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52689-52691) which amended § 91.14(a) 
of the regulations by adding “Petair, 145 
Bel Air Road, P.O. Box 2431, South San 
Francisco, CA 94080, (415) 877-0200” to 
the list of export inspection facilities for 
airport and ocean port services for the 
port of San Francisco, California; by 
adding the "Alex Nichols Agency 
(horses only), P.O. Box 283, Glen Head, 
NY 11545, (516) 626-9100” to the list of 
export inspection facilities for airport 
and ocean port services for the port of 
New York, New York; and by changing 
the listing for the port of Los Angeles, 
California, to specify that it has both 
airport and ocean port facilities, rather 
than only airport facilities, for the 
exportation of animals.

The interim rule was made effective 
on November 22,1983. Comment were 
solicited for 60 days following 
publication of the interim rule. No 
comments were received. The factual 
situation which was set forth in the , 
document of November 22,1983, still 
provides a basis for the amendments.

Executive Order 12291 and Regulatory 
Flexibility Act

This action has been reviewed in 
accordance with Executive Order 12291 
and Secretary’s Memorandum 1512-1, 
and has been determined to be not a 
major rule. The Department has 
determined that this action will not have 
a significant annual effect on the 
economy, will not cause a major 
increase in costs or prices for 
consumers, individual industries,
Federal, State, or local government 
agencies, or geographic regions; and will 
not have any adverse effects on 
competition, employment, investment, 
productivity, innovation, or on the 
ability of United States-based 
enterprises to compete with foreign- 
based enterprises in domestic or export 
markets.

For this action, the Office of 
Management and Budget has waived its 
review process required by Executive 
Order 12291 and the Department of 
Agriculture has waived the requirements 
of Secretary’s Memorandum 1512-1.

It is anticipated that an insignificant 
number of animals will be exported 
annually through the Petair facility and 
the Alex Nichols Agency facility and by 
ocean from the port of Los Angeles, 
compared with the total number of 
animals exported annually from the 
United States.

Based on the circumstances explained 
above, Mr. Bert W. Hawkins, 
Administrator of the Animal and Plant 
Health Inspection Service, has 
determined that this action will not have 
a significant economic impact on a 
substantial number of small entities.

List of Subjects in 9 CFR Part 91
Animal diseases, Animal welfare, 

Exports, Livestock and livestock 
products, Transportation, Humane 
animal handling.

Accordingly, the interim rule 
amending § 91.14 (48 FR 52689, 
November 22,1983) is adopted as a final 
rule.
(Secs. 4, 5 ,23 Stat. 32, as amended; sec. 1,32 
Stat. 791, as amended; sec. 10, 26 Stat. 417; 
secs. 12,13,14,18, 34 Stat. 1263, as amended; 
secs. 1 ,3(b), 12(a), 12(h), 81 Stat. 584, 588,
592,; secs. 3 and 11, 76 Stat. 130,132; sec.
1109, 72 Stat. 799, as amended; secs. 1 and 2, 
26 Stat. 833, as amended; 21 U.S.C. 105,112, 
113,120,121,134b, 134f, 612, 613, 614, 618, 46 
U.S.C. 466a, 466b, 49 U.S.C. 1509(d); 7 CFR 
2.17, 2.51, and 371.2(d))

Done at Washington, D.C., this 7th day of 
March 1984.
). K. Atwell,
Deputy Administrator, Veterinary Services.
[FR Doc. 84-6659 Filed 3-12-84; 8:45 am[
BILLING CODE 3410-34-M

Food Safety and inspection Service 

9 CFR Part 381 

[Docket No. 83-013]

Poultry Products; Chiller Water Reuse

a g e n c y : Food Safety and Inspection 
Service, USDA. 
a c t i o n : Final rule.

