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ANTE-MORTEM MARKET HOG REDESIGNED (HIMP)

SI
V  = Verification – Food Safety checkpoint
SI = System Inspection
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MARKET HOG REDESIGNED CARCASS INSPECTION (HIMP)

SI

.
On line Inspection = carcasses inspection
CI =    Carcass, head and viscera inspectors.

Off-line Inspection = verification and system inspection
VI =    Verification Inspector.
SI =System Inspection- Assesses the overall design and execution of all the establishment HACCP and process control procedures.

Prepare and clean
carcass for
separation of head
and viscera

Separation of carcass
and  head Carcass Final

Wash

Carcass
Chilling

CI

Separation of
carcass and
viscera

Carcass
trimmed

Pre-wash
verification

location

VI

Post-wash
verification

location

CI

CI



FSIS - September 2000

POULTRY INSPECTION REDESIGNED HIMP

                                                                                                                                 On line Inspection = carcasses inspection

                                                                                                                 SI

Off-line Inspection = verification and system inspection
VI =  Verification Inspection.
SI = System Inspection - Assesses the overall design and execution of all the establishment HACCP and process control procedures.
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