
►Poultry meat producers raise chicken, duck, turkey, 

quail, & rabbit.

►Small commercial businesses sell <1000 birds / year

►With understanding of regulations, would sell more 

poultry meat. Most understand egg regulations.

►Modoc Harvest 

https://modocharvestfoodhub.localfoodmarketplace.c

om/Products Local food hub sells to restaurants, 

businesses, people.
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Information & Technical Assistance 

for Farmers, Ranchers and other 

Agriculture Professionals

NCAT / ATTRA
https://attra.ncat.org/

Ann Baier annb@ncat.org

► Publications

► Webinars

► Videos

► Podcasts

► Tutorials

► Databases

https://attra.ncat.org/
mailto:annb@ncat.org


Google “UC Davis Poultry”  
UC Cooperative Extension
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American Pastured Poultry 

Producer’s Association
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 http://www.nichemeatprocessing.org/poultry-specific-resources

 A Best Practices Guide to Open Air Poultry Slaughter 
https://extension.oregonstate.edu/animals-livestock/poultry-rabbits/best-practices-guide-open-air-poultry-slaughter

 Webinars…archives and current offerings

Subscribe to the listserve!

NMPAN 
https://www.nichemeatprocessing.org/ 

http://www.nichemeatprocessing.org/poultry-specific-resources
https://extension.oregonstate.edu/animals-livestock/poultry-rabbits/best-practices-guide-open-air-poultry-slaughter
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Food Animal Concerns Trust

www. foodanimalconcernstrust.org



Foothill UC Cooperative Extension 9

► Dan Macon, Economist

► https://ucanr.edu/sites/pla

cernevadasmallfarms/Lives

tock/Poultry_-_updated/

► Pasture Based Chicken

https://ucanr.edu/sites/place

rnevadasmallfarms/Livestock/

Poultry_-_updated/Pasture-

Based_Broiler_Chicken_Produ

ction/

https://ucanr.edu/sites/placernevadasmallfarms/Livestock/Poultry_-_updated/
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UCCE Agriculture Ombudsman 

Sonoma Sonoma: https://ucanr.edu/sites/CESonomaAgOmbuds/

Marin: http://growninmarin.org/For_Farmers_and_Ranchers/Poultry_and_Eggs/
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UCCE Ombudsman Marin County
http://growninmarin.org/For_Farmers_and_Ranchers/Poultry_and_Eggs/On-

Farm_Poultry_Processing/

https://ucanr.edu/sites/Grown_in_Marin/file

s/331461.pdf
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UC Cooperative Extension   Marin County 
http://growninmarin.org/For_Farmers_and_Ranchers/Poultry_and_Eggs/



LEGAL SANITARY HUMANE PRACTICAL VIABLE
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Processing Poultry Meat for Sale in California 

Approaches and Best Practices



►Species

►Location

►Production Volume

►Customers / Marketing

►Land: Production System

►Labor: Family or Employees

►Capital: Invest in Infrastructure and Equipment
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Poultry Production Marketing Decisions



Poultry Products Inspection Act (PPIA)
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Read the regulations directly:  

https://www.ecfr.gov/cgi-

bin/ECFR?page=browse  

Small Plant Help Desk

InfoSource@fsis.usda.gov

or call 1-877-FSIS-HELP       

(1-877-374-7435) 

mailto:InfoSource@fsis.usda.gov


Approaches to Processing Poultry 

for Sale in California
Products from an “Approved Source”

1. USDA Inspected: No limits on Customers or Number of Birds 

2. CDFA Licensed + USDA Exemption  <1000 -20,000 birds/year 

depending on exemption. Sell to any customer within California. 

_________________________________________________

Products NOT from an “Approved Source” when Exempt from both 

USDA and CDFA Inspection. Direct to Consumer Sales Only          
Process own healthy birds; Sanitary conditions; Label “Exempt PL 90-492”

3a. Custom Exempt Poultry Operation (Registered) CDFA reviews 

operation set-up & procedures 1-4x/year, <1000-20,000 birds/year

3b. Not Registered, “Dual Exempt <1000 birds/year
16



1. USDA Inspection

► Daily (bird-by-bird) USDA inspection

► No limit on # birds processed or customer

► Labeling “USDA inspected and passed” 

► May sell Intra- or Interstate commerce

► Poultry or ”amenable species” defined by USDA includes 

“any domesticated bird (chickens, turkeys, ducks, geese, 
guineas, ratites, or squabs aka pigeons“

