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Food Protection Program 
Policies, Procedures and Guidelines 

Issue: The Use of Mobile Poultry Processing Equipment under USDA             No: FP-08 
Exemptions as Outlined in the Poultry Products Inspection Act 

Nationwide,	there	is	a	trend	for	sustainable	community	farming	practices,	including	on‐farm	
slaughtering.	The	purpose	of	this	policy	is	to	outline	requirements	for	the	use	of	approved	
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in	partnership	with	other	state	and	local	agencies,	studied	the	use	of	MPPUs	in	a	pilot	program.	
This	policy	document	was	developed	as	a	result	of	the	success	of	the	pilot	program.	
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All	poultry	producers	producing	poultry	for	sale	must	have	a	license from the
Massachusetts	Department	of	Public	Health	(MDPH),	Food	Protection	Program	(FPP)	to	

slaughter	activities	in	their	community	(M.G.L.	c.	111,	section 151).	
MPPU	operations	are	seasonal.	Licensees	may only	operate	from	April	1	‐	November	30.	
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In	order	to	hold	a	license	to	use	a	MPPU,	producers	operating	under	a	Poultry	Act	
exemption	are	required	to	pass	a	state‐approved	training	program.		

Upon	completion	of	the	training,	a	certificate	of	training	is	issued	to	the	producer	by	the	
MDAR.	The	certificate	is	valid	for	five	years.	



 After	the	five	years,	the	producer	must	complete	a	refresher	training	program.
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All	MPPUs	operating	in	Massachusetts	for	the	purposes	of	slaughtering/processing	
poultry	are	required	to	be	approved	by	the	MDPH,	Food	Protection	Program	before	

poultry	produced	during	one	season	on	one	farm	to	2500	birds	without	
triggering	the	need	for	a	discharge permit.
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All	MPPUs	operators	are	required	to	develop	and	maintain	a	Hazard	Analysis	Critical	
Control	Point	(HACCP)	plan	for	the	processing	operations	of	the unit.		

Producers	must	maintain	adequate	records	of	customer	information,	in	order	that	
customers	may	be	notified	in	case	of	a	recall	or	a	food	emergency.		



o If	adequate	records	of	customers	are	not	be	maintained,	during	 a	recall	or	food	
emergency,	a	public	notice	or	press	release	will	be	required.	 
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