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ibove ragulations have bwen on file in the Department of Records since
Deoombey 22, 1960,

The above regulaticons were advertised din the local newsprpars R
Degamhar 25y 1960,

Ginos no requests for a hearing wevs reveived s e yesult of thisg advertising,

the regulations, having beon on file for ghemguired thirty deye, aze now iu
oot
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> . Mr. Charles A. Baker, Commisgjoner,
B Department of Records, 160 CH
RO{jr Henry V. Walkowlak
Secretary to the Board of Health, Room 502 CHA

AMEN DMENT TO REGULATIONS GOVERVING FOOD PROCESSING AND FOOD
MANUFACTURING ESTABLISHMENTS

In accordance with Section 8-407 of the Philadelphia Home Rule
Charter, transmitted herewith for publication, the above subject
amendment to the Regulations Governing Food Processing and Food
Manufacturing Establishments as promulgated by the Board of Health
on December 1L, 1960. This amendment has been reviewed and approved
by the Law Department on December 20, 1960.

JBJECT:

The present regulations became effective on February 29, 1960
and Section 1l of these regulations is amended to read as follows:

"1),. REFRIGERATION

A1l readily perishable food shall be kept at or
below 50°F. A refrigeration system capable of
nolding all such foods at a temperature below
509F,, shall be provided, used and maintained
where such foods are handled. All refrigeration
systems shall be kept clean and in good repair.
Ice used in contact with food shall be from ap-
proved sources and handled in a sanitary manner.

y

{:} "Frozen foods which are readily perishable shall
be stored at temperatures not exceeding 10°F.
Such frozen foods which are being defrosted for
further processing shall be kept at or below 50°F.

while defrosting.

"Readily perishable foods shall be transported

at temperatures not exceeding 50°F. Frozen foods

which are readily perishable shall be transported
at temperatures not exceeding 10°F., provided that
this requirement shall not become effective till

January 1, 1962,

"p thermometer shall be installed and maintained
in each refrigerator and freezer cabinet or room."

It is requested that this office be advised, in writing, of requests
for hearings or, in the event that no hearings are requested, that

the regulations are effective.
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