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ORDINANCE No._ 1~32~a ___ _ 

AN OHDINANCX d• tining " Milk• and certain • Uilk Product••, • Milk Producer,• • p ... 
t11U" ir.ation,• prohibitin g the eel• or Rdulterated and miebrllllded milk Rnd milk prod· 

uct1, requiring per:nitl! for th• 1&1• of milk and milk producte, regul11ting the in• 

pection of dei. ry tanne and milk plante, the teetin ~, grAding, labeling, . placerdin&, 

peeteurizeticn, re1 r n din g , d11tribution, 11ale end denaturin ~ o! milk and ~ ilk prod• 

uct1, regulating t he construction or tuture dairi•• end millc plllllt1, providing for

th• enforcement of tni1 ordinsnce, end , roviding penalti••· 

Tim PEOPLE OF T!t-?. CI' l'Y 01 AL?.>J ;'! DO ORD AIN AS roLLOWS: 

Section 1. Definition•. Thi• ordinance ebell be knoun ae the • uilk Code or the

City or Albany, and the followi ng definitions 1h" ll apply in t he i :1 terpretA. tion and

enforcement hereor. 

A) Mille. Milk is hereby defin e d to be the lactelll eecre,( ation oota~ned by the

complete milki n g of one or more heAltliy cowe, properl:;" te d and kept, excludin~ th11t

obtain ~d withi n fifteen d ay1 before and fi ve dAye after calvin g , or s u c h lon ge r p er-

iod 111 may be ! l l!!a11s1u· y to :· ender the milk prec ticlllly colo• trum tree; which o'otain1

not leu than eight a nd one- half p er c ent ( 8 ·~%) of solids not fat, An d not lee• than

thr•• and one- fou1· th per cen t (~;:~) of ra il:< fa t, 

B) ~ ilk Fat or Butter Fat. ~ ilk fat or butter fat i• the fat of milk, 

C) Cream. Cre1> m 11 a port i on of milk wh ic h contain• not le a s t han twenty per

oent ( 20;, t) milk fat, and the a cid ity of wh ic h ia not more than 0, 201-, expreea ae

lactic Rei d , 

ll) Slc1u1 J.t ilk, SlciLim• d ?..! il k 11 lllillc from which eubstantially all the milk ! at

ha1 been removed. 

E) Butter !.! ilk. Butter milk 1a the product which rern aine when,< tat is removed

ro111 : nilk or c1· elllll, in th-= p rocess of chur, ini ne. It contain• not lees than ei ght

and tiv•• te n the per cent ( 8.51.) o f milk solid• not f at. 

f) Cultured ut t e r Uilk. C ul ~ure d buttermilk 11 the p roduct reaultin6 from

th• aourint; or tn1 a t 1aen t, by "' lactic acid culture, of 10 1lk or milk p r oducte. It

contains not leee than 8.5% of milk eolids not fat, a.nd may contain not over

0. 2~% edi ble gelatin. 

G) Milk P roducts. Milk Products ehRll be tak en to meiui iutd inclu de cream, 

1kir. 1111ed milk , c hocolate milk butte1- millc, a nd cultured butt~nnilk. 
H) Ch ocolBte : J ilk. Chocolate milk ii! g r11. ded A or B milk to whic h h11. e · been added

in A 1anitery manneraohocolat e sy rup comp o sed o f wholeeo ~e i ngredie n ts. 

1) Pe1teurization, The te11n11 " pasteu ri z ation", " PRateurized ," and similar tenn1, 

hall be ta k en to refe r to the p roceoa of he11. t ing eve ry particle of milk or milk

product• to a tempe rBture of not le111 than 142 ° F., Rntl. hold i n.; At suc h temp e 1·ature

or not lese tha n 3 0 mi n ut e o in p11et euriz otion a p paratus ioi p p 1·oved by the he11 lt h offi· 

cer, pr6vided t hA t approvAl e h~l l be lim i te d to such a ppRratu1 wh ic h requir e • a com• 

bine d holde1· i>n d in d iclltin g t hermo met er temperatur e tolerance ot no i mo:· e than lt., F ., 

aa ehown by offic1"1 tute with eui t11b l c t esting equip:!lent , and p rovided t hn.t euch
appl'\ratue s hall be o perAted RS directed ' oy the health officer an d eo that the i ndi• 
eating thermo me tere and the r·ecor d i ng t he rmometer c houte oot h ind i cate a temp eratu1· e

of not 1101 t han 14.3t° F., c o nti ~!uoualy t hroughout t he holding period, provided that
nothi ng c ontained in tl':i e defin i tio n 1 h11ll b e constru ed Ra d ie o1u r1 r.i!: Rl'\Y ot her pro• 

oee e th11t hR s been demonet1·Rted aa of at leeet equal efficiency and is 11p proved oy
the 1t s t1 h e ,. lth authority. 

J) Adulterat ed ~: il k ~ nd : J ilk Produota. Any eubetAnce Cll\imed t o be any milk or
milk product defined 1 :-: t h is o r ci n llllce but not c on ~o rmin .; lfith its definition ae
given i n t his ordi nRnce e hall be deeme d a dult ~r a t ed and mieor anded, 

K) lUlk Producer , A rnilk producer 111 any person who owns o r co t rols one or more
cowe, a part er Al l of t he milk or milk products fr o ~ which is sold and de livered
to anothe r person. 

L) J.! 11.lc Dist1·i buto1. A milk dietributor is "'ny person who hae in poseession, 
otfera for stile, sell• or delivers to another Any railk or ruilk producta for oonoump• 
tion or mMufecturing purpoees, 

K) Dsiry or Dairy .:'l'\rm, A dairy or dair y f ana i e a :1y place or premieee whei·e
one or more cowe are k11pt, B. pert or all of t he ra illc or milk: p ro ducts from which is
sold or deliver ed to 1rny person, 
l) ,Uilk PlA.nt. A milk plan t is Bny place or p remiees, or e eta ·olisl?~ent · n here milk

or milk produc ts " re collected, handled, prc-ceeo•d, otored, bottled, _;i:uteurized, or p
pre~ ared for d i~t r ibut 1 on, 

0) H• Rlth Of f ic er. The t n'! ll • he a l th o ffice r• ehnl l meA n the h e :'l lt h o ff icer of the

City of AlbR ry , or hi e aut hori zed . rcpreeen lst ive App oi n t ed by t h e Council for the pur• 

poae of enfo l·cin i t l:e pr ovis io n s of this oi·dir. Ance. 

