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Chories 4. Dakor, Commissioner of Resords

Room 156, City Hall

RUGULATIONS GOVEANING WILK DERIVATIVED C.3: 15 o

Above regulations have been on file in the Dopartment of Kecords since
Dacember 23, 1960

fhe above regulations were asdvertised in the local newapapers on
Decenber 24, 1960.

tdnge no requevts for a heering wede rocoived m8 a result of this advertising,
the regulations, heving been op 'file for the vegquired thirty days, ave now in
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po:  Hewxy V. Yalkowisk
Issdor Kransel, assisbent City Dollodtor
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GITY OF PHILADELIHIA
DEPARTMENT OF PUBLIC HEALTH SEP 20 1960

'2!!’!555-REGULATIONS GOVERNING MILK DERIVATIVES

DERINITIONS

In this vegulationg the [following def'initions apply:

(a)

()

{e}

{a)

{e)

(£)

{g)

(b)

&Y

Approved. Satisfactory compliance as determined and recorded

by the Department of Publlc Heal.tho

Milk, The lacteal gecretion obtained by the milking of one OF

mora ScWs oOF goatso

Milkfat or butterfat. The f£at of milke
sanisary Milk Pipingo Froperly designed snd constructed piping
and fittings fOr the conveyance of milk derivatives or ingre-

dlents ussd thereine.

Auxillexry Equipmento Equipment not in physical contact with
pilk derivatives, but present i & nillk derivatives plant,
gueh as lightings ventilatlon, olectrical equipment and simi-

1ar equipmento

Utensils or BEquipmento Utensils or equipment used in the re-
colving, processings packeging, stopage oF transport of milk

dsrivatives,

Contaliners. Containers used In rhe veceiving, processings

prelkeglings gtorage, and gransport of milk derivativeso.

Milk Deprivativese. Butter,; cheesusdy condensed milk, condensged

akin milks gvapurated milkg powdered millk,; and powdered milk

productse

Miik Derivatlve Planto Any food establishment where milk is
propasedy pwoceasedg packageds pastﬁurizeﬂ or prem red in any

vane v Top mgt e A2 miik’ﬂ&w%vetiveﬁ-



(3) M¥Milx Products. 3Skim milk, non={at milk, creap, sour milk, sour

{x)

(1)

{m)

(n}

crealg buttermilke flavored milks cultured milis cottage cheesé;
ercaned cotitage cheesey and all other fluild derivatives of milk

except thos defined as milk derivativese

Communicable Diseaséo An illness or infectious dilsease which
is transmissible directly or indirectly by a persons animalg
apthropody OF through the agency of an intermediate host, vectors

or the inanimate environuent to another persollc

Pastewsization. Pasteurization ghall be the process whexreby
egery particle of milk or wilk products 13 hested to &b least
1h5°F@ with holding at such tompeyature eontinuously for ab
jeast thirty {30) minutes or to at lsast 1619F° with holding
at such temperature continuously for st 1east fifteen (15)
seconds in approved and properly operated squipment§ oF other
process whereby every particle of milk or milk derivative 1s
heated to such temperature and held continuously for such
period of timo a8 the Department may declare Ho afford equlva=

lent protection against contaminatlon.

Readily perishable milk derivatives. Apy milk derivative
capable of supporting yrapid and progressive growth of mioro=
organiasms which can causé food infections OX reod intexicatione
Howsveyrs derivatives in nermetically goaled oontainers processed
by heat to prevent apoilage, and debydrested, dry or poudered
derivatives sO low in moisture content es to preclude develop=~

ment ©oF microorganisms are excluded fIrom ghis definition.

Chesseo Cheese 1s the food product from the separatéd curd
cobained by songulating the spsain of millk, skim milk or milk
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soft uncured sheeses, whey chees®s goft cured cheesé; cheese spreads;

processed choeoaes, oheesse foods and related preducts} excopting

aottage cheess and eveamed cottage oheo88e

The following rogulations ghall spply to nilk derivative plants lgcated
in the City of Phitadelphia oF selling or deiivering thelr products to

persons 1n the Cikye

2., FLOORS
The floors of all rooms in which milk deyrivatives are processed, oF
$¢n which nbensils are washed, shall be congtructed of {mpervious and easily
cleaned material, and shall be smooth, properly drained; provided with
O tpapped dralns, and kept elean and in good repair. All other floors in
millz derivatlve plants shall be copstructed of eaglly oleaned meterial
and kept elean and in good repalre

