State Meat Inspection Laws:
Montana

This material is based upon work supported by the National Agricultural Library, Agricultural
Research Service, U.S. Department of Agriculture

A National Agricultural Law Center Research Publication

State Meat Inspection Laws: Montana
Fast find:
1)
2)
3)
4)
5)

Federal Compliance: Mont. Code Ann. § 81-9-233
Controlling State Agency/Definitions: Mont. Code Ann. § 81-9-226
Animals Covered Under the Act: Mont. Code Ann. § 81-9-217
Approved Methods of Slaughter & Religious Slaughter:
Inspection
a) Procedure and Examination: Mont. Code Ann. § 81-9-230
b) Licensing: Mont. Code Ann. § 81-9-201
6) Exemptions
a) Personal Use: Mont. Code Ann. § 81-9-218
b) On Farm or Custom Slaughter: Mont. Code Ann. § 81-9-218
c) Religious:
7) Violations: Mont. Code Ann. § 81-9-234

Mont. Stat. Ann. Tit. 81, Ch. 9

Current through the 2019 session
81-9-201. Meat establishment license --fees and renewals
(1) It is unlawful for a person, firm, or corporation to engage in the business of slaughtering livestock or
poultry, including the operation of a mobile slaughter facility as defined in 81-9-217, or processing,
storing, or wholesaling livestock or poultry products without having a license issued by the department.
The department shall establish an annual fee for a license issued under this section, to be paid into the
state special revenue fund for the use of the department.
(2) All licenses expire each year on the anniversary date established by rule by the board of review
established in 30-16-302 and must be renewed by the department on request of the licensee. However,
when the department finds that the establishment for which the license is issued is not conducted in
accordance with the rules and orders of the board made under 81-2-102, the department shall revoke
the license and may not renew it until the establishment is in a sanitary condition in accordance with
department rules.
(3) Investor-owned equine slaughter or processing facilities must be licensed pursuant to this section.
(4) A person, firm, or corporation violating this section or any rule or order promulgated by authority of
81-2-102 is guilty of a misdemeanor and upon conviction shall be fined not more than $500.

81-9-202. Exceptions of certain producers of meats
(1) The owners or operators of slaughterhouses, packinghouses, meat depots, or other places of
business engaged in the production, storage, or transportation of meats or meat foods are not required
to procure a license from the department of public health and human services for the business of
production, storage, or transportation of these food products.
(2) This section does not limit the:
(a) supervision or regulation by the department of public health and human services of the sanitary
condition of a restaurant, hotel, boardinghouse, or retail market or the products sold or offered for sale
at those facilities; or
(b) duties imposed by law on the department of public health and human services to make sanitary
rules for the eradication or control of an epidemic of human disease that may exist in a community.
81-9-217. Definitions
As used in 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236, the following definitions apply:
(1) “Adulterated” means the term applied to meat if:
(a) it bears or contains a poisonous or deleterious substance that may render it injurious to health,
except that if the substance is not an added substance, the product may not be considered
adulterated if the quantity of the substance is insufficient to ordinarily render it injurious to
health;
(b) it bears or contains, by reason of administration of any substance to the meat, an added poisonous
or added deleterious substance other than a color additive, a food additive, or a pesticide chemical in or
on a raw agricultural commodity, any of which may in the board’s judgment make the meat unfit for
human food;
(c) it is in whole or in part a raw agricultural commodity and bears or contains a pesticide chemical that
is unsafe as provided in the Federal Food, Drug and Cosmetic Act;
(d) it bears or contains a food additive that is unsafe as provided in the Federal Food, Drug and
Cosmetic Act;
(e) it bears or contains a color additive that is unsafe as provided in the Federal Food, Drug and
Cosmetic Act; however, the meat that is not otherwise considered adulterated under subsection (1)(c),
(1)(d), or (1)(e) is considered adulterated if use of the pesticide chemical, food additive, or color additive
in or on the article is prohibited by rule of the board;
(f) it consists in whole or in part of any filthy, putrid, or decomposed substance or is for any other
reason unsound, unhealthful, unwholesome, or otherwise unfit for human food;
(g) it has been prepared, packed, or held under unsanitary conditions whereby it may have become
contaminated with filth or rendered injurious to health;
(h) it is in whole or in part the product of an animal, including poultry, that has died otherwise than by
slaughter;

(i) its container is composed in whole or in part of any poisonous or deleterious substance that may
render the contents injurious to health;
(j) it has been intentionally subjected to radiation, unless the use of the radiation was in conformity with
a regulation or exemption in effect pursuant to 21 U.S.C. 348; or
(k) any valuable constituent has been in whole or in part omitted or abstracted from the meat, any
substance has been substituted wholly or in part for meat, damage or inferiority has been concealed in
any manner, or any substance has been added to it or mixed or packed with it so as to increase its bulk
or weight or make it appear better or of greater value than it is.
(2) “Cell-cultured edible product” means the concept of meat, including but not limited to muscle cells,
fat cells, connective tissue, blood, and other components produced via cell culture, rather than from a
whole slaughtered animal.
(3) “Chief” means the chief meat inspector appointed as provided in 81-9-226.
(4) “Federal Food, Drug and Cosmetic Act” means 21 U.S.C. 301 through 392, as that law read on
October 1, 1987.
(5) “Livestock” means cattle, buffalo, sheep, swine, goats, rabbits, horses, mules or other equines, and
alternative livestock, as defined in 87-4-406, whether alive or dead.
(6) “Livestock product” or “poultry product” means a product capable of use as human food that is
wholly or partially made from meat and is not specifically exempted by rule of the board.
(7) “Meat” means the edible flesh of livestock or poultry and includes livestock and poultry products.
This term does not include cell-cultured edible products as defined in this section.
(8) “Misbranded” means the term applied to meat:
(a) if its labeling is false or misleading in any particular;
(b) if it is offered for sale under the name of another food;
(c) if it is not entirely derived from the edible flesh of livestock or poultry or livestock and poultry
products. A cell-cultured edible product derived from meat muscle cells, fat cells, connective tissue,
blood, or other meat components is not considered to be misbranded if it is labeled in accordance with
50-31-103 to indicate it is derived from those cells, tissues, blood, or components.
(d) if it is an imitation of a meat product, unless its label bears, in type of uniform size and prominence,
the word “imitation” and immediately thereafter the name of the food being imitated;
(e) if its container is so made, formed, or filled as to be misleading;
(f) if it does not bear a label showing:
(i) the name and place of business of the manufacturer, packer, or distributor; and
(ii) an accurate statement of the quantity of the product in terms of weight, measure, or numerical
count. The board may adopt rules exempting small meat packages, meat not in containers, and other
reasonable variations.

(g) if any word, statement, or other information required by 81-9-216 through 81-9-220 and 81-9-226
through 81-9-236 to appear on the label is not prominently placed on the label, as compared with other
words, statements, designs, or devices in the labeling, and is not stated in terms that render it likely to
be read and understood by the ordinary individual under customary conditions of purchase and use;
(h) if it is represented as a food for which a definition and standard of identity or composition has been
prescribed by the rules of the board, unless:
(i) it conforms to the definition and standard; and
(ii) its label bears the name of the food specified in the definition and standard and, if required by the
rules, the common names of optional ingredients present in the food, other than spices, flavoring, and
coloring;
(i) if it is represented as a food for which a standard of fill of container has been prescribed by rules of
the board and it falls below the standard of fill of container applicable to the food, unless its label bears,
in the manner and form that the rules specify, a statement that it falls below the standard;
(j) if it is not subject to the provisions of subsection (8)(h), unless its label bears:
(i) the common or usual name of the food, if any; and
(ii) in case it is fabricated from two or more ingredients, the common or usual name of each ingredient,
except that spices, flavorings, and colorings may, when authorized by the board, be designated as
spices, flavorings, and colorings without naming each. To the extent that compliance with the
requirements of this subsection (8)(j)(ii) is impracticable or results in deception or unfair competition,
exemptions must be established by rules promulgated by the board.
(k) if it purports to be for special dietary uses, unless its label bears information concerning its vitamin,
mineral, and other dietary properties as the board, after consultation with the U.S. secretary of
agriculture, by rule prescribes as necessary in order to fully inform purchasers as to its value for those
uses;
(l) if it bears or contains an artificial flavoring, artificial coloring, or chemical preservative, unless it bears
labeling stating that fact, provided that to the extent that compliance with the requirements of this
subsection (8)(l) is impracticable, exemptions must be established by rules promulgated by the board;
or
(m) if it fails to bear directly on the meat and on its containers, as the board may by rule prescribe, the
official inspection legend and establishment number of the establishment where the product was
prepared and other information that the board may require to ensure that it will not have false or
misleading labeling and that the public will be informed of the manner of handling required to maintain
the meat in a wholesome condition.
(9)(a) “Mobile slaughter facility” means a mobile unit that is operated by a person licensed by the board
to slaughter livestock or poultry, that is capable of providing onsite slaughter services for the owner of
the livestock or poultry, and at which inspection of the slaughter of livestock or poultry or the
preparation of meat food products is regulated under 81-9-216 through 81-9-220 and 81-9-226 through
81-9-236.
(b) The term does not mean a person engaged in custom slaughtering as provided in 81-9-218(2).

