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Date  

Name  

Address  

City/State/Zip  

 

Dear Name  

Thank you for your interest in applying for State Meat Inspection. Enclosed is an application form for 
your completion and return. In addition to the application form, reference materials addressing 
inspection requirements are also included.  

Upon acceptance of your application, the District Supervisor assigned to your area will be notified of 
your application. You will be provided with that persons name and contact information. The District 
Supervisor will be able to provide additional information specific to your type of operation, should it be 
needed.  

If you have any questions about the application, please contact our office at (404)-656-3673.  

Sincerely,  

/s/ Name  

Title  

Location 

 
 

  
  

 

Georgia Department of Agriculture 
Capitol Square   •   Atlanta, Georgia 30334-4201 

 

Gary W. Black 
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INTRODUCTION 

 

This guidebook is intended to aid those who are contemplating applying for a State License to 
Operate an Abattoir or Meat Processing Plant.  

Upon receipt of your application the District Supervisor or designee will conduct an on site 
survey of your establishment to identify facility/program issues and to answer any questions that 
you may have. Once you meet the requirements as outlined in this guidebook, a recommendation 
will be made to the Director to approve the application for a license to operate. A brief synopsis 
is provided below: 

There are 8 basic steps required for obtaining a license from the State of Georgia Meat 
Inspection Section. Each of these steps is explained in the next few pages, providing general 
information to the applicant. In addition, the State and Federal Regulations are referenced and a 
copy of the Federal Regulations, are provided. You are encouraged to refer to the regulations as 
you review each step. 

1. File an Application for Inspection  

2. Meet Facility Regulatory Performance Standards  

3. Obtain Approved Labels and/or Brands  

4. Obtain Approved Water Source Letter  

5. Obtain Approved Sewage System Letter  

6. Obtain Other Required Documentation; Inedible Permit (burial), MSDS for chemicals,       
Letters of Guarantees for Product Ingredients and Packaging Materials, etc. 

7. Provide a Written Standard Operating Procedure for Sanitation  

8. Provide a Written Hazard Analysis and HACCP Plan  
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STEP 1- File an Application for State of Georgia Inspection 

 

When applying for a license you must select what type of activities you wish to conduct. The 
following is a brief description of each: 

Inspected Activities: 

 Meat Inspection: A license for the slaughter and/or processing of animals which will be 
sold to a consumer within the state of Georgia.  

 Voluntary Inspection (Non-Traditional Species): A license for the slaughter and 
processing of non traditional animals (buffalo, elk, red deer, etc.) which will be sold to a 
consumer. Retail sales are allowed and products must bear a label and/or Georgia 
Inspection Triangle Legend. An inspection fee is charged per hour for Voluntary 
Inspection (slaughter and processing) as set by the Commissioner of Agriculture. 

Custom Exemption: 

 Custom Exempt: A license for the slaughter and/or processing of animals which cannot 
be sold, but is for the owner’s household consumption only.   

 

You must complete an application form (GAMIS 01-2010), which is included in this package. 
Mail your completed application to the address listed below. Your local District Supervisor or 
designee can assist you, if you have any questions.  

In addition to completing the application, for facilities not previously providing such services, 
you must also attach and submit three sets of blueprints which include a floor plan, plumbing 
plan, plot plan, a room finish schedule, and a door schedule.  

Once your GAMIS 01-2010 has been received in the Atlanta office, an official number will be 
reserved for you; however, the application will not be approved until the District Supervisor 
completes an on-site survey and has verified that all 8 basic requirements have been met.  
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Special note of instruction for completing a license application:  

♦ Complete all of the sections and numbered items. If an item is not applicable enter “N/A” or 
none.  

 

 

Mail completed applications to: 

Director: Meat Inspection Section 
Georgia Department of Agriculture, Room 108 
19 Martin Luther King, Jr. Drive, SW 
Atlanta, Georgia 30334-4201 
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STEP 2- Facility Regulatory Performance Standards  

 
Establishments that conduct operations under a license from the Georgia Meat Inspection Section 
must conduct operations under the state regulatory provisions of Part 40-10-1-.10 for Sanitation 
Performance Standards as also described in the Code of Federal Regulations Part 416. These 
requirements include the following Regulations – 416.2(a) (b) (c) (d) (e) (f) (g) (h) and 
Regulation 416.3. A copy of these regulations will be discussed with you by the District 
Supervisor or designee.  
 