30 WALLS AND CEILINGS

Walls and cellings of rooms in which milk derivatives are handled o¥
gtored, or in which utensils are washed shall have & smooths washables
lig;mweolmd suprface, and shall be kept clean and in good papair and sush
wallz shall be corabructed of an smpervious mgterial to s height four )
reet; above the fleor level. ALl other walls end ceilings shall be Kept
clean and in geod vopalro |

ljo OPENINGS 70 THE OUTSIDE

\ From May 1 to Yovember L, rooms {p which milk derivatives axe randled
C or stored; or in which utensils are washed, shall have all openings to

the outailde effectively gseresned and all oubter doors gelf-cloaing for the

exclusion of flies: The Department of Public Health may approve other



(=} &5 w

(» aghods or devicea which sffoctively exeluds flies, to be used instead of
gereening openings to the outsidee

5, LIGHTING

Rooms in which milk derivatlves are handled, or in which utonsils are
washed shall be providaé with natural or artificial 1ight sufficient to
provide an illumination of ab least twenty (20) foot candles on all worke-
jng surfaces and 1 21l working areas. Roows used only for dry storage
and cold storage shall be provided with sufficient light to provide illumie
nation of at least four () foot candles at a polnt thirty inches (30)

above the Tloore.

6o VENTILATION

: Room in which milk derivatives are handled or in whichibensils are
(:}wasbadp shall be kept Lree of ob jectionable odors, condensate and exsess
molsture, Exhaust outlets from mechanical ventilating devices shall be
conducted to the outside aiy and shall be so Erranged, placed and extended
ag to avold creating a nuisance to ad jacent areas, &8s prescribed in Title

3 of the Code of General Ordinances and any regulations thersunders

70 TOILET FACILITIES _

Conveniently lecated tollet facilitles conforming to the Pluubing Code
and regulaéions and the Air Pollution Code and regulatiéms ghall be pro-
gided in the plant. Toilet room shall bs enclosed and the teilet room
doors shall be gelfeclosing, Tollet rooms shall be constructed with easiﬁr
washable floors and walls. Tollet rooms and appurtenances shall be kept
elean, well 111ummabed and in good repaire. .'l'o.;I.let vooms shall be ventl-
(:: lated to the outside alre Durable legiblie signs shall be posted consplsuous
in each bollet room dlreecting employees to wash thelr hands before returnm
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ing to worke, Plurbing in plants outside of the City of Philadelphia shall
sonforn to requirements equilvalent to those of the Philadelphia Plumbing

Code, Toilet room doors shall not cpen directly into a procossing area.

8, HANDWASIIING FACILITILS

Adequate handwashing facilities, consisting of handwashing sinks with
hot and cold running water loeated not more than fiffteen (15) feot outside
the toilct room, and soap and individual sanitary towels or other approved
drying facilities in suitable holders or dispensers shall be avallable at
all times and kept clean and in good repair. Comemon towels arve ﬁrohibitede
No person shall resume work after using the toilet room without first wash=
ing his hands, Iandwashing sinks with hot and cold running water, soap
and sanltary towels shall be provided im or no more than £ifty (50) feet

(:)from the entrance point of any room in which milk derivative operations

ape conducted and on the same floor level as sach roome

9 WATER SUPPLY
Oot and cold running water, under pressure, in amounts adequate to
supply the peak demands of the plant shall be provided in all rooms wbere
milk derivatives ars handled or utensils are washed, Tho water supply
shall be of a safe, sanltary guality. All plumbing and water supply shall
conform to the Plumbing Code and regulations and applicable regulations
of the Department of Public Health and the Water Department of the City
of Philadelphis. Cross-cornections or backflow connections aa defined in
American Standard National Plumbing Code, ASA A [0o8 = 1955 and including
conneetions, conditions or arrangements between a potable water supply
~and any other water supply, plumbing or drainage system, water receptacle
| or 1iquid or other substance or between the Cibty water supply and any
gtheyr water suppiy such thet backllow ean cceur, are prohibited, Waber
suppdy o plests oubsids of Philsdeliph fa shall conforn b2 sgu walsnb wr o

SR TOLIBE S e
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10, DISPOSAL OF WASTES

(a)

(b)

(e)

