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Sanitary Standards for Heat Processing Plants in Overseas Areaa

1. This Military Standard is for uae by all Departments and
Agencies of the Department of Defense.

2. The proponent agency of thie document is the Office of the
Surgeon General. Users should send comments and euggested
imProVamente on DA Form 2028 (Recommended Changes to Publications
and Blank Forms) directly to Commandant, Academy of Health
Sciences, U.S. Army, ATTN: liSSA-MV, Fort Sam Houston, TX
78234-6100 or use the DD Form 1426 (Standardization Document
Improvement Proposal), that appears at the end of this document.

ii

Downloaded from http://www.everyspec.com



Paragraph 1.
1.1
1.2
1.3
1.4

2.
2.1
2.2

3.
3.1
3.2
3.3
3.4
3.5
3.6
3.7
3.8
3.9
3.10
3.11
3.12
3.13
3.14
3.15
3.16
3.17
3.18
3.19
3.20
3.21
3.22
3.23
3.24
3.25
3.26
3.27
3.28
3.29

MIL-STD-1481E

CONTENTS
Page

SCOPE---------------------------------------- 1
Purpose------------------------------------ 1
Application -------------------------------- 1
Objectivee --------------------------------- 1
Limitations -------------------------------- 1

REFEIU3NCED DOCUMENTS------------------------- 1
Iaeues of documente------------------------ 1
Other publicatione ------------------------- 2

DEFINITIONS ---------------------------------- 3
Adequate ----------------------------------- 3
Adulterated -------------------------------- 3
Animals ------------------------------------ 3
Carcass ------------------------------------ 3
Cleaning ----------------------------------- 4
Contamination ------------------------------ 4
Critical Control Pointe-------------------- 4
Critical defect---------------------------- 4
Defect------------------------------------- 4
Disinfection Unit (Sterilizer)------------- 4
Fabricating -------------------------------- 4
Food--------------------------------------- 4
Food contact surface----------------------- 4
Lavatory----------------------------------- 4
Meat--------------------------------------- 5
l.ieatby-producte --------------------------- 5
Meat processing plant---------------------- 5
Offal-------------------------------------- 5
Plant-------------------------------------- 5
Prepared meate----------------------------- 5
Proceaeing --------------------------------- 5
Production area---------------------------- 5
Product area------------------------------- 6
Sanitize----------------------------------- 6
Toilet facility---------------------------- 6
Toilet room-------------------------------- 6
Urinal------------------------------------- 6
Water closet------------------------------- 6
Wholesome ---------------------------------- 6

4. GENERAL REQUIREMENTS ------------------------- 6
4.1 Sanitary compliance rating (SCR)----------- 6
4.2 DD Form 2546 (Meat Processing Plant Sanitary

compliance checklist -------------------- 7
4.2.1 Recording of defects----------------------- 7
4.2.2 Computation of the sanitary compliance

rating---------------------------------- 7

iii

Downloaded from http://www.everyspec.com



MIL-STD-1481E

COWTEWTS--Continued
Page

4.2.3 Additional Requirements -------------------- 7
4.2.4 Ramarke/Recommendatione -------------------- 8

Paragraph 5. DETAILED REQUIREMENTS ----------------------- 8
5.1 Premisea---------------------------------- 8
5.2 Construction of building------------------ 8
5.2.1 Construction of Toilet/dreeeing rooms and

Eandwaehing facilities------------------ 9
5.2.2 Livestock pens---------------------------- 9
5.2.3 Holding and ehackling pens---------------- 9
5.2.4 Slaughtering department ------------------- 9
5.3 Lighting----------------------------------lo
5.4 Ventilation and humidity------------------lO
5.5 Water supply------------------------------lo
5.5.1 Nonpotable Water--------------------------11
5.6 Ice (If used)-----------------------------11
5.7 Diepoeal of waetes------------------------11
5.7.1 Handling and control of inedible, condemned,

and restricted products----------------l2
5.8 Toilet/dressing roome and handwashing

facilities-----------------------------l2
5.9 Construction and repair of equipment and

utensils-----------------------------l3
5.9.1 Cutting and boning boards and tables------l3
5.10 Cleaning and sanitizing treatment---------l3
5.10.1 Disinfection Units (Sterilizers)----------l4
5.10.2 Automatic Cutting Saws--------------------l4
5.11 Methods-----------------------------------l4
5.12 Public health controle--------------------l5
5.13 Cooling and refrigeration-----------------l5
5.14 Storing and etorage facilities------------l6
5.15 Control of insects, birda, rodents, and/or

other animela---------------------------16
5.16 Vehicles and transportation facilities----l6
5.17 Cleanliness and health of pereonnel-------l7
5.17.1 Cleanlineee-------------------------------l7
5.17.2 Eealth------------------------------------l7

Enclosure: DD Form 2546 (Meat Proceeei.ng Plant Sanitary
Compli.ence Checklist)

iv

Downloaded from http://www.everyspec.com



MIL-STD-1481E

1. SCOPE

1.1 Puruose. This standard establishes the general eanitary
requirements for overseas meat and poultry slaughtering and
processing plants.

1.2 Application. This standard ia applicable in all overseaa
areaa for meat and poultry slaughtering and proceaaing plants
supplying the U.S. Armed Forces. Compliance with this standard
ia mandatory for the listing of plants in the Directory of
Sanitarily Approved Food Establishments for Armed Forces
Procurement (short title: “the Directory”) as provided in AR 40-
657/NAVSUPINST 4355.4/MCO P1011O.31 and AFR 161-32.

1.3 Oblectivea. This standard is intended to insure clean,
wholesome meat and poultry products that are free from chemical,
microbiological, and physical contaminants and to prevent the
transmission of foodborne disease to members of the Armed Forces.

1.4 Limitation. This standard will not be used to determine
the capability of an establishment to produce or furnish products
or services that are in compliance with specifications or other
purchase descriptions.

2. REFERENCED DOCUMENTS

2.1 Ooverament documents. The following documents
in effect on date of invitation for bids or request

of the issue
for proposal,

form a part of this standard to the extent specified herein.

Environmental Protection Aqencv (EPA~

Code of Federal Regulations (CFR), Title 40, Protection of
the Environment, Parts 100 to 149 and Parts 150 to 189

(Application for copies should be addressed to
Superintendent of Documents, U.S. Government Printing Office,
Washington, DC 20402-0001. )
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US Department of Agriculture (USDA~

Agriculture Handbook No. 570, US Inspected Meat and Poultry
Packing Plants - A Guide to Construction and Layout.

Sanitation Handbook - For Meat and Poultry Inspections

CPR, Title 7, Agriculture, Parta 53 to 209.

CPR, Title 9, Animale and ~imal Products, Parts 200 to End.

