain from the department,
prior to slaughtering an animal, an approved form of tagging
device for identifying each carcass slaughtered.

(b) Each carcass slaughtered by the licensee must have
affixed to each quarter, prior to departure from the slaughter-
ing site, the department approved identifying tag. The
licensee at that time also shall complete the attached "custom
slaughter report certificate of permit," giving the name and
address of the owner; the signature of the owner or agent;
name of consignee if applicable; the date of slaughter and
the slaughterer’s license number; the species of animal
slaughtered and the brand, if any; and the license number of
the meat handling establishment if the meat is to be deliv-
ered for processing. Edible offal delivered to a meat
handling establishment upon arrival shall be stamped "not for
sale."

[Order 1396, § 16-22-070, filed 3/24/75, effective 9/3/75.]
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WAC 16-22-080 Custom farm slaughtering estab-
lishment—Facilities and equipment violation of regula-
tions. Upon inspection, if the department finds that any
compartment, equipment, utensils, or other parts of any
establishment are unclean, insanitary, or are in violation of
the law or of WAC 16-22-010 to 16-22-060, the department
shall attach a "Washington rejected” notice and tag or other
appropriate order thereto. Repair maintenance violations
shall be rejected and appropriate time limits for the repair to
be effected shall be determined by the department. Any
article, item, or compartment shall not be used by the
operator or owner thereof until the notice or order is re-
moved or rescinded by the department. No person shall
remove such tag or order without authorization from the
department.

[Order 1396, § 16-22-080, filed 3/24/75, effective 9/3/75.]

WAC 16-22-090 Custom farm slaughtering estab-
lishment—Reporting of activities. (1) On the first of each
month each custom farm slaughter licensee shall forward to
the department in Olympia one completed custom slaughter
certificate of permit report for each animal processed during
the preceding month,

(2) Custom slaughter certificate of permit reports
accumulated between reporting periods must be kept on file
at the licensee’s principal place of business and made
available to the department upon request.

(3) Failure to maintain or submit reports as required, or
the making of fraudulent reports, will be reason for suspen-
sion or revocation of an establishment license.

[Order 1396, § 16-22-090, filed 3/24/75, effective 9/3/75.]

Chapter 16-23 WAC
CUSTOM MEAT FACILITIES
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WAC 16-23-010 Definitions. For the purpose of
these rules:

(1) "Carcass" means all or any parts, including viscera,
of a slaughtered meat food animal.

(2) "Custom meat facility" means the facility operated
by any person licensed under this chapter who may under
such license engage in the business of preparing uninspected
meat for the sole consumption of the owner of the uninspect-
ed meat being prepared. Operators of custom meat facilities
may also prepare inspected meat for household users only.
Operators of custom meat facilities may also sell prepack-
aged inspected meat to any person, provided the prepackaged
inspected meat is not prepared in any manner by the operator
and the operator does not open or alter the original package
that the inspected meat was placed in.

(3) "Department”" means the department of agriculture
of the state of Washington.

(4) "Director" means the director of the department or
the director’s designee.

(5) "Equipment"” means all machinery, fixtures, contain-
ers, vessels, tools, implements, and apparatus used in and
about an establishment and vehicles used to transport meat.

(6) "Household user" means the ultimate consumer, the
members of the consumer’s household, and his or her
nonpaying guests and employees.

(7) "Inspected meat" means the carcasses or parts
thereof of meat food animals which have been slaughtered
and inspected at establishments subject to inspection under
chapter 16.49A RCW or a federal meat inspection act.

(8) "Meat food animal" means cattle, swine, sheep, or
goats.

(9) "Meat food bird" for the purposes of processing the
carcass shall mean' a ratite defined as poultry in chapter 16-
57 RCW weighing over one hundred pounds live weight.
(Ratites defined as poultry weighing less than one hundred
pounds live weight may be processed either as poultry or as
a "meat food bird.")

(10) "Meat food product” means any product derived
from meat food animal and intended for human consump-
tion.

(11) "Operator" includes any owner, lessee, or manager
of a custom meat facility.

(12) "Person" means any natural person, firm, partner-
ship, exchange, association, trustee, receiver, corporation,
any member, officer, or employee thereof or assignee for the
benefit of creditors.

(13) "Prepared" means canned, salted, rendered, boned,
cut up or otherwise manufactured, or processed.

(14) "Uninspected meat" means carcasses or parts
thereof of meat food animals slaughtered or processed for
human consumption other than under requirements provided
in chapter 16.49A RCW or a federal meat inspection act
which have been slaughtered by the owner thereof, or which
have been slaughtered by a custom farm slaughterer,

(15) "Unwholesome" means a condition in which meat
or meat food products may be found to be diseased, contam-
inated, unsound, unhealthful.

(16) "Prepackaged inspected meat" means any inspected
meat or meat food product prepared from inspected meat
processed or prepared by establishments subject to inspection
under chapter 16.49A RCW or a federal meat inspection act
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and packaged and sealed in a container or wrapping bearing
the seal of federal inspection.

(17) "Sanitize" means an effective bactericidal treatment
process that provides enough accumulative heat or concentra-
tion of chemicals for a sufficient period of time to reduce the
bacterial count, including pathogens, to a safe level.

[Statutory Authority: RCW 16.49.680 and chapters 16.49 and [16.J49A
RCW. 94-23-120, § 16-23-010, filed 11/22/94, effective 12/23/94.
Statutory Authority: Chapter 16.49 RCW, 87-22-020 (Order 1956), § 16-
23-010, filed 10/27/87.]

WAC 16-23-012 Custom meat facility operator
license. Custom meat facility operator licenses issued under
RCW 16.49.630 shall expire on June 30th of each year.

[Statutory Authority: RCW 15.32,100, 15.32.110, 15.32.584, 69.07.040,
16.49.440, 16.49.630, 15.80.460, 15.80.470, 15.80.500, 16.58.060,
20.01.050, 22.09.050, 22.09.055, 22.09.070, 22.09.075, 17.21.070,
17.21.110, 17.21.126, 17.21.129, 17.21.220, 17.21.122, 15.58.200,
15.58.210, 15.58.220, 17.21.140 and 16.57.080. 91-16-005 (Order 2091),
§ 16-23-012, filed 7/25/91, effective 8/25/91.]

WAC 16-23-014 Custom meat facility operator
license—Late renewal penalty. (1) A late fee shall be
assessed for any custom meat facility operator licenses
issued under RCW 16.49.630 for which an application for
renewal is not filed prior to July 1st of each year.

(2) Nothing herein shall be construed to limit the
department’s ability, as otherwise provided by law, to deny
a license, to condition license renewal, or to enforce viola-
tions of applicable laws, subsequent to the expiration of a
license.

[Statutory Authority: RCW 15.32.100, 15.32.110, 15.32.584, 69.07.040,
16.49.440, 16.49.630, 15.80.460, 15.80.470, 15.80.500, 16.58.060,
20.01.050, 22.09.050, 22.09.055, 22.09.070, 22.09.075, 17.21.070,
17.21.110, 17.21.126, 17.21.129, 17.21.220, 17.21.122, 15.58.200,

15.58.210, 15.58.220, 17.21.140 and 16.57.080. 91-16-005 (Order 2091),
§ 16-23-014, filed 7/25/91, effective 8/25/91.]

WAC 16-23-020 Maintaining sanitary premises.
Establishments or premises on or in which meat food
products or meat from meat food birds are prepared or
handled shall be maintained in a sanitary condition. Compli-
ance with the requirements specified in WAC 16-23-025
through 16-23-165 will be deemed necessary for minimum
sanitary conditions.

[Statutory Authority: RCW 16.49.680 and chapters 16.49 and [16.]49A
RCW. 94-23-120, § 16-23-020, filed 11/22/94, effective 12/23/94.

Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-020, filed 10/27/87.]

WAC 16-23-025 Sufficient light. There shall be
sufficient light consisting of artificial illumination in all
operating rooms.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-025, filed 10/27/87.]

WAC 16-23-030 Adequate ventilation. There shall
be adequate ventilation for all rooms and compartments to
prevent condensation of moisture and to carry off odors and
vapors.

[Statutory Authority: Chapter 16.49 RCW, 87-22-020 (Order 1956), § 16-
23-030, filed 10/27/87.]
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WAC 16-23-035 Adequate drainage. There shall be
a sufficient number of drains to carry off waste accumula-
tions and water and be properly vented to the outside air.
Unless otherwise specified in these regulations, all plumbing
shall conform to applicable requirements of the plumbing
codes effective within the particular jurisdiction, or, in their
absence to the requirements of recognized plumbing codes
such as the National Plumbing Code ASA A40.8, or the
Western Plumbing Officials Association, Uniform Plumbing
Code. Waste disposal facilities shall conform to the require-
ments of local agency having jurisdiction. Domestic sewage
shall be disposed of in conformity with the requirements of
the jurisdictional health department. Toilet soil lines shall be
separate from custom processing plant drainage lines to a
point outside the buildings and drainage from toilet bowls
and urinals should not be discharged into a grease catch
basin.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-035, filed 10/27/87.]

WAC 16-23-040 Water supply. There shall be
sufficient water to meet all operating demands. The water
shall pass the test prescribed for potability in the "drinking
water standards"” promulgated by the United States Public
Health Services, Department of Health, Education and
Welfare. Such water potability tests shall be conducted at
least on six month intervals on private water supplies and
yearly on publicly owned water supplies. The water system
for any custom meat facility shall conform to the applicable
requirements of the jurisdictional health department.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-040, filed 10/27/87.}

WAC 16-23-045 Hot water. The following shall be
provided:

(1) Hot water sufficient in amount and temperature to
assure thorough cleaning of all rooms and equipment.

(2) Hose connections for cleanup purposes at such
places as are necessary to assure thorough cleaning of all
rooms and equipment. Suitable racks or reels for storing the
hose when not in use.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-045, filed 10/27/87.]

WAC 16-23-050 Impervious surfaces. Floors in
rooms in which flushing of the floors with water is required
for adequate cleaning must be constructed of impervious
material susceptible to proper cleaning such as, but not
limited to, concrete or tile. They must be finished so as to
enable proper cleaning. Walls and ceilings in operating
departments must be surfaced with a material which is
susceptible to being properly cleaned. Wooden structures are
absorbent and difficult to keep clean, hence their use must
be kept at a minimum. Ceilings must be smooth finished
and capable of being properly cleaned. All coolers must be
sealed. All exposed wood surfaces must be smooth and
painted or properly sealed.

[Statutory Authority: Chapter 1649 RCW. 87-22-020 (Order 1956), § 16-
23-050, filed 10/27/87.]
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WAC 16-23-060 Refrigerated facilities. (1) Ade-
quate refrigerated facilities for the chilling and storage of
products shall be provided. Carcass chill coolers and
holding coolers must have mechanical refrigeration capable
of maintaining a temperature of 35°F or lower, when loaded
to capacity. When overhead refrigerating facilities are
provided, insulated drip pans must.be installed beneath them
and the pans properly connected to the drainage system or to
other suitable facilities. If wall coils are installed, a drip
gutter of impervious material and connected with the
drainage system must be installed beneath the coils. In no
event shall the clearance between a hanging carcass and the
floor be less than that necessary to avoid contact with or
contamination from the floor.

(2) Meat food product storage and display facilities shall
not be loaded to exceed their intended capacity to maintain
fresh and cured products, stored in them, below 45°F internal
temperature and frozen meat food product below O°F internal
temperature.

(a) Such refrigeration facilities shall be equipped with
a visible, accurate thermometer located in the warmest part
of the refrigerated area.

{(b) Uninspected meat food product shall not be stored
in facilities used for displaying inspected meat held for sale.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-060, filed 10/27/87.]

WAC 16-23-070 Lavatory facilities. Foot operated
lavatory facility shall be maintained at such places as
necessary to assure cleanliness for all persons handling meat
products. Such facilities shall include hot and cold running
water, liquid soap, and towels shall be maintained in a clean
and sanitary condition.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-070, filed 10/27/87.]

WAC 16-23-075 Flush toilets and dressing room
facilities. A modern conveniently located flush type toilet
shall be furnished. Such facilities must be fly tight and
propetly ventilated. The toilet room must not open directly
into any room where products are prepared, processed, stored
or handled. The doorway between the toilet room and
intervening room must have a tight, full height self-closing
door. If the toilet room is not an outside room, it must be
properly vented to the outside and forced ventilation provid-
ed.

[Statutory Authority: Chapter 16,49 RCW, 87-22-020 (Order 1956), § 16-
23-075, filed 10/27/817.]

WAC 16-23-085 Rooms, compartments, etc., to be
clean and sanitary. Rooms, compartments, food contact
surfaces places, equipment, and utensils used for preparing,
storing, or otherwise handling any meat, and all other parts
of the establishment, shall be kept clean and in sanitary

_condition. All equipment must be thoroughly cleaned

following each day’s operations. There shall be no handling

" or storing of material which create an objectionable condi-

tion in rooms, compartments, or places where meat is
prepared, stored or otherwise handled. :

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-085, filed 10/27/87.]
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WAC 16-23-090 Operations and procedures to be
clean and sanitary. Operation and procedures involving the
preparation, storing or handling of any meat shall be strictly
in accord with clean and sanitary methods.

(1) Receptacles used for inedible meat in rooms in
which edible products are handled shall be in good repair
and shall be properly sanitized before being used.

(2) Carcasses or parts of carcasses of uninspected meat
not returned to the owner thereof shall be properly denatured
and properly disposed of. Inspected carcasses or parts of
carcasses not intended for human consumption shall be
denatured before disposal.

(3) Coolers must not be loaded beyond their capacity to
properly chill the carcasses and edible offal. Maximum
cooler capacity for carcass chilling and holding purposes is
based on available rail space in the coolers. Thirty inches of
rail space should be allowed for each beef carcass and
eighteen inches of rail space allowed for each hog carcass.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-090, filed 10/27/87.}

WAC 16-23-095 Rooms and compartments to be
free from dust and odors. The rooms and compartments
in which any meat is prepared or handled shall be free from
dust and odors from dressing and toilet rooms and catch
basins.

[Statutory Authority: Chapter 16.49 RCW, 87-22-020 (Order 1956), § 16-
23-095, filed 10/27/87.]

WAC 16-23-100 Rooms and compartments to be
free of steam and vapors. Rooms and compartments in
which any product is processed or prepared shall be kept
sufficiently free of steam and vapors to insure clean opera-
tions. The walls, ceiling, and overhead structures of rooms
and compartments in which products are prepared, handled,
or stored shall be kept reasonably free from moisture.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-100, filed 10/27/87.]

WAC 16-23-105 Cleaning characteristics of equip-
ment. Equipment and utensils used for preparing, process-
ing, and otherwise handling products shall be of such
materials and construction as will make them susceptible of
being readily and thoroughly cleaned. Cutting boards may
be of hardwood or synthetic materials.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-105, filed 10/27/87.]

WAC 16-23-110 Scabbards for knives. Scabbards
and similar devices for the temporary retention of knives,
steels, triers, etc., shall be constructed of rust resisting metal
or other impervious materials and shall be of a type that may
be readily cleaned and shall be kept clean.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-110, filed 10/27/87.]

WAC 16-23-115 Persons to keep hands and imple-
ments clean. Persons who handle diseased carcasses or
parts shall, before handling other carcasses or parts, cleanse
their hands with soap and hot water and rinse them in clean
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water. Implements used shall be thoroughly cleansed in
boiling water or in a prescribed disinfectant followed by
rinsing in clean water. The persons who handle meat shall
keep their hands clean and after visiting the toilet rooms or
urinals shall wash their hands before handling any products
or implements used in the preparation of meat.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-115, filed 10/27/87.]

WAC 16-23-120 Clean clothing. Aprons, frocks, and
other outer clothing worn by persons who handle products
shall be cleanable material. Only clean garments shall be
worn.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-120, filed 10/27/87.]

WAC 16-23-125 Insanitary practices prohibited.
Such practices as spitting on whetstones, sitting on the floor,
placing skewers, tabs or knives in the mouth are prohibited.
Care shall be taken to prevent the contamination of products
with perspiration, hair, cosmetics, medicaments, or other
material. All persons working in departments where exposed
edible meat is handled must wear head coverings.

[Statutory Authority: Chapter 16,49 RCW. 87-22-020 (Order 1956), § 16-
23-125, filed 10/27/87.]

WAC 16-23-150 Flies, rats and other vermin—Baits
and poisons. Every practicable precaution shall be taken to
keep establishments free of flies, rats, mice and other
vermin. All windows and doors opening to the outside shall
be screened with No. 16 mesh or finer screen or effective air
curtains. Louvers may be screened only on the top of the
baffle so that debris will not collect. Sprays containing
residual acting chemicals must not be used in edible products
departments, The use of poisons for any purpose in rooms
or compartments where any unpacked meats are stored or
handled is forbidden, except under such restrictions as the
department may specifically allow. The use of bait poisons
in hide cellars, inedible compartments, outbuildings, or
similar places, or in storerooms containing canned or tierced
products is not forbidden, but only those approved by the
department may be used. So called rat viruses shall not be
used in any part of an establishment or the premises thereof.

[Statutory Authority: Chapter 16.49 RCW. .. 87-22-020 (Order 1956), § 16-
23-150, filed 10/27/87.]

WAC 16-23-160 Care of cuter premises. The outer
premises of every establishment embracing docks and areas
where vehicles are loaded and the driveways, approaches,
and yards shall be kept clean and in orderly condition.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-160, filed 10/27/87.]

WAC 16-23-165 Employee health. (1) No person
shall work, nor shall any operator permit any person to
work, in any room or rooms where meat is processed, stored,
or sold when such person is infected with any disease or
conditions transmissible to or through food. The department
may require any person so working to be examined by a
physician licensed to practice medicine in this state for the
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existence of any such disease or condition and require a
statement signed by such physician reciting freedom there-
from.

(2) Every person employed in a custom meat facility
who may contribute to the transmission of infectious disease
through the nature of the employee’s contact with meat or
equipment and facilities shall obtain and place on file with
the person in charge of such establishment, a food and
beverage service worker’s permit as prescribed by chapter
69.06 RCW.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-165, filed 10/27/87.]

WAC 16-23-170 Proof of ownership of uninspected
carcasses or parts of carcasses by the operator. The
operator of any custom meat facility shall have in his/her
possession certificates of permit as provided by chapter 16-
620 WAC or other satisfactory proof of ownership of all
uninspected carcasses or parts thereof received in his/her
establishment, and such proof of ownership must be kept on
file for a period of six months after receipt of such carcasses
or parts of carcasses.

(1) All uninspected cattle carcasses or parts of carcasses
shall be identified by a department approved tagging device
describing the name and address of the owner, name and
address of the slaughterer, if not the owner, the slaughter
date and brand, if the animal was branded, while in the
possession of the operator. Such identity shall conform to
the requirements of chapter 16.57 RCW.

(2) All uninspected meat food animal or meat food bird
carcasses or parts of carcasses other than cattle must be
identified as to name and address of the owner, name and
address of the slaughterer if different than the owner, and the
slanghter date while in the possession of the operator.

(3) Each owner of uninspected carcasses, parts of
carcasses, or meat food products delivered to a custom meat
facility for preparing will be furnished by the operator a
written record stating the gross weight received for prepar-
ing. A duplicate copy of this record will be maintained by
the operator at his principle place of business for a period of
at least six months.

(4) Operators making sales of prepackaged inspected
meat to other than household users shall maintain records of
all such transactions as to buyer, type of product sold and
total net weight of each exchange.

[Statutory Authority: RCW 16.49.680 and chapters 16.49 and {16.]49A
RCW. 94-23-120, § 16-23-170, filed 11/22/94, effective 12/23/94.

Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-170, filed 10/27/87.]

WAC 16-23-175 Labeling and packaging require-
ments. (1) All uninspected meat and meat food products
stored or prepared for the owner thereof, including packages
or containers containing any uninspected meat food products,
shall be marked "NOT FOR SALE" in letters 3/8 inch in height
immediately upon receipt and immediately after preparing.

(2) All meat food product labels and meat food product
packaging must conform to applicable sections of chapter
19.94 RCW, the Weights and Measures Act and chapter
69.04 RCW, the Food and Drug Act now in effect or as
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amended and regulations promulgated thereunder or amend-
ed.

(a) Meat food products shall be deemed mislabeled if
offered for sale before the package containing the product
bears a label containing the common or usual name of the
product, an accurate statement of quantity of the contents
expressed as "net weight," and the total price of the package.
If fabricated from two or more ingredients, the common
name of each ingredient in descending order of prominence
and the name and address of the manufacturer is required.

(b) The standards of content and advertising for chopped
or ground beef or hamburger are those contained in chapter
16-49 WAC.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-175, filed 10/27/87.]

WAC 16-23-180 Meat and meat food products—
Preparation and storage. (1) Inspected meat and unin-
spected meat shall be stored and prepared separately at all
times. Meat storage areas shall be designated for inspected
and uninspected meat and meat food products. There shall
be no physical contact between inspected and uninspected
meat.

(2) There shall be a complete equipment cleanup after
preparation of uninspected meat.

(3) Meat and meat food products shall not be placed on
floor surfaces except that which is stored in containers in
freezers.

(4) Meat food products offered for sale as fully cooked
shall be heated in all parts to the following minimum
temperatures before delivery to a household user;

(a) Beef 145°F.

(b) Pork 150°F.

(5) Any cooked or partially cooked meat food product
not delivered to a household user within two hours of
heating shall be refrigerated to an internal temperature of
45°F or less within four hours of removal from the heating
process.

(6) Any processing of food other than meat shall be
done at different times from processing of meat. Any
common equipment, utensils, or food contact surfaces used
in the preparation of meat, meat food products, and other
foods shall be sanitized between periods of processing.

[Statutory Authority: Chapter 16.49 RCW. 87-22-020 (Order 1956), § 16-
23-180, filed 10/27/87.]

Chapter 16-24 WAC
HUMANE SLAUGHTER OF LIVESTOCK

WAC

16-24-601 Promulgation.

16-24-010 Definitions,

16-24-012  Slaughter by humane method—Violation.
16-24-020 Chemical—Carbon dioxide.

16-24-030 Mechanical—Captive bolt.

16-24-040 Mechanical—Gunshot.

16-24-050  Electrical—Stunning with electric current.
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Chapter 16-24

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-24-060 Ritual—Slaughter in accordance with ritual requirements of any
religious faith. [Order 804, Regulation 1.06, effective 3/18/60.]
Later enactment, sce WAC 16-24-012.

WAC 16-24-001 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.50 RCW;
after due notice as provided under chapters 34.04 and 42.32
RCW and a public hearing held in Olympia on September
13, 1967 do promulgate the following regulations.

[Order 1067, Promulgation, filed 9/19/67, effective 10/20/67; Order 804,
Promulgation, effective 3/18/60.]

WAC 16-24-010 Definitions. For the purposes of
WAC 16-24-010 through 16-24-050:

(1) "Department" means the department of agriculture
of the state of Washington.

(2) "Director" means the director of the department or
his duly appointed representative.

- (3) "Humane method" means either:

(a) A method whereby the animal is rendered insensible
to pain be mechanical, electrical, chemical or other means
that is rapid and effective, before being shackled, hoisted,
thrown, cast or cut; or

(b) A method in accordance with the ritual requirements
of any religious faith whereby the animal suffers loss of
consciousness by anemia of the brain caused by the simulta-
neous and instantaneous severance of the carotid arteries
with a sharp instrument.

(4) "Livestock" means cattle, calves, sheep, swine,
horses, mules and goats.

(5) "Packer" means any person engaged in the business
of slaughtering livestock.

(6) "Person" means a natural person, individual, firm,

partnership, corporation, company, society and association
and every officer, agent or employee, thereof. This term
shall import either the singular or plural, as the case may be.

(7) "Slaughterer" means any person engaged in the
commercial or custom slaughtering of livestock, including
custom farm slaughterers.

(8) "Law" - chapter 16.50 RCW, (chapter 31, Laws of
1967).

(9) "Carbon dioxide" - a gaseous form of the chemical
formula CO,.

(10) "Carbon dioxide concentration" - ratio of carbon
dioxide gas and atmospheric air.

(11) "Exposure time" - the period of time an animal is
exposed to an anesthesia-producing carbon dioxide concen-
tration.

(12) "Anesthesia" - loss of sensation or feeling.

(13) "Surgical anesthesia" - a state of unconsciousness
measured in conformity with accepted surgical practices.

(14) "Consciousness" - responsiveness of the brain to
the impressions made by the senses.

(15) "Captive bolt" - a stunning instrument which when
activated drives a bolt out a barrel for a limited distance.

[Order 1067, Regulation 1, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1.01, effective 3/18/60.]
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WAC 16-24-012 Slaughter by humane method—
Violation. (1) No slaughterer or packer shall bleed or
slaughter any livestock except by a humane method:
Provided, That the director may, by administrative order,
exempt a person from compliance with this order for a
period of not to exceed six months if he finds that an earlier
compliance would cause such person undue hardship.

(2) The use of a manually operated hammer, sledge or
pole axe is declared to be an inhumane method of slaughter
within the meaning of chapter 16-24 WAC.

(3) Any person violating any provision of chapter 16-24
WAC is guilty of a misdemeanor and subject to a fine of not
more than two hundred fifty dollars or confinement in the
county jail for not more than ninety days.

(4) Nothing in chapter 16-24 WAC shall be construed
to prohibit, abridge, or in any way hinder the religious
freedom of any person or group. Notwithstanding any other
provisions of this order, ritual slaughter and the handling or
other preparation of livestock for ritual slaughter is defined
as humane.

[Order 1067, Regulations 2-5, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1.06, effective 3/18/60.]

WAC 16-24-020 Chemical—Carbon dioxide. The
slaughtering of calves, sheep, and swine with the use of
carbon dioxide gas and the handling in connection therewith,
in compliance with the provisions contained in this section,
are hereby designated and approved as humane methods of
slaughtering and handling of such animals under the law.

(1) Administration of gas, required effect; handling.

(a) The carbon dioxide gas shall be administered in a
chamber in accordance with this section so as to produce
surgical anesthesia in the animals before they are shackled,
hoisted, thrown, cast, or cut. The animals shall be exposed
to the carbon dioxide gas in a way that will accomplish the
anesthesia quickly and calmly, with a minimum of excite-
ment and discomfort to the animals.

(b) The driving or conveying of the animals to the
carbon dioxide chamber shall be done with a minimum of
excitement and discomfort to the animals. Delivery of calm
animals to the anesthesia chamber is essential since the
induction or early phase of anesthesia is less violent with
docile animals. Among other things this requires that, in
driving animals to the anesthesia chamber, electrical equip-
ment be used as little as possible and with the lowest
effective voltage.

(c) On emergence from the carbon dioxide chamber the
animals shall be in a state of surgical anesthesia and shall
remain in this condition throughout shackling, sticking and
bleeding. Asphyxia or death from any cause shall not be
produced in the animals before bleeding.

(2) Facilities and procedures.

(a) General requirements for gas chamber and auxiliary
equipment; operator.

(i) The carbon dioxide gas shall be administered in a
chamber which accomplishes effective exposure of the
animal. Two types of chambers involving the same principle
are in common use for carbon dioxide anesthesia. They are
the "U" type chamber and the "straight line" type chamber.
Both are based upon the principle that carbon dioxide gas
has a higher specific gravity than air. The chambers open at
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both ends for entry and exit of animals and have a depressed
central section. Anesthetizing carbon dioxide concentrations
are maintained in the depressed central section of the
chamber. Effective anesthetization is produced in this
section. Animals are driven from holding pens through a
pathway constructed of pipe or other smooth metal onto a
continuous conveyor device which moves the animals
through the chamber. The animals are compartmentalized on
the conveyor by impellers synchronized with the conveyor
or are otherwise prevented from crowding. Where impellers
are used to compartmentalize the animal, a mechanically or
manually operated gate will be used to move the animal onto
the conveyor. Surgically anesthetized animals are moved
from the chamber by the same continuous conveyor that
carried them into and through the carbon dioxide gas.

(ii) Flow of animals into and through the carbon dioxide
chamber is dependent on one operator. The operation or
stoppage of the conveyor is entirely dependent upon this
operator. It is necessary that he be skilled, attentive, and
aware of his responsibility. Overdosages and death of
animals can be brought about by carelessness of this individ-
ual.

(b) Special requirements for gas chamber and auxiliary
equipment. The ability of anesthetizing equipment to
perform with maximum efficiency is dependent on its proper
design and efficient mechanical operation. Pathways,
compartments, gas chambers, and all other equipment used
must be designed to accommodate properly the species of
animals being anesthetized. They shall be free from pain
producing restraining devices. Injury of animals must be
prevented by the elimination of sharp projections or exposed
wheels or gears. There shall be no unnecessary holes,
spaces, or openings where feet or legs of animals may be
injured. Impellers or other devices designed to mechanically
move or drive animals or otherwise keep them in motion or
compartmentalized shall be constructed of flexible or well
padded rigid material. Power activated gates designed for
constant flow of animals to anesthetizing equipment shall be
so fabricated that they will not cause injury. All equipment
involved in anesthetizing animals shall be maintained in
good repair., ,

(c) Gas. Maintenance of a uniform carbon dioxide
concentration and distribution in the anesthesia chamber is
a vital aspect of producing surgical anesthesia. This may be
assured by reasonable accurate instruments which sample
and analyze carbon dioxide gas concentration within the
chamber throughout anesthetizing operations. Gas concentra-
tion shall be maintained uniform so that the degree of
anesthesia in exposed animals will be constant. Carbon
dioxide gas supplied to anesthesia chambers may be from
controlled reduction of solid carbon dioxide or from a
controlled liquid source. In either case, the carbon dioxide
shall be supplied at a rate sufficient to anesthetize adequately
and uniformly the number of animals passing through the
chamber. Sampling of gas for analysis shall be made from
a representative place or places within the chamber and on
a continuing basis. Gas concentrations and exposure time
shali be graphically recorded throughout each day’s opera-
tion. Neither carbon dioxide nor atmospheric air used in the
anesthesia chambers shall contain noxious or irritating gases.
Each day before equipment is used for anesthetizing animals,
proper care shall be taken to mix adequately the gas and air
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within the chamber. All gas producing and control equip-
ment shall be maintained in good repair and all indicators,
instruments, and measuring devices must be available for
inspection by department inspectors during anesthetizing
operations and at other times. A suitable exhaust system
must be provided to eliminate possible overdosages due to
mechanical or other failure of equipment.

[Order 1067, Regulation 6, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1.02, effective 3/18/60.)

WAC 16-24-030 Mechanical—Captive bolt. The
slaughtering of cattle, calves, sheep, swine, goats, horses and
mules by using captive bolt stunners and the handling in
connection therewith, in compliance with the provisions
contained in this section, are hereby designated and approved
as humane methods of slaughtering and handling of such
animals under the law.

(1) Application of stunners, required effect; handling.

(a) The captive bolt stunners shall be applied to the
livestock in accordance with this section so as to produce
immediate unconsciousness in the animals before they are
shackled, hoisted, thrown, cast, or cut. The animals shall be
stunned in such a manner that they will be rendered uncon-
scious with a minimum of excitement and discomfort.

(b) The driving of the animals to the stunning areas
shall be done with a minimum of excitement and discomfort
to the animals. Delivery of calm animals to the stunning
areas is essential since accurate placement of stunning
equipment is difficult on nervous or injured animals.
Among other things, this requires that, in driving animals to
the stunning areas, electrical equipment be used as little as
possible and with the lowest effective voltage.

(c) Immediately after the stunning blow is delivered the
animals shall be in a state of complete unconsciousness and
remain in this condition throughout shackling, sticking and
bleeding.

(2) Facilities and procedures.

(a) General requirements for stunning facilities; operator.

(i) Acceptable captive bolt stunning instruments may be
either skull penetrating or nonpenetrating. The latter type is
also described as a concussion or mushroom type stunner.
Penetrating instruments on detonation deliver bolts of
varying diameters and lengths through the skull and into the
brain. Unconsciousness is produced immediately by physical
brain destruction and a combination of changes in intracrani-
al pressure and acceleration concussion. Nonpenetrating or
mushroom stunners on detonation deliver a bolt with a
flattened circular head against the external surface of the
animal’s head over the brain. Diameter of the striking
surface of the stunner may vary as conditions require.
Unconsciousness is produced immediately by a combination
of acceleration concussion and changes in intracranial
pressures. A combination instrument utilizing both penetrat-
ing and nonpenetrating principles is acceptable. Energizing
of instruments may be accomplished by detonation of
measured charges of gunpowder or accurately controlled
compressed air. Captive bolts shall be of such size and
design that, when properly positioned and activated, immedi-
ate unconsciousness is produced.

(i1) To assure uniform unconsciousness with every blow,
compressed air devices must be equipped to deliver the
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necessary constant air pressure and must have accurate
constantly operating air pressure gauges. Gauges must be
easily read and conveniently located for use by the stunning
operator and the inspector. For purposes of protecting
employees, inspectors, and others, it is desirable that any
stunning device be equipped with safety features to prevent
injuries from accidental discharge. Stunning instruments
must be maintained in good repair.

(iii) The stunning area shall be so designed and con-
structed as to limit the free movements of animals sufficient-
ly to allow the operator to locate the stunning blow with a
high degree of accuracy. All chutes, alleys, gates and
restraining mechanisms between and including holding pens
and stunning area shall be free from pain producing features
such as exposed bolt ends, loose boards, splintered or broken
planking and protruding sharp metal of any kind. There
shall be no unnecessary holes or other openings where feet
or legs of animals may be injured. Overhead drop gates
shall be suitably covered on the bottom edge to prevent
injury on contact with animals. Roughened or cleated
cement shall be used as flooring in chutes leading to
stunning areas to reduce falls of animals. Chutes, alleys, and
stunning areas shall be so designed that they will comfort-
ably accommodate the kinds of animals to be stunned.

(iv) The stunning operation is an exacting procedure and
requires a well-trained and experienced operator. He must
be able to accurately place the stunning instrument to
produce immediate unconsciousness. He must use the
correct detonating charge with regard to kind, breed, size,
age, and sex of the animal to produce the desired results.

(b) Special requirements: Choice of instrument and
force required to produce immediate unconsciousness varies,
depending on kind, breed, size, age, and sex of the animal:
Young swine, lambs, and calves usually require less stunning
force than mature animals of the same kind. Bulls, rams,
and boars usually require skull penetration to produce
immediate unconsciousness. Charges suitable for smaller
kinds of livestock such as swine or for young animals are
not acceptably interchanged for use on larger kinds or older
livestock, respectively.

[Order 1067, Regulation 7, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1.03, effective 3/18/60.]

WAC 16-24-040 Mechanical—Gunshot. The
slaughtering of cattle, calves, sheep, swine, goats, horses and
mules by shooting with firearms and the handling in connec-
tion therewith, in compliance with the provisions contained
in this section, are hereby designated and approved as
humane methods of slaughtering and handling of such
animals under the law.

(1) Utilization of firearms, required effect; handling.

(a) The firearms shall be employed in the delivery of a
bullet or projectile into the animal in accordance with this
section so as to produce immediate unconsciousness in the
animal by a single shot before it is shackled, hoisted,
thrown, cast, or cut. The animals shall be shot in such a
manner that they will be rendered unconscious with a
minimum of excitement and discomfort.

(b) The driving of the animals to the shooting areas
shall be done with a minimum of excitement and discomfort
to the animals. Delivery of calm animals to the shooting
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area is essential since accurate placement of the bullet is
difficult in case of nervous or injured animals. Among other
things, this requires that, in driving animals to the shooting
areas, electrical equipment be used as little as possible and
with the lowest effective voltage.

(c) Immediately after the firearm is discharged and the
projectile is delivered, the animal shall be in a state of
complete unconsciousness and remain in this condition
throughout shackling, sticking and bleeding.

(2) Facilities and procedure.

(a) General requirements for shooting facilities; operator.

(i) On discharge, acceptable firearms dispatch free
projectiles or bullets of varying sizes and diameters through
the skull and into the brain. Unconsciousness is produced
immediately by a combination of physical brain destruction
and changes in intracranial pressure. Caliber of firearms
shall be such that when properly aimed and discharged, the
projectile produces immediate unconsciousness.

(i) To assure uniform unconsciousness with every
discharge when small-bore firearms are used, it is necessary
to use one of the following type projectiles: Hollow pointed
bullets, frangible iron plastic composition bullets, or pow-
dered iron missiles. When powdered iron missiles are used,
the firearms shall be in close proximity with the skull of the
animal when fired. Firearms must be maintained in good
repair. For purposes of protecting employees, inspectors,
and others, it is desirable that all firearms be equipped with
safety devices to prevent injuries from accidental discharge.
Aiming and discharging of firearms should be directed away
from operating areas.

(iii) The provisions contained in WAC 16-24-030
(2)(a)(iii) with respect to the stunning area also apply to the
shooting area.

(iv) The shooting operation is an exacting procedure and
requires a well-trained and experienced operator. He must
be able to accurately direct the projectile to produce immedi-
ate unconsciousness. He must use the correct caliber
firearm, powder charge and type of ammunition to produce
the desired results.

(b) Special requirements: Choice of firearms and
ammunition with respect to caliber and choice of powder
charge required to produce immediate unconsciousness
varies, depending on age and sex of the animal. In the case
of bulls, rams, and boars, small-bore firearms may be used
provided they are able to produce immediate unconscious-
ness of the animals. Small-bore firearms are usually
effective for stunning other cattle, sheep, swine, goats,
calves, horses and mules.

[Order 1067, Regulation 8, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1.04, effective 3/18/60.]

WAC 16-24-050 Electrical—Stunning with electric
current. The slaughtering of cattle, calves, sheep, swine and
goats-with the use of electric current and the handling in
connection therewith, in compliance with the provisions
contained in this section, are hereby designated and approved
as humane methods of slaughtering and handling of such
animals under the law.

(1) Administration of electric current, required effect;
handling.
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(a) The electric current shall be administered so as to
produce surgical anesthesia in the animals before they are
shackled, hoisted, thrown, cast, or cut. The animals shall be
exposed to the electric current in a way that will accomplish
the anesthesia quickly and calmly, with a minimum of
excitement and discomfort to the animals.

(b) The driving or conveying of the animals to the place
of application of electric current shall be done with a
minimum of excitement and discomfort to the animals.
Delivery of calm animals to the place of application is
essential to insure rapid and effective insensibility. Among
other things this requires that, in driving animals to the place
of application, electrical equipment be used as little as
possible and with the lowest effective voltage.

(c) The quality and location of the electrical shock shall
be such as to produce immediate insensibility to pain in the
exposed animal.

(d) The stunned animal shall remain in a state of
surgical anesthesia through shackling, sticking and bleeding.
However, the animal shall die from loss of blood resulting
from sticking and bleeding, and not from electrical shock.

(2) Facilities and procedures; operator.

(a) General requirements for operator: It is necessary
that the operator of electric current application equipment be
skilled, attentive, and aware of his responsibility. Overdos-
ages and death of animals can be brought about by careless-
ness of this individual.

(b) Special requirements for electric current application
equipment: The ability of electric current equipment to
perform with maximum efficiency is dependent on its proper
design and efficient mechanical operation. Pathways,
compartments, current applicators, and all other equipment
used must be designed to accommodate properly the species
of animals being anesthetized. They shall be free from pain
producing restraining devices. Injury of animals must be
prevented by the elimination of sharp projections or exposed
wheels or gears. There shall be no unnecessary holes,
spaces or openings where feet or legs of animals may be
injured. Impellers or other devices designed to mechanically
move or drive animals or otherwise keep them in motion or
compartmentalized shall be constructed of flexible or padded
material. Power activated gates designed for constant flow
of animals to electrical stunning equipment shall be so
fabricated that they will not cause injury. All electrical
stunning and auxiliary control and other equipment shall be
maintained in good repair and all indicators, instruments, and
measuring devices shall be available for inspection by
department inspectors during stunning operations and at
other times.

(c¢) Electric current: Each animal shall be given a
sufficient application of electric current to insure uncon-
sciousness immediately and through the bleeding operation.
Suitable timing, voltage and current control devices shall be
used to insure that each animal receives the necessary
electrical charge to produce immediate unconsciousness.
Moreover, the current shall be applied so as to avoid the
production of hemorrhages or other tissue changes that
would interfere with the inspection procedures of the
department.

[Order 1067, Regulation 9, filed 9/19/67, effective 10/20/67; Order 804,
Regulation 1,05, effective 3/18/60.]
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Chapter 16-30 WAC
REGISTERED FEEDLOTS

WAC

16-30-001 Promulgation.

16-30-010 Definition.

16-30-020 Permit applications.

16-30-025  Restricted feedlot categories.
16-30-030 Conditions of permit.

16-30-040 Expiration and revocation of permits.
16-30-050 Brands.

16-30-060 Brand time.

16-30-070  Place of brand.

16-30-080 Lot size.

16-30-090 Feedlot requirements.

16-30-100 Criminal penalty—Civil injunction.

WAC 16-30-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapters 16.36 and 16.57
RCW, after due notice as provided under chapters 34.04 and
42.32 RCW, and a public hearing held in Olympia on
August 5, 1964, do promulgate the following regulations:

[Order 955, Promulgation, filed 8/31/64; Order 851, Promulgation, effective
7/19/61.]

WAC 16-30-010 Definition. A restricted feedlot shall
mean a dry feed yard where cattle not known to be exposed
to brucellosis and not vaccinated against brucellosis are
restricted to prevent their use for breeding purposes.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-010, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-010,
filed 2/5/88; Order 955, Regulation 1, filed 8/31/64; Order 851, Regulation
1, effective 7/19/61.]

WAC 16-30-020 Permit applications. Applicants for
restricted feedlots must furnish the following information on
an application form to be obtained from the department of
agriculture:

(1) Name and address of applicant.

(2) Location of feedlot.

(3) Drawing of the feedlot layout.

(4) Operations in livestock other than the feeding of
cattle,

[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-020, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-020,

filed 2/5/88; Order 955, Regulation 2, filed 8/31/64; Order 851, Regulation
2, effective 7/19/61.]

WAC 16-30-025 Restricted feedlot categories.
There shall be Category I and Category II restricted feedlots.