All 1iquid wastes shall be disposed of in accordance wlth the
reqti'lrements of the Plumbing Code and regulatlions. Liquid
wagte dlsposal in plants outside of the City shall conform %o
equivalent roquirements$ except that where public sewers are

not available, the liquid wastes shell be disposed of by mothods
which are not conducive to fily-breeding or other insanitary
conditions and which are approved by the Pennsylvania Departe

ment of Iealth and the Philadelphia Department of Public Hcaltho

A1l plumbing and draln lines shall be designed, installed and
maintained so as to prevent contamination of milk utensils or
equipment and all overhead drains, and piping shall be so ine
gtalled that possible leakare and condensation are dirccted

away from the milk, equiprent, and utensilse

o trash ar'garbage shall be presont upon -the plant premises
except in tightly covered tmpervious containersc Waste con=
tainers maj'be uncovered opnly when in actusl useo All such

conbainers shall be washed and cleaned when enptiede

11, CLEANING AND BACTERICIDAL TREATHENT

(a)

All eonbainersy equipment and utensils, ezeept single=gervice
containers, shall be thorough}y cleaned afier each usages Any
equipment in conbinuous use shall be thoroughly cleancd ab
1east once in every twenty-four (2&) nour perlod. The cleaned
containers, ubensils,; or squipment shall be sub jected Yo ap

apprdmed vactericidal process béfore usageo



(J' {(b) Approved final bactericidal spoatuent for woshing and sanitise
ing conbainers, ubtensils, and cquipment shall rean the treas-
ment by one of the following wethodss

(1) Hot water st a minlmum temperabure of I?OOFQ for a%
lcast three (3) minubes,

(2)a, Hypochlorite compounds or chlorine conteining come
powids of equal efficiency at a mninfmm residual edne
centration of 50 FoP.Me for two (2) minubes.

be Todophor compeumds at a minimum realdual concentra-
tion of 5 PoPele for two. {2) wminubes,
ST Quaterna?y amaonivm compounds ab a residﬁa; conesns

tratlon of 200 PoPolle for two {(2) minubes.

ds _Such othor bactericidal mesthods orupmméasses as méy
(:> be apbrcveﬁ by the Departmento

(¢} No compound or method shall be used in the washing or the bage
sericldal treabment of sontainers, eguipment and ubensils unless
1% has been domenstrated that no toxle residue is left in its
normal menner of use. Ne bastericidal agent Lfor the baebericidal
tycatment of conbainers, equipment and ubensils shall be used
for which there 1g not available a satisfactory field tost for
the determination of the coneentratlion of the baéterieiﬂal solue
blone |

fa) Gleaneéainaplaae‘milk lives ﬁéy be used providing they conform
$0 the following requivemsntst
(1) The average velocity of the cleanlng solution shall be

(:) not lass than five (5) feet per secondo



{2)

(3)

()

(5)

B

The millk pipe lime shall slope to provide for selfe
drainage of the solutions and for malnbtenance of full
1ines durlng eirculation and to insure contact of solu=

tions with 2ll milkecontact surfacese

A separate pump of adeguate capacity shall be provided to
meintain full lines for the particular clreult, Valves in
the line, except at the outlet, shall be fﬁlly openy Lo
prevent deerease in velocity during circulation of clean=

ing and baetericidal solutionse.

The circulating system schall consist of one or more solue
tion tanks connected to the suction side of a pump large
enough té cﬁiculate solutions at the specified velocliys

and {he circulating system shall be so designed and operated
as to maintein full lines throughout the circuia%ing period,

A recording thermometer of proper range shall be connected
to the return line ncar its downstream 6nd, to maintain

a record of the temperaﬁure and the time when the Line is
exposed to cleaning and baetericidal solutions, and the
thermometer eharts shall be datéd and kept on file for
three (3) monthse

Wash solution temperatures shall not fall belou 120°F@

The 1lines shall be rimnsed. All.aapsg plugs, and speeial
Tittings, including valve seatsp erosses and tee ends; .
shall be removed and brushsd elean, and the lines examined
and brgshed if neceszsary. Used SOIutioné shail be dise
egarded; the solution tank thoroughly cleaned each dayy

and fresh 5olutions prepared daily. The ocubside of the

13nes also shall be cleaned,
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(w (8) After reassombling, and shorily beifore starting milk flou,
the %ines shall be glven an approved bactericidal trcate

menbo

12, STORAGE
(a) After bacstericidal treatment, a1l bottles, cans, and other multl-

use containers and equipment shall be transported and stored Iln
such a manner as to be protected from combtamination. Bottle

ecaps or cap stocks parchment papers single=service containers,
cartons, wrappers, can liners, and gaskets shall be sanita:j |
and stored only in sanitary tubes, wrappings or cartonsg sgall

be lept therein in a clean, dry place untll useds and shall be

handled 1n a sanitary manneXa

(:) (b) Suitable cabinets or rooms shall be. provided for the storage
of caps, cap stocl, parchment paper, cartons, wWwrappers, ean

