




Abstract 

Sustainable Nantucket has funds for a mobile poultry processing unit (MPPU) to 

encourage chicken farming on Nantucket. The goal of our project was to create a plan and set of 

materials Sustainable Nantucket can use to negotiate with the Nantucket Board of Health and 

other entities for the approval and implementation of a MPPU. We observed an MPPU in 

operation on Martha's Vineyard and evaluated regulations, farmer interest, operational logistics, 

and estimated costs on Nantucket. We concluded there is sufficient farmer interest to proceed and 

recommended the type ofMPPU Sustainable Nantucket should consider purchasing. We 

developed a financial plan, operating manual, and other materials to help Sustainable Nantucket 

achieve regulatory approval at the state and local levels. 
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Appendix F: Breakdown of Per-Chicken Pricing 

Operating Cost Breakdown 

Categories Usage Process Your Own 
Processing as a 

Labor 

!Propane

lice 

IWaste
Disposal 

Cleaning 
Supplies 
and 
Maintenan 
ce 
I Electricity
lwater 

IBags 

Insurance 

Total 

2x$30/hr 6 hrs 

$30/20Ibs 
251bs per 75 
chickens 

$15/40Ibs 
Bibs per 
chicken 

Wood 

I chips $0 

Water 
2.5 gallons per 

$5/100 

gallons 
bird at 75 birds 

Sanitizer, 
li t I b o a num er 

Detergent, 
f b' d •50/4 = $

Test 
o ir s o 
cleaning 

strips, 
supplies cost 

Soap 

Negligible 

Negligible 

�32.99 for 
1 bag per bird 

100 bags 

I 

All prices asume a farmer is 
processing 75 broilers 

Service 

N/A $360 

$37.50 $37.50 

$225 $225 

$0 $0 

$10 $10 

$3.75 $3.75 

f
*TBD *TBD

*TBD *TBD

$25 $25 

I $3.50 $8.30 

$305 I $665 

* Pending conversations and agreements between Sustainable Nantucket and the town

-1
I
I 

I 
I 

I 
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Appendix G: Capital Expenses 

Item Links 

Landscape style trailer 7x14 
� 

I Plucker 

I scalder 

Kill cones 

I Food-grade hose150 ft min

!steel table

I Five Gallon Bucket 

I Inedible waste AND 
cooling tanks 

I 1 user hand sink --

1 Electric knives 

I Spray bottles

I Backflow preventer

Featherman gamebird 
plucker large $241 o

Featherman with manual 
dunker$2377 

Featherman w/small 
broiler cones 

amazon 50ft $22 

table with lip $555 

Leaktite 5 gal. 70mil Food 
Safe Bucket 

1 person sink with heater 
v cone wall mounted 

2 32oz 5.64 

$21.88 

IRubbrmaid tubs for waste 
disposal 

-�-

I Heat resistant gloves

I Fire extinguisher

I First aid kit

I Propane burner

I stock pot

I Backflow preventor

I Knives: two of each x3

!water splitter

I Spray nozzle

I Metal shovels

!Metal rake

I Extension cables

18 inch $J1,99L12 

1 0lb abc $79.99 

$116.49 

$65.99 

$166.99 

$21,99 

$188.00 

$19 99 

$6.98 

$14.98 

$17.98 
$131 per 100ft 

Quantiw 

--

1 

1 

1 

1 
2-4

1-3

6 

8 

2 

8 

2 

2 

2 

3 

2 

1 

2 

Initial Cost 

$6,500 

$800 

$641 

$3,oool 

$6001

$1,2001 

$2,8461 

$1,5001 

$301 

$21.881 

$173.901 

$31.991 

$79.991 

$116.991 

$65.991 

$166.991 

$21.991 

$235.891 

_ _ _  I
I 

$29.921 

$17.981 

$262.001 

I Slaughtering hoses
----��---- 1 
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111111 

Epoxy paint 

!Fan
I Propane monitoring device

I Expoxy roller

I cut gloves

I Pop up canopy tent

I instant read thermometer

!Total

LiDkl 

43.98 per gallon

:1!179.00 

:1!175.75 

$:lQ,48 
:1!210.44 

10x15 

$23,99 

Quaolibt 

5 

1 

1 

2 

loilial Cgll 

$219.90 

$179.ool 

$175.751 

$10.481 

$210.441 

I 
$47.981 

$25,439.081 
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Appendix H: Operating Manual 

Intentionally left blank; see next pa2e. 
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Mobile Poultry
Processing Unit

Operations Manual
For Sustainable Nantucket

by Katie Bowles, Trevor Drane,
Adam LaBombard, Charles Ritchie
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1. Trainings, licensing, and Documentation
1.1 Massachusetts MPPU License

● MPPU state license should be verified as up to date
1.2 Massachusetts Licensing Requirement

● One person at the slaughter should be trained in a state
approved program in proper slaughtering practices

1.3 ServSafe Certification
● At least one person on site should have a ServSafe

Certification.
1.4 Water Test

Well Water
● A water quality test must be performed every 6 months

for the well providing water at the processing facility and
kept on record.

City Water
● Water quality certification must be obtained from the

water company providing water at the slaughter location
and kept on record and up to date.