(10) “Official establishment” means an establishment licensed by the board at which inspection of the
slaughter of livestock or poultry or the preparation of meat food products is maintained under 81-9-216
through 81-9-220 and 81-9-226 through 81-9-236. The term includes a mobile slaughter facility.
(11) “Pesticide chemical”, “food additive”, “color additive”, and “raw agricultural commodity” have the
same meanings as provided in 21 U.S.C. 321.
(12) “Poultry” means any domesticated bird, whether alive or dead.
(13) “Prepared” means slaughtered, canned, salted, stuffed, rendered, boned, cut up, or otherwise
manufactured or processed.
81-9-218. Exemptions
(1) The following persons are exempt from 81-9-201, 81-9-216 through 81-9-220, and 81-9-226 through
81-9-236:
(a) a person who slaughters livestock or poultry or prepares or processes livestock or poultry products
for the person’s own personal or household use; and
(b) a person who transports dead, dying, or diseased animals or poultry for the purpose of treatment,
burial, or disposal in a manner that would prevent the carcasses from being used as human food.
(2) A person engaged in the custom slaughtering of livestock or poultry delivered by the owner for
custom slaughter or a person engaged in the preparation of the carcasses and parts and meat food
products of the livestock or poultry when slaughtered or prepared for exclusive use in the owner’s
household by the owner or members of the owner’s household or the owner’s nonpaying guests or
employees is exempt from 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236 if the carcasses,
parts, or meat food products or containers of the articles are:
(a) kept separate from carcasses, parts, or meat food products prepared for sale;
(b) plainly marked “Not for Sale” immediately after being slaughtered or prepared and remain plainly
marked until delivered to the owner; and
(c) prepared and packaged in a sanitary manner and in a sanitary facility.
81-9-219. Application
The provisions of 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236 apply to persons,
establishments, animals, and articles regulated under the Federal Meat Inspection Act, 21 U.S.C. 601
through 695, the federal Poultry Products Inspection Act, 21 U.S.C. 451 through 470, as those acts
read on March 27, 2013, or the federal Humane Methods of Slaughter Act of 1978, 7 U.S.C. 1901,
1902, 1904, 1906, and 1907, as that act read on March 27, 2007, only to the extent provided for in the
federal acts.
81-9-220. Rules
The board, upon the recommendation of the chief, shall adopt rules consistent with the requirements of
the rules of the U.S. department of agriculture governing meat inspection. The rules must:

