
Indiana is one of 27 states with a state-based meat inspection program. 
All meat and poultry for human food must be slaughtered and processed in an establishment inspected 
by the Indiana State Board of Animal Health (BOAH) or the U.S. Department of Agriculture-Food 
Safety and Inspection Service (USDA-FSIS).  Indiana offers three types of oversight: official inspection, 
custom-exempt, and cooperative interstate shipping (CIS). 

Types of Inspection Indiana Meat & Poultry 
Buyer’s Guide

Indiana farmers produce and sell a variety of 
locally processed meat and poultry products. 

This guide features meat and poultry processors 
inspected by the Indiana State Board of Animal Health, 

Meat & Poultry Inspection Division. 

2020

Locations of State-Inspected Plants

Custom-Exempt Products
Animals and carcasses are NOT 
inspected. Meat processed as custom-
exempt may be consumed only by the 
owner of the animal and household 
guests. It may not be sold or donated.  

Official Establishments
A BOAH inspector is present for slaughter 
and/or processing. Live animals, carcasses, 
and meat are inspected, as well as facilities. 

Custom-Exempt Plants
Custom-exempt facilities are inspected 
periodically to ensure they meet standards 
for sanitation. Only the facility and equipment 
is inspected; product is not. 

Cooperative Interstate Shipment (CIS)
State-inspected plants in the CIS program may ship products 
across state lines with the federal mark of inspection. 

Inspected Slaughter
A BOAH inspector examines live animals 
for signs of illness, defect or contamination. 
Carcasses are inspected again, 
post-slaughter, for abnormalities. 
Only meat passing all  
inspections is identified with a 
mark of inspection and enters 
the food supply.  

Home Slaughter: 
Individuals who raise their own livestock or poultry are free to process their own animals, or send the 
animals to a custom-exempt facility.  Animals processed at home or in a custom-exempt facility can be 
consumed only by the owner and nonpaying guests and employees—they cannot be sold or donated.  
Hunter-harvested wild game, such as wild deer and game birds, are exempt from inspection. 

144,250 Head of 
livestock & poultry 
processed in 2019

16 plants sell meat 
out-of-state through 

Cooperative 
Interstate Shipment 

(CIS)38 Custom-Exempt Plants

78 Official Establishments 
process about 16 Million pounds 

of inspected meat annually

State vs. USDA Inspection
By law, all facilities operating under state inspection must meet the same standards for sanitation, 
handling and processing as those under USDA, or federal, inspection. Just as federally inspected 
plants are under supervision of a USDA inspector, Indiana’s official establishments are monitored by 
a state inspector.  
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Wash hands, food, kitchen 
utensils and surfaces before 
and after preparing food.

Keep liquids from raw meat, 
poultry and seafood away 
from ready-to-eat food. Do 
not use the same utensils 
and cutting boards.

Use a meat thermometer. 
You cannot tell if food 
is cooked to a safe 
temperature by how it looks.

Bacteria spreads fastest 
at temperatures between 
40°F and 140°F, chill food 
properly to reduce the risk 
of foodborne illness.

Be Food Safe
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Meat & Poultry Inspection By the Numbers
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