2. Pre-slaughter Preparation
● Fill out slaughter safety waiver.
● Fill out slaughter day health form
● Chickens should be kept from food for 15-24 hours before

slaughter.
● Site of slaughter should be mowed (if applicable).
● Farmer should have proper refrigeration space.
● 1 week prior to slaughter, the farmer or SN should call

Nantucket Ice to confirm delivery.
● Farmer should have a digital or paper copy of FSIS recall

plan booklet.
● Ensure the availability of wood chips at the slaughter

location. If not, arrange for pick up from the DPW.
● Farmer should review proper temperature logging

procedures

3. Day of Slaughter Preparation
3.1 Set up

General Set Up
● Sanitizer and detergent should be mixed in accordance

with manufacturers instructions in the appropriate spray
bottles.

● Sanitizer should be run through the water hoses then
rinsed into gray water collection tanks.

● Water connection should be hooked up with a backflow
preventer.  Tap->backflow preventer-> splitter-> hoses->
spray nozzle/plucker.

● Aprons should be donned and checked for holes and
excessive wear.



Dirty Side
● Ensure chickens are in the shade and not stressed, while

still being close to the slaughter area.
● Wood chips should be spread out in an even layer over

the ground. A thicker layer should be around the plucker
and in between the path the chickens take from the
plucker to the clean side and anywhere else where there is
a high chance of water being spilled.

● Scalder should be placed in a wood chip free area and
surrounded by wood chips to prevent runo�.

● Fill up the secondary pot with water and light the burner.
● If power is not available at the processing location, hook

up the provided generator.
● Run extension cords from the power source to the scalder

and plucker.  Light pilot light on the scalder.
● Test all equipment to ensure it has water flow and power.
● Connect to propane, fill with water then light. Regularly

check the propane lines and tank to ensure there is no ice
build up.

● Check plucker fingers to ensure a tight fit.
● Check plucker for water flow and power.
● Set up rubbermaid tub below plucker to catch waste

water and feathers.
● Set up dirty side handwashing station and turn on the

heater.
● Set up kill cones on stable ground. Make sure all drainage

can be collected for disposal.
● Knives should be sharpened and recleaned.
● Thermometers should start measuring water temperature.



● When water temperature in the scalder reaches 140°F
and all other steps are completed, slaughter can begin.

Clean Side
● Pop-up canopy tents should be erected over all

equipment and materials on the clean side.
● The evisceration table set up and cleaned/sanitized.
● Knives should be sharpened and recleaned.
● Chilling barrels cleaned/sanitized and filled ⅓ with fresh

water and ⅓ ice.
● Clean side sink set up and connected to heater.
● Set up one ice bucket in between the clean and dirty side

in case the clean side is not able to process chickens fast
enough. This should not be the same ice bucket that is
used to chill eviscerated chickens.

3.2 Arrival of chickens
● Chickens should arrive at the farm before slaughter setup

begins.
○ The chickens should be stored in chicken boxes out

of the sun above the ground.
● Farmers should ensure they have the proper paperwork

for the chickens from the hatchery.

3.3 Picking up consumables
● Farmer should have heat shrink bags, and bag wraps with

extras.
● Retrieve wood chips from DPW if applicable.



4. Slaughter
4.1 Tagging

● During the slaughter 5 chickens need to be checked and
tagged to monitor temperature throughout the slaughter
process.

● Use the provided colored markers to tag every 15
chickens.

● Chicken temperature should be noted when the chicken
enters the clean side, after evisceration, and every hour
for 4 hours.

● Chicken temperature must be reduced to below 40°F.
● Follow the below temperature logging chart for the proper

format.
4.1 Bleeding

● Calmly pick up chickens.
● Primary hand should be on bottom of chickens and

secondary hand on top.
● Secondary hand grabs the back of the neck of the

chicken.
● Primary hand rolls chicken over onto the secondary hand

and arm. Bring chicken close to chest to keep it still.
● Chicken should now be upside down being held by its

back against the operator.
● Secondary hand should stretch out the chickens neck

gently, primary hand should use the slaughtering knife
and make a cut  perpendicular to the chickens neck; one
on each side.

● Place chicken in the kill cone and tie legs with the leg ties.
● Wait about five minutes till the blood stops draining.



4.3 Scalding
● Every 10 birds scalded add a drop of dawn dish soap to

the scalder water.
● Remove chickens from kill cones. Keep feet bound.
● Place chickens into scalder and turn on rotator.
● Chickens should be scalded for roughly 2 minutes, until

the skin on the feet starts to fall o�.

4.4 Plucking
● Place 2 or 3 chickens into the plucker and turn on. Ensure

water is flowing.
● Wait 30-120 seconds for feathers to be removed.
● Turn o� and remove chickens. Pass to clean side for

evisceration.
● While plucking, the rubbermaid bucket will fill with water

and feathers. Make sure the bucket does not overfill.

4.5 Going to the clean side
● While moving to the clean side transferring blood and

feathers should be avoided as much as possible.
● The operator on the dirty side should not enter the clean

side and the clean side operator should not enter the dirty
side throughout the slaughter process.

