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SUBJECT: Licensing and regulatory requirements for processing wild game.
Scope: This document is designed for Agent and State inspectional staff along with wild game processing industry members. 
Definitions
Amenable: “Amenable” means animal species or products made from animal species subject to mandatory inspection under state or federal meat and poultry inspection regulations. 
Wild game: “Wild game” means edible wild animals other than fish. “Wild game” does not include captive game animals, captive game birds, or farm-raised deer.
Guidance
Type of Facility / License Requirements	Wild Game Processing Requirements
Home-based Business 		No license required	May cut/grind/wrap/process customers’ wild game.	No additional meat from amenable species may be added. 	Spices and cure may be added
Retail Food Establishment		Retail food establishment license required.	Variance required.	May cut/grind/wrap/process customers’ wild game.	May add amenable species, often beef or pork, from an approved source (state/federal inspection) to final product. 	Spice may be added	Product must be labeled “Not for Sale”
Meat Establishment 		State meat establishment license or federal grant of inspection required.	Custom exempt meat processing activity	May cut/grind/wrap/process customers’ wild game.	May add customers’ uninspected amenable species (custom exempt) or inspected product (state/federal). 	*A meat establishment may still be required to obtain a retail food establishment license if otherwise required under Wis. Admin. Code § ATCP 75.06(1).


Additional Information about wild game processing
[bookmark: _Hlk223939376]Wild Game Product Handling  
A meat establishment operator may custom process legally-harvested wild game at a meat establishment if the establishment notifies the Bureau of Meat and Poultry Businesses (BMPB) of its plans, and the establishment complies with processing, labeling and recordkeeping requirements applicable to custom processing of wild game under Wis. Admin. Code ATCP §§ 55.03(11) and 55.08. Operators are to handle, store and process wild game products in a manner that prevents contamination of other meat or poultry products. 
Wild Game -Retail and Meat Establishment Requirements
Garbage bags and other nonfood grade containers or bags are not permitted for use in receiving or storing wild game. Wild game are only to be accepted by the meat or retail establishment if the wild game meat pieces and/or carcasses are clean and unadulterated. Hide-on deer carcasses are not allowed to be stored in coolers where other product is stored unless completely covered with acceptable plastic material. 
Wild game processors are to process wild game during times that do not interfere with the slaughter or processing of other foods and/or animals. Adequate separation by time or space is required for these operations. All wild game processing, cutting, smoking and ROP must be done at times or areas where no other meat processing is being conducted. All areas and equipment where wild game processing occurs must be cleaned and sanitized before processing other meat and food products. At all times, wild game product(s) are to be stored separately from other meat and food products and clearly identified as a wild game product. Wild game products are to be labeled including clear identification of the species.  
[bookmark: _Hlk219190278]Identification of wild game is imperative for wild game processors to ensure the wild game does not enter commerce and that is returned to the owner. Wild game is often received either as whole carcasses or as boneless trimmings. Wild game processors are to identify carcasses upon receipt by affixing the game tag or marking the carcass with “Not For Sale”, or by affixing the game tag or a label stating “Not For Sale” to storage containers of boneless trimmings. This ensures that the carcass or boneless trim maintain their identity and do not enter commerce. Batching or pooling game meat has been a common and usual practice in the industry and has not been prohibited. 
Finished products of wild game including carcass parts, cuts, ground product and/or sausage must be labeled at the time of packaging, including all boxes, cartons, packages, or containers which contain wild game products. Sausage products that have a diameter of more than 1 ½ inches, if those sausages are individually packaged or if they are shipped or stored in unsealed containers, must be individually labeled. The label shall identify the species along with the words “Not For Sale” in block lettering at least 3/8” high, and the Wisconsin meat establishment number (if applicable) or the name of the processing plant.  
Refer to Wis. Admin. Code §§ ATCP 55.03(11) and 55.08(2) for more information on wild game processing and labeling requirements for licensed meat establishments. 
   
Contacts
Meat and Poultry Business Licensing   datcpmeatpoultrylicensing@wisconsin.gov.    
Retail Licensing   datcpdfslicensing@wisconsin.gov 
Retail Technical Questions DATCPDFRSRETAIL@wisconsin.gov 
References
ATCP 75, ATCP 55
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