P) Av er ~ge Bacterial Count , Aver :'lge bacteriAl c ount shAl l oe t aken to menn the
logarithmic ever ng e o f the bncteriRl cou n to o f al l enmp l e e talc en durin g th ' g rnding

period, inclu i n .~ n.t l e•ut four eJUDplee t Ak en u pon s eparate days. 
G rad in ~ Period. T he ; rn di ni pa riog s hnl l b e su ch perio d o f t im e e a the hen lth

offic er m11Y d.: ei ~ate, with i n which gn\de e s hal l be d .i t e11ni n ed f o1· :' I ll n1lk .. nd

c reR111 suppli ••, prov ided t hAt t h e gr< 1 din i period a hall i n n o c aee exc eed eix ( 6) 

months. 

R) Di• infectant. A disinfectant ah< 1 l l be tAken · to meAn any gericidal sub1tBnc1

approyed by the heAl th officer. 
Person. The 1ord " person• ae uaed in tnia ordiniutce ehAll me :m • person, firm, 

oorrorntion 01' nesooiation.. . 

T) Certified :.: ilk. Certifi ed rnilk ie milk whi c \: confonns with the current require-

ment• of the Am ericRn Aeaocil:' tion of : .. edicnl !! ilk Co rwaieaiona, which requirements are

hereby adopted and wad; i ~ pn1· t of thi1 0 1·dina11oe, and whicb ie aleo p1· o duc11d unctei· 

th• euperv1a1on of tile h•Alth offi~er of the City or Albany. 
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ORDINANCE No._ 1_32_8 ___ _ 

section 2. • Th• Sal• ot Adul te. rated or ! liabranded Wilk or J! ilk Produoh Pro• 

hibited. 

llo p•r•on • hall within the City ot Alb1rny produce, sell, offer or expo•• for

1ale, or haTe in poaeeseion with intent i; o Hll, any mil. le or 111ilk product which ii

adul ter11ted 01· 1aisbr11nded, 

Section 3. Permit•. 

It ehall be u n lawful for any person to bring i n to or receive in the city of Al-

bany, for e a le, 01· to sell or offer for ea. le therein, or to have on h1md, 1my milk

or milk product defined i n this 01·d inance, who does not possess " p o3 rmit from the

heAlth officer of the city of Albany, a nd auch permit may be revoked by the helllth

officer upon any violation by the holder t he reof o .f nny of the terms of this ort: li• 

nanc•, provide d t hll t the hol de r of said p <?rmit, after co nplyin~ with such revocRtion, 

shall have the right t o np p'?nl to th e Council, 

And no permit a h Al l be i s s su e d to : my p'?rson f or t h·? Bille nnd/ or diatribution

of milk wh ich h ne not bee n pro duced by n regulitrl y inspec t ed 1m d ap prov e d dairy, 

and no milk or mil k p ro rluct oh nll b e s o ld, k"' pt f or snle or offered for sale, un-

le1s the dAiry p1·oducin .,; such ui ilk s hAll f irs t h Five been re~larly inspected by

the heRl th officer of the City of AlbAr. y or hi s duly aut hori z ed rop1· esentative, 

and euch · dniry Rp proved by suc h i n spector FiB R dairy , m'!! etin ,~ the requirements of

thie 01·di nl\nce, 

Section 4. Labeli n g And PlacRrding. All bottles, can e, packa ge s, and other con-

tntners inclosin g milk or Finy mlik product de f i ne d in this ordilll\ llC'!! sh.< Ul b e plainly

labeled And ma rked with ( l) the nR! ll e o f t he con t e n t s RS g iven in the definition in

thie ordi n ance; ( 2) th e gr Ade o f the contents if su c h cont e n ts are ~ raded un de r · the

provisions of this 0 1·d inance; ( 3) the word • pasteurized" if tht? contente have bee n

pasteu1· ized; ( 4 ) the word • rnw• if t h e contents n re rAw; ( 5) th e name of the pro ducer

or di1tributor. · 

Every rest au rant, cafe , 11oda fountain , or othe r e st a blis h111ent eel limg or s erving

milk shall dis p l a y Rt nll time e, in a con11picuoua place a card furniohed by the

health officer, Rtating the g r ade of the mi lk a t th e time when delivered and whether

eame le raw or pasteurized. 

Section 5. Inspect. ion of Da i1-y Farms nnd ! Jilk Plafl$ s for t.ha Purpose of GrRding

or Hegradin g , 

At leaet onc e duri n.,; each ,,; nid in ~ pe rioa the heAlth officer s h:u l i n spect every

dairy fllrm produci r;c', milk or c re am for co sumption vt i thin :; h•l City of Al ba ny , And Al l

milk plan to, wli o e u milk or c r e Am 1., i n t end ed fo ;- c o neu1op tio n wit h i n the Ci ty nf Al-

bany. In case the r.enlth o fficor diecovere A violatio:: i o f Rny it em o f & Anituti o n

ae herein provided, he s h al l mRke " s ec o n d inspec tion Af t e r a l np se o f • u ch t i me

as he deema nece s e n r y for t h e defect to be remedied, but n o t b e f ore the lApee of

three daye, nn d the 11eco nd inspe ctio n e hn l l b e used i n deterrainin .; the grR de o f milk

or cream, Two viol ati o ns o~ th is o rdinAnce o !1 separate i n spec tions within MY one

grRding p eriod shall CA l l for i m:aediRte de gr ndin g . Al l i n spection reports And g rnd• 

ings ehall b <:l f il ed wi t h t he a ecorder, wh ere t hey s l1a ll r em nin p ublic r ecords, An d a
copy of tr.e re port on each dRiry e l1 Rll b e post ed by the hen. 1 t h o:' ficer in Fi conepic -

uoue place upon t h e i n side wn ll of one of t h ·~ buil d i ng s of slli d dAi r y farm, or milk

plant, Ae t h'!! CA ee ma y be, where i t s h ll l l remRin at Clll t i me s, 

Sectio n 6. The Te eti n ~ of ~!ilk nnd !.'. ilk P ro du c ts, 

Duri n c; e a ch i;radi ng per iod >J. t l naet four srunpleo of rnil k or cre1U11 from

each dRiry f1u"r.l and el\Ch milk plant s h All b e taken o n eep Rrate dn.y s a n d t e ste d by the

health officei·. S n.' llples o f milk n nd cr eS11 f rora stor e s, CRfe e, llo dn fo untains, restau-

rnnts a nd other p l ac es vthere milk pro duct s n re eold s h•l l be t e ste d as often MB the

hea. J.th off1C til' micy i· e quii·e, n ac tex·i;ol counte a1~nll be mn de in conf ormity wit \1 the

etan d Rrd raet ho d1:1 r eco rJ ae n d e d oy t 1t: Am wricim J- ublic :~ e11lth Asso c i n i o n Rnd whi ch a re

hereby n dopted, T eets may i no l u a e euc h o t h l:!r c he1o ic "l a nd p hy e i c Rl Af.f.l /i'/i:llf rf ,<t de-

termination• ne the heRltl o ff i c er raAy de eUl neceeeary for t h e de t ecti o n of adulter-

ation, t hese t e ats to b e made in ac c or dnnce r1ith t l1 '.l lRteet et Andard 1ae thode o f t he