s u m m a r y : This final rule amends the 
Federal poultry products inspection 
regulations to permits operators of 
poultry processing establishments the 
option, if specific controls are 
maintained, of reducing the amount of 
fresh water intake required for 
continuous poultry chillers by 
supplementing the reduced intake with 
larger amounts of reconditioned water. 
Owners or operators of poultry 
establishments desiring to use water 
reconditioning in their chilling systems 
may, by submitting data and 
information on the efficacy of that 
reconditioning, request that the 
Administrator evaluate the water 
reconditioning systems to determine 
whether a reduced fresh water intake 
plan can be used. Implementation of the 
final rule will help conserve fresh water 
without increasing costs or threatening 
the wholesomeness of the product. 
EFFECTIVE DATE: April 12,1984.
FOR FURTHER INFORMATION CONTACT: 
Dr. John C. Prucha, Director, Slaughter 
Inspection Standards and Procedures 
Division, Meat and Poultry Inspection 
Technical Services, Food Safety and 
Inspection Service, U.S. Department of

Agriculture, Washington, D.C. 20250, 
(202) 447-3219. Copies of the footnoted 
materials are available for inspection in 
the Regulations Office or may be 
obtained by contacting Dr. Prucha. 
SUPPLEMENTARY INFORMATION:

Executive Order 12291
This final rule is issued in 

conformance with Executive Order 
12291, and has been determined not to 
be a “major rule.” The final rule will not 
result in an annual effect on the 
economy of $100 million or more; a 
major increase in costs or prices for 
consumers, individual industries, 
Federal, State, or local government 
agencies, or geographic regions; or 
significant adverse effects on 
competition, employment, investment, 
productivity, innovation, or the ability of 
United States-based enterprises to 
compete with foreign-based enterprises 
in domestic or export markets.

The final rule places no additional 
requirements on the poultry processing 
industry. It provides an alternative 
processing method which will result in 
less water and energy use, and a 
reduced burden on private and 
municipal effluent disposal facilities, 
while maintaining sanitary conditions 
that are at least as effective as those 
provided under current procedures. Use 
of this option will benefit the public by 
reducing; (1) The stress on available 
water supplies; (2) the burden on waste 
treatment facilities; and (3) the demand 
on energy sources. Further, costs related 
to water use, chilling, and disposal will 
decrease.

Effective on Small Entities
The Administrator, Food Safety and 

Inspection Service, has determined that 
this final rule will not have a significant 
economic impact on a substantial 
number of small entities, as defined by 
the Regulatory Flexibility Act, Pub. L. 
96-354 (5 U.S.C. 601). The final rule 
places no new requirements on the 
poultry industry. It should allow 
processors to decrease costs for water 
consumption and disposal.
Background

Freshly slaughtered poultry is cooled 
immediately after slaughter to prevent 
spoilage. Chilling is generally 
accomplished by immersing the 
carcasses in large tanks of cooled water 
so that the internal temperature is 
reduced to 40° F. or less within a 
specified time period (9 CFR 
381.66(b)(1)). The chilled water moves 
over the carcasses and aids the transfer 
of heat from carcass surfaces. The 
purpose of the system is to reduce the
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temperature of the carcass, not to clean 
it. The poultry carcasses are already 
washed and considered ready-to-cook 
before they enter the chilling system.

The carcasses do, however, carry 
bacteria, some of which are washed off 
by the water movement of the chilling 
system. This rinsing action of the 
chilling system, if allowed to continue 
without intervention, would result in 
ever-increasing numbers of bacteria in 
the chill water, which could eventually 
cause contamination. To prevent this, 
the regulations require the addition of a 
certain amount of fresh water for each 
incoming carcass. As fresh water enters 
the chilling system, microbe laden water 
is discharged. The incidental washing 
effect of the chilling system water and 
the continual addition of fresh water to 
the system have been shown to reduce 
the bacterial level on the carcasses and 
to increase shelf-life.

The amount of fresh water which must 
be added to the chilling system is 
determined on a per carcass basis (9 
CFR 381.66(c)(2)(ii)). At the time these 
levels (1 gallon per turkey, V2 gallon per 
frying chicken) were established, water 
supplies seemed unlimited, and the 
disposal of this water did not appear to 
be a problem. However, water is now a 
scarce resource in many places, and the 
disposal of large amounts of waste 
water has become a matter of economic 
and environmental concern.