● If clean side does not have enough room to hold non
eviscerated chickens, they can be placed in a holding ice
bucket to begin the chilling process

4.6 Evisceration
● Refer to a more experienced slaughterer or a website with

step by step instructions similar to this:
https://www.backyardchickens.com/threads/killing-plucking-eviscerating-cutti
ng-up-your-chicken-graphic.109583/

https://www.backyardchickens.com/threads/killing-plucking-eviscerating-cutting-up-your-chicken-graphic.109583/
https://www.backyardchickens.com/threads/killing-plucking-eviscerating-cutting-up-your-chicken-graphic.109583/


● All inedible products should be disposed of in the bins
labeled “inedible”

● All edible products besides the whole chicken itself should
be placed in a food grade bin labeled edible. That bin
should be kept on ice during the slaughter process.

● The whole chicken should be put into ice immediately after
evisceration

5. Chilling
● Poultry temperature should be measured in the thickest

part of the bird.
● Chilling bins and any bin that is to hold edible meat should

be labeled “edible” and replaced when damaged.
● All poultry shall be chilled immediately after processing so

that the internal temperature of poultry carcasses and
major portions weighing under 4 pounds shall be reduced
to 40 °F or below within 4 hours of processing; carcasses
weighing 4 to 8 pounds, within 6 hours of processing; and
those weighing over 8 pounds, within 8 hours of
processing unless such poultry is to be frozen or cooked
immediately at the o�cial establishment.  Once chilled,
poultry should be packaged and shipped to be stored at
40 °F or less.

● Giblets should be chilled to 40° F or lower within two
hours of the time that they are removed from the inedible
viscera, except that when the giblets are cooled with the
carcass from which they were drawn, the giblets should
be subject to the same time and temperatures for
carcasses above in paragraphs A and B.

● In air chilled, ready-to-cook poultry, the internal
temperature of the carcasses shall be reduced to 40° F or
less within 16 hours.



● For further information see:
https://www.fsis.usda.gov/sites/default/files/import/Chilling-Requirements-1
014.pdf

6. Packaging and Transport
● All package chicken must be labeled with the producer’s

name,the producer’s address, and the statement, Exempt
P.L. 90-492

● Farmers are responsible for keeping poultry products
chilled after packaging

● SN will have coolers available for farmers to use for
transport

7. Clean up
7.1 Sanitization

● Mix sanitizer and detergent in spray bottles according to
manufacturer's directions.

● Dirty side
○ All scalder and plucker should be drained and any

large waste chunks should be properly disposed of
either by running water or by hand.

○ Spray all surfaces with detergent and scrub with
brushes. Then rinse.

○ Spray all surfaces with sanitizer according to
manufacturer's directions.

● Clean side
○ Tables and chill bins should be scrubbed with

degreaser and detergent then sanitized.
○ All disposal containers should also be cleaned after

being emptied at the DPW.

https://www.fsis.usda.gov/sites/default/files/import/Chilling-Requirements-1014.pdf
https://www.fsis.usda.gov/sites/default/files/import/Chilling-Requirements-1014.pdf


○ All tools should be cleaned.
● General Cleaning

○ Nothing should be wet when it goes into the trailer
○ All materials should go back in place where they

were initially found
○ Everything that was used during slaughter should be

scrubbed with detergent then sanitizer according to
manufacturer's instructions

7.2 Waste Disposal
● Solid waste should go in receptacles labeled “inedible”

and should be kept away from edible food.
● Solid waste buckets should not have any holes in them

and should be replaced when broken
● Water should be prevented from going into the ground by

putting wood chips in the areas where spills can occur.
● During clean up all wood chips should be picked up and

brought to the Nantucket Waste Digester for disposal.
● Chemical safety sheets are to be brought with all waste

transported to the Waste Digester.
● Chill buckets should be drained into Nantucket Sewage

Department dumping area
● Once emptied all containers should be cleaned according

to the cleaning chemical manufacturers instructions.

8. Recall plan
● Make sure each processing farmer has the appropriate

recall plan on record or fill out the one below
● Ensure all edible products are labeled before they leave

the slaughter area















Sample Monthly Log: Farm Site Inspection & Pest Control  
(Use to document SOP 1) 
 
 

 
DATE 
(Month/ 

Year) 
 

 
AREA INSPECTED/ 

CORRECTIVE ACTIONS  
NEEDED (IF ANY): 

 
 

Initial/ 
Date: 

 

  
NOTES/ CORRECTIVE  

ACTIONS TAKEN: Initial/ 
 Date: 

 
 

 
1 
 
 

 
 

  
 

 
 

 
2 
 
 

 
 

  
 

 
 

 
3 
 
 

 
 

  
 

 
 

 
4 
 
 

 
 

 
 

  

 
 

 
5 
 
 

 
 

  
 

 
 

 
6 
 
 

 
 

  
 

 
 

 
7 
 
 

 
 

  
 

 
 

 
8 
 
 

 
 

  
 

 
 
Once each month of permit duration: 
1. Producer-processor visually inspects processing environment (grounds & buildings, including storage areas 

& sanitary facilities) for cleanliness and presence of pests and trash, once each month during period covered 
by the State Slaughter License.   Lists needed corrective action and documents (initials log). 