American Publ i c Henlt h Aes oci tion and th e Aeso c i Rt ion o f Of fi ci Rl Agri c ult ural

Chemiete, adopt e d t '!!re by Rn d mn de a p art of t h is ordi n nnce , ~ otices of oacteriAl

count• s hall be <: l i v en to i;lN produc e r 01· di str ibu tor concerned n s s o o n a e made . 

Samples may be t a k e n by t h\l he :ilt h o f fi co r At any time prior to the fi n nl i eli v ery

of the milk o r railk produc t :i . Al l . etore e, cnfes, ree tnur :\ll ts, 11od11 fountains, and

other ei111ilar plAc e s s hAll ( 1) f u rni s h t he heRl t h o ff i ce r, up o n hi e r equeat, wit h

the nllllle of the railk pl a nt 01 · cl.Airy f l'O m whom th e ir milk i s o b t a i ned , 12) main t nin

1uch milk or milk p n . ducte a t a temper a ture not to exceed 60° F .; nnti , 3) wn sh All

bottles before re turnin g to milk p lant. 

Section 7. The Gradin g of !' ilk And Crenm. 

At leRat o nc e ev e ry eix 1no nths t h e h>!! a l th o ff i c<i r s h All announce the

grndee of Al l milk " nd c r e nm oup pli e e delivered by nll rpoducere 01-, d ietributo1· s

and ulti:nA tely consumed withi. t he City of Al b ,.ny. SRid 13r11 dee ehn l l be bnsed upon

the followin g otandArde, th o grA din g of cre .'\ID b 1J in g identiclll with the g rRding of

milk, except t l.n t the bact1: 1riAl etandRrd eh: tll be doubl e d. 

Grade • A" Raw JUlk . 

GrRdlf A 1·aw milk ie milk tho average bncterial count of which AB de-

termin e d under s ection 6 o f t h ie ordi rJFinc 1:1 does not exceed 30, 0 00 p e r cubic centime• 

ter, and which is produced upon d11iry ' fnrtoe confonnin 1,!; ·: 1i th 1111 of the folloviin& 

itema of eanitRtion. 

Item I. Cowe, Tubercoloeie, Contn g ious Abortion, And other nise Asee.-

A) A p~~si c n l exNninntion nnd tuberculin teat o f nl l cows s h n l l be
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aade betore tb•retroD 11 1014, ~ nd at lea1t once every twelve month• th•r•• 
after, 117 a lloen1•d veterlnArian approved by th• Stat• ot Oregon Llveetock Sanitary
Board. Said te1t1 • hall be m•d• and any reactor• di1po1•d or accordlng to lllW, 

A otrtltioAte lii:'Jed 117 the veterinarian and tiled with the ht11lth o~flc• r • hall
be th• only valid evidence of the above t••t. Rvery dlet111•d anlmlll 1r~11 be rt111ov•d
tzom th• htrd at once M no raillc fro:n dl .. :ieed cow1 eh11ll be ottered tor •• l•. All
reutlna aninu•l• 1h•ll be 11olat•d " t ono• 11nd irwed111tely excluded trom the pre111i•••· 
All animal1 fRilin& to pa11 the T.B. t .. t ehsll be br,.nded with th11 litters •t• ot •
B• on the • hould•r, hip or Jaw Md removed at once. 

Th• htlllth officer •~ll lmm•d Gtely report all infected herd• to the Llve1took
Sanitary BolU'd of Or•~ n. 

tB' An a gjJlutina ~i ;.,n teet of " ll cow1 • hAll oe m"d• ' oy a laboratory approved by
the State Live1tock San1tary i3ol!>..rd before 11cy mil.II: therefroru 11 sold, and At least
ono• every twelve ( 12) monthe th'l res! tu· ·oy n licenHd veterinarian A9proved by th• 
State Liv•1tock sanitary 3oard. All reactor• • hall be iUIUltdiately isolated an~ no
mlllc trom eaid nactor1 • hall be offered for eale. provided, houever, t•lllt .when re-

lg~o1·1 Are found retests 1h11 l be raade 111 often "• t he heAl t h o ffioer 1n 1ty 1·equir•, 
Ulth 11.nim11l1 diapoud of' 11ccordine; to law. All reaotor1 shall be branded with the

letter •4• on the right jaw, 

A 01rUt10Ate ei;;;ned oy the vtterin.uian Rnd tiled with the health officer ehall
bt th• only Talid evidence of th• Above teat, Bllid certiflo11te to be11r the .id•ntifi-
oation nUlllber of e11ch an1mal. 

fttm 2, Dairy Bllrn••Lighting. 
Such 11ctione of nll d11iry bRrne where cow1 Are kept or milked ahRll hRve

at l•a1t t~~•e 1qullre feet ( 3 • q,ft,) of' window 1trell for e"ch etaOchion or 1hAll be
provided with adequate 11rti!icial light, 

Item 3, Dair Barn-- Air Space and Ventilation. 
Suoh 1ectione of nll dairy oarne where cows are lcept or rnilll:•d ehRll be

well ventilAted, 

It•m 4, Dail-y Barn Floore. 
Such pllrte o! n l l dairy barn1 in which cows are milked. ehAll be .well con-

1truoted of m"t•rial which m.81 be e1.aily cleaned And which eh,.ll inut with epprovel
of the hult h of !icn and ~~/. a hall. be gr de d to drllin properly, and ehRll bti kept

clean an.d1good repair, Uo horae1, piga, fowl, calves, etc,, shall be perrnitted in
part• of th e b arn used fo1· dniry purpoae1, provided t hl\ t a.11 d iry barn• herel\ fter

oon1tructed 01· rebuilt ah"' l l be provided with floore and ! iUttere in the parts iii! 
111t1; 11f/ euch barns where cow1 are milked constructed of' concrete or other

equally i ta perviou1 nnd elleily cleaned material •• 

Item 0, Dairy arn- Wllll1 Rnd Ceiling. 