► Non-amenable species include domestic rabbits, pheasant, 

quail, and captive raised waterfowl are exempt from USDA 

inspection requirements. If processed in a USDA plant, 

voluntary inspection is paid for by the producer.
17

USDA Grades and Standards
https://www.ams.usda.gov/grades-standards/eggs

and
https://www.ams.usda.gov/grades-standards/poultry
See also: electronic Code of Federal Regulations (eCFR) for:

7 CFR Part 70 - Voluntary Grading Of Poultry Products And Rabbit Products

9



Find a USDA Processing Plant

► USDA: Meat, Poultry & Egg Product Inspection Directory 

https://www.fsis.usda.gov/wps/portal/fsis/topics/inspection/mpi-directory

► NMPAN State Help: Find a Processor (fee for service) 
https://www.nichemeatprocessing.org/usda-inspected-fee-for-service-poultry-processors/

► NCAT/ATTRA Searchable Database: Small Poultry 

Processing Plants and Services               

https://attra.ncat.org/attra-pub/poultry_processors/

► Talk to farmers through these networks:

• APPPA https://apppa.org/ 

• NMPAN https://www.nichemeatprocessing.org/
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https://www.nichemeatprocessing.org/usda-inspected-fee-for-service-poultry-processors/
https://attra.ncat.org/attra-pub/poultry_processors/
https://attra.ncat.org/attra-pub/poultry_processors/


Steps to Process in an USDA Plant 

► Contact USDA plants that do fee-for-service processing

► Understand terms: type of processing, packaging, # birds, cost.

► See NCAT’s publication Working with your Meat Processor 

► Obtain appropriate transport crates, vehicles & equipment

► Make an appointment to process amenable species birds

► Deliver birds on time! Wait to pick them up

► Sell poultry; no limits on quantity, customer, or location.
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Exemption from USDA Inspection

1. Slaughter only healthy birds

2. Utilize sanitary processing practices to produce a 

wholesome product that is is sound, clean, & fit for human 

consumption (not adulterated)

3. Use appropriate labeling, i.e. “Exempt P.L. 90-492”

► Qualify for exemption from federal inspection

► Comply with all other applicable parts of PPIA & other 

federal, state and local regulations

► Operate under one exemption per calendar year

► Sell poultry products where produced (not interstate) 
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USDA Inspection Exemptions
► Personal Use: No limit, household use, No sales

► Custom Slaughter/Processing: Service; No sales

► Producer/Grower – 1,000 Limit 

► Producer/Grower – 20,000 Limit 

► Producer/Grower or Other Person (PGOP) -- 20,000 Limit 

(meals/processing)

► Small Enterprise –20,000 Limit (no processing)

► Retail (Store/Dealer/Restaurant) No number limit, several 

criteria restrict sales (previously inspected).

► Religious Dietary Law (CFR 381.11)

21



State by State Review of Processing Laws
https://www.farmtoconsumer.org/poultry-map/
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https://nam10.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.farmtoconsumer.org%2Fpoultry-map%2F&data=02%7C01%7Cannb%40ncat.org%7C0e8d0533fbde48b200ce08d8617c8b9b%7C833912b329304964ab4dec38e988d2c4%7C0%7C0%7C637366536333750431&sdata=bpZBehFG5PoHzjtM0RywH4vj8lWQ0vSvJhS2Sxjxjco%3D&reserved=0


2. CDFA Licensed Plant

► Meet criteria for a USDA inspection exemption 

► Limitations per USDA <1000 or < 20K birds/year

► California specifies no limit on # birds (or rabbits)

► Sell to any customer within California

► Exempt product may not enter interstate commerce.

Q: Is there a state-licensed plant that will process birds              

on a fee-for-service basis for independent producers?
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CDFA 
California Department of Food & Agriculture

Meat and Poultry and Egg Safety Branch

► 916-900-5004

► Poultry Guidelines  

https://www.cdfa.
ca.gov/ahfss/MPES/
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https://www.cdfa.ca.gov/ahfss/MPES/
https://www.cdfa.ca.gov/ahfss/MPES/


Steps to Establish a CDFA Licensed Plant

Go to CDFA Forms and Applications: 
http://www.cdfa.ca.gov/ahfss/mpes/MPES_Forms_Applications 

