David Berger, City Solieitor, law Depuytmend Jemary 23, 1961

Room 703, City Hall Annex .
Charles A. DBokar, Comdssioner of Hecords & B

Boom 156, City Hall _ ) .
BEOULATIONG GOVEINING THE BALE OF ROODD AND POVERAGLS THRUGOH VENDING MACHINES

Above regulntions have been on file in the Depariment of liecords since
Degembor 2%, 1960,

the abeve regulations were afdvertised in the lowal newspapors on
Nacwnbar 24, 1360,

Singe no royueats for & heuring wera raseived as & result of this
sdvertising, the regulations, heving pean on file for the required
thirty days, are now in effect.

CABrond

eot Henvy V. Bellkomisl ‘ ‘
Tasdor Dremwel, beviotent City Boliclier
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content as to preclade
excluded Trom

flot Food or Beverags:

]
[

dpvelopment of microorganisy ms

an

ayre

the terms of this definition

ahall mean fcod or neverage. the

pemperature of which at the time of dispensing {rom e
vending machine is abt lee st 15009F.

3. Sinple Service Artiﬁle‘ shall mean any utengil, conbalner,
fapiement, oY woapper inbended for uge only once in the
preparvablion, storage, display seprvice, or conaumpiion of
Ffocd or beveragd.

H, Preoguet Conbtagy | ahall mean any suvfece of the
vending machine. appurtenances, o containers whichh come
into direct conbacl with any foond, beverage, oO¥ ingredient.

T. Department? atinll mean Ul Philadelphia Depa aprtment of
Publiic Health.

SANT TATTON REQUIREMENTS FTOR VENDING MACHINE OPERATIONS

A. Foods. Roverazes ., Inpredients . Consumsr Contbainers. Bguilp-
went, Haintenance. and Operations

1. Toods, neverages and inpredients inte ended for sale through

ding machines shall ba obtained from aoproved sSOurcesa
Such producks shall be eclean and wholesome, {ree from
spoilags. and shall be processed, prepared, handled and
stored in such a manner &as to be protected against contamina=
sion and adulteration. 4131 product contach suprfaces of
containerg and eguipment ghall be protected Ifrom contaming~
tions

». All foods, beverages, and ingredientvs shall be stored oF

packaged in glaan

nrotectlive conbtalners:

and shall e

in a sanitary mannelr. Web
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Readily perishable Poods offeved for sale through vending
machines shall he Glgpend ed to the consumer in the indivie
dual original container or wrapper into which it was placed
at the commlsgsary or at the menufacturer’s or processorts
plant, ©r such prodacts shall be dispsnsed into single sere

vice conbainers.

il supplies of foods . veTETaLes, O ingredients wnich
rpm B . S e Tae 3 - " A 4,.\ T Y Gae
arvs resndlly nerishavle apnail be cranaferered ©O bl cone

ainews in the vending mac shins oaly when such bulk containers
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vending machine only from the original, indi~
vidual container of not more than one~nalf gallon capac cltys
packaged at an approved milk plant, 1In poking such & trande

fer, the enblrs contents of the original; individusl cone

tpre not highey than heog,., oF gt a bemperature not lower
than 150°F whichever is applicable. An exe sption Lo this

remperaturs fequi?emeut ahiall be made Adurl

these pegulrac sarperaltures. Suech controls ahiall place the

noperative condibion unbil s@ vio by the
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or accidental interrvuption of ssrvice to the machined

Unless the vending machine is sealed to the floor so as
to prevent seepapse undernsath, or can be manually moved
with case, one oy wmore of the following provisions shell
be wiilized o facillsabte cleaning operations: (a) the
machine shall be mounbted on legs six (6) or mors inches
in height: or (v} the machine zhall be wounted on casters

the machine shall be mounted on glidewrs

which cermit 1% Lo be sasily moved,

o3

ness and component parts of the vending
machine shall be so designed and conasbructed ags Ho permli
sasy cleaning, and shall ba kept ¢lean. ALl product ¢on=

tact surfoeces of the machine shall he of smooth, non-toxic,

The delivery tube or chubte snd orifice of all bulk food
snd bulk bevevags vending machines shall be probtected from
nomeal mamual conbtact, dugs; insscta, rodsate, snd oiher
contamination. Ths design shall be such ag to diverd cone
depsatbion or other moisture from the normal £i11ling posi~
£ion of the containsr receiving the food or beverage. The
rending sbage of such machines shall be provided witha

«

fivtl gssifw-closing door or cover which is kept
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o
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closed, except when the machine is in the process of deliver

ing food or beverage.

The product storage compartment within vending machines dls-

pensing llquid products shall e 30 constructed as 1O nere
mit easy Grainling &nc nisaning, snd shall be kept clesn,

or shall be self~-draining. or ahell be provided with a

rain outlet which permlts complete dralning of the compari-
monbs ALl drains and product stovage compartments wlthin

3

the wending machine dispensicg 1iguid producis, ahall bhe

5

asily cleanable

(t-

-
&

s

Water wupply

W

The water supply shall be of safe, sanitary quality. AllL

olumhing and wabter supply shall conform to the Plumblng

L

3
joT]
cr
)

Code sand Reguliations & spnlicable regulations of the

Deparbument of Fublic He

_L.
‘..D
bt
o
oy

and the Waber Depeartment.