The wall• and ceil1.. g11 of llld Airy barna ehAll be whHe\ faehell at lea1t

one• each y•Rr 01· painted at l•Aet once ev'! ry tv10 ye :u ·e, or fi n ished iii a mannu· ap-

proved by the b •Al th o ff icer, and ehall b e kept clean llnd in ~ ooti ,· epllir. In case

there ie 11. aticond eto1- y aboT• that part of t he barn in whi ch cov1e are milked, the

ceiling aha l l be tight, ProTided thAt in 1airy barne l;'!re.-.t'ter conetruct ed , or re-

built, the w11ll1 and ceilin i of thRt pArt of the buildin • in whic h c ows are milked

1hall be tight 11nd ehAll be built on concrete curbs no leee than tw, lve ( 12) inohee

in h• ighth. 

Item e, Dairy Bsrn • Cow Yard, 

All oow yard• e h11 ll be graded And drAined "' well ae practic"' bl• snd kept

zes1onably ol• sn. 

Item 7, Manure D11poeal, 

All mAnure ehAll be remoTed And stored or di1poeed of in such ~ ann• r •• 
bHt to prtTCnt th! l breedin g ot flitl thert4n, 

Item 8, Uilk House or Hoom-- Conetruction. 

There e h.All be provided a 11pnrate miJ. k house or milk roo~ for the hnnd-

11ng and storage or milk nnd the waehin~ and dieinfecting of milk n pp1tratue and uten-

1il1, provided wit h a ti ght floor con1truc ted of concrete or oth ~r i ~pervious m:\ ter-

1& 1 and grnded to pt·ovi d& d p roper d rAinA ge, Th• vt:> l le and ceilin~e o f t he milk: house

or roora 1hAll be cetled nn1i of euch coneti· uction 1\11 to permit i// eaey cl ennina and

shall be pai nted "-' id finis lN 1 once -. yol\ r in a tn:\ nne r ·",! J proved - oy t rl'! he:\ lth officer, 

Th• rnilk h~u110 01· rootll ah:tll be ·. 1el l l' ,~ht..,d , - r en til 'lt d an i ;<•ipt cl eAn and all open-

in; 1 effectively s c reened to . prevent the entrance of flies, and elnll be useti for no

other purpose t hBn the handlin ji l\nd 11tor11~0 of : nillc or 11111.< pro. iucts and other opera-

tion• incident th'! reto. Thtt clel\ nin .~ mid other operlltione eh>U.l · oe loc11te1 and con-

d1. 1cted "' to prevtin t P.! IY co 11tB! llination to th e milk or diei 1focteri aquipiaen t. Tho railJ!: 

room 1hall not open di re ctly into "' atal. lle or room vt h ic ·.1 ie • 1.!10 l'3 .'1n, and ia nillc houeet' 

or roo10e hei· 1111t' ter c onetr. 1c ted the wall eh:\ l l 011 built 011 co1101· e tu c urbe at leGet

twelve ( 12) inchee in hei~hth. 

Item 9, Jilk House or & oQm. Cleanl1neee 1111d lli•e. 

Th• floors, w1tllu, ce1lin0 e 11nd equipment of the milk• houe• or rnom ehall be

kept. clean 1tt. all timu. All menn• no1oesaary for the eli ·1inA.tion of fl1u • hlll be ue• d. 

Ite11 10. Toilet. 

KTery dnirJ fanu :; hllll be provided with A sanitary toilet whie"tt lhAll meet

th• 1ty1proval of the hell! th o f ficer. 
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Ii .. 11. WAtlr Supply. 

Thi • Atlr 1upply • hall be ea11ly aoo• 111ble, adequate, and ot a 1at1, 

11U1itary quality. 

Item 12. Utons1le. Con1truotion. 

All oontain1r1 or utet11il1 uud in th'! h1tndlin~ or 1tor-.' le of 1nilk or 111111< 

produot1 muet ' b• " 111\ de or non- absorbent in1tterial l\nd of such construction l\e to be e11ei); y

cleaned, and 111u11t be in go od repair. Joint• IUld 1eAm1 1hnll ' be soldered flu1h. All mil. le

p11il1 • hall be or A narrow mouth design approved oy t 111 he' ll th officer. 

It•m 13, Uten1il1 - Clo" ning. 

All cont11in 11r 1 and o the r uteno1l1 used 1!'1 t h' l hro1dlin~. storllge, or tr1U11-

port• tion or 1ailk Md mil k producte 1auat be thorou 6hlY cle :-lned after each u11\ ge, llnd no

peraon 1hall offer or llocept " milk bottle which has not been cleaned, 

Item 14. Utensil• - Di1infectant1. 

All containero 1u1d oth1;1 r uten1il1 used in tht1 h:\ ndlin~. stor:'- lge or trl\nlpo~ 
tation or mill< or : nil. le pro ducte 1 h llll be tween it11ch ua11. ge be diainfoct11d with at11 11111, hot

water or chlorine or in a mann11· approved by th'! heal th officer, 

Item 1~. Utensil• - Storage, 

All contai1v: rs t\nd oth• r utensil• ua< ld in the ha.-:.:ilin~, etorl\ ge or tr:11 nepor-

tation or milk or mill< product• when clenn s h11ll be etored in tilt milk r o om, so 11s not

to ' become contaminated before again being used, 

I

Item 16. Utene1ls,-- Hl\ ndl1ng a
tter diei1f ~c tion no contlliner or other mill< or mil~ product utensil 1h11ll

be hAndl• d in such mnnn' lr >1s to p9rnit • my p' lrt of the person or clothing to come in

contact with Rny eurf: tce wit~. which milk or 111ilk products co1~'! 11) contact. 

Item 17, ~ ilking.-- Udders and Tea, 1, 

The uddera "-." ld teAte of .<\ll rn ilkin6 cows shall bo clclln at the time or milk*' 1g. 

Item 18, llilkin~.-- Flank1. 

The flank s, belli e s and tllil& of -.11 inilking cows shllll be tree from vi11-

ble dirt. at the time of milking. 

Item 19, . !.! ilkers• Hnnds, 

Ulker1 1 , I hands e mll be cle1med ' lnd dri• d with 11 cl':?Rn to1Tel i :n."lledi11tely

before milking, Should th e ~ nil kin g operation b e interru· 1tod, the railker• 1 hMd• muet

be r•clel\ ned at1d dried, \/ et ha: 1d mllkin~ ie pr ohib ited. Co :wenient facilities shall

be proviied fo1· :. he wa1hing of :.1i lkere 1 hands. 