(1) Category I restricted feedlots may, upon approval of
the state veterinarian, buy and import cattle from feedlots in
states classified "Class A" for brucellosis that may be under
state quarantine if the feedlot does not contain reactors or
has not had reactors for a minimum period of one hundred
eighty days. Such cattle may move interstate if they are not
test eligible without further restriction. Test eligible cattle
which are not brucellosis exposed and from herds not known
to be affected (state quarantined feedlots) may be moved
interstate to Category I restricted feedlots if they are tested
negative within thirty days prior to movement and are
accompanied by a health certificate. Category I restricted
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feedlots may not import cattle from a state-federal quaran-
tined feedlot. :

(2) Category 1I restricted feedlots may not import cattle
from any feedlot which is classified as a quarantined feedlot
by another state. Category II restricted feedlots may sell
cattle to Category I restricted feedlots but may not receive
cattle from Category I feediots.

[Statutory Authority; RCW 16.36.040 and 16.36,050. 89-06-014 (Order
1995), § 16-30-025, filed 2/23/89.]

WAC 16-30-030 Conditions of permit. (1) The
operator of a Category I restricted feedlot must abide by the
following conditions:

(a) That there shall be no contact with other animals not
also similarly and commonly restricted.

(b) That no animal, except steers and spayed heifers for
temporary grazing purposes only, shall be moved from the
feed yard except to a federally inspected slaughter plant or
to a licensed public livestock market for immediate slaugh-
ter.

(c) That the yard will be maintained in a sanitary
condition.

(d) That the department of agriculture will be notified
immediately of any outbreak of any infectious or contagious
disease.

(e) That the disposition of dead animals will be in
accordance with the laws relating to the disposal of dead
animals.

(f) That accurate records will be kept accounting for all
animals entering the feedlot.

(2) The operator of a Category II restricted feedlot must
abide by the following conditions:

(a) That there shall be no intermingling with other
animals not also similarly and commonly restricted.

(b) That no animal shall be moved from the feed yard
except to a federally inspected slaughter plant, to a licensed
public livestock market for immediate slaughter, or to a
feedlot of like status, except:

(i) Steers and spayed heifers which are unrestricted in
movement.

(ii) Calves born in the feedlot which are unrestricted in
movement.

(iii) Restricted cattle moved for temporary grazing
purposes.

(c) Nonbrucellosis vaccinated females must be "F"
branded when moved other than directly to slaughter or to
another feedlot of like status.

(d) That the yard will be maintained in a sanitary
condition.

(e) That the department of agriculture will be notified
immediately of any outbreak of any reportable infectious or
contagious disease.

(f) That the disposition of dead animals will be in
accordance with the laws relating to the disposal of dead
animals.

(g) That accurate records will be kept accounting for all
animals entering and leaving the feedlot and open for review
by authorized department of agriculture personnel during any
normal business hours.

(h) That any bulls or brucellosis vaccinated females
removed from the yard for any other than the above purpos-
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es must move by permit from the state veterinarian and on
an official certificate of veterinary inspection prepared by an
accredited veterinarian.

[Statutory Authority; RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-030, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-030,
filed 2/5/88. Statutory Authority: Chapter 16.36 RCW. 83-07-028 (Order
1790), § 16-30-030, filed 3/14/83; Order 955, Regulation 3, filed 8/31/64;
Order 851, Regulation 3, effective 7/19/61, but corrected for clerical error
by filing dated 7/20/61.]

WAC 16-30-040 Expiration and revocation of
permits. All permits for restricted feedlots shall expire on
the 30th day of June next subsequent to the date of issue and
may be sooner revoked or suspended by the director of
agriculture upon reasonable notice to the permittee for
violations of the disease control or brand inspection laws of
this state or any lawful regulations issued and promulgated
by the director of agriculture under said laws. Any permit-
tee shall have the right to request a hearing before a revoca-
tion is made permanent.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 88-05-003 (Order
1964), § 16-30-040, filed 2/5/88; Order 955, Regulation 4, filed 8/31/64,
Order 851, Regulation 4, effective 7/19/61.]

WAC 16-30-050 Brands. Before a permit is issued
for a restricted feedlot the operator or owner must have
recorded with the state department of agriculture an "F"
brand number to be used exclusively by said operator. Such
a brand shall consist of the letter "F" followed by a number
assigned by said department.

[Statutory Authority: RCW 16,36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-050, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-050,
filed 2/5/88; Order 955, Regulation 5, filed 8/31/64; Order 851, Regulation
5, effective 7/19/61.]

WAC 16-30-060 Brand time. For the purpose of
proper identification, all cattle, except steers and spayed
heifers, arriving at a Category I restricted feedlot must be
branded with the aforementioned "F" brand within forty-
eight hours after arrival. Use of such brands on steers and
properly identified spayed heifers shall be optional.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-060, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-060,
filed 2/5/88; Order 955, Regulation 6, filed 8/31/64; Order 851, Regulation
6, effective 7/19/61.]

WAC 16-30-070 Place of brand. The aforemen-
tioned "F" brand shall be placed immediately behind the
shoulder and high on the back. In the event a brand is
already situated there, the feedlot brand may be placed
directly in front of or below the existing brand, but must not
deface the existing brand: Provided, The restricted feedlot
operators or owners who now place their duly recorded "F"
brands in the area between the point of the shoulder and the
jaw shall continue to so brand, or they may apply to the
registrar of brands, department of agriculture, to change the
position to which their brand is affixed to the new position
without charge.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-070, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-070,

filed 2/5/88; Order 955, Regulation 7, filed 8/31/64; Order 851, Regulation
7, effective 7/19/61.]
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WAC 16-30-080 Lot size. The size of the restricted
feedlot shall be in keeping with the number of cattle on feed.
[Statutory Authority: RCW 16.36.040 and 16.36.050. 88-05-003 (Order

1964), § 16-30-080, filed 2/5/88; Order 955, Regulation 8, filed 8/31/64;
Order 851, Regulation 8, effective 7/19/61.]

WAC 16-30-090 Feedlot requirements. All restrict-
ed feedlots must be so constructed and so located that they
comply with the following:

(1) That there shall be no intermingling with other
animals not also similarly and commonly restricted.

(2) Proper facilities exist for inspection of brands,
branding and identification of cattle.

(3) Any violation of chapter 16.36 RCW or any of the
rules adopted under that chapter shall be sufficient cause for
the suspension or revocation of any permit to operate a
restricted feedlot. In all proceedings for suspension or
revocation, the action shall be undertaken pursuant to the
provisions of chapter 34.04 RCW.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order
1995), § 16-30-090, filed 2/23/89; 88-05-003 (Order 1964), § 16-30-090,
filed 2/5/88; Order 955, Regulation 9, filed 8/31/64; Order 851, Regulation
9, effective 7/19/61.]

WAC 16-30-100 Criminal penalty—Civil injunction.
A violation of or failure to comply with any of the provi-
sions of this chapter shall be criminally punishable, as
provided under RCW 16.36.110.
[Statutory Authority: RCW 16.36.040 and 16.36.050. 89-06-014 (Order

1995), § 16-30-100, filed 2/23/89; Order 955, Regulation 10, filed 8/31/64;
Order 851, effective 7/19/61.]

Chapter 16-32 WAC
LIVESTOCK SERVICES—FEES

WAC

16-32-009 Schedule of laboratory fees.
16-32-011 Schedule of laboratory fees.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-32-010 Schedule of laboratory fees. [Statutory Authority: RCW
16.38.060. 88-01-034 (Order 1962), § 16-32-010, filed
12/11/87; 87-19-054 (Order 1954), § 16-32-010, filed 9/14/87;
87-11-004 (Order 1928), § 16-32-010, filed 5/8/87.] Repealed
by 94-12-053 (Order 5043), filed 5/27/94, effective 6/27/94.
Statutory Authority: Chapter 16.38 RCW.

WAC 16-32-009 Schedule of laboratory fees.
Effective through June 30, 1994, the following fees shall be
charged for services performed by the diagnostic laboratory
of the laboratory services division, state department of
agriculture:

(1) Requests for special scheduling of tests to be
conducted within twenty-four hours of sample receipt (STAT
testing) will be honored if time and personnel are available.
A fifty percent surcharge on all test fees will be charged.

(2) If the owner is a resident of Washington state the
following fees shall apply:

(a) Accession fee for each submission date

(per owner) $10.00
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(b) Bacteriology:
Aerobic culture (1-3 tissues per animal) $ 7.50
each additional animal, same submission $2.10
Antibiotic sensitivity tests (each organism) $3.20
Paratuberculosis (Johne’s disease) $10.70
each additional sample in herd, same :
submission $3.20
Milk culture - per animal $ 750
each additional animal in herd, same
submission $2.10
Trichomoniasis $2.65
Campylobacteriosis $ 2.65

(c) Serology:
Food animal:
Single virus or bacteria (CF, Agglutination, AGID):

1st animal $2.65
each additional animal in herd, same
submission $1.05

Companion animals:
Equine Infectious Anemia (EIA), AGID, each

animal $3.75
Leptospirosis microscopic agglutination
1st animal $535
each additional animal, same submission .53
Brucella canis tube agglutination
1st animal $535
each additional animal, same submission 53
Brucella canis slide agglutination
1st animal $ 535
each additional animal, same submission $3.25
(d) ELISA testing
Bluetongue (first animal) $ 7.00
each additional animal in herd, same
submission $ 3.50
Equine Infectious Anemia (EIA), each animal $10.00
(e) Other services and supplies:
Forwarding of samples to other laboratories $5.00
Shipping supplies or samples, handling fee
each shipment $3.00

(3) If the owner is an out-of-state resident, the following
fees shall apply:
(a) Accession fee for each submission date

(per owner) $15.00
(b) Bacteriology:
Aerobic culture (1-3 tissues per animal) $10.70
each additional animal, same submission $3.20
Antibiotic sensitivity tests (each organism) $4.25
Paratuberculosis (Johne’s disease) $16.05
each additional sample in herd, same
submission $ 425
Milk culture - per animal $10.70
each additional animal in herd, same
submission $3.20
Trichomoniasis $3.75
Campylobacteriosis $3.75

(c) Serology:
Food animal:
Single virus or bacteria (CF, Aggiutination, AGID):

1st animal $ 425
each additional animal in herd, same
submission $1.05

[Title 16 WAC—page 93]




16-32-009

Companion animal:
Equine Infectious Anemia (EIA), AGID, each

animal $535
Leptospirosis microscopic agglutination
1st animal $ 8.00
each additional animal, same submission $ 1.60
Brucella canis tube agglutination
1st animal $ 8.00
each additional animal, same submission $ 1.60
Brucella canis slide agglutination
1st animal $ 8.00
each additional animal, same submission $ 4.80
(d) ELISA testing
Bluetongue (first animal) $10.50
each additional animal, same submission $525
Equine Infectious Anemia (EIA), each animal $15.00
(e) Other services and supplies:
Forwarding of samples to other laboratories $7.50
Shipping supplies or samples, handling fee
each shipment $ 4.50

(4) A fee shall be charged by the department for any
other analysis, supplies or service not listed in this section.
Such fees shall be based on labor costs, supply and material
costs, and administrative and overhead costs.

[Statutory Authority: Chapter 16.38 RCW. 94-12-053 (Order 5043), § 16-
32-009, filed 5/27/94, effective 6/27/94.]

WAC 16-32-011 Schedule of laboratory fees.
Effective July 1, 1994, the following fees shall be charged
for services performed by the diagnostic laboratory of the
laboratory services division, state department of agriculture:

(1) Requests for special scheduling of tests to be
conducted within twenty-four hours of sample receipt (STAT
testing) will be honored if time and personnel are available.
A fifty percent surcharge on all test fees will be charged.

(2) If the owner is a resident of Washington state, the
following fees shall apply:

(a) Accession fee for each submission date

(per owner) $10.00
(b) Bacteriology:
Aerobic culture (1-3 tissues per animal) $795
each additional animal, same submission $2.20
Antibiotic sensitivity tests (each organism) $ 340
Paratuberculosis (Johne’s disease) $11.35
each additional sample in herd, same
submission $3.40
Milk culture - per animal $7.95
each additional animal in herd, same
submission $2.20
Trichomoniasis $2.80
Campylobacteriosis $2.80
(c) Serology:
Food animal:
Single virus or bacteria (CF, Agglutination, AGID):
1st animal $2.80
each additional animal in herd, same
submission $1.10
Companion animals:
Equine Infectious Anemia (EIA), AGID, each
animal $3.95

Leptospirosis microscopic agglutination
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1st animal $5.65
each additional animal, same submission .55
Brucella canis tube agglutination
1st animal $5.65
each additional animal, same submission .55
Brucella canis slide agglutination
1st animal $ 5.65
each additional animal, same submission $345
(d) ELISA testing
Bluetongue (first animal) $745
each additional animal in herd, same
submission $3.70
Equine Infectious Anemia (EIA), each animal $10.60
(e) Other services and supplies:
Forwarding of samples to other laboratories $5.30
Shipping supplies or samples, handling fee
each shipment $3.15

(3) If the owner is an out-of-state resident, the following
fees shall apply:
(a) Accession fee for each submission date

(per owner) $15.00
(b) Bacteriology:
Aerobic culture (1-3 tissues per animal) $11.35
each additional animal, same submission $ 3.40
Antibiotic sensitivity tests (each organism) $ 4.50
Paratuberculosis (Johne’s disease) $17.05
each additional sample in herd, same
submission $4.50
Milk culture - per animal $11.35
each additional animal in herd, same
submission $3.40
Trichomoniasis $3.95
Campylobacteriosis $395

(c) Serology:
Food animal:
Single virus or bacteria (CF, Agglutination, AGID):

1st animal $ 4.50
each additional animal in herd, same '
submission $ 1.10
Companion animal:
Equine Infectious Anemia (EIA), AGID, each
animal $5.65
Leptospirosis microscopic agglutination
1st animal $8.50
each additional animal, same submission $1.70
Brucella canis tube agglutination
1st animal $ 8.50
each additional animal, same submission $1.70
Brucella canis slide agglutination
1st animal $ 8.50
each additional animal, same submission $5.10
(d) ELISA testing
Bluetongue (first animal) $11.15
each additional animal, same submission $555
Equine Infectious Anemia (EIA), each animal $15.95
(e) Other services and supplies:
Forwarding of samples to other laboratories $7.95
Shipping supplies or samples, handling fee
each shipment $4.75

(4) A fee shall be charged by the department for any
other analysis, supplies or service not listed in this section.
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Such fees shall be based on labor costs, supply and material
costs, and administrative and overhead costs.

[Statutory Authority: Chapter 16.38 RCW. 94-12-053 (Order 5043), § 16-
32-011, filed 5/27/94, effective 6/27/94.]

Chapter 16-34 WAC

DEAD ANIMALS, PACKING HOUSE OFFAL,
MEAT MARKET SCRAPS—
TRANSPORTATION AND DISPOSAL

WAC

16-34-001  Promulgation.
16-34-010  Tarpaulins.
16-34-020  Other equipment.
16-34-030  Destination.
16-34-040 Disposal.

WAC 16-34-001 Promulgation. I, Sverre N, Omdahl,
director of agriculture of the state of Washington, by virtue
of authority vested in me under section 17, chapter 100,
Laws of 1949, do make and issue the following regulations
providing for the transportation and disposal of dead animals,
packing house offal and meat market scraps in the state of
Washington.

[Order 581, Promulgation, effective 9/11/50.]

WAC 16-34-010 Tarpaulins. All vehicles used in
transporting whole dead animal carcasses or parts of dead
animal carcasses shall be covered with a suitable tarpaulin or
other covering in such a way that the contents shall not be
openly exposed to insects.

[Order 581, Regulation 1, effective 9/11/50.]

WAC 16-34-020 Other equipment. All vehicles used
in transporting packing house offal or meat market scraps in
barrels or other containers shall have permanently covered
truck beds with a rear canvas drop: Provided, That suitable,
tight fitting, metal covers for barrels or other containers may
be used in uncovered vehicles.

[Order 581, Regulation 2, effective 9/11/50.]

WAC 16-34-030 Destination. No carcass of a dead
meat food animal, parts of carcasses of a dead meat food
animal, packing house offal, or meat market scraps shall be
transferred by an independent collector other than to a
licensed rendering plant.

[Order 581, Regulation 3, effective 9/11/50.]

WAC 16-34-040 Disposal. No carcass of a dead meat
food animal, parts of carcasses of a dead meat food animal,
packing house offal, or meat market scraps shall be trans-
ferred by a licensed rendering plant to any other person or
establishment except for processing at a licensed rendering
plant.

[Order 581, Regulation 4, effective 9/11/50.]
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Chapter 16-42 WAC
BIOLOGICAL PRODUCTS

WAC

16-42-005  Definitions.

16-42-015 License.

16-42-017  Permits required.

16-42-022 Biologics.

16-42-025 Purchasing and administering biologics limited.
16-42-035 Reports.

16-42-060 Penalty.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-42-001 Promulgation. [Order 578, Promulgation, effective
5/15/50.] Repealed by Order 896, effective 11/24/62.
16-42-00101 Promulgation. [Order 896, Promulgation, effective
11/24/62.] Repealed by 85-15-024 (Order 1866), filed
7/10/85. Statutory Authority: Chapter 16.36 RCW,
16-42-002 Promulgation. [Order 767, Promulgation, effective
12/30/57.] Repealed by Order 896, effective 11/24/62.
16-42-010 License. [Order 767, Regulation 1, effective 12/30/57.]

Repealed by Order 896, effective 11/24/62.
16-42-01001 Definition. [Order 896, Regulation 1, effective 11/24/62.]
Repealed by 85-15-024 (Order 1866), filed 7/10/85.
Statutory Authority: Chapter 16.36 RCW.
Who administers. [Order 578, Regulation 2, effective
5/15/50.] Repealed by Order 896, effective 11/24/62.
16-42-02001 Vaccine outlets restricted. [Order 896, Regulation 3,
effective 11/24/62.] Repealed by 85-15-024 (Order 1866),
filed 7/10/85. Statutory Authority: Chapter 16.36 RCW.
Permit. [Order 578, Regulation 3, effective 5/15/50.]
Repealed by Order 896, effective 11/24/62.
16-42-03001 Exempt vaccines. [Order 896, Regulation 5, filed
11/24/62.] Repealed by 85-15-024 (Order 1866), filed
7/10/85. Statutory Authority: Chapter 16.36 RCW.
Report. [Order 578, Regulation 4, effective 5/15/50.]
Repealed by Order 896, effective 11/24/62.
Reports of disease outbreak by user. [Order 896, Regula-
tion 7, effective 11/24/62.] Repealed by 85-15-024 (Order
1866), filed 7/10/85. Statutory Authority: Chapter 16.36
RCW,
Order is exclusive—Control of sales, etc. [Order 896,
Regulation 8, effective 11/24/62.] Repealed by 85-15-024
(Order 1866), filed 7/10/85. Statutory Authority: Chapter
16.36 RCW.
Penalty. [Order 578, Penalty, effective 5/15/50.] Re-
pealed by Order 896, effective 11/24/62.
Penalty. [Order 896, Regulation 9, effective 11/24/62.]
Repealed by 85-15-024 (Order 1866), filed 7/10/85.
Statutory Authority: Chapter 16.36 RCW.

16-42-020

16-42-030

16-42-040

16-42-04001

16-42-045

16-42-050

16-42-05001

WAC 16-42-005 Definitions. (1) "Department"
means the department of agriculture of the state of Washing-
ton.

(2) "Director” means the director of the department of
agriculture.

(3) "Biologics,” sometimes referred to as biologicals or
biological products, means all viruses, serums, toxins, and
analogous products of natural or synthetic origin, or products
prepared from any type of genetic engineering, such as
diagnostics, antitoxins, vaccines, live microorganisms, killed
microorganisms and the antigenic or immunizing components
of microorganisms intended for use in the diagnosis, treat-
ment, or prevention of diseases in animals.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-005, filed 7/10/85.]
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WAC 16-42-015 License. Only biologics which have
been produced under a regular license issued by the United
States Department of Agriculture may be imported into the
state of Washington. The director may allow the importation
of unlicensed biologics when the director determines it
necessary for the protection of humans or domestic animals.

[Statutory Authority: Chapter 16,36 RCW. 85-15-024 (Order 1866), § 16-
42-015, filed 7/10/85; Order 896, Regulation 2, effective 11/24/62.]

WAC 16-42-017 Permits required. (1) Any person
manufacturing biologics within the state for distribution
within the state shall first obtain a permit from the director.
Such permit may be revoked or suspended in the manner
provided for under chapter 34.04 RCW for any violation of
this chapter.

(2) Prior to importation of any newly licensed biologic
into the state for sale, use or distribution within the state, the
written approval of the director shall be required. When
deemed necessary, the director may also require a special
permit for the importation or distribution of other biologics
into the state.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-017, filed 7/10/85.]

WAC 16-42-022 Biologics. Biologics produced under
a regular license issued by the United States Department of
Agriculture, or produced under a permit issued by the
director may only be sold by persons or firms properly
licensed under chapter 18.64 RCW or any veterinarian
licensed pursuant to chapter 18.92 RCW. Persons other than
licensed veterinarians or state or federal veterinarians may
administer biologics other than those listed under WAC 16-
42-025 to their own domestic animals.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-022, filed 7/10/85.]

WAC 16-42-025 Purchasing and administering
biologics limited. (1) All biologics now in existence or
newly developed to diagnose, prevent, or combat the
following diseases are declared by the director to be of such
a nature that their control is necessary to protect animal or
human health and welfare, to ensure accurate diagnosis, to
prevent the spread of infectious, contagious, communicable,
and dangerous diseases affecting domestic animals within the
state of Washington and/or to effectuate state-federal animal
disease control and eradication programs:

(a) Anaplasmosis

(b) Anthrax

(c) Bluetongue

(d) Brucellosis

(e) Equine infectious anemia

(f) Equine viral arteritis

(g) Paratuberculosis

(h) Pseudorabies

(i) Rabies

(j) Tuberculosis

(k) Swine erysipelas (Avirulent vaccine exempted)

(1) Vesicular stomatitis

(2) All biologics used to control or diagnose any of the
diseases listed in subsection (1) of this section are hereby
restricted, and may only be purchased, administered, or
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otherwise used by or under the direct supervision of veteri-
narians licensed pursuant to chapter 18.92 RCW, or by state
or federal veterinarians. The director may authorize, by
written permit, others to purchase such biologics for research
agencies or laboratories authorized by the state department
of agriculture, emergency disease control programs, or other
limited and controlled purposes which are not likely to create
a hazard to the public health or to the health of domestic
animals. The director, in establishing this permit shall
consider:

(a) The known effectiveness of the biologic;

(b) Whether or not the disease for which the biologic is
used or intended to be used is present in this state and to
what extent it is present;

(c) Degree of isolation of the animals and area, and
availability of veterinary service; and

(d) Any other factor which, having due regard for the
properties of the biologic, may constitute a hazard to animal
or public health in this state.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-025, filed 7/10/85; Order 896, Regulation 4, effective 11/24/62.]

WAC 16-42-035 Reports. In the interest of public
health and good cooperative disease control it is recommend-
ed that any person using any biologics, as defined in WAC
16-42-005, immediately report to the department any
suspected or actual disease outbreak that occurs in connec-
tion with use of the biologic.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-035, filed 7/10/85; Order 896, Regulation 6, effective 11/24/62.]

WAC 16-42-060 Penalty. Any person, firm or
corporation violating any of these rules shall be guilty of a
gross misdemeanor as set forth in chapter 16.36 RCW, and
each day the violation occurs constitutes a separate offense.

[Statutory Authority: Chapter 16.36 RCW. 85-15-024 (Order 1866), § 16-
42-060, filed 7/10/85.]

Chapter 16-46 WAC
DOMESTIC AND IMPORTED ANIMAL SEMEN

WAC

16-46-001  Promulgation,

16-46-005 Definitions.

16-46-010 Commercial semen production.

16-46-020 Health certificate.

16-46-030 Requirements of animals producing.
16-46-035  Test requirements for boars producing semen.
16-46-040  Addition of bulls to stud.

16-46-045  Addition of boars to stud,

16-46-070  Permits.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-46-050 Sample testing. [Order 854, Regulation 5, effective 7/19/61;
Order 589, Regulation 3, filed 3/22/60.] Repealed by 93-19-125
(Order 5009), filed 9/21/93, effective 10/22/93. Statutory
Authority: RCW 16.36.096 and 16.36.040.

16-46-060 Director’s list of producers. [Order 854, Regulation 6, effective
7/19/61.] Repealed by 93-19-125 (Order 5009), filed 9/21/93,
effective 10/22/93. Statutory Authority: RCW 16.36.096 and
16.36.040.
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WAC 16-46-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.36 RCW,
after due notice as provided under chapters 34.04 and 42.32
RCW, and a public hearing held in Olympia on June 1,
1961, do promulgate the following regulations.

[Order 854, Promulgation, effective 7/19/61.]

WAC 16-46-005 Definitions. For the purposes of this
chapter: '

(1) "Stud" means the facilities required for the collection
of semen from bulls and boars for use in artificial insemina-
tion.

(2) "Boar" means the intact male of the porcine species.

(3) "Bull" means the intact male of the bovine species.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order
5009), § 16-46-005, filed 9/21/93, effective 10/22/93.]

WAC 16-46-01¢6 Commercial semen production.
All individuals, partnerships, or corporations shipping or
producing semen from bulls and boars within the state of
Washington for artificial insemination purposes for commer-
cial use shall comply with the following regulations:
Provided, That this regulation does not apply to an individu-
al, partnership, or corporation whose production and use of
bovine and boar semen is confined to his/her or its own
cattle and/or swine on his/her or its own premises.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order
5009), § 16-46-010, filed 9/21/93, effective 10/22/93; Order 854, Regulation
1, effective 7/19/61; Order 589, Regulation 1, filed 3/22/60.]

WAC 16-46-020 Health certificate, The director of
agriculture of the state of Washington must be furnished a
list of all bulls or boars producing semen in each calendar
year for use in the state of Washington by those individuals,
partnerships or corporations producing semen for artificial
insemination purposes with a statement signed by an
accredited veterinarian certifying that they have been tested
according to chapter 16-46 WAC.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order

5009), § 16-46-020, filed 9/21/93, effective 10/22/93; Order 854, Regulation
2, effective 7/19/61; Order 589, Regulation 2, filed 3/22/60.]

 WAC 16-46-030 Requirements of animals produc-
ing. All bovine bulls used in the production of semen for
artificial insemination shall meet the following requirements:
(1) Negative to tuberculosis test every six months.
(2) Negative to brucellosis test every six months,
(3) Negative to examination for trichomoniasis and
campylobacteriosis culture every six months.
(4) Negative to test for leptospirosis every six months.
(5) FDA approved antibiotics must be added to all
semen during process.
[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order

5009), § 16-46-030, filed 9/21/93, effective 10/22/93; Order 854, Regulation
3, effective 7/19/61.]

WAC 16-46-035 Test requirements for boars
producing semen. All boars used in the production of
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semen for artificial insemination shall meet the following
requirements:
(1) Negative to tuberculosis test yearly.

(2) Negative to brucellosis, leptospirosis (low stable
titer), vesicular stomatitis, and PRRS tests every six months.
(3) Negative to pseudorabies every three months.

(4) FDA approved antibiotics must be added to all
semen during processing.
(5) Not used for natural service.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order
5009), § 16-46-035, filed 9/21/93, effective 10/22/93.]

WAC 16-46-040 Addition of bulls to stud. Addition
of bulls to stud must be:

(1) Isolated for forty-five to sixty days before addition
to stud.

(2) Within the isolation period tested for:

(a) Tuberculosis.

(b) Brucellosis.

(c) Leptospirosis.

(d) Trichomoniasis and campylobacteriosis by six
weekly preputial cultures with the exception of virgin bulls
under twelve months of age where a series of three weekly
cultures is adequate.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order

5009), § 16-46-040, filed 9/21/93, effective 10/22/93; Order 854, Regulation
4, effective 7/19/61.]

WAC 16-46-045 Addition of boars to stud. Addi-
tion of boars to stud must be:

(1) Isolated for forty-five to sixty days before addition
to stud.

(2) Within the isolation period tested negative for:

(a) Tuberculosis.

(b) Brucellosis.

(c) Pseudorabies, two negative tests thirty days apart.

(d) Leptospirosis (low stable titer).

(e) Vesicular stomatitis.

(f) PRRS.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order
5009), § 16-46-045, filed 9/21/93, effective 10/22/93.]

WAC 16-46-070 Permits. Importation and production
of other domestic animal semen in the state of Washington
may require a permit from the director of agriculture. Such
permit may be issued following application and proof of
compliance with general health and testing requirements and
laboratory examination of semen.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-125 (Order

5009), § 16-46-070, filed 9/21/93, effective 10/22/93; Order 854, Regulation
7, effective 7/19/61.]

Chapter 16-50 WAC
IMPORTATION OF MINK

WAC

16-50-001 Promulgation,
16-50-010  Health certificates.
16-50-020  Penalty.
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WAC 16-50-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington, by virtue
of authority vested in me under chapter 16.72 RCW, issue
the following rules and regulations governing the importation
of mink into the state of Washington:

[Order 760, Promulgation, effective 10/22/57.]

WAC 16-50-010 Health certificates. It shall be
unlawful for any person, firm or corporation to import any
mink into the state of Washington unless accompanied by an
official health certificate showing:

(1) Freedom from symptoms of any infectious or
contagious disease. '

(2) Originate from a herd in which there is no evidence
of any infectious or contagious disease.

(3) Originate from a state or country in which there has
been no evidence of virus enteritis, or by special permit from
the department of agriculture, Olympia, Washington.

(4) All shipments to be made in new or cleaned and
disinfected shipping containers.

[Order 760, Regulation 1, effective 10/22/57.]

WAC 16-50-020 Penalty. Any person, or firm, or
corporation violating any of these regulations shall be guilty
of violation of the law and punished by statute provided.

[Order 760, Penalty, effective 10/22/57.]

Chapter 16-54 WAC
ANIMAL IMPORTATION

WAC

16-54-010 Definitions.

16-54-016 Official calfhood vaccinates.

16-54-020 Illegal importation.

16-54-030 Health certificate.

16-54-035 Certification of health—Wild and exotic animals.
16-54-040 Immediate slaughter cattle and horses.
16-54-050  Vehicles.

16-54-060 Quarantine.

16-54-071 Domestic equine.

16-54-082 Domestic bovine animals.

16-54-090  Goats.

16-54-101  Sheep.

16-54-111 Swinpe.

16-54-120 Dogs and cats.

16-54-125 Species prohibited by state health department.
16-54-135 Llamas and alpacas.

16-54-145 Ratites.

16-54-150 Penalty.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-54-001 Promulgation. [Order 957, filed 7/22/66, effective 8/22/66.]
Repealed by 81-10-047 (Order 1730), filed 5/1/81. Statutory
Authority: Chapters 16.36 and 16.40 RCW.

16-54-002 Promulgation. [Order 1172, § 16-54-002, filed 12/15/70.]
Repealed by Order 1430, filed 2/9/76.

16-54-003 Promulgation. [Order 1430, § 16-54-003, filed 2/9/76.]
Repealed by Order 1488, filed 11/2/76.

16-54-004 Promulgation. [Order 1488, § 16-54-004, filed 11/2/76.]
Repealed by 81-10-047 (Order 1730), filed 5/1/81. Statutory
Authority: Chapters 16.36 and 16.40 RCW.

16-54-012 Breeding cattle defined. {Order 1540, § 16-54-012, filed
10/17/77.] Repealed by 84-16-022 (Order 1838), filed 7/24/84.
Statutory Authority: RCW 16.36.040 and 16.36.050.
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16-54-014 Official brucellosis test defined. [Order 1540, § 16-54-014, filed
10/17/77.] Repealed by 84-16-022 (Order 1838), filed 7/24/84.
Statutory Authority: RCW 16.36.040 and 16.36.050.

16-54-070 Domestic equine. [Order 1172, § 16-54-070, filed 12/15/70;
Order 1024, Regulation 6, filed 7/22/66, effective 8/22/66; Order
957, filed 8/31/64; Order 915, filed 4/1/63; Order 856, effective
7/19/61; Order 837, filed 4/14/61; Order 818, filed 1/20/61;
Order 756, filed 3/22/60.] Repealed by Order 1430, filed
2/9/76. Later promulgation, see WAC 16-54-071.

16-54-080 Domestic bovine animals. [Order 1172, § 16-54-080, filed
12/15/70; Order 1024, Regulation 8, filed 7/22/66, effective
8/22/66; Order 957, filed 8/31/64; Order 915, filed 4/1/63; Order
856, effective 7/19/61; Order 837, filed 4/14/61; Order 818, filed
1/20/61; Order 756, filed 3/22/60.] Repealed by Order 1430,
filed 2/9/76. Later promulgation, see WAC 16-54-081.

16-54-081 Domestic bovine animals. [Order 1488, § 16-54-081, filed
11/2/76; Order 1430, § 16-54-081, filed 2/9/76. Formerly WAC
16-54-080.] Repealed by Order 1540, filed 10/17/77.

16-54-100 Sheep. [Order 1172, § 16-54-100, filed 12/15/70; Order 1024,
Regulation 10, filed 7/22/66, effective 8/22/66; Order 957, filed
8/31/64; Order 915, filed 4/1/63; Order 856, effective 7/19/61,
Order 837, filed 4/14/61; Order 818, filed 1/20/61; Order 756,
filed 3/22/60.] Repealed by Order 1430, filed 2/9/76. Later
promulgation, see WAC 16-54-101.

16-54-110 Swine, [Order 1172, § 16-54-110, filed 12/15/70; Order 1024,
Regulation 11, filed 7/22/66, effective 8/22/66; Order 957, filed
8/31/64; Order 915, filed 4/1/63; Order 856, effective 7/19/61;
Order 837, filed 4/14/61; Order 818, filed 1/20/61; Order 756,
filed 3/22/60.] Repealed by Order 1430, filed 2/9/76. Later
promulgation, see WAC 16-54-111.

16-54-130 Poultry, [Order 957, Regulation 13, filed 8/31/64; Order 915,
filed 4/1/63; Order 856, effective 7/19/61; Order 837, filed
4/14/61; Order 818, filed 1/20/61; Order 756, filed 3/22/60.]
Superseded by Order 997, filed 1/21/66. See chapter 16-59
WAC.

16-54-140 Psittacine birds. [Order 957, Regulation 14, filed 8/31/64; Order
915, filed 4/1/63; Order 856, effective 7/19/61; Order 837, filed
4/14/61; Order 818, filed 1/20/61.] Repealed by deletion, Order
1024, filed 7/22/66, effective 8/22/66.

WAC 16-54-010 Definitions. For purposes of this
chapter:

(1) "Director" means the director of agriculture of the
state of Washington or his duly authorized representative.

(2) "Breeding cattle" shall be those females and bulls
not consigned to a federally inspected slaughter establish-
ment, a restricted feedlot, or other authorized slaughter only
channel.

(3) "Official brucellosis test”" means blood samples are
to be tested only by cooperating state-federal laboratories or
by such persons as may be authorized by state of origin
animal health officials to conduct the standard agglutination
tests or the card test. All samples initially tested at other
than cooperating state-federal l1aboratories shall be promptly
submitted and confirmed at the cooperating state-federal
laboratory. '

(4) "Official calfhood vaccinate” means a female bovine
animal vaccinated between the ages of four and twelve
months (one hundred twenty days to three hundred sixty-five
days) with an approved brucella vaccine.

(5) "Class free and Class A, B, and C states" means
states as classified by the current federal brucellosis eradica-
tion uniform methods and rules.

(6) "Stage I, II, III, IV, or V Pseudorabies state” means
states as classified by the current federal pseudorabies
eradication Uniform Methods and Rules.

(7) "Official health certificate" means a legible certifi-
cate of veterinary inspection executed on an official form of
the state of origin or of the Animal and Plant Inspection
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Service (APHIS), United States Department of Agriculture
(USDA), by a licensed and accredited veterinarian or a
veterinarian approved by the proper official of APHIS,
USDA.

(8) "Animal" means any animal species except fish and
insects.

(9) "Domestic animal" means any farm animal raised for
the production of food and fiber or companion animal or
both.

(10) "Farm animal" means any species which have
normally and historically been kept and raised on farms in
Washington, the United States, or elsewhere or used or
intended for use as food, fiber, breeding, or draft and which
may be legally kept for such use in Washington and are not
those animals classified as wildlife or deleterious exotic
wildlife under Title 77 RCW.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-126 (Order
5010), § 16-54-010, filed 9/21/93, effective 10/22/93; 92-21-039, § 16-54-
010, filed 10/15/92, effective 11/15/92, Statutory Authority: RCW
16.36.040 and 16.36.050. 88-05-003 (Order 1964), § 16-54-010, filed
2/5/88; 84-16-022 (Order 1838), § 16-54-010, filed 7/24/84; Order 1172, §
16-54-010, filed 12/15/70; Order 1024, Regulation 1, filed 7/22/66, effective

8/22/66; Order 957, Regulation 1, filed 8/31/64; Order 915, filed 4/1/63;
Order 856, effective 7/19/61; Order 837, filed 4/14/61.]

WAC 16-54-016 Official calfhood vaccinates. All
vaccinations must be done by a licensed accredited veterinar-
ian or federal or state employed veterinarian. Vaccinated
animals must be permanently identified as vaccinates by a
tattoo in the right ear. The tattoo shall be the U.S. registered
shield and V preceded by a number indicating the quarter of
the year and followed by a number corresponding to the last
digit of the year in which vaccination was done. An official
vaccination tag shall be used for individual animal identifica-
tion unless excepted by the director.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 84-16-022 (Order
1838), § 16-54-016, filed 7/24/84. Statutory Authority: Chapters 16.36 and
16.40 RCW. 81-01-073 (Order 1716), § 16-54-016, filed 12/17/80, effective
4/1/81; Order 1540, § 16-54-016, filed 10/17/77.]

WAC 16-54-020 Tllegal importation. (1) All animals
being shipped into this state must have met requirements of
Title 9, Code of Federal Regulations, in effect at the time of
movement or importation from foreign countries and in
addition thereto must meet all the applicable laws, rules and
regulations of the state of Washington pertaining to animal
health and care of animals.

(2) It shall be unlawful for any person, firm or corpora-
tion to import any animal unless in compliance with the
requirements set forth hereafter in this order, and regulations
relating to importation into and movement within the state of
Washington of poultry, hatching eggs and wildlife. No
animal, including poultry and wildlife, that is affected with
any infectious or communicable disease shall be imported
into the state unless written permission for the importation
is obtained from the director and in the instance of wildlife,
written permission from the director of the department of
wildlife shall also be obtained.

(3) It shall be unlawful for any person, firm, or corpora-
tion importing livestock into the state of Washington to fail
to stop for inspection at any posted livestock inspection
point.
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[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-126 (Order
5010), § 16-54-020, filed 9/21/93, effective 10/22/93; 92-21-039, § 16-54-
020, filed 10/15/92, effective 11/15/92; Order 1540, § 16-54-020, filed
10/17/77; Order 1172, § 16-54-020, filed 12/15/70; Order 1024, filed
7/22/66, effective 8/22/66; Order 957, Regulation 2, filed 8/31/64; Order
915, filed 4/1/63; Order 856, effective 7/19/61; Order 837, filed 4/14/61;
Order 818, filed 1/20/61; Order 756, filed 3/22/60.]

WAC 16-54-030 Health certificate. (1) All animals
entering Washington shall be accompanied by an official
health certificate except:

(a) Dogs and cats originating in Washington and visiting
Canada for thirty days or less.

(b) Those classes of animals specifically exempted in
laws or regulations of this state.

(2) Official health certificate shall contain the following
information:

(a) Date of inspection. All health certificates void after
thirty days, except breeding cattle forty-five days from date
of issue: Provided, The director may give special exemption
for show animals.

(b) Names and addresses of the consignor and consign-
ee.

(c) Certification that the animals are apparently free
from evidence of infectious and communicable disease.

(d) Test or vaccination status when required.

(e) Description of each animal to include species, breed,
age, sex, tag or tattoo and for cattle, only an official ear tag
will be accepted or if registered, the registry name, number
and tattoo for individual identification.

(f) Certification of disinfection of cars and trucks when
required.

(g) An owner/agent statement which says "the animals
in this shipment are those certified to and listed on this
certificate” and is signed and dated by the owner, agent, or
veterinarian.

(3) All health certificates shall be approved by the
livestock sanitary official of the state of origin and a copy
shall be forwarded immediately to the department of agricul-
ture, Olympia, Washington.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 92-21-039, § 16-54-
030, filed 10/15/92, effective 11/15/92. Statutory Authority: RCW
16.36.040 and 16.36.050. 87-08-021 (Order 1918), § 16-54-030, filed
3/25/87; Order 1540, § 16-54-030, filed 10/17/77; Order 1172, § 16-54-030,
filed 12/15/70; Order 1024, Regulation 3, filed 7/22/66, effective 8/22/66;
Order 957, filed 8/31/64; Order 915, filed 4/1/63; Order 856, effective

7/19/61; Order 837, filed 4/14/61; Order 818, filed 1/20/61; Order 756, filed
3/22/60.]

WAC 16-54-035 Certification of health—Wild and
exotic animals. (1) An official interstate health certificate
or certificate of veterinary inspection stating that all listed
animals are free from clinical symptoms of infectious or
communicable disease shall be prepared prior to entry into
the state of Washington and issued by an accredited veteri-
narian licensed in the state of origin for all captive wild and
exotic animals and shall contain the following:

(a) Common and scientific name(s) of the animals.

(b) Number of animals.

(c) Appropriate description of animals by criteria such
as sex, age, weight, coloration.

(d) Permanent individual animal identification.

(e) Date of anticipated shipment.
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(f) Name and address of consignor and consignee.

(g) Origin of shipment.

(h) Signature of veterinarian and owner or agent.

(i) Permit number issued by the Washington state
veterinarian.

(2) The following tests or qualifications required for
wild and exotic animals shall be performed by a licensed and
accredited veterinarian prior to entry into the state of
Washington:

(a) Brucellosis. The interpretation of brucellosis test
results on captive wild or exotic animals shall be held by the
Washington state veterinarian. Serologic testing must be
conducted in accordance with state/federal brucellosis
protocol within thirty days prior to entry for the following
categories of captive wild or exotic animals over six months
of age.

(i) Brucella abortus.

(A) Camelidae: Such as vicuna, guanaco.

(B) Cervidae: Such as elk, caribou, moose, reindeer,
deer.

(C) Giraffidae: Such as giraffe, okapi.

(D) Bovidae: Such as antelopes, wild cattle (gaur,
banteng, kaupre, yak), bison (American bison, also refer to
WAC 16-54), European bison, buffalo (Asian water buffalo,
tamaraw, lowland anoa, mountain anoa, African buffalo),
wild sheep (bighorn sheep, dalls sheep, mouflon, argoli,
uriol, blue sheep, barbary sheep, red sheep), wild goats
(rocky mountain goat, ibex, walia ibex, west caucasion tur,
east caucasion tur, spanish ibex, markhor).

(ii) Brucella suis.

(A) Suidae: Wild swine (European wild boar, bearded
pig, Jovan pig, pygmy hog, wart hog, giant forest pig,
Babirusa, African bush pig, peccaries).

(B) Caribou, reindeer (Brucella suis Biovar 4).

(iii) Brucella ovis. All wild sheep and goats must be
tested and found negative to B. ovis within thirty days prior
to entry.

(b) Tuberculosis (mycobacterium bovis and mycobacte-
rium tuberculosis) a skin test or other approved test must be
conducted in accordance with federal tuberculosis protocols
within thirty days prior to entry into Washington for the
following categories of captive wild exotic animals as
specified by the director. Animals under six months of age
that are nursing negative tested dams may be excluded from
the test requirements.

(i) Ceropithecidae: Old world primates.

(ii) Hylobotidae: Gibbons or Lessor apes.

(iii) Pongidae: Great apes.

(iv) Bovidae: Such as antelopes, wild cattle, wild sheep
and wild goats.

(v) Cervidae: Such as elk, caribou, moose, reindeer,
deer must be from herds not known to be affected with or
exposed to tuberculosis and comply with the following

Mycobacterium bovis testing réquirements:

(A) Be negative to a 0.1 ml single cervical tuberculin
test within thirty days prior to importation and originate from
a herd which has had a negative complete herd test within
twelve months or as otherwise required by the director of all
eligible animals using the 0.1 ml single cervical test and all
additions to the herd have been tested negative by the same
test procedure and standards; or
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(B) Be negative to a 0.1 ml single cervical tuberculin
test within thirty days prior to importation and be confined
at the destination for at least ninety days after arrival and
retested for M. bovis after the confinement period using the
0.1 ml single cervical test. Testing and confinement under
this subsection will be allowed only where the director can
be assured of the negative tuberculosis status of the herd by
methods other than by those in (v)(A) of this subsection.

(C) Originate from a state with a state program substan-
tially equivalent to chapter 16-88 WAC, "Contro! of tubercu-
losis in cervidae," and meet the requirements of a herd status
plan and interstate testing requirements outlined in WAC 16-
88-030 and 16-88-040.

(vi) Giraffidae: Giraffe, okapi must be tested by a
single cervical test.

(c) Animals that show positive reaction on a skin test
may be tested by additional approved skin tests, micro-
biological cultures, radiographs or serology to fully assess
the status in regard to tuberculosis and to confirm or deny
the possibility of a false positive reading of the skin test.
Final decision on the tuberculosis classification status of
such animals will be made by the Washington state veteri-
narian.

(d) For all captive wild or exotic animals not listed in
(b) of this subsection, the following statement signed by the
owner or agent shall be placed on the health certificate. "To
my knowledge the animals listed herein are not infected with
tuberculosis and have not been exposed to animals infected
with tuberculosis during the past twelve months."

(e) Pseudorabies: Tested negative within thirty days of
import. Held in quarantine for thirty to sixty days pending
retest post entry.

Suidae: All wild swine.

(f) Equine Infectious Anemia: Tested negative on an
approved test for equine infectious anemia within six months
prior to entry for all wild horses, asses and hybrids.

(g) Elaphostrongylinae: Parelophostrongylus tenvis
(meningeal worm) and Elaphostrongylus cervis (muscle
worm).

All cervidae must be examined prior to entry into
Washington state for Elaphostrongylinae infection in the -
absence of anthelminthic treatment that could mask detection
of the parasite.

(i) Cervidae as specified by the director which have
resided for at least six months west of a line through the
eastern boundaries of North Dakota, South Dakota, Nebras-
ka, Kansas, Oklahoma, and Texas or geographical bound-
aries as otherwise designated by the state veterinarian must
have a negative fecal exam for dorsal-spined larvae made by
an approved laboratory using the Baermann technique.
Animals tested shall be certified to have not been treated
with or exposed to anthelminthics, including ivermectin
(IVOMEC R) for at least thirty days prior to testing.

(ii) Cervidae as specified by the director which have
resided for less than six months west of a line through the
eastern boundaries of North Dakota, South Dakota, Nebras-
ka, Kansas, Oklahoma, and Texas or geographical bound-
aries as otherwise designated by the state veterinarian or
from east of that line shall be held in preentry quarantine for
thirty to sixty days and two fecal tests for dorsal-spined
larvae made by an approved laboratory using the Baermann
technique. The first test must be conducted at least thirty
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days and not more than forty days before the second test.
During this period, which shall be at least thirty days, test
animals must be held in quarantine and isolated from all
other cervidae not included in the shipment. Animals so
tested shall be certified to have not been treated with or
exposed to anthelminthics including ivermectin IVOMEC R)
during the time period beginning at least thirty days before
the first fecal test and extending to at least one hundred
eighty days after importation. Fecal samples of at least
thirty grams per sample are to be collected by an accredited
veterinarian from the rectum and identified to the animal by
the official animal identification number. If any animal tests
positive to either of the two fecal tests, neither the consign-
ment or any portion of the consignment may be imported
into Washington.

Postentry animals must be held for one hundred eighty
days in on-site quarantine and they must be available for
inspection by the director of agriculture during this time.
Thirty, sixty, ninety, one hundred twenty, one hundred fifty,
and one hundred eighty days after arrival, fecal samples
must be tested by the Baermann technique in an approved
laboratory and found negative for dorsal-spined larvae;
animals that test positive must be removed from the state or
destroyed.

The quarantine site must be prepared and inspected prior
to the entrance of the imported animals to prevent the
presence of the gastropod intermediate hosts of Elapho-
strongylinae larvae by:

(A) Keeping the animals on a hard surface, such as
asphalt or concrete; or

(B) Spraying a four-meter wide tract around the perime-
ter of the holding compound with an EPA registered
molluscicide and also spraying within the quarantine area.
The perimeter tract has to be treated once every five days
and within twenty-four hours of precipitation (10 mm or
more) to ensure the gastropod population is kept to zero
within the compound.

(h) Rabies: Any mammal of the order carnivora that
has been taken from the wild may not enter the state if a
diagnosis of rabies has been made in the state of origin
during the past twelve months.

(i) Qualifications, specific tests, or statements required
for birds prior to entry into the state of Washington:

Pullorum and Fowl Typhoid.

(A) Commercial game birds and their eggs unless going
directly to slaughter, must originate from a producer who is
participating in the pullorum-fowl typhoid control phase of
the National Poultry Improvement Plan (NPIP) or the birds
must test serologically negative for pullorum and fowl
typhoid within the past thirty days. In the case of eggs and
hatchling birds, negative serologic tests for pullorum and
fowl typhoid from a breeder flock not participating in the
NPIP must be shown negative within the past thirty days.
Serum testing or NPIP member status are also required for
the following species: Bobwhite quail (Colinus virginianus),
Coturnix quail (Coturnix coturnix), pure or hybrid Ring-
necked pheasant (Phasianus colchicus), Chukar (Alectoris
chukar), Hungarian partridge (Perdix perdix), Wild turkey
(Meleagris gallopavo).

(B) In lieu of pullorum and fowl typhoid testing for
certain other birds, the following statement can be placed on
the health certificate: "To my knowledge, birds listed herein
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are not infected with pullorum or fowl typhoid and have not
been exposed to birds infected with pullorum or fowl
typhoid during the past twelve months.”" This statement
should be signed by the owner or the owner’s representative.
This rule would apply to the following birds: All Gallifor-
mes except those listed in (i)(A) of this subsection; all
Anseriformes.

() Mycoplasmosis.

All wild turkeys of the species Meleagris gallopavo and
their eggs, unless going directly to slaughter must originate
from a producer who is participating in the mycoplasmosis
control phase of the NPIP or the birds must have tested
serologically negative for Mycoplasma gallisepticum and M.
synoviae within the past thirty days. In the case of eggs and
hatchling birds, the breeder flock must be an NPIP partici-
pant or must have tested negative in the past thirty days.

(k) Duck Plague (Duck Virus Enteritis, D.V.E.) and
Avian Cholera.

The statement, "To my knowledge, birds listed herein
are not infected with duck plague or avian cholera and have
not been exposed to birds known to be infected with duck
plague or avian cholera within the past one hundred eighty
days." must be written on the health certificate of all
Anseriformes entering the state. The statement must be
signed by the owner or the owner’s representative.

(1) Exotic Newcastle Disease (viscerotropic, velogenic
viruses) and Psittacosis.

(i) The statement, "To my knowledge, birds listed herein
are not infected with exotic Newcastle disease or psittacosis
and have not been exposed to birds known to be infected
with exotic Newcastle disease or psittacosis within the past
thirty days," must be written on the health certificate of all
psittacine birds entering the state. The statement must be
signed by the owner or the owner’s representative.

(ii) While in transit or while being offered for sale, the
following birds which have been repeatedly associated with
introductions of exotic Newcastle disease must be identified
with a numbered leg band or other approved method of
identification:

Yellow naped Amazon parrot (Amazona ochrocephala
auropalliata).

Mexican double yellow head parrot (Amazona
ochrocephala oratrix).

Mexican red head parrot (Amazona viridigenalis).

Spectacled Amazon parrot (Amazona albifrons
albifrons).

Yellow cheeked Amazon parrot (Amazona autumnalis
autumnalis).

Green conure (Aratinga holochlora, A. strenua, A.
leucophthalums).

Military macaw (Ara militaris).

Lilac crowned Amazon parrot (Amazona finschi).
[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-126 (Order

5010), § 16-54-035, filed 9/21/93, effective 10/22/93; 92-21-039, § 16-54-
035, filed 10/15/92, effective 11/15/92.]

WAC 16-54-040 Immediate slaughter cattle and
horses. The director, his appointed officers, any other peace
officers, or member of the state patrol may stop vehicies
carrying cattle or horses to determine if the cattle or horses
are identified or branded as immediate slaughter cattle or
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horses and, if so, that the cattle or horses are not being
diverted for other purposes to points other than the specified
point of slaughter.

[Statutory Authority: Chapter 16.36 RCW. 83-09-009 (Order 1792), § 16-
54-040, filed 4/8/83; Order 1172, § 16-54-040, filed 12/15/70; Order 1024,
Regulation 7, filed 7/22/66, effective 8/22/66; Order 957, filed 8/31/64;

Order 915, filed 4/1/63; Order 856, effective 7/19/61; Order 837, filed
4/14/61; Order 818, filed 1/20/61, Order 756, filed 3/22/60.]

WAC 16-54-050 Vehicles. All trucks, railway cars
and other conveyances used for the transportation of domes-
tic animals shall be maintained in a sanitary condition, and
cleaned and disinfected when required by the director.
[Order 1172, § 16-54-050, filed 12/15/70; Order 1024, Regulation 4, filed
7/22/66, effective 8/22/66; Order 957, filed 8/31/64; Order 915, filed 4/1/63,;

Order 856, effective 7/19/61; Order 837, filed 4/14/61; Order 818, filed
1/20/61; Order 756, filed 3/22/60.]

WAC 16-54-060 Quarantine. Domestic animals
entering the state without proper health certificate or official
permission, or not meeting the health requirements of the
state of Washington, shall be held in quarantine at the
owner’s expense and be subject to any required tests,
inspection, vaccination at owner’s expense until released
from quarantine by the director.

[Order 1172, § 16-54-060, filed 12/15/70; Order 1024, Regulation 5, filed
7122166, effective 8/22/66; Order 957, filed 8/31/64; Order 915, filed 4/1/63;
Order 856, effective 7/19/61; Order 837, filed 4/14/61; Order 818, filed
1/20/61; Order 756, filed 3/22/60.]

WAC 16-54-071 Domestic equine. (1) Domestic
equine animals shall be accompanied by an official health
certificate stating that they are free from clinical symptoms
of infectious and communicable disease. All equine over six
months of age must have a record of a negative test for the
diagnosis of equine infectious anemia made within six
months prior to entry. Horses moving to Washington from
Oregon are excluded from test requirements.

(2) Breeding stallions or their semen shall be tested
negative for equine viral arteritis (EVA) within ninety days
of import. Positive stallions or semen may be imported with
a certifying statement on the health certificate that the
consignee has been advised and consents to the shipment.
All positive stallions or semen entering Washington shall be
moved on a permit issued by the office of the state veterinar-
ian and may be subject to quarantine.

(3) Washington horses may reenter Washington when
returning from shows, rides or other events from states that
will accept travel to that state with a current "equine certifi-
cate of veterinary inspection and interstate movement permit"
without additional animal health certifications. Within
fourteen days of the return to Washington an "itinerary of
interstate travel” must be filed with the state veterinarian’s
office. Likewise horses from the western state of Oregon,
California, Idaho, Nevada, Utah, Arizona, Montana, Wyo-
ming, Colorado, or New Mexico may enter the state of
Washington for shows, rides or other events and return with
documents similar to the above named documents under a
state system of equine health certification acceptable to the
Washington state veterinarian and the state origin by written
agreement. In any case, travel under this alternative to
normal thirty-day health certification will be limited to not
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more than ninety days duration for any one excursion and
the movement permit shall expire in six months from the
date of the certificate.

(4) Equine quarantine stations. Stallions or mares
imported from foreign countries listed in 92.301(c)(1) of the
Code of Federal Regulations (CFR) may only be received at
an approved equine quarantine station. No person may
receive in this state any stallion or mare which is imported
from a foreign country in which contagious equine metritis
has been reported unless the stallion or mare is imported
directly to an approved equine quarantine station in a sealed
vehicle. The sealed vehicle shall have been sealed at a
federal or federally approved quarantine station or port of
entry by a federal or federally approved agent. The import-
ed stallion or mare shall be accompanied by an import
permit issued by the state veterinarian’s office prior to the
date on which the stallion or mare is brought into the state.
The vehicle seal may not be removed except by an autho-
rized employee or agent of the department of agriculture at
an approved equine quarantine station. All equine animals,
including test mares, which are received at an approved
equine quarantine station shall be identified with an individu-
al identification of a type approved by the state veterinarian.

(a) Quarantine release. An imported stallion or mare
received at an approved equine quarantine station under
subsection (4) of this section is quarantined until the quaran-
tine is released by the director of agriculture in writing. A
quarantined equine animal may not be removed from the
quarantine premises or be allowed in contact with other
equine animals on adjacent premises. Contact between a
quarantined equine animal and a test mare is permitted, but
only pursuant to a written agreement with the department
under (d) of this subsection. A test mare which has been in
contact with an imported stallion is quarantined until the
quarantine is released by the department in writing.

(b) Approved equine quarantine station permit. No
person may operate an approved equine quarantine station in
Washington state without written permission from the
director, Washington department of agriculture. Permits
shall expire December 31 of each year. Applications for a
permit shall be made in writing as required by the director.
The director shall grant or deny a permit application within
ninety days after the application is received provided that the
application is accompanied by all requisite information and
documentation. Every application shall include:

(i) The name and mailing address of the applicant and
any trade name or business name to be used by the appli-
cant;

(ii) A statement indicating whether the applicant is an
individual, partnership, corporation, cooperative corporation,
or other business association or entity;

(iii) The location of the equine quarantine station
specified by county, town or city, road or street, and
number;

(iv) The name and address of the accredited veterinarian
who will perform all identification, handling, testing, and
treatment of equine animals at the approved equine quaran-
tine station under procedures or protocols established by the
department; and

(v) Other information which the department may require
if the information is reasonably relevant to the department’s
action on the permit request.
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(c) Construction requirements. Approved equine
quarantine stations shall be constructed and maintained to
prevent contact between quarantined equine animals and any
other equine animals on the premises, including test mares.
An approved equine quarantine station shall be maintained
in a clean and sanitary manner.

(d) Testing and treatment procedures. Before permis-
sion is granted for the operation of an approved equine
quarantine station, the station operator and the accredited
veterinarian designated under (b)(iv) of this subsection shall
enter into a written agreement with the department establish-
ing procedures and protocols to be followed in the identifica-
tion, handling, testing, and treatment of equine animals
quarantined in the station. The approved equine quarantine
station shall be operated in compliance with the agreed
procedures and protocols. Procedures and protocols shall be
performed by the designated veterinarian except as otherwise
authorized by the director.

(e) Recordkeeping. The operator of an approved equine
quarantine station shall keep complete and accurate records
which shall be made available for inspection and copies of
which shall be supplied to the department upon request.
Records shall be kept for at least two years after they are
made and shall include:

(i) The identification, date of arrival, and date of
removal of each imported equine animal received at the
quarantine station;

(i1) The name and address of the owner of each equine
animal received at the quarantine station correlated with a
specific identification of the equine animal; and

(iii) A complete record of the procedures and protocols
followed in conjunction with the identification, handling,
testing and treatment of each imported animal.

[Statutory Authority: Chapter 16.36 RCW. 94-23-121, § 16-54-071, filed
11/22/94, effective 12/23/94. Statutory Authority: RCW 16.36.040 and
16.36.096. 92-21-039, § 16-54-071, filed 10/15/92, effective 11/15/92.
Statutory Authority: Chapters 16.36 and 16.44 RCW. 82-24-040 (Order
1778), § 16-54-071, filed 11/24/82. Statutory Authority: Chapters 16.36
and 16.40 RCW. 81-10-047 (Order 1730), § 16-54-071, filed 5/1/81; Order
1540, § 16-54-071, filed 10/17/77; Order 1430, § 16-54-071, filed 2/9/76.
Formerly WAC 16-54-070.]

WAC 16-54-082 Domestic bovine animals. All
domestic bovine animals (including bison) entering Washing-
ton shall be moved on a permit issued by the office of the
state veterinarian. All domestic bovine animals (including
bison) shall meet the following requirements:

(1) Tuberculosis. All beef and dairy cattle must
originate from herds not under quarantine in a not less than
modified accredited area. The state veterinarian may require
a negative tuberculosis test within thirty days of import for
cattle (including bison) from the states classified as modified
accredited or accredited free if Mycobacterium bovis (M.
bovis) has been cultured from a herd in that state within the
previous twelve months. All Mexican cattle imported from
Mexico within three years of date of importation to Wash-
ington must show proof of a tuberculosis retest at least one
hundred twenty days after import to the United States, Such
cattle without proof of retest must be held on the premises
of destination in Washington and kept separate from all other
cattle for not less than one hundred twenty nor more than
one hundred eighty days from the date of entry and retested
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for tuberculosis during the one hundred twenty to one
hundred eighty-day period.

(2) Brucellosis health certificate requirements. All
domestic bovine animals (including bison), except those
consigned to restricted feedlots, to federally inspected
slaughter plants for immediate slaughter, or beef breed cattle,
slaughter only dairy breed cattle, or dairy breed cattle from
Oregon, Montana, and Idaho consigned to a state-federal
approved livestock market, shall be accompanied by an
official interstate health certificate and shall meet the
following requirements:

(a) Brucellosis test.

(i) Cattle from class free and A states.

(A) Sexually intact heifers from brucellosis quarantined
herds in class free and A states shall not be imported into
the state of Washington except for immediate slaughter at a
federally inspected slaughter plant.

(B) Cattle other than those referred to in (a)(i)(A) of this
subsection from class free or A states which are test eligible,
unless destined for a restricted feedlot or for immediate
slaughter at a federally inspected slaughter establishment,
must be negative to an official brucellosis test conducted
within thirty days prior to date of entry. Cattle not consid-
ered test eligible include:

(I) Calves under six months of age.

(I) Steers and spayed heifers.

(IIT) Officially vaccinated dairy cattle under twenty
months of age and officially vaccinated beef cattle under
twenty-four months of age. _

(IV) Cattle from a certified brucellosis free herd.

(V) Cattle from selected brucellosis free states designat-
ed by the Washington state veterinarian,

(ii) Cattle from Class B or C states.

(A) Sexually intact females from other than certified
brucellosis free herds in states classified B or C by the
USDA shall not be imported into the state of Washington
except for immediate slaughter at a federally inspected
slaughter establishment.

(B) Sexually intact males from Class B states which are
test eligible, unless destined for a restricted feedlot or for
immediate slaughter at a federally inspected slaughter
establishment, must be negative to an official brucellosis test
conducted within thirty days prior to date of entry and held
on the premises of destination and kept separate from all
other cattle for retest not less than forty-five nor more than
one hundred twenty days from the date of the preentry test.
Cattle not considered test eligible include:

(I) Calves under six months of age.

(IT) Steers and spayed heifers.

() Cattle from a certified brucellosis free herd.

(C) Sexually intact males from Class C states which are
test eligible must be negative to two official brucellosis tests
conducted prior to entry at least sixty days apart, the second
test to be conducted within thirty days of entry. Those cattle
shall be held on the premises of destination and kept
separate from all other cattle for retest not less than forty-
five nor more than one hundred twenty days from the date
of the second negative preentry test. Cattle not considered
test eligible include:

(I) Calves under six months of age.

(I) Steers and spayed heifers.

(IIT) Cattle from a certified brucellosis free herd.
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(iii) Beef cattle eligible for brucellosis testing coming
from class free or A states or dairy cattle coming from
Idaho, Montana,-or Oregon may be moved to state-federal
approved livestock markets in Washington to meet entry
health requirements.

(iv) Should brucellosis infection occur in the state of
Washington as a result of importation of infected animals, all
future importations from the state of origin shall be required
to meet import regulations of the next lower classification.
State regulatory officials of that state shall be notified and
the lower classification entry requirement will be in effect
for twelve months following notification to the state of
origin.

(b) Brucellosis vaccinates—female dairy cattle. All
female dairy cattle must be identified as official brucellosis
vaccinates before entry into a dairy cow breeding herd.
Except the following classes of cattle are exempt from this
requirement:

(i) Calves under four months of age.

(ii) Those cattle consigned directly to a restricted
feedlot.

(iii) Spayed heifers.

(c¢) Brucellosis vaccinates—female beef cattle. All
female beef breed cattle must be identified as official
brucellosis vaccinates before entry into a beef cow breeding
herd, except the following classes of cattle are exempt from
this requirement:

(i) Calves under four months of age.

(ii) Cattle sold or consigned to a restricted feedlot.

(iii) Spayed heifers.

(d) Cattle from a certified brucellosis free country may
be imported if the state veterinarian, upon being assured that
to allow such cattle to enter would not create any jeopardy
to the livestock industry of the state of Washington, issues
a special permit for such entry.

(3) Scabies. The office of the state veterinarian may
require that any cattle from a known infected area be dipped
at an official dipping facility within ten days of entry and,
except those consigned to a federally inspected slaughter
plant for immediate slaughter within fourteen days, be
accompanied by an official interstate health certificate.
Ivermectin may be used as an alternative to the dipping
procedure for beef and nonlactating dairy animals.

(4) Vesicular stomatitis. The office of the state veteri-
narian may require that:

(a) Any cattle be accompanied by an official interstate
health certificate except those consigned to a federally
inspected slaughter plant for immediate slaughter within
fourteen days;

(b) Dairy breed cattle be held separate and apart from
all other cattle for a period of seven days at the point of
destination and rechecked by an accredited veterinarian at
the end of that period; except that dairy breed cattle from
known infected areas shall not be allowed entry into the
state; and

(c) Beef breed cattle from known infected areas be held
separate and apart from all other cattle for a period of thirty
days either prior to entry or at the point of destination or
both.

(5) Temporary grazing permits. Herd owners desiring
to move cattle into Washington for temporary grazing
purposes must obtain a prior permit from the office of the
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state veterinarian: Provided, That the state veterinarian may,
if deemed necessary, require a brucellosis herd test and/or an
official health certificate for any cattle entering the state for
grazing purposes. Applicants must also file an approved
herd plan with the office of the state veterinarian to phase
out all brucellosis nonvaccinates in the herd prior to January
1, 1988. Grazing permits shall be for one specified season
only and shall be valid for movement to only that destination
declared on the permit. A copy of the permit shall accompa-
ny any vehicle transporting cattle into the state for such
temporary grazing purposes.

[Statutory Authority: RCW 16.36 040, 97-01-067 (Order 6009), § 16-54-
082, filed 12/16/96, effective 1/16/97. Statutory Authority: RCW
16.36.040 and 16.36.096. 92-21-039, § 16-54-082, filed 10/15/92, effective
11/15/92. Statutory Authority: Chapter 16.36 RCW. 89-24-021 (Order
2021), § 16-54-082, filed 11/30/89, effective 12/31/89. Statutory Authority:
RCW 16.36.040 and 16.36.050. 88-05-003 (Order 1964), § 16-54-082, filed
2/5/88; 87-08-021 (Order 1918), § 16-54-082, filed 3/25/87; 84-16-022
(Order 1838), § 16-54-082, filed 7/24/84, Statutory Authority: Chapter
16.36 RCW. 83-09-009 (Order 1792), § 16-54-082, filed 4/8/83. Statutory
Authority: Chapters 16.36 and 16.44 RCW. 83-04-030 (Order 1782), § 16-
54-082, filed 1/27/83. Statutory Authority: Chapters 16.36 and 16.40
RCW. 82-03-019 (Order 1752), § 16-54-082, filed 1/14/82; 81-10-047
(Order 1730), § 16-54-082, filed 5/1/81. Statutory Authority: Chapters
16.36 and 16.44 RCW., 78-06-116 (Order 1579), § 16-54-082, filed 6/7/78;
Order 1540, § 16-54-082, filed 10/17/77.]

WAC 16-54-090 Goats. Goats except those for
immediate slaughter, shall be accompanied by a health
certificate stating they are clinically free from infectious and
communicable disease. Dairy goats shall be tested negative
for brucellosis within thirty days prior to date of entry.
Goats under six months of age are exempt from brucellosis
test requirement.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 92-21-039, § 16-54-
090, filed 10/15/92, effective 11/15/92; Order 1172, § 16-54-090, filed
12/15/70; Order 1024, Regulation 9, filed 7/22/66, effective 8/22/66; Order
957, filed 8/31/64; Order 9135, filed 4/1/63; Order 856, effective 7/19/61;
Order 837, filed 4/14/61; Order 818, filed 1/20/61; Order 756, filed
3/22/60.]

WAC 16-54-101 Sheep. Sheep except those for
immediate slaughter, shall be accompanied by a health
certificate stating they are clinically free from infectious and
communicable disease and in addition shall comply with the
following requirements which shall be stated on the health
certificate:

(1) Originate from a flock in which no scrapie has
existed for three years.

(2) All breeding rams six months of age and over must
have a negative ELISA test for brucella ovis within thirty
days prior to entry into Washington and be palpated and
certified free of brucella ovis or be from a brucella free
flock. Each ram must be individually identified with an
individual eartag or registration tattoo. This number, along
with the test results and date of test, must be entered on the
health certificate which must accompany the animal(s).
[Statutory Authority: RCW 16.36.040 and 16.36.096. 92-21-039, § 16-54-

101, filed 10/15/92, effective 11/15/92; Order 1430, § 16-54-101, filed
2/9/76. Formerly WAC 16-54-100.]

WAC 16-54-111 Swine. (1) Slaughter swine. Swine
not known to be affected with or exposed to infectious or
communicable diseases may be moved into the state without
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health certificate to a federally inspected slaughter establish-
ment or public livestock market specifically approved under
Part 76, Title 9, Code of Federal Regulations for immediate
slaughter and shall not be diverted enroute for any purpose.
The waybills or certificates for movement must state "for
immediate slaughter.” Saleyards receiving for slaughter only
swine may not offer such swine for sale for any other
purpose without meeting all health certificate and test
requirements and receive a permit from the state veterinari-
an.

(2) Feeder and breeder swine.

(a) Swine must be accompanied by a permit issued by
the department of agriculture state veterinarian, or the state
veterinarian’s representative, and an official health certificate
stating they are clinically free from infectious and contagious
disease or exposure thereto. The consignor and consignee
will be properly listed with exact mailing address and
destination clearly shown. The name and address of the
consignee for pet swine shipments will be verified prior to
issuance of the permit to import and a written quarantine
will be issued pending post entry pseudorabies testing.

(b) Swine brucellosis. All swine imported for breeding
purposes over six months of age entering the state of
Washington must be tested and found negative to brucellosis
within thirty days prior to entry or originate in a validated
brucellosis free herd or state or area. Swine from herds
where brucellosis is known to exist will not be admitted.

(c) Swine pseudorabies. All swine being imported into
the state of Washington must be:

(i) Tested and found negative to pseudorabies within
thirty days prior to the date of importation, and

(i) Isolated and held in quarantine at the point of final
destination until retested and found negative to pseudorabies
at least thirty days and not more than sixty days after the
date of importation.

(d) The following classes of swine are exempt from
these pseudorabies test requirements:

(i) Swine originating from a pseudorabies qualified
negative herd where the qualifying test has been conducted
within sixty days of shipment and all new additions since the
test have been tested negative.

(ii) Swine being shipped directly to a federally inspected
slaughter establishment for immediate slaughter.

(iii) Direct shipment from a stage IV or V state/area.

(iv) Swine from a country determined to be free of
pseudorabies.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 92-21-039, § 16-54-
111, filed 10/15/92, effective 11/15/92, Statutory Authority: Chapters
16.36 and 16.44 RCW. 83-02-001 (Order 1780), § 16-54-111, filed

12/23/82; Order 1540, § 16-54-111, filed 10/17/77; Order 1430, § 16-54-
111, filed 2/9/76. Formerly WAC 16-54-110.]

WAC 16-54-120 Dogs and cats. In addition to the
general provisions for the importation of livestock, the
official health certificate for dogs and cats shall contain the
certification:

(1) That such animals are apparently free from infec-
tious, contagious, and communicable disease.

(2) That all dogs and cats have been vaccinated against
rabies according to United States Public Health Department
regulations and standards at the time of entry. Each animal
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must be identified by a tag number and official health
certificate.

(3) That such animals do not originate from an area
under quarantine for rabies. Animals originating from rabies
quarantine or rabies areas must be accompanied by a permit
obtained from the state department of agriculture office in
Olympia, Washington previous to shipment, the terms of
which must be stated on the health certificate.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 87-08-021 (Order
1918), § 16-54-120, filed 3/25/87; Order 1540, § 16-54-120, filed 10/17/77,
Order 1172, § 16-54-120, filed 12/15/70; Order 1024, Regulation 12, filed
7122166, effective 8/22/66; Order 957, filed 8/31/64; Order 915, filed 4/1/63;
Order 856, effective 7/19/61; Order 837, filed 4/14/61; Order 818, filed
1/20/61; Order 756, filed 3/22/60.]

WAC 16-54-125 Species prohibited by state health
department. WAC 246-100-191 (Animals, birds, pets—
Measures to prevent human disease) prohibits certain species
from being imported into Washington state except for
exhibition by bona fide public or private zoological parks.
The prohibited species and exempted entities are listed in
WAC 246-100-191 (2)(a). Permits allowing importation to
such entities may be issued by the director of the Washing-
ton state department of agriculture in consultation with the
secretary of the Washington department of health.

{Statutory Authority: RCW 16.70.040. 97-01-068 (Order 6010), § 16-54-
125, filed 12/16/96, effective 1/16/97; Order 1172, § 16-54-125, filed
12/15/70.]

WAC 16-54-135 Llamas and alpacas. All llamas
and alpacas imported into Washington shall be accompanied
by a health certificate stating that the animals are free from
signs or exposure to infectious or contagious disease.
Llamas and alpacas six months of age and over must be
tested negative for brucellosis and tuberculosis not more than
thirty days prior to entry. The tuberculosis test is to be
performed just caudal to the elbow joint in a similar manner
to the single strength single cervical test.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-126 (Order

5010), § 16-54-135, filed 9/21/93, effective 10/22/93; 92-21-039, § 16-54-
135, filed 10/15/92, effective 11/15/92.]

WAC 16-54-145 Ratites. All ratites imported into
Washington shall be accompanied by a permit number and
a health certificate or certificate of veterinary inspection
unless otherwise exempted, stating that the birds are free
from signs or exposure to infectious disease. Ratites as
defined in chapter 16.57 RCW and/or their eggs or parent
flock must be tested negative for the following diseases:
Salmonella pullorum-typhoid-enteriditis [enteritis]. Health
requirements for ratites also appears in chapter 16-59 WAC.,

[Statutory Authority: Chapter 16.36 RCW, 94-23-121, § 16-54-145, filed
11/22/94, effective 12/23/94.]

WAC 16-54-150 Penalty. Penalty provisions.
Revised Code of Washington (RCW 16.36.110) provides: A
violation of or a failure to comply with any chapter or any
rule adopted under this chapter shall be a gross misdemean-
or. Each day upon which a violation occurs shall constitute
a separate violation. Any person violating the provisions of
RCW 16.36.005, 16.36.020, 16.36.030, 16.36.103, 16.36.105,
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16.36.107, 16.36.108 or 16.36.109 may be enjoined from
continuing such violation.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 92-21-039, § 16-54-
150, filed 10/15/92, effective 11/15/92; Order 1172, § 16-54-150, filed
12/15/70; Order 1024, Regulation 13, filed 7/22/66, effective 8/22/66; Order

957, filed 8/31/64; Order 915, filed 4/1/63; Order 856, effective 7/19/61;
Order 837, filed 4/14/61; Order 818, filed 1/20/61.]

Chapter 16-59 WAC

IMPORTATION OF POULTRY AND HATCHING
EGGS

WAC

16-59-001 Promulgation.

16-59-010 Health certificates.
16-59-020 Wrongful sale.

16-59-030  Testing of breeding stock.
16-59-060  Shipping equipment.
16-59-070 Penalty provisions.

WAC 16-59-001 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.36 RCW,
after due notice as provided under chapters 34.04 and 42.32
RCW, and a public hearing held in Olympia on January 12,
1966 do promulgate the following regulations:

[Order 997, Promulgation, filed 1/21/66.]

WAC 16-59-010 Health certificates. (1) It shall be
unlawful for any person, firm or corporation to import any
poultry or hatching eggs into this state unless in compliance
with the requirements set forth hereafter in this rule and in
accordance with Washington import rules (chapter 16-54
WAC) and Title 9, Code of Federal Regulations. Shipment
to be accompanied by an official health certificate or
certificate of veterinary inspection (except shipments for
immediate slaughter, hatching eggs and unfed poultry) on
which vaccinations are shown when applicable giving dates,
method and type of vaccine used in addition to requirements
of Washington import rules. A permit is required for import
of ratites and the permit number entered on the certificate of
veterinary inspection or health certificate. Each ratite
imported must be permanently identified with a permanent
leg band, microchip, or tattoo showing an individual number.
The type of identification (including type of microchip if
used) must be listed on the certificate of veterinary inspec-
tion or health certificate. Health requirements for ratites also
appears in chapter 16-54 WAC.,

(2) Poultry for immediate slaughter may enter and move
within the state of Washington directly to slaughter plants
under federal, state, county or municipal supervision provid-
ing the accompanying certificate or waybill is so marked
with the following information:

(a) The plant of destination;

(b) That the birds are consigned for immediate slaughter
and shall be slaughtered forthwith;

(c) The shipper’s name and address;

(d) The number of birds in the shipment.

(3) For the purpose of this order the term "poultry" is
considered to include all chickens, turkeys, ratites and other
domestic fowl.
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[Statutory Authority: Chapter 16.36 RCW. 94-23-122, § 16-59-010, filed
11/22/94, effective 12/23/94; Order 997, Regulation 1, filed 1/21/66.]

WAC 16-59-020 Wrongful sale. It shall be unlawful
for any person, to give, barter, exchange, sell, offer for sale
or otherwise distribute poultry, including baby chicks and/or
poults or hatching eggs in the state of Washington that are
affected with or originate from flocks affected with pullo-
rum-typhoid or other infectious or communicable disease
mentioned in this order except upon a permit issued by the
Washington state department of agriculture.

[Order 997, Regulation 2, filed 1/21/66.]

WAC 16-59-030 Testing of breeding stock. (1)
Pullorum-typhoid: All hatching eggs, baby chicks and/or
poults, and growing stock (started pullets) in interstate
movement shall have originated from parent or grandparent
stock which are/were registered as participating flocks under
the National Poultry Improvement Plan (NPIP) or equivalent
state program and classified as Salmonella pullorum-typhoid
free or are tested negative for Salmonella pullorum-typhoid
within thirty days of movement. Acceptable tests are serum
tube agglutination, serum or whole blood plate agglutination
with pullorum antigen or Enzyme Linked Immuno-Sorbent
Assay (ELISA). The state veterinarian may allow cloacal
swab or environmental testing for salmonella in lieu of blood
testing as appropriate for certain species of ratites. Any
person who sells poultry or hatching eggs as Salmonella
pullorum-typhoid free must qualify such under the provisions
of this rule: Provided, however, That eggs for table con-
sumption and stock for immediate slaughter, or shipments
consigned to a diagnostic laboratory or research institute
approved by Washington state department of agriculture,
shall be exempt from pullorum-typhoid requirements
contained in this order.

(2) Infectious laryngotracheitis; infectious coryza:
No poultry shall be transported, shipped or otherwise
introduced into the state that have been naturally infected
with or exposed to poultry naturally infected with field
strains of infectious laryngotracheitis or infections coryza or
vaccinated with virulent laryngotracheitis or infectious
coryza vaccines, except upon a permit from the director of
agriculture and subject to quarantine at destination. Such
permits will be granted only when available authentic
information indicates that the poultry to be transported will
not present a disease hazard to state of Washington flocks:
Provided, however, That eggs for table consumption from
flocks naturally infected with field strains of infectious
laryngotracheitis or infectious coryza or vaccinated with
virulent laryngotracheitis or infectious coryza vaccines, when
washed and sanitized by methods required by the state
veterinarian after consultation with Washington state poultry
pathologists, stock for immediate slaughter or stock con-
signed to a diagnostic or research laboratory approved by
Washington state department of agriculture shall be exempt
from the infectious laryngotracheitis or infectious coryza
requirements contained in this order: Provided further, That
crates, equipment, and packaging material used for such
transportation are cleaned and sterilized to the satisfaction of
Washington state department of agriculture authorities or
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burned before leaving the slaughter, diagnostic, or egg
processing premises.

(3) Ornithosis: Poultry and eggs from flocks in which
ornithosis has been diagnosed shall not be imported into or
moved intrastate in the state of Washington except on
written permit from the Washington state department of
agriculture, :

[Statutory Authority: Chapter 16.36 RCW. 94-23-122, § 16-59-030, filed
11/22/94, effective 12/23/94. Statutory Authority: RCW 16.36.040 and

16.36.050. 89-06-007 (Order 1994), § 16-59-030, filed 2/17/89; Order 997,
Regulations 3, 4, 5, filed 1/21/66.]

WAC 16-59-060 Shipping equipment. (1) All
poultry to be moved only in clean containers. All crates or
other containers used to transport or otherwise convey live
poultry into or within the state of Washington must be either
new or thoroughly cleaned and thereafter washed with steam
or water under pressure.

(2) All common carriers and any other conveyances
used in the transportation of live poultry to or from the
receiving station or point of destination shall be free from
poultry droppings, feathers and other debris.

[Orxder 997, Regulation 6, filed 1/21/66.]

WAC 16-59-070 Penalty provisions. RCW 16.36.110
provides: A violation of or a failure to comply with any
chapter shall be a gross misdemeanor. Each day upon which
a violation occurs shall constitute a separate violation. Any
person violating the provisions of RCW 16.36.005,
16.36.020, 16.36.030, 16.36.103, 16.36.105, 16.36.107,
16.36.108, or 16.36.109 may be enjoined from continuing
such violation.

[Statutory Authority: Chapter 16.36 RCW. 94-23-122, § 16-59-070, filed
11/22/94, effective 12/23/94; Order 997, Regulation 7, filed 1/21/66.]

Chapter 16-70 WAC
ANIMAL DISEASES—REPORTING

WAC

16-70-001 Promulgation,

16-70-005 Definitions.

16-70-010 Reporting diseases—Requirements.

16-70-020 Reporting diseases—Not required, requested only.
16-70-030 Reporting diseases—Lists may be modified.

WAC 16-70-601 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.36 RCW,
after due notice as provided under chapters 34.04 and 42.32
RCW, and a public hearing held in Olympia on July 12,
1966 do promulgate the following regulations.

[Order 1005, Promulgation, filed 7/22/66, effective 8/22/66; Order 655,
Promulgation, effective 5/19/53.]

WAC 16-70-005 Definitions. For the purpose of this
chapter:

(1) "Animal” means any animal species except fish and
insects including all those so classified as wild, captive wild,
exotic wild, alternative livestock, semidomesticated, domestic
or farm.
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(2) "Domestic animal” means any farm animal raised for
the production of food and fiber or companion animal or
both.

(3) "Farm animal"” means any species which have
normally and historically been kept and raised on farms in
Washington, the United States, or elsewhere and used or
intended for use as food, fiber, breeding, or draft and which
may be legally kept for such use in Washington and are not
those animals classified as wildlife or deleterious exotic
wildlife under Title 77 RCW.

(4) "Alternative livestock” means any species which can
be kept or raised on farms and used or intended for use as
food, fiber, breeding, or draft and which may be legally kept
for use in Washington and are not those animals classified
as wildlife or deleterious exotic wildlife under Title 77
RCW.

(5) "Wild animal" means those species of the class
Mammalia whose members exist in Washington in a wild
state.

(6) "Exotic wild animal" means those species of class
Mammalia whose members do not exist in the state of
Washington but exist elsewhere in the world in the wild
state.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-127 (Order
5011), § 16-70-005, filed 9/21/93, effective 10/22/93.]

WAC 16-70-010 Reporting diseases—Requirements.
(1) Any person licensed to practice veterinary medicine in
the state of Washington shall report to the director of
agriculture or his authorized representative the discovery of
the existence or suspected existence among any wild, captive
wild, exotic wild, alternative livestock, semi-domesticated or
domestic animals within the state any of the reportable
diseases as published by the director of agriculture.

(2) The following listed emergency diseases, suspected
or confirmed, shall be reported immediately (by telephone or
FAX on day discovered) to the office of the state veterinari-
an whenever encountered among animals within the state:

All suspected foreign or eradicated diseases
Anthrax

Contagious equine metritis

Rabies

Sylvatic plague

Vesicular stomatitis

(3) The following listed diseases suspected or confirmed
shall be reported by the phone the next working day, by
telephone or FAX to the office of the state veterinarian
whenever encountered among animals within the state.

Brucellosis

Contagious ecthyma (sheep, goats, llamas)
Equine encephalitis EEE, WEE (horses)
Infectious coryza (poultry)
Laryngotracheitis (poultry

Lyme disease (any species)

Ornithosis (birds)

Potomac Horse Fever (horses)
Pseudorabies (swine)

Scrapie (sheep, goats)

Tuberculosis

Tularemia (sheep, dog, cats, rabbits, wildlife)
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(4) The following list of diseases suspected or con-
firmed shall be reported if notified to do so by letter from
the state veterinarian’s office whenever encountered in any
animals during the reporting month. These diseases are to
be reported by the 10th day of the next month.

Anaplasmosis
Aleutian disease (mink)
Atrophic rhinitis
Blackleg
Bovine viral diarrhea
Botulism (horses, swine, mink
Bluetongue ‘
Coccidiosis (clinical cases only)
Chronic wasting diseases of deer (captive)
Distemper (dogs, mink)
Edema disease of swine
Equine viral arteritis (abortion or respiratory)
Equine viral rhinopneumonia (abortion)
Erysipelas (swine)
Feline panleukopenia
Heartworm
Histoplasmosis
Influenza (swine) (horses)
Leptospirosis
Leukosis (cattle)
Leukemia (cats)
Listeriosis
Malignant edema (horses, cattle)
Malignant catarrhal fever
Mycotic stomatitis
Infectious mastitis (cattle) (goats)
Newcastle disease
Paratuberculosis (Johne’s disease, confirmed only)
Parvo and related viruses (dogs)
Salmonellosis (including paratyphoid, enteritidis and
typhoid in poultry and any in horses)
Scabies (swine and small animals) (nonotodectic)
Strangles (confirmed Strep. equi)
Tetanus (clostridium tetani) (horses) (sheep)
Transmissible mink encephalopathy
Toxoplasmosis
Transmissible gastroenteritis (TGE of swine)
Tuberculosis (dogs, cats)
Trichomoniasis
Campylobacteriosis
[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-127 (Order
5011), § 16-70-010, filed 9/21/93, effective 10/22/93; Order 1005,

Regulations 1-3, filed 7/22/66, effective 8/22/66; Order 655, Regulation 1,
effective 5/19/53.]

WAC 16-70-020 Reporting diseases—Not required,
- requested only. The state veterinarian may request reports
on any other diseases that concern the director from a
statistical or survey standpoint associated with overall
disease control measures. Any veterinarian may also
voluntarily report any other diseases of this nature on the
monthly disease report forms as he/she determines they are
pertinent to the purposes of the department and advantageous
to disease control in the state.
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[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-127 (Order
5011), § 16-70-020, filed 9/21/93, effective 10/22/93; Order 1005,
Regulation 4, filed 7/22/66, effective 8/22/66.]

WAC 16-70-030 Reporting diseases—Lists may be
modified. The director may from time to time modify the
list of reportable diseases by adding to or removing there-
from any disease or diseases as deemed necessary to the
general welfare of animals and/or the public health and set
forth the manner in which they will be reported.

[Order 1005, Regulation 5, filed 7/22/66, effective 8/22/66.)

Chapter 16-71 WAC
EQUINE INFECTIOUS ANEMIA

WAC

16-71-001  Promulgation.
16-71-003  Promulgation.
16-71-010 Definition.
16-71-022  Procedure.
16-71-030  Quarantine.
16-71-040  Branding.
16-71-050  Penalty.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-71-002 Promulgation. [Order 1354, § 16-71-002, filed 5/21/74.]
Repealed by Order 1431, filed 2/10/76. Later promulgation, see
WAC 16-71-003.

16-71-020 Procedure. [Order 1354, § 16-71-020, filed 5/21/74; Order
1330, § 16-71-020, filed 12/21/73.] Repealed by Order 1431,
filed 2/10/76. Later promulgation, see WAC 16-71-022.

WAC 16-71-001 Promulgation. I, Stewart Bledsoe,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.36 RCW,
after due notice as provided under chapter 34.04 RCW and
a public hearing held in Olympia on December 13, 1973, do
hereby promulgate the following regulation.

[Order 1330, § 16-71-001, filed 12/21/73.]

WAC 16-71-003 Promuigation. I, Stewart Bledsoe,
director of agriculture of the state of Washington by virtue
of the authority vested in me under chapter 16.36 RCW,
after due notice as provided under chapter 34.04 RCW, and
a public hearing held in Olympia on February 10, 1976, do
hereby promulgate the following regulation. (WAC 16-71-
022.)

[Order 1431, § 16-71-003, filed 2/10/76. Formerly WAC 16-71-002.]

WAC 16-71-010 Definition. For the purpose of this
order equine infectious anemia (swamp fever) means a
disease of equine, the causative agent of which is a virus
infecting both sexes, all age groups, and all breeds and
species of equines. Infected animals remain a carrier of the
disease for their entire lifetime, constituting a potential
source for the spread of the disease, there being no known
cure or treatment.

[Order 1330, § 16-71-010, filed 12/21/73.]
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WAC 16-71-022 Procedure. (1) Positive diagno-
sis is made by the agar gel immunodiffusion test (Coggins
test) or other approved tests, to be conducted at laboratories
approved and recognized as official laboratories for the
diagnosis of the equine disease, equine infectious anemia.
Blood samples collected for the purpose of testing for EIA
will be done by practicing veterinarians at the owner’s
request and expense. A complete positive identification of
the horse will be made by the veterinarian at the time of

blood sample collection and may include an animal identifi- -

cation seal. Owners of horses on which the approved test is
to be conducted will be advised as to agreed procedure that
is to follow in the event the animal/s are positive to the
official test and an agreement will be signed by the owner of
the animals in which the owner will agree to the disposition
of the horse or horses as outlined in this order.

(2) All equines over six months of age entering the state
of Washington, will be accompanied by an official health
certificate, and a record of a negative test for the diagnosis
of equine infectious anemia made within six months prior to
entry. The exception being those consigned for immediate
slaughter, or those consigned to a veterinary clinic, under the
supervision of an accredited veterinarian, for the purpose of
treatment or surgery, and are to return to the state of origin
following treatment or surgery: Provided, That any equine
consigned to a clinic as set forth above, shall not be com-
mingled, loose housed or common corralled with any other
equine.

(3) The management, board of governors, individuals or
individuals responsible at race track, rodeos, shows, fairs or
similar assembly points, may require that all horses con-
signed to or participating at race tracks, rodeo, show, fair or
similar assembly points, be negative to an official test for
equine infectious anemia within six months prior to partici-
pation.

(4) Being that the state of Oregon’s equine infectious
anemia program is now equal to that of the state of
Washington’s, the test requirements of Order No. 1330 as
amended by Order No. 1354 shall not apply to Oregon or
Washington horses.

[Order 1431, § 16-71-022, filed 2/10/76. Formerly WAC 16-71-020.]

WAC 16-71-030 Quarantine. Horses and other
equine found positive to the approved test will be quaran-
tined to the premises of origin as provided by law. If
reactor is disclosed while horse is on a premise other than
the owner’s, permission may be granted to move the animal
to the owner’s premise. Reactor animal will be kept
separate and apart from all other horses in an approved
isolation facility. All horses on a premise where reactors are
or have been located will be quarantined and movement
allowed only after a negative test of animals so exposed.
Quarantine will be released only upon the death of the
reactor, when it is moved with permit to slaughter, or if
legally removed from the state, the receiving state agreeing
and accepting the movement of the reactor animal to said
state, and all other horses on the premise are negative to an
approved test,

[Order 1330, § 16-71-030, filed 12/21/73.]
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WAC 16-71-040 Branding. Horses and other equines
positive to the approved test for equine infectious anemia
will be branded on the left side of the neck or left shoulder
with a hot or cold brand with the numbers 91 followed by
the letter "A," the brand to be not less than two inches high.
The branding and quarantining will be by state or federal
employed veterinarian, when he is satisfied that the animal
or animals to be branded and quarantined are positive
reactors to the recognized test for the diagnosis of equine
infectious anemia.

[Order 1330, § 16-71-040, filed 12/21/73.]

WAC 16-71-050 Penalty. A violation of chapter
16.36 RCW or a regulation adopted thereunder constitutes a
misdemeanor.

[Order 1330, § 16-71-050, filed 12/21/73.]

Chapter 16-74 WAC
LIVESTOCK TESTING—DUTIES OF OWNERS

WAC

16-74-001  Promulgation.

16-74-010 Presenting and confining cattle for testing.
16-74-020  Facilities.

16-74-030 Handling.

16-74-040  Penalty.

WAC 16-74-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington, by virtue
of the authority vested in me under chapters 16.36 and 16.40
RCW, after due notice and hearing, do promulgate the
following regulations relating to required tests for tuberculo-
sis and/or brucellosis (bang’s disease) or any infectious or
contagious disease.

[Order 776, Promulgation, effective 5/26/58.]

WAC 16-74-010 Presenting and confining cattle for
testing. Livestock owners shall be required to present and
confine their cattle when such cattle are to be tested for
tuberculosis and/or brucellosis or any infectious or conta-
gious disease, such confinement and presentment to be in a
manner and at such reasonable times as prescribed by the
director of agriculture.

[Order 776, Regulation 1, effective 5/26/58.]

WAC 16-74-020 Facilities. Owners must furnish
adequate facilities to assure convenient and safe procedures
in conducting such tests, which facilities may be required to
include corrals, chutes, stanchions and/or squeeze chutes as
deemed necessary by the director or his duly authorized
representative or inspector in any given instance.

[Order 776, Regulation 2, effective 5/26/58.]

WAC 16-74-030 Handling, All handling of cattle for
the purpose of testing or drawing of blood samples shall be
the responsibility of the owner.

[Order 776, Regulation 3, effective 5/26/58.]
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WAC 16-74-040 Penalty. Any person, firm, or
corporation violating any of these regulations shall be guilty
of violation of the law and punished as by statute provided.

[Order 776, Penalty, effective 5/26/58.]

Chapter 16-80 WAC
PSEUDORABIES IN SWINE

WAC

16-80-005  Definitions.

16-80-007  Surveillance program.

16-80-010  Quarantine.

16-80-015  Sale of quarantined animals.

16-80-020 Quarantine and release.

16-80-025 Disinfecting premises.

16-80-030 Disinfecting vehicles.

16-80-035 Indemnity for pseudorabies infected or exposed swine.
16-80-040  Vaccination.

16-80-045 Identification of swine.

16-80-047 Mandatory reporting of suspected pseudorabies.
16-80-050 Criminal penalty—Civil injunction.

WAC 16-80-005 Definitions. For the purpose of this
chapter:

(1) "Director" means the director of agriculture of the
state of Washington or his duly authorized representatives.

(2) "Department” means the Washington state depart-
ment of agriculture.

(3) "Approved pseudorabies vaccine" means only those
biological products that are approved by and produced under
license of the United States Department of Agriculture for
injection into swine for the purpose of enhancing their
resistance to pseudorabies, are a specific gene deletion
vaccine and are authorized for use in a specific herd by the
state veterinarian.

(4) "Official identification” means a USDA issued
backtag or a metal eartag bearing state identification and a
unique number.

(5) "Pseudorabies infected herd" means a herd of swine
in which the disease pseudorabies has been diagnosed
positive in one or more animals by the National Veterinary
Service Laboratory (NVSL) or a state laboratory which can
conduct the serum neutralization test.

(6) "Expose" means to lay open an animal or group of
animals to risk of infection by the pseudorabies virus.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
003, filed 3/29/91, effective 4/29/91.]

WAC 16-80-007 Surveillance program. All swine
blood submitted to the federal-state animal health laboratory
for brucellosis testing will be also tested for pseudorabies by
the latex agglutination test. Samples which are positive on
the latex agglutination test will be further tested by the
enzyme linked immunosorbant assay (ELISA) and serum
neutralization (SN) tests. The ELISA or SN tests must show
positive results before classifying the sample as positive. An
epidemiological investigation will be initiated for each
positive sample and an attempt will be made to trace such a
sample to the herd of origin. Area testing will be done on
all swine herds within a five mile radius of any infected
premises. Trace forward and trace backward testing will be
done in all herds which may have bought animals from or
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sold animals to the infected herd within a twenty-four month
period prior to discovery of the infection.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
007, filed 3/29/91, effective 4/29/91.]

WAC 16-80-010 Quarantine. All swine herds that
are infected with or exposed to pseudorabies shall be
quarantined and officially tested for pseudorabies. If the
owner of any such swine herd refuses to allow the depart-
ment to test for the above disease, the swine herd and the
premises on which they are quarantined shall remain
quarantined until released under WAC 16-80-020 or RCW
16.36.030. No animal or products of such animals shall be
removed from the premises while they are under quarantine
except as provided in RCW 16.36.030.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
010, filed 3/29/91, effective 4/29/91.]

WAC 16-80-015 Sale of quarantined animals. No
person shall offer for sale any swine from a pseudorabies
quarantined herd for other than immediate slaughter:
Provided, however, That such swine shall only be moved
from the pseudorabies quarantined herd when accompanied
by an official federal form number VS1-27 filled out and
signed by a federal or state veterinarian.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
015, filed 3/29/91, effective 4/29/91.]

WAC 16-80-020 Quarantine and release. Any herd
of swine in which pseudorabies positive animals are found
will be quarantined. The quarantine will be released when
the entire quarantined herd has successfully completed Plan
A (test and removal), Plan B (offspring segregation), or Plan
C (depopulation - repopulation) as described in "Swine
Pseudorabies Eradication Guidelines," prepared and pub-
lished by the pseudorabies committee, Livestock Conserva-
tion Institute, Plan C will be the plan of choice if the state-
wide herd infection rate is less than 0.1% of total number of
state herds. The plan used will be determined by mutual
agreement between the herd owner or their veterinarian if so
designated by the owner and the state veterinarian.

[Statutéry Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
020, filed 3/29/91, effective 4/29/91.1

WAC 16-80-025 Disinfecting premises. All barns,
feed troughs, water tanks, feeding platforms, farrowing
houses, and dry lots where a pseudorabies infected herd has
been held must be thoroughly cleaned and disinfected within
fifteen days after all infected swine have been removed.
Recommended disinfectants are: Orthophenolphenate
compounds, phenolic compounds, 2% Na hydroxide,
TriNaP04, chlorhexidine.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
025, filed 3/29/91, effective 4/29/91.]

WAC 16-80-030 Disinfecting vehicles. (1) When a
vehicle is used to transport pseudorabies infected animals or
pseudorabies exposed animals from a pseudorabies quaran-
tined herd, the vehicle shall be cleaned and disinfected
immediately following the unloading of the last animal of
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each such load. The destination of such infected or exposed
swine shall be equipped with department approved facilities
to clean and disinfect vehicles.

(2) Upon completion of the cleaning and disinfection of
the vehicle, approval of the adequacy of the cleaning and
disinfection shall be obtained in writing. This approval must
be obtained from a state or federal animal health employee
or from an authorized representative of the director of
agriculture on a form approved by the director.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
030, filed 3/29/91, effective 4/29/91.]

WAC 16-80-035 Indemnity for pseudorabies
infected or exposed swine. As provided under RCW
16.36.096, the director of agriculture may order the slaughter
or destruction of any swine affected with or exposed to
pseudorabies. Subject to the availability of sufficient funds,
the director may pay an indemnity for any swine ordered
slaughtered or destroyed. When the indemnity is approved,
the amount that will be paid is one hundred dollars for any
sow past fifty days pregnant or with suckling piglets, fifty
dollars for boars and open sows or sows less than fifty days
pregnant, and fifty dollars for breeding gilts over two
hundred fifty pounds live weight. An indemnity of up to
fifty percent of appraised value of feeding stock will be paid
when destroyed rather than slaughtered.

No indemnity will be paid if:

(1) The state-wide infection rate exceeds 0.1% of total
swine herds in the state;

(2) The swine belong to the federal government or any
of its agencies, this state or any political subdivisions thereof
or any municipal corporations; or

(3) The swine were brought into this state within six
months of being ordered slaughtered or destroyed.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
033, filed 3/29/91, effective 4/29/91.]

WAC 16-80-040 Vaccination. No pseudorabies
vaccine may be used in the state of Washington except when
the use of an approved pseudorabies vaccine is specifically
authorized in writing by the state veterinarian for use in a
pseudorabies infected herd under pseudorabies eradication
Plan A (test and removal). Only gene delected vaccines
with a corresponding specific laboratory test will be autho-
rized.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
040, filed 3/29/91, effective 4/29/91.]

WAC 16-80-045 Identification of swine. Boars and
sows moving through livestock auction yards or collection
facilities in intrastate commerce must be tagged with official
identification. All swine moving in interstate commerce
must be identified in compliance with federal regulation CFR
71.19a & b.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
045, filed 3/29/91, effective 4/29/91.]

WAC 16-80-047 Mandatory reporting of suspected
pseudorabies. Pseudorabies is a reportable disease under

WAC 16-70-010 and must be reported to the department
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immediately by persons licensed to practice veterinary
medicine in the state of Washington as required by WAC
16-70-010. Additionally, laboratories and swine producers
are hereby required to report to the director of agriculture or
his authorized representative the discovery of the existence
or suspected existence of pseudorabies infection among
domestic swine within the state. This report shall be
immediate (by telephone or FAX on the day discovered) to
the office of the state veterinarian, telephone number (206)
753-5040, FAX (206) 753-3700.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
047, filed 3/29/91, effective 4/29/91.]

WAC 16-80-050 Criminal penalty—Civil injunction,
Pursuant to RCW 16.36.110, a violation of or a failure to
comply with any provisions of this chapter shall be a gross
misdemeanor. Each day upon which a violation occurs shall
constitute a separate violation.

[Statutory Authority: RCW 16.36.040 and 16.36.096. 91-08-027, § 16-80-
050, filed 3/29/91, effective 4/29/91.]

Chapter 16-86 WAC
BRUCELILOSIS, TUBERCULOSIS AND SCRAPIE IN
CATTLE, GOATS AND SHEEP

WAC
16-86-005 Definitions.

. 16-86-015 Washington cattle sale requirements.

16-86-017  Grazing permits.

16-86-020 Quarantine.

16-86-030 Sale of quarantined animals.

16-86-040 Quarantine and release.

16-86-050 Disinfecting premises.

16-86-055 Disinfecting vehicles,

16-86-060 Sale of brucellosis reactors.

16-86-070 Sale of tuberculosis reactors.

16-86-080 Branding and tagging of tuberculosis reactors.
16-86-090 Branding and tagging of brucellosis reactors.
16-86-092 Indemnity for brucellosis affected or exposed cattle.
16-86-093 Indemnity for scrapie infected or exposed sheep or goats.
16-86-095 Official calfhood vaccination,

16-86-100 Criminal penalty—Civil injunction.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-86-001 Promulgation. [Order 956, Promulgation, filed 8/31/64; Order
855, Promulgation, effective 7/19/61.] Repealed by Order 1171,
filed 12/15/70. See WAC 16-86-002.

16-86-002 Promulgation. [Order 1171, § 16-86-002, filed 12/15/70.
Formerly WAC 16-86-001.] Repealed by Order 1429, filed
2/9/76.

16-86-003 Promulgation. [Order 1429, § 16-86-003, filed 2/9/76.]
Repealed by Order 1539, filed 10/17/77.

16-86-006 Department defined. [Statutory Authority: Chapters 16.36 and
16.40 RCW. 79-09-076 (Order 1642), § 16-86-006, filed
8/30/79.] Repealed by 84-08-037 (Order 1814), filed 3/30/84.
Statutory Authority: Chapter 16.36 RCW.

16-86-007 Definition—Accredited veterinarian. [Statutory Authority:
Chapters 16.36 and 16.40 RCW. 79-09-076 (Order 1642), § 16-
86-007, filed 8/30/79.] Repealed by 84-08-037 (Order 1814),
filed 3/30/84. Statutory Authority: Chapter 16.36 RCW,

16-86-009 Definition—Commercial dairy herd. [Order 1539, § 16-86-009,
filed 10/17/77.] Repealed by 84-08-037 (Order 1814), filed
3/30/84. Statutory Authority: Chapter 16,36 RCW.

16-86-010 Definitions. [Order 1171, § 16-86-010, filed 12/15/70; Order
855, Regulation 1, effective 7/19/61.] Repealed by Order 1429,
filed 2/9/76.
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16-86-011 Definition—Official calfhood vaccination. [Statutory Authority:
Chapters 16.36 and 16.40 RCW. 81-01-072 (Order 1717), § 16-
86-011, filed 12/17/80, effective 4/1/81; Order 1539, § 16-86-
011, filed 10/17/77; Order 1429, § 16-86-011, filed 2/9/76.]
Repealed by 84-08-037 (Order 1814), filed 3/30/84. Statutory
Authority: Chapter 16.36 RCW.

16-86-012 Definition—Approved brucella vaccine. [Statutory Authority:
Chapters 16.36 and 16.40 RCW. 79-09-076 (Order 1642), § 16-
86-012, filed 8/30/79.] Repealed by 84-08-037 (Order 1814),
filed 3/30/84. Statutory Authority: Chapter 16.36 RCW.

WAC 16-86-005 Definitions. For purposes of this
chapter:

(1) "Director" means the director of agriculture of the
state of Washington or his duly authorized representative.

(2) "Department" means the Washington state depart-
ment of agriculture.

(3) "Accredited veterinarian" means a veterinarian
licensed to practice veterinary medicine, surgery, and
dentistry in the state of Washington and approved by the
United States Department of Agriculture veterinary services
to participate in state-federal cooperative programs.

(4) "Official calthood vaccinate" means a female bovine
animal vaccinated between the ages of four and twelve
months (one hundred twenty days to three hundred sixty-five
days) for beef breed cattle and between the ages of four and
eight months (one hundred twenty days to two hundred forty
days) for dairy breed cattle with an approved brucella
vaccine.

(5) "Approved brucella vaccine" means only those
biological products that are approved by and produced under
license of the United States Department of Agriculture for
injection into cattle for the purpose of enhancing their
resistance to brucellosis.

(6) "Registry tattoo" means a tattoo identifying the
individual as a registered animal within the breed associa-
tion.

(7) "Vaccination tattoo" means the United States
registered shield and V preceded by a number indicating the
quarter of the year and followed by a number corresponding
to the last digit of the year in which vaccination was done.

(8) "Scrapie infected flock"” means a flock of sheep or
goats in which the disease scrapie has been diagnosed
positive in one or more animals by the National Veterinary
Service Laboratory (NVSL).

[Statutory Authority: RCW 16.36.096 and 16.36.040. 90-10-045 (Order
2035), § 16-86-005, filed 4/30/90, effective 5/31/90. Statutory Authority:
RCW 16.36.040 and 16.36.050. 87-08-020 (Order 1917), § 16-86-005, filed
3/25/87. Statutory Authority: Chapter 16.36 RCW. 84-08-037 (Order
1814), § 16-86-005, filed 3/30/84; Order 1539, § 16-86-005, filed 10/17/77.]

WAC 16-86-015 Washington cattle sale require-
ments. (1) Effective January 1, 1984, within thirty days
prior to any change of ownership and in a manner prescribed
by the state veterinarian, all dairy breed cattle shall be tested
negative for brucellosis. The following classes of cattle are
exempt from this test requirement:

(a) Calves under four months of age.

(b) Cattle sold or consigned to a restricted feedlot.

(c) Cattle sold or consigned to a federally inspected
slaughter plant.

(d) Steers and spayed heifers.

(e) Official calfhood vaccinates under twenty months of
age and not parturient or post parturient.
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(f) Official Washington or Canadian calfhood vaccinates
under thirty months of age as evidenced by less than full
development of the lower permanent second incisors. This
exemption applies only to Washington resident cattle which
bear an eartag showing a Washington vaccination (91 V
series) or a Canadian vaccination certificate. Subdivision (e)
of this subsection applies to all other female dairy breed
cattle unless exempted by (a), (b), (c) or (d) of this subsec-
tion. Cattle exempted under this subsection may be tested
if requested by a prospective buyer or to meet import
requirements of another state or foreign country.

(2) All female cattle shall be officially vaccinated
against brucellosis and bear a legible vaccination tattoo prior
to being sold or introduced into any breeding herd in the
state of Washington. This rule does not apply to the
following:

(a) Calves under four months of age. Female calves
under four months acquired by any herd and natural female
additions must become official calfhood vaccinates, as
provided for in this chapter, to be sold for any purpose other
than those set forth in (b), (c), (d), or (e) of this subsection.

(b) Cattle sold or consigned to a restricted feedlot.

(c) Cattle sold or consigned to a federally inspected
slaughter plant.

(d) Cattle sold or consigned to a public livestock market
for immediate slaughter only.

(e) Spayed heifers.

(3) All Washington cattle shall be individually identified
and permanently recorded as to herd of origin prior to being
sold or consigned for slaughter. Such identity shall be
transferred to the blood sample taken for MCI test purposes.
These records shall be made available to the department
upon request. The following classes of cattle shall be
exempt from these requirements:

(a) Cattle under twenty-four months of age. (Not
parturient or post parturient.)

(b) Steers and spayed heifers.

[Statutory Authority: RCW 16.36 040. 97-01-067 (Order 6009), § 16-86-
015, filed 12/16/96, effective 1/16/97. Statutory Authority: RCW
16.36.096 and 16.36.040. 94-05-008 (Order 5032), § 16-86-015, filed
2/3/94, effective 3/6/94; 92-21-023, § 16-86-015, filed 10/13/92, effective
11/13/92. Statutory Authority: RCW 16.36.040 and 16.36.050. 88-05-003
(Order 1964), § 16-86-0135, filed 2/5/88; 87-08-020 (Order 1917), § 16-86-
015, filed 3/25/87. Statutory Authority: Chapter 16.36 RCW. 84-08-037
(Order 1814), § 16-86-015, filed 3/30/84. Statutory Authority: Chapters
16.36 and 16.44 RCW. 83-06-002 (Order 1785), § 16-86-015, filed
2/17/83. Statutory Authority: Chapters 16.36 and 16.40 RCW. 81-14-078
(Order 1742), § 16-86-015, filed 7/1/81; 81-10-048 (Order 1731), § 16-86-
0135, filed 5/1/81; 79-09-076 (Order 1642), § 16-86-015, filed 8/30/79; 79-
07-089 (Order 1634), § 16-86-015, filed 6/29/79; 78-12-053 (Order 1588),
§ 16-86-015, filed 11/29/78; Order 1539, § 16-86-015, filed 10/17/77.]

WAC 16-86-017 Grazing permits. Washington herd
owners desiring to move cattle interstate for grazing purpos-
es and return to Washington shall request a permit for such
movement from the animal health division of the department
of agriculture. The state to which the animals are to be
moved for grazing must approve the movement. A separate
permit must be obtained from the animal health division for
the return of such cattle. Animals grazed in counties or
areas in which brucellosis has been diagnosed during the
grazing period shall, upon returning to Washington, be held
separate from all other cattle and brucellosis tested at
owner’s expense.
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[Order 1539, § 16-86-017, filed 10/17/77.]

WAC 16-86-020 Quarantine. All cattle or goats that
are infected or suspected of being infected with brucellosis
or tuberculosis after an official test shall be quarantined as
provided by law. All cattle or goats, the owners of which
refuse to allow the department to test for the above diseases,
shall be regarded as a menace to the health of livestock, and
the premises on which they are kept shall be immediately
quarantined and no animals or products of such animals shall
be removed from the premises as outlined in RCW
16.40.010.

[Order 1539, § 16-86-020, filed 10/17/77; Order 1171, § 16-86-020, filed
12/15/70; Order 855, Regulation 2, effective 7/19/61.]

WAC 16-86-030 Sale of quarantined animals. (1)
No person shall sell or offer for sale any cattle from a
brucellosis quarantined herd except steers and spayed heifers
for other than immediate slaughter or for consignment to a
state-federal approved sales yard for immediate slaughter:
Provided, That prior to consignment to a state-federal
approved sales yard, the cattle shall be "S" branded and shall
only be moved from the brucellosis quarantined herd when
accompanied by an official federal form number VS1-27.

(2) Cattle from a tuberculosis quarantined herd shall not
be sold or offered for sale except for immediate slaughter.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 88-05-003 (Order
1964), § 16-86-030, filed 2/5/88. Statutory Authority: Chapter 16.36 RCW.
83-07-029 (Order 1791), § 16-86-030, filed 3/14/83; Order 1539, § 16-86-
030, filed 10/17/77; Order 1171, § 16-86-030, filed 12/15/70; Order 855,
Regulation 3, effective 7/19/61.] '

WAC 16-86-040 Quarantine and release. (1)
Brucellosis: Any herd of cattle or goats in which brucellosis
reactors are found will be quarantined. Positive or reactor
classification shall be based on standards listed in U.S.
Department of Agriculture Uniform Methods and Rules for
Brucellosis Eradication. Animals positive to the brucellosis
test shall not be sold or offered for sale except for immediate
slaughter. The quarantine will be released when the entire
quarantined herd has passed two consecutive negative blood
agglutination tests without reactors, the first test to be not
less than thirty days following removal of all reactors from
the herd and the second test not less than ninety days nor
more than one year following the date of the previous test.
Steers, spayed heifers and officially vaccinated dairy animals
under twenty months of age and officially vaccinated beef
animals under twenty-four months of age need not be tested.

(2) Tuberculosis:

(a) Any herd of cattle or goats in which tuberculosis
reactors are found will be quarantined and the sale or
removal of any animal out of such herds, except for immedi-
ate slaughter is prohibited. Herds in which only NGL
reactor(s) occur and in which no evidence of Mycobacterium
bovis infection has been disclosed may be released from
quarantine after a sixty-day negative caudal fold retest of the
entire herd.

(b) Herds containing one or more suspects to the caudal
fold tuberculosis test shall be quarantined until the suspect
animals are:
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(i) Retested by the comparative-cervical tuberculosis test
within ten days of the caudal fold injection and the tubercu-
losis status of the suspect(s) has/have been determined; or

(ii) Retested by the comparative-cervical tuberculosis
test after sixty days and the tuberculosis status of the
suspect(s) has/[have] been determined; or

(iii) Shipped under permit directly to slaughter in
accordance with state or federal laws and regulations and the
tuberculosis status of the suspect(s) has/have been deter-
mined.

(c) Herds in which Mycobacterium bovis infection has
been confirmed and the herd has not been depopulated shall
remain under quarantine and must pass two tuberculin tests
at intervals of at least sixty days and one additional test after
six months. These herds will also be subject to five annual
tests on the entire herd following the release from quaran-
tine.

[Statutory Authority: RCW 16.38.060. 87-23-043 (Order 1958), § 16-86-

040, filed 11/18/87; Order 1539, § 16-86-040, filed 10/17/77; Order 1171,
§ 16-86-040, filed 12/15/70; Order 855, Regulation 4, effective 7/19/61.]

WAC 16-86-050 Disinfecting premises. All stables,
feed bunks, water tanks, corrals and barns where brucellosis
or tuberculosis reactors have been held must be thoroughly
cleaned and disinfected within fifteen days after the reactors
have been removed.

[Order 1539, § 16-86-050, filed 10/17/77; Order 1171, § 16-86-050, filed
12/15/70; Order 855, Regulation 5, effective 7/19/61.]

WAC 16-86-055 Disinfecting vehicles. (1) When a
vehicle is used to transport brucellosis reactor animals or
brucellosis exposed animals from a brucellosis quarantined
herd, the vehicle shall be cleaned and disinfected immediate-
ly following the unloading of the last animal of each such
load. The destination for such reactor or exposed cattle shall
have department approved facilities to clean and disinfect
vehicles.

(2) Upon completion of the cleaning and disinfecting of
the vehicle, approval shall be obtained in writing. This
approval shall be made by a state or federal animal health
employee or by an authorized representative of the director
of agriculture, on a form approved by the director.

[Statutory Authority: Chapters 16.36 and 16.40 RCW. 80-04-061 (Order
1681), § 16-86-055, filed 3/25/80.]

WAC 16-86-060 Sale of brucellosis reactors.
Reactors to a brucellosis test may be moved or sold only to
a slaughtering establishment where state-federal approved
inspection is maintained. Reactor cattle can only be moved
from a quarantine premises by permit from the director or
his representative: Provided, That any reactor to a brucello-
sis test must be marketed for slaughter within fifteen days
from the date of tagging and branding.

[Statutory Authority: Chapters 16.36 and 16.40 RCW. 81-01-071 (Order
1718), § 16-86-060, filed 12/17/80; Order 1539, § 16-86-060, filed

10/17/77; Order 1171, § 16-86-060, filed 12/15/70; Order 855, Regulation
6, effective 7/19/61.1

WAC 16-86-070 Sale of tuberculosis reactors.
Reactors to a tuberculosis test may be moved or sold only to
a slaughtering establishment where federal inspection is
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maintained: Provided, That any reactor to tuberculosis test
must be marketed for slaughter within fifteen days from the
date of tagging and branding.

[Statutory Authority: RCW 16.38.060. 87-23-043 (Order 1958), § 16-86-

070, filed 11/18/87; Order 1539, § 16-86-070, filed 10/17/77; Order 1171,
§ 16-86-070, filed 12/15/70; Order 855, Regulation 7, effective 7/19/61.]

WAC 16-86-080 Branding and tagging of tuberculo-
sis reactors. Animals positive to the tuberculosis test will
be branded by a state or federal veterinarian or his autho-
rized representative with the letter "T" on the left jaw, the
brand to be not less than two inches nor more than three
inches high, and to further identify the animal or animals by
attaching to the left ear a metal tag bearing an identifying
number and the word "REACTOR." It shall be unlawful for
the owner, or his authorized representative, to refuse the
director of agriculture or his authorized representative the
right to identify the reacting animal or animals by such
branding and tagging.

[Order 1171, § 16-86-080, filed 12/15/70; Order 855, Regulation 8, effective
7/19/61.]

WAC 16-86-090 Branding and tagging of brucello-
sis reactors. Animals positive to the brucellosis test will be
branded by a state or federal veterinarian or his authorized
representative with the letter "B" on the left jaw, the brand
to be not less than two inches nor more than three inches
high, and to further identify the animal or animals by
attaching to the left ear a metal tag bearing an identifying
number and the word "REACTOR." It shall be unlawful for
the owner, or his authorized representative to refuse the
director of agriculture or his authorized representative the
right to identify the reacting animal or animals by such
branding and tagging.

[Order 1171, § 16-86-090, filed 12/15/70; Order 855, Regulation 9, effective
7/19/61.]

WAC 16-86-092 Indemnity for brucellosis affected
or exposed cattle. As provided under RCW 16.36.096, the
director of agriculture may order the slaughter or destruction
of any cattle affected with or exposed to brucellosis. Subject
to the availability of sufficient funds, the director may pay
an indemnity for any cattle ordered slaughtered or destroyed.
When indemnity is approved, the amount that will be paid is
twenty-five dollars for any grade beef breed female, fifty
dollars for any purebred registered beef breed bull or female,
one hundred dollars for any grade dairy breed female or one
hundred fifty dollars for any purebred registered dairy breed
bull or female.

[Statutory Authority: RCW 16.36.096. 86-08-055 (Order 1879), § 16-86-
092, filed 3/28/86. Statutory Authority: Chapters 16.36 and 16.40 RCW.
79-11-096 (Order 1660), § 16-86-092, filed 10/26/79.]

WAC 16-86-093 Indemnity for scrapie infected or
exposed sheep or goats. As provided under RCW

16.36.096, the director of agriculture may order the destruc- -

tion of any sheep or goats affected with or exposed to
scrapie. Subject to the availability of sufficient funds, the
director may pay an indemnity for any scrapie infected
flocks ordered destroyed.
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(1) The indemnity paid may not exceed fifty percent of
the appraised value of the sheep or goats up to a limit of
three hundred dollars per animal.

(2) State indemnity will not be paid for any animal on
which federal indemnity has been paid and state indemnity
will not exceed the total federal indemnity available for an
individual flock under a federal scrapie program.

(3) State indemnity funds will be paid to the owner or
owners of a scrapie infected flock only under a total flock
depopulation plan.

(4) All destroyed animals shall be disposed of in a
manner prescribed by the Washington state veterinarian.

(5) The provision for payment of indemnity will not
apply to animals which have been brought into this state and
have been in this state for a period of less than six months
before being ordered destroyed by the director of agriculture.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 90-10-045 (Order
2035), § 16-86-093, filed 4/30/90, effective 5/31/90.]

WAC 16-86-095 Official calfhood vaccination. (1)
An official vaccination report of calthood vaccinations must
be made to the department within thirty days of occurrence
on an approved report form (VS 4-26) issued by the depart-
ment for the purpose of identifying and recording by official
calfhood vaccination ear tag or registry tattoo calves official-
ly brucellosis vaccinated.

(2) All vaccination must be done by a licensed accredit-
ed veterinarian or federal or state employed veterinarian.
Vaccinated animals must be permanently identified as
vaccinates by a vaccination tattoo in the right ear. An
official vaccination ear tag or registry tattoo shall be used for
individual animal identification.

(3) All brucellosis vaccinations shall be reported to the
department before becoming official.

[Statutory Authority: RCW 16.36.040 and 16.36.050. 88-05-003 (Order
1964), § 16-86-095, filed 2/5/88. Statutory Authority: Chapter 16.36 RCW.
84-08-037 (Order 1814), § 16-86-095, filed 3/30/84, Statutory Authority:
Chapters 16,36 and 16.40 RCW. 81-10-049 (Order 1732), § 16-86-095,
filed 5/1/81, effective 7/1/81; 79-09-076 (Order 1642), § 16-86-095, filed
8/30/79.]

WAC 16-86-160 Criminal penalty—Civil injunction.
RCW 16.36.110 provides: A violation of or a failure to
comply with any provisions of this chapter shall be a
misdemeanor. Each day upon which a violation occurs shall
constitute a separate violation. Any person violating the
provisions of RCW 16.36.005, 16.36.020, 16.36.103,
16.36.105, 16.36.107, 16.36.108, or 16.36.109 may be
enjoined from continuing such violation.

[Order 1171, § 16-86-100, filed 12/15/70; Order 855, Penalty and Injunction
Clause, effective 7/19/61.]

Chapter 16-88 WAC
CONTROL OF TUBERCULOSIS IN CERVIDAE

WAC

16-88-010  Definitions.

16-88-020 Testing procedures.

16-88-030 Herd status plans.

16-88-040 Intrastate, interstate, or international movement—
Tuberculosis testing requirements.
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Control of Tuberculosis in Cervidae

WAC 16-88-010 Definitions. "Accredited herd
(cervidae)" means a cervid herd that has passed at least three
consecutive official tuberculosis tests of all eligible animals
conducted at ten to fourteen month intervals, and has no
other evidence of bovine tuberculosis, and meets the accred-
ited herd requirements of WAC 16-88-030.

"Accreditated veterinarian" means a veterinarian
approved by the administrator of APHIS in accordance with
the provisions of Part 161, 9 CFR to perform functions
required by cooperative state-federal disease control and
eradication programs.

"Anniversary date" means the date of the last of three
consecutive official qualifying tests.

"APHIS-VS" means animal and plant health inspection
service - veterinary services.

"Approved accredited veterinarian" means an accredited
veterinarian who has been given special instruction and
approved to administer the single cervical tuberculin test
(cervidae).

"Approved slaughter facility” means a federal or state
slaughter facility operating with individual animal inspection
by federal or state inspectors.

"Approved state or federal veterinarian" means a
veterinarian employed by the state or federal government and
who has been specifically instructed in the comparative
cervical tuberculin (CCT) test and approved to administer
that test by USDA, APHIS-VS.

"Bovine tuberculosis" means a disease in Cervidae
caused by Mycobacterium bovis.

"Cervidae" means all species of deer, elk, and moose
raised under agricultural conditions for the production of
meat or other agricultural products, sport, or exhibition.

"Comparative cervical tuberculin (CCT) test" means the
intradermal injection of biologically balanced bovine PPD
tuberculin and avian PPD tuberculin at separate sites in the
mid-cervical area and a determination as to the probable
presence of bovine tuberculosis (M. bovis) by comparing the
response of the two tuberculins seventy-two hours (plus or
minus six hours) following injection. This test shall only be
administered by an approved state or federal veterinarian.

"Cooperating state-federal official" means officials of
USDA, APHIS-VS and state animal health officials perform-
ing functions required by cooperative state-federal disease
control and eradication programs.

"Eligible animals" means all cervidae over six months
of age and any other animals other than natural additions
under six months of age.

"Exposed animals" means cervidae that have been
exposed to bovine tuberculosis by reason of associating with
known tuberculosis animals.

"Herd" means a group of cervidae maintained on
common ground or two or more groups of cervids under
common ownership or supervision that are geographically
separated but can have an interchange or movement without
regard to health status. (A group means one or more
animals.)

"Monitored herd" means a herd on which identification
records are maintained on animals inspected for tuberculosis
at an approved slaughter facility or approved diagnostic
laboratory. A monitored herd must identify animals at
slaughter at a rate to detect infection at a two percent
prevalence level with ninety-five percent confidence evenly
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distributed over a three-year period. This rate would require
a maximum number of one hundred forty-eight animals as
graphicly depicted in Appendix 1.

"Natural additions" means animals born and raised in a
herd.

"Negative animals" means any cervids that show no
response to a tuberculosis test or have been classified
negative by the testing veterinarian based on history,
supplemental tests, examination of carcasses, or laboratory
results.

"No gross lesion (NGL) animal" means any cervids that
do not reveal a lesion(s) of bovine tuberculosis upon
postmortem inspection.

"Official eartag" means an identification eartag that
provides unique identification for each individual animal by
conforming to the alpha-numeric National Uniform
Eartagging System.

"Official tuberculin test (cervidae)" means a test for
bovine tuberculosis applied and reported by approved
personnel in accordance with WAC 16-88-030 and 16-88-
040. The official tests for cervidae are the single cervical
test and the comparative cervical test.

"Permit" means an official document issued by a
representative of APHIS-VS, a state veterinarian, or an
accredited veterinarian that is required to accompany reactor,
suspect, or exposed cervids to slaughter. The permit will list
the reactor tag number or official eartag number in the case
of suspect cervids and exposed cervids; the owner’s name
and address; origin and destination locations; number of
cervids covered; and the purpose of the movement. If a
change in destination becomes necessary, a new permit must
be issued by a state, federal or accredited veterinarian. No
diversion from the destination of the permit is allowed.

"Qualified herd" means a cervid herd that has undergone
an official negative test of all eligible animals within the past
twelve months and is not classified as an accredited herd.

"Reactor" means any cervid that shows a response to an
official tuberculosis test and is classified a reactor by the
testing veterinarian.

"Single cervical tuberculin test (cervidae)" means the
intradermal injection of 0.1 ml (5,000 tuberculin units) of
USDA Bovine PPD tuberculin in the mid-cervical (neck)
region with reading by visual observation and palpation in
seventy-two hours (plus or minus six hours) following
injection. This test shall only be administered by a state,
federal, or approved accredited veterinarian.

"Tuberculin”" means a product that is approved by and
produced by USDA license for injection into cervids for the
purpose of detecting bovine tuberculosis.

“Tuberculosis" means a disease of cervidae caused by
Mycobacterium bovis.

“USDA" means the United States Department of
Agriculture.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-128 (Order
5012), § 16-88-010, filed 9/21/93, effective 10/22/93.]

WAC 16-88-020 Testing procedures. (1) Presump-
tive diagnostic test. The single cervical (SCT) test is the
tuberculin test for routine use in individual cervids, and
herds of such animals where the tuberculosis status of the
animals is unknown.
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(2) Supplemental diagnostic test. The comparative-
cervical (CCT) test should be used for retesting of suspects.
This test should not be used in known infected herds without
the prior written consent of cooperating state-federal officials
and should not be used as a primary test for animals of
unknown status.

Other tests may be used as supplemental diagnostic tests
for purposes other than interstate or international movement.

(3) Primary/diagnostic test. The single cervical test is
the recommended primary test for use in herds affected with
bovine tuberculosis. It should be applied only by a veteri-
narian employed in full time capacity by the state or federal
government.

(4) Tuberculin test interpretation. Decisions will be
based upon the professional judgment of the testing veteri-
narian, after observation and palpation of the injection site,
in accordance with the policies established by the cooperat-
ing state and federal officials and the test requirements
described in subsection (5) of this section, Classification of
cervidae tested.

(5) Classification of cervidae tested.

(a) Single cervical tuberculin test:

(i) Herds of unknown status - all response should be
recorded and the animals classified as suspects and quaran-
tined for retest with the CCT, unless in the judgment of the
testing veterinarian the reactor classification is indicated.

(ii) Known infected herds - all responses should be
recorded and the animals classified as reactors.

(b) Comparative cervical test - animals having a
response to bovine PPD which is lmm or greater, and is
0.5mm greater than the response to avian PPD shall be
classified as reactors. Animals having a bovine response
greater than 2mm and that response is equal to the avian
response shall be classified as suspects except when in the
judgment of the testing veterinarian the reactor classification
is indicated. Animals meeting the criteria for suspect
classification on two successive CCT shall be classified as
reactors.

(c) Suspect animals in cervid herds may be retested by
the CCT. The CCT shall be applied within ten days
following the SCT injection or after ninety days. Animals
positive to the CCT should be classified as reactors.

(d) Suspects may be necropsied in lieu of retesting and
if found without evidence of Mycobacterium bovis infection
by histopathology and culture (including selected NGL
specimens submitted from animals having no gross lesions
indicative of tuberculosis) should be considered negative for
tuberculosis.

(e) Other diagnostic tests will be classified in accor-
dance with the specific criteria outlined by the test.

(6) Reporting of tests. A report of all tuberculin tests -
including the individual identification of each animal by
eartag number or tattoo, age, sex, and breed - and a record
of the size of the response and test interpretation should be
submitted, in accordance with state requirements, to the
cooperating state-federal officials.

(7) Procedures in affected herds. Disclosure of tubercu-
losis in any herd must be followed by a complete epidemio-
logic investigation. All cervids in herds from which tubercu-
losis livestock originate and all cervids or other affected
livestock should be tested promptly. The herd should be
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handled as outlined under subsection (8) of this section,
Quarantine procedures (cervidae).

(8) Quarantine procedures (cervidae).

(a) All herds in which reactor animals are disclosed
must be quarantined in accordance with state laws.

(b) Cervidae herds in which Mycobacterium bovis is
confirmed will remain under quarantine and must pass three
official tuberculosis tests in succession at ninety-day, one
hundred eighty-day and one hundred eighty-day minimum
intervals. Five annual complete herd tests of all eligible
animals should be given following the release from quaran-
tine.

(c) Reactors shall remain on the premises where they
were disclosed until a state or federal permit for movement
has been obtained. Movement for immediate slaughter will
be directed to a slaughtering establishment where approved
state or federal inspection is maintained within fifteen days
of classification. Alternatively, the animals may be de-
stroyed and a postmortem conducted by or under the
supervision of a veterinarian employed in a full-time
capacity by state or federal government.

(9) Retest schedules for high risk herds (cervidae).

(a) In herds with a history of lesions compatible or
suggestive for tuberculosis by histopathology, two complete
annual herd tests should be given after release from quaran-
tine. Herds with a bacteriologic isolation of a species other
than M. bovis should be considered negative for bovine
tuberculosis with no further testing requirements.

(b) Source herds of slaughter animals having lesions of
tuberculosis should be tested.

(c) Source herds of lesioned animals found in infected
herds should be tested.

(10) Cleaning and disinfection of premises, conveyanc-
es, and materials. Premises including structures, holding
facilities, conveyances, and materials that are determined by
the appropriate cooperating state-federal officials to consti-
tute a health hazard to humans or animals because of
tuberculosis should be properly cleaned and disinfected.
This should be done in accordance with procedures approved
by said officials.

(11) Identification. All cervidae tested must be individ-
ually identified. An official eartag is required for all
interstate or international movements.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-128 (Order
5012), § 16-88-020, filed 9/21/93, effective 10/22/93.]

WAC 16-88-030 Herd status plans. (1) Accredited
herd plan for cervidae.

(a) Animals to be tested - testing of herds for accredita-
tion or reaccreditation shall include all cervidae over six
months of age and any animals other than natural additions
under six months of age. All natural additions shall be
individually identified by official eartag and recorded on the
test charts as members of the herd at the time of the herd
test.

(b) Qualifying standards - to meet the requirements for
accredited herd status the herd must pass at least three
consecutive official tests for tuberculosis conducted at ten to
fourteen month intervals with no evidence of bovine tubercu-
losis disclosed. All animals must be bona fide members of
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the herd. Herds meeting these standards shall be issued a
certificate by the cooperating state-federal officials.

(c) Additions - herd additions must originate directly
from one of the following:

(i) An accredited herd.

(ii) A qualified or monitored herd: Provided, That the
individual animals for addition were negative to an official
tuberculosis test conducted within ninety days prior to entry
and must be kept in isolation from all members of the
accredited herd until negative to an official tuberculosis test
conducted after ninety days following entry.

(iii) A herd not meeting the requirements of (c)(i) or (ii)
of this subsection. Individual animals for addition must be
isolated from all other members of the herd of origin and
pass two negative official tests for tuberculosis conducted at
least ninety days apart provided that the second test was
conducted within ninety days prior to movement to the
premises of the accredited herd. The animals must then be
kept in isolation from all members of the accredited herd
until negative to an official tuberculosis test conducted at
least ninety days following the date of entry.

Animals added under (c)(ii) and (iii) of this subsection
shall not receive accredited herd status for sale purposes
until they have entered the accredited herd from isolation
following a negative retest ninety days after entry.

(d) Reaccreditation - to qualify for reaccreditation, the
herd must pass a biannual test within a period of twenty-two
to twenty-six months of the anniversary date. The accredita-
tion period will be twenty-four months (seven hundred thirty
days) from the anniversary date (not twenty-four months
from the date of the reaccreditation test).

(2) Monitored herd plan for cervidae.

(a) Requirements - for a herd to be eligible for moni-
tored herd status, the herd must be a herd on which identifi-
cation records are maintained on animals slaughtered and
inspected for tuberculosis at an approved slaughter facility.
A monitored herd must identify animals at slaughter at a rate
to detect infection at a two percent prevalence level with
ninety-five percent confidence evenly distributed over a
three-year period. This rate would require a maximum
number of one hundred forty-eight animals.

(b) Maintenance of monitored herd status - for moni-
tored herd status to be renewed, an annual report shall be
submitted by the person, firm, or corporation responsible for
the management of the herd to the cooperating state-federal
officials prior to the anniversary date to give the number of
animals identified and slaughtered at an approved slaughter
facility during the preceding year, as well as all other
information necessary to maintain herd status.

(c) Additions - herd additions must originate directly
from one of the following:

(i) Accredited herd.

(ii) A qualified or monitored herd: Provided, That the
individual animals for addition were negative to a tuberculo-
sis test conducted within ninety days prior to entry.

(iii) A herd not meeting the requirements of {c)(i) or (ii)
of this subsection. Individual animals for addition must be
isolated from all other members of the herd of origin and
pass two negative official test for tuberculosis conducted at
least ninety days apart provided that the second test was
conducted within ninety days prior to movement to the
premises of the monitored herd. The animals must then be
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kept in isolation from all members of the monitored herd
until negative to an official tuberculosis test conducted at
least ninety days following the date of entry.

Animals added under (c)(iii) of this subsection shall not
receive monitored herd status for sale purposes until they
have entered the monitored herd from isolation following a
negative retest ninety days after entry.

(3) Qualified herd plan for cervidae.

(a) Animals to be tested - testing of herds for qualifica-
tion shall include all cervidae over six months of age and
any animals other than natural additions under six months of
age. All natural additions shall be individually identified by
official eartag and recorded on the test charts as members of
the herd at the time of the herd test.

(b) Qualifying standards - to meet the requirements for
qualified herd status, the herd must pass one official test for
tuberculosis of all eligible animals with no evidence of
bovine tuberculosis disclosed. The qualifying status remains
in effect for twelve months following the qualifying test. “All
animals tested must be bona fide members of the herd.

(c) Additions - herd additions must originate directly
from one of the following:

(1) An accredited herd.

(ii) A qualified or monitored herd: Provided, That the
individual animals for addition were negative to a tuberculo-
sis test conducted within ninety days prior to entry.

(iii) A herd not meeting the requirements of (c)(i) or (ii)
of this subsection. Individual animals for addition must be
isolated from all other members of the herd of origin and
pass two negative official tests for tuberculosis conducted at
least ninety days apart provided that the second test was
conducted within ninety days prior to movement to the
premises of the qualified herd. The animals must then be
kept in isolation from all members of the qualified herd until
negative to an official tuberculosis test conducted at least
ninety days following the date of entry.

Animals added under (c)(iii) of this subsection shall not
receive qualified herd status for sale purposes until they have
entered the qualified herd from isolation following a negative
retest ninety days after entry.

[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-128 (Order
5012), § 16-88-030, filed 9/21/93, effective 10/22/93.]

WAC 16-88-040 Intrastate, interstate, or interna-
tional movement—Tuberculosis testing requirements. (1)
No animal with a response to any tuberculosis test is eligible
for international movement into the state of Washington.

(2) No animal with a response to any tuberculosis test
is eligible for intrastate or interstate movement unless said
animal is subsequently classified "negative for tuberculosis"
based upon an official tuberculosis test or is consigned
directly to slaughter.

(3) Cervids that originate from accredited herds may be
moved intrastate or interstate without further tuberculosis
testing provided they are accompanied by a certificate stating
such cervids have originated from an accredited free herd.

(4) Cervids not known to be affected with or exposed to
tuberculosis that originate from qualified herds may be
moved intrastate or interstate if they are accompanied by a
certificate stating that such cervids originate from a qualified
herd and have been classified negative to an official tubercu-
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losis test which was conducted within ninety days prior to
the date of movement. If the qualifying test was adminis-
tered within ninety days of movement, the animal(s) do not
require an additional test.

(5) Cervids not known to be affected with or exposed to
tuberculosis that originate from monitored herds may be
moved intrastate or interstate if they are accompanied by a
certificate stating such cervids originate from a monitored
herd and have been classified negative to an official tubercu-
losis test which was conducted within ninety days prior to
the date of movement. ‘

(6) Cervids not known to be affected with or exposed to
tuberculosis that originate from all other herds may be
moved intrastate or interstate if they are accompanied by a
certificate stating that such cervids have been classified
negative to two official tuberculosis tests which were
conducted no less than ninety days apart, that the second test
was conducted within ninety days prior to the date of
movement and that the animals were isolated from all other
members of the herd during the testing period.

(7) This section shall not apply to domestically raised
cervids moved intrastate, interstate or imported international-
ly for immediate slaughter as provided by RCW 16.36.050
for domestic animals.

Appendix 1:

Monitored Herd Plan for Cervidae
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[Statutory Authority: RCW 16.36.096 and 16.36.040. 93-19-128 (Order
5012), § 16-88-040, filed 9/21/93, effective 10/22/93.]
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Chapter 16-96 WAC
PRODUCTION RECORD BRANDS

WAC

16-96-001
16-96-002
16-96-003
16-96-010
16-96-020
16-96-030

Promulgation.

Promulgation.

Promulgation.

Branding dairy cattle for identification.

Branding beef cattle for identification.

Production record brands to consist of Arabic numbers
only—Exception.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-96-100 Freeze brands for production record purposes only—Freeze
brand use. [Order 1021, Regulation 1, filed 6/10/66.] Repealed
by 90-23-089 (Order 2061), filed 11/21/90, effective 12/22/90.
Statutory Authority: RCW 16.57.350 and chapter 16.57 RCW.

16-96-110 Freeze brands for production record purposes only—Application
to use freeze brands. [Order 1021, Regulation 2, filed 6/10/66.]
Repealed by 90-23-089 (Order 2061), filed 11/21/90, effective
12/22/90. Statutory Authority: RCW 16.57.350 and chapter
16.57 RCW. :

16-96-120 Freeze brands for production record purposes only-—Freeze
brand not ownership brand. [Order 1021, Regulation 3, filed
6/10/66.] Repealed by 90-23-089 (Order 2061), filed 11/21/90,
effective 12/22/90. Statutory Authority: RCW 16.57.350 and
chapter 16.57 RCW. -

16-96-130 Brand inspection fees. [Statutory Authority: RCW 16.57.220.
87-24-040 (Order 1960), § 16-96-130, filed 11/25/87; 87-12-037
(Order 1921), § 16-96-130, filed 6/1/87; 82-10-038 (Order
1762), § 16-96-130, filed 4/30/82. Statutory Authority: Chapter
16.57 RCW. 82-04-001 (Order 1753), § 16-96-130, filed
1/21/82. Statutory Authority: RCW 16.57.160 and 16.57.240.
81-19-026 (Order 1748), § 16-96-130, filed 9/9/81; Order 1277,
§ 16-96-130, filed 7/31/72, effective 9/1/72; Order 1058,
Regulation 1, filed 7/19/67, effective 8/20/67.] Repealed by 90-
23-089 (Order 2061), filed 11/21/90, effective 12/22/90.
Statutory Authority: RCW 16.57.350 and chapter 16.57 RCW.

WAC 16-96-001 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington, by virtue
of the authority vested in me under chapter 16.57 RCW,
after due notice as provided under chapters 34.04 and 42.32
RCW, and a public hearing held in the General Administra-
tion Building, Olympia, Washington, on May 3, 1967, do
hereby promulgate the following regulations relating to the
use of production record brands on cattle.

[Order 1053, Promulgation, filed 5/11/67, effective 6/12/67; Order 886,
Promulgation, effective 5/24/62.]

Reviser’s note: WAC 16-96-001 applies to WAC 16-96-010'through
16-96-030.

WAC 16-96-002 Promulgation. I, Donald W. Moos,
director of agriculture of the state of Washington, by virtue
of the authority vested in me under chapter 16.57 RCW,
after due notice and a public hearing held at Olympia,
‘Washington on June 1, 1966, (pursuant to chapters 42.32 and
34.04 RCW), do hereby promulgate the following regulations
providing for the use of freeze brands on cattle only for
production record purposes.

[Order 1021, Promulgation, filed 6/10/66.]

Reviser’s note: WAC 16-96-002 applies to WAC 16-96-100 through
16-96-120.
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WAC 16-96-003 Promulgation. (This promulgation
relates only to WAC 16-96-130.)

I, Cameron S. Adams, acting director of agriculture of
the state of Washington, by virtue of the authority vested in
me under chapter 16.57 RCW, after due notice and a public
hearing held at Yakima, Washington, on July 10, 1972
(pursuant to chapters 42.32 and 34.04 RCW), do hereby
promulgate the following regulation affecting brand inspec-
tion fees.

[Order 1277, § 16-96-003, filed 7/31/72, effective 9/1/72; Order 1058,
Promulgation, filed 7/19/67, effective 8/20/67.]
Reviser’s note: WAC 16-96-003 applies to WAC 16-96-130.

WAC 16-96-010 Branding dairy cattle for identifi-
cation, Cattle for dairy purposes may be identified by
branding on any point between the hock and the stifle of the
right or left hind leg, or both, by the owner. Any digit or
combination of digits may be used.

[Order 1053, Regulation 2, filed 5/11/67, effective 6/12/67; Order 886,
Regulation 1, effective 5/24/62.]

WAC 16-96-020 Branding beef cattle for identifica-
tion. (1) Cattle of the beef breeds may be identified by
branding high on either the left or right shoulder, or both, by
the owner. The use of production record brands on cattle of
the beef breeds shall be allowed only when such cattle are
identified with such owner’s registered brand: Provided,
That production record brands may be placed on registered
cattle of the beef breeds without the use of an ownership
brand.

(2) Any digit or combination of digits may be used,
with the exception of the following numbers:

Not permissible on the right shoulder are 7, 60 and 717;

Not permissible on the left shoulder are 14, 25 and 77.

(3) No production record brand will be: (a) Recognized
for ownership purposes; (b) registered for such ownership
purposes, or be accepted for brand inspection by the depart-
ment of agriculture.

[Order 1053, Regulation 3, filed 5/11/67, effective 6/12/67; Order 886,
Regulation 2 (part), effective 5/24/62.]

WAC 16-96-030 Production record brands to
consist of Arabic numbers only—Exception. (1) Produc-
tion record brands shall consist only of Arabic numbers and
may include any digit or any combination of such digits in
groups, except as limited in WAC 16-96-020.

(2) Production record brands must be recorded with the
department of agriculture in the same manner as an owner-
ship brand under the provisions of the brand law chapter
16.57 RCW, before they may be legally used in this state.

[Order 1053, Regulation 1, filed 5/11/67, effective 6/12/67; Order 886,
Regulation 2 (part), effective 5/24/62.]

Chapter 16-100 WAC

REFRIGERATED LOCKER ESTABLISHMENTS—
RECORDING THERMOMETERS

WAC

16-100-001 Promulgation.
16-100-010 Specifications and use,
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16-100-020 Penalty.

WAC 16-100-001 Promulgation. I, Fred J. Martin,
director of agriculture for the state of Washington, by virtue
of the authority vested in me under section 7, chapter 117,
Laws of 1943, do make and issue the following regulation
providing for the installment of recording thermometers in
all refrigerated locker establishments referred to in section 2,
chapter 117, Laws of 1943.

[Order 496, Promulgation, effective 6/1/47.]

WAC 16-100-010 Specifications and use. It shall be
unlawful for the management of any refrigerated food locker
in the state of Washington to operate such establishment for
public use unless there has been installed in each separate
room used for food storage a recording thermometer of the
following specifications:

(1) The recording thermometer shall be enclosed in a.
moisture-proof case, permanently fastened to a substantial
wall in the vestibule or waiting room, five feet from the
floor so that the recording chart is visible at all times. The
instrument must be kept locked at all times, except for
changing the dial, inking and repairing.

(2) The sensitive bulb shall be located in the locker
room not less than eight feet from any door or blower, not
less than fifteen inches from any wall, and at least ten inches
from the ceiling. The bulb shall not be directly in front of
any blower or door. The tubing shall be of such length to
reach from the bulb to the recording thermometer outside of
the locker room.

(3) The chart shall make one complete revolution in
seven days. It shall be graduvated hourly and daily and must
not be less than eight inches in diameter. The chart rotating
device shall be fitted with perforating pinds to prevent
rotation except by means of the electric clock in the case.

(4) Charts shall be changed regularly once each week,
properly dated and signed by the operator, and made
available for inspection by the department of agriculture for
at least one year.

[Order 496, Regulation 1, effective 6/1/47.)

WAC 16-100-020 Penalty. Any person violating the
provisions of this regulation shall be guilty of a violation of
the act and punished by statute provided.

[Order 496, Penalty, effective 6/1/47.]

Chapter 16-101 WAC
MILK AND MILK PRODUCTS

WAC

16-101-690 Civil penalties—Substandard products.

16-101-700 Adoption of the pasteurized milk ordinance as the
standard for production of milk and milk products.

16-101-705 Adoption of the dry milk ordinance as the standard for
production of condensed and dry milk products
and condensed and dry whey.

16-101-711 Adoption of the standards for the fabrication of single-
service containers and closures for milk and milk
products.

16-101-716 Adoption of the Procedures Governing the Cooperative

State-Public Health Service/Food and Drug Ad-
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16-101-721

16-101-726
16-101-990

16-101-001

16-101-010

16-101-020

16-101-030

16-101-040

16-101-050

16-101-060

16-101-070

16-101-080

16-101-090

16-101-100

16-101-110

16-101-120

16-101-130

16-101-140

16-101-150

16-101-160

16-101-170

16-101-180

16-101-190

16-101-200

ministration Program for Certification of Interstate
Milk Shippers.

Adoption of Methods of Making Sanitation Ratings of
Milk Supplies.

Adoption of Evaluation of Milk Laboratories.

Where can publications adopted by WSDA under this
chapter be obtained?

DISPOSITION OF SECTIONS FORMERLY

CODIFIED IN THIS CHAPTER

Promulgation. [Order 1132, § 16-101-001, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Milk, [Order 1132, § 16-101-010, filed 12/19/69, effec-
tive 1/20/70.] Repealed by Order 1401, filed 6/19/75 and
6/20/75.

Goat milk. [Order 1132, § 16-101-020, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Cream or coffee cream. {Order 1132, § 16-101-030, filed

12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Whipping cream. [Order 1132, § 16-101-040, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75. )

Whipped cream. [Order 1132, § 16-101-050, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Whipped coffee cream. [Order 1132, § 16-101-060, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Sour cream or cultured sour cream. [Order 1132, § 16-
101-070, filed 12/19/69, effective 1/20/70.] Repealed by
Order 1401, filed 6/19/75 and 6/20/75.

Half-and-half, [Order 1132, § 16-101-080, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Sour half-and-half or cultured half-and-half. [Order 1132,
§ 16-101-090, filed 12/19/69, effective 1/20/70.] Repealed
by Order 1401, filed 6/19/75 and 6/20/75.
Reconstituted or recombined milk and milk products.
[Order 1132, § 16-101-100, filed 12/19/69, effective
1/20/70.1 Repealed by Order 1401, filed 6/19/75 and
6/20/75.

Concentrated milk. [Order 1132, § 16-101-110, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Concentrated milk products. [Order 1132, § 16-101-120,
filed 12/19/69, effective 1/20/70.] Repealed by Order
1401, filed 6/19/75 and 6/20/75.

Nonfat milk. [Order 1132, § 16-101-130, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Skim milk. [Order 1132, § 16-101-140, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Lowfat milk. [Order 1132, § 16-101-150, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Vitamin D milk and milk products. [Order 1132, § 16-
101-160, filed 12/19/69, effective 1/20/70.] Repealed by
Order 1401, filed 6/19/75 and 6/20/75.

Fortified milk and milk products. [Order 1132, § 16-101-
170, filed 12/19/69, effective 1/20/70.] Repealed by Order
1401, filed 6/19/75 and 6/20/75.

Homogenized milk. [Order 1132, § 16-101-180, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Flavored milk or milk products. [Order 1132, § 16-101-
190, filed 12/19/69, effective 1/20/70.] Repealed by Order
1401, filed 6/19/75 and 6/20/75.

Buttermilk, [Order 1132, § 16-101-200, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.
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Cultured buttermilk. [Order 1132, § 16-101-210, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Cultured milk or cultured whole milk buttermilk. [Order
1132, § 16-101-220, filed 12/19/69, effective 1/20/70.]
Repealed by Order 1401, filed 6/19/75 and 6/20/75.
Eggnog. [Order 1132, § 16-101-230, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Eggnog flavored milk., [Order 1132, § 16-101-240, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Yogurt. [Order 1132, § 16-101-250, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Low fat yogurt. [Order 1132, § 16-101-260, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Nonfat yogurt. [Order 1132, § 16-101-270, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Milk products. [Order 1132, § 16-101-280, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Grade A dry milk products. [Order 1132, § 16-101-290,
filed 12/19/69, effective 1/20/70.] Repealed by Order
1401, filed 6/19/75 and 6/20/75.

Optional ingredients. [Order 1132, § 16-101-300, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Misbranded milk and milk products. [Order 1132, § 16-
101-310, filed 12/19/69, effective 1/20/70.] Repealed by
Order 1401, filed 6/19/75 and 6/20/75.

Pasteurization. [Order 1132, § 16-101-320, filed 12/19/69,
effective 1/20/70.] Repealed by Order 1401, filed 6/19/75
and 6/20/75.

Fluid milk products. [Order 1132, § 16-101-330, filed
12/19/69, effective 1/20/70.] Repealed by Order 1401,
filed 6/19/75 and 6/20/75.

Promulgation. {Order 1401, § 16-101-400, filed 6/19/75
and 6/20/75.] Repealed by 80-06-125 (Order 1706), filed
6/2/80. Statutory Authority: Chapter 15.36 RCW.
Milk. [Order 1401, § 16-101-410, filed 6/19/75 and
6/20/75.] Repealed by 96-18-108, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 15.36 RCW.
Pasteurized milk. [Order 1401, § 16-101-420, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Homogenized milk, [Order 1401, § 16-101-430, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Vitamin D milk, [Order 1401, § 16-101-440, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Vitamin A milk. [Order 1401, § 16-101-450, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Multivitamin fortified or multimineral fortified milk or
milk products. [Statutory Authority: Chapters 15.32 and
15.36 RCW. 87-12-026 (Order 1931), § 16-101-455, filed
5/29/87.] Repealed by 96-18-108, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 15.36 RCW.
Vitamin A lowfat milk. [Order 1401, § 16-101-460, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Lowfat milk with calcium added. [Statutory Authority:
Chapters 15.32 and 15.36 RCW. 87-12-026 (Order 1931),
§ 16-101-465, filed 5/29/87.] Repealed by 96-18-108,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.
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Nonfat milk (skim milk). [Order 1401, § 16-101-470,
filed 6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Nonfat (skim) milk with calcium added. [Statutory
Authority: Chapters 15.32 and 1536 RCW. 87-12-026
(Order 1931), § 16-101-475, filed 5/29/87.] Repealed by
96-18-108, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapter 15.36 RCW.

Vitamin A nonfat milk (skim milk). [Order 1401, § 16-
101-480, filed 6/19/75 and 6/20/75.] Repealed by 96-18-
108, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Reconstituted or recombined milk or milk products.
[Order 1401, § 16-101-490, filed 6/19/75 and 6/20/75.]
Repealed by 96-18-108, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapter 15.36 RCW.

Evaporated milk. [Order 1401, § 16-101-500, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
1536 RCW.

Concentrated milk and concentrated milk products. [Order
1401, § 16-101-510, filed 6/19/75 and 6/20/75.] Repealed
by 96-18-108, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapter 15.36 RCW.

Half-and-half. [Order 1401, § 16-101-520, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Cream or whipped light cream. [Order 1401, § 16-101-
530, filed 6/19/75 and 6/20/75.] Repealed by 96-18-108,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Whipping cream or whipped cream. [Order 1401, § 16-
101-540, filed 6/19/75 and 6/20/75.] Repealed by 96-18-
108, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Buttermilk or cultured buttermilk, [Order 1401, § 16-101-
550, filed 6/19/75 and 6/20/75.] Repealed by 96-18-108,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Sour cream or cultured sour cream. [Order 1401, § 16-
101-560, filed 6/19/75 and 6/20/75.] Repealed by 96-18-
108, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Sour half-and-half or cultured half-and-half. [Statutory
Authority: Chapter 15.32 RCW. 87-09-033 (Order 1925),
§ 16-101-570, filed 4/10/87; Order 1401, § 16-101-570,
filed 6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Yogurt. [Order 1401, § 16-101-580, filed 6/19/75 and
6/20/75.] Repealed by 96-18-108, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapter 15.36 RCW,
Chocolate milk. [Order 1401, § 16-101-590, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Chocolate lowfat milk or chocolate nonfat milk. [Order
1401, § 16-101-600, filed 6/19/75 and 6/20/75.] Repealed
by 96-18-108, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapter 1536 RCW,

Flavored milk. [Order 1401, § 16-101-610, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Flavored lowfat milk, [Order 1401, § 16-101-620, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4196, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Flavored nonfat milk (flavored skim milk). {Order 1401,
§ 16-101-630, filed 6/19/75 and 6/20/75.] Repealed by
96-18-108, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapter 1536 RCW.

Eggnog flavored milk or eggnog. [Order 1401, § 16-101-
640, filed 6/19/75 and 6/20/75.] Repealed by 96-18-108,

Chapter 16-101

filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Optional ingredients. [Order 1401, § 16-101-650, filed
6/19/75 and 6/20/75.] Repealed by 96-18-108, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapter
15.36 RCW.

Protein fortified fluid milk products. [Order 1401, § 16-
101-660, filed 6/19/75 and 6/20/75.] Repealed by 96-18-
108, filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW,

Acidified milk and milk products. [Order 1401, § 16-101-
670, filed 6/19/75 and 6/20/75.] Repealed by 96-18-108,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapter 15.36 RCW.

Pasteurization. [Order 1401, § 16-101-680, filed 6/19/75
and 6/20/75.] Repealed by 96-18-108, filed 9/4/96,
effective 10/5/96. Statutory Authority: Chapter 15.36
RCW.

Suspension of Grade A permit. [Statutory Authority:
Chapter 15.36 RCW. 80-06-125 (Order 1706), § 16-101-
710, filed 6/2/80.] Repealed by 84-18-055 (Order 1840),
filed 9/5/84. Statutory Authority: Chapter 15.36 RCW.
Aseptically processed milk and milk products. [Statutory
Authority: Chapter 15.36 RCW. 82-14-014 (Order 1766),
§ 16-101-715, filed 6/28/82.] Repealed by 96-22-059,
filed 11/4/96, effective 12/5/96. Statutory Authority:
RCW 15.36.021(3).

Aseptic processing. [Statutory Authority: Chapter 15.36
RCW. 82-14-014 (Order 1766), § 16-101-720, filed
6/28/82.] Repealed by 96-22-059, filed 11/4/96, effective
12/5/96. Statutory Authority: RCW 15.36.021(3).
Labeling. [Statutory Authority: Chapter 15.36 RCW. 82-
14-014 (Order 1766), § 16-101-725, filed 6/28/82.]
Repealed by 96-22-059, filed 11/4/96, effective 12/5/96.
Statutory Authority: RCW 15.36.021(3).

Aseptically processed milk—Suspension of Grade A
permit. [Statutory Authority: Chapter 15.36 RCW. 82-
14-014 (Order 1766), § 16-101-730, filed 6/28/82.]
Repealed by 96-22-059, filed 11/4/96, effective 12/5/96.
Statutory Authority: RCW 15.36.021(3).

Processing. [Statutory Authority: Chapter 15.36 RCW,
82-14-014 (Order 1766), § 16-101-735, filed 6/28/82.]
Repealed by 96-22-059, filed 11/4/96, effective 12/5/96.
Statutory Authority: RCW 15.36.021(3).

Sanitation requirements. [Statutory Authority: Chapter
15.36 RCW. 82-14-014 (Order 1766), § 16-101-740, filed
6/28/82.] Repealed by 96-22-059, filed 11/4/96, effective
12/5/96. Statutory Authority: RCW 15.36.021(3).
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WAC 16-101-690 Civil penalties—Substandard
products. (1) Commencing July 1, 1987, a civil penalty
may be imposed by the department against any dairy
processing plant for deviation below the butterfat or solids-
not-fat standard set forth in chapter 16-101 WAC for those
fluid dairy products listed below: Milk, pasteurized milk,
homogenized milk, vitamin D milk, vitamin A milk, vitamin
A lowfat milk, nonfat milk, vitamin A nonfat milk, reconsti-
tuted or recombined milk or milk products, buttermilk or
cultured buttermilk, protein fortified fluid milk products and
acidified milk and milk products.

(2) For purposes of this section, the following terms
have the following meanings:

(a) "Butterfat value" is the value of butterfat in producer
milk, as listed in the monthly federal milk order report for
the dairy processing plant in question in the month during
which the deviation from standards occurs.

(b) "Solids-not-fat value" is the commodity credit
corporation purchase price for nonfat dry milk as of the date
the deviation from standards occurs.
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(3) For purposes of this section, the Roese-Gottlieb
procedure as described in the 14th edition of the Official
Methods of Analysis of the Association of Official Analytical
Chemists (AOAC) shall be the reference method for deter-
mining the milk fat in milk and other fluid dairy products.
The test for total solids in milk and other fluid dairy prod-
ucts shall be the final action oven procedure as described by
the AOAC. Solids-not-fat shall be determined by subtracting
the fat from the total solids.

(4) The department shall take and test samples from
dairy processing plants on a regular basis pursuant to RCW
15.36.110. For the purposes of administering this section, all
plants in the state to the extent practical, shall be sampled
and tested with like frequency.

For each fluid dairy product to be tested, three samples
shall be taken. The three samples shall be composited. The
butterfat or solids-not-fat content of the composite shall be
used for purposes of administering this section.

The result of each sampling shall be reported in accor-
dance with RCW 15.32.530. In no event may a sample be
taken for purposes of this civil penalty procedure, sooner
than three days after the results of the previous sample have
been mailed to the plant operator.

If the butterfat or solids-not-fat content of the fluid dairy
product deviates more than one-tenth of one percent (0.1%)
below the standard for that product set forth in chapter 16-
101 WAC, a violation occurs. Deviations of greater than
0.1% but not more than 0.5% below the applicable standard
shall be assigned a violation point value of one. Deviations
below the applicable standard by more than 0.5% shall be
assigned a violation point value of two.

(5) Finished dairy product test results shall be recorded
separately for each type of product sampled from each
processing plant and for each component standard (butterfat
and solids-not-fat.)

(6) The civil penalty shall be calculated separately for
each type of product tested.

On the first occasion that a dairy processing plant
receives a violation point for a product, a copy of the
laboratory report disclosing the deviation from the applicable
standard shall be sent to the concerned processing plant.

If the dairy processing plant incurs two violation points
during the last four consecutive tests for a product, the
director shall send a warning letter to the concerned process-
ing plant, calling attention to these civil penalty regulations.

If over the course of four consecutive tests, including
the most recent (current) test, the dairy processing plant
accumulates three violation points for a product, the director
shall impose a civil penalty against the processing plant.
The amount of the civil penalty shall be equal to the
butterfat and/or solids-not-fat value absent from the volume
of the sampled product, as represented by the sample results,
multiplied by the number of pounds of that product pro-
cessed on the day of the violation.

If over the course of four consecutive tests, including
the most recent (current) test, the dairy processing plant
accumulates four violation points for a product, the director
shall impose a civil penalty against the processing plant.
The amount of the civil penalty shall be equal to two times
the butterfat and/or solids-not-fat value absent from the
volume of the sampled product, as represented by the sample
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results, multiplied by the number of pounds of that product
processed on the day of the violation.

If over the course of four consecutive tests, including
the most recent (current) test, the dairy processing plant
accumulates five or more violation points for a product, the
director shall impose a civil penalty against the dairy
processing plant. The amount of the civil penalty shall be
equal to three times the butterfat and/or solids-not-fat value
absent from the volume of the sampled product, as represent-
ed by the sample results, multiplied by the number of
pounds of that product processed on the day of the violation.

Notwithstanding the provisions of this section, no
penalty shall be imposed if no violation points are assigned
during the most recent (current) test.

(7) All civil penalties which are assessed pursuant to
these regulations shall be processed in accordance with RCW
34.04.090.

In no case shall a civil penalty imposed under this
section exceed $10,000 per product, per offense.

A milk plant that refuses to supply the department with
adequate records to verify the amount of a civil penalty shall
be subject to the maximum penalty.

[Statutory Authority: Chapter 15.36 RCW. 87-08-038 (Order 1920), § 16-
101-690, filed 3/30/87, effective 7/1/87.1

WAC 16-101-700 Adoption of the pasteurized milk
ordinance as the standard for production of milk and
milk products. The Grade "A" Pasteurized Milk Ordinance
1995 Recommendation of the United States Public Health
Service/Food and Drug Administration is adopted by
reference as additional Washington state standards for the
production of milk and milk products under chapter 15.36
RCW with the exception of the following portions.

(a) Part 1. Grade A Pasteurized Milk Ordinance:

(i) Section 3, Permits, paragraphs 3 and 4, page 8.

(ii) Section 7. Table 1, line 1, Temperature. . . . Cooled
to 7°C (45°F) or less within two hours after milking,
provided that the blend temperature after the first and
subsequent milkings does not exceed 10°C (50°F); line 2,
Bacterial Limits. . . . Individual producer milk not to exceed
100,000 per ml prior to commingling with other producer
milk, page 14.

(iii) Item 19r Cooling, page 19.

(b) Part . Administrative Procedures:

(i) Section 3, Permits, paragraphs 3 and 4, page 38.

(ii) Section 7. Table 1, line 1, Temperature. . . . Cooled
to 7°C (45°F) or less within two hours after milking,
provided that the blend temperature after the first and
subsequent milkings does not exceed 10°C (50°F); line 2,
Bacterial Limits. . . . Individual producer milk not to exceed
100,000 per ml prior to commingling with other producer
milk; page 51.

(iti) Section 7, Item 19r Cooling, paragraph 1, page 70.

(iv) Section 7, Item 18r Cooling, paragraph 1, page
69A.

(v) Section 7, Item 19r Cooling, Administrative Proce-
dures (1), page 70.

(vi) Section 7, Item 18r Cooling, Administrative
Procedures (1), page 70A.

(vii) Sections 9, page 121, 15, 16, and 17, page 126.

(viii) Appendix E, pages 189-190.
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(ix) Appendix K, page 261-262.

(x) Appendix N: Regulatory Agency Responsibilities,
B. Enforcement: Reinstatement, page 316.
[Statutory Authority: RCW 15.36.021(3). 96-22-058, § 16-101-700, filed
11/4/96, effective 12/5/96. - Statutory Authority: RCW 15.36.540 and
[15.36.1550. 93-24-093 (Order 5021), § 16-101-700, filed 11/30/93,

effective 12/31/93. Statutory Authority: Chapter 15.36 RCW. 80-06-125
(Order 1706), § 16-101-700, filed 6/2/80.}

WAC 16-101-705 Adoption of the dry milk ordi-
nance as the standard for production of condensed and
dry milk products and condensed and dry whey. The
Grade "A" Condensed and Dry Milk Ordinance Grade "A"
Condensed and Dry Milk Products and Condensed and Dry
Whey—Supplement I to the Grade "A" Pasteurized Milk
Ordinance, 1995 Recommendations of the United States
Department of Health and Human Services Public Health
Service/Food and Drug Administration is adopted by
reference as additional Washington state standards for the
production of condensed milk and dry milk products and
condensed and dry whey products under chapter 15.36 RCW
with the exception of the following portions.

(a) Part 1. Grade A Condensed and Dry Milk Ordi-
nance:

(i) Section 3. Permits paragraphs 4, 5 and 6, page 7.

(ii) Section 7, Table 1, line 1, Temperature . . . Cooled
to 7°C (45°F) or less within two hours after milking:
Provided, That the blend temperature after the first and
subsequent milkings does not exceed 10°C (50°F), page 13.

(b) Part 2. Administrative Procedures:

(i) Section 3. Permits paragraphs 4, 5 and 6, page 31.

(ii) Section 7, Table 1, line 1, Temperature . . . Cooled
to 7°C (45°F) or less within two hours after milking:
Provided, That the blend temperature of the first and
subsequent milkings does not exceed 10°C (50°F), page 42.

(iii) Section 7, Item 17P Cooling of Milk, Milk Prod-
ucts, Whey, Whey Products, Condensed Milk Products and
Condensed Whey, paragraph 1, page 79.

(iv) Section 7, Item 17P Cooling . . . . Administrative
Procedures (1), page 79.

(v) Section 13 Penalties, page 88.

(vi) Appendix I, pages 183-184.

(vii) Appendix N, Regulatory Agency Responsibility, B.
Enforcement: Reinstatement, page 210.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-705, filed
11/4/96, effective 12/5/96.] ’

WAC 16-101-711 Adoption of the standards for the

fabrication of single-service containers and closures for
milk and milk products. The Standards for the Fabrication
of Single-Service Containers and Closures for Milk and Mitk
Products 1995 Recommendations of the United States
Department of Health and Human Services Public Health
Service/Food and Drug Administration is adopted by
reference as additional Washington state standards for the
production of single-service containers and closures for milk
and milk products.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-711, filed
11/4/96, effective 12/5/96.]
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WAC 16-101-716 Adoption of the Procedures
Governing the Cooperative State-Public Health Service/
Food and Drug Administration Program for Certification
of Interstate Milk Shippers. The Procedures Governing the
Cooperative State-Public Health Service/Food and Drug
Administration Program for Certification of Interstate Milk
Shippers 1995 Revision is adopted by reference as Washing-
ton state procedures covering certification of interstate milk
shippers.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-716, filed
11/4/96, effective 12/5/96.]

WAC 16-101-721 Adoption of Methods of Making
Sanitation Ratings of Milk Supplies. The Methods of
Making Sanitation Ratings of Milk Supplies 1995 Revision
United States Health and Human Services Public Health
Service/Food and Drug Administration is adopted by
reference as Washington methods for ratings of interstate
milk supplies.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-721, filed
11/4/96, effective 12/5/96.]

WAC 16-101-726 Adoption of Evaluation of Milk
Laboratories. The Evaluation of Milk Laboratories 1995
Revision United States Health and Human Services Public
Health Service/Food and Drug Administration is adopted by
reference as the Washington state standard for accreditation
of milk laboratories and Certified Industry Supervisors
requesting certification and approval for uniform collection
and testing required for compliance with the Grade "A"
Pasteurized Milk Ordinance.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-726, filed
11/4/96, effective 12/5/96.]

WAC 16-101-990 Where can publications adopted
by WSDA under this chapter be obtained? (1) The Grade
"A" Pasteurized Milk Ordinance 1995 Recommendation of
the United States Public Health Service/Food and Drug
Administration can be purchased from the Superintendent of
Documents, U.S. Printing Office, Washington D.C.