List of Proprietary Subatancea and Nonfood Compounds Authorized
for Uae Under USDA Inspection and Grading Programs.

(Application for copies should be addressed to Superintendent
of Documente, U.S. Government Printing Office, Washington, DC
20402-0001).

U.S. DeDEWkIiM3Dk of Health and Euman Services (EIU3~

CPR, Title 21, Food and Druge, Parts 100 to 169 and Parte 170
to 199

(Application for copies should be addresaed to Superintendent
of Documents, U.S. Government Printing Office, Washington, DC
20402-0001).

US DeDEitienk of Defense

AR 40-657/NAVSUPINST 4355.4/MCO P1011O.31 - Medical Services,
Veterinary/Medical Food Inspection and Laboratory Service

AFR 161-32 - Aerospace Medi.ci.ne, Food Safety and Inspection
Program

(Application for copies should be addressed to the applicable
purchasing agency).

2.2 Other publication. The following documents form a part of
this standard to the extent specified herein. Unlees otherwise
indicated, the iaaue in effect on date of invitation for bide or
request for propoeal shall apply:
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National Sanitation Foundation iNSF~

NSF Standard 37 for Air Curtaina for Entrancewaya in Food
Estebliahments.

(Application for copies should be addreased to the National
Sanitation Foundation, PO Box 1468, Ann Arbor, MI 48106).

(Technical society and technical association specifications and
standards are generally available for reference from libraries.
Technical groups and using federal agencies also distribute
them) .

3. DEFINITIONS

3.1 Adequate. Methods required to accomplish the intended
purpose in keeping with accepted public health practices (21 CFN
110).

3.2 Adulterated. The condition of a food (a) if it bears or
contains any poisonous or deleterious substance in a quantity
that may render it injurious to health; (b) if it bears or
contains added poisonous or deleterious substance for which no
safe tolerance officially exista, or in excess of such tolerance
if one doee exist; (c) if it consiste in whole or part of any
filthy, putrid, or decomposed substance, or if it ia otherwise
unfit for human consumption; (d) if it was processed, prepared,
packed, or held under unsanitary conditions, whereby it may have
become contaminated with filth, or whereby it may have become
injurious to health; (e) if it is in whole or in part the product
of a diseased animal, or an animal that had died other than by
slaughter; or (f) if its container is in whole, or in part, of
any poieonous or deleterious substance that may render the
contents injurious to health; (g) if any unauthorized substance
waa added thereto or mixed or packed with it to increaae its bulk
or weight, or reduce its quality or strength, or make it appear
better or of greater value than it is.

3.3 Animals. Cattle, sheep, awine, poultry, goats, rabbita, or
deer.

3.4 Carcaaa. The commercially prepared or dressed body of any
animal intended for human food.

3
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3.5 Cleaninq. The physical removal of food residues,
ingredients, and other soiling materials by approved methods.

3.6 Contamination. The act or process of exposing the product
to an adulterant or unwholesome material.

3.7 Critical Control Point (CCP~. Critical points in a food
process where there is a high probability that improper control
may cause, allow, or contribute to a hazard or to filth in the
final food or decomposition of the final food (21 CFR 110).

3.8 Critical defect. AIIimperfection, practice, or procedure
that may result in hazardous or unsafe condition, or that ia
likely to prevent the uee or performance of an item or product as
intended, or cauee the product to be injurioue to health.

3.9 Defect. A product, practice, procedure, or condition at
varia=th specified requirement.

3.10 Disinfection Unit (Sterilizer~. A container for sanitizing
knives, cleavers, hand held eaws, and other hand toola used
during alaughter, dressing, boning, and meat cutting operation.

3.11 Fabricating. Cutting and boning into wholeeale or retail
cuts, dicing, or grinding.

3.12 ~. AIIyraw, cooked, or proceeeed edible eubetance, ice,
beverage, or ingredient ueed or intended for uee or eale in whole
or in part for human consumption.

3.13 Food contact surface. Those eurfaces that contact human
food and those surfacee from which drainage onto the food or onto
eurfacee that contact food ordinarily occure during the normal
course of operationa. “Food contact surfacee” include uteneils
and food contact surfacea of equipment (21 CFR 110).

3.14 Lavatory. A baein or bowl, usually one permanently
installed with running water, for waehing the face and hands.
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3.15 M*. The part of the muscle of any cattle, sheep, swine,
or goata, which is skeletal or that is in the tongue, the
diaphragm, the heart, or the esophagus, with or without the
accompanying and overlying fat, and the portions of bone, skin,
sinew, nerve, and blood vessels that normally accompany the
muscle tieeue and are not separated from it during dreaaing. It
doee not include the muscle found in the lips, snout, or ears.
Thie term as applied to products of equines, shall have a meaning
comparable to that provided in this paragraph with respect to
cattle, sheep, swine, and goats.

3.16 Meat bv-Droducts. tiy parta capable of use as human food,
other than meat, which is derived from one or more cattle, sheep,
ewine, or goats. This term as applied to products of equines,
ehall have a meaning comparable to that provided in thie
paragraph with respect to cattle, sheep, swine, and goats.

3.17 Meat rmocessina plant. A commercial plant that slaughters,
processes, supplies, or stores meat, or meat by-products. It ISlly
be one or more buildings and includes barns, holding pens, or
separate etorage areas (dry or refrigerated) that may be used as
applicable, to hold animals or store raw materials or finished
products destined for the US Armed Forces.

3.18 Offal Waste parts, especially of a slaughtered or
butche=~imel.

3.19 Plant. The building(s) or parts thereof, used for or in
connect~on with the manufacturing, processing, labeling, or
holding of human food.

3.20 Prepared meats. The products intended for human food that
are obtained by subjecting meat to drying, curing, smoking,
cooking, grinding, seasoning, or flavoring, or to any combination
of such procedures, and to which no considerable quantity of any
substance other than meat or meat by-products haa been added.

3.21 Proceaainq. Steps in the manufacture, preparation and
packaging of a food product into ita final form.

3.22 Production area. The room or area in which processing
occurs.

5
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3.23 Product area. The production area and all other areas
where the product, ingredients, and packaging materials are
handled or stored.

3.24 Sanitize. Adequate treatment of clean food contact
surfacee by a process that is effective in destroying vegetative
cells of pathogenic bacteria and in aubatantially reducing
numbers of other microorganisms. Such treatment shall not
adversely affect the product and shall be safe for the consumer
(21 CFR 110).

3.25 Toilet facility. A fixture maintained within a toilet room
for defecation and/or urination that flushes with water.

3.26 Toilet room. A room maintained within or on the premisee
of a plant, containing toilet facilities and handwashing
facilities for uae by employees.