(1) require antemortem and postmortem inspections, quarantines, segregation, and reinspections with
respect to the slaughter of livestock and poultry and the preparation of livestock and poultry products at
all official establishments;
(2) require the identification of livestock and poultry and the marking and labeling of livestock or poultry
products as “Montana Inspected and Passed” if they are found upon inspection not to be adulterated;
(3) require the destruction for food purposes of all livestock, poultry, livestock products, and poultry
products that have been found to be adulterated;
(4) set standards for ingredients of livestock products, meat, and poultry products;
(5) set standards for labeling, marking, or branding of meat, livestock products, and poultry products;
(6) set standards for the weights or measures of meats, livestock products, and poultry products not
inconsistent with standards established under Title 30, chapter 12;
(7) set standards for the filling of containers for meat, livestock products, and poultry products;
(8) regulate the false or fraudulent advertising of meat, livestock products, and poultry products;
(9) provide for periodic investigations of the sanitary conditions of each official establishment and
withdraw or otherwise refuse to license and inspect those establishments where the sanitary conditions
are such as to render adulterated any meat products prepared or handled in that establishment;
(10) prescribe sanitation requirements for all official establishments;
(11) require all persons subject to 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236 to
maintain full and complete records of all transactions involving meat, livestock products, or poultry
products and to make the records available on request to the chief or the chief’s inspectors at any
reasonable time;
(12) prescribe additional standards, methods, and procedures that are necessary to effect the purposes
of 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236; and
(13) provide for the licensing and inspection of mobile slaughter facilities to ensure that the
requirements of this part are met with respect to all operations conducted at mobile slaughter facilities.
81-9-226. Chief meat inspector--deputies--qualifications
(1) There is a chief meat inspector, who must be appointed by the board and shall serve at its
pleasure.
(2) The chief shall supervise the state meat inspection program established in 81-9-216 through 81-9220 and 81-9-226 through 81-9-236 and shall enforce the provisions of 81-9-216 through 81-9-220 and
81-9-226 through 81-9-236 to assure the public that only pure, wholesome, and unadulterated meat or
meat food products are offered for sale.
(3) Upon recommendation of the chief, the board shall appoint veterinary meat inspectors and lay meat
inspectors, who must be responsible to the chief and who shall conduct antemortem and postmortem
inspections, enforce sanitary requirements, and perform other necessary meat inspection duties.
(4) An inspector assigned to an official establishment may not be related to the management of the
establishment or have any financial interest therein.

81-9-227. Application for state meat inspection service--assignment of establishment number
(1) Any meat establishment or mobile slaughter facility operator licensed under 81-9-201 may apply to
the board for state meat and poultry inspection service. The application must include:
(a) the name and address of the establishment or, in the case of a mobile slaughter facility, the name
and address of the owner of the mobile slaughter facility and a description of any mobile unit to be used
as part of the mobile slaughter facility;
(b) the type of establishment, whether mobile or in a fixed location;
(c) a complete description of the facilities and equipment;
(d) the day of the week and hours of the day when the establishment is in operation; and
(e) other information required by the chief.
(2)(a) The chief, upon receipt of the application, shall inspect the applicant’s facilities and equipment,
including any mobile unit to be used as part of a mobile slaughter facility. If the establishment or mobile
slaughter facility is found to be clean and sanitary and if it meets the requirements of 81-9-216 through
81-9-220 and 81-9-226 through 81-9-236, the board shall authorize the granting of state meat
inspection service to the applicant. The board shall then assign an official establishment number to the
approved establishment or mobile slaughter facility to be used to mark the meat of the carcasses and
parts of carcasses that are offered for sale.
(b) In the case of mobile slaughter facilities, a separate establishment number is required for each
mobile unit owned and operated by the applicant. The board shall assign an official establishment
number to each approved mobile unit, which must be used to mark the meat of carcasses and parts of
carcasses that are offered for sale from that mobile unit.
81-9-228. Inspection stamps
(1) The board shall provide meat inspection stamps to all official establishments, including mobile
slaughter facilities, which must contain the words “Montana Inspected and Passed”. The inspection
stamps must be designed by the board so as to be not in conflict with inspection stamps of the U.S.
department of agriculture.
(2) Approved official establishments may use symbols of the inspection stamps on the processed
meats and meat food products they offer for sale if they are in compliance with the provisions of 81-9216 through 81-9-220 and 81-9-226 through 81-9-236.
(2) The meat inspection stamps must at all times be under the jurisdiction of the chief.
81-9-229. Assignment of inspectors
(1) The chief shall assign inspectors to each official establishment and may assign one inspector to two
or more establishments.