It is expected that all facilities meet the requirements cited in the above provisions regardless of 
whether applying for state inspected or custom exempt activities. 
 
 

 

 

See  

- Rules of Georgia Department of Agriculture Chapter 40-10-1 Meat Inspection - Meat 
Processing 

- Code of Federal Regulations (9 CFR) Part 416 
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STEP 3 - Obtain Approved Labels/Brands 

 
After an application for inspection has been filed, an official plant number will be reserved upon 
request by the applicant. This number is used to identify the establishment where all animals are 
slaughtered and inspected and passed products are prepared. Your labels and inspection brands 
will bear this number. For custom exempt facilities, no number is assigned, therefore no labels or 
brands are required. 
 
Labels 
All inspected packaged meat products must bear the Georgia Inspection Legend, with the plant’s 
official number printed on the label of the package. All labeling material must be approved and 
on-hand before inspection will be granted. A copy of Label Submittal Form 5.93 is provided for 
your use. Three copies, with attached labels, should be submitted to the Atlanta office for 
approval. The address is listed below. Your District Supervisor or designee will be available to 
help you through this process. Note: Not required for custom activities. 
 
Brands 
Each carcass which has been inspected and passed in an official establishment shall be marked 
(ink-branded) at the time of inspection with the official inspection legend containing the number 
of the official establishment. Inspection Brands will be provided by GMIS upon application. Ink 
used must assure legibility and permanence of the markings and the color of ink shall provide 
acceptable contrast with the color of the product to which it is applied. Ink which comes into 
direct contact with product must be ‘edible’ ink. Note: Not required for custom activities. 
 
Custom prepared products to be marked "Not for Sale.  
Carcasses and parts therefrom that are prepared on a custom basis under 40-10-1-.04 (1) (a) 2, 
shall be marked at the time of preparation with the term "Not for Sale" in letters at least three 
eighths inch in height. 
 
Note:  All marks and labels must meet the state requirements as set forth in Part 40-10-1-.18 
(Marking Products and their Containers), and Part 40-10-1-.19 (Labeling, Marking Devices, and 
Containers) and as also described in 9 CFR Parts 316 and 317. 
 

Refer to the following for more information: 

- Rules of Georgia Department of Agriculture Chapter 40-10-1 Meat Inspection - Meat Processing 
- Code of Federal Regulations (9 CFR) Parts 316, 317 
- Label Submittal Form 5.93 
- Georgia Mark of Inspection Template 
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Mail completed Label Submittals to: 
Label Reviewer, Meat Inspection Section 

       Georgia Department of Agriculture, Room 108 
             19 Martin Luther King, Jr. Drive,  
             Atlanta, Georgia 30334-4201 
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Templates for Georgia Inspection Legends 
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STEP 4- Obtain Approved Water Source Letter 

 

Approved Source 

A supply of running water that complies with the National Primary Drinking Water regulations 
(40 CFR part 141), at a suitable temperature and under pressure as needed, must be provided in 
all areas where required (for processing product; for cleaning rooms, equipment, and utensils; for 
employee handwashing, etc.).   

If the water entering an establishment is supplied by a municipal water supply system (i.e. city, 
county, or other public water system) a water report issued under the authority of the State or 
local health agency, certifying or attesting to the potability of the water supply is required. 

 If the water is from a private water supply (such as a private well), you must make available, 
upon request, documentation certifying the potability of the water supply. This documentation 
must be renewed at least semi-annually.  

A current acceptable water laboratory sample report (water potability certification) must be on 
file before inspection is granted.  

 

 

 

See Attachment 3 – Sample Letter for Approved Municipal Water Supply 
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STEP 5- Obtain an Approved Sewage System Letter  

 
You must have a letter on file that states that the plant’s sewage system is acceptable. 
 
Sewage must be disposed of into a sewage system sufficient to prevent backup of sewage into areas 
where product will be processed, handled, or stored. When the sewage disposal system is a private 
system requiring approval by the State or local health authority, the establishment must furnish 
GMIS with a letter of approval from that authority upon request. 
 