2.Producer-processor performs corrective actions and documents (initials log). 
3.Producer-processor verifies, signs and dates each monthly log.  Most recent copy to be filed with MPPU Use 

Report. 
 

Signed/Date___________________________________________ 

For use during the 2012 production season 27



For use during the 2012 production season                                                                                    28

Sample Daily Log: Personnel Health & Hygiene Assessmentample Daily Log: Personnel Health & Hygiene Assessment 
 (Use to document SSOP 2) 
 

Farm: 
Date: 
Time: 
 
 

NAME: 
 

 
ASSESSSED BY: 

 
 

 
PASS / FAIL, COMMENTS 

 

 
INITIAL / DATE 

(Both parties) 

1 
 
 

 
 

 

2 
 
 

 
 

 
 

 

3 
 
 

 
 

 
 

 

4 
 
 

 
 

 
 

 

5 
 
 

 
 

 
 

 

6 
 
 

 
 

 
 

 

7 
 
 

 
 

 
 

 

8 
 
 

   

 
Use additional sheets if required. 
 
Once each day of operation, personnel checks for following and initials log:  

Presence of food borne illness; symptoms of a stomach or intestinal illness   
Sore throat or temperature  
Infected wounds or cuts         
Household member with person who is ill     
Personal cleanliness (hair, work clothes, shoes)      
Presence of jewelry; need for hair or beard restraint 
Working knowledge of proper hygienic hand practices 

 
Producer-processor verifies, signs and dates. 
 

 

Signed/Date___________________________________________ 



Sam
ple D

aily Log: Pre‐ &
 Post‐O

perational Inspection &
 Sanitation 

(U
se to docum

ent SSO
Ps 3 &

 6) 
 Farm

: 
D

ate: 
 

 PR
E-O

P IN
SPEC

TIO
N

 / 
C

LEA
N

-U
P: 

(Initial) 

 
C

LEA
N

 / R
IN

SE / 
SA

N
ITIZE: 

(Initial) 

 
 

PO
ST O

P IN
SPEC

TIO
N

 / 
N

O
TES / C

O
R

R
EC

TIV
E A

C
TIO

N
S 

C
LEA

N
-U

P / STO
R

A
G

E: 
R

EQ
U

IR
ED

 and C
O

M
PLETED

 
(Initial) 

 
   

  Pre-O
p             Post-O

p 
  

 
  

 K
illing cones 

 
 

 
/ 

 
 

 
 

 Scalder &
 plucker 

 
 

 
/ 

 
 

 
 

K
nives, im

plem
ents &

 
utensils 

 
 

 
/ 

 
 

 
 

Evisceration &
 w

ork 
tables 

 
 

 
/ 

 
 

 
C

hilling &
 holding 

tanks, tubs, etc. 
 

 
/ 

 
 

 
C

leaning &
 sanitizing 

equipm
ent 

 
 

 
/ 

 
 

 
Pipes; hoses; w

ater, 
propane &

 electric 
system

s,  backflow
 

devices; floor, etc. 

  
 

   
/ 

 
 

 
 

 Sanitary facilities 
 

 
 

/ 
 

 
 

For each day of use, both before (pre-operation) and after (post-operation) use:  
1.  Personnel visually inspect all w

ater, electric and propane system
s, and all processing equipm

ent utensils,  for cleanliness and operability, and docum
ents 

(initial log).  Post-operation: picks up feathers and other m
atter; rem

oves receptacles for inedible m
aterial and trash. D

ocum
ent. 

2.  Personnel clean, rinse and sanitize all product contact surfaces, equipm
ent and utensils.  R

epeats if necessary.  Post-operation: applies edible oil to all   
surfaces subject to corrosion.  Stores supplies.  D

ocum
ent.  

3.  Producer-processor verifies, signs and dates. 
 

 
 

 
 

 
Signed/D

ate:__________________________________________ 

For use during the 2010 production season 
32



Sam
ple D

aily Log: O
perational Sanitation M

aintenance  
(U

se to docum
ent SSO

P 4) 
 Farm

:  
D

ate: 
Tim

e: 
  

PO
TEN

TIA
L H

A
ZA

R
D

 / EV
EN

T* 
(IF A

N
Y

) 

 
 

 C
O

R
R

EC
TIV

E A
C

TIO
N

** R
EQ

U
IR

ED
 &

 
SIG

N
 and 

C
O

M
PLETED

 
D

A
TE 

 

   

 
 

 
 

   

 
 

 
 

   

 
 

 
 

   

 
 

 
 

   

 
 

Exam
ples:   

1. 
H

azard: carcass falls to the floor. 
C

orrective action: im
m

ediately pick up carcass and w
ash / rinse thoroughly before further processing.  D

ocum
ent in Log. 

2. 
H

azard: poultry intestines are nicked during evisceration, contam
inating evisceration table and utensils w

ith fecal m
atter. 

C
orrective action: w

ash, rinse and sanitize processing area and utensils.  D
ocum

ent in Log. 
3. 

H
azard: area of unit or piece of equipm

ent becom
es contam

inated. 
4. 

**C
orrective A

ction: C
lean, rinse and sanitize, as per Pre-O

perational Sanitation Procedures.  M
aintain clean and sanitary conditions 

throughout the daily operation.  D
ocum

ent corrective action in Log. 
Producer-processor verifies, signs and dates. 

Signed/D
ate___________________________________________ 

For use during the 2012 production season 
30



For use during the 2012 production season 
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Sam
ple D

aily Log: Chill Tank &
 Refrigeration Tem

perature M
onitoring

  
(U

se to docum
ent SSO

P 5) 
 Farm

: 
D

ate: 
Tim

e: 
  C

H
IL

L
 

T
A

N
K

S 

 TIM
E 

 TEM
P.  

C
O

R
R

EC
TIV

E 
A

C
TIO

N
S  

 SIG
N

ED
  

 R
E

FR
IG

. 
 

D
A

TE 
 TEM

P. 
 

C
O

R
R

EC
TIV

E 
A

C
TIO

N
S 

 SIG
N

ED
 

 
  

 
  

 
  

 
 

 
 

 

 
  

 
  

 
  

 
 

 
 

 

 
  

 
  

 
  

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 C
O

O
L

E
R

 
D

A
TE 

 TEM
P. 

 STA
R

T / EN
D

  
 

 
 

 
 

 
 

1 
 

 
 

 

 
 

 
 

 
 

2 
 

 
 

 

 
 

 
 

 
 

3 
 

 
 

 

 
1.  Personnel use digital therm

om
eter to test tem

perature of chill tanks once each hour of operation. M
aintain tem

perature betw
een 33° and 40° F. 

2.  Personnel use m
in-m

ax therm
om

eter to test tem
perature of refrigerator used to hold fresh poultry once each day in use. M

aintain tem
perature at <40° F. 

3.  Personnel m
onitor Farm

ers’ M
arket cooler tem

peratures at 33° - 40° F.  A
dd ice as required.  D

ocum
ent tem

peratures at start and end of day. 
4.  Producer-processor verifies, signs and dates. 

Signed/D
ate___________________________________________ 



Sam
ple D

aily H
A
CCP Log: Poultry Carcass &

 G
iblets Final Inspection  

(U
se to docum

ent CCP #1, Inspection) 
 Farm

: 
D

ate: 
Tim

e: 
 

   Sam
ple 

  Inspected by: 
 

 Pass 
 

 Fail 
 

 C
orrective A

ction * 
 

 R
e-inspected 

by: 

 Pass 
 

 
 

Fail**
 Signature 

 
 

1   

  
  

  
  

  
  

 
 

 
 

2   

  
  

  
  

  
  

 
 

 
 

3   

  
  

  
  

  
  

 
 

 
 

4   

  
  

  
  

  
  

 
 

 
 

5   

  
  

  
  

  
  

 
 

 
 

 N
O

TE: 2%
 of product m

ust be tested and docum
ented.  For 200 or few

er birds, a sam
ple of at least five is required.  U

se additional form
s if required. 

    C
ritical C

ontrol is necessary to reduce a biological hazard – the rapid grow
th of pathogens introduced by physical presence of fecal m

atter or ingesta.   
 * C

orrective A
ction: Trim

 to rem
ove contam

ination from
 foreign m

atter.  
 **C

ritical Lim
it: Zero tolerance for fecal m

atter and ingesta. N
o visible contam

ination. 
 

1. Personnel m
anage final inspection of 2%

 (m
inim

um
 of 5) product sam

ples and docum
ent. 

2. Producer-processor verifies, signs and dates. 
 

Signed/D
ate___________________________________________ 

For use during the 2012 production season 
32



For use during the 2012 production season 
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Sam
ple D

aily H
A
CCP Log: Poultry Carcass &

 G
iblets Internal Tem

perature M
onitoring   

(U
se to docum

ent CCP #2, Chilling) 
 Farm

: 
D

ate: 
Tim

e: 
   Sam

ple 

 Test 
#1

 

  Tested by: 
 

 Pass 
 

 Fail 
 

 C
orrective A

ction * 
 

 Test 
#2

 

  Tested by: 
 Pass 
 

 Fail**
 

 
 Signature 

 

1   

  
  

  
  

  
  

  
  

  
  

2   

  
  

  
  

  
  

  
  

  
  

3   

  
  

  
  

  
  

  
  

  
  

4   

  
  

  
  

  
  

  
  

  
  

5   

  
  

  
  

  
  

  
  

  
  

 N
O

TE: 2%
 of birds m

ust be tested.  For 200 or few
er birds, a sam

ple of at least five is required.  U
se additional form

s if required. 
   C

ritical C
ontrol is necessary to reduce a biological hazard – the rapid grow

th of pathogens introduced by X
-C

 from
 other birds or from

 contam
inated w

ater or ice.  
 *C

orrective A
ction: K

eep chilling until critical lim
it is reached.  M

onitor chill tank tem
perature (at least once / hour) and docum

ent. The target tem
perature for chill            

tank slurry is betw
een 33° and 40° F.  A

dd ice as necessary.  See SSO
P 5 for C

hill Tank and R
efrigeration Tem

perature M
onitoring.  