► Procedures for Obtaining State Meat or Poultry Inspection.      
10 steps include zoning, environmental healthy, survey, construction plans, 

formulation & label, SSOP,…

• Application to Operate a Poultry Plant ($500/year to start)

• Poultry Meat Inspector License application ($100)                

Process an unlimited number of birds (or rabbits);                               

Sell to any customer within California.
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http://www.cdfa.ca.gov/ahfss/mpes/MPES_Forms_Applications.html


Exemption to CDFA Licensing / Inspection

California Exemptions from Inspection

Food and Agriculture Code 25703 and 25024 (paraphrased)

► Poultry meat from birds raised where slaughtered, with labor 

by producer and immediate family only (no employees), 

may be sold at retail either on-farm, or off-farm direct to 

consumers at their homes or in a farmers’ market. 

► The entire poultry meat output of birds the farm raises, 

slaughters and dresses, is sold on-farm for purposes other than 

resale.

,26



3a&b. Exemption from USDA and CDFA 
Poultry NOT considered to be from an “Approved Source”  

3a. CDFA Registered Custom 

Exempt Poultry Facility

► Process on-farm or other facility

► > 1000 birds/year must register

► Number of birds depends on 

exemption <1000 or <20,000

► CDFA Inspects facility and 

operating procedures 1-4x/year

3b. Not Registered

► < 1000 birds/year

► Sales direct to consumer, family 

labor only 

► Entire production sold on farm, 

employees ok

► Any poultry operation may be 

inspected by CDFA
27

USDA Exemption (healthy, sanitary, properly labeled) 

CDFA Exemption (own production, direct to consumer)



3a. Registered Custom Exempt

►Qualify for exemptions from USDA and CDFA inspection

►Register with CDFA, set up processing facility, write HACCP 

Plan (Sanitation and other Standard Operating Procedures)

► Inspection / review of facility and procedures, 

recordkeeping, sanitation, solid waste/water management

►Process up to 20,000 birds per year for direct sale to 

consumers, and keep records as required by exemptions

►Clean, manage waste water, arrange for rendering or 

composting of offal according to guidelines

28



3b. Steps for On-farm Processing

Exempt from Federal & State Inspection
► Meet all criteria for USDA and CDFA inspection exemptions

► Set up a processing facility, and SSOPs

► Process healthy birds under sanitary conditions

► Sell up to 1000 birds/year direct to consumers

• On- or off-farm at retail of you use only with family labor

• Entire production from the farm (not for resale) with employees

► Clean up. Arrange for rendering or composting of offal, 

waste water management 

29



Practical Guidance 

On-Farm Processing

30

► Video: Best Practices in On-Farm 

Poultry Processing: Amanda Carter, 

Dirigo Food Safety and NC Choices 

https://www.youtube.com/watch?v=9f10PTG3WIQ



Poultry Labeling 
All poultry labels must include safe handling instructions 

2. CDFA MPI-inspected:

INSPECTED FOR 
WHOLESOMENES

UNDER SUPERVISION 
CALIFORNIA DEPT. 

OF FOOD and   
AGRICULTURE 

PLANT NO. ___

“Exempt PL 90-492”
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1. USDA-

inspected

Any product not 
inspected by USDA 

may bear: 

“Exempt PL 90-492”

3a. Required for CDFA 
Registered Custom 

Exempt

3b. Recommended for 
USDA & CDFA 

Exempt



Approaches to Processing Poultry 
for Sale in California

“Approved Source”

1. USDA Inspected

No limits on Customers or 

Number of Birds sold or Location 

Interstate Commerce ok

2. CDFA Licensed + USDA 

Exemption 

<1000 -20,000 birds/year, 

depending on exemption. 

Sell to any customer within 

California (not interstate)

NOT from an “Approved Source” 

Meet USDA & CDFA Exemptions                             

Direct to Consumer Sales only 

Process own healthy birds 

Sanitary conditions               

Label “Exempt PL 90-492”

3a. CDFA Registered Custom 

Exempt Poultry Operation     
CDFA reviews operation 1-4x/year 

<1000-20,000 birds/year

3b. Not Registered 

<1000 birds/year
32
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Pricing for Profit

Enterprise Budgets and Profitability Calculators

Ensure pricing covers all expenses; Compare Approaches



Recordkeeping

► Data Collection for Small-Scale Poultry Farms

► https://ucanr.edu/sites/poultry/Resources_335/Production/type/micro/Data_Collection/