(2) The following publications can be obtained by
writing the Center for Food Safety and Applied Nutrition,
Director, Office of Constituent Operations, Industry Activi-
ties Staff, HFS-S65 200 "C" Street, SW, Washington D.C.
20204.

(a) The Grade "A" Condensed and Dry Milk Ordinance
Grade "A" Condensed and Dry Milk Products and Con-
densed and Dry Whey—Supplement I to the Grade "A"
Pasteurized Milk Ordinance, 1995 Recommendations of the
United States Department of Health and Human Services
Public Health Service/Food and Drug Administration.

(b) The Standards for the Fabrication of Single-Service
Containers and Closures for Milk and Milk Products 1995
Recommendations of the United States Department of Health
and Human Services Public Health Service/Food and Drug
Administration.

(c) The Procedures Governing the Cooperative State-
Public Health Service/Food and Drug Administration
Program for Certification of Interstate Milk Shippers 1995
Revision.
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(d) The Methods of Making Sanitation Ratings of Milk
Supplies 1995 Revision United States Department of Health
and Human Services Public Health Services/Food and Drug
Administration.

(e) The Evaluation of Milk Laboratories 1995 Revision
United States Department of Health and Human Services
Public Health Service/Food and Drug Administration.

[Statutory Authority: RCW 15.36.021(3). 96-22-059, § 16-101-990, filed
11/4/96, effective 12/5/96.]

Chapter 16-101X WAC

DEGRADES, LICENSE SUSPENSIONS AND
REVOCATIONS FOR DAIRY PRODUCERS AND

PROCESSORS

WAC

16-101X-010 Under what circumstances will the director degrade a
dairy farm operation or a milk processing plant
operation?

16-101X-020 How is the length of a degrade of a producer or a milk
processing plant determined?

16-101X-030 How is the debit point value of each violation deter-
mined?

16-101X-040 How can a degraded dairy farm or milk processing
plant operation be regraded?

16-101X-050 Under what circumstances may the director initiate

revocation action against the grade A license of a
producer or processor?

WAC 16-101X-010 Under what circumstances will
the director degrade a dairy farm operation or a milk
processing plant operation? (1) The director shall call for
a degrade of a dairy farm operation of a producer or a Grade
A milk processing plant operation for one or more repeat
violations of Chapter 15.36 RCW, or rules adopted thereun-
der, which are noted on consecutive inspections as provided
in RCW 15.36.111.

(2) For purposes of this chapter, "degrade" means the
lowering in grade from Grade A to Grade C.

[Statutory Authority: RCW 15.36.021. 96-24-058 (Order 6006), § 16-
101X-010, filed 11/27/96, effective 12/28/96.]

WAC 16-101X-020 How is the length of a degrade
of a producer or a milk processing plant determined?
The length of a degrade of a dairy farm operation or a grade
A milk processing plant operation shall be based on the total
number of debit points awarded to repeat violations as
provided in WAC 16-101X-030 or until the director deter-
mines the violations that caused the degrade are corrected,
which ever is longer. The schedule for determining a
degrade period is as follows.

TOTAL DEBIT POINTS DEGRADE PERIOD

1-10 2 Days
11-15 4-Days
16-20 6 Days
21-30 8 Days
31-40 10 Days
41-50 12 Days
51 or more 14 Days

Title 16 WAC: Agriculture, Department of

[Statutory Authority: RCW 15.36.021. 96-24-058 (Order 6006), § 16-
101X-020, filed 11/27/96, effective 12/28/96.]

WAC 16-101X-030 How is the debit point value of
each violation determined? (1) The debit point for each
violation, as shown in the table below, is the same as the
debit points awarded to dairy farms or milk processing plants
during state surveys and federal check ratings as determined
in the 1995 "Methods of Making Sanitation Ratings of Milk
Supplies" published by the U.S. Department of Health and
Human Services, Public Health Service, Food and Drug
Administration.

(2) A copy of the 1995 "Methods of Making Sanitation
Ratings of Milk Supplies" may be obtained by request from
the Washington State Department of Agriculture Food Safety
Program, P.O. Box 42560, Olympia, Washington 98504-2560
(360-902-1875).

(3) DAIRY FARM SANITATION VIOLATION DEBIT POINT VALUES
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Degrades, Suspensions and Revocations—Dairy 16-101X-030 1

ABNORMAL MILK
1a Cows secreting abnormal milk milked last or in SEPARATE equipment 5
1b Abnormal milk properly handled and disposed of 5
1c Proper care of abnormal milk handling equipment 5
MILKING PARLOR
2a Floors, gutters and feed troughs of concrete or of equally impervious materials; 1
in good repair
2b Walls and ceilings smooth, painted or finished adequately; in good repair, 1
ceiling dust tight
2c Separate stalls or pens for horses, calves and bulls 1
2d Adequate natural and/or artificial light; well distributed 1
2e Properly ventilated; 1
3a Clean and free of litter 3
3b No swine or fowl 3
43 Cowyard graded to drain; no pooled water or wastes 3
4b Cowyard clean; cattle housing areas and manure packs properly maintained 3
4c No swine 3
4d Manure stored inaccessible to cows 3
MILKHOUSE
Floors
5a Smooth; concrete or other impervious material, in good repair 1
5b Graded to drain 1
5¢ Drains trapped, if connected to sanitary system 1
Walls and Ceilings
5a Approved material and finish
5b Good repair (windows, doors and hoseport included)
Lighting and Ventilation
5a Adequate natural and/or artificial light; properly distributed 2
5b Adequate ventilation 2
5¢ Doors and windows closed during dusty weather 2
5d Vents and lighting fixtures properly instalied 2
Miscellaneous Requirements
5a Used for milkhouse operations only; sufficient size 2
5b No direct opening into living quarters or barn; except as permitted by 2
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Ordinance
5¢ Liquid wastes properly disposed of 2
5d Proper hoseport where required 2
5e Acceptable surface under hoseport 2
5f Suitable shelter for transport truck as required by this Ordinance 2
Cleaning Facilities
5a Two-compartment wash and rinse vat of adequate size 2
5b Suitable water heating facilities 2
5c Water under pressure piped to milkhouse 2
Cleanliness
6a Floors, walls, windows, tables and similar non-product surfaces clean 4
6b No trash, unnecessary articles, animals or fowl 4
Toilet
7a Provided; conveniently located 4
7b Constructed and operated according to Ordinance 4
7c No evidence of human wastes about premises 4
7d . | Toilet room in compliance with Ordinance 4
Water Supply
8a Constructed and operated according to Ordinance 2o0r5
8b Complies with bacteriological standards 5
8c No connection between safe and unsafe supplies; no improper submerged 5
inlets :
, UTENSILS AND EQUIPMENT
9a Smooth, impervious, nonabsorbent, safe materials; easily cleanable; 4
9b In good repair, accessible for inspection, 4
9¢ Approved single service articles; not re-used 4
a9d Of proper design 4
9e Approved CIP milk pipeline system 4
10a Utensils and equipment clean 5
11a | All multi-use containers and equipment subjected to approved sanitization 5
process '
12a | All multi-use containers and equipment properly stored 2
12b Stored to assure complete drainage where applicable 2
12c__ | Single-service articles properly stored 2
MILKING
13a Milking done in barn, stable or parlor 5
13b Brushing completed before milking begun 5
13c | Flanks, beliies, udders, and tails of cows clean at time of milking; clipped 5
when required .
13d | Teats treated with sanitizing solution and dried just prior to milking 5
13e_ | No wet hand milking 5
TRANSFER AND PROTECTION OF MILK
Protection from Contamination
14a | No overcrowding 3
14b | Product and CIP circuits separated 3
- 14c Improperly handled milk discarded 3
14d | Immediate removal of milk 3
14e Milk and equipment properly protected 3
14f Sanitized milk surfaces not exposed to contamination 3
149 Air under pressure of proper quality 3
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16-101X-030

| Drug and Chemical Control
15a | Cleaners and sanitizers properly identified 2
15b | Drug administration equipment properly handled and stored 2
15¢ | Drugs properly labeled (name and address) and stored 2
15d Drugs properly labeled (directions for use, cautionary statements, active 7
ingrédients)
15e | Drugs properly used and stored to preclude contamination of mllk 7
PERSONNEL
Hand-Washing Facilities
16a Proper hand-washing facilities convenient to mllkmloperatlons 2
16b | Wash and rinse vats not used as hand-washing facilities 2
' Personnel Cleanliness
17a . | Hands washed clean and dried before milking, or performing milkhouse 1
functions; rewashed when contaminated
17b | Clean outer garments worn » 1
COOLING
18a Milk cooled to 45 F or less within 2 hours after milking 5
18b Recirculated cooling water from safe source and properly protected; complies 5
with bacteriological standards
18¢ Temperature recorder with 7 day chart 5*
~ INSECTS AND RODENTS
19a Fly breeding minimized by approved manure disposal methods "3
19b | Manure packs properly maintained 3
19¢c 1} All milkhouse openings effectively screened or otherwise protected; doors tight 2
and self-closing; screen doors open outward
19d ] Milkhouse free of insects and rodents 2
19e | Approved pesticides; used properly 2
19f Equipment and utensils not exposed to pesticide contamination 2
19g | Surrounding neat and clean; free of harborage and breéding areas 2
19h Feed storage not attraction for birds, rodents or insects 2

* This is a requirement of chapter 16-125 WAC rated in accordance with cooling criteria in similar sections of the 1995

"Methods of Making Sanitation Ratings of Milk Supplies" for dairy plants.
(4) MILK PROCESSING PLANT SANITATION VIOLATION DEBIT POINT VALUES

1a Smooth; impervious; no pools; good repair; trapped drains 1

2 WALLS AND CEILINGS

2a Smooth; washable; light -colored; good repair 1

3 DOORS AND WINDOWS

3a All outer openings effectively protected against entry of flies and rodents 2

3b Outer doors self-closing; screen doors open outward 2

4 LIGHTING AND VENTILATION

4a Adequate in all rooms 1

4b Well ventilated to preclude odors and condensation; filtered air with pressured 1
systems

5 SEPARATE ROOMS

5a Separate rooms as required; adequate size 3
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Title 16 WAC: Agriculture, Department of

5b No direct opening to barn or living quarters 3
5¢ Storage tanks properly vented 3
6 TOILET FACILITIES
6a Complies with local ordinances 3
6b No direct opening to processing rooms, self-closing doors 3
6¢ Clean; well-lighted and ventilated; proper facilities 3
6d Sewage and other liquid wastes disposed of in a sanitary manner 3
7 WATER SUPPLY
7a Constructed and operated in accordance with Ordinance 4
7b No direct or indirect connection between safe and unsafe water 4
7c Condensing water and vacuum water in comphance with Ordinance 4
requirements
7d Complies with bacteriological standards 4
8 HAND-WASHING FACILITIES
8a Located and equipped as required; clean and in good repair; improper facilities 2
not used
9 MILK PLANT CLEANLINESS
9a Neat; clean; no evidence of insects or rodents; trash properly handled 3
9b No unnecessary equipment 3
10 SANITARY PIPING
10a Smooth; impervious; corrosion-resistant; non-toxic; easily cleanable materials; 3
good repair, accessible for inspection
10b | Clean-in-place lines meet Ordinance specifications 3
10c Pasteurized products conducted in sanitary piping, except as permitted by 3
Ordinance
11 CONSTRUCTION AND REPAIR OF CONTAINERS AND EQUIPMENT
11a Smooth; impervious; corrosion-resistant; non-toxic; easily cleanable materials; 3
_good repair; accessible for inspection
11b Self-draining; strainers of approved design 3
11¢ Approved single-service articles; not re-used 3
12 CLEANING AND SANITIZING OF CONTAINERSIEQUIPMENT '
12a | Containers, utensils and equipment effectively cleaned 5
12b Mechanical cleaning requirements of Ordinance in compliance; records 5
complete
12c | Approved sanitization process applied prior to the use of product-contact 5
surfaces
12d Required efficiency tests in compliance 5
12e Multiple use plastic containers in compliance 5
12f Aseptic system sterilized 5
13 STORAGE OF CLEANED CONTAINERS AND EQUIPMENT
13a | Stored to assure drainage and protected from contamination 3
14 STORAGE OF SINGLE SERVICE ARTICLES
14a Received, stored and handled in a sanitary manner; paperboard containers not 2
re-used except as permitted by the Ordinance .
15A _ PROTECTION FROM CONTAMINATION
15a Operations conducted and located so as to preclude contamination of milk, 3
milk products, ingredients; containers, equipment and utensils
15b | Air and steam used to process products in compliance with Ordinance 3
15¢ | Approved pesticides, safely used 3
15B CROSS CONNECTIONS
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15a | No direct connections between pasteurized and raw milk or milk products. 5

15b | Overflow, spilled and leaked products or ingredients discarded 5

15¢ | No direct connections between milk or milk products and cleaning and/or 5
sanitizing solutions

16A PASTEURIZATION-BATCH

(1) INDICATING AND RECORDING THERMOMETERS

16a Comply with Ordinance specifications 4

(2 TIME AND TEMPERATURE CONTROLS

16a__| Adequate agitation throughout holding, agitator sufficiently submerged 15

16b | Each pasteurizer equipped with indicating and recording thermometer; bulb 15
submerged

16¢__ | Recording thermometer reads no higher than indicating thermometer 15

16d | Product held minimum pasteurization temperature continuously for 30 minutes, 15
plus filling time if product preheated before entering vat, plus emptying time, if
cooling is begun after opening outlet

16e No product added after holding begun 15

16f Airspace above product held at not less than 5.0 F higher than minimum 15
required pasteurization temperature during holding

16g | Approved airspace thermometer; bulb not less than 1 inch above product level 15

16h Inlet and outlet valves and connections in compliance with Ordinance 15

16B PASTEURIZATION-HIGH TEMPERATURE

(1) INDICATING AND RECORDING THERMOMETERS

16a Comply with Ordinance specifications 4

(2) TIME AND TEMPERATURE CONTROLS

16a Flow diversion device complies with Ordinance requirements 15

16b Recorder-controller complies with Ordinance requirements 15

16¢ Holding tube complies with Ordinance requirements 15

16d Flow promoting devices comply.with Ordinance requirements , 15

3) ADULTERATION CONTROLS '

16a Satisfactory means to prevent aduiteration with added water 3

16C ASEPTIC PROCESSING

(1) INDICATING AND RECORDING THERMOMETERS

16a | Comply with Ordinance specifications ' 4

2 TIME AND TEMPERATURE CONTROLS

16a | Flow diversion device complies with Ordinance requirements 15

16b Recorder-controller complies with Ordinance requirements 15

16¢ Holding tube complies with Ordinance requirements 15

16d Flow promoting devices comply with Ordinance requirements i5

3) ADULTERATION CONTROLS

16a | Satisfactory means.to prevent adulteration with added water 3

16D REGENERATIVE HEATING

16a | Pasteurized or aseptic product in regenerator automatically under greater 10
pressure than raw product in regenerator at all times e

16b | Accurate pressure gauges installed as required; booster pump properly 10 e
identified and installed .

16c | Regenerator pressures meet Ordinance requirements 10

16E TEMPERATURE RECORDING CHARTS

16a Batch pasteurizer charls comply with applicable Ordinance requirements 4

16b | HTST pasteurizer charts comply with applicable Ordinance requirements 4

16¢_ | Aseptic charts comply with applicable Ordinance requirements 4
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17 COOLING OF MILK

17a | Raw milk maintained at 45 F or less until processed 5

17b | Pasteurized milk and milk.products, except those to be cultured, cooled 5
immediately to 45 F or less in approved equipment; ali milk and milk products
stored thereat until delivered

17¢ fppl)(rdved thermometers properly located in all refrigeration rooms and storage 5
anks

17d Recirculated cooling water from safe source and properly protected; complies 5
with bacteriological standards

18 ; BOTTLING AND PACKAGING

18a | Performed in plant where contents finally pasteurized 5

18b | Performed in sanitary manner by approved mechanical equipment 5

18¢c | Aseptic filling in compliance 5

19 CAPPING

18a | Capping and/or closing performed in sanitary manner by approved mechanical 5
equipment

19b imperfectly capped/closed products properly handled 5

19¢ | Caps and closures comply with Ordinance 5

20 PERSONNEL CLEANLINESS

20a | Hands washed clean before performing plant functions; rewashed when 1
contaminated

20b | Clean outer garments and hair covering worn ' 1

20c | No use of tobacco in processing areas 1

21. VEHICLES

21a Vehicles clean; constructed to protect mitk 1

21b | No contaminating substances transported 1

22 SURROUNDINGS

22a | Neat and clean, free of pooled water, harborages and breeding areas 2

_22b | Tank unloading areas properly constructed 2
22¢c | Approved pesticides; used properly 2

[Statutory Authority: RCW 15.36.021. 96-24-059 (Order 6007), § 16-
101X-030, filed 11/27/96, effective 12/28/96.]

WAC 16-101X-040 How can a degraded dairy farm
or milk processing plant operation be regraded? A
producer or processor subject to degrade action for repeat
violations must apply on an application provided by the
department to have his or her dairy farm or milk processing
plant regraded. The application must be signed by the
producer or processor and must state that all violations, both
repeat violations and non-repeat violations, cited on the
inspection that caused the degrade have been corrected.
Within seven days after receiving a completed application
for regrade, the department will reinspect the dairy farm or
milk processing plant. If the department determines that all
violations, both repeat violations and non-repeat violations,

cited on the inspection that caused the degrade have been

corrected and the degrade period as determined by the
director has ended, the department will régrade the dairy
farm or milk processing plant operation.

[Statutory Authority: RCW 15.36.021. 96-24-059 (Order 6007), § 16-
101X-040, filed 11/27/96, effective 12/28/96.]

WAC 16-101X-050 Under what circumstances may
the director initiate revocation action against the grade
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A license of a producer or processor? The director may
initiate revocation proceedings against a dairy producer or
milk processor whenever that producer or processor has had
his or her milk processing plant operation or dairy farm
operation degraded for repeated violations and/or had his or
her Grade A producer’s license or milk processing plant
license suspended and/or his or her milk degraded due to
temperature violations, excessive coliform bacteria counts,
total bacterial counts, or somatic cell counts, more than four
times within a continuous three year period. A license may
also be revoked as provided for in RCW 15.36.401 or
15.36.411.

[Statutory Authority: RCW 15.36.021. 96-24-058 (Order 6006), § 16-
101X-050, filed 11/27/96, effective 12/28/96.]

Chapter 16-102 WAC
BUTTERFAT TESTING OF MILK

WAC

16-102-001 Promulgation.

16-102-010 Sampling, preserving, and storing samples.

16-102-020 Calibration, operation, maintenance and cleaning of
instrument.

16-102-030 Permanent records.
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WAC 16-102-001 Promulgation. (This promulgation
relates only to WAC 16-102-010, 16-102-020 and 16-102-
030.)

I, Donald W. Moos, director of agriculture of the state
of Washington, after public notice and hearing held at
Olympia, Washington on February 26, 1970 by virtue of
authority vested in me under chapters 34.04 and 15.32 RCW,
do hereby promulgate the following regulations governing
butterfat testing of milk by use of transmitted light.

[Order 1133, § 16-102-001, filed 3/16/70.]

WAC 16-102-010 Sampling, preserving, and storing
samples. Sampling, preserving and storage of samples shall
be the same as for Babcock testing with the following
exceptions.

(1) Proportionate portions from each shipment of milk
shall be added to the composite sample so that the completed
composite sample will contain not less than 5 ounces.

(2) When each shipment of milk is tested on a fresh
basis, there shall be at least 5 ounces of milk taken for
sample.

(3) Potassium dichromate shall be used for composite
samples. Other preservatives may only be used if approved
by the director of agriculture specifically for this method of
testing.

[Order 1133, § 16-102-010, filed 3/16/70.]

WAC 16-102-020 Calibration, operation, mainte-
nance and cleaning of instrument. The instrument shall be
operated, maintained and cleaned in the manner specified by
the manufacturer of the instrument, and each manufacturer
of instruments for use in this method of testing milk for
butterfat shall satisfy the director of agriculture that their
instructions are complete and by following them an accurate
test for butterfat will result. Except as provided below,
instrument calibrations and operation shall be conducted only
by technicians licensed by the department of agriculture
specifically for this method using procedures for calibration
and procedure checks, as recommended in the official first
action approval published in Vol. 52, No. 2, 1969 of the
Journal of the Association of Official Analytical Chemists or
in the latest edition of the Official Methods of Analysis of
the Association of Official Analytical Chemists.

(1) Samples used for calibration shall be prepared in the
same manner as samples upon which producer payments are
. to be based. If composite samples are to be tested, the
samples shall be preserved and stored in the same manner as
the regular composites. If fresh samples are the basis for
payment, then the samples shall be from fresh milk.

(2) Samples used for calibration shall include samples
in (3%-4%) (4%-5%) (5%-6%) ranges.

(3) Temper all milk samples, whether fresh or compos-
ite to 98°-100°F. in thermostatically controlled watér bath
which is provided with an accurate thermometer: Provided,
That a lower temperature which is proven to give accurate
tests to the satisfaction of the director of agriculture may be
used.

(4) When any sample differs in butterfat content by
greater than 2.0 percentage points from the sample preceding
it through the instrument, there shall be an immediate retest
and the second test shall be the one recorded.
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(5) Any dairy technician operating this instrument shall
hold a license specifically for this method and shall also hold
a Babcock testing license with the department of agriculture.

[Order 1133, § 16-102-020, filed 3/16/70.]

WAC 16-102-030 Permanent records. (1) A bound
record book shall be provided for all permanent records.

(2) All calibration results and check tests for initial
calibration or subsequent calibration shall be recorded in
permanent record book.

(3) All tests for checking accuracy of calibration shall
be recorded in permanent record book.

[Order 1133, § 16-102-030, filed 3/16/70.]

Chapter 16-103 WAC
MILK PROCESSING ASSESSMENTS AND

COLLECTIONS
WAC
16-103-001 Assessments.
16-103-002 Collections.
16-103-003 Penalties.
16-103-010 Purpose.
16-103-020 Milk processing plant license.

WAC 16-103-001 Assessments. (1) The assessment
on all milk processed in this state shall be fifty-three and
one-half hundredths of one cent per hundredweight.

(2) All assessments shall be levied on the operator of
the first milk plant receiving the milk for processing. This
includes milk plants producing their own milk for processing
and milk plants that receive milk from other sources.

(3) All assessments shall be in addition to those collect-
ed under chapter 15.44 RCW and/or Title 142 WAC.
[Statutory Authority: RCW 15.36.105. 94-05-040 (Order 5028), § 16-103-

001, filed 2/9/94, effective 3/12/94. Statutory Authority: RCW 15.36.550.
92-20-056, § 16-103-001, filed 10/2/92, effective 11/2/92.]

WAC 16-103-002 Collections. Milk plant operators
shall submit a report to the director on or before the twenti-
eth day of each month with the preceding month’s assess-
ment. The report shall list the milk plant name and address,
pounds of milk received at that plant including milk pur-
chased or received from other sources, and the total amount
of assessment on forms provided by the director. Provided,
that entities having more than one milk plant may submit
one assessment check for all milk plants and include separate
reports for each milk plant.

[Statutory Authority: RCW 15.36.550. 92-20-056, § 16-103-002, filed
10/2/92, effective 11/2/92.]

WAC 16-103-003 Penalties. Any due and payable
assessment not paid by the milk plant operator by the
twentieth of the succeeding month shall be considered a lien
on any property owned by him or her. All delinquent
assessments shall be filed as liens quarterly by the director
with the county auditor of any county in which property
owned by the milk plant operator is located. All delinquent
assessments shall be collected in the manner and with the
same priority over other creditors as prescribed for the
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collection of delinquent taxes under chapters 84.60 and 84.64
RCW.

[Statutory Authority: RCW 15.36.550. 92-20-056, § 16-103-003, filed
10/2/92, effective 11/2/92.]

WAC 16-103-010 Purpose. These rules are promul-
gated under the authority of RCW 15.32.110 as recodified by
chapter 143, Laws of 1994. The purpose of these rules is to
establish a renewal date for the annual milk processing plant
license.

[Statutory Authority: RCW 15.36.051. 94-19-011, (Order 5055), § 16-103-
010, filed 9/9/94, effective 10/10/94.]

WAC 16-103-020 Milk processing plant license.
The licensing period for milk processing plants shall begin
on July 1 and run through the following June 30. All annual
milk processing plant licenses shall expire on June 30 of
each year.

[Statutory Authority: RCW 15.36.051. 94-19-011, (Order 5055), § 16-103-
020, filed 9/9/94, effective 10/10/94.]

Chapter 16-104 WAC

SHELL EGGS—STANDARDS, GRADES AND
WEIGHT CLASSES

WAC

16-104-130 Washington state standards for quality of individual

shell eggs—Application.

16-104-140 Terms descriptive of the shell.

16-104-150 Terms descriptive of the air cell.

16-104-160 Terms descriptive of the white.

16-104-170 Terms descriptive of the yolk.

16-104-180 General terms.

16-104-190 General.

16-104-200 Grades.

16-104-210 Summary of grades.

16-104-220 Weight classes.

16-104-230 Minimum sample schedule—Egg samples.

16-104-310 Minimum facility and operating requirements for shell

egg grading and packing plants,

16-104-320 Grading room requirements.

16-104-330 Cooler room requirements.

16-104-340 Shell egg protecting operations.

16-104-350 Shell egg cleaning operations.

16-104-360 Shipping containers, egg cartons, and packing materi-

: als.

16-104-370 Chemicals and compounds.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-104-001 Promulgation. [Order 936, Promulgation, filed 1/29/64;
Order 773, Promulgation, effective 5/5/58.] Repealed by
87-16-075 (Order 1945), filed 8/4/87. Statutory Authority:
Chapter 69.25 RCW.

16-104-0011 Promuigation. [Order 1232, § 16-104-0011, filed 4/17/72,
effective 7/1/72.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: . Chapter 69.25-RCW.

16-104-010 Washington state standards for quality of individual shell
eggs—Application, [Order 1232, § 16-104-010, filed
4/17/72, effective 7/1/72; Order 936, Regulation 1, § 1,
filed 1/29/64; Order 773, Regulation 1, Paragraph 1,
effective 5/5/58.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: Chapter 69.25 RCW.

16-104-020 Definitions of terms descriptive of shell. [Order 1232, §

16-104-020, filed 4/17/72, effective 7/1/72; Order 936,
Regulation 1, § 2, filed 1/29/64; Order 773, Regulation 1,
Paragraph 2, effective 5/5/58.] Repealed by 87-16-075
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(Order 1945), filed 8/4/87. Statutory Authority: Chapter
69.25 RCW.

Definitions of terms descriptive of the air cell. [Order
1232, § 16-104-030, filed 4/17/72, effective 7/1/72; Order
936, Regulation 1, § 3, filed 1/29/64; Order 773, Regula-
tion 1, Paragraph 3, effective 5/5/58.] Repealed by 87-16-
075 (Order 1945), filed 8/4/87. Statutory Authority:
Chapter 69.25 RCW.

Definitions of terms descriptive of the white. [Order
1232, § 16-104-040, filed 4/17/72, effective 7/1/72; Order
936, Regulation 1, § 4, filed 1/29/64; Order 773, Regula-
tion 1, Paragraph 4, effective 5/5/58.] Repealed by 87-16-
075 (Order 1945), filed 8/4/87. Statutory Authority:
Chapter 69.25 RCW. :

Definitions of terms descriptive of the yolk. [Order 1232,
§ 16-104-050, filed 4/17/72, effective 7/1/72; Order 936,
Regulation 1, § 5, filed 1/29/64; Order 773, Regulation 1,
Paragraph 5, effective 5/5/58.] Repealed by 87-16-075
(Order 1945), filed 8/4/87. Statutory Authority: Chapter
69.25 RCW.

Definitions—General terms. [Order 1232, § 16-104-060,
filed 4/17/72, effective 7/1/72; Order 936, Regulation 1, §
6, filed 1/29/64; Order 773, Regulation 1, Paragraph 6,
effective 5/5/58.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: Chapter 69.25 RCW,
Washington state consumer grades and weight classes for
shell eggs—General. [Order 1232, § 16-104-070, filed
4/17/72, effective 7/1/72; Order 936, Regulation 2, § 1,
filed 1/29/64; Order 773, Regulation 2, Paragraph 1,
effective 5/5/58.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: Chapter 69.25 RCW.
Grades. [Order 1232, § 16-104-080, filed 4/17/72,
effective 7/1/72; Order 936, Regulation 2, § 2, filed
1/29/64; Order 773, Regulation 2, Paragraph 2, effective
5/5/58.] Repealed by 87-16-075 (Order 1945), filed
8/4/87. Statutory Authority. Chapter 69.25 RCW,
Summary of grades. [Order 1232, § 16-104-090, filed
4/17/72, effective 7/1/72; Order 936, Regulation 2, § 3,
filed 1/29/64; Order 773, Regulation 2, Paragraph 3,
effective 5/5/58.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: Chapter 69.25 RCW.
Weight classes. [Order 1232, § 16-104-100, filed 4/17/72,
effective 7/1/72; Order 936, Regulation 2, § 4, filed
1/29/64; Order 773, Regulation 2, Paragraph 4, effective
5/5/58.] Repealed by 87-16-075 (Order 1945), filed
8/4/87. Statutory Authority: Chapter 69.25 RCW.
Minimum sample schedule—Egg samples. [Order 1232,
§ 16-104-110, filed 4/17/72, effective 7/1/72; Order 936,
Regulation 3, § 1, filed 1/29/64; Order 773, Regulation 3,
Paragraph 1, effective 5/5/58.] Repealed by 87-16-075
(Order 1945), filed 8/4/87. Statutory Authority: Chapter
69.25 RCW.

Effective date. [Order 1232, § 16-104-120, filed 4/17/72,
effective 7/1/72.] Repealed by 87-16-075 (Order 1945),
filed 8/4/87. Statutory Authority: RCW 69.25 RCW.

16-104-030

16-104-040

16-104-050

16-104-060

16-104-070

16-104-080

16-104-090

16-104-100

16-104-110

16-104-120

WAC 16-104-130 Washington state standards for
quality of individual shell eggs—Application. (1) General.
The Washington state standards for quality of individual
shell eggs contained in this order are applicable only to eggs
that are the product of the domesticated chicken hen and are
in the shell.

Interior egg quality specifications for these standards are
based on-the-apparent condition- of the interior contents of
the egg as it is twirled before the candling light. Any type
or make of candling light may be used that will enable the
particular grader to make consistently accurate determina-
tions of the interior quality of shell eggs.

(2) AA quality. The shell must be clean, unbroken, and
practically normal. The air cell must not exceed 1/8 inch in
depth, may show unlimited movement and may be free or
bubbly. The white must be clear and firm so that the yolk

(1997 Ed.)



Shell Eggs

is only slightly defined when the egg is twirled before the
candling light. The yolk must be practically free from
apparent defects.

(3) A quality. The shell must be clean, unbroken, and
practically normal. The air cell must not exceed 3/16 inch
in depth and may be free or bubbly. The white must be
clear and at least reasonably firm so that the yolk outline is
only fairly well defined when the egg is twirled before the
candling light. The yolk must be practically free from
apparent defects.

(4) B quality. The shell must be unbroken, may be
abnormal, and may have slightly stained areas. Moderately
stained areas are permitted if they do not cover more than
1/32 of the shell surface if localized, or 1/16 of the shell
surface if scattered. Eggs having shells with prominent
stains or adhering dirt are not permitted. The air cell may
be over 3/16 inch in depth, may show unlimited movement,
and may be free or bubbly. The white may be weak and
watery so that the yolk outline is plainly visible when the
egg is twirled before the candling light. The yolk may
appear dark, enlarged, and flattened and may show clearly
visible germ development but no blood due to such develop-
ment. It may show other serious defects that do not render
the egg inedible. Small blood spots or meat spots (aggregat-
ing not more than 1/8 inch in diameter) may be present.

Dirty. An individual egg that has an unbroken shell
with adhering dirt or foreign material, prominent stains, or
moderate stains covering more than 1/32 of the shell surface
if localized, or 1/16 of the shell surface if scattered.

Check. An individual egg that has a broken shell or
crack in the shell but with its shell membranes intact and its
contents do not leak. A "check" is considered to be lower
in quality than a "dirty."

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-130, filed 8/4/87.]

WAC 16-104-140 Terms descriptive of the shell.
(1) Clean. A shell that is free from foreign material and
from stains or discolorations that are readily visible. An egg
may be considered clean if it has only very small specks,
stains, or cage marks, if such specks, stains, or cage marks
are not of sufficient number or intensity to detract from the
generally clean appearance of the egg. Eggs that show
traces of processing oil on the shell are considered clean
unless otherwise soiled.

(2) Dirty. A shell that is unbroken and that has dirt or
foreign material adhering to its surface, which has prominent
stains, or moderate stains covering more than 1/32 of the
shell surface if localized, or 1/16 of the shell surface if
scattered.

(3) Practically normal (AA or A quality). A shell that
approximates the usual shape and that is sound and is free
from thin spots. Ridges and rough areas that do not materi-
ally affect the shape and strength of the shell are permitted.

(4) Abnormal (B quality). A shell that may be some-
what unusual or decidedly misshapen or faulty in soundness
or strength or that may show pronounced ridges or thin
spots.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-140, filed 8/4/87.]
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WAC 16-104-150 Terms descriptive of the air cell.
(1) Depth of the air cell (air space between shell membranes,
normally in the large end of the egg). The depth of the air
cell is the distance from its top to its bottom when the egg
is held air cell upward.

(2) Free air cell. An air cell that moves freely toward
the uppermost point in the egg as the egg is rotated slowly.

(3) Bubbly air cell. A ruptured air cell resulting in one
or more small separate air bubbles usually floating beneath
the main air cell.

[Statutory Authority: Chapter 69.25 RCW., 87-16-075 (Order 1945), § 16-
104-150, filed 8/4/87.]

WAC 16-104-160 Terms descriptive of the white,
(1) Clear. A white that is free from discolorations or from
any foreign bodies floating in it. (Prominent chalazae should
not be confused with foreign bodies such as spots or blood
clots.) '

(2) Firm (AA quality). A white that is sufficiently thick
or viscous to prevent the yolk outline from being more than
slightly defined or indistinctly indicated when the egg is
twirled.

(3) Reasonably firm (A quality). A white that is
somewhat less thick or viscous than a firm white. A
reasonably firm white permits the yolk to approach the shell
more closely which results in a fairly well defined yolk
outline when the egg is twirled.

(4) Weak and watery (B quality). A white that is weak,
thin, and generally lacking in viscosity. A weak and watery
white permits the yolk to approach the shell closely, thus
causing the yolk outline to appear plainly visible and dark
when the egg is twirled.

(5) Blood spots or meat spots. Small blood spots or
meat spots (aggregating not more than 1/8 inch in diameter)
may be classified as B quality. If larger, or showing
diffusion of blood into the white surrounding a blood spot,
the egg shall be classified as loss. Blood spots shall not be
due to germ development. They may be on yolk or in the
white. Meat spots may be blood spots which have lost their
characteristic red color or tissue from the reproductive
organs.

(6) Bloody white. An egg which has blood diffused
through the white. Eggs with bloody whites are classed as
loss. Eggs with blood spots which show a slight diffusion
into the white around the localized spot are not to be classed
as bloody whites.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-160, filed 8/4/87.]

WAC 16-104-170 Terms descriptive of the yolk. (1)
Outline slightly defined (AA quality). A yolk outline that is
indistinctly indicated and appears to blend into the surround-
ing white as the egg is twirled.

(2) Outline fairly well defined (A quality). A yolk
outline that is discernible but not clearly outlined as the egg
is twirled.

(3) Outline plainly visible (B quality). A yolk outline
that is clearly visible as a dark shadow when the egg is
twirled. '

(4) Enlarged and flattened (B quality). A yolk in which
the yolk membranes and tissues have weakened and/or
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moisture has been absorbed from the white to such an extent
that the yolk appears definitely enlarged and flat.

(5) Practically free from defects (AA quality or A
quality). A yolk that shows no germ development but may
show other very slight defects on its surface.

(6) Serious defects (B quality). A yolk that shows well
developed spots or areas and other serious defects, such as
olive yolks, which do not render the egg inedible.

(7) Clearly visible germ development (B quality). A
development of the germ spot on the yolk of a fertile egg
that has progressed to a point where it is plainly visible as
a definite circular area or spot with no blood in evidence.

(8) Blood due to germ development. Blood caused by
development of the germ in a fertile egg to the point where
it is visible as definite lines or as a blood ring. Such an egg
is classified as inedible.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-170, filed 8/4/87 ]

WAC 16-104-180 General terms. (1) Loss. An egg
that is inedible, cooked, frozen, contaminated, or containing
bloody whites, large blood spots, large unsightly meat spots,
or other foreign material.

(2) Inedible eggs. Eggs of the following descriptions
are classed as inedible: Black rots, yellow rots, white rots,
mixed rots (addled eggs), sour eggs, eggs with green whites,
eggs with stuck yolks, moldy eggs, musty eggs, eggs
showing blood rings, eggs containing embryo chicks (at or
beyond the blood ring state), and any eggs that are adulterat-
ed as such term is defined pursuant to the Federal Food,
Drug, and Cosmetic Act.

(3) Leaker. An individual egg that has a crack or break
in the shell and shell membranes to the extent that the egg
contents are exuding or free to exude through the shell.

(4) Restricted eggs means any check, dirty eggs,
incubator, reject, inedible, leaker, or loss.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-180, filed 8/4/87.]

WAC 16-104-190 General. (1) These grades are
applicable to edible shell eggs in "lot” quantities rather than
on an "individual" egg basis. A lot may contain any
quantity of two or more eggs. References in these standards
to the term "case" means 30-dozen egg cases as used in
commercial practices in the state of Washington.

(2) Terms used in WAC 16-104-190 that are defined in
WAC 16-104-130 have the same meaning as defined therein.

(3) Aggregate tolerances are permitted within each
consumer grade only as an allowance for variable efficiency
and interpretation of graders, normal changes under favor-
able conditions during reasonable periods between grading
and inspection and reasonable variation of inspector’s
interpretation.

(4) Substitution of higher qualities for the lower
qualities specified is permitted.

(5) "No grade" or "receipts” means eggs of possible
edible quality on which no grade determination has been
made or that fail to meet the requirements of an official
Washington state consumer grade or that may have been
contaminated by smoke, chemicals or other foreign material
which may have seriously affected the character, appearance
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or flavor of the eggs. "No grade" or "receipts” eggs shall be
sold only to a dealer who shall be equipped to assign a
grade.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-190, filed 8/4/87.]

WAC 16-104-200 Grades. (1) Washington consumer
grade AA (at origin) shall consist of eggs which are at least
87 percent AA quality. The maximum tolerance of 13
percent which may be below AA quality may consist of A
or B quality in any combination, except that within the
tolerance for B quality, not more than 1 percent may be B
quality due to air cells over 3/4 inch, blood spots (aggregat-
ing not more than 1/8 inch in diameter), or serious yolk
defects. Not more than 5 percent (7 percent for jumbo size)
checks are permitted and not more than 0.50 percent leakers,
dirties, or loss (due to meat or blood spots) in any combina-
tion, except that such loss may not exceed 0.30 percent.
Other types of loss are not permitted.

(2) Washington consumer grade AA (destination) shall
consist of eggs which are at least 72 percent AA quality.
The remaining tolerance of 28 percent shall consist of at
least 10 percent A quality, and the remainder shall be B
quality, except that within the tolerance for B quality not
more than 1 percent may be B quality due to air cells over
3/8 inch, blood spots (aggregating not more than 1/8 inch in
diameter), or serious yolk defects. Not more than 7 percent
(9 percent for jumbo size) checks are permitted and not more
than 1 percent leakers, dirties, or loss (due to meat or blood
spots) in any combination, except that such loss may not
exceed 0.30 percent. Other types of loss are not permitted.

(a) Washington consumer grade A (A) Washington
consumer grade A (at origin) shall consist of eggs which are
at least 87 percent A quality or better. Within the maximum
tolerance of 13 percent which may be below A quality, not
more than 1 percent may be B quality due to air cells over
3/8 inch, blood spots (aggregating not more than 1/8 inch in
diameter), or serious yolk defects. Not more than 5 percent
(7 percent for jumbo size) checks are permitted and not more
than 0.50 percent leakers, dirties, or loss (due to meat or
blood spots) in any combination, except that such loss may
exceed 0.30 percent. Other types of loss are not permitted.

(b) Washington consumer grade A (destination) shall
consist of eggs which are at least 82 percent A quality or
better. Within the maximum tolerance of 18 percent which
may be below A quality, not more than 1 percent may be B
quality due to air cells over 3/8 inch, blood spots (aggregat-
ing not more than 1/8 inch in diameter), or serious yolk
defects. Not more than 7 percent (9 percent for jumbo size)
checks are permitted and not more than 1 percent leakers,
dirties, or loss (due to meat or blood spots) in any combina-
tion, except that such loss may not exceed 0.30 percent.
Other types of loss are not permitted.

(3) Washington consumer grade B.

(a) Washington consumer grade B (at origin) shall
consist of eggs which are at least 90 percent B quality or
better, not more than 10 percent may be checks, and not
more than 0.50 percent leakers, dirties, or loss (due to meat
or blood spots) in any combination, except that such loss
may not exceed 0.30 percent. Other types of loss are not
permitted.
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(b) Washington consumer grade B (destination) shall
consist of eggs which are at least 90 percent B quality or
better, not more than 10 percent may be checks and not
more than 1 percent leakers, dirties, or loss (due to meat or
blood spots) in any combination, except that such loss may
not exceed 0.30 percent. Other types of loss are not permit-
ted.

"Exemption." A licensed wholesale shell egg dealer
may sell a consumer grade check on the premises where he
packages eggs, directly to household consumers for use by
such consumer and members of his household and his
nonpaying guests and employees. This consumer grade
check shall consist of eggs which at least 99 percent are
checks or better. Checks may not exceed 1% dirties,
leakers, and loss in any combination (due to meat or blood
spots). Loss other than meat or blood spots is not permitted.

(4) Additional tolerances:

(a) In lots of two or more cases:

(i) For grade AA - no individual case may exceed 10
percent less AA quality eggs than the minimum permitted
for the lot average.

(ii) For grade A - no individual case may exceed 10
percent less A quality eggs than the minimum permitted for
the lot average.

(iii) For grade B - no individual case may exceed 10
percent less B quality eggs than the minimum permitted for
the lot average.