The Department has examined ways 
of reducing fresh water requirements, 
including the use of diatomaceous earth 
(DE) filters for the removal of organic 
matter from poultry chiller water. The 
Department has determined that DE 
filtration is capable of significantly 
reducing the bacterial level of the chiller 
water. It has also concluded that a 
reduction in the amount of fresh water 
intake in continuous poultry chillers is 
appropriate, provided that the remaining 
intake is supplemented by reconditioned 
chiller water of the quality and volume 
to assure that bacteria on the exiting 
carcasses are not present in greater 
numbers than would be the case under 
current intake procedures.
The Proposal

On September 15,1983, FSIS 
published a proposed rule in the Federal 
Register (48 FR 41427) to permit 
operators of poultry processing 
establishments the option, if specific 
controls are maintained, of reducing the 
amount of fresh water intake required 
for continuous poultry chillers by 
supplementing the reduced intake with 
larger amounts of reconditioned water. 
The proposal did not specify the type of 
water reconditioning treatment to be 
used, but would have required that a

proposed and tested treatment attain a 
minimum of at least 60 percent reduction 
in micro-organisms, and the 
maintenance of light transmission of no 
less than 60 percent of that of fresh 
water. Under the proposal, as the 
efficacy of the water treatment 
increases, the amount of treated water 
required to permit a reduction of a 
gallon of fresh water decreases. At the 
minimum approval level (60 percent 
reduction in micro-organisms and 60 
percent light transmission), 1.75 gallons 
of reconditioned water would be 
required to permit a reduction of one 
gallon of fresh water. At a level of 90 
percent reduction in micro-organisms 
and 80 percent light transmission, 1.25 
gallons of reconditioned water would 
permit a reduction of one gallon of fresh 
water.
Comments

The Department received 20 
comments in response to the proposal. 
The comments were from poultry 
processors, a trade association, 
university departments of food science, 
individuals, and a foreign government. 
Seventeen of the comments were in 
favor of the proposal, two comments 
reflected a misunderstanding of how the 
proposal would be implemented, and 
one put on record the regulatory position 
of Great Britain with respect to the 
chilling of poultry. The comments 
supported the proposal as conserving 
water and energy and reducing cost 
while maintaining or improving quality.

Two commenters suggested modifying 
the proposal by setting a specific 
microbial value for the reconditioned 
water rather than specifying the percent 
reduction in microbial levels required. 
These commenters argued that such an 
approach would be more equitable to 
processors who already have a low 
microbial count. The approach has merit 
but would require the Department to 
determine at what level the specific 
microbial value should be set. This 
determination would be made only after 
extensive time- and resource-consuming 
studies had been completed. Further, it 
would be inappropriate to establish such 
a standard without first proposing it to 
the public. While the concept may 
warrant rulemaking at some future date, 
the Department has concluded that the 
suggestion should not be adopted at this 
time, in light of (1) The proven adequacy 
of current requirements; (2) the 
demonstrated equivalence to those 
requirements of the proposed 
alternative; (3) the limited resources 
available to conduct studies on the 
issue; (4) the desirability of providing 
economic and environmental relief now 
through publication of a final rule. The

final rule, therefore, retains the standard 
of a percent reduction in microbial 
levels but does not provide for a specific 
microbial value for reconditioned water.

One commenter suggested that 
psychrotrophic plate counts be run at 
10* G. rather than at 35* C., since the 
water and the birds will be kept at a 
temperature below 35* C. The 
Department does not agree with this 
suggestion. The regulation concerns 
chiller water, and the criterion to assure 
its cleanliness must be based on the 
most effective available measurements 
of the microbiological activity in that 
environment. Currently, the most 
effective microbiological measurement 
is obtained at the higher temperature.