1liners and gasketse

13, CONSTRUCTION AND MA INTERANCE
(a) All utensils, equipmﬁtg; by centalners, used in a plent shall
"~ be constructed as 4o be aasily cleaned and shall be maintained
in good "epairg and operated in a sanltary manner. All cons
tainersg utensile or equipment the surfaces of which come into
conkact with milk derivatives shall be made of stsinless gsteel
or s\her smoothy corrosion resistant non=toxic materialy kﬁpb
in good repair and free of breaks, chips, cracks, rough arcasy
 corrosion and open seams, Milk derivatives conbact surfaccs
(:} shall drain frecly and shall be sasily aceessible for ‘cleaning,
servicing and inspection
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(p) Statlonary equipmont shall be spatalled and mainbained in such
a manner as to m event the harboring of rodents, and apthropods

and to facilitate cleaningo

(e) A1 piping usaed o conduct milk or milk derivatives shall be
ganitary nilk piping of a type which can be easgily clsanedo
The usse of rubbor, plastie and similar paterial is permitted

only when approved by the Departuente

(a) Cleanedwihpplace mille pipe lines shall be selfeérainingg and
“also have joints provided with selfmpositiontugg flexible gaskets
of nonutoxic laWaabsorption materialp_and of such design as %o
form a f£lushp lnterior joints or havé.sélfapositioning joinks,
O of such design and finish as to form a smooth, flush interiory
or have all joints welded and smoothly polished on the ﬂﬂﬁeripr
face, and are provided with inspesction partss remnvaﬁls glbowey
or wolded elbous provided with ingpection openings of adequate'
sigs, Returny reeirculating 1ines shall be installedy agd shall
be of the same OF equivalent material and copstruction aé the

milk livge

() The Department of Publie Health may adopt oF develop standards
for the construcuion and design of utensilsg equipment and
containers consisiend with the provisions of this regulavione

0 bs used fovr reference and interpretation purposes.

1, HANDLING OF CONTAINERS, UTENSILS AND EQUIPMENT

(:: Betwoen bactericidal traatment and usagss apd during usage containers

utensils and equipment shall not be handled o® operated in such a mannaw
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as to permib contawnation «f the mill. Pastourized milk, and mllk derd=
vatives shall not cone into conbact with equilpment with which unpesieurized
milk or milk derivatives havo peen in conbact, unlosgs the equipment has
Piprst been thoroughly eleaned and subjectsd to an approved bactericidal

Processo

15, FPASTEUR IZATION
a8, Cheeses
Cheeses made from unpasteurized milk shall be aged for a
pericd of not less than sixty (60) days at temperatures
not less than 35OF0

Cheeses which are not aged as above shall be made from

(:> pasteurised wilke "

be Dry Milk Products
'Milkg'milk products, or milk derivatives shall be pastourized
in the plent in which the milk or milk product 1s driede

eco Butter .
Butter shksll be made from pasteurized mlik oF erealic

do Condensed milk, condensed skim milk and evaporated milike
These products shall be subje@tgd to sterilization by heat

or to temperafures equivalent to pasteurization womperaturese

16, GCOOLING
(a) ALl milk cp milk products reselved for paabeurization or
processihg ghall bs cooled jmsdiately in approved squipment
to 50°Fe cr less, and shall be maintained st that sompsrabure

until pasteurized or processede
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{b) Milk for pasteurization or processing vnless delivercd %o @
milk plant within two (2) hours after completion of wilking,
chall be cooled lmmediately to 50%F, or less and chall be
maintained at that temperature until dolivercd to a milk planto

(c) Each refeigorator room in which milk, miik producis or mllic
derivatives ave sbored ghall be sguipped wilth an approved

thermometer loeated in the warmest zonSo

A1l peadily perishable milk derivatives shall be rafrigerated

a% SOOFo or loss until sale or delivery to the consumero

(a) Recireculated vatey and 1iquid refrigerant which are used in

coolers and regenorators shall be properly protected against

(:) conbamination. A1l open=gurface coolers and openesurface re=

geneprative coolers shall be provided with tightefitting shields
that protect the milk or milk products from possible eontamie
nation by flies, dust, drip, splash, condensation, manual

conbachy and dropliets from coughs and Sneezes.