(3) No establishment may slaughter or process cattle, buffalo, horses, sheep, swine, goats, or poultry
unless an assigned inspector is present. The hours of the day and days of each week, including
holidays or weekends, when the establishment is slaughtering or processing meat must be
satisfactorily arranged between the chief and each establishment. Establishments shall pay
overtime fees to the board when services are rendered in excess of 8 hours a day or on holidays or
weekends.
81-9-230. Antemortem and postmortem inspection required
(1) Official establishments must have an antemortem inspection. The inspector assigned to each
establishment shall examine each animal immediately prior to slaughter to eliminate all unfit animals
and segregate for more thorough examination all animals suspected of being affected with a condition
that might influence their disposition on postmortem inspection. The unfit animals may not enter the
slaughtering facilities of the plant. The suspected animals that are permitted to be slaughtered after
inspection must be handled separately from the regular kill and given a special postmortem
examination.
(2) Official establishments must have a postmortem inspection. The postmortem inspection must be
made at the time the animals are slaughtered. The inspectors shall examine the cervical lymph glands,
the skeletal lymph glands, the viscera and organs, with their lymph glands, and all exposed surfaces of
the carcasses of all cattle, buffalo, horses, sheep, swine, and goats. The examination must be
conducted in the slaughtering facilities of the establishment during the slaughtering operations.
(4) The chief or any of the chief’s inspectors may have a laboratory designated by the board make
pathogenic examination of animals or animal parts for completion of antemortem or postmortem
inspection.
81-9-231. Condemnation and appeal
The inspector at an official establishment shall condemn all diseased or otherwise unfit carcasses and
parts of carcasses, including the viscera. The condemned parts must be removed from the slaughtering
facilities of the plant in equipment designated for that purpose and must be destroyed for food purposes
under the supervision of the inspector. If an establishment wishes to appeal a decision of an inspector
as to carcasses or parts of carcasses that have been condemned, the establishment may appeal the
decision to the chief or any veterinarian the chief may designate. If the establishment is not satisfied
and wishes to make a further appeal, it may submit an appeal to the board, whose decision is final
unless the person aggrieved, within 10 days after the date of the decision, appeals to the district court
of the district in which the licensed premises are located.
81-9-232. Regulation of equine carcasses or products
(1) Equines and their carcasses, parts of carcasses, and meat food products must be slaughtered and
prepared in establishments separate from establishments where cattle, buffalo, sheep, swine, or goats
are slaughtered or their carcasses, parts of carcasses, or meat food products are prepared.
(2) The board may by rule otherwise limit the entry of equine carcasses, parts of carcasses, meat food
products, and other materials into any establishment where inspection under 81-9-216 through 81-9220 and 81-9-226 through 81-9-236 is maintained under conditions it may prescribe to ensure that

allowing the entry of the articles into inspected establishments will be consistent with the purposes of
81-9-216 through 81-9-220 and 81-9-226 through 81-9-236.
81-9-233. Cooperation with state and federal authorities
(1) In carrying out the provisions of 81-9-216 through 81-9-220, 81-9-226 through 81-9-234, and 81-9236, the chief shall consult with the department of environmental quality and any appropriate state
laboratory in matters relating to the potability of water, to sewage systems, and to other sanitary
conditions of slaughtering and meat processing establishments that might endanger public health.
(2) The board is designated as the agency responsible for cooperating with the U.S. secretary of
agriculture in receiving advisory assistance in developing the state program, technical and laboratory
assistance and training, and financial assistance for administration of the program.
81-9-234. Violations--penalties
(1) Except as provided in 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236, no person may:
(a) slaughter livestock or poultry or prepare livestock products or poultry products for human
consumption;
(b) sell or transport adulterated, misbranded, condemned, or uninspected meats, livestock products, or
poultry products;
(c) falsely represent that an article has been inspected and passed or is exempted under 81-9-216
through 81-9-220 and 81-9-226 through 81-9-236 or knowingly make a false statement in any certificate
provided for by rules prescribed by the board;
(d) sell or transport slaughtered poultry from which the blood, feathers, feet, head, or viscera have not
been removed;
(e) fail to keep any records required by 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236;
(f) forge an official stamp, mark, or certificate;
(g) use, alter, deface, detach, or destroy an official stamp, mark, or certificate without authorization;
(h) fail to use or fail to detach, deface, or destroy an official stamp, mark, or certificate contrary to rules
prescribed by the board;
(i) knowingly possess a counterfeit certificate, stamp, or label or the carcass or parts of the carcass of
an animal bearing a counterfeit or improperly altered official mark;
(j) sell or transport an equine carcass or parts thereof unless they are conspicuously marked or
otherwise identified to show the kind of animal from which they were derived;
(k) buy, sell, or transport livestock products or poultry products not intended for human food unless they
are naturally inedible by humans or are denatured or identified as required by rules prescribed by the
board;
(l) engage in the business of buying, selling, or transporting dead, dying, disabled, or diseased animals
or parts of the carcasses of animals that died otherwise than by slaughter, or buy, sell, or transport
dead, dying, disabled, or diseased livestock or poultry or the products of such livestock or poultry that