Another commenter suggested setting 
a standard at which a one-to-one 
replacement would be allowed, e.g., one 
part reconditioned water for one part 
fresh water. The Department does not 
agree that a one-to-one replacement 
ratio should be allowed. As stated in the 
preamble, the proposal includes a 
margin of safety to allow for variability 
in the chilling system at any given time. 
The margin will accommodate an 
approximate 10 percent variability in the 
efficacy of the treatment. A one-to-one 
replacement ratio would not provide 
such a margin, which the Department 
believes is an important component of 
the proposal.

Two commenters requested that the 
Administrator evaluate their chilling 
systems to determine whether they 
could reduce fresh water intake in 
accordance with the proposal. While 
these responses do not directly address 
the substance of the proposal, they 
reflect a misunderstanding of its 
provisions which the Department wishes 
to address. The proposal envisions that 
reconditioned water may be used to 
reduce the fresh water intake 
requirement in a processor’s poultry 
chilling system upon the processor’s 
developing and submitting to the 
Administrator data which demonstrate 
that the water reconditioning system 
achieves and maintains the approval 
standards set forth in the proposal. The 
two commenters appear to have 
interpreted the proposal to mean that 
the Department would provide planning 
services to individual processors to 
develop acceptable water reconditioning 
systems. This is not the intent, and the 
language of the regulation has been 
modified to clarify that processors 
desiring to reduce fresh water intake 
must develop and submit to the 
Adminstrator data on their - 
reconditioning systems to demonstrate 
that their system achieves and 
maintains, throughout the operating
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shift, at least a 60 percent reduction in 
total micro-organisms. They must further 
demonstrate that light transmission of 
the treated water is maintained 
throughout the operating shift at no less 
than 60 percent of that of the fresh water 
supply. The development of a water 
reconditioning system and the 
documentation of that system’s efficacy 
are the responsibility of the processor.

The British Embassy submitted a . 
comment which stated that poultry 
exported to Great Britain must be 
prepared in accordance with Council 
Directive 78/50 of the European 
Economic Community. This directive 
makes no provision for the use of 
reconditioned water as permitted in the 
proposal.

The Department recognizes that 
Council .Directive 78/50 of the European 
Economic Community makes no 
provision for the reconditioning of 
chiller water. However, since the 
proposal to permit the use of 
reconditioned water simply provides an 
option to poultry processors, those 
processors who wish to continue the 
current system will be free to do so.
Plants desiring to export product must 
be aware of, and in conformance with, 
any conditions imposed by the country 
to which they wish to export.
Final Rule

Therefore, the Department is 
amending Part 381 of the Federal poultry 
products inspection regulations (9 CFR 
Part 381) as proposed except for 
clarifying changes. The regulation 
permits operators of poultry processing 
establishments the option, if specific 
controls are maintained, of reducing the 
amount of fresh water intake required 
for continous poultry chillers by 
supplementing the reduced intake with 
larger amounts of reconditioned water.

Indexing Term s: As required by 1  CFR 
18.20 (46 F R 1762, January 22,1981) the 
following are the indexing terms for this 
regulation:

List of Subjects in 9 CFR Part 381
Poultry and poultry products 

inspection, Chiller water.
Accordingly the Federal poultry 

products inspection regulations (9 CFR 
Part 381) would be revised to read as 
follows:

PART 381—-POULTRY PRODUCTS 
INSPECTION REGULATIONS

1. The authority citation for Part 381 is 
as follows:

Authority: Section 14 of the Poultry 
Products Inspection Act, as amended by the 
Wholesome Poultry Products Act (21 U.S.C.
451 et seq.)\ the Talmadge-Aiken Act of

September 28,1962, (7 U.S.C. 450); and 
subsection 21(b) of the Federal Water 
Pollution Control Act, as amended by Public 
Law 91-224 and by other laws (33 U.S.C. 
1254).