 
 
 
See Attachment 3– Sample Letter for Approved Sewage System 
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STEP 6 – Obtain Other Required Documentation: 

 
Other documentation is required to support that a wholesome and 

unadulterated product is being produced at your facility. Listed below are some of 
the more common documents required. Keep in mind that some documents are 
plant specific, depending on what type operations are being conducted. If you do 
not slaughter, then you would not be required to keep slaughter records, or if you 
do not conduct inspected (for sale) activities, you would not keep SSOP and 
HACCP records. Your local District Supervisor or their designee will be able to 
explain in depth what records you would be required to maintain.  

 
Examples: 
 
 Inedible disposal burial permits 
 Material Safety Data Sheets (MSDS) for chemicals 
 Letters of Guarantee for all non-meat ingredients  
 Letters of Guarantee for all product contact packaging materials 
 Custom exempt owner identification information 
 Custom exempt records for SRM disposal, smokehouse records, etc. 
 SSOP plan and daily monitoring records 
 HACCP plan and records for monitoring and verifying cooking, heat 

treatment, chilling, antimicrobial sprays, product temperatures, cooler 
temperatures, thermometer calibration, etc. 

 Purchase Specifications, COA’s, supplier letters, test results, bill of 
ladings, shipping records 
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STEP 7 - Provide a Written Standard Operating Procedure for Sanitation 
(Sanitation SOPs) 

 
Written Standard Operating Procedures for Sanitation (Sanitation SOPs) tailored to your plant 
will need to be developed before being granted Inspection.  
 
Establishments that conduct operations under a license from the Georgia Meat Inspection Section 
must conduct operations under the state regulatory provisions of Part 40-10-1-.10 for Sanitation 
Standard Operating Procedures as also described in the Code of Federal Regulations Part 416.11- 
416.17.  
 
Each official establishment shall develop, implement, and maintain written standard operating 
procedures for sanitation (Sanitation SOP’s) in accordance with the requirements of this part. 
The Sanitation SOP’s shall describe all procedures an official establishment will conduct daily, 
before and during operations, sufficient to prevent direct contamination or adulteration of 
product(s).  
 
A copy of these regulations will be provided to and discussed with you, by the District 
Supervisor or designee.  
 
 
Note: Custom exempt ONLY facilities are not required to meet these requirements. 

 
 
 
 
 
 
 
See  

- Rules of Georgia Department of Agriculture Chapter 40-10-1 Meat Inspection - Meat 
Processing 

- Code of Federal Regulations (9 CFR) Part 416.11-416.17 

 
 
See Attachment 4– Sample Sanitation Standard Operating Procedure (SSOP) 
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STEP 8- Provide a Written Hazard Analysis and HACCP Plan  
 
 
Establishments that conduct operations under a license from the Georgia Meat Inspection Section 
must conduct operations under the state regulatory provisions of Part 40-10-1-.09 for a Hazard 
Analysis and Critical Control Points (HACCP) plan as also described in the Code of Federal 
Regulations 9 CFR Part 417.1 - 417.8. 
 
A copy of these regulations will be provided to and discussed with you, by the District 
Supervisor or designee.  
 
A hazard analysis is the process used to determine the food safety hazards reasonably likely to 
occur in the production process and identifies the preventive measures that the establishment can 
apply to control those hazards. Whenever a hazard analysis identifies that one or more food 
safety hazards are reasonably likely to occur, a written HACCP plan shall be developed.  
 
Only an individual who has successfully completed a course of instruction in the application 
of the seven HACCP principles to meat or poultry product processing, including a segment on 
the development of a HACCP plan for a specific product and on record review, but who need not 
be an employee of the establishment, shall be permitted to develop, reassess, or modify a 
HACCP plan. 
 
Note: You may utilize an outside consultant who is not employed by the establishment 
Workshops are being conducted around the country and a self-study guide and video can be 
provided by USDA Outreach Program. Each State is also assigned a HACCP Coordinator to 
assist plants with the development of HACCP Programs.  
 
 
Note: Custom exempt ONLY facilities are not required to meet these requirements. 