died otherwise than by slaughter unless in accordance with rules adopted under 81-9-302 to assure
that such livestock or poultry or the unwholesome parts or products thereof will be prevented from
being used for human food purposes.
(2) A person who violates 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236 or rules adopted
under 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236 for which no other criminal penalty is
provided is guilty of a misdemeanor and upon conviction is punishable by imprisonment for not more
than 1 year or by a fine of not more than $1,000, or both. If the violation involves intent to defraud or
any distribution or attempted distribution of an article that is adulterated, such person is guilty of a
felony and upon conviction is punishable by imprisonment for not more than 3 years or by a fine of not
more than $10,000, or both.
81-9-236. Injunction
In addition to remedies provided in 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236, the
board is authorized to apply to the district court for and the court shall have jurisdiction, upon hearing
and for cause shown, to grant a temporary or permanent injunction restraining any person from
violating a provision of 81-9-216 through 81-9-220 and 81-9-226 through 81-9-236, whether or not there
exists an adequate remedy at law.
81-9-240. Equine slaughter or processing facilities--no injunction to stop--damages allowed for
delay
(1) A court of this state may not issue an injunction stopping or delaying the construction of an equine
slaughter or processing facility licensed pursuant to 81-9-201 based on a challenge or appeal of a
permit, license, certificate, or other approval issued in conjunction with a proposed equine slaughter or
processing facility based on the provisions of:
(a) Title 75, chapter 1, parts 1 through 3;
(b) Title 75, chapter 2, parts 1 through 4;
(c) Title 75, chapter 5, part 4;
(d) Title 75, chapter 10, part 1 and parts 3 through 13; or
(e) this part.
(2) If a person files an action against the operation of an equine slaughter or processing facility and
does not prevail, the person is liable for all financial losses the facility suffers if the court issues an
injunction that halts operations while the action is pending.
81-9-241. Judicial review of equine slaughter or processing facilities--surety bond--attorney fees--venue
(1)(a) If an action is filed in district court to challenge the issuance of a license, permit, certificate, or
other approval for an equine slaughter or processing facility pursuant to Title 75 or this chapter, the
court shall require a surety bond of the person filing the action. The bond must be set at an amount
representing 20% of the estimated cost of building the facility or the operational costs of an existing
facility.
(b) The bonding requirements of this subsection (1) do not apply to an indigent person.

(2) If the bond required under subsection (1) is not paid within 30 days of the filing of the action, the
action must be dismissed.
(3) An action to challenge a decision to issue a license, permit, certificate, or other approval must be
brought in the county or district court jurisdiction in which the facility will be built. If a facility would be
located in more than one county, the action may be brought in any of the counties or district court
jurisdictions in which the facility would be built.
(4) If the court determines that a judicial action challenging a license, permit, certificate, or other
approval for an equine slaughter or processing plant was without merit or was for an improper purpose
designed to harass, cause delay, or improperly interfere with the ongoing operation of a facility, the
court may award attorney fees and costs incurred in defending the action.
(5) This section does not prevent a defendant in an action brought pursuant to this section from filing an
action or counterclaim for any claim for relief available by law and does not limit the recovery that may
be obtained in a claim for relief.