2. Section 381.66(c)(2) is amended by 
adding a new paragraph (vi) to read as 
follows:

§ 381.66 Temperatures and chilling and 
freezing procedures. 
* * * * *

(c) * * *
(2) * * *
(vi) Any owner or operator of an 

official establishment desiring to utilize 
a chilling system which includes water 
reconditioning may, by submitting the 
information and data specified in 
(c)(2)(vi) (A) and (B) of this section, 
request the Administrator to evaluate 
the efficacy of the water reconditioning 
system to determine whether a 
reduction in fresh water intake 
requirements will be permitted: 
P rovided, that the equipment related to 
the systems has been approved under 
§ 381.53 of Subpart H of this subchapter, 
that operation of the system results in 
full compliance with the Act and this 
subchapter, and that the system permits 
effective and efficient monitoring. The 
Administrator shall approve requests in 
accordance with the following standard:

Minimum Percent reduction of 
micro-organisms in treated 

water

Minimum
Percent

KgM
transmis

sion in 
treated 
water

Gallons of 
recondi

tioned wafer 
to replace 
one gallon 

of fresh 
water

60.....................' ...... 60 1.75
70...™ .....™........ 70 1.50
80.................................. .. 80 t.35
90 —--- ----------------------:.... 60 1.25

80 1.10

Requests for approval must include:
(A) Information specifying the 

equipment, as approved under § 381.53, 
materials, and conditions of use incident 
to the system. Items which must be so 
specified include filters; rate of flow; 
pressures and/or vacuums required for 
suitable operation; point of exit from the 
chilling units of water to be 
reconditioned; point of entry into the 
chilling units of the reconditioned water; 
frequency of filter changes, back- 
flushing, or other system restoration; 
post-filter treatment; and any other 
condition the alteration of which could 
affect the effectiveness of 
reconditioning; and

(B) Data demonstrating that 
reconditioning results in achieving and 
maintaining throughout the operating 
shift at least a 60 percent reduction in 
total micro-organisms, that such 
reduction relates within + 10  percentage 
points to a similar reduction in any

coliform s, 1 E sherich ia c o li 2 and/or 
S alm on ella spp. * that may be present; 
and that light transmission of the treated 
water is maintained throughout the 
operating shift at no less than 60 percent 
of that of the fresh water supply. 
* * * * *

Done at Washington, D.C., on: February 28, 
1984.
Donald L. Houston,
Administrator, Food Safety and Inspection 
Service.
[FR Doc. 84-6712 Filed 3-12-84; 8:45 am]
BILLING CODE 3410-DM-M

DEPARTMENT OF TRANSPORTATION 

Federal Aviation Administration 

14 CFR Part 39

[Docket No. 83-NM-99-AD; Arndt. 39-4827]

Airworthiness Directives; Boeing 
Model 767 Series Airplanes

AGENCY: Federal Aviation 
Administration (FAA), DOT. 
a c t i o n : Final rule.

SUMMARY: This amendment adds a new 
airworthiness directive (AD) which 
requires structural inspection and 
modification of certain Boeing Model 
767 series airplanes to ensure that the 
structural integrity of the horizontal 
stabilizer pivot hinge fitting and 
adjacent structure is maintained. This 
action is prompted by the discovery of 
cracking of this structure during the 
Boeing Company’s fatigue testing of the 
airplane. Progressive deterioration of the 
structure could result in loss of control 
of the airplane.
DATE: Effective April 30,1984. 
ADDRESSES: The service documents 
cited in this AD may be obtained upon 
request from the Boeing Commercial 
Airplane Company, P.O. Box 3707, 
Seattle, Washington 98124. This 
information also may be examined at 
Federal Aviation Administration,

'Five tube most probable number (MPN) 
following procedures in Microbiology Laboratory 
Guidebook, FSIS, USDA, January 1974, Section 3.4 
using 5 replicate tubes of each dilution; and 
computed using standard MPN tables.

'F iv e tube most probable number (MPN) using 
procedure in Microbiology Laboratory Guidebook, 
FSIS, USDA, January 1974, Section 3.5 using 5 
replicate tubes of each dilution; and computed using 
standard MPN tables.