It1111 20, Cle1U1 Clothing. 

Uilkera and milk handlt1r1 s hal l • . .enr cle n n outer garinent1 while work1ni. 

Item 21, ~ ilk Stools. 

ilk etools ehAll be kept ole11n acd without plldding, 

Itero 22. Removlll of Uilk. 

J\ aoh pail of 1011.< ehA l l b9 removed 1 1111 aedi> ltely to the railk houee or 1tr> 1in-

ing room. No milk 1lmll be strained in th' l dAiry ~ arn. 

Itl! ll 23, Cooling, 

Uilk muet be c ooled within one hour l\fter milkin~ to 60° P,, or less, and f.~ 
maintain ~d Rt or below tha t te:: ip'.! r11ture until d>! livi! ry, unlflaa i t is d eliv ei· ed to a

millc plllnt for p111teuriz11tionJ or eep!\ ration, i n • nhich Cl\ se it 1111.: st be cooled or pa1• 

teurized within t 'lr o houri of the tim11 of produotion. 

Item 24.--

Bottling end C> 1pping. -- Milk shqll be " bottled fro- n a oont11iner wt th 11 rel\ dy clenn-

a' ble v11lve, 01· by m' lan1 o f R bo t tlin 6 rnRCh ine RTJprov<? ri ':> y the he' ll th officer. Bo ttlee

1111,)' be c11 p p1d by " 1naohine or manu A-lly. In cnee " m' lch1n• ie us ed i~ s hall be cle11nedllnd

dili: lfect e d before each us. qge. In CH.Bf.I Cf\ pp i:1 ;> is 1o e • JJ 11 n d t h -:i h'\ Ilds Bhllll be dia-

int' ecttd in a ml\ nner : i pprov•?1 by th e h<:~ lth o !' fice rf before the p•· o c•111s of cnppin~ is

begun, and after > lny intorruption. Cap • s h> tll be purch" oed i n sanit,. i·y con t'li/lere and

lc11pt therein u 11 til ueed. All rnw milk, o onau.1l'! 1 ns such, s ha l l be bottled by the d1e-

t.r1b1. 1tor thereof; provided, however, th: tt milk sol d to public eati n ,> ho uses fo r kitchen

I.lee only may be deliv'! lred i n bulk in contH. iner~hich h11v< J th e " Jl proval or the he111. th

officer, 

It.llll 211. Peraonel. -- Hel\ l th Ce1· t1t' ic a tes, 

8very pereou conn' lcted Vlith 11 dRiry or 111illc plant vr hooe work. brings him or ' ft'/ 
her in contact. with tha p1· oduction, h :\n dliug, etor: i ,;e or tran sportA. tion of milk or 1n1llc

product• ehllll h11ve within twelve monthu passed'-' m• Jdic: ll eicaininrition ruadtt by the health

officer or by a licenaod physician nppi· ov'! d by the heitlth oCL' ice•·, and ehl\ ll exhibit suc h

1at. 11f11ctory proof 11 e the heJ\ l th of f i ce r 1n a.y require th11t sucl1 p. irsoo is free fro :n i n f uc -

t.iou1, oontagiuu1 or co ~nunioable dl eel\ Sti, ' Ind no p~rson havi11 ~ such Jise11se sllall be em-

ployed or ahAll endl1i• in t ile µ1· oduct1or1, sale or distributio., rie livu· y or hRndling of

milk or Rily r111lk · pro duct. 

Item 26. Notificlltio• of Disonse, 

Yo tic• 1hrtll be sent to th" h• Ml th officer i 1n: nedil\ tely by MY milk prod1. 1oer

or dlet. r1butor upon ~ hoeu d• iry fnnn or in whose ioi l:C pllAAt 1\1'\y c• lse of Any inf;, ctious, 

oont" gioue or c omrnunioR. bl11 dtslll\ S< i.l uoour1, llnd the p 'l reon hRvi n g suoh disease sh11ll be

use; z ; ooquc -*'•"&£*# 44' -< *"*& Pt A4}; i ·taq.s 4$ffii I ;g; 
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1- edl,. t•ly d1Hnp1• d/ and prob1bltod tro111 the blllldllng ot .. ny or the mlllc or rolllr

produate at euch dni: r;y or milk plant. 

Gra4e • B• Raw Ullk. 

Grade • B• Raw ?! ilk 1e milk the > lver .. tge bacterilll count ot which

at no ti:oe . Prior to del ivery exceade 20 0,00 0 per cubic centi: neter, or -.vhich r" lla in

Olllte l "• detu• 111ined by U1e reduct"•• t11et 1\8 1eecri· o" d i n tll11 St11ndard :. ie thod ot
llllc Anl& lyaie of t he A:ne1· i c lln Public He11 lth A18ociatio11, an: i "hich i• produced upon

dairy tarme conror:: i inll with llll tt1c 1t- e: ua of eani<;" tion required ! or gr11de A raw milk

xoept ltem• ( 2~.( 3), ( 4), ( 5) 9r( 6),; irovided thnt clu!' lliness or thil · oarn IUld cow yard

ehllll in no Ol\H be omitted, Item (:.? 3) e hall " PPlY except thllt th< J cooun, temperature

eb& ll be chR n i•d to ( 70) degreea Fahrenheit. 

3rad• • c• naw u111c. 
Grade • c• ri aw :! i lk i• 1nil!< : he llver .,.&• baot• ri"1 0011nt or whicll

at no time prior to 1iel1very exc :nde 750, 000 per c .; o ic centi: net,; ir, or which t'Rlle in

claae 2 ae d e termine d ny the • 11 du cta111 te1t aa deecri' o~d 1:-i the st~"ldnrd Teet of Jilk

An& l)leie of the A.' lleric :m Public Henlt h Aeaociation, ' lnd wh ich i• pro •i11c11d on dairy

tar. 111 confo r:n in ;; with Rl l the it•:n• of sanitAtion r equir1td for " rad• •: a" Raw ililk, 

except It,.•111 ( 12), ( 23), a11ci ( 24), p rovi :b d t hat cle •mline1n sh1tll in no caae b• 

Ollli~ted. 

Grade " D• Raw l1 1lk. 

Gr1' de • D• raw rn ilk is r11w lllilk whic h does not : ueet the t"1q11ire-

11ente ot Grade C. Raw ! Jilk. The Stanfard :.! e thode o f " Hllc AnRlysie of the American Pub-

lic Health Aa1ociatio11 llre h'llreby adopted " lnd rn11de a part of thie ordinance. 

Grade • A• Paeteurized ! ilk. 