(b) For grade AA, A, and B, no lot shall be rejected or
downgraded due to the quality of a single egg except for loss
other than blood or meat spots.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-200, filed 8/4/87.]

WAC 16-104-210 Summary of grades. It shall be
unlawful to sell, offer for sale, or use as human food any
eggs or products containing eggs which have been broken or
separated by a process that does not permit the inspection of
each individual egg after it is broken or that allows the egg

16-104-200

Washington State Tolerance Permitted (3)

Consumer Grades Quality
(Destination) Required(1)  Percent Quality
Grade AA 72 percent Upto28(4) AorB(5)
AA Not over 7 Checks (6)
Grade A 82 percent Up to 18 B(5)
A or better  Not over 7 Checks (6)
Grade B 90 percent Not over 10  Checks
B or better

(1) In lots of two or more cases see Table 2 of this
section for tolerances for an individual case within a lot.

(2) For the Washington consumer grades (at origin), a
tolerance of 0.50 percent leakers, dirties, or loss (due to meat
or blood spots) in any combination is permitted, except that
such loss may not exceed 0.30 percent. Other types of loss
are not permitted.

(3) For the Washington consumer grades (destination),
a tolerance of 1 percent leakers, dirties, or loss (due to meat
or blood spots) in any combination is permitted, except that
such loss may not exceed 0.30 percent. Other types of loss
are not permitted.

(4) For Washington grade AA destination, at least 10
percent must be A quality or better.

(5) For Washington grade AA or A at origin and
destination within the tolerances permitted for B quality, not
more than 1 percent may be B quality due to air cells over
3/4 inch, blood spots (aggregating not more than 1/8 inch in
diameter), or serious yolk defects.

(6) For Washington grades AA or A jumbo size eggs,
the tolerance for checks at origin and destination is 7 percent
and 9 percent respectively.

TABLE 2 - TOLERANCE FOR INDIVIDUAL CASE WITHIN A

meat and shell to commingle. For the purposes of this rule, LOT
egg products sold under a United States Department of Washington
Agriculture (USDA) seal from a USDA approved and Consumer Case Origin Destination
inspected egg products plant shall be deemed to meet the Grade Quality (Percent) (Percent)
requirements of this rule for use as human food.
SUMMARY OF GRADES Grade AA AA (mm) 71 62
. AorB 13 28
The summary of Washington state consumer grades for shell Check (max) 10 10
eggs follows as Table 1 and Table 2 of this section:
TABLE 1 - SUMMARY OF WASHINGTON CONSUMER GRADES Grade A g‘ (min) ZZ Zg
FOR SHELL EGGS Check (max) 10 10
Washington State Tolerance Permitted (2)
Consumer Grades Quality Grade B B (min) 80 80
(Origin) Required(1) Percent Quality Check (max) 20 20
Grade AA 87 percent Up to 13 AorB (5) [Statutory Authority: Chapter 69.25 RCW, 87-16-075 (Order 1945), § 16-
AA Not over 5 Checks (6) 104-210, filed 8/4/87.]
Grade A 87 percent  Upto 13 B WAC 16-104-220 Weight classes. (1) The weight
Aorbetter  Notover 5  Checks (6) classes for Washington state consumer grades for shell eggs
shall be as indicated in Table 1 of this section and shall
Grade B 90 percent Not over 10 Checks apply to all consumer grades:
B or better
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TABLE 1 - WASHINGTON STATE WEIGHT CLASSES FOR
CONSUMER GRADES FOR SHELL EGGS.

Minimum Weight

Minimum Net Minimum Net for Individual

Size or Weight Per Weight Per Eggs at Rate
Weight Classes Dozen 30 Dozen Per Dozen
Ounces Pounds Ounces
| Jumbo 30 56 29
Extra large 27 50172 26
Large 24 45 23
Medium : 21 39172 20
Small 18 34 17
Peewee or pullet 15 28 —_

(2) Minimum weights listed for individual eggs at the
rate per dozen are permitted in the various weight classes
only to the extent that they will not reduce the net weight
per dozen below the required minimum.

(3) A lot average tolerance of 3.3 percent for individual
eggs in the next lower weight class is permitted as long as
no individual case within the lot exceeds 5 percent.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-220, filed 8/4/87.]

WAC 16-104-230 Minimum sampie schedule—Egg
samples. The following schedule is a minimum number of
samples and shall be reasonably calculated to produce a fair
representation of the entire lot of eggs examined.

Cases in Lot Cases in Sample

1 case 1 (see footnote.)
2 to 10 inclusive 2
11t0 25 " 3
26 to 50 " 4
51to 100 " 5
101 to 200 " 8
201 to 300 " 11
301 to 400 " 13
401 to 500 " 14
501 to 600 " 16

For each additional 50 cases or fraction thereof in
excess of 600 cases, one additional case shall be included in
the sample. A minimum of 100 eggs per sample case shall
be examined. For lots which consist of 100 eggs or less, all
eggs shall be examined.
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SUMMARY OF WASHINGTON STATE STANDARDS FOR
QUALITY OF INDIVIDUAL SHELL EGGS

SPECIFICATIONS FOR EACH QUALITY FACTOR

Quality
Factor AA Quality A Quality B Quality
Shell Clean, unbroken. Clean, unbroken. Clean to
Practically Practically slightly
normal, normal, stained.* Un-
broken, abnor-
mal.
Air cell 1/8 inch or less 3/16 inch or Over 3/16 inch
in depth. Unlim- less in depth. in depth.
ited movement & Unlimited move- Unlimited
free or bubbly. ment & free or movement &
bubbly. free or bubbly.
White Clear, firm. Clear, reason- Weak and
ably firm. watery. Small
blood spots
present.
Yolk Outline slightly Outline fairly Outline plainly
defined. well defined. visible.
Practically free Practically free Enlarged

from defects.

from defects.

and flattened.
Clearly visible
germ develop-
ment but no
blood. Other
serious defect.

* Moderately stained areas permitted (1/32 of surface if localized,
or 1/16 in scattered).

**% If they are small (aggregating not more than 1/8 inch in
diameter).

For eggs with dirty or broken shells, the standards of quality
provide two additional qualities. These are:

Dirty Check

Broken or cracked shell but
membranes intact, not
leaking.***

Unbroken. Adhering dirt or
foreign material, prominent
stains, moderate stained areas
in excess of B quality.

#%% eaker has broken or cracked shell and membranes, and contents
leaking or free to leak.

[Statutory Authority: Chapter 69.25 RCW. 87-16-075 (Order 1945), § 16-
104-230, filed 8/4/87.]

WAC 16-104-310 Minimum facility and operating
requirements for shell egg grading and packing plants.
General requirements for buildings and plant facilities.

(1) Buildings shall be of sound construction so as to
prevent, insofar as practicable, the entrance or harboring of
vermin, including all domestic pets, insects, rodents, birds,
etc. This applies to:

(a) All grading room areas.

(b) Any storage areas for eggs or cases and cartons.
Egg case and carton storage shall be clean and dry, free
from dust or any odorous material that could be absorbed by
cases or cartons.
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(2) Grading and packing rooms shall be of sufficient
size to permit installation of necessary equipment and the
conduct of grading and packing in a sanitary manner. These
rooms shall be kept reasonably clean during grading and
packing operations and shall be thoroughly cleaned at the
end of each operating day.

(a) Floor shall be constructed of washable materials,
tight, reasonably smooth, and in good repair.

(b) Floor drains shall be provided where floors are
subjected to flood type cleaning or where normal operations
release or discharge water or liquid wastes onto the floor.

(c) All floor areas shall be kept clean.

(3) Adequate lavatory/toilet (rest room) accommodations
shall be provided. Lavatory/toilet and locker rooms shall be
maintained in a clean and sanitary condition. Hot and cold
running water shall be provided. Rooms shall be ventilated
to the outside of the building. Signs shall be posted in the
rest rooms instructing employees to wash their hands before
returning to work. Lavatory/toilet rooms shall be equipped
with handwashing facilities including soap and sanitary
towels.

(4) A separate refuse room or a separate designated area
for the accumulation of trash must be provided in plants
which do not have a system for the daily removal or
destruction of such trash.

(5) Areas subjected to moisture:

(a) Wood benches, platforms, etc., in areas which are
subjected to moisture shall be maintained in good repair or
made from other construction materials impervious to
moisture and odors.

(b) Wood walls or partitions shall be maintained in good
repair or be replaced with materials impervious to moisture
and odor build up.

(c) Newly constructed plants should be equipped with
nonporous material benches, platforms, etc., in areas which
are subjected to moisture. Wood benches, platforms, etc.,
are allowed when maintained in a sanitary, odor free
condition.

(6) Walls and ceilings:

(a) Walls and ceilings shall be kept clean, in good repair
and free of cobwebs and dust.

(b) Ceiling shall be dust tight if space overhead is used
for storage or other purposes.

(7) Doors and windows: Effective means shall be
provided to prevent entrance insofar as practicable of insects,
rodents, birds or other vermin and dust.

(8) Hygiene of personnel. Plant personnel coming into
contact with shell eggs shall wear clean clothing, free from
animal waste, dust, loose dirt or prohibited chemical contam-
ination.

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-310, filed 12/17/91, effective 1/17/92.]

WAC 16-104-320 = Grading room requirements. (1)
The grading room candling area shall be adequately dark-
ened to make possible accurate quality determination of the
candled appearances of eggs.

(2) There shall be no crossbeams of light, and light
reflection from candling lights shall be kept at a minimum.
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(3) Candling area/equipment shall be constructed so as
to permit cleaning and provide ample shelf space for
convenient placement of the different grades to be packed.

(4) The candling lights shall be capable of delivering
reasonably uniform intensity of light at the candling aperture
to facilitate accurate quality determinations. In operations
utilizing mechanical grading equipment, adequate light shall
be provided to facilitate necessary quality determinations,
including the detection and removal of stained and dirty
shells and the condition of the packing material.

(5) Individual egg scales shall be provided to check
accuracy of weight classing.

(6) Weighing equipment, whether manual or automatic,
shall be kept clean and maintained in a manner to assure
accurate operation.

(7) Ventilation and lighting:

(a) Adequate lighting shall be provided to assure
accurate and safe grading room operations.

(b) Adequate ventilation shall be maintained to keep the
area free from undesirable odors, dust, and condensation.

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 {34.05]
RCW. 92-01-091, § 16-104-320, filed 12/17/91, effective 1/17/92.]

WAC 16-104-33¢0 Cooler room requirements. (1)
After processing and grading, shell eggs packed in consumer
containers shall be refrigerated at maximum of forty-five
degrees Fahrenheit, ambient air temperature. All containers
shall be clearly labeled with the words "keep refrigerated,”
in lettering as follows: :

Cartons: 1/8 inch minimum
Cases: 1 inch minimum
Baskets and racks: 1 inch minimum

This provision shall apply to baskets, racks, cases and
cartons acquired after June 1, 1992,

(2) Accurate thermometers shall be provided in egg
coolers and egg storage facilities to monitor required ambient
air temperatures.

(3) All shell egg coolers shall be equipped with a
hygrometer or portable equipment such as a psychrometer to
determine that relative humidity is at least seventy percent.
When necessary, humidifying equipment capable of main-
taining seventy percent relative humidity, to minimize
shrinkage, shall be provided: Provided, That this require-
ment shall not apply to refrigerated vehicles used to transport
shell eggs.

(4) Egg coolers and egg storage facilities shall be free
from objectionable odors and mold, and shall be maintained
in a sanitary condition.

(5) All facilities where eggs are offered for sale to
consumers, shall be maintained in a clean and sanitary
condition. Display and storage temperatures shall be
maintained at a maximum of forty-five degrees Fahrenheit
ambient air temperature.

(6) Shell eggs stored prior to grading shall be refrigerat-
ed at a maximum of fifty-five degrees Fahrenheit ambient air
temperature, when time prior to processing/grading exceeds
twenty-four hours. When time during transport of ungraded
eggs will exceed three hours, refrigeration at fifty-five
degrees Fahrenheit maximum is required. Transport time of
shell eggs prior to processing/grading of three hours or less
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in unrefrigerated vehicles is allowed, however, that time
shall be included as part of the twenty-four hours.

(7) Inedibles shall be held under refrigeration in covered
containers, clearly labeled and stored to prevent possible
odor contamination of graded or ungraded eggs.

(8) Refrigeration is required during all transit of graded
product when transit time will require an excess of two
hours. Temperatures during all transit of graded product
shall be maintained at a maximum of forty-five degrees
Fahrenheit ambient air temperature.

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-330, filed 12/17/91, effective 1/17/92.]

WAC 16-104-340 Shell egg protecting operations.
Shell egg protecting (oil processing) operations shall be
conducted in a manner to avoid contamination of the product
and maximize conservation of its quality.

(1) Eggs with moisture on the shell shall not be shell
protected.

(2) Oil having any off odor, or that is obviously rancid
or contaminated, shall not be used in shell egg protection.

(3) Processing oil that has been previously used and
which has become contaminated shall be filtered and heat
treated at one hundred eighty degrees Fahrenheit for three
minutes prior to re-use.

(4) Shell egg protecting equipment shall be washed,
rinsed, and treated with a bactericidal agent each time the oil
is removed. It is preferable to filer and heat treat processing
oil and clean processing equipment daily when in use.

(5) Adequate coverage and protection against dust and
dirt shall be provided when the equipment is not in use.

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-340, filed 12/17/91, effective 1/17/92.]

WAC 16-104-350 Shell egg cleaning operations. (1)
Shell egg cleaning equipment shall be kept in good repair
and shall be cleaned after each day’s use or more frequently,
if necessary.

(2) The temperature of the wash water shall be main-
tained at ninety degrees Fahrenheit or higher, and shall be at
least twenty degrees Fahrenheit warmer than the temperature
of the eggs to be washed. Rinse water temperature shall be
at least ten degrees Fahrenheit warmer than the final wash
water temperature. These temperatures shall be maintained
throughout the cleaning cycle.

(3) An approved cleaning compound shall be used in the
wash water. It must be approved by the United States
Department of Agriculture or the Washington state depart-
ment of agriculture. The use of metered equipment for
dispensing the compound into solution is recommended.

(4) Wash water shall be changed approximately every
four hours, or more often if needed, to maintain cleanliness
and sanitary conditions;-and-at-the end of-each-shift:
Measures shall be taken to prevent excess foaming during
the egg washing operation.

(5) Replacement water shall be added continuously to
the wash water of washers to maintain a continuous over-
flow. Rinse water, chlorine, or quaternary sanitizing rinse
may be used as part or all of the replacement water:
Provided, That they are compatible with the washing
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compound. Iodine sanitizing rinse may not be used as part
of the replacement water.

(6) Water supply shall be of a safe sanitary quality.
Only potable water under two parts per million iron content
shall be used, without equipment to correct the excess.
Water under pressure shall be available to grading and
candling area or room for cleaning purposes. Frequency of
testing for potability of the water supply shall be determined
by the director, however, must also comply with state and
local health department requirements. When the water
source is changed, new tests are required.

(7) Waste water from the egg washing operation shall
be continuously removed through appropriate drains to
prevent standing water from accumulating.

(8) The washing and drying operation shall be continu-
ous and shall be completed as rapidly as possible. Eggs
shall not be allowed to stand or soak in water. Immersion-
type washers shall not be used.

(9) Pre-wetting shell eggs prior to washing may be
accomplished by spraying a continuous flow of water over
the eggs in a manner which permits the water to drain away,
or other methods which may be approved by the director.
The temperature of the water shall be the same as prescribed
in subsection (2) of this section.

(10) Washed eggs shall be spray rinsed with warm
water containing an approved sanitizer of not less than 50 p/
m nor more than 200 p/m of available chlorine or its
equivalent.

(11) Test kits shall be available and used to determine
the strength of the sanitizing solution.

(12) During any rest period or other line shutdown,
preventative measures shall be taken to prevent overheating
and/or partial cooking of eggs in the washing, rinsing, and
scanning areas.

(13) Washed eggs shall be dry before cartoning or
casing.

(14) When steam or vapors originate from the washing
operation, they shall be continuously and directly removed
to the outside of the building.

(15) Every reasonable precaution should be exercised to
prevent "sweating" of eggs.

(16) Eggs may be dry cleaned or washed. If eggs are
dry cleaned, the equipment shall be of a sanitary type, and
kept clean and in good repair.

(17) Cloth or wash rags shall not be used for cleaning
eggs unless they are of a sanitary single service type. Single
service paper toweling may be used. '

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-350, filed 12/17/91, effective 1/17/92.]

WAC 16-104-360 Shipping containers, egg cartons,
and packing materials. Eggs which are to be distributed
with consumer grademarks shall be packaged only in new or
good used cases, baskets or racks. They shall be clean, and
have sufficient strength and durability to protect the eggs
during normal distribution. Re-use of egg cartons or flats
after distribution to a consumer outlet shall not be allowed.
Used flats may be used for transporting and/or holding nest-
run or restricted eggs prior to grading or breaking.

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-360, filed 12/17/91, effective 1/17/92.]
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WAC 16-104-370 Chemicals and compounds. The
following list of compounds shall be handled in accordance
with the manufacturers’ instructions. They shall be stored
away from the grading area and not be allowed to come in
contact with the shell eggs being processed, or with egg
cases or cartons: Pesticides including herbicides, insecti-
cides, fungicides and rodenticides; inks, oils, cleaning
compounds, foam control agents, sanitizers, and any com-
mon cleaners used in the plant.

This paragraph is not intended to prohibit eggs being
contacted by certain materials when those materials are used
in the normal shell egg cleaning and sanitizing process and
the materials have been authorized for such usage in the
"List of Proprietary Substance and Non-Food Compounds
Authorized for Use Under USDA Inspection And Grading
Program.”

[Statutory Authority: RCW 69.25.030 and chapters 42.30 and 35.05 [34.05]
RCW. 92-01-091, § 16-104-370, filed 12/17/91, effective 1/17/92.]

Chapter 16-105 WAC
PACKAGING OF BACON

WAC

16-105-001 Promulgation.

16-105-010 Standards for retail bacon packages.
16-105-020 Penalty.

16-105-030 Exemption.

WAC 16-105-001 Promulgation. (This promulgation
relates only to WAC 16-105-001 through 16-105-030.)

1, Donald W. Moos, director of agriculture of the state
of Washington, by virtue of the authority vested in me under
chapter 49, Laws of 1971 and chapter 34.04 RCW, after due
notice and a public hearing held in Seattle, Washington on
October 26, 1971, do promulgate the following regulations
establishing standards for the packaging of bacon to be sold
at retail in this state after January 1, 1972.

[Order 1221, § 16-105-001, filed 11/26/71, effective 1/1/72.]

WAC 16-105-010 Standards for retail bacon
packages. All bacon packages, other than cans, used for
packaging bacon for distribution or sale at retail in this state
shall be formed so as to readily display a substantial portion
of a representative slice of the bacon packaged therein.

[Order 1221, § 16-105-010, filed 11/26/71, effective 1/1/72.]

WAC 16-105-020 Penalty. Any bacon packaged for
sale at retail shall be deemed to be in violation of section 1,
chapter 49, Laws of 1971, if it does not conform to the
provisions of WAC 16-105-010.

[Order 1221, § 16-105-020, filed 11/26/71, effective 1/1/72.]

WAC 16-105-030 Exemption. WAC 16-105-010 of
this order shall not apply to bacon sliced and packaged in
full view of a retail purchaser.

[Order 1221, § 16-105-030, filed 11/26/71, effective 1/1/72.]
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Chapter 16-108 WAC
WASHINGTON STATE EGG SEALS AND

ASSESSMENTS
WAC
16-108-010 Rate.
16-108-020 Time of payment—Regular seals.
16-108-030 Facsimile type seals, invoices, seals on bulk eggs.
16-108-040 Labeling.
16-108-050 Regulation.
DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER
16-108-001 Promulgation. [Order 895, § 16-108-001, filed 9/26/62.]
Repealed by 84-11-019 (Order 1824), filed 5/11/84.
Statutory Authority: Chapter 69.25 RCW,
16-108-002 Promulgation. [Order 1479, § 16-108-002, filed 8/18/76.]
Repealed by 84-11-019 (Order 1824), filed 5/11/84.
Statutory Authority: Chapter 69.25 RCW.
16-108-003 Promulgation. {Order 1489, § 16-108-003, filed 1/31/77,

effective 3/7/77.] Repealed by 84-11-019 (Order 1824),
filed 5/11/84. Statutory Authority: Chapter 69.25 RCW.

WAC 16-108-010 Rate. A fee of two and one half
mills per dozen eggs is hereby established for Washington
state egg seals and facsimile type Washington state egg seals
imprinted on egg containers.

[Statutory Authority: RCW 69.25.250. 86-04-027 (Order 1878), § 16-108-
010, filed 1/29/86. Statutory Authority: Chapter 69.25 RCW. 84-11-019
(Order 1824), § 16-108-010, filed 5/11/84; Order 1489, § 16-108-010, filed

1/31/77, effective 3/7/77; Order 1479, § 16-108-010, filed 8/18/76; Order
895, Regulation 1, filed 9/26/62; Order 784, Regulation 1, effective 4/1/59.]

WAC 16-108-020 Time of payment—Regular seals.
Payment of fees for the regular state egg seals shall be made
to the department prior to delivery of such seals.

[Order 1479, § 16-108-020, filed 8/18/76; Order 895, Regulation 2, filed
9/26/62; Order 784, Regulation 2, effective 4/1/59.]

WAC 16-108-030 Facsimile type seals, invoices,
seals on bulk eggs. Payment of fees for state egg seal
facsimiles printed on egg containers shall be made to the
department within ten days of the date appearing on the '
statement rendered by the department indicating that such
fees are due. Carton manufacturers supplying egg cartons to
egg dealers paying assessment fees on a monthly basis shall
remit copies of invoices of carton purchases to the depart-
ment. Egg seals may be applied to invoices or cards
attached to containers when eggs are sold in bulk.

[Order 1479, § 16-108-030, filed 8/18/76; Order 895, Regulation 3, filed
9/26/62; Order 784, Regulation 3, effective 4/1/59.]

WAC 16-108-040 Labeling. Every egg handler or
dealer that pays assessments on a monthly basis, in lieu of
seals, shall have their permanent dealer’s number imprinted
upon all containers that require assessment fees as provided
by the "Washington Wholesome Eggs and Egg Products
Act." The permanent egg handler or dealer’s number shall
appear on the outside of the container closure, the characters
shall be not less than 1/8 inch in height. The numbers shall
be preceded by the letters WA- or 53-, which designates the
state of Washington.

[Order 1479, § 16-108-040, filed 8/18/76.]
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WAC 16-108-050 Regulation. In conformance with
the authority set forth in RCW 69.25.170(1) egg seals shall
not be required in the sale of eggs by:

(1) Any poultry producer from his own flocks directly
to a household consumer exclusively for use by such
consumer and members of his household and his nonpaying
guests and employees; and

(2) Shell egg packers on their own premises directly to
household consumers for use by such consumer and mem-
bers of his household and his nonpaying guests and employ-
ees.

[Order 1489, § 16-108-050, filed 1/31/77, effective 3/7/77.]

Chapter 16-112 WAC
EGG INSPECTION—INVOICES, BILLS OF LADING

WAC

16-112-001 Promulgation.

16-112-010 Invoice and bill of lading requirements—Definitions.
16-112-020 Invoice requirements.

16-112-030 Bill of lading requirements,

WAC 16-112-001 Promulgation. I, Joe Dwyer,
director of agriculture of the state of Washington, after
public notice and hearing held at Olympia on December 6,
1957, by virtue of authority vested in me under chapter
69.24 RCW, do hereby promulgate the following rules and
regulations.

[Order 774, Promulgation, effective 5/5/58.]

WAC 16-112-010 Invoice and bill of lading require-
ments—Definitions. (1) "Invoice" means an itemized
statement of shell eggs, held, stored, shipped or sent to a
purchaser or consignee or dealer, with the quantity, grade,
size and weight class annexed;

(2) "Bill of lading" means a written account or itemized
statement of shell eggs shipped or sent to a purchaser,
consignee or dealer with the point of origin, point of
destination and quantity of shipment annexed.

[Order 774, Regulation 1 (part), effective 5/5/58.]

WAC 16-112-020 Invoice requirements. No person
or dealer shall have in his possession for the purpose of sale,
shell eggs that have been previously candled, graded and
labeled and held in containers or subcontainers without an
invoice showing date received together with name and
address of shipper: Provided, That each person or dealer
shall keep a copy of said invoice on file at his place of
business or place of storage for a period of ninety days
during which time a copy shall be available for inspection at
all reasonable times by the director.

[Order 774, Regulation 1 (part), effective 5/5/58.]

WAC 16-112-030 Bill of lading requirements. A
bill of lading shall accompany all shell eggs that have not
been previously candled and graded that are held in contain-
ers or subcontainers when received, shipped, held or stored.
A copy of said bill of lading shall be kept by the person in
possession and shall be available for inspection by the
director at all reasonable times: Provided, That shell eggs,

[Title 16 WAC—page 140]

Title 16 WAC: Agriculture, Department of

packed, stored or held at the point of production shall be
exempt from this regulation.

[Order 774, Regulation 1 (part), effective 5/5/58.]

Chapter 16-122 WAC
MILK DISTRIBUTORS

WAC

16-122-001 Milk distributors license expiration.

WAC 16-122-001 Milk distributors license expira-
tion. Milk distributors licenses issued under RCW
15.36.061 shall expire on June 30th of each year.

[Statutory Authority: RCW 15.36.061. 96-22-060, § 16-122-001, filed
11/4/96, effective 12/5/96. Statutory Authority: RCW 15.32.100,
15.32.110, 15.32.584, 69.07.040, 16.49.440, 16.49.630, 15.80.460,
15.80.470, 15.80.500, 16.58.060, 20.01.050, 22.09.050, 22.09.055,
22.09.070, 22.09.075, 17.21.070, 17.21.110, 17.21.126, 17.21.129,
17.21.220, 17.21.122, 15.58.200, 15.58.210, 15.58.220, 17.21.140 and
16.57.080. 91-16-005 (Order 2091), § 16-122-001, filed 7/25/91, effective
8/25/91.]

Chapter 16-124 WAC

LICENSED TESTERS, WEIGHERS, SAMPLERS
AND GRADERS

WAC

16-124-001 Promulgation.

16-124-010 Illegal testing.

16-124-011 Dairy technician license.
16-124-020 Carbon copies.

16-124-030 Absence of tester.
16-124-040 Marking of samples.
16-124-050 Samples required.
16-124-060 Stirring to sample.
16-124-070 Stoppers.

16-124-080 Temperature.

16-124-090 Storing samples.
16-124-100 Sour cream sampling.
16-124-110 Pipetting.

16-124-120 Cleaning testing equipment.
16-124-130 Centrifuges and thermometers.
16-124-140 Tempering and readings.
16-124-150 Cream and moisture balances.
16-124-160 Laboratory.

16-124-170 Testers’ certificates.
16-124-180 Statements.

16-124-190 Penalty.

WAC 16-124-001 Promulgation. I, Fred J. Martin,
director of agriculture of the state of Washington, by virtue
of authority vested in me under section 10850 as amended
by chapter 56, Laws of 1943, and section 6237 of
Remington’s Revised Statutes, do hereby issue the following
regulations governing the operations of licensed testers,
weighers, samplers and graders.

[Order 465, Promulgation, effective 7/1/46.]

WAC 16-124-010 Tllegal testing. It will be a
violation of the rules and regulations of this department
governing Babcock testing to test samples of milk or cream
for other than actual purchase by the licensee or his employ-
er, unless such samples are taken by a licensed sampler in
the manner prescribed by the rules and regulations of this
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department: Provided, however, That the licensed tester may
test individual samples of milk submitted by a patron
shipping milk or cream to the milk plant or factory by whom
the licensed tester is employed.

[Order 465, Regulation 1, effective 7/1/46.]

WAC 16-124-011 Dairy technician license. Dairy
technician licenses issued under RCW 15.36.081 shall expire
December 31st biennially on years ending in odd numbers.
[Statutory Authority: RCW 15.36.081. 96-22-061, § 16-124-011, filed
11/4/96, effective 12/5/96. Statutory Authority: RCW 15.32.100,
15.32.110, 15.32.584, 69.07.040, 16.49.440, 16.49.630, 15.80.460,
15.80.470, 15.80.500, 16.58.060, 20.01.050, 22.09.050, 22.09.055,
22.09.070, 22.09.075, 17.21.070, 17.21.110, 17.21.126, 17.21.129,
17.21.220, 17.21.122, 15.58.200, 15.58.210, 15.58.220, 17.21.140 and
16.57.080. 91-16-005 (Order 2091), § 16-124-011, filed 7/25/91, effective
8/25/91.]

WAC 16-124-020 Carbon copies. Every licensed
Babcock tester, weigher, sampler and grader is required to
make and keep for a period of four months, in a sealed
container, one or more legible carbon copies of each and
every test made by him or her, properly signed with the
tester’s name and number of license, containers to be sealed
by the inspector.

[Order 465, Regulation 2, effective 7/1/46.]

WAC 16-124-030 Absence of tester. When for any
reason a licensed tester is obliged to leave his or her station,
the employer must, before the tester leaves, provide a
substitute who is duly qualified and holds a tester’s license,
or notify the supervisor of dairy and livestock to that effect
and secure permission.

[Order 465, Regulation 3, effective 7/1/46.]

WAC 16-124-040 Marking of samples. All sample
bottles of milk and cream and all test bottles in the centri-
fuge are required to be properly marked with either the
shipper’s name or number.

[Order 465, Regulation 4, effective 7/1/46.]

WAC 16-124-050 Samples required. Samples must
be taken from every shipment. of milk and cream. Daily
composite samples in the case of milk or sweet cream must
be taken and individual samples taken in the case of sour
cream. The total period for taking composite samples shall
not exceed 16 days.

[Order 465, Reguiation 5, effective 7/1/46.]

WAC 16-124-060 Stirring to sample. Each shipment
must be thoroughly stirred in the cans or in the weigh tank
at the time of taking the sample and the plant is required to
furnish a proper stirrer or stirring device, and sample dipper,
milk thief or approved automatic sampler. Proportionate
samples must be taken of each shipment of milk or cream.

[Order 465, Regulation 6, effective 7/1/46.]

WAC 16-124-070 Stoppers. Sample bottles must be
properly stoppered. Rubber or ground glass stoppers are
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required in the case of composite milk samples. Sour cream
samples must be kept in a glass jar with a tight lid.

[Order 465, Regulation 7, effective 7/1/46.]

WAC 16-124-080 Temperature. All composite milk
and sweet cream samples must be kept protected and in a
tamper-proof place between 40° and 50°F.

[Orxder 465, Regulation 8, effective 7/1/46.]

WAC 16-124-090 Storing samples. All composite
milk and sweet cream samples must be kept for 10 days
after testing in protected place under lock and key and at a
temperature between 40° and 50°F.

[Order 465, Regulation 9, effective 7/1/46.]

WAC 16-124-100 Sour cream sampling. All
samples of sour cream must be tested daily and be kept for
a period of 48 hours after testing in a protected, cool place,
properly stoppered to avoid evaporation.

[Order 465, Regulation 10, effective 7/1/46.)

WAC 16-124-110 Pipetting. All composite samples
must be at a temperature of not less than 60°F. or more than
70°F. at time of pipetting. All samples must be thoroughly
mised before pipetting by pouring from one container to
another until a uniform sample is assured.

[Order 465, Regulation 11, effective 7/1/46.]

WAC 16-124-120 Cleaning testing equipment. All
testing equipment must at all times be properly cleaned and
kept clean. All glassware must be standard and sealed as
provided by law.

[Order 465, Regulation 12, effective 7/1/46.]

WAC 16-124-130 Centrifuges and thermometers.
Centrifuges must be in good working condition and main-
tained at a temperature of 140°F. A thermometer or thermo-
static control must be provided on the centrifuge.

[Order 465, Regulation 13, effective 7/1/46.]

WAC 16-124-140 Tempering and readings. All test
bottles must be tempered in a water bath covering the entire
fat column at a temperature of 135° to 140°F. for not less
than five minutes. Readings must be completed immediately
following removal of each test bottle from the water bath.
Glymol must be used for the reading of cream tests.
Accurate thermometers must be provided for the water bath
at all times.

[Order 465, Regulation 14, effective 7/1/46.]

WAC 16-124-150 Cream and moisture balances.
Cream and moisture balances must be placed on a solid,
level foundation and protected from drafts and excessive
moisture.

[Order 465, Regulation 15, effective 7/1/46.]
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WAC 16-124-160 Laboratory. A laboratory or
enclosed test room must be provided in which to test milk
and cream, ample light must be provided, and at all times
the room kept in a clean and sanitary condition.

[Order 4635, Regulation 16, effective 7/1/46.]

WAC 16-124-170 Testers’ certificates. Licensed
testers’ certificates must be conspicuously displayed in the
laboratory.

[Order 465, Regulation 17, effective 7/1/46.]

WAC 16-124-180 Statements. All statements must
be signed by the licensed Babcock tester, or a facsimile of
his name and license number.

[Order 465, Regulation 18, effective 7/1/46.}

WAC 16-124-190 Penalty. Any person, firm or
corporation violating any of these regulations shall be guilty
of a violation of the law and punished as by statute provided.

[Order 465, Penalty, effective 7/1/46.]

Chapter 16-125 WAC
FARM MILK STORAGE TANKS—REQUIREMENTS

WAC
16-125-010 Definitions.
16-125-020 Construction.
16-125-030 Installation.
16-125-040 Tolerances.
16-125-050 Authorized calibrators.
16-125-060 Calibration charts.
16-125-070 Calibration required.
16-125-080 Calibration (gaging) procedure.
16-125-090 Checking (testing) procedure.
16-125-100 Sealing legs.
16-125-120 Bulk milk tanker requirements.
16-125-200 Recording thermometers—Installation.
16-125-210 Recording thermometer—Operation.
DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER
16-125-001 Promulgation. [Order 1283, § 16-125-001, filed 1/29/73.]
Repealed by 84-18-055 (Order 1840), filed 9/5/84.
Statutory Authority: Chapter 15.36 RCW.
16-125-110 Effective date. [Order 1283, § 16-125-110, filed 1/29/73.]

Repealed by 84-18-055 (Order 1840), filed 9/5/84.
Statutory Authority: Chapter 15.36 RCW.

WAC 16-125-010 Definitions. (1) "Director” means
the director of the department of agriculture of the state of
Washington, or his duly authorized representative.

(2) "Bulk milk hauler" means the person who has
primary responsibility for the measuring, weighing, or
grading of milk and the collection of samples at the farm
and is properly licensed by the director.

(3) "Bulk milk hauling" means the transportation of milk
from the place where it is produced to a processing plant or
between processing plants, performed by vehicles belonging
to an individual or corporation operating under permit from
the director.
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(4) "3A standards" means current sanitary standards for
dairy equipment and accepted practices as published in the
Journal of Food Protection.

[Statutory Authority: Chapter 15.36 RCW. 84-18-055 (Order 1840), § 16-
125-010, filed 9/5/84; Order 1283, § 16-125-010, filed 1/29/73.]

WAC 16-125-020 Construction. All new tanks must
conform with the 3-A sanitary standards for farm milk
cooling and holding tanks. Whenever a ladder or platform
is needed for sampling, measuring or other purposes, it must
be permanently attached to the tank or a wall. All calibrated
rods and sight glass tubes must be of one piece construction
and permanently attached to the farm tank. All sight glass
tubes must be cleaned with a C.I.P. system.

[Order 1283, § 16-125-020, filed 1/29/73.]

WAC 16-125-030 Installation. Before any person
installs a new tank or relocates a used tank, he must file
with the director drawings and detailed information about
where and how the milk storage tank is to be put on the
farm. There shall be a minimum of two feet clearance
between the sides of the tank and the walls of the milkhouse
or other permanent equipment and a minimum of three feet
on the working side of the tank and at the outlet valve and
adequate additional space necessary for normal milkhouse
operations is to be provided. There shall be at least 30
inches clearance between the top of the pouring tank and the
ceiling and adequate space must be provided above the tank
to accommodate the length of the measuring rod.

Provisions of the National Bureau of Standards’ Hand-
book 44 Code on Farm Milk Tanks as adopted under chapter
19.94 RCW applicable to installation and use shall be
applicable.

[Order 1283, § 16-125-030, filed 1/29/73.]

WAC 16-125-040 Tolerances. The tolerances as
recommended by the National Bureau of Standards as
adopted under chapter 19.94 RCW shall be applied equally
to errors in excess and errors in deficiency.

[Order 1283, § 16-125-040, filed 1/29/73.]

WAC 16-125-050 Authorized calibrators. No one
may calibrate tanks, check tolerances of calibrated tanks,
prepare calibration charts or in any other way participate in
establishing a means for determining weight of milk picked
up at dairy farms unless authorized by the director.

[Order 1283, § 16-125-050, filed 1/29/73.]

WAC 16-125-060 Calibration charts. Within thirty
days after this order begins or within thirty days after tank
is calibrated charts for each farm milk storage tank used for
buying and selling milk must be on file in: (1) Farmer’s
milkhouse (laminated copy), (2) buyer’s plant or office and
(3) authorized calibrator’s office. Lettering and figures on
all charts must be legible.

[Order 1283, § 16-125-060, filed 1/29/73.]
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WAC 16-125-070 Calibration required. (1) A new
tank must be calibrated at the farm and charted by an
authorized person.

(2) Relocated tanks:

(a) Open type tanks—calibration must be checked at the
farm and if tank cannot be adjusted to current chart, a new
chart must be prepared.

(b) Totally enclosed tanks must be calibrated at farm
and a new chart prepared.

(3) A tank which the buyer or seller suspects of being
out of tolerance must be checked and if out of tolerance it
must be calibrated at farm and a new chart prepared.

(a) Person ordering tank check pays for this service. If
tank is out of tolerance and a new chart is needed producer
pays this cost.

[Order 1283, § 16-125-070, filed 1/29/73.]

WAC 16-125-080 Calibration (gaging) procedure.
Preparation of initial chart must be done as recommended by
the National Bureau of Standards in its Handbook 98,
"Examination of Farm Milk Tanks"” by use of measure-in
method or by a procedure developed by the director.

[Order 1283, § 16-125-080, filed 1/29/73.]

WAC 16-125-090 Checking (testing) procedure. A
checking operation need not involve the same number of
observations as required when the tank was initially calibrat-
ed. The measure-in method and other procedures outlined
in NBS Handbook 98 or that developed by the director must
be followed. The values on the gallonage chart are required
to agree, within the prescribed tolerances, with the values
determined on all test observations.

[Order 1283, § 16-125-090, filed 1/29/73.]

WAC 16-125-100 . Sealing legs. Before an enclosed
type tank is calibrated all legs must be set firmly on the
floor or footings and sealed in cement or other product
approved by the director. Any seals that are broken and to
adjust open type tanks to the chart must be sealed after
adjustment is made and before the calibrator leaves the farm,
the legs must be sealed as prescribed by the director.

[Order 1283, § 16-125-100, filed 1/29/73.]

WAC 16-125-120 Bulk milk tanker requirements.
All bulk milk tankers operating in the state of Washington
shall comply with the provisions of 3A standard 05-13.
Additional requirements are:

(1) Trucks and trailers with remote pumps, mounted on
tractor or front trailer, and a system of external hoses and/or
piping may be used: Provided, That

(a) External flexible hoses meet the following require-
ments:

(i) Hoses are the thick walled rubber type and meet 3A
standard 18.00, except for pump box hoses.

(it) Hoses are capped with a sanitary cap when not in
use.

(b) Piping along the length of the trailer is of the fixed
type and meets the following requirements:

(i) The pipe is stainless steel and meets the requirements
of 3A standards 09-07 and 33-00. Other materials may be
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used after approval has been received from the Milk Safety
Branch of the Food and Drug Administration.

(ii) The sanitary piping is enclosed in an insulated
holder and both the sanitary piping and the holder are
capped with a dust tight cap when disconnected.

(c) Sanitary air which meets the requirements of 3A
standard 604-03 may be used to remove residual milk from
the external piping system.

(d) Any milk in the external piping system that exceeds
forty-five degrees Fahrenheit is discarded.

(e) Adequate facilities shall be provided at all receiving
stations for the proper cleaning and sanitization of tankers
including the external lines and valves.

(2) All external valves on a tanker shall be provided
with a means of protection against dust, dirt, and road
debris.

(a) Outlet valves shall be protected by dust tight covers
which will comply with 3A standard 05-13.

(b) Inlet valves and valves with attached hoses shall be
protected by a relatively dust tight cover. This cover may
be:

(i) Stainless steel with an opening for the connection of
hoses which is sealed with a flexible material that will
prevent the entrance of dust, dirt, or road debris.

(ii) A flexible mounting made of rubber or other
approved material which is close fitting, smooth, impervious,
and easily removable for cleaning.

(iii) Any other type cover for which plans have been
submitted to and approved by the director.

(c) All valves not connected to hoses shall have a
sanitary cap and an approved dust cover on them.

(3) Markings on each truck or trailer shall be sufficient
to allow inspection personnel to identify the owner of the
truck or trailer.

(4) Cleaning and bactericidal treatment of all product
contact surfaces including valves, hoses, covers, connections,
appurtenances, pumps, and pump compartment of each
tanker, when used, shall be accomplished at least once every
twenty-four hours by the receiving plant. After sanitization
each tanker shall be tagged to show the date washed, place
washed, and initials or signature of the person who washed
the tanker. This wash tag shall not be removed until the
tanker is rewashed. It shall be the responsibility of the bulk
milk hauler to ensure that the wash tag is present and that
the tank is in fact clean prior to commencing his route.

(5) For violations of WAC 16-125-120 a condemnation
tag shall be affixed to the tanker outlet valve by the director.
Any tanker so tagged may not be used to transport grade A
milk until the violation(s) have been corrected and the
condemnation tag removed by the director.

(6) In the event of serious or repeated violations of
WAC 16-125-120 the contents of the tanker shall be lowered
to Grade C. ‘

(7) Any Grade A plant or receiving station unloading
milk from a tanker bearing a condemnation tag or from a
tanker that has not been properly cleaned may have that load
lowered to Grade C. If the load has commingled with other
milk the entire amount may be lowered to Grade C.

(8) All Grade A milk shall be picked up at least every
forty-eight hours.

(9) All farm tanks shall be emptied and washed at least
every forty-eight hours.
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(10) Plans and drawings relating to tankers submitted to
the director shall be treated with confidentiality.

