ORDINANCE NO.__132¢

p AN OHDIMANCR defining "Milk® and certain *Milk Products®, "Milk Producer," "Pas-
i tourization,® prohibiting the sale of adulterated and misbranded milk and milk prod-
] uots, requiring permite for the sale of milk and milk products, regulating the in~
spection of dairy farms and milk plants, the testing, grading, labeling, .placarding,
pasteurization, regrading, dietribution, sale and denaturing of milk and milk prod-
uote, regulating the construction of future dairies and milk plante, providing for
the enforcement of this ordinance, and providing penalties, 0

T PROPLE OF THE CITY 07 AL3ANY DO ORDAIN AS FOLLOVS: . 2

8ection 1, Definitions, This ordinance shall be known as the "Milk Code of the
City of Albany, and the following definitions shall apply in the interpretation and
enforcement hereof,

{A) Milk, ¥ilk is hereby defined to be the lacteal secrefdtion ootained by the
complete milking of one or more healthy cowse, properly fed snd kept, exoluding that
obtainzd within fifteen days befere and five daye after calving, or such longer per-
iod as may be necessary to render the milk praotically colostrum free; whioh obtains
not less than eight and oneehalf per cent (84%) of ealids not fat, and not less than
three and one<fourth per cent (3t7) of milk fat,

53; ¥ilk Fat or Butter Fat. IMilk fat or butter fat is the fat of milk,

C) Cream, Cresm is a portion of milk which contains not less than twenty per
gent (2070 milk fat, and the acidity of which ia not more than 0.20%, express ae
lactic acid, :

(D) 8kim Milk, Skirmed uilk is milk from whioh substantially all the milk fat
has been removed,

' (E) Butter ilk., Butter milk is the product which remains wheny fat is removed

e

from milk or cream, in th: process of churfning., It contains not leses than eignht
and five=tenths per oent (8.5%) of milk eolids not fat,

(F) Cultured Butter Milk, Cultured buttermilk is the produot resultinz from
the souring or treatment, by a lactic acid culture, of uilk or milk products. It
contains not less than 8.5% of milk solids not fat, and may oontain not over
0.28 edible gelatin,

“ (G) Milk Froduote, Kilk Produots shall be taken to mean and inolude cream,

: skimmed milk, ohocolate milk buttermilic, and cultured btuttsrmilk.

; (H) Chocolate :filk, Chocolate milk 1s zraded A or 3 milk to which has been added
|

J

in a sanitary mannerfchocolate syrup composed of wholesowe ingredients.

(1) Pasteurization. The terms "pasteurization”, "Pasteurized," and similar terums,
shall be taken to refer to the process of heating every partiocle of milk or milk
products to a temperature of not lese than 142° ¥., and holding at such temperature
for not leése than 30 minutes in pasteurization apparatus approved by the health offi-
cor, provided that approval ehall ve limited to such apparatus whioch requires a com-
bined holder and indicating thermometer temperature tolerance of not more than 14° F,,
as shown by official tests with suitable teating equipment, and provided that such
apparatus shall be operated as directed by the health officer and so that the indie
cating thermometers and the recording thermometer charts pvoth indicate a temperatures
of not less than 1434° F,, continuously throughout the holding psriod, provided that
nothing contained in this definition shall be construed as disbarring any other proe
cess that has besn demonstrated as of at least equal effioienoy and is approved by

’ the state health authority,

(J) Adulterated 17ilk and {11k Produots. Any substance ciaimed to be any milk or
milk product defined in this ordinance but not conflorming with its definition as
given in this ordinance shall be deemed adulterated and missranded,

(X) Milk Producer. A milk producer is a:uy peraon who owns or controls one or more
cows, » part or all of the milk or milk products from which is sold and delivered
to another person.

(L) Milk Distributds. A milk distributor is any person who has in possession,
offers for ssale, sells Or delivers to another any wmilk or milk products for consumnp=
tion or manufaoturing purpesss,

(¥) Dairy or Dairy Farm. A dairy or dairy faru is suy place or premises where
one or more cows are kept, » part or all of the wmilk or milk products from which ie
80ld or delivered to any person. 3
(N) uilk Plant, A milk plant ie any plede or premises, or estavlishment where milk
or milk products are colleoted, handled, preocessed, etored,bottled, pasteurized, or £z
prepared for distribution,

0) Health Officer, The term *health officer® shall mean the health officer of the
City of Albaiy, or his authoriged rapreeenkative appointed by the Counoil for the pure
pose of enforcing the provieions of this ordinance,

(P) Average Bacterial Count, Averags bacterial count shall oe taken to menn the
logarithmio avernge of the bacterial counts of all samples taken during the grading
period, includingz at lemst four samples taken upon separate dayse.

(Q) Ormding Period., The grading periog ehall be suci p2riod of time as the health
officer may designate, within which grades shall be determined for nll wilk and

. cream supplies, provided that the grading period shall in no case excesd six (6)
monthse,
{R) Disinfectant. A disinfectant shall be taken:to mean any gericidal subetance

approved by the health offiver.