**C
ritical Lim

it: Internal carcass tem
perature <40° F w

ithin four hours. If critical lim
it is not reached, product m

ay not enter com
m

erce. C
ook or freeze im

m
ediately 

for personal use or discard. 
 

1. Personnel m
onitor and docum

ent product internal tem
perature and chill tank tem

perature. 
 

2. Producer-processor verifies, signs and dates. 
Signed/D

ate___________________________________________ 



MPPU Farm‐to‐Farm Bio‐Security Protocol & Practices 
(Use log to document Good Manufacturing Practices 3,4 & 5 
 
Introduction 
“Bio-security means doing everything you can to protect your birds from disease.  As a [producer-processor], 
keeping your birds healthy is a top priority.  Your birds can become sick or die from exposure to just a few 
unseen bacteria, viruses, or parasites.  In a single day, these germs can multiply and infect all your birds….”  
 
This quote, and most of the following information, is taken from the USDA Animal and Plant Health 
Inspection Service (APFIS) brochure: Backyard Bio-security Practices to Keep Your Birds Healthy.   

Visit www.aphis.usda.gov/animal_health/ and www.ma.gov/agr to learn more.   
 
APHIS offers several “Bio-security Tips” to prevent poultry disease.  They are as effective for keeping your 
processing environment clean and sanitary as for use in your poultry rearing areas.  They include: 

1. Keep Your Distance.  Restrict access to your birds.  Allow only people who care for them to come in 
contact with them.  Keep a clean buffer zone around the area where they are housed or grazed. 

2. Keep it Clean.  Set aside work clothes and shoes that you and others will wear only around your birds.  
You can scrub shoes with a long-handled scrub brush dipped in a solution of household bleach 
(sodium hypochlorite 6 percent.  Mix ¾ cup per gallon of water.)  Consider installing a pail and brush 
near both entrances of the MPPU. 

3. Don’t Haul Disease Home. “Car and truck tires, poultry cages and equipment can harbor “germs.”  Be 
sure to disinfect these items – including tires of the MPPU and the truck that transports it -- before 
allowing them on your property. Scrub them with disinfectant and rinse at the entrance of your farm. 

4. Don’t Borrow Disease from a Neighbor.  Do not share birds, equipment, tools or poultry supplies with 
other bird owners.  If you must, clean and disinfect them before bringing them onto your property – 
and clean and disinfect them before returning them.  Never share items such as wooden pallets [or 
other items that are porous] and cannot be adequately cleaned and sanitized. 

Cleaning and disinfecting is one of the most important bio-security practices.  You must thoroughly clean and 
scrub objects before applying disinfectants or sanitizers.  They cannot work on top of caked-on dirt.  Rinse 
well before applying a sanitizer with a brush, sponge or spray and allow adequate contact time. 

 
         

 

Sample MPPU Farm‐to‐Farm Bio‐Security Practices Log 
 
FARM: 
DATE: 
 

1. Processing personnel who raise poultry have changed into clean work clothing and shoes (or 
disinfected shoes) before entering this farm. 

2. Car, truck and MPPU trailer tires have been properly disinfected before being allowed onto 
this farm. 

3. Equipment, tools and/or supplies borrowed from or shared with other poultry producers, if 
any, have been carefully cleaned and sanitized before being brought onto this farm. 

 
The MPPU Farm-to-Farm Bio-Security procedures described above were implemented on the above 
farm on this date.   

Signed: ________________________________________ 
Producer-processor      MPPU Use Date   

For 2012 production season. 34



Sample MPPU Processing Water & Solid Waste Management 
Protocol & Practices Log 
Good Manufacturing Practice 9 (see also, Appendix A to this document) 

 

A. Processing Location:  
The unit was parked on (check one): 
_____ biologically active grass, farm hayfields or pasture.   
_____an agricultural compost pad provided with a biologically active buffer strip, 
located at least 100’ from active cropland.  
 

B. Water: 
 _____ Water from pre- and post-process cleaning/rinsing and hand sinks not 
contained (i.e., was allowed to flow directly to an actively growing grassed area), was 
discharged in a manner that would not cause erosion or impact surface water, 
groundwater or other resource areas.  No harsh cleaning and disinfectant chemicals 
were introduced into such rinse water; prior to commencement of post-process rinse, 
all solid waste (e.g., viscera, offal, feathers) was physically removed from equipment 
and food contact surfaces.   
 

_____ Water generated during processing (i.e., from scalder, plucker and evisceration 
tables, or from initial cleaning of contact surfaces that contain solids) was incorporated 
into a compost pile (see B, below). 
 

Water contained in chill tanks was (check one): 
_____ applied to actively growing agricultural land verified by MDAR during site 
inspection as adequate to accept this application; or 
_____ discharged directly into a compost pile (see B, below).  Such discharge shall not 
cause the water to migrate beyond the compost pile boundary.   