[Statutory Authority: Chapter 15.36 RCW. 84-18-055 (Order 1840), § 16-
125-120, filed 9/5/84.]

WAC 16-125-200 Recording thermometers—
Installation. (1) After January 1, 1987, all new farm bulk
tank installations shall include a recording thermometer and
an automatic interval timer. Installation of a used milk tank
shall be construed as a new installation.

(2) The installation and operation of recording thermom-
eters and interval timers shall be the responsibility of the
holder of the Grade A producer permit.

(3) A recording device shall not be installed on or
attached to a farm tank. It may be suspended on metal
brackets from the ceiling, firmly attached to the inside wall
of the milk room, or at any location acceptable to the
department.

(4) The sensor bulb or device shall be so located as to
record the temperature of the milk in the tank before the
milk reaches ten percent of the tank volume. A capillary
system containing toxic gas or liquids shall not be used in a
bare bulb sensor device.

(5) The recorder and chart shall be capable of recording
from thirty-two degrees to one hundred eighty degrees
Fahrenheit, or above, and shall be accurate within plus or
minus two degrees.

(6) The case of the recording device shall be moisture-
proof under operating conditions in the milk house or milk
room.

(7) Means shall be provided for sealing the recording
pen arm setting.

(8) The recording chart shall make one revolution every
seven days. A strip chart shall not be used.

(9) The recording clock shall be electrically operated.
The recorder pen shall reflect the actual time.

(10) If at any time, the recording device becomes
inoperable or out of tolerance, the inspection service and the
pooling agent or hauler shall be notified immediately by the
producer. Repair or replacement of the device shall be made
as soon as possible.

(11) The producer shall maintain an adequate supply of
recording charts. The charts shall be of those recommended
for the specific instrument which is installed.

(12) To preclude stratification, the interval timer shall be
set and adjusted so the milk will be agitated for not less than
a five minute period with a frequency of every hour.

[Statutory Authority: Chapter 15.36 RCW. 86-17-014 (Order 1902), § 16-
125-200, filed 8/8/86.] ‘

WAC 16-125-210 Recording thermometer—
Operation. (1) Milk and milk products for consumption in
the raw state or for pasteurization shall be cooled to. forty
degrees Fahrenheit or lower within two hours of completion
of milking and maintained at that temperature until picked
up, as determined in accordance with RCW 15.36.110:
Provided, That the blend temperature after the first and
subsequent milkings does not exceed fifty degrees Fahren-
heit.

(2) In making a milk pick-up, the licensed grader and
sampler shall:
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(a) Remove the chart from the recorder before the chart
has lapsed;

(b) Mark the date and time of pick-up;

(c) Sign the chart;

(d) Date and install a new chart, as necessary;

(e) File the completed charts under protected conditions,
provided for by the producer, unless they are taken to the
purchaser’s premises for his review.

(f) If the charts are taken from the dairy farm, they shall
be returned within ten days from the date they were taken:
Provided, That subject to the approval of its members and
the department, a pooling agent, processing plant, receiving
plant or regular place of business may file the recording
thermometer charts at its place of business.

(g) The official milk temperature must be taken with an
accurate, properly calibrated thermometer.

(3) The temperature recording charts may be used for
more than one pick-up: Provided, That all the pick-ups
occur within the maximum time interval of the chart. When
the chart is used for more than one pick-up, the licensed
grader and sampler shall identify each lot of milk with the
date, time of pick-up and his/her signature.

(4) Before removing milk from a farm bulk tank, the
licensed grader and sampler shall check the recording chart.
If the licensed grader and sampler finds milk temperature
variations extending beyond the legal limits, he/she shall
immediately notify the producer, or in-the absence of the
producer, an employee, and the producer’s marketing agent.
The licensed grader and sampler shall sign the chart noting
the date, time, stick reading and indicate that a temperature
infraction has occurred. The producer’s marketing agent
shall notify the department of agriculture of temperature
standard violations detected through the official milk quality
testing program. Temperature standard violations reported
to the department will become part of the producer’s official
record.

(a) Milk stored at temperatures beyond the legal limits
shall be tested by a representative of the producer’s market-
ing agent and determined to be of acceptable quality before
the milk can be picked up as Grade A milk.

(b) If milk stored at temperatures beyond the legal limits
is determined to be of unacceptable quality by a representa-
tive of the producer’s marketing agent, the milk in question
is subsequently picked up as manufacturing milk or con-
demned.

(5) Except as otherwise provided in subsection (2) of
this section, recorder charts shall be held at the dairy farm
for ninety days and shall be available to the dairy sanitarian.

[Statutory Authority: Chapter 15.36 RCW. 86-17-014 (Order 1902), § 16-
125-210, filed 8/8/86.]

Chapter 16-129 WAC

LABELING AND ADVERTISING OF PRODUCTS
RESEMBLING GENUINE DAIRY PRODUCTS

WAC

16-129-010 Declaration of purpose.

16-129-020 Definitions.

16-129-025 When products deemed not to be filled dairy products.
16-129-030 Products resembling dairy products—When deemed to

be misbranded, falsely labeled or falsely adver-
tised.
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Products Resembling Dairy Products

16-129-050 Requirements for signs in theatres or other commercial
food service establishments which prepare and sell
popcorn for human consumption at the point of

sale,

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

Promulgation. [Order 1101, Promulgation, § 16-129-001,
filed 10/18/68, effective 2/1/69.] Repealed by 83-02-031
(Order 1781), filed 12/29/82. Statutory Authority:
Chapters 69.04 and 15.38 RCW.

Effective date. [Order 1101, § 16-129-040, filed 10/18/68,
effective 2/1/69.] Repealed by 83-02-031 (Order 1781),
filed 12/29/82. Statutory Authority: Chapters 69.04 and
15.38 RCW.

16-129-001

16-129-040

WAC 16-129-010 Declaration of purpose. (1) The
director finds that because of the advent in the market place
of food products which are nondairy food products, and
filled dairy products, (a) which closely resemble, and which
are made in semblance of genuine dairy products, and (b)
which are manufactured in a manner so as to possess in a
substantial degree the physical characteristics of genuine
dairy products, and (c) which are frequently mistaken both
physically and organoleptically for genuine dairy products,
and (d) which are held out and sold or marketed as being
usable for the same or similar purposes as genuine dairy
products, and (e) which are most frequently packaged in the
same types, sizes and shapes of glass, paper and plastic
containers which historicaily consumers have associated with
the marketing of genuine dairy products, and the labeling,
appearance characteristics and other marketing techniques of
said packages or containers used for such food products are
frequently misleading to consumers in that they are confused
and led to believe that they are buying genuine milk prod-
ucts; and the director further finds that as a result of the
foregoing conditions and circumstances there is insufficient
distinction in the names and other labeling of the said
products described above and genuine dairy products; that it
is necessary in order to prevent confusion among consumers
and for the protection of the public health to promulgate
regulations establishing definitions and standards of labeling
and advertising for said products.

(2) 1t is the finding of the director that RCW 69.04.190
provides that rules may be adopted for the purpose of
promoting honesty and fair dealings in the interest of
consumers in the following areas: Standards for identity of
the product, standards of quality, and standards of fill, and
no authority is set for the adoption of regulations as to where
the product may be physically located at point of sale.
[Statutory Authority: Chapters 69.04 and 15.38 RCW. 83-02-031 (Order

1781), § 16-129-010, filed 12/29/82; Order 1101, § 16-129-010, filed
10/18/68, effective 2/1/69.]

WAC 16-129-020 Definitions. (1) "Products resem-
bling genuine dairy products” means any food product for
human consumption other than genuine dairy products, as set
forth and defined in subsection (4) of this regulation, and
which has the appearance, taste, smell, texture and color of
genuine dairy products and which taken as a whole bears a
resemblance to, or is in semblance of, any genuine dairy
products: Provided, That the term "products resembling
genuine dairy products” shall not include oleomargarine.
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(2) The term "nondairy" means and refers to any
product resembling a dairy product as defined in subsection
(1) of this regulation and which contains no dairy products
or components of dairy products.

(3) "Filled dairy products” means those products which
are defined as filled dairy products by RCW 15.38.020.

(4) "Genuine dairy products" means those certain milk
products as defined by RCW 15.36.011, and dairy products
as defined by RCW 15.32.010 and 15.32.051, or regulations
adopted thereunder.

(5) Other terms used in this regulation shall have the
definition or definitions as set forth in chapter 69.04 RCW.
[Statutory Authority: Chapters 69.04 and 1538 RCW. 83-02-031 (Order

1781), § 16-129-020, filed 12/29/82; Order 1101, § 16-129-020, filed
10/18/68, effective 2/1/69.]

WAC 16-129-025 When products deemed not to be
filled dairy products. A "filled dairy product" as defined
by RCW 15.38.020 does not include a product that meets the
following conditions:

(1) The product bears a statement on the main display
panel of the package or container stating that the food
product is an "imitation" followed by the name of the milk
product imitated, i.e. “imitation milk," "imitation cheddar
cheese," in letters not less than one-half the size of the
product name, but in no case may the letters be smaller than
18 point type size; and the label must also bear a statement
that the product contains dairy ingredients t6 which has been
added a fat or oil filler; and

(2) The label on the product clearly states the ingredi-
ents and nutritional value, to include but not limited to
vitamins, minerals, protein, and calories, but makes no
representation or comparison to a genuine dairy product.

[Statutory Authority: Chapters 69.04 and 15.38 RCW. 83-02-031 (Order
1781), § 16-129-025, filed 12/29/82.]

WAC 16-129-030 Products resembling dairy
products—When deemed to be misbranded, falsely
labeled or falsely advertised. (1) Any product resembling
a genuine dairy product shall be deemed to be misbranded
and to have a misleading label when its package or immedi-
ate container or dispenser bears a statement, or legend using
dairy terms or words or designs commonly associated with
dairying or genuine dairy products, except to the extent that
such words or terms are necessary to meet legal require-
ments for labeling: Provided, That the term "nondairy" may
be used as an informative statement.

(2) Any advertisement or display concerning a product
resembling a dairy product shall be deemed to be false and
misleading if by its content such advertisement or display
makes use of any dairy terms, or words or designs common-
ly associated with dairying or genuine dairy products, except
that any such word may be included in the seller’s or
manufacturer’s registered name under which he regularly
does business: Provided, That this does not include any
name registered as a subterfuge to include a dairy term:
Provided further, That the term "nondairy” may be used as
an informative statement.

(3) No representation or suggestion that any product
resembling a genuine dairy product is approved or sanc-
tioned by the federal food and drug administration, the
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Washington state department of agriculture, or any other
governmental entity, shall be made in any labeling or
advertisement.

(4) Any label concerning a product resembling a dairy
product shall clearly set forth a list of ingredients of which
such product consists. The label shall also set forth and
name the specific kind of vegetable fat or oil contained in
the product: Provided, That, if a blend or variety of oils is
used, the ingredient statement shall contain the term "vegeta-
ble oil" in the appropriate place in the ingredient statement,
with a qualifying phrase following the ingredient statement,
such as "vegetable oils are soybean, cottonseed and coconut
oils,"” or "vegetable oil may be cottonseed, coconut or
soybean oil." ‘

[Statutory Authority: Chapters 69.04 and 15.38 RCW. 83-02-031 (Order

1781), § 16-129-030, filed 12/29/82; Order 1101, § 16-129-030, filed
10/18/68, effective 2/1/69.]

WAC 16-129-050 Requirements for signs in
theatres or other commercial food service establishments
which prepare and sell popcorn for human consumption
at the point of sale. (1) Popcorn flavored with butter - Sign
shall be in a conspicuous location of durable material in
contrasting letters not less than 3/4 inch high stating "Fla-
vored with butter” or words to that effect.

(2) Popcorm flavored in semblance of butter - Sign shall
be in a conspicuous location of durable material in contrast-
ing letters not less than 3/4 inch high stating "Imitation
butter flavor" and listing the ingredients contained in the
flavor in contrasting letters not less than 1/2 inch high in
descending order of predominance.

[Statutory Authority: Chapter 69.04 RCW. 86-21-007 (Order 1910), § 16-
129-050, filed 10/3/86.]

Chapter 16-142 WAC
PERISHABLE PACKAGED FOOD GOODS—PULL

DATING
WAC
16-142-001 Promulgation.
16-142-010 Application.
16-142-020 Date.
16-142-030 Package dating.
16-142-040 Placement of “"pull date."
16-142-050 Storage.
16-142-060 Effective date.

WAC 16-142-001 Promulgation. (This promulgation
relates to Order No. 1329, WAC 16-142-001 through 16-
142-060.)

I, Stewart Bledsoe, director of agriculture of the state of
Washington, by virtue of the authority vested in chapter
69.04 RCW, after due notice as provided in chapter 34.04
RCW and a public hearing held in"Seattle, Washington on
December 14th, 1973 at 1:30 p.m. in the Auditorium, Seattle
City Light Building, 1015 - 3rd Avenue, do hereby promul-
gate the following regulations relating to the "pull date" of
perishable packaged food goods.

[Order 1329, § 16-142-001, filed 1/14/74.]
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WAC 16-142-010 Application. "Perishable packaged
food goods" as described by law under chapter 69.04 RCW
shall provide an open "pull date" in the manner prescribed
herein: The "pull date” shall allow the consumer time for
normal home consumption or use under the proper care and
storage conditions.

[Order 1329, § 16-142-010, filed 1/14/74.]

WAC 16-142-020 Date. The date required by this
regulation shall be the last date on which the perishable
packaged food goods shall be offered for sale in the channel
of regular trade. ("Pull date") provided that:

(A) The packaged perishable foods whose "pull date"
has expired may be sold if still wholesome and not a danger
to health, and

(1) The "pull date" has not been removed, altered or
changed, and

(2) The perishable package food goods is removed from
the regular channel of sale and so identified by placard or
other means as to fully inform the purchaser that the "pull
date" has expired.

[Order 1329, § 16-142-020, filed 1/14/74.]

WAC 16-142-030 Package dating. Perishable
packaged food goods subject to this regulation shall be dated
in accordance with this section. The date must first show the
month and then the day of the month.

The month shall be shown by a minimum of three
letters that clearly identify the month such as "Jan." (Janu-
ary), "Feb." (February) and so on through "Dec." (Decem-
ber) or by digits "1" through "12," where "1" signifies
January, "2" signifies February and so on through "12"
which signifies December. The day of the month must be
shown by digits "1" through "31" to show the date within the
month specified. If only digits are used to indicate the
month, then the month must be separated from the digits for
the date within the month by a space or dash. No letters or
digits shall immediately precede or follow the "pull date"
specified.

[Order 1329, § 16-142-030, filed 1/14/74.}

WAC 16-142-040 Placement of "pull date."” The
date required by this regulation must be placed on each
package made available to the purchaser. The date shall be
presented in a size, manner and style clearly and easily
legible to the purchaser at the time of making or accepting
a selection for purchase.

[Order 1329, § 16-142-040, filed 1/14/74.]

WAC 16-142-050 Storage. Storage conditions
including temperature requirements shall be the same as
those set forth in WAC 248-84-001 and 248-84-010 rules
and regulations of the state board of health governing food
service establishments for perishable foods.

[Order 1329, § 16-142-050, filed 1/14/74.]

WAC 16-142-060 Effective date. The effective date
of this order shall be February 14, 1974,

[Order 1329, § 16-142-060, filed 1/14/74.}
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Chapter 16-144 WAC
PROCESSING FROZEN DESSERTS

WAC

16-144-010 Definitions.

16-144-090 Frozen yogurt.

16-144-100 Frozen lowfat yogurt.

16-144-110 Frozen nonfat yogurt.

16-144-120 Soft serve frozen yogurt mix.

16-144-130 Soft serve frozen lowfat yogurt mix.

16-144-140 Soft serve frozen nonfat yogurt mix.

16-144-145 Requirements for frozen dessert mix processing, han-

dling, transportation and pasteurization.

16-144-146 How may frozen dessert mix be transported without

requiring repasteurization?

16-144-147 Can frozen dessert mix be transported in milk tank

trucks or milk cans? '

16-144-148 What temperature must frozen dessert mix be held at?

16-144-149 How long may frozen dessert mix be held after pas-

teurization?

16-144-150 What ingredients must be added to the mix before

final pasteurization?

16-144-151 What ingredients may be added after final pasteuriza-

tion or at the freezer?
DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER

16-144-001 Promulgation and purpose. [Statutory Authority: RCW
15.36.021 and 69.04.398(3). 95-16-062, § 16-144-001,
filed 7/26/95, effective 8/26/95; Order 1069, Promulgation,
filed 9/20/67, effective 11/1/67.] Repealed by 96-18-106,
filed 9/4/96, effective 10/5/96. Statutory Authority:
Chapters 15.32 and 15.36 RCW.

16-144-020 Processing of ice cream. [Order 1069, Regulation 2, filed
9/20/67, effective 11/1/67.] Repealed by 96-18-106, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
15.32 and 15.36 RCW.

16-144-030 Processing of other desserts—Frozen and French cus-
tards—Labeling—Optional ingredients. [Order 1069,
Regulation 3, filed 9/20/67, effective 11/1/67.] Repealed
by 96-18-106, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 15.32 and 15.36 RCW.

16-144-040 Ice milk—Labeling—Optional ingredients. [Order 1069,
Regulation 4, filed 9/20/67, effective 11/1/67.] Repealed
by 96-18-106, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 15.32 and 15.36 RCW.

16-144-050 Nonfat frozen dairy desserts—Labeling—Optional ingredi-
ents. [Order 1069, Regulation 5, filed 9/20/67, effective
11/1/67.) Repealed by 96-18-106, filed 9/4/96, effective
10/5/96. Statutory Authority: Chapters 15.32 and 15.36
RCW.

16-144-060 Dietetic or dietary frozen dairy desserts—Labeling—
Optional ingredients. [Order 1069, Regulation 6, filed
9/20/67, effective 11/1/67.] Repealed by 96-18-106, filed
9/4/96, effective 10/5/96. Statutory Authority: Chapters
15.32 and 15.36 RCW.

16-144-070 Fruit sherbets—Labeling—Optional ingredients. [Order
1069, Regulation 7, filed 9/20/67, effective 11/1/67.]
Repealed by 96-18-106, filed 9/4/96, effective 10/5/96.
Statutory Authority: Chapters 15.32 and 15.36 RCW.

16-144-080 Water ices—Labeling—Optional ingredients. [Order 1069,

Regulation 8, filed 9/20/67, effective 11/1/67.] Repealed
by 96-18-106, filed 9/4/96, effective 10/5/96. Statutory
Authority: Chapters 15.32 and 15.36 RCW.

WAC 16-144-010 Definitions. (a) The definitions
and standards contained in chapters 15.32 and 69.04 RCW
shall apply under this order unless the context of this order
clearly indicates otherwise.

(b) Frozen desserts means ice cream, frozen custard, ice
milk, nonfat frozen dairy dessert, dietetic frozen desserts,
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fruit sherbets, and water ices. Such terms shall also include
any food product which is prepared or manufactured and
which contains as an ingredient a substantial portion of any
of the above mentioned frozen desserts.

(c) The terms "pasteurization,” "pasteurized” and similar
terms used in this order shall mean heating every particle of
the product to a temperature of not less than 155 degrees
Fahrenheit and holding continuously for at least thirty
minutes in approved and properly operated equipment or
heating to a temperature of not less than 175 degrees
Fahrenheit for not less than 25 seconds continuously in
approved and properly operated equipment.

(d) All frozen desserts shall be manufactured, processed,
and pasteurized to conform with a bacteriological standard
of not to exceed 50,000 per milliliter and a coliform limit
not exceeding 10 per milliliter as determined by Standard
Methods for the Examination of Dairy Products of the
American Public Health Association, and the 11th Edition of
Official Methods of Analyses of the Association of Official
Agricultural Chemist. The frozen desserts shall be properly
pasteurized as evidenced by the phosphatase test.

[Order 1069, Regulation 1, filed 9/20/67, effective 11/1/67.]

WAC 16-144-09¢ Frozen yogurt. (1) Frozen yogurt
is a food produced by freezing under agitation, a mix
consisting of pasteurized or ultra pasteurized dairy ingredi-
ents, which may contain one or more safe and suitable
nondairy ingredients, excluding other food fats and oils,
except which are natural components of the safe and suitable
nondairy ingredient additive. All, or a portion of the dairy
ingredient mix shall be cultured totally, or in part, by the
addition of live bacteria cultures consisting of streptococcus
thermophilus and lactobacillus bulgaricus, and optionally,
other lactic acid-producing bacteria. Frozen yogurt shall not
be subjected to chemical preservatives, heat treatment, or
other processes that would eliminate or reduce the live
yogurt bacteria.

(2) Frozen yogurt mix, prior to the addition of any
flavorings, shall have a titratable acidity of not less than 0.3
percent (calculated as lactic acid) or the manufacturer shall
be able to demonstrate that not less than 0.15 percent
increase in titratable acidity, above that of the uncultured
ingredients, has been achieved due to bacterial action. No
food grade acids or acidogens are permitted for the purpose
of meeting the prescribed minimum titratable acidity require-
ment.

(3) Frozen yogurt may contain safe and suitable sweet-
eners, flavorings, color additives, and other characterizing
food ingredients which may be added before or after
pasteurization.

(4) Frozen yogurt shall contain not less than 3.25
percent milkfat and 8.25 percent milk solids not fat before
the addition of bulky flavoring ingredients. Frozen yogurt
shall contain not less than 1.3 pounds of total solids per
gallon and weight not less than 4.5 pounds per gallon.

(5) The name of the food is "frozen yogurt,” and it shall
be accompanied by a declaration of the characterizing flavor.
Flavor and ingredient declarations shall be as shown in 21
CER. Sec. 135.110 (e), (f). If a sweetener is used that is
not a nutritive carbohydrate sweetener, the name of the food
shall be accompanied by the statement "sweetened with
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...... "or "with .. ... .sweetener" in type height not less
than one-half the size of the name of the food.

[Statutory Authority: Chapters 15.32 and 15.36 RCW. 90-14-076, § 16-
144-090, filed 7/2/90, effective 8/2/90.]

WAC 16-144-100 Frozen lowfat yogurt. Lowfat
frozen yogurt is the food prepared from the same ingredients
and in the same manner prescribed in WAC 16-144-090 for
frozen yogurt and complies with all the provisions of WAC
16-144-090 (including the requirements for label statements
of all ingredients) except that:

(1) Its milkfat content is not less than 0.5 percent nor
more than 2.0 percent before the addition of bulky flavoring
ingredients.

(2) The name of the food is "frozen lowfat yogurt" or
alternatively, "lowfat frozen yogurt."

[Statutory Authority: Chapters 15.32 and 15.36 RCW. 90-14-076, § 16-
144-100, filed 7/2/90, effective 8/2/90.] )

WAC 16-144-110 Frozen nonfat yogurt. Nonfat
frozen yogurt is the food prepared from the same ingredients
and in the same manner prescribed in WAC 16-144-090 for
frozen yogurt and complies with all the provisions of WAC
16-144-090 (including the requirements for label statements
of all ingredients) except that:

(1) Tts milkfat content is less than 0.5 percent before the
addition of bulky flavoring ingredients.

(2) The name of the food is "frozen nonfat yogurt" or
alternatively, "nonfat frozen yogurt.”

[Statutory Authority: Chapters 15.32 and 15.36 RCW. 90-14-076, § 16-
144-110, filed 7/2/90, effective 8/2/90.]

WAC 16-144-120 Soft serve frozen yogurt mix.
Soft serve frozen yogurt mix is the food prepared from the
same ingredients and in the same manner prescribed in WAC
16-144-090 for frozen yogurt, except that:

The name of the food is “soft serve frozen yogurt mix."

[Statutory Authority: Chapters.15.32 and 15.36 RCW. 90-14-076, § 16-
144-120, filed 7/2/90, effective 8/2/90.]

WAC 16-144-130 Soft serve frozen lowfat yogurt
mix. Soft serve frozen lowfat yogurt mix is the food
prepared from the same ingredients and in the same manner
prescribed in WAC 16-144-100(1) for frozen yogurt, except
that:

The name of the food is "soft serve frozen lowfat yogurt
mix" or alternatively, "soft serve lowfat frozen yogurt mix."

[Statutory Authority: Chapters 15.32 and 15.36 RCW. 90-14-076, § 16~
144-130, filed 7/2/90, effective 8/2/90.]

WAC 16-144-140 Soft serve frozen nonfat yogurt
mix. Soft serve frozen nonfat yogurt mix is the food
prepared from the same ingredients and in the same manner
prescribed in WAC 16-144-110(1) for frozen yogurt, except
that:

The name of the food is "soft serve frozen nonfat yogurt
mix" or alternatively, "soft serve nonfat frozen yogurt mix."

[Statutory Authority: Chapters 15.32 and 15.36 RCW. 90-14-076, § 16-
144-140, filed 7/2/90, effective 8/2/90.]
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WAC 16-144-145 Requirements for frozen dessert
mix processing, handling, transportation and pasteuriza-
tion. (1) Definitions for terms used in this section may be
found in the following sections:

(a) Frozen desserts, WAC 16-144-010.

(b) Washington Food, Drug and Cosmetic Act, chapter
69.04 RCW,

(c) Fluid milk, RCW 15.36.012.

(d) Intrastate commerce in foods, WAC 16-167-050
D)(@).

(e) Pasteurized milk ordinance adopted in WAC 16-101-
700.

(2) Additional definition: Harmful microorganisms are
bacteria or other microorganisms which have been shown to
be capable of causing disease in humans by consumption or
contact.

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-145, filed 7/26/95, effective 8/26/95.]

WAC 16-144-14¢ How may frozen dessert mix be
transported without requiring repasteurization? (1)
Single service containers which meet the requirements for
Grade A milk products under Appendix J of the pasteurized
milk ordinance (PMO).

(2) Containers with single service liners which meet the
requirements for Grade A milk products under Appendix J
of the PMO. 4

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-146, filed 7/26/95, effective 8/26/95.]

WAC 16-144-147 Can frozen dessert mix be
transported in milk tank trucks or milk cans? No.
Transport of mix in milk trucks or milk cans is not allowed.
The risk of post pasteurization contamination is too great
without final pasteurization at the plant where the mix is
frozen and packaged.

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-147, filed 7/26/95, effective 8/26/95.]

WAC 16-144-148 What femperature must frozen
dessert mix be held at? Forty-five degrees Fahrenheit or
less at all times. -

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-148, filed 7/26/95, effective 8/26/95.]

WAC 16-144-149 How long may frozen dessert mix
be held after pasteurization? (1) Frozen dessert mix
containers approved under WAC 16-144-146 must bear a
pull date which establishes the last day it may be used. This
pull date must meet the requirements for pull dating of
perishable packaged food under chapters 69.04 RCW and 16-
142 WAC.

(2) Pasteurized frozen dessert mix may be held for up
to seventy-two hours in storage tanks before it must be
repasteurized.

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-149, filed 7/26/95, effective 8/26/95.]

WAC 16-144-150 What ingredients must be added
to the mix before final pasteurization? (1) All dairy
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products including milk solids, whey, nonfat dry milk,
condensed milk, cream, skim milk, and other milk products.

(2) Egg products.

(3) Reconstituted or recombined dry mixes including
cocoa and cocoa products which are mixed with water or
other liquids.

(4) Liquid sweeteners.

(5) Dry sugars.

(6) Emulsifiers or stabilizers which do not meet one of
the requirements under WAC 16-144-151.

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-150, filed 7/26/95, effective 8/26/95.]

WAC 16-144-151 What ingredients may be added
after final pasteurization or at the freezer? (1) Ingredi-
ents which have been subjected to prior heat treatment
sufficient to kill harmful microorganisms.

(2) Ingredients with 0.85% water activity or less.

(3) High acid ingredients with pH 4.7 or less.

(4) Roasted nuts or confectionery chips (added at the
freezer).

(5) Harmless lactic acid forming bacteria cultures.

(6) Fruits and vegetables (added at the freezer).

(7) Ingredients with high alcohol content (i.e., fifteen
percent or more by volume).

(8) Ingredients which have been subjected to any other
process approved by the director which will ensure that the
finished product is free of harmful microorganisms.

[Statutory Authority: RCW 15.36.021 and 69.04.398(3). 95-16-062, § 16-
144-151, filed 7/26/95, effective 8/26/95.]

Chapter 16-145 WAC
FOOD STORAGE WAREHOUSES

WAC

16-145-010 Purpose.
16-145-020 Food storage warchouse license.

WAC 16-145-010 Purpose. These rules are promul-
gated under section 10, chapter 374, Laws of 1995. The
purpose of these rules is to establish a renewal date for the
annual food storage warehouse license.

[Statutory Authority: RCW 69.10.015. 96-01-041, § 16-145-010, filed
12/13/93, effective 1/13/96.]

WAC 16-145-020 Food storage warehouse license.
The license period for food storage warehouses shall begin
on April 1 and run through the following March 31. All
food storage warehouse licenses shall expire on March 31 of
each year.

[Statutory Authority: RCW 69.10.015. 96-01-041, § 16-145-020, filed
12/13/95, effective 1/13/96.]
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Chapter 16-146 WAC

FOOD PROCESSORS
WAC
16-146-100 Food processor license.
16-146-110 Late renewal penalty for food processor license.

WAC 16-146-100 Food processor license. Licenses

to operate a food processing plant or to process food issued
under RCW 69.07.040 shall expire on the 30th day of June
of each year.
[Statutory Authority: RCW 69.07.040. 92-19-044 (Order 4011), § 16-146-
100, filed 9/10/92, effective 10/10/92. Statutory Authority;: RCW
15.32.100, 15.32.110, 15.32.584, 69.07.040, 16.49.440, 16.49.630,
15.80.460, 15.80.470, 15.80.500, 16.58.060, 20.01.050, 22.09.050,
22.09.055, 22.09.070, 22.09.075, 17.21.070, 17.21.110, 17.21.126,
17.21.129, 17.21.220, 17.21.122, 15.58.200, 15.58.210, 15.58.220, 17.21.140
and 16.57.080. 91-16-005 (Order 2091), § 16-146-100, filed 7/25/91,
effective 8/25/91.]

WAC 16-146-110 Late renewal penalty for food
processor license. (1) An additional fee shall be assessed
for any license issued under chapter 69.07 RCW for which
an application for renewal is not filed prior to July 1st in any
year.

(2) Nothing herein shall be construed to limit the
department’s ability, as otherwise provided by law, to deny
a license, to condition license renewal, or to enforce viola-
tions of applicable laws, subsequent to the expiration of a
license.

[Statutory Authority: RCW 69.07.040. 92-19-044 (Order 4011), § 16-146-
110, filed 9/10/92, effective 10/10/92. Statutory Authority: RCW
15.32.100, 15.32.110, 15.32.584, 69.07.040, 16.49.440, 16.49.630,
15.80.460, 15.80.470, 15.80.500, 16.58.060, 20.01.050, 22.09.050,
22.09.055, 22.09.070, 22.09.075, 17.21.070, 17.21.110, 17.21.126,
17.21.129, 17.21.220, 17.21.122, 15.58.200, 15.58.210, 15.58.220, 17.21.140

and 16.57.080. 91-16-005 (Order 2091), § 16-146-110, filed 7/25/91,
effective 8/25/91.]

Chapter 16-147 WAC
SANITARY CERTIFICATES

WAC

16-147-010 Authority and purpose.

16-147-020 Sanitary certificate defined.

16-147-030 Requirements for obtaining a sanitary certificate.

WAC 16-147-010 Authority and purpose. This
chapter is promulgated under authority of RCW 69.07.020
and 69.07.085. The purpose of this rule is to establish
requirements for issuance of sanitary certificates to food
processors.

[Statutory Authority: RCW 69.07.020, 69.07.085. 95-02-016 (Order 5066),
§ 16-147-010, filed 12/27/94, effective 1/27/95.]

WAC 16-147-020 Sanitary certificate defined. A
sanitary certificate is a notarized statement by a responsible
food safety official that certifies that a food processing plant
has been inspected and approved by this department and has
been issued a license indicating the same.

It further certifies that its products to the best of our
knowledge are prepared under sanitary conditions, are not
harmful and are freely sold in the United States.
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[Statutory Authority: RCW 69.07.020, 69.07.085. 95-02-016 (Order 5066),
§ 16-147-020, filed 12/27/94, effective 1/27/95.]

WAC 16-147-030 Requirements for obtaining a
sanitary certificate. (1) All applicants for a sanitary
certificate must have current license as a food processor in
Washington state with the department of agriculture under
RCW 69.07.040.

(2) Sanitary certificate will only cover products listed on
the license application or otherwise approved by the depart-
ment of agriculture.

(3) Products for certification must not be under embargo
or litigation by Washington department of agriculture, the
U.S. Food and Drug Administration, or other recognized
public health authorities.

(4) A food processor must not be in arrears more than
ninety days in paying for previous certificate issued.

(5) A food processor that requests sanitary certificates
must have been inspected by the department of agriculture
within the inspection frequency guidelines established by
Washington state department of agriculture and must be in
substantial compliance with applicable food safety laws and
rules.

(6) Sanitary certificates will be in a form approved by
the Washington state department of agriculture which
specifies plant location where the products were produced
and that the plant was inspected and in substantial compli-
ance with food safety laws and rules. No statements will be
made to infer that any given product was inspected and
passed.

(7) Sanitary certificates will be issued as soon as
possible in the order requests are received. However
advance notice of three business days is required to ensure
the sanitary certificates will be sent by the date needed.

(8) The department will deliver sanitary certificate by
U.S. mail service. Requests for overnight mail or FAX will
be allowed, but must be paid for by requester.

[Statutory Authority: RCW 69.07.020, 69.07.085. 95-02-016 (Order 5066),
§ 16-147-030, filed 12/27/94, effective 1/27/95.]

Chapter 16-150 WAC
FEDERAL MEAT INSPECTION REGULATIONS

WAC
16-150-001 Promulgation.
16-150-010 Adopting.

WAC 16-150-001 Promulgation. (This promulgation
relates to WAC 16-150-010 only.) :

The adoption of these regulations amending the Federal
Meat Inspection Regulations adopted by the 1969 and 1971
sessions of the Washington state legislature is necessary to
protect the public health and welfare.

1, Cameron S. Adams, acting director of agriculture of
the state of Washington, by virtue of the authority vested in
me under chapter 16.49A RCW, after due notice as provided
under chapter 34.04 RCW, and a public hearing held on July
11, 1972 at 10:00 a.m. in the conference room of the
General Administration Building, Olympia, Washington, do
hereby promulgate the following regulation relating to meat
inspection.
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[Order 1274, § 16-150-001, filed 8/14/72.]

WAC 16-150-010 Adopting. The regulations adopted
by the United States Secretary of Agriculture December 20,
1971, and January 26, 1972, amending 9CFR parts 301, 311,
309.16 and 315 of the Federal Meat Inspection Regulations
as adopted under the provision of RCW 16.49A.570 as last
amended are hereby adopted and made part of said regula-
tions.

[Order 1274, § 16-150-010, filed 8/14/72.]

Reviser’s note: A pamphlet entitled Federal Register — Volume 37
— Number 95, Part II, Department of Agriculture, Animal and Plant Health
Inspection Service. Poultry products inspection regulations was filed as a
part of Order 1274, August 14, 1972, and may be inspected at the code
reviser’s office. Copies of this pamphlet may be obtained by writing the
Department of Agriculture in Olympia, Washington.

Chapter 16-152 WAC
FEDERAL POULTRY INSPECTION REGULATIONS

WAC
16-152-001 Promulgation.
16-152-010 Adopting.

WAC 16-152-001 Promulgation. (This promulgation
relates to WAC 16-152-010 only.)

The adoption of these regulations amending the Federal
Poultry Inspections Regulations adopted by the 1969 and
1971 sessions of the Washington state legislature is neces-
sary to protect the public health and welfare.

I, Cameron S. Adams, acting director of agriculture of
the state of Washington, by virtue of the authority vested in
me under chapter 16.74 RCW, after due notice as provided
under chapter 34.04 RCW, and a public hearing held on July
11, 1972 at 11:00 a.m. in the conference room of the
General Administration Building, Olympia, Washington, do
hereby promulgate the following regulations relating to
poultry and poultry products.

[Order 1273, § 16-152-001, filed 8/14/72.]

WAC 16-152-010 Adopting. The regulations of the
United States secretary of agriculture in amending Title 9
CFR Part 381 of the Federal Poultry Products Inspection
Regulations as adopted under the provision of chapter 16.74
RCW as last amended are hereby adopted and made part of
said regulations.

[Order 1273, § 16-152-010, filed 8/14/72.]

Reviser’s note: A pamphlet entitled Title 9 — Animals and Animal
Products — United States Department of Agriculture — Consumer and
marketing service — CFR amendment 72-6 was filed on August 14, 1972,
as part of Order 1273 and may be inspected in the Office of the Code
Reviser, Legislative Building, Olympia, Washington,and can be obtained by
writing the Department of Agriculture, Olympia, Washington 98504,

Chapter 16-154 WAC
ORGANIC CROP PRODUCTION STANDARDS

WAC

16-154-010 Purpose.

16-154-030 Definitions.

16-154-040 Organic food production guidelines.
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16-154-050 Organic crop production standards.

16-154-060 Records.

16-154-070 Materials list for organic food production—Fertilizers,
growth promoters, and soil amendments.

16-154-080 Materials list for organic food production—Insect pest
control materials and practices.

16-154-090 Materials list for organic food production—Weed
control materials and practices.

16-154-100 Materials list for organic food production—Disease

’ control materials and practices.

16-154-110 Materials list for organic food production—Vertebrate
control materials and practices.

16-154-120 Materials list for organic food production—Post-har-
vest materials and practices.

DISPOSITION OF SECTIONS FORMERLY
CODIFIED IN THIS CHAPTER
16-154-020 Principles of organic food production. [Statutory Authori-

ty: Chapter 15.86 RCW, 91-09-028, § 16-154-020, filed
4/11/91, effective 5/12/91; 86-18-040 (Order 1901), § 16-
154-020, filed 8/29/86.] Repealed by 91-20-013, filed
9/20/91, effective 10/21/91. Statutory Authority: Chapter
15.86 RCW,

WAC 16-154-010 Purpose. This chapter is promul-
gated pursuant to RCW 15.86.060 wherein the director is
authorized to adopt rules for the proper administration of the
Organic Food Products Act. This chapter provides standards
for organic crop production, and sets recordkeeping require-
ments for organic crop producers.

[Statutory Authority: Chapter 15.86 RCW. 91-09-028, § 16-154-010, filed

4/11/91, effective 5/12/91; 86-18-040 (Order 1901), § 16-154-010, filed
8/29/86.]

WAC 16-154-030 Definitions. As used in this
chapter:

(1) "Active ingredient” means any ingredient which will
prevent, destroy, repel, control, or mitigate pests, or which
will act as a plant regulator, defoliant, desiccant, or spray
adjuvant, :

(2) "Approved" means any material or practice which
meets the required criteria or standards for use in organic
food production.

(3) "Defoliant” means any substance or mixture of
substances intended to cause the leaves or foliage to drop
from a plant with or without causing abscission.

(4) "Department” means the department of agriculture
of the state of Washington.

(5) "Desiccant” means any substance or mixture of
substances intended to artificially accelerate the drying of
plant tissues.

(6) "Director" means the director of the department of
agriculture or his or her duly authorized representative.

(7) "Inert ingredient” means an ingredient which is not
an active ingredient.

(8) "Material" means any pesticide, plant regulator,
defoliant, desiccant, spray adjuvant, fertilizer, soil amend-
ment, growth regulator, or other substance or mixture of
substances which is intended to be used in agricultural
production or post-harvest use.

(9) "Pesticide" means, but is not limited to:

(a) Any substance or mixture of substances intended to
prevent, destroy, control, repel, or mitigate any insect,
rodent, nematode, mollusk, fungus, weed, and any other
form of plant or animal life or virus (except virus on or in
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living man or other animal) which is normally considered to
be a pest or which the director may declare to be a pest;

(b) Any substance or mixture of substances intended to
be used as a plant regulator, defoliant, or desiccant;

(c) Any substance or mixture of substances intended to
be used as a spray adjuvant; and

(d) Any other substances intended for such use as may
be named by the director by regulation.

(10) "Plant regulator" means any substance or mixture
of substances intended through physiological action, to
accelerate or retard the rate of growth or maturation, or to
otherwise alter the behavior of ornamental or crop plants but
shall not include substances insofar as they are intended to
be used as plant nutrients, trace elements, nutritional chemi-
cals, plant inoculant, or soil amendments.

(11) "Prohibited" means any material or practice which
is disallowed in organic food production, handling, or
processing.

(12) "Spray adjuvant” means any wetting agent, spread-
ing agent, deposit builder, adhesive, emulsifying agent,
deflocculating agent, water modifier, or similar agent with or
without toxic properties of its own intended to be used with
any other pesticide as an aid to the application or to the
effect thereof, and which is in a package or container
separate from that of the pesticide with which it is to be
used.

[Statutory Authority: Chapter 15.86 RCW, 91-09-028, § 16-154-030, filed
4/11/91, effective 5/12/91.]

WAC 16-154-040 Organic food production guide-
lines. The following are guidelines for organic food
production. Major soil nutrients are listed with suggestions
on how these nutrients can be supplied in an organic
agroecosystem. Suggestions concerning the management of
weeds, insects, disease, and vertebrates are also provided.
This list is offered as a reference for growers who are
unfamiliar with organic farming or its underlying principles.
This list is not meant to be comprehensive. The department
strongly suggests that organic food producers use a variety
of resources for information concerning organic food
production.

(1) Nitrogen: Green manures and leguminous cover
crops; composted animal manures; bacterial inoculant for
soil, legumes and compost; soy, cottonseed, and vegetable
meal; blood, fish, or feather meal; and foliar sprays in
conjunction with a soil building program,

(2) Phosphorus: Composted manures high in phospho-
rus (poultry, guano); colloidal, soft, and hard rock phosphate;
mycorhizzae to activate rock phosphate.

(3) Potassium: Cover crops that activate potassium;
mined granite, greensand, basalt, feldspar, langbenite, and
potassium sulfate.

(4) Secondary minerals: Kelp and seaweed extracts and
powders; dolomite, gypsum, keiserite, langbenite, limestone,
potassium sulfate, and rock phosphate from mined sources;
oyster, clam, and crab shells; composts made from a variety
of materials.

(5) Micronutrients: Liquid or powdered seaweed
extract, kelp meal, rock powders, chelates made with natural
chelating agents.
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