
Massachusetts Department of Public Health 
Bureau of Environmental Health 
305 South Street 
Jamaica Plain, MA 02130-3597 
(617) 983-6712 (617) 983-6770 - Fax 

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.	 

Operations		

All	operators	using	a	  Sanitation  	
Standard 	Operating	 Procedures   MPPU 	 Food 	
and 	Farm 	Safety 	Management Guide for Small-Scale Poultry Producer Processors Using a 
Massachusetts-Inspected Mobile Poultry Processing Unit (MPPU) under Massachusetts Department 
of Public Health Licensure. This document was prepared by the New England Sm

	tr
all Farm Institute  

and New Entry Sustainable Farm

	
MPPUs.		

ing Project, and is part of the approved aining	program	for	 

Basic	components	o

 

temperature	monitor
f	the	MPP

in
U
g
 	Ma
	for	poultry	being	pro
nagement	Guide	include:

accurate	r
cessed,

	

ecord‐keeping	procedures,	as	required	und

 
 	 
 
 	 

	

 	 
 
required	nu
required	minimum	numbers	of	st

 

mber	of	pounds	of	ice
a

 
	 er	the	HACCP plan,	

	pro
 

	 correct	cleaning	and	sanitizing
	per	number	of	poultry	being	pr
ff	per	number	of	poultry	to	be	processed,	 

	

pounds	of	ice	per	one	c
t o	rapidly	achieve	r 

cedures	for	the	unit.		
ocessed,	and	

 

	 

In	order	
hicken	bei

equired	cooling	temperature,	

  

t

 

 he	FPP	recommends	providing	five	

tempera
additional	ice).	Chill	tanks	must	remain	at	

ture	may	increase	the	a 

ng	processed	(larger	birds,	su

mount	of	ice	
40°
n

 
   

 
F	or	below	at	all	times.	

ch	as	turkey,	will	
Seasonal	va

require	

eeded	f or	adequate	cooling.	The	F 
   

PP	
riations	in	air	

recommends	staffing	levels	for	processing	on	the	mobile	units,	
ever
	
y	50	birds	being	processed.		 

at	a	minimum	of	two	staff	per	

wholesale	distribution	or	wholes
Poultry	processed	on	M PPUs	i n	Massachusetts	may	be	 

ale	sale	of	MPPU‐process
offer 

 
ed	poul
ed	for	

try	is	allowed	without	a	
market	onl

MDPH	gran

 y	by	retail	sale.	No	

	
ted	variance.		

o

	
(consistent	with	MassD
The	number	of	poultry	processed	

EP	waste	g
 n 	mobile	units	is	limited	to	2500	birds	per	farm	per	seaso n	

having	a  	license	

 

inspect
inspected	by	the	Food	Protection	
Producers	 t

 

ions	

 

will	include	notice	o

 

uidance	document	dated	May	29,	2009,	see	Ap endix).	

o	slaughter	and	process	poultry	usi   

p

submission	of	a	Plan	o n.	A	re‐inspec

 
 

f	
f	violations.	Th

 

io

  

	
Correct

 
Program.	As	necessary,	and	as	

ng	

 
e	noting	of	vi olatio

a	s
a
t
	
andar
MPPU	w

d procedure,	
ill	be	routinel

 

y	

tion	may	occur	to	verify	corrective	actions.
ns	will	require	the	 

	

respect	to	
The	Massac

a 
h
ny	particular	case	w
usetts	Department	of	

injustice;	provided,	that	the	de
hen,	in	its	opinion,	the	enfo
P

 

 ublic	Health	may	interpret	any
r

 	provision of	this	policy	with	

cision	of	the	Massachusetts	Dep
cement	thereof	  

 
   

artment	of	Public	Health	shall	
 

would	do	manifest	

MPPU	to	slaughter	and	process	poultry	must	follow	the	
	(SSOPs).	These	SSOPs	are included	in the	document,	

not	conflict	with	the	intent	of	the	policy	and	cause	a	risk	to	public	health.	



 
 

	

Appendix	
 



 
 

	
	
	



 
 

	
	
	
	



 
 

	
	