34





USDA Grades and Standards
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37Federal & State

Egg Handlers Registration Requirements

► Federal: USDA & FDA Flocks > 3000 birds must register, Se test

► State: CDFA: Anyone who produces, sells, or handles shell 

eggs in California must register as an Egg Handler

• Costs:  Registration $75/year + Mill Fees: $0.15/30 dozen

► Eggs from flock of < 500 hens, sold to household consumers on 

the premises where produced, exempt from Mill fees

► Follow any other applicable State and Local regulations, such 

as state departments of food and agriculture, Retail Food 

Code, Egg Safety and Quality Management Program, County 

Environmental Health, Farmer’s Markets



Gathering Eggs – Keep them Clean

38

Roll-out nest boxes

Baskets or Flats & Crates

Gather early & often

No old or floor eggs



Small-Scale 

Egg Handling

Pack dry eggs 

Pointy end down

Looks better

Eggs keep better 

Reduces breakage

Use clean, new cartons. 
If re-used, obliterate all  

identifying information.



Wash or Brush, Wipe, Sand to Clean

Prevent absorption of bacteria / water:

► Avoid Immersion & Condensation

► Wash water must be

• Potable (test 2x / year)

• > 90 ℉

• 20 ℉ warmer than eggs

• < 2 ppm Iron to < Pseudomonas

Cleaning / Washing Eggs



Egg Labeling Requirements 

Egg Safety and Quality Management Program

https://www.cdfa.ca.gov/ahfss/mpes/esqm.html
► Product Identity & Quantity (ex: “One dozen eggs”)

► GRADE and SIZE (min. ¼ in) use all caps to be sure)

► Responsibility Statement: Farm Name, Address , Zip Code

► Handler / Plant Code (USDA  and/or CDFA Registration)  

► “Sell by [< 30 days from pack]

► Julian date 

► “Keep Refrigerated” 

► SAFE HANDLING INSTRUCTIONS

► CA SEFS COMPLIANT (Min. 1/4”)



Product Differentiation for Marketing

► Claims with Legal Definitions per Food Safety and Inspection Service

• Cage Free

• Free-Range or Free-Roaming; 

• Natural (requires description). 

• No Antibiotics; Raised Without Antibiotics 

• No Hormones; Raised Without Added Hormones. (Poultry labels must 

state: "Federal regulations prohibit the use of hormones.”)

42



43

Label Claims that Require Certification
USDA Organic       Animal Welfare 

(Examples)

Animal Welfare Approved 

https://agreenerworld.org/certifications/

animal-welfare-approved/

The Animal Welfare Institute         

https://awionline.org

The Certified Humane program

www.certifiedhumane.org

Global Animal Partnership 5-step program 

www.globalanimalpartnership

USDA Organic.  

https://www.ams.usda.gov/

resources/organic-

certifying-agents

http://www.certifiedhumane.org/
https://www.ams.usda.gov/resources/organic-certifying-agents


Claims with no Legal Definitions 

(Truth in Labeling rules still apply) 

Pastured

Pasture Raised

Non-GMO

Soy-Free

Vegetarian Fed

Omega-3

Farm Fresh

Country Fresh

Hand Gathered

Pure

Happy Hens

Fertile Eggs

Made with Love

Old Fashioned

Wild  (really?!)
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45Events Calendars
► NCAT/ATTRA: www.ncat.org/events

► UC Davis: https://ucanr.edu/sites/poultry/events/

► UCCE Ombudsman (Marin): 
http://growninmarin.org/index.cfm?calendar=yes&g=31137

► Food Animal Concerns Trust (FACT)

https://foodanimalconcernstrust.org/webinars

Ex: Scaling up Pastured Poultry Operations 10-7-2020 

► APPPA: https://apppa.org/events

► NMPAN: https://www.nichemeatprocessing.org/

http://www.ncat.org/events
https://ucanr.edu/sites/poultry/events/
https://foodanimalconcernstrust.org/webinars
https://apppa.org/events


Contact Us

Ann Baier

annb@ncat.org

NCAT / ATTRA Website:

https://attra.ncat.org/

1-800-346-9140 
English 

1-800-411-3222 
Bilingual (Spanish)

Email Questions: 

askanag@ncat.org

mailto:annb@ncat.org
https://attra.ncat.org/


ATTRA is a program of the National Center for Appropriate Technology

attra.ncat.org


