David Berger, City Solloitor, lav Department Pobruary 29, 1960
Room 703, City Hall Annex
Charles A. Bakey, Commissiomar of Rescords C®.-9./9-

Room 156, City Hall
REGULATIONS COVERNING FUOD VIOCESSING AND FOOD MANUPACTURING

ESPABLISEMENDS

Above reguletions have been on file in the Department of Recarda
gince January 29, 1960,

The above regulations were advertised in the 1ooa). newapapers on
Febmary 2, 1960.
Since no inguivdea were received sg a result of this advertising,

the regulotions, having beon on file for the required thirty days,
are now in effeat.

CAB:cad

ooy Henry V. Walkowiaky Seopetsry to the Board of Health
Iasdor Kranvel, Assietant City Selioitor
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2., PLANS FOR NEW CONSTRUCTION OR EXTENSIVE RECONSTRUCTION

e e e L R O 2

In the case of new construction or extensive reconstruction
or alterations or the installation of new equipment, duplicate
plans shall be submitted to the Department of Public Health for
prior approval., Such approvals shall be recorded and a set of
plans will be kept on file in the offices of the Department,
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are stored. Other methods or devices for the excluslion of flies
may be used Instead of the above prescribed procedure, provided
such methods or devices are approved as Co use and inatallation.
éo LIGHTING

A1l rooms in which food is handled or utensils washed shall
ve provided with naturel or artificial light sufficlent to provide
an illuminebion of &t least twenty (20) foot candles at all working
surfaces and on all working areas. Rooms uged for food storages
but not for food handiing or utensil washing, shall be provided
with sufficient iight to provide iltlumination of at least five
(5) foot candles at a point thirty (30) inchee above the floor,

yo VENTILATION

A1l rooms in which food 1s handled or in which utensils are
washed shall be kept free of objectionable odors, condensate,
excess moisture, end toxic substances.

A1l exhaust outliets from meechanical ventilating devices shall
be conducted te the oubside air and srall be s¢ arranged, placedgl
extended or treated as to avold creating a nuisunce to adjacent
8TEAS .

8. TOILEY FACILITIES

Conveniently located tolled facilitiss in proper working
order, and conforming to applicable plumbing lawa, ordinances.
and regulations shall be provided in the establighment. Tollet
room doors shall be seif-closing. Tollet rooms shall'have readily
washable Floors and walls and shall be kept clean, well illuminatec
and in good repair. Tollet rooms shall ke completely enclosed, anc
shali be ventilated to the oubside air and discherge vents shall

conform tc the reguirements of the Air Polluition Control Ordinance
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cage shall be nore than fifty (S0} feet frowm She entrance
point of such @ room or sreaj provided thal exlsbing establighments
may have a ol {A) months Trom the effsctive date of
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sunoly shail eonform to the Plumbing Code or regulations and to
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any soppilcable cegulations of the Departme nt of Publie Health and

the Water Depsrime uLﬂ Connections or arrangements between a
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‘1) Fypochlorite compounds oy chlorine contalning compounds
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other arthropeds

uizesd in a room used sclely for the zbtorags

ar garbage Foow -s-s}'s&'? I ha ol d woen smptiads
rrlng garbag ther material attractive to rodents,
R B e e e s s Gt s e iy n;;. o 5 5 5 o s e e e o i
i;lies and other insects and arthropods, shall be removed from the prem:.ses not less
Sl 32, ,y = o i "\_L'L oo e s J--— b i = AA
than _every three (3) days 3 _and shall be handled S0 & to prevent the attract:.on or
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breeding therein or insects, rodents or other animals.

CanMalds u_xn A 'm-;__ ke e 5 o e 5 us.-k.s-a.-@.s-.a.,.sas.:-ﬂ.-a.a-‘w--,a--uuleﬁ o]

Refuse other than garbage shall be kept in receptacles, and shall be removed
e =@ SR = S S = e SR E AU B Pt w0 F il = S e SR S s = S = S wp Sy e

from the premises of the establishment not less than once per week.

Waste containers may be kept uncovered only when in actual use,
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211 veadily perishable food shall be kept abt or below S0°F,
A refrigeration system capable of helding a1l such foods at =
temperature below 500F., shall he provided, used and malintained
where such foods are handied., ALIL refrigervabion systems shall
be kepl clsan and in goed repair. Ice used in contackt with foecd

w Crom spproved sources and handled in @ sanitary manner,
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sobto—fooda—ahell-be-tnsngnosnted b bompapaturay

Frozen foode which are readily periczhable sha .l

be atored at btemperatures not exceeding 10YF, 3uch frozen foods

which are belng defrostsd for further processing shall be kept ab

or below S0OTF, whils defrosting.