 
 
 
See  

- Rules of Georgia Department of Agriculture Chapter 40-10-1 Meat Inspection - Meat 
Processing 

- Code of Federal Regulations (9 CFR) Part 416.11-416.17 
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Meat Inspection Field Forces District Map 
Effective January 1, 2001 

 

 
 

I 
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 GMIS Administrative Contacts  
 
Adam Buuck, Director 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia  30334 
(404) 656-3673 
Email:  Adam.Buuck@agr.georgia.gov   
Website:  http://agr.georgia.gov/meat-inspection.aspx  
 
Kimberly Shaw-Buckner 
Director's Secretary 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia 30334 
(404) 656-3673 
Email:  Kimberly.Buckner@agr.georgia.gov 
Website:  http://agr.georgia.gov/meat-inspection.aspx  
 
Aaron Knighton, Program Manager 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia 30334 
(404) 656-3673 
Email: Aaron.Knighton@agr.georgia.gov 
Website: http://agr.georgia.gov/meat-inspection.aspx 
 
Sue Morris 
Compliance Secretary and Inspection Coordinator 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia 30334 
(404) 656-6923 
Email Sue.Morris@agr.georgia.gov 

mailto:Adam.Buuck@agr.georgia.gov
http://agr.georgia.gov/meat-inspection.aspx
mailto:Kimberly.Buckner@agr.georgia.gov
http://agr.georgia.gov/meat-inspection.aspx
mailto:Aaron.Knighton@agr.georgia.gov
http://agr.georgia.gov/meat-inspection.aspx
mailto:Sue.Morris@agr.georgia.gov
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Website: http://agr.georgia.gov/meat-inspection.aspx 
 
Steve Farmer  
USDA Talmadge/Aiken (T/A) Program Coordinator for Federal Facilities 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia 30334 
(404) 656-3673 
Email: Steve.Farmer@agr.georgia.gov 
Website: http://agr.georgia.gov/meat-inspection.aspx 
 

Compliance and Investigations 
Georgia Department of Agriculture 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia  30334 
(404) 656-6923 
Email:                                                                                         
Website:  http://agr.georgia.gov/meat-inspection.aspx 
 
Richard E Fife 
Georgia Department of Agriculture 
Meat Inspection Section 
19 Martin Luther King Jr. Drive 
Atlanta, Georgia 30334 
(404) 656-3673 
Email: Richard.fife@agr.georgia 
Website:  http://agr.georgia.gov/meat-inspection.aspx 

 

 

 

 

 

 

http://agr.georgia.gov/meat-inspection.aspx
mailto:Steve.Farmer@agr.georgia.gov
http://agr.georgia.gov/meat-inspection.aspx
mailto:Mark.Woodard@agr.georgia.gov
http://agr.georgia.gov/meat-inspection.aspx
mailto:Richard.fife@agr.georgia
http://agr.georgia.gov/meat-inspection.aspx
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District 1 
 

Mark Schoppmann, Assistant Supervisor 
 

District 2 
 

Trey Adams, Assistant Supervisor 
 

District 3 
 

Brenda Manley, DVM, Supervisor 
 

District 4 
 

Hugh H. Bassham, DVM, Supervisor 
Jerry Greeson, Assistant Supervisor 

 
District 5 

 
Craig Howard, Assistant Supervisor 

 
The District Supervisors can be contacted through the Atlanta office at 

(404) 656-3673. 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please be advised that in accordance with Georgia Law, Georgia Department of Agriculture policy; 
Federal Law, and U.S. Department of Agriculture policy (our cooperating partner), this institution 
is prohibited from discrimination in its programs and services on the basis of race, color national 
origin, sex, religion , age, or disability. To file a complaint of discrimination, contact: 
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Equal Employment Opportunity Officer 

Ms. Cora Potter, Personnel Director 

Georgia Department of Agriculture 

19 martin Luther King Jr. Drive, Suite 300 

Atlanta, Georgia 30334 

1(800) 282-5852 (voice) 

(404) 656- 3673 (voice) 

For deaf and hard-of-hearing users, please 
call through a Relay service (in Georgia, dial 

711). 

 

 

OR 

 

USDA, Director, Office of Civil Rights 

1400 independence Avenue, S.W. 

Washington, DC 20250-9410 

1(800) 795-3272 (voice) 

(2020 720-6382 (TDD) 

 

The Following Web Addresses can be accessed for more information: 

Georgia Department of Agriculture:  http://agr.georgia.gov/ 

Filing Complaints USDA: https://www.ascr.usda.gov/filing-program-discrimination-
complaint-usda-customer            

 

 

 

http://agr.georgia.gov/
https://www.ascr.usda.gov/filing-program-discrimination-complaint-usda-customer
https://www.ascr.usda.gov/filing-program-discrimination-complaint-usda-customer