3.27 Urinal A fixture maintained within a toilet room for the
sole p=”of urination that flushes with water.

3.2S Water Closet. A fixture maintained within a toilet room
for defecation and/or urination that flushes with water.

3.29 Wbolesnme. Conducive to good health and well-being.

4. GEWERAL RSQUIREMEWTS

4.1 Sanita~ compliance ratina (SCR~. Establishments that
attain an SCR of 90 or more shall be recommended for initial or
continued listing in the Directory, provided there are no
critical defects, determined in accordance with 4.2.1. When a
critical defect ia recorded, the inspection of the entire plant
will be completed, annotating all deficiencies and an SCR shall
still be computed. For initial, special or update inspections
where critical defects or an SCR of less than 90 is recorded, the
plant shall not be recommended for listing. For routine
inspections where critical defects or an SCR of less than 90 is
recorded a special inspection will be conducted to decide final
recommendations concerning listing in the Directory.

6
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4.2 DD Form 2546 (Meat Proceaainq Plant SanitaLv Compliance
Checklist\. The Sanitary Compliance Checklist (DD Form 2546)
will be used to record all defects during initial, special or
VPdate inspection. An abbreviated form may be used for routine
mapectiona. A completed copy of the inspection form used will
be provided to the plant management upon completion of the
inspection. Sanitary requirements aet forth in this military
standard are itemized aa sanitation defects in column 1 of the
checklist. Individual defects are given aaaigned pointa in
column 2 of the checklist unleaa designated aa critical (ace
Paragraph 3.8). The copy of DD Form 2546 at the end of this
publication can be used for local reproduction. The form will be
locally reproduced on 8 1/2 X n-inch paper. Electronic versiona
of the checklist are also authorized.

4.2.1 Recordinq of defects. The inspector deaignatea aa
critical or numerically ratea the observed sanitation defects.
The numerical rating shall be within the range of the aeeigned
defect pointa in column 2, and recorded in column 3. Any defect
entry and related pointa that are not applicable to the plant
ehall be deleted by lining out the non-applicable defect and
aaaigned pointa. Non-applicable defect pointa shall be
subtracted from the total number of aaeigned defect points when
totaling column 2. In inetancea whare the inspector considers a
defect to be of such magnitude to constitute a eerioua health
hazard, the numerical rating shall be deleted in column 2, and
the word “critical” shall be recorded in columns 2 and 3.
Defecte designated aa critical in the checkliet may not be
downgraded or aeeigned defect pointe.

4.2.2 Computation of the sanitarv compliance rating. To compute
the SCR, total columns 2 and 3 and use aa ahown in the following
formula:

Net total of column 2 - Net total of column 3 x 100 = SCR
Net total of column 2

The SCR aaaigned will be rounded to the neareat whole
percent (i.e., 0.01 to 0.49 will round down and 0.50 to 0.99 will
round up).

4.2.3 Additional Requirements. Checklist items pertaining to
“Dther regulatory agenciea concerned with sanitation of this
eateblishment and Methodology” must be completed for every
initial, special or update inspection. The methodology eection

7
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will be completed in sufficient detail that anyone reading the
report can visualize procedures from beginning to end. A Eazard
Analyeie Critical Control Point (SACCP) analysis of the plant
processing system shall be included. Such an analysis should
include a diagram of the facility, whereon critical control
points (See Paragraph 3.7) in the process are identified.

4.2.4 Remarka/Recommendations. Numerical and critical defects
shall be explained in the remarks section in sufficient detail to
describe clearly the condition that resulted in the rating.
Deficiencies not listed in the checklist but observed and
considered by the inspector to be of sufficient importance will
also be explained in this section.

5. DETAILED REQUIREMENTS

5.1 Premises. The premises shall present a clean and orderly
appearance. They shall be well drained and free of environmental
conditions and/or materials that are a nuisance or hazard to
sanitation. The area shall be free of weeds, debris, and unused
equipment and materials. The area shall be free of waste
materials etored or handled in such a manner to be a potential
health hazard. The approaches to receiving and shipping docks
shall be clean and maintained to minimize dust.

5.2 Construction of buildinq. The building shall be large
enough to accommodate the operation without hampering sanitary
practicea. Floors, walls, and ceilings shall be constructed of
materials that can readily be kept clean, sanitary, and in good
repair. Overhead wiring, pipea, hangers, ducts, etc. will be
constructed or appropriately enclosed to prevent contaminants
such as dust, paint or other debris from falling on food or food
contact surfaces. Ceilings shall be free of peeling paint.
Exterior openings, including doors, windowa, conveyor openings,
pipe openings, and vents, shall be in good repair. Exterior
openings shall be equipped with screens or other effective means
to prevent the entrance of insects, birds, and/or other animals.
When the screening of openings is impracticable, such as in
receiving areas, flying insect entry may be controlled by
properly positioned air curtains or overlapping plastic strips
large enough to cover the total door opening. Air curtains shall
comply with NSF Standard No. 37 for Air Curtains for Entrancewaye
in Food Establiahments. Screen doors shall open outward and be
self-closing. Rooms in the processing areas shall not open
directly into barns, stables, living quartera, toilet rooms,
garages, retail sales stores, or maintenance shops. Facilities
shall be provided for storing raw materials, packing and
packaging materials, and finiahed products.

8
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5.2.1 Construction of Toiletidressinq rooms and handwashinq
facilities. A sufficient number of sanitary toilets, water
closets, and/or urinala shall be provided. Toilet rooms shall be
conveniently located, constructed of materials that can be eaaily
and satisfactorily cleaned and sanitized, and separately vented
to the outaide. Toilet rooms shall be constructed ao that they
do not open directly into rooms or areaa where components or
products are processed or stored. Doors shall be tight-fitting
and self-closing.

5.2.2 Livestock pens. The pena, ramps, unloading chutes, curbs,
and runways shall be of such construction, materials, and finish,
that they can be readily and thoroughly cleaned. Pens shall be
emipped for waterin9 and feeding if neceaeary. They shall be in
good repair, reaiatant to wear, and well drained with liquid
wastea delivered into the plant waste system. Adequate curbing
of an impervious material, 12 inches (30.48 cm) or more in height
shall be installed around the borders of livestock pen area(s),
except at entrancea, to confine liquids. Well-located hose
connections equipped with back-flow prevention devices shall be
provided for the cleanup of the livestock pen. Holding pena
shall be of adequate size and equipped to perform antamortem
inspection s). Water troughs or devices with suitable overflows
shall be located over or next to pen floor drains. A suspect and
squeeze pen shall be provided with a weather-tight roof and ample
lighting so that antemortem inspections may be carried on
properly. A separate pen shall be provided to isolate suspects
and sick or injured animals. A reasonable proportion of the
livestock pena shall be under a weather-tight roof. Cattle and
sheep must remain under a weather-tight roof for sufficient time
so that water is not dripping from their hair coats when they
enter the slaughter hall. The runways for cattle and sheep from
the roofed pens to the alaughter hall also must be under a
weather-tight roof. Livestock pens shall be cleaned daily.

5.2.3 Eoldina and shacklina pens. Holding and shackling pens
shall be located outside of or effectively separated from the
slaughtering department by full-height partitions of impervious
material to avoid dust, odor, and contamination of the
slaughtering area.

5.2.4 Slauahterina department. Adequate facilities (see
Sanitation Handbook - For Meat and Poultry Inspectors) shall be
provided for slaughter operations. Beef may be dressed on either
a movable rail system or cradles and hoista. Beef kill floors
shall include: a dry landing area; a system of suapenaion so
that animala will be bled only while hanging; a bleeding area

9
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large enough so that blood is not splashed onto stunned animals
or carcasses being dressed and properly drained and curbed;
euiteble facilities for dehorning, flushing, washing, and
inspecting heads; an area for skinning and eviscerating
carcasses; an area for inspection of carcasses and viscera; and
an area equipped with a water spray for washing finished
carcaesee. Veal, swine, sheep, and goats shall be slaughtered on
either a manual or mechanical rail syetem, except limited veal
kill may be conducted on a beef kill floor. Killing floore ehall
provide a separate protected or secure area for holding “euspect”
carcasses with associated viecera, heads, and hooves.
Handwashing basins in slaughtering rooms shall be operated by
means other than the hands.

5.3 Liahtinq. Each room shall have sufficient natural or
artificial lighting for the purpose for which it is to be ueed.
Sufficient lighting shall be present in all areas to permit
adequate visibility for cleaning and sanitary inspection of
operations. Lights in production areae and other areas where a
potential exists for product adulteration (for example,
chillrooms) shall be either equipped with protective ehields or
they shall be of construction that they will not shatter if
broken. The intensity of artificial illumination in workrooms
shall be no lees than 30 foot-candles. At all locations where
inspections occur or where special illumination enablee employees
to prepare producte to meet the requirements of the inspections,
the illumination shall be not leee than 50 foot-candles. There
should be not less than 20 foot-candles in the pens, alleys, area
where antemortem inspection is performed, and carcass coolers.
“Suspect” pene, offal coolere (except at packing point and
reinspection area), locker rooms, and toilet rooms shall have not
lees than 20 foot-candles.

5.4 Ventilation and humidity. Humidity shall be regulated with
ventilation or air movement to control condensation,
objectionable odors, and mold growth on ceilings and wane in all
areas. Air for ventilation shall be adequately filtered or
directed outward as appropriate to prevent contamination.
Ventilation systems ehall be clean and maintained in good repair.
In locatione subject to dust and objectionable odors, such as
those adjoining livestock pens, runways, and inedible
departments, windows shall be the fixed-type.

5.5 Water suDDly. The water eupply ehall be readily accessible,
of a sufficient quantity, and have an acceptable eanitary
quality, as established in Title 40 CFR; military service
regulations; or acceptable host country drinking water standards

10
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as detensi.ned by the Major Command (MACOM) Surgeon. The water
heater ehall furnish a sufficient supply of hot water to meet the
plant-a cleaning, sanitizing, and inspection requirements at all
times throughout a working day. There shall be mixing valves at
all scullery sinks and hose connections. There shall be no
croea-connection between potable and nonpotable lines. There
shall be protection againet possible back-siphonage.
Bacteriological extu+nation and water teet results shall be
maintained at the plant to show that the water supply was
approved by the host country’s health authorities within the paat
s~x months. If plant personnel do not have such evidence of
water potability, applicable military service regulations
governing potable water supplies will be followed to approve the
water aupply(ies). Samples drawn for testing shall be taken from
faucets located in the plant.

5.5.1 NonPotable Water. Nonpotable water outlets, such as
private wells, if presant, shall be located and identified by
color code and labeled (labels will be multilingual as
appropriate) nonpotable to preclude the use of nonpotable water
for other than the purposes designated. The color code used
shall be readily identifiable, prominently displayed, and clearly
understood by plant personnel. The use of nonpotable water ia
permitted for the fluehing of toilet facilities, for boilers, and
for other similar uses provided it does not directly, nor
indirectly, contact the ingredienta, product, packaging
materials, product area, or personnel handling the product.

5.6 Ice (If used\. Ice shall be from a supply of potable water
that meets the requirements of paragraph 5.5. It shall be
manufactured, handled, stored, and used in a eanitary manner.
Bacteriological examination of ice produced within a plant’s
facility and used in the processing (i.e., sausage) of product as
an ingredient or cornea h direct contact with the product, will
be performed at a frequency determined by the MACOMSurgeon.

5.7 DiSDOSt31 Of Waates. Liquid wastes shall be conveyed to a
public sewer ayatem through inclosed piping or shall be disposed
of in another sanitary sewage eystem approved by host country
health authorities. Floor draina shall be functional and
properly trapped. Drains for stomach contents shall not connect
to regular drainage lines or to toilet lines. Dry and product
waate shall be placed in suitable covered receptacle
conveniently located throughout the plant premises. All waate
shall be collected and disposed of at frequent intervals to
prevent insect and rodent attraction and development of
objectionable odors. All container or equipment used to handle,

11
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transport, or hold inedible materials shall be clearly marked
“inedible” and thoroughly cleaned as often ae required to prevent
insanitary or melodoroua conditions (containers need not be
marked in English, but must be color coded or clearly labeled in
the local language).

5.7.1 Eandlinq and control of inedible. condemned, and
restricted products. Adequate facilities for handling inedible
and condemned material shall be Drovided. Inedible Droducts
departments shall be separate an~ distinct from thoa; used for
edible products, except that a solid, self-closing door
completely filling the opening is allowed between the inedible
products department and the slaughtering or viscera separating
departments. If there are no rendering facilities, condemned
material shall be held in properly labeled, water-tight, covered
containers in a suitable inedible products room pending removal.
No personnel from a renderer shall enter coolers or processing
areae of the plant. Condemned materials ehall be maintained
under the direct positive controls of the inspector until
acceptably denatured or rendered incapable of use as human food.
Inedible materials shall be maintained under controls by the
plant and inspector until denatured or decharacterized and not
capable of use as human food or packaged and identified as food
other than for humans. Restricted products (for example,
cyeticercosis carcasses and carcasses passed for cooking) shall
be under direct or positive inspectional control until acceptably
treated for use as human food. Controls must be maintained until
condemned parts are incapable of spreading infection to other
animals.

5.8 Toilet/dressina rooms and handwasbinq facilities. A sign
directing employees to wash their hands before returning to work
ehall be conspicuously posted in all toilet rooms, break rooms
and product handling areas. Eandwashing signs shall be
multilingual, aa appropriate. Handwashin~ facilities with
running water at tepid (approximately 105 F) temperature for
handwashing, soap (liquid or powder), soap dispenser, sanitary
single-aenice towels or hot air blower-type hand dryers, will be
conveniently located in all toilet rooms and throughout
processing and inspection areas. NOTE: Warm air hand drvers
aball not be tbe sole means of hand drvinq at emplovee
lavatories. Toilet rooms and fixturas, dresai.ng rooms, and
handwashi.nq facilities will be maintained in a clean, orderly
manner. Th&e shall be a sanitary waste receptacle in each
room. Toilet/dressing rooms shall not be used for storage
cleaning equipment. Dressing rooms shall be separate from
rooms.

12
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5.9 Construction and repair of eauimsent and utenaila.
Equipment and utenaila shall be designed, constructed, and used
to preclude adulteration of food with toxic lubricant, fuel,
metal fragments, contaminated water, or other contaminants.
Lubricant used on contact surfacea of product handling and
processing equipment shall be edible and nontoxic and shall be
used sparingly in a manner that prevents contamination of food or
food contact surfacea. The only lubricants authorized (within
the stated limitations) are those listed in 21 CF’R178.3570.
Many of these authorized lubricants are in the USDA publication,
“List of Proprietary Substances and Nonfood Compounds Authorized
for Uae Under USDA Inspection and Grading Programa.” The MACOM
Surgeon may provide a list of other lubricants from 21 CFR
178.3570. Equipment and utensils shall be of such material and
workmanship to be smooth, easily cleanable, and durable. The
food contact aurfacea of equipment and utensils shall, in
addition, be easily accessible for cleaning, nontoxic,
corrosion-resistant, and conaiat of nonabsorbent material. Food
contact aurfacea and solder shall not contain antimony, bismuth,
braaa, copper, cadmium, lead, zinc, and/or other toxic materiala.
Solder on food contact surfaces shall be hard solder. Equipment
shall be located in a manner that providea adequate apace for
cleaning, maintenance, and inspection.

5.9.1 Cuttina and bonina boarda and tablea. Boards used on
boning and cutting tables shall be either approved rubber or
plaatic acceptable to the military services, end shall be easily
removable for cleaning. Cutting surfacea shall always be
maintained in a sanitary condition. They shall be smooth,
relatively impervious, without cracks and crevices, and free of
objectionable odora. Cutting surfaces not meeting these criteria
shall be rejected.

5.10 Cleaninq and sanitizing treatment. Methods used for
cleanina and aanitizina shall not contaminate nor adulterate the
product 1 All products-shall be moved sufficiently away or
otherwise protected prior to the start of cleaning to avoid
contamination or adulteration by splashing. All multiple-service
containers, equipment, and utensila used in handling, processing,
storing, or transporting of exposed product shall be
diaasaembled, aa appropriate, cleaned thoroughly, and sanitized
after use. Chamicala used in cleaning and aenitizing treatments
shall be properly labeled and etored. Cleaning and sanitizing
chemicals shall be used aa prescribed by the manufacturer’a label
directions. The only sanitizers authorized (within the stated
limitations) are those in 21 CFR 178.1010. Many of these are in
the USDA publication, “List of Proprietary Substances and Nonfood
Compounds Authorized for Uae Under USDA Inspection and Grading
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Programs.” The MACOM Surgeon may provide a list of other
sanitizers from 21 CFR 178.1010. When using chemical sanitizers,
a test kit, other devices, or approved methods that adequately
meaeure the correct concentration of the solution ehall be
availSble and used. If water is used as a eurface eanitizer, it
must be not less than 170% (77°C) with at least 30 seconds
contact time. All rooms and areas used to receive, inspect,
process, or store components or the finished products shall be
maintained in a clean, sanitary manner to preclude the
possibility of microbiological, chemical, or phyeical
contamination (i.e., dust, dirt, etc.). Cleanup personnel shall
be trained in acceptable cleaning and sanitizing procedures.
Cleaning procedures and schedules for equipment and the general
product areas shall be available upon request by the inspector.

5.10.1 Disinfection Units (Sterilizers) . Disinfection unite
(Sterilizers) shall be constructed of rust-resistant metal, and
shall be of sufficient size for complete immersion of saws,
knives, cleavers, and other toole in 170°F (77°C) water. They
ehall adjoin the lavatories in slaughter departments and be in
processing rooms in convenient locations. As a minimum,
disinfection units shall be at each point along the slaughter
line where the carcass is cut or examined prior to the final
postmortem determination that the animal is wholesome. Each
disinfection unit shall be provided with a water or steam line,
that enters the receptacle above the water level and provides a
continuous flow into each unit during production. Units may be
heated by electricity, steam or centrally heated water. Each
unit will have an overflow, and a means for completely emptying
the receptacle. Chemical sanitizers shall not be used in
disinfection units during processing without the MACOM Surgeon’s
approval.

5.10.2 Automatic Splittina Sews. Automatic splitting sawa must
be automatically sanitized by 170°F (77°C) water sprayed on the
blade after splitting each carcass. A means to monitor the
sanitizing water temperature in the pipe is required.

5.11 Methods. Methods used in slaughtering and processing,
handling, and storage of meat, meat-by-products, or meat food
products ehall be conducted IAW USDA/FDA requirements except
deviationa approved by the MACOM Surgeon. In any case, methods
shall prevent contamination or adulteration. Slaughtering,
dreseing, and processing methods shall prevent the contamination
of carcasses and edible viscera by the hair side of the hide, the
contents of the gastrointestinal tract, by lactating udders, by
tranefer from another animal’s carcass, viscera, or head by

14
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direct or indirect contact with disease animals, or by direct or
indirect contact with contaminated articles, such as floors,
boot a, or insanitary clothing. A properly marked retained cage
or other acceptable devices shall be present to secure retained
product.

5.12 Public health controls. Antemortem and postmortem
inspection shall be performed (a) by local governmental
inspection services if such aervicea are acceptable to the United
States Military Services or (b) by US Army Veterinary Service
personnel. The MACOM Commander will publish the approved methods
and procedures for host country antemortem and postmortem
inapectiona. Means shall be provided to asaure adequate public
health control of finished products. Means shall include
physical, chemical, and microbiological examinations and teets
necessary to establish that the product 1s not adulterated or
contaminated. Records of examinations and/or teets shall be on
file and made available to the military veterinary lnepector.
Head, vlecera, carcase identity tage (gang tage), retained tage,
and condemned tage shall be used (tags need not be in English,
but must be color coded). Color codes for the tags must be
furnished in writing to the military veterinary inspector.

5.13 Coolina and refrigeration. Cooler roome shall be free from
objectionable odora and from mold. They also shall be maintained
in a eanitary condition. The coolere and freezers shall be
capable of maintaining temperature and humidity necessary for the
preservation of the foods being stored or processed. Sufficient
refrigerated space should be provided to handle carcassea and
product properly. A maximum temperature of 40°F (4°C) shall be
maintained in such areaa. Operationa such as beef boning and
trimming, bacon slicing, pork cutting, prepackaging meate, and
sauaage chopping and mixing ehall be conducted in depatiments
having a temperature not higher than 50°F (lO°C). Such
operations shall be located in roome eeparate from carcass or
product holding coolers. Frozen food storage facilities shall
maintain a product temperature of O°F (-18°C) or lower. Frozen
food etorage facilities shall be adequately maintained to insure
circulation of refrigerated air and shall be defrosted as
frequently ae necessary to maintain refrigeration efficiency.
Refrigerated rooms shall be equipped with a thermometer graduated
in not more than 2°F (l°C) divisione and with an accuracy of + or

2’% (+ or - IOC) throughout the specified scale ran9e
(indicating a repreeentative air temperature).
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5.14 Storinq and storaqe facilities. Storing methods shall
minimize deterioration and prevent contamination. Storage
facilities shall be eanita@ and in good repair. Shelves,
cebineta, and dunnage or pallets ehall be used where necessary to
protect materials from contamination. Single-service articles
and packaging materials shall be maintained in sanitary boxes,
cartons, tubes, or otherwise protected and handled in a sanitary
manner. All storage facilities, including walk-in coolers, must
have at leaat 4 inches between pallets of items and the wall.

S.1S Control of insects. birds, rodente. andlor other anim+ls.
Insects, birds, rodenta, and other animals shall be excluded from
the plant. Effective measures for the control of insects, birda,
rodenta, and/or other animals shall always be maintained. The
presence of any harborage, attractant and/or breeding area for
inaecta, rodenta, birds and~or other animals shall not be
permitted. If harborage, attractant, and/or breeding areas are
on bordering grounds not under the plant operator’a control, care
must be exercised in the plant by inspection, extermination, or
other meana to effect exclusion of peats, dirt, and other filth
that may be a source of food contamination. Pesticides
(inaecticidea and rodenticides), if used, shall be limited to
those that appear in 40 CFR 185. Many such pesticides are in the
USDA publication, “List of Proprietary Substance and Nonfood
Compounds Authorized for Uae Under USDA Inspection and Grading
Programs.” The MACON!Surgeon may recommend additional products
from 40 CFR 185. These products shall be used as prescribed by
label directions, and shall be handled and stored safely.

5.16 Vehicles and tranaDortation fscilitiee. Vehicles and
tranaoortation eauinment shall be constructed and operated to
prote~t contenta”fr~m contamination and deterioration. They
shall be clean and in good repair. Completely enclosed
refrigerated vehicles are required for transporting perishable
meat and meat products. The ternerature of frozen meat and meat

1?praducta shall not rise above 10F (-12°C) during delivery. The
temperature of fresh meat and meat products shall not rise above
40% (7’JC). All vehicles used to move subsistence items must be
provided with palleta, buckboards, or built-in channels that will
elevate the product sufficiently to protect the packaging.
Vehicles used to transport food must not carry trash, garbage,
petroleum products, or other materials that might contaminate
aubaiatence supplies.
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5.17 Cleenlineee and health of personnel.

5.17.1 Cleanliness. All employees shall wash their handa before
beginning work and upon returning to work after ueing toilet
facilities, eating, smoking, or otherwise soiling their hands.
They shall keep their hands clean and follow acceptable hygienic
practices while on duty. Eating, drinking, expectorating, or use
of tobacco in any form shall be prohibited in each room and
compartment where any food products or suppliee are prepared,
stored, or otherwise handled. Except for plain wedding bands or
emergency medical bracelets, employees shall not wear any jewelry
or fingernail polish while working in the plant. All persona
engaged in receiving, testing, processing, manufacturing,
packaging, or handling food products shall wear clean, white, or
light-colored washable or disposable outer garments that are
auiteble for the work performed. Hair nets, capa, beard nets, or
other effective hair reetrainta to cover hair shall be worn to
prevent contamination of food and food contact eurfaces.
Employees’ personal effects shall not be in production areas. A
locker or other euitable facility will be provided for each
employee. Locker rooms and lunch rooms shall alwaya be
nuuntained in a clean, orderly fashion.

5.17.2 Health: No person afflicted with, or a carrier of, a
communicable disease capable of transmission through or by food
ehall be permitted in any room or compartment where products are
prepared, manufactured, or otherwise handled. No person who has
a discharging or infected wound, sore, or lesion on hands, arme,
or other exposed portion of the body shall work in any processing
rooms or in any capacity resulting in contact with the processing
or handling of producte, containers, or equipment. Where health
authorities require health certificates, they shall be kept on
file at the plant office. Plant personnel shall receive
aPProPr~ate training in proper food handling techniques, disease
control, and food protection principles and will be cognizant of
the danger of poor pereonal hygiene and insanitary practices.

17

Downloaded from http://www.everyspec.com



Cuotodiene Z

Axw-G~
Navy - SA
Air Force - 50

Review activities:

MIL-STD-1481E

Preparing activity:

Army - GL

Project No: S905-1109

-JY:+SA
Navy
Air Force’- 50

Copies of this standard for military use may be requisitioned on
DD Form 1425 (Specification and Standard Requisition) and
submitted to Standardization Documents Order Desk, Building 40,
700 Robbins Avenue, Philadelphia, PA 19111-5094. The title and
identifying symbol should be stipulated when requesting copies of
military standards.

18

Downloaded from http://www.everyspec.com



MEAT’ PROCESSING PLANT SANITARY COMPLIANCE CHECKLIST
1.~;fAl;DssPfcs’EoN

(lhiicfwckliatn ● Imtgrd pan of MIL.STD-1481 E snd im ●pplication is mandasoty.)

1. PLANT Wsmcllo
b, ADORESS

●. NAME

I
3. PEANTOWWR
,. NAME OF COMPANY OR INDIVIDUAL

b, TELEPHONE NUMBER

4. ACCOMPANYING ENDMGUAL

●. NAME I b. TITLE

SANrlmofj oEFEm Pcyys PC&y

[s

Idrained 3

4*-.Mkn.m●ndICUrceiofcOnumin*tbn.toincludemnoacfmS0mernno•~ W@a
5

“ithwf htmpefing unitary practic~ s

r.ctcd of material% ●asily kepf dean ●nd sannaty s

: censtrvmd of appropriately *ndowd to preve m conmm Inmic.n s .

I not in qmd repair or not wwiopcd wish tcreens to prevent she wwranca of lnsecu. .d Extwkwoomhw
birds,rodent! .ndlw osheranimab I . I

o. Air CtmUim.if.4. ml incomplim!ct with NSF Stm!d-rd
3

f. Sun. doon run outward 0vnin9 ●-f nm mlf~~n~ I 3 I I
g,Pmcating ●re..gmm dimttls intolivin~

h. Fscilitiafms tb....-. . ..- .. ..- . .---- -. .
●-r not “nit.fy m in good reoa,f I s I

S~.1CO#SlRE3CS10HOf10IL17!OR1SSIN6ROOM AMO UA!EOWA$HING~A03.MIS
..suffrne.:numLuroftoiloow w id8d
b.Toil-moms MS Can.enbmly located

c. Toilm nwms cotuuttctcd of matmials that ●re not 1

d. loila rooms not scpamtdf .Qntrd toth9 omida

e. Toilet momsopt

522 LNCSTOCI

I a I
●*Sibcb..d a I

:KPfNS

I . . tic$tock pm. r.mp$.unloadingchum, ●d rumwi COtUtWCt@ PW*.S$ ~df I I

fconfsrumd tocond.ct .nxemortem inpmim I 5 I 1

maintenance in ● ianitmy manner

b, Watcf

! ------ 1

sroughs w devhi nm Iocatod over or ●djacen: to PI! flow d,.im
3

1

c. Suvut ad gaue,z, pen w adcquata

d. ScpafmQ farilitics not prov idcd for WWCCL sick, O, inj.red ●n,mala 5

., R,amabf, ~n of livuSak pQnl. Wfwrc she suspect pen ●nd WU*CZ9 pm we katd. OGsUde,
s wahc~ht roof

a

S2J NOLMNG AND SHACKLENG PUSS

S2A SLAUGHTIIUNG OKPARTFAEMT

●. tieQ.ate f.cilkies tot slaughtering and dmsing MS pre+ided

b. AdMuat* fdndirw facilities not w0vti9d ●nd no witibh unp9tui0n s~em ●=itts SO.Ifmn ●nimals to b4 I >.:.,.. , I
fded’mtf ti!l. h.itging when rrnuimd

“!””,

c. Sepwatm fad!itim for hofding ●id impuEing IUSPUI “d ufcamn with viscera. hsad ●d hmv~. M prvfided Critical

d, GL@uat* ftdlitim for confining ●nimals prbr tommning of thsckling nm pmvidod 3

. . Ble.ding ●raas ●* not pmP@ dr.i.od ●nd curbed s

f. bd~uate im pertion nations not provided
5

g. bdequ.te Iditiei fm cmcaum!d awciawd h*sd md viscofa impm ion not w ided s

h. Hsndwdti..q bmins in dmqhtering mom not Opaatcd bv u.m. m.am Qlhw than the hands 4

s-s UGHnNG

a. Imu*id*m iiihtin~ I a

b,Liqht!inpfcamn9●ndLt0m90●reasnothbldodw ihanecmmf whm rewired
5 I

DD Form 2546, MAR 92 PrWiOll$ tition II 0b5d*te. P.9e 1 of s Pages

Downloaded from http://www.everyspec.com



DO Form 2546. MAR 92 Page 2 of s Llag”

Downloaded from http://www.everyspec.com



MEAT PROCESSING PLANT SANITARY COMPLIANCE CHECKUST
ASSIGNED 1~

SANf7AT10$ OEFECIS o&;~ g:E

(2) (3)

S.1o.1 sflslrkmnEoNuNm(mnkJz Ew

●. NmwMtiti rwuirti mat*rkh an-w Of*ppmpriate size s

b, Not Iaatod ●long tfauqhwf line ●nd in tha w cuinq nvm ● wquimd s

c. NOf pnwuf ed wish COnSinvan fb of w.tw w rfcsm 5

d. ChomicIl ianitirwi mod wkhoul f.fACOM S.rqeonl ipproval s

S.tO.E AUTOMATIC SPUTfENG SAWS

. . NOI ●mmn.dulfs ia.idzed ● required I s

b. Thwmomcsw to monitor ta.i:izing water temperature nof ●vailable s I

S.tt METHODS

●. Mmhod$ pwmil contamination I.dukm. don of product Crdical

b. Dre$$inq - durm do w ptwent contamination of urcasm ti,bfa vi%wa critical

c A PIUP@rfS mwk9d rmai.uf catm w DEIIW uc@Jbfe d9ticci MS ●.ailabf9 ffn wcuri.sI PIOIJIJCI ncedi.g
mmnfinn Crid”l

d. MdmLN Permit dmmioratti of prcdue s

S.82 PUBLIC IWALTH CONTROU

●. LOCJl wmamcm. and po$smottmm imp@ct!.x $ymms unaccwIsable (tfdJ&fuE ●pdkabfe tin u.%
mmcaty wfwfwypcmtvwmlam wkde m- inmmfon OCUNM* ro~ ●dwmrtuw- Crisicd

b. N=y:~rtin.w rU9iPI and ● offmr Simm ●s .WLfed !07 dosmminati.m of ●dultecalion. conSaminaEiOn.
s

c Wlmn sppficabfc. emaminati w Pcfformed to osuro ●dawate public heakh cunfrol of raw msteriata
●d fi.iifmd wcducE3 s

d. R-of examinmion ●nd t-of raw marwiab ●nd finished Pmducm nm W-ilabfc s

s.13 COOEMG AND R[fR301AA7EON

s. Prcaninq tompwst.fo high*f tfu. S07 (WYl

b. Cmlef mom% nof frw from objmxianabl. odoci ●nd from mold .ndfw mm miinsained in ● I

I uniufy coalition I > I
c. Pmducfnot Immd ●t pmpar wnpwawr* ●nd humidity s

I
d. Thwmomcfw not ●vailab19 ●s r.q.ired

S.1S STORING AND 3100AGf FASNEE’ECS

. . Ssorinq m csfmds do .0s m i.imim daseriormion or prevent conu mination finchmks wckdnq, Pckhq.
cd diqf*-smk*●skfeo I s I

b. Shcfves. cabina.of durmage not d where necri!afy to prevent co.vmin.tion or minimim deteriotati~ s

c. 3i.gtr.unit* ●ddu ●nd mckagin.amatwids not protecwd I 4

S.1S CON1’ROL Of tNSECIS. SIROS. ROOCIITS. ANDIOR OTlfCR APNMAU

●. Prc5eM* of imocu. bifds. rOd*nu, stir othw ●nimals i. production ●m. Critical

b. Unauthorized ifwcficdo! of mdmdcidci uud

c.

Crdkd

tmccdddm of rcde.ticidci not und in ●aadarm with Iabd diroctkmi Crifiul

d. PI-M* of irtwcm. bird$ rodont$. ●ndmr OVIW animals in nooprod.cdon ●rea s

9. Eff9ctiv* muwrn for control of itwcu, birdi. mdmta. ●- othw ●nimah not maintaimd ● ●ll time! s

f. ROdenf hsrbomquw inucs bfndinq FIfacm pmsc.t 5

lmectkcidmor rufmmicfda ar* hmdlmf 0, wod In an .mafa mwww s

S.16 VI HKLIS AND l’RAMSPORTAISON fACUl17M

●. NoEunnsrucc@d OrOP@,ard m pm! - content! from Co.taminalrnn w dcsafiufation

b, No! WPCIIY mainuincd or not dean I 3

S.17 =LANU3k1SS bEID HIALTN OF PERSONNIL

S.17.1 =IANUPMSS

●. Smploy gu rim w?finq hsnds .ftwammminathn OiSical

b. Etiwu9 of ●minq, smoking, chmwinq EObaao. w ●npcct oradnq in Pmduc! handling ●reas s

c. Finq*rnail pd bh sndfmf IJnmnhofizcd jew*lr3 worn bS ptam perwmwl 3

inu suitable frnmrk bainq pa rfc.rmod sd. Empkoyccs fun Wearinq qzrm*nm/hair rmrzi

e. Sconqmof *m pfOS**”* fmmomd effuu in pcducfion moms 3

f. L.nchmom(d not mainuincd in dam% wd.rty fmhion a

q. Each em @oyGc not fumiihcd ● faker of mhm suitable facility 3

h. Laker(s) not maintained in dean. Ofderfy fmhiin 4

00 Form 2346. MAR 92 P.qe3 of s psqei

Downloaded from http://www.everyspec.com



t

MEAT PROCESSING PLANT SANITARY COMPUANCE CHECKLIST
A$5GhED lN$~

SAN17A71~; DEFECI’S
D&:: D&F&a

(2) (3)

,17.S HF.ALTM

●. Em~-aMKd rn*wa Urri@fd ammmuniablc wlnf-&~aw antirom~cmht.i.g
●n in fusiou$nwnd. we. EMIaicm on hand$. arms, of oslwr RXPOM PWES of the body m% excluded
horn contmsingIngrodienss,produco. or tad ccmsacssurfacei CIiil

b. hMiMmtial emminatti Mwwn91w &ingmadm atilwtmds ofwtiwavailab!@ a

c, Phm~~nat Mi-titi aaewMah~iank watin. dman_. atiwwruniUVwtn
OSfcod handling 5

foRMslLA TOT4LE 408
$CR- Nes Totalof cotwnn2-N.s TOt*lO!COlumn~ ~ ,~ MINUS NONAPPUCASLE DEFECT POINTS -

Not Total d Column 1 NET TOTAL DEFECT POINTS

4. ECA COMPUTATIONS b. SCR ASSIGNED c. ~~F~MR OF CR171CAL

1. =SATORY AGF-NCKS CONCIRNfO WITH SANITATION Of THIS ESTASS.ISHMFNT (Rwordtha ●PITW, *tc, sdfrtioflui

-- -------- -- ---- . A . ---
u Form

Downloaded from http://www.everyspec.com



MEAT PROCESSING PLANT SANITARY COMPLIANCE CHECKUST

WTMOOOLOGV SC13’SON(RKwdrwrw%c lnfwmafi0n&rcrN4w @mdam. mmkc% wui@?mf, ●nd
ANW CfffAal Cmf?d MnEI ●nd fbo diagram of EM facffify mqulnd in pwagraph 4.13 .uss b 4-’ ~“’”””

.REWEKSIRSCOMMCNDAllONS (Key dkmpmdes mrcd to ti Svtf.sragraph number! ●bow)

1.lxsPfcloR

TYPED NAME b, TITLE c. G-E

SIGNATURE Q. OATE SIGNEO fWMMLEO) f. TELEPHONE NUML!ER

h CA . . ‘lC4fi Man a> P,.ae 5 of s Mat!r .“...,--”. .... .. .- .

Downloaded from http://www.everyspec.com



>

)

STANDARDIZATION DOCUMENT IMPROVEMENT PROPOSAL

ms~u~~ sN

1. lha preperingactivitymucscomplete blocks 1,2, 3,emd 8. In block 1, both the document number and revkion
laster shouldbegiven. . .

3. Thesubmitterofthisformmustcompleteblocks4.5,6.and7.

3. 77ESpreperingaEsMsymustprovideareplywithin30daysfromreceiptofsheform.

N07E: Thisform may notbe usedto requestcopiesofdocuments,norto raquectwaivers,or darfficstionof
rwquiremerstson currentcontracu.Comments tubmittedon thisformdo notconstituteorimply●uthorizationto
waive●nyportionofsisereferenceddocumem($)ortoamend contractualrequirements.

I RECO”MMkND ACHANGE: ‘“ ‘;1;~&~4”S lE
2. 00CUMSM1OAT1WSIASOOJ

1992 June 30
00CUMSMT mu

SANITATION ST”~ARNS FOR MSAT PROCESSING PLANTS IN OVERSEASAREAS
MANSE O? CNANGI wnufy pwagra$h numbIf ●US inddP ~ mwmo. II we. Arc#M ●nra shceEEm ~

MASON POR R[COMMU5DA110N

Suaunlsa -’ . .. .

.~osl.mMAidkw b OaGAMzAnon -a- -

‘xlss=csez41& 6 s’E.UFwoNesk4851 AcU w 7. Oa?l slaEn7s ~... .

11) @mm916d ~1

~ AU70VO?S
w @@k-M?)

. ... . -.
. . . ..~.:. .,—

FU?ARING AC7MN
NAME b. TELEPNONE (bx+do AW* -J

(1) COmntmid a) AUTOVON/oSN
U.S. AIVY 5btick SD&S Center 50S-651-45431 25&6.501

““”’SF %! -)C.nunm cr. U. . h’my tbtick SO&S Center
(P YOU 00 MOTRCCCW[A R[MV WlllEIN 4S OAYS.CON7A_

Am: STSNC-W7P
Oefwln OUdiEy●nd sr4n4wd&*ci0n Otrice
s203 L@ciburg Pike. Suicc 1S03, F* III UIUfdI. VA 3~1-MRS

SEatick, 88A 01760-5018 TOICSAOIM s703) 75&23S0 AU7WON 3R92E40

. .-— . . . . A- . . . . . . . .—

Downloaded from http://www.everyspec.com