* Most probable number (MPN) per 100 ml by 3 
tube MPN. To each of three 100,10,1, and 0.1 mi 
sample portions, sn equal volume of double strength 
lactose broth containng 1.2% Tergitol 7 is added. 
Then determined by procedure in Microbiology 
Laboratory Guidebook, FSIS, USDA, January 1974, 
Section 4.0; and computed using standard MPN 
tables.
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Northwest Mountain Region, Seattle 
Aircraft Certification Office, 9010 East 
Marginal Way South, Seattle, 
Washington.
FOR FURTHER INFORMATION CONTACT:
Mr. Richard Yarges, Airframe Branch, 
ANM-120S, at the above address, 
telephone (206) 431-2925. Mailing 
Address: Seattle Aircraft Certification 
Office, FAA, Northwest Mountain 
Region, 17900 Pacific Highway South, C- 
68966, Seattle, Washington 98168.
SUPPLEMENTARY INFORMATION: A 
proposal to amend Part 39 of the Federal 
Aviation Regulations to include an AD 
that requires inspection and 
modification of certain Boeing Model 
767 horizontal stabilizer pivot hinge 
fitting components was published in the 
Federal Register on November 4,1983 
(48 FR 50899). The comment period of 
the proposal closed on January 1,1984.

Interested persons have been afforded 
an opportunity to participate in the 
making of this AD. Due consideration 
has been given to all comments 
received.

Comments were received from the Air 
Transport Association of America and 
the Boeing Commercial Airplane 
Company. Neither of these comments 
opposed the AD.

Since this condition is likely to exist 
or develop in other airplanes of the 
same type design, an airworthiness 
directive is being issued which requires 
inspection of the horizontal stabilizer 
pivot hinge fitting and adjacent structure 
of certain Boeing 767 series airplanes 
and modification of the horizontal 
stabilizer pivot hinge fitting as 
terminating action.

Thirty airplanes of U.S. registry and 
four U.S. operators are affected. It is 
estimated that 64 manhours are required 
to modify each aircraft at a labor rate of 
$35 per hour. The manufacturer will 
supply parts at no charge. This results in 
a total cost for modification of less than 
$68,000 for the entire U.S. fleet. The total 
annual cost for the inspections is 
estimated to be $54,000. This is based on 
7 inspections per year per aircraft and 8 
manhours per inspection. Therefore, the 
total annual cost of this AD is estimated 
to be less than $100,000. For these 
reasons, the AD is not considered to be 
a major rule under the criteria of 
Executive Order 12291; Few, if any, 
small entities within the meaning of the 
Regulatory Flexibility Act are affected.

After careful review of the available 
data, including the comments noted 
above, the FAA has determined that air 
safety and the public interest require the 
adoption of the rule as proposed. /

List of Subjects in 14 CFR Part 39
Aviation safety, Aircraft.

Adoption of Amendment 

§ 39.13 [Amended]
Accordingly, pursuant to the authority 

delegated to me by the Administrator,
§ 39.13 of Part 39 of the Federal Aviation 
Regulations (14 CFR 39.13) is amended 
by adding the following new 
airworthiness directive:
Boeing: Applies to Model 767-200 series 

airplanes, certificated in all categories, 
listed in Boeing Service Bulletin No. 767- 
52-2, dated August 19,1983, or later FAA 
approved revisions. Compliance required 
as indicated in the body of the AD.

To ensure the structural integrity of the 
horizontal stabilizer pivot hinge fitting and 
adjacent structure accomplish the following, 
unless already accomplished:

A. Prior to the accumulation of 3000 
landings, and thereafter at intervals not to 
exceed 300 landings, perform the following 
inspections:

It Penetrant inspect the upper support 
fittings for cracks, and check the bolts 
common to the pivot hinge fitting and the BS 
1809.5 bulkhead intercostal fitting for 
breakage in accordance with Boeing Service 
Bulletin 767-53-2 dated August 19,1983, or 
later FAA approved revisions.