Qrllde • A• PR& te11riz11d 1:11k is Grade A or Grade B HllW Ililk which

hll• been paetturized, cooled, and bottled i n a u1illc plant confol' Tiling \ Tit h llll th• fol• 

lowing item a or " eani ~llticn And the · 11ver11,;; e ' oacteri :u count of which at no time after

paateurization and until d~livery exceeds 30, 000 pe r cub ic c entimeter. 

It•lll l. Floore. 

Th• tloors o f lll l roorae in vr ioh milk i3 handl'! d ahRl l be oon• 

etracted or concrete or other ' 3 quR. l l:1 i. pervfous enaily cleaned ma terial, And shall

be e: noot ., p roperly drained and provided wi t h trapped dr11in1, and kept clean. 

Item 2. \' lll ll• Rnd Ceiling a, 

Walla llnd ceilin g s o f r o om• i n wh ic h rnil lc ie handled or etored

hall have a 1mooth, waehable, light col ored surface and be kept clean. 

Item 3. Doore and Uindovre, 

All opcr11tione 1 to the out e r 11i r e h" U. be effectively 1oreened

to prevent the l\Oceee ot' fliea, Doore e li."l ll 'oe s e lf·c los1n g . 

It•m •· Lightin~ and ventilation. 

All roome shn ll be w ll li gh te d and ventilated. 

It•ra 5. Protection froi:i Contam i nlltion nnd ? lies . 

The va r io e milk p lan t operat io n • Gh '!. l l be so located and con-

ducted 1',! 1'/¢~,! 1'' 1', t~1' u to prevent an: 1 con t a.11 ination to t h e m il~ or to the dieinfected

equip." llent, Al l rneana n eoeeel\ ry for t he eli.n1nntion o ~ flie rs s h a l l be used . Th ie r•-

qu1r•~ ent e hA l l be interpret~ d t o i nclude oep arat• r o o" e for ( a) the pf. l.11teurizi:- ig, 

cooling, And bot t l i ng operatior. o; ( b) t he container vrnrthi n3 11nd d isinfec tin g o pern-

tiontion. C1m e o! ro milk shllll not be 11nlondud di r'lc tly i n to -:. ln pf. l.eteuring room . 

PA1teuriz -: d mill< ehAll not be p ~ rmttt ed to co: n'!! L 1to c o . tllc t ' Kith equip' lle nt with wh ich

unpaeteurized mL ~ h Ae be-! n in contllct a ubseque n -:. to dis i .1f _ c ~ion, Ro o:n1 i n vrl1 ioh mil!< 

or cream or di ai . !'e otad uten s il• o r contAin ers Are hllndled or 1tored ehnll not open

directly i n to " 1lY etllblt or liYin g quart. era. 

Item 6. Toilet Facil1t1••· 

r~very U :!.k plllnt e lmll be provid'! d wi th toilet facilities con-

formin g with the orriinancee of t h e City of Al b a ny . T h ~r e o . all ":>e " lt l e :l st o n e room or

veet. ibule not us d f or mi ~ purpoaite bet·.1'! en t he t oi et r •;of! l and 11ny ro om i :-i vt hic h : nilk

or milk product& are h n l ·!d or sto r ed . T h e ors o f nll toil' 3t rn o ?~a ehllll be nlf· 

cloeing. Toile t roome e h l l be kept in 11 clenn condition, in good repA ir And w ell

T• ntilsted. In oaee ' Pri vies o r e1trth oloeeta nre penn i tteii And ueed, Chey sh. Ul be

parat• f ro: n the. buil d1n i l\nd ehlll be o !' a el\ ni ta. ry type. 

I tam 7. '.Vate r Supply. 

Th~ water • h ~ll ue elleily a c ceseibl•, adequ~ t~ 'llld of a eat•, 

1 anitary quality. 

Iteia 8. Wa1hing Facilitiee. 

Waellin 0 ! aciliti•• eh11ll be provided, includin;; hot, r11nnino w1' ter, 

aoap and eanitary towel• of a type approved ' oy ' t d he1 u t h officer, Th• use or a common

tow• l 11 pron1oited. 

Itea i. l!ll.k Piping. 

Only • eanit .. uy milk piping• or a type which C.lln be eaelly cleaned

wit~ a brueh ehllll be u1ed. 

Item io. Conetruotion of Equipment. 

All equ ipme nt Vl 1t h whi c h milk co111es in oont" o t ehall be conotruct ll d

I
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ln • uoh m-. iner a• to be • a• lly oleAned. 

n•ia 11. Dhpo• Al or WA• tH. I
All ••• t•• ehl\ ll be dl~poedd of ln contor. G1ty with the require-

ment• or the helllth ott1oer. 

Item 12. Cl•~ning And Di• infe cting or Contllinera llnd App. zoatue, 

All milk contlliner o Rn< i • oil k Rpparatue ehall be thoroughly

Cleaned l'lrter each ueage Rnd dieinfected in ll rnllnner approved by the h'! lllth officer

11111Hdilltely before 81\ Ch uea; e, ! lo person eh" ll . off<! r or 1& ccept a ro illc bottle which

ha. not been waehed, 

Item 13. Storllge of Conta1n~re, 
After d11infect1on " ll oottlee, cane ru1d other contRinera ehRll

be etor1d in euch 10R11ner a1 to be protected f rom oontrt1uination. 

It•~ 14. Hllndling of Co n tain e rs IUld Apparatu1, 

Between dilli nfec tio n R• ld usage all co 11 tainera and ll pparatu1

bllll be hNodled in 1uch ~a• mner 11 a to prevent llny pl\ rt of the person or clothini!; 

from CO! lling in cont!\ ct witn lllJY eurfllCe with whic!) rnilk or inilk product• come in

oontact, 

Item l~. Storag e or Cape, 

Jlilk bottle CRpl 1hAll b e . purchlla• d & nd 1tored only in eanit1uy

tub•• & nd ellllll be kept therein u n til ueed. 

Item 16, Paeteuriz• tion. 