Connections or srrangements hetween a potable watew supHLY

and any other wabter gupply, plumbing OT draingge system,

watey receptacls, OF 1iguid or other substance, or between
the City water supnly snd any other waber supply such

rhat backeflow can oceur, ars prohlibl teds

811 vending machines wnich dispense carbonated beverages
and whieh are connected to 2 water supply gystems shall

be sguipped witi an spproved type of hack-flow preventor;
which will provide positive provection agalnst the entrance
of cavbon dlozlde oF carbonabed water into the water supply

system.
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- € -
in a1l vending wochines which dispense carbonated beverages
and which are comuccted to a water supply system, the ingred-
ient water contact surfaces from the back«flow protective
device downstream, including the device itself, shall be of

such materl

[

11 ag o preclude the production © of Loxic sub~
stances which mipht result from interactiou with carbon dioxide
or cavrbonated wabter.

Waste Disposal

A1l liquid westes shall be disposed of in accordance with the
requivements of the Plumbing Code, YMealth Code and Reguletions

thersunder snd any other apolicable ordlnances snd regulastionsd.

A1l wastesz shall be properly disposed of, and pending disposition

snell be kepbt in sulbable sonbainers so as o prevent creabing

 trash and other waste waterial shall ve removed from the
machine locabion ss freguenily as may be neeessary Lo prevent

a nuissnce and unsightliness.

Self-closing, leak-proof, readily clesnable, plainly labeled
snd designated wasbe containers shall be provided in the
each machine or machines to receive used cups,

cartons, wranpera, sbraws, closures and other single service

itemg. Such wasts containers shall not be located within

i

the vending machine. ush waste containers shall be washed
at least weekly or at more frequent intervals 1f necessary
o prevent cdors and abtraction of arthropods. An sxcepblon

may be made for those mechines dispensing only packaged proe
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ducts with crown closures, in which casgse the closure recepta-
cle may be located within the machine. Suitable racks or

cases shall be provided for multi-use contalinsrs or bottles.

Containers shall be provided within all machines digpensing



O

1Y,

-

liquid products in »ulk for the collection of drip, spillage,
overflow, or other liquid wastes, The 1liguid wastes shall

be removed at freguent intervals. YThese containers shall

be washed at leust weekly or at more frequent intewvals to

iov

~t

<5

prevent odors and abtibract of arthropods.

An avtomztic shut-off device shall be provided which will
place ths vending mechine cub of cweration vefore such

container overflows, If liguid wastes frowm drip, spillage

or overilow, thv" orl

ginate within the machine are discharged

intc a sewerage system, the connection to the sewer shall

be Through &an air gap.
Delivery of ¥oods, Inegredients, Faulpment and Supplies to
Machine Location

Focds, beverages, and ingredients, and product contact sure-

-

ners., aequipment and supplies. shell be pro-

e

faceg of conba

{]

3,

tected from conbtamination whils in transidt to machine locaw

o

Readily perishablie foods and heverages while in transit

shall be maintainsd =it

[

her at a tempersiure net higher
thaa 5% F., or not lower than 150°F. whichever is applicable,
rozen foods, while in transit, shall be maintalned at a

gher than 1099,
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mployees shall wasr cleesn cuter garments while engaged in

i'oods or heverages, or product contact surfaces of

n3ils or egulipment. FEmployees shall wash their hands ime

mediatsly prior to engaging in any vending machine servicing
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operstion which may bring them into conbtact with foods, beverages,
or ingredients, or with product contact surfaces of utensils,
containers, or equipment. Handwashing facilities shall be avail-
able where such servicing operations are conducted.

SEASE COYTROL

No smployee with any dilgease in a communicable form, or who is
a carrier of such disesse, shall worvk in vendlng machine opera-
tions in a capacity which brings him into contact with the pro-

1,

ductlon, handling, storage, or trangportation of foods, bever-
ages, ingredlents, or equipment used in vending machine opera-
tions; and no operator shall employ in any such capaclty any
person susnected of having any disesase in a communticable form;
or of being a carrier of such disease. Any employee who has

or infected wound, sore, or lssion on hands, arns
or any expoged portion of the body shall he excluded from those
operations whiech will bring him into contact with foods, bevere

ages, ubtensils, or equipment used in vending machine operations.

Any operator who suspeets thab sany empioyee has contracted any

disease in a comminicable form or hes become & cavrier of such
diseasge, shall notify the Department immediately.

SANITATION REQUIREMENTS FOR COMMISSARIES

o

Commlssaries shall meet the reguirements of the Philadelphia
Regulaticns Governing Eating and Drinking and Catering Establish-

MESnNoes .«

Foods, bevereges, end ingredients from commissaries ocutslide of
the limits of the City of Philedelphia may be sold in Philadel-
phia if such commissaries conform to the ahove regulations or

to substantially egulvalent regulations.
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The Departwent nay accept reporits {rom vthe responsible suthority

in the jurisdiction where the commissary is located in order
to determine the extent of compliance with such regulations.

IMSPECTION PROCEDURIS

The regular inspection program for vending machines shall be

on a sampling nasls The operator of any vending machine shall
provide for the Deparitment to have aceess to the interior of

the vending maching upon request.

\

The service operator for the vending machine shall be provided
with a thermometer of an accuracy of plus or minus 201?,j and
he shall check the oprervaving temperatures of each vending
machine dispensing readily verishable food at each service

call,

The operator of the vending machine shall maintain a 1ist of
vending machines classifisd by type of wmachine, location of
the machine by address, and the service woube. This informa-

tion shall e available to the Department upon request.

2

In conduecting the inspechbion program, the Department shall
notify the vending machine operator of the service roube

designated for inspection and the vending machine operator
shall arrange for the Department to inspeet and have access

te the interior of vending machines on the dssignated service

route,

The licensee of any vending machine which dispenses a readil

perishable food or his designsted representative shall inspsed

2

the servicing. operabtion and sanitary maintenance of the vend

ing machine at least orce every six (&) months to ascerbain



conformance with thsse vegulations. The reperts of Uhese inge
O pections shall be kept feor one (1) vear and shall be made

avallable tc the Department upon raguesth.