2. Visually inspect the surrounding 
structure for cracks. If cracks are found in the 
upper support fitting and not in the 
surrounding structure, accomplish the 
modification described in the Service Bulletin 
before further flight. If cracks are found in the 
surrounding structure, repair the airplane 
before further flight, in a manner approved by 
the Manager, Seattle Aircraft Certification 
Office.

B. Prior to accumulation of 6000 landings, 
accomplish the modification described in 
Boeing Service Bulletin 767-53-2 dated 
August 19,1983, or later FAA approved 
revisions. This action terminates the 
repetitive inspections required by paragraph 
A., above.

C. Aircraft may be ferried to a maintenance 
base for repair in accordance with FAR 
21.197 and 21.199.

D. Alternate means of compliance which 
provide an equivalent level of safety may be 
used when approved by the Manager, Seattle 
Aircraft Certification Office, FAA, Northwest 
Mountain Region.

E. Upon request of the operator, an FAA 
Maintenance Inspector, subject to prior 
approval of the Manager, Seattle Aircraft 
Certification Office, may adjust the repetitive 
inspection intervals specified in this AD to 
permit compliance at an established 
inspection period of the operator, if the 
request contains substantiating data to justify 
the adjustment period.

F. For the purpose of this AD, and when 
approved by an FAA Maintenance Inspector, 
the number of landings may be computed by 
dividing each airplane’s time in service by 
the operator’s fleet average time from takeoff 
to landing for the aircraft type.'

All persons affected by this directive who 
have not already received Boeing Service

Bulletin 767-53-2 dated August 19,1983, may 
obtain copies upon request to Boeing 
Commercial Airplane Company, P.O. Box 
3707, Seattle, Washington 98124. These 
documents may also be examined at FAA, 
Northwest Mountain Region, 9010 East 
Marginal Way South, Seattle, Washington.

This amendment becomes effective 
April 30,1984.
(Secs. 313(a), 314(a), 601 through 610, and 
1102 of the Federal Aviation Act of 1958 (49 
U.S.C. 1354(a), 1421 through 1430 and 15Q2);
49 U.S.C. 106(g) (Revised, Pub. L. 97-449, 
January 12,1983); and 14 CFR 11.89)

Note.—For the reasons discussed earlier in 
the preamble the FAA has determined that 
this regulation is not considered to be major 
under Executive Order 12291 or significant 
under Department of Transportation 
Regulatory Policies and Procedures (44 FR 
11034: February 26,1979); and it is further 
certified under the criteria of the Regulatory 
Flexibility Act that this rule will not have a 
significant economic impact on a substantial 
number of small entities since no small 
entities operate Boeing 767 airplanes. A final 
evaluation has been prepared for this 
regulation and has been placed in the docket. 
A copy of it may be obtained by contacting 
the person identified under-the caption “FOR 
FURTHER INFORMATION CONTACT.”

Issued in Seattle, Washington on March 2, 
1984,
Wayne J. Barlow,
Acting Director, Northwest Mountain Region. 

[FR Doc. 84-6608 Filed 8-12-84; 8:45 am]

BILLING CODE 4910-13-*!

14 CFR Part 39

[Docket No. 83-NM-121-AD; Arndt 39- 
4824]

Airworthiness Directives: British 
Aerospace Model BAC 1-11 200 and 
400 Series Airplanes

AGENCY: Federal Aviation 
Administration (FAA), DOT.
ACTION: Final rule; correction.

s u m m a r y : This document amends an 
existing airworthiness directive (AD) 
applicable to British Aerospace model 
BAC 1-11 200 and 400 series airplanes 
which requires repetitive inspections for 
cracks, and repair or replacement as 
necessary, of the passenger and service 
door inner operating handles and end 
fittings. The AD as issued used an 
incorrect reference number for the 
manufacturer’s corrective modification, 
This amendment corrects this reference 
number.
DATES: Effective March 19,1984. 
a d d r e s s e s : The service bulletin 
specified in this AD may be obtained 
upon request to British Aerospace, Inc., 
Box 17414, Dulles International Airport,