Paeteurization a h 'll.l be perforr. ied · BS described i n the definA• 

tion eection of thie or1inllnce. Th e time And temµerRture rec ord c h Rrte ehAll be dated

and preserved for a p eriodof o ne yenr for the inforr~ lltionof t he hel\ lth of- ficer, 

Iiem

17. Cooling, All

1111llc not paateurizen 1Vithin two hours Rfter 1t ie received at

the pla. nt• shn llthen be i m. 111edi"t1Jly c ool •'d to a t emp er"'tur., of 60 de greeaF ah1·en-h•
it or leee nnd : nRintRined t here:i t antil p f\eteurized; ! ind nll plleteurized nilk 11 h1t ll b• 

i111111ed1ately cooled to " temp er:lture of 60 degree• ? ahrenheit or lees Rnd main• tained

the~"t until delivery. lt•

ia 18. Bottling, Bottlin~ 
e hnllbe dono at the plaoo of p ll&t' 9ur1zationin auto- lllatic

toaohinery Rpproved by t he he altho fl°ice r in such : nanner f\8 tQhp revent fl."lY part of

the P 'rson or clothin-!; f ro m co: aing in contact Vii th any a urf &c'U 1 ~nich mill or millc product• 

come in contact, Item

19. overflow : lilk. ov•

rflow millc which h.:\s beco111e 111ac h i e contaioini; itad ehll. ll not be •

old for humM c.onaumption. Item

20, Ti: ue of Delivery. I.
Ulkto be consurn' 9din t hef orm of whole milk shnll be cieliv- erad

to the final conaumer \' tith1n 36 houre o f th"! t i u1e o f pasteurization. Item

21. Pereonnel.-- Health Ce:·tific" tes. Rvery
p rr: rnn nonne c:t 'ld wi th •\ d' ll.I';t or 10.1).k plant whose worlc ri

ng• hi m or her tn cont4ct with the production, hlUldl in ~. etorll~ e. or tr nnaport~­tion
of ~ilk or rn i lk pro ductsshall h<\ve 1V ithin twelve month9 pass1Jd a medic" l ex- Mlination
ml\de by the heRlth officer or by a licenee<i physician np prov·'d by th- i healt'
h of f icer, "nd ehal l exhibit such entieff\ ctory proo!' <\B the health o ff icer mAy l1•

tt•t•e th11t auch pereon is fr .eet'ro .. 1 infeotioua, c ontl\3iousor c o mmunicablediee11e" , and
no person hAYin & au ah ~ieeneu ehnll be e mployedor shnll ~n~RB~ in th ~ p roduction, ala
or d1 atribut.1on, de liv~ry or hAHdl ingof 1oild: or llnlf IAilk product unl••• auch per-eon

be free from euoh ~iaenae. Item

22, Notif1catio 9 of Die• Rot, Notice

ehAll be aent ~o th eheRlth officeri :r. m ediAtelyby 11ny milk p1·
oduoer or dietributor u p o n whoee dlliry fllrra or in v1 hp!PJ mHk p lant qny cnae of in• hctioue, 

cont& giou•, or com111 u 1i c abl e di aeltiSX5i;\d!1dbe ' 1 ~:n il~i!ifl\~efl! fY~Ueft' tQRe! iillKl!B1fro­h1bit•
d from thi! h11ndling of any of thi! roilk or milk products of euch dnir; or milk plant)

f'. Item

2~. P• r•on. il,••Cleanlineoe, All

persons co ~in g 1 . co n tact with milk or m il~ product• con• tainer1

or equip: uent ehllll we :i rcle : m outer .~ anoente 11ad sh&ll lc11itp their hMd• Clean

at t\ll tiroea while thua en .;A&ed. oA4e •

B• Paet. eurized Uilk. Orad11 •

11• p &ettturize1i 1n1lk ia Orl\ de •c• rl\ w millc which hR• been paeta11rized, 

cooled And bottled in a roilk pl1rnt conforminii with 1111 the requirement• ror

Qtade • A• paeteuri~ ed milk. Orad• •

o• Paeteurized Mille. Grade •

c• pneteurized mill( ia pllGtf9urizod mUlc which 1oee not mec t 1nz

a a;: :;ec c 11%4t> PPAPt ; 4 J; t1@SWi4 {ti I ff I
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th• requirement• ot Orad• • B• p" 9t~ris•d milk. 

leation Bo• Standnrde And Specitloatione Kept on 1lle in Health Office. 

Th• health offic• r eh1tll k•ep on tile in hi• otrioe for public

inepeation printed copiu 1tnd All l\.'llend: nent• t here to of th.e St1tndlll' d Uethode of Mille

AD& ly• i• ot the Amerio111n Puolio HeRl th A1eooi1ttion, and tl1e printed pro vi don• of

the AHooiation of O! t'ichl Agricultuul Che. nieta, 

S• atian 9, Supple~entary Regr~ding. 
At any tillle bet•ireen regul· u announce ratnte of milk grAd•• 1ui,y pro-

ducer or di1tributor rn111y1 mAlce . llpplication f or re 0 r .'ldin15 hie product. 

In cae• the Rppliaants exietin.~ low g r a de la due to fllilu r't t o meet the bacterio• 

lo& ical or tempernture :· equ iro1odnte e .'li d applicllt1on t11uet ' o'3 eupported· by at lea1t

two exni n atione 1oa d e aubeequen:; to the end of the previous ~ i·a din~ period an d i ndi • 

oatin & t.h" t the quality of the applicant• s out pu~ ha. a i 1nprov ·3d since the la1t t;rad• 

ing announcement ~ nd conforms with the r equinmente of a high er 6l" lldti, The 11ainple1

upon which t he B' lid anl\ lylie Are u1ade m~ be brought to tht1 heal th depllrtment labor• 

atory by the applicant. 

Upon the receipt of A 11atiefBctory appliclltion the health officer 1hall m11lce at

l•a• t four ex11111ination1 upon BM1plu11 . coll< tcted ' o~· th. i health offiou· of the appli• 

cant' 1 output within A period of not le a s th- in two \ Yeeka and not 1nore than three

weelu of t he dnte o f the appl ication. The ho a l t h officer ahr~ll awitrd A hi lllur ~re de

11111aedillt P. ly in Cll8' J t h e ~ std four annlyaia i n di cat11 the necoe11. llry qu~l.ity. •, 
In oaee the a p p licant• e exi1ti :1g low . i; r,.de ie oiue to " violation, of An item of

anitation oth •r t han bacterial count e. llid Appliclltion must be accompAnied by a

1t1tte1nt: nt t o th" effect t h a t the violRt. iti it em of B'1nitation h•11s b<Jen conform " i!d with. 

Within two weeke o f the r eceipt o f suc h an app lioAtion t h e heAl t h o f ficer ehAll make

a reinepeotion o f the applicant'• eetllbliahme nt, and, i n case the findings ju1tify, 

hall a1urd a 1·e ~ r,. de. 