(8) Person. The word ®person® as used in this ordinance shall mean ®person, fim,
oorporntion or association,” &

T) Certified ¥ilk, Certified milk is milk which conforme with the current require-
mente of the american Association of Medical 111k Commiesions, which requirements sre
hereby adeopted and wade a part of this ordinanoe, and which is alec produced under
the supervision of the health officer of the City of Albany,

::dfw.u Ly Gk 1590 44.“3
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section 2, - ﬁ?;;g'ﬁ' of Adultersted or Misbranded Milk or Uilk Products Pro-
ed,

¥o pereon shall within the City of Albany produce, sell, offer or expose for
sale, or have in possevsion with intent to sell, any milk or milk produot which is
adulterated or misbranded, .

Seotion 3, Permits, i

It shall be unlawful for any pereon to bring into or receive in the city of Ale
bany, for sale, or to sell or offer for sale therein, or to have on hand, any milk
or milk product defined in this ordinance, who does not possess a permit from the
health officer of the city of Albany, snd such permit may be revoked by the health
officer upon any violation by the holder thereof of any of the terms of thie ordie
nance, provided that the holder of said permit, after conplying with such revocation,
shall have the right to appeal to the Council,

And no permit shall be isseued to any person for the sale and/or distribution
of milk which has not been produced by A regularly inspected and approvaed dairy,
and no milk or milk product shall be sold, kept for sale or offered for sale, un=-
less the dairy producing such umilk shall first have been regularly inspected by
the health officer of the City of Albany or his duly authorized rapresentative,
and euch dairy approved by such inspector as a dairy, meeting the requirements of
this ordinance, i

Section 4, Labeling and Placarding. All bottles, canm, packages, and other con-
tadners inclosing milk or any mlik product defined in this ordinance shall be plainly
labeled and marked with (1) the name of the contents as given in the definition in
this ordinance; (2) the grade of the contents if such contents are graded under the
provisions of this ordinance; (3) the word "pasteurized” if the contents have been
pasteurized; (4) the word ®*raw® if the contents nre raw; (5) the name of the producer
or distributor, )

Every restaurant, cafe, soda fountain, or other establisiment sellimg or serving
milk shall dieplay at all times, in a conepicuous place a card furnished by the
health officer, stating the grade of the milk at the time when delivered and whether
same is raw or pasteurized,

Section 5, Inspaection of Dairy Farms and Uilk Plange for the Purpose of Grading

or Regrading.

At least once durins each grading period the health officer ehall inspect every
dairy farm producing milk or ceeam for consumption within the City of Albany, and sll
milk plants, whose milk or cream is intended for consuaption within the City of Al-
bany. 1In case the hrealth officer disocovers a violation of any item of sanitation
as herein provided, he shall mak2 a second inspection after a lapse of such time
as he deeme neceseary for the defect to be remedied, but not before the lapse of
three days, and the second inspection shall be used in determining the grade of milk
or cream. Two violations of thiis ordinsnce on separate inspections within any one
grading period shall c¢all for immediate degrading. All inspection reports and grade
ings shall be filad with the Recorder, where they shall remain public records, and a
copy of the report on each dairy shall be posted by the henlth officer in A conspic-
uous place upon the ineide wall of one of the bulldings of said dairy farm, or milk
plant, as the caee may bve, where it shall remain at all times.

Section 8, The Testing of !'ilk and 'ilk Products,

During each grading period at lsast four samples of milk or cream from
each dairy farm and each milk plant ehall be taken on separate days and tested by the
health officer., Sauples of milk and cremm from stores, cafes, doda fountains, restau-
rants and other places where milk products are sold shall be tested as often as the
health officer may require, Bacterial counts snall be made in conformity with the
standard methods recosmended by the American Fublic Health associaion and which are
hereby adopted. Tests may include such other chemical and phyeical AAA/BA/EYZAY de-
terminations as the hemlth officer may deem necessary for the detection of adulter=
ation, these tests to be made in accordance with the latest standard methods of the
American Public Health Asmociation and the Association of 0fficial Agricultural
Chenists, adopted hareby and made a part of this ordinance, Notices of oacterial
counts ehall be zZiven to thie producer or distributor concerned as soon as made,
Samples may be taken by the heslth officer at any time prior to the final delivery
of the milk or milk products, All. atores, cafes, restaurants, soda fountains, and
other similar places shall (1) furnish the health officer, upon his request, with
~ the name of the @ilk plant or dairy from whom their milk is obtained, 52; maintain

such milk or milk products at a temperature not to exceed 60° F.; and (3) wash all
bottles before returning to milk plant,

Beotion 7, The Grading of !ilk snd Cream. n
At least once every six monthes the health officer shall announce the
grades of all milk and cream supplies delivered by all rpoducers ox,distributors
and ultimately oonsumed withi.. the City of Albany. 8aid grades shall be based upