1 REVISOR 1540.4300

1540.4300 DUTIES OF INSPECTORS.

To ensure the effective administration of the foregoing, inspectors who supervise the
handling and treatment of pork to destroy live trichinae shall: recognize the importance
of safeguarding the consumer and follow carefully the instructions concerning the
treatment of pork to destroy trichinae; check the internal temperatures, with department
thermometers, of all products subjected to the heating method; test frequently, with
department thermometers, the reliability of establishment thermometers including
automatic recording thermometers and reject for use any found to be inaccurate and
unreliable; observe department thermometers carefully in order that none be used which
have become defective or of questionable accuracy; 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.
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