17, PACEAGING
Containers and fabricating materials; such as paper shoek, f£olle waxy
plasiic coating, 0LRes shall be handled in a sanifary manners and shall be

protected agalnsh undue exposuve during the asseﬁbly operasiono

18, PERSONNEL HEALTE AWD CLEABLINESS

{a) All employees shall weaer clean ouler garments end shall lwep
thelyx hands clean at all times when engaged In handling milk
derivabives, containers, utensils or oquipment, and shall wear
a sultable head coveringo Exployees shall no% expectorate oF .
use tobacce in rooms in whieh milk derivatives are handled.
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( (b) No person who is affeeted wlth any infection oy disezse in
a conmunlcable form or is a earrjer of such an mfee'moﬁ or
disesse shall work in 2 milk derivatives plant, and no plang
shall enploy any such perscn oF any poerson suspected of being
affected with an infeetion or disease in a communicable form

or of 'belxxg 8 carrior of such disease.

(e) Al amplayaes shall furnisb. such informti.on,, submit to such
physical examinqtionss and submit such laboratory specimens
as the Department may requive for the purpose of determining

freedom fyrom communicable digeasee

(d) No person with en infected oub or lesion on hands o arms

shall handle nilk derivatives, containers or equipment.

@

19, MISCELIANEOUS PROTECTION

{a) The various plent operations shall be located and conduciad so
as to prevent any contamination of the milk derivative or of
eloaned equipment. A% necessary means shall be uged fox bb,e
eiu.minat ion of fliesg other Insechs, and rodenis. In a mnilk
derivative plant there shall be aepax’ate corpletaly pax-‘kitiomd
rooms for the pastourifing, processing cooling, and paclmging
operations, and the washing and bactorieidal treatment of conw
tainers. Rooms irx which mille, milk products, or milk derivae-
tives, clean ubensils, or containers are handled or stored

shall not open direetly into any steble or living quariers.

Y {b) Bulk milk cans such as produceé canz shall be thoroughly
C cleaned and saniti;éed 1in approved mechanical equlpment and
stored in a sanitary.manner subsequent %o being f£illed s= /)
before being returned to a producer by a ‘plante



(e)

{d)

{e)

(£

(g}

{h)

o 1 e

ALl equivment and containers with which milk comes into cone
waat shall e covered, or otherwise protected, to pravent the
agseay of £lles, dust, sondensation, and other contamination

during operabtiona

All food substances ugsed in the preparation of mily derivatives
shall be stored in a clean plasey gix {6) inches off the {loory

and shall be so handled as to be protected from contaminatione

No insecticides or other polsonous or deleterious substancd
shall be stored in any room where millk derivatives or their
mgreﬁieuts are mudleds 'A1l insectleides and simllar materials
shall be kept in properly labeled containex*s and ahall be 80
employed as not to ercate a public health hazardo

Lubricants such as cranga' 01l or petroleum jolly applied to
equioment shall De dispensed in a sanibary manner from the

original containere

The surrounding ouber prouises apperbeining to the plant shall
be kept olean and free of litter and rubbish, and from all
other ecnditlops that may serve as rodent harborages or atiract

£lies and other arthropodse

Peeilitiss shall be supplisd fow ‘xzhe s‘tox'm;_, and hanging of
amplc;ees? clothing ané such facilities shall be kept cleano
Thess shall be separated from rooms where wilk, milk products
or milk darivative:s are handled. Soiled coats and aprons
stall be kept in ccn‘bainex;s provided for that purpose.

A1l vehicles used for the tyrangportation of milk derivatives
ahall be constructed and pporated sc as tO probect thelr cone
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(i} with permsnent tops and sides and shall be kept ¢lean.

£00 FPLANS POR VEW CONSTRUCTION OR EXTENSIVE REGONSTRUCTION

tn the ease of new constructlon or extenslve yeconstruction or altoras
tions or the installation of new equipment, duplicate plans shall be sube
mitted o the Bepagtment of Publiec Health for prior approval, Such approvals

chall be recorded and e seobt of plans will be kept on £ile in the offices

of the Deparimente

21, STANDARDS FOR MILK DERIVATIVES

{a) Bacterial plate ccunts, direct microscopie. countsy coliferm
determinations, prosphbatass tests, officlency of bacterlclidal
treatment, and other laboratory and seresning teste shall cone
form to the procedures in the latest edition of "Standard Methods

(:> for the Sxeamination of bé&ry Products® recommended by the
Ameriean Publilc Health Asscclatione Exeminations may Lnelude
such other chemicel and physieal determinations zo the Dsparté

mwent may desm necessary for the detection of adulferatlono

{p) ALY milk dewivatives.ané"ingreéiemts uged thaweiﬂAshél” bs
siean, wholegome, tmadulterated, free from apollage, hessrdous

chewicals, rodents, inscets and ipscet parts, other arihropods

or other forelgn materilals,

{e) Al11l milk deriveblves shell nave a negative phosphatase teste