Completed by: _________________________________________ 
Signed: _______________________________________________ 

  Producer-processor      MPPU Use Date   
 

C.  Solid Waste: Solid waste, e.g., feathers, blood, viscera and inedible processing 
byproducts have been properly collected and disposed of as follows (check one): 

 _____Placed in an on-site dumpster with regularly scheduled pick-up for transport to a 
licensed solid waste facility. 
_____Incorporated into an approved active or newly constructed agricultural compost 
pile (minimum 4’wide x 5’ high, and 6’long per 100 birds).  Also see Appendix A to 
this document. 
          Completed by: _________________________________________ 
     Signed: _______________________________________________ 
           Producer-processor      MPPU Use Date   

For 2012 production season. 35



Sample MPPU Processing Water & Solid Waste Management 
Protocol & Practices Log 
Good Manufacturing Practice 9, page 2 
 
 
D. Trash: All trash generated by poultry processing activity on this date, e.g., paper 
towels, discarded containers or packaging materials, and disposable gloves, has been 
properly collected, contained and removed from the processing environment.  
          Completed by: ________________________________________ 
 

Signed: ______________________________________________ 
        Producer-processor      MPPU Use Date   

For 2012 production season.                                                                    36
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RECALL WORKSHEET 
(Include attachments, additional pages, label copies and flowcharts as necessary) 

TODAY'S DATE:  

ESTABLISHMENT NUMBERS: EST.  P-  

ESTABLISHMENT NAME: 

ADDRESS:  

COMPANY RECALL COORDINATOR (name, title, telephone) 

COMPANY MEDIA CONTACT (name, title, telephone) 

COMPANY CONSUMER CONTACT (name, title, telephone) 

REASON FOR RECALL: 

IDENTIFY RECALLED PRODUCTS SEPARATELY BY: 

BRAND NAME 

PRODUCT NAME 

PACKAGE (Type & 
Size) 

PACKAGE CODE (Use 
By/Sell By) 

PACKAGING DATE 

CASE CODE 
(Identifying) 

COUNT/CASE 

PRODUCTION DATE 

AMOUNT (lbs./cases) 
PRODUCED 

AMOUNT HELD AT 
ESTABLISHMENT 

AMOUNT (lbs./cases) 
DISTRIBUTED 
DISTRIBUTION LEVEL 
(institutional/retail/etc.) 

DISTRIBUTION AREA 

EXPORTED TO 
(country) 

SCHOOL LUNCH (CN, 
AMS Contract) (YES)    (NO) (YES)    (NO) (YES)    (NO)

DEPT. OF DEFENSE (DSCP, 
Commissary, etc.) (YES)    (NO) (YES)    (NO) (YES)    (NO)

INTERNET OR CATALOG 
SALES (YES)    (NO) (YES)    (NO) (YES)    (NO)
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RECALL WORKSHEET 

DESCRIBE THE PRODUCTION/PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM: 

WHAT WERE THE "CLEAN-UP TO CLEAN-UP" TIMES (where applicable)?
 

HAS THE SOURCE OF THE CONTAMINATION BEEN IDENTIFIED? EXPLAIN:
 

ARE THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO) 
EXPLAIN: 

WERE THERE ANY DEVIATIONS REPORTED IN THE MEASURING AND/OR MIXING OF INGREDIENTS? (YES) (NO) 
EXPLAIN: 

DOES THE ESTABLISHMENT ROUTINELY USE METAL DETECTORS OR OTHER VISUAL IMAGING DEVICES? (YES) (NO) 
EXPLAIN: 

WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OF THE SAME EQUIPMENT DURING THE "CLEAN-UP 
TO CLEAN-UP" PERIOD? (YES) (NO) EXPLAIN: 
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RECALL WORKSHEET 
(Listeria monocytogenes ATTACHMENT) 

(READY-TO-EAT PRODUCT) 

DESCRIBE THE PRODUCTION/PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM: _ 

WHAT WERE THE "CLEAN-UP TO CLEAN-UP" TIMES? 

WAS CARRYOVER PRODUCT FROM PREVIOUS PRODUCTION PACKED WITH THIS PACKAGING CODE? (YES) (NO) 

WAS THERE A COMPLETE LINE CLEAN-UP AFTER THE CARRYOVER WAS RUN? (YES) (NO) 

WHAT DATE WAS THE CARRYOVER PRODUCT CARRIED OVER FROM?  _ 

WERE THERE ANY PROCESS DEVIATIONS DURING THE PRODUCTION OF THE CARRYOVER PRODUCT? (YES) (NO) 

EXPLAIN: 

WHAT WAS/WERE THE CORRECTIVE ACTION(S)?  

WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OF THE SAME EQUIPMENT DURING THE "CLEAN-UP 

TO CLEAN-UP" PERIOD? (YES) (NO) EXPLAIN:  _ 

WHAT INTERNAL COOK TEMPERATURE WAS REACHED? 

DID THE PRODUCT REACH ANY SPECIFIED Aw OR pH REQUIREMENT? (YES) (NO) SPECIFY: _ 

DOES THE FIRM HAVE AN IN-PLANT ENVIRONMENTAL MONITORING PROGRAM FOR Listeria monocytogenes? (YES) (NO)
 

WAS THE SOURCE OF THE CONTAMINATION IDENTIFIED? (YES) (NO)
 

EXPLAIN:
 

IS THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO) EXPLAIN: 
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RECALL WORKSHEET 
(E. coli 0157:H7 ATTACHMENT) 

DESCRIBE THE PRODUCTION/PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM:  _ 

DOES THE ESTABLISHMENT CONDUCT E. coli 0157:H7 TESTING? (YES) (NO) WHAT FREQUENCY?
 