At an, y time betw1ten regulBr 1rnnouncement1 of milk grA dee t he he Alth officer s hal l

lower the gr11de of Any milk producer or distributor if , n e " result of i n spection or .. 

u1c analyeil, A lower ~ rade ehAll be just ified i n itoord' lnc e with th.i terms of this

ordinance, 

S• otion 10, Tr, neterring or Di pping Milk, 

No milk producer or dis tributor ehnl l trnn1t< Jr milk or milk prod-

uct1, or milk bottle c ap e, ! ro:n on e co n t ainer t o lln o the r upo n the atreet or in any

Tthicle or stor e , or in any plAce except a bo ttl i ng or rail '.< room eepeci! llly use d for

that purpoe'!, except " B mlly b" i! eepecilllly permitted by the health o fficer in the

caae o f mil~ be in ~ jelive r ed in bulk. The 91lle of di p, pump or fllUC'! t : nilk ie he r'?by

xpree1ly pro h i b it ed, It 11hil b e unlawful for hot il le, sodll fou nt" ine, r eetau1· ant1

and li:nilar establiehnti nte to s el l or serve 11ny milk exc-.. pt i n t.11. ori g i nal con• 

tainer in which it wa s received f rom th ~ produc~ r or dietri~ u tor, providt1d that thie

require:' llent s h:tll n ot "' P PlY t o mixed mill< dr i n ks , 

Al l bottled paeteurized mil k ehnl l be bottled i n the p lant in whfch i t is pasteup

ized, The delivery of rnillc to and the collection of milk cont> tiners f ro:a quaran• 

tined re1idence1 e lutl l be 11ub j<Jc t to the epec iitl requin11aen te of tho Heal th Officer, 

Section ll, Uilk and Cream fr o1n Poi n te 3 eyond the Lira ite of Inspection of the

City of Al o'11ly, 

Kille an d cre ~n ~ ro: n poi n ts bey ond the li:n ita of inspection of

the Cit; r of Alb11 riy rnay not be sold in t h'! C ity of Alb :iny unl e ee produa'! 1 and/ or

paeteurized under g rAdin ~ provi eion1 identiclll .,, 1th t ho a .;i of thi1 ordinance, ex• 

oept ae mB.Y be authorized by the henl th of ficer. 

S• ction 12. V•niolee, 

All vehic les u11 ti• i for . ie livery to or in tl'Je City of Albimy, or/ 

it1 poli ce juriaoii c t .ion , s hitl l be eo c onatru c te :I as to p rotect the nilk f ro ::i t h e e'llllli, 

tli11, dust ' lnd fr c in cont" 1llination. Such vehicles shA ll be lc'! pt cle n n 11hile ue• d

in tr Finftporting nilk prodcute. No eu bet11nce ca pllble of con t ~~inati n; mil k or milk

il/r/ilt'J products ehnll be transported with milk or milk producta in such manner "' 

to pennit contlilnination. 

Section 13, Denatur i n ~ ~ ie~r"nded Pro duct s, 

The h1t> ll th of f i c er rnay den11 ture · vi th rennet or so me hA. rmlese col• 

Oring !' lllltter lll'l,Y milk o r rnil k p roduct& found rniebr rmded ''/ i th re spect to grAding Or

1old without ll pl! l"Tllit , provided that if th'! conditione 111\ rrant the milk or milk

products mlly be destroye d . 

section 14. R• pait• urizat1on : Prohioited, 

o tnilk or in. ilk products sh:\ ll be pasteurized ra oi·e than once, 

pt •• ma. v ' be epeaialll permitted by tho h1111lt. h offi cer, 

Section 15. Future Datri•• And :. lillc Plantl, 

All dairies and milk plants frora wh i c h 1n1H~- i1 supplied to the

Cit1 ot Alb"~• whi c h 11re h e r11 a ft~r conetruct., d,ehllll conforin i n their co'natiuation

to t.ht1 requireinont11 o :: the henlth o ff icer, · which 1hall not be lees thnn the Grade

A• requir• m• nt1 of thi1 oruinance, 

B• ction 16, - Penalt1. 

Any p11rson who ehall viol11t •J 11ny provision of this ordinance

upon c •Jnviction thereof in the Hecord1tr' s Court eh11ll be f1nt1d not more th111n One

Hundred Doll11re ( Sl00, 00), or by i roprieonrn . i nt. for" p' lri o d not to exc'! ed rift, v, 

d~•. or ' both, llt the dieoretion of tt1 " Court, J•: nch l\n •i • 1very violRtio n of tl~u· 

lo · , 
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proY1a1ona ot th1• ordinance ahall conatitute " aeparate ottenc•. 

teoUon 17. H•peal and Date ot l(ftect, 
411 ordin•ncee .. nd p'lrto or ordinrutcea in conflict with thie

or41nano• are ll•re'oy repeiUed, 11nd thla crdinllllc• ah'lll not be errectiye until
ootober lat, 1930. 

Seot1on 18. Unconatitution"11ty Cllluae. 
3hould l\ny 11e c t ion, p1tr'lgrAph, untence, clsu111 or phrllae

ot t.hie ordin11nae ' o• d•Oll'lred unconatitutional or invalid for any reRacn, the re-
11aS.nder or 81\id ordinance •" h'lll not be nrrected thereby. 

Sl:tion 19. Enforcement O!ficer, 
The Council or t"h'l City or Al'onny, Oregon, 18 hereby authorized

to appoint euch officer or officers '" mny be raquir1d for t •1e purpou or enforcing
th• provi11iona of tble ordinance, which enid o ! fi~er ahall have full power nnd au-
thority of " hu1th officer, "• conte:up+11teti ' oy th•, terrue or thi• ordinance, 

J' ,I". !rutt in0 , 

Paeaed ' oy the Council April 9, 1930, 

Approved by the J.!llyor April 3, 1930, 

VIRGIL L, C.ALAVAN, 
Ua, yor. 

City aecorder. 

BTATl< oa ORl\GON, 
County of Linn, ••• 

I, l1', P.~ luttin '1 , . necorder o .f the Cit;r ot Albany, Linn County, 
Oregon, do hereby certify thl\ t thd foregoing and annexed copy of Ordinance No, 1328

haa ' been by me carefully co,npared with tlH ori ,~inal Ordi:lance 3ill No. 1436, now
on file in thi1 office, and t h l\t it is a true llnd correct copy of 1tll of 1& id Ord• 

lnance Bill No. 1436, p1u1eed by th.i Co11nc1l snd llpproved by the Ml\;for on April ~. 

1930. 
1Jit:ieee ~ hand 1tnd offichl eign11tuu rmd the selll of the City o! Alb1my ;.,. 

thia 12th d11y of April, 1930, 
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