Readily perishable foods shall be transported at temperatures not exceeding
50°F, Frozen foods which are readily perishable shsll be tranaporte:.

at tewperatures nol exceeding 10°¥., provided that this require~

ment shall net hecome effective $1l1 Jamuary 1, 1961,
o

-

A thermomeler zhall be installed and maintained In each refiri-
geratoy and freezer cabinet or room,

18, WHOLESOIENESS QF FOODS

All food shall bhe clsan, wholesoma, net aduilteratsd, and free
from contamination, spoilspge, hazardous chemicals, rodents, rodent
parts, insects and Inzeet parts and dlseasse-causing micro-organe
isms., Meat, meat products, milk, milk products, shellfiah, ice
cream and Irozen desserts shall be from sources approved by the

Department of Public lealth,
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FOOR PROTECTION
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food shall be nandled so as to be provected against divé. rodont
Clies, insects and other arihropeds, wmnecsssary handling, droplei

infection, and potenbial overhead sewer leakage, and all other con

vamination, s, Angechyx and other srthrovods.
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No dog, cab, bird or gimilar pets, animaly or live pouliry
shall be kept or allowed in any roowm in whieh feod is handlsd,
Agoms ussd for living snd sleeping shall be separated Ffrom
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the establishment shull be kepbt separate from Mood and kept in

operations which require
neat, cold, vadiation or other physical meansg to destroy or inas-~
Livate micro-~-bilolepical organisma shall have sulteble process
controls as may be wmgulred by the Deparitmsni.

18. HEALTT AND CLEANLINESS OF FMPLOYEES

ALl employeen shall weer ¢lenn ouber garments and shall keep

their hands clean ab all timez while engaged in handling food

L

ubensils or equipment and shall wear sultable head coverings.
Empleyees shall not expectorate or use tobacce in rooms where

food is handlisd or where eguipmeni cr utensils are washed.
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No person who 1s affected with any Infection or disease in &

communicable form or ig a carrier of such an infection or digease
shall work in a food establishment, and no foed establishment shal |

employ any such person or uany person sispacted of being affected

14

’.Jo

han infection op diseas> in g commmiceable form or of belng a
carrier of such divesse. I1f the focd eatablishment proprietor

susvecha that any smplovee has coutracted any infection or diseasec

ot

N a communiecable furm or has bBecome a carvier of auch infection
or disease, he shall notify the Department of Public Heﬂith ERTIEN
mediately,

The Department may order the exemination of sny person Iin g
food establishment in order to Insure elffective dlapnosis and

control of cormunicable disease which is readily trensmissable

o

through food or food ubengils and aquipment, or the handling
thereof,

19.  GEUERAL TThus

{a) The Prendses lwmediately ad jacent to the establishment
under the control of the establishment shall be kept
clean end fres of litter, rubhbish, and all other condi-

that way serve as rodend harborages or to attract

o

Iy

<

flies and cther insacts,

fotr
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{b) Fooud, fooa vroduets and food neredients shall be stored

A sufficient space between the floor

A

on pallete ¢r similarp platforms.@%u@-suﬁéé@éﬁﬁé-%e%ghs
and the pallet or platform shall be provided to permit visual inspection

2 -
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and cleaning, WNo such platform or pallet shall be necessary where
RRIVaed R et b ddal S iR D S innd Peepade<be [ood, focd L) gl R
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o are packaged or
ducts o1 food ingredlenty in wateroroerf rodent proof

PReUbGELRs-05 containers,
{¢) Facilities shall be supplied for the storage of enployees?
clothing, Such facilities shall be kept clean, and shall
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cloged or closed compartment,

(d) Soiled linens, coatg and gprong shall be kept in containcrs

provided for that purposs,
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20. CHEMICAL ADDITIVES TO FOODS

No person shall macufacture, produce, hendle, pack, process,
use . sell, offer or zale or tranepovt any food whiech bears or
containg & food additive, except as pesrmitted by regulations
e Secretary of Heaith; Zduesal

promuigated by & tion and Welfars

pursuant to the Federal Food, Drug and Cosmetiecs Ach; and which

=h

ls permitied by the acts and regulations of the Department cf

Spriculture and/cr the Department of Health of the Commonwealth

of Pevnsylvanlisa,

R E et e dind

Approved:

Board of Health-Jamiary 13, 1960
Law Department -January 27, 1960