WHAT WAS/WERE THE SOURCE(S) OF THE MATERIALS PROCESSED?__________________________________________________________
 

WERE OTHER PRODUCTS PRODUCED FROM THE SOURCE MATERIALS? (YES) (NO) 

EXPLAIN: 

WAS REWORK OR CARRYOVER FROM THIS PRODUCT USED IN FUTURE PRODUCTION? (YES) (NO)
 

IF YES, ON WHAT DATES WERE THE REWORK OR CARRYOVER USED AND WAS THERE ANY REWORK OR CARRYOVER FROM
 

THAT DAY'S PRODUCTION USED IN FUTURE PRODUCTION?
 

WHAT WERE THE "CLEAN-UP TO CLEAN-UP" TIMES? 

WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OF THE SAME EQUIPMENT DURING THE 

"CLEAN-UP  TO CLEAN-UP" PERIOD? (YES) (NO) EXPLAIN: 

WAS ANY MICROBIOLOGICAL TESTING PERFORMED BY THE COMPANY? (YES) (NO) EXPLAIN, INCLUDE RESULTS: 

ARE THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO) 

WERE THERE ANY PROCESS DEVIATIONS DURING THE PRODUCTION OF THE AFFECTED PRODUCT? (YES) (NO)
 

WHAT WAS/WERE THE CORRECTIVE ACTION(S)?  _
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RECALL WORKSHEET 
(Salmonella sp. ATTACHMENT) 

(READY-TO-EAT PRODUCT) 

DESCRIBE THE PRODUCTION/PROCESSING OPERATION AND/OR ATTACH A PROCESS FLOW DIAGRAM:  _ 

WHAT WERE THE "CLEAN-UP TO CLEAN-UP" TIMES? 

WAS CARRYOVER PRODUCT FROM PREVIOUS PRODUCTION PACKED WITH THIS CODE? (YES) (NO) 

WAS THERE A LINE CLEAN-UP AFTER THE CARRYOVER WAS RUN? (YES) (NO) 

WHAT DATE WAS THE CARRYOVER PRODUCT CARRIED OVER FROM? 

WERE THERE ANY PROCESS DEVIATIONS DURING THE PRODUCTION OF THE CARRYOVER PRODUCT? (YES) (NO) 

EXPLAIN: 

WHAT WAS/WERE THE CORRECTIVE ACTION(S)? 

WERE OTHER PRODUCTS PRODUCED ON THE SAME LINE OR USING SOME OF THE SAME EQUIPMENT DURING THE "CLEAN-UP 

TO CLEAN-UP" PERIOD? (YES) (NO) EXPLAIN:  _ 

WHAT INTERNAL COOK TEMPERATURE WAS REACHED? 

DID THE PRODUCT REACH ANY SPECIFIED Aw OR pH REQUIREMENT? (YES) (NO) SPECIFY: 

DOES THE ESTABLISHMENT HAVE POST-PROCESSING CONTROLS? (YES) (NO) SPECIFY (include records): 

WAS ANY MICROBIOLOGICAL TESTING PERFORMED BY THE COMPANY? (YES) (NO) EXPLAIN, INCLUDE RESULTS: 

IS THERE DATA THAT COULD LIMIT THE AMOUNT OF PRODUCT AFFECTED? (YES) (NO) EXPLAIN: 



Appendix I: All-In-One MPPU Kit Prices 

Price 

Bird Nerd 

Featherman 

Features Link Notes 

A typical Bird Nerd 
MPU features a 30# 

rotary scalder, 2r https://thebirdnerd bi 

$15,100 plucker, evisceration z/shop/mobile-proce 

table, chill tank, and ssing-unit-mpu/ 

Includes a trailer. Is 
in the format of the 
first type of MPPU 
from table 3. 

5 kill cones. 14' open 
landscape trailer 

PRO Plucker, 

$5 188 
Scalder, 

' Roto-Dunker, Kill 
Stand 8 with Cones 

https://www.feather Would need a larger 
manequipment.com/ plucker for turkeys, 
shop/featherman-set does not include 

-up-special-bundled- trailer. This style of

kits/featherman-pro- roto dunker would

set-up-special-w-rot not work well for

o-dunker/ our purposes 

91


	Roberto Chickens Final Report
	ilovepdf_merged
	2010 2012 Recordkeeping Logs.pdf
	Training Date
	Trained & Observed by:
	Sample Monthly Log: Farm Site Inspection & Pest Control 


	DATE
	AREA INSPECTED/
	CORRECTIVE ACTIONS 
	Initial/
	Date:
	NOTES/ CORRECTIVE
	ACTIONS TAKEN:
	 Sample Daily Log: Personnel Health & Hygiene Assessment

	NAME:
	ASSESSSED BY:
	PASS / FAIL, COMMENTS
	Introduction

	( ( ( ( (
	Sample MPPU Farm-to-Farm Bio-Security Practices Log


	HACCP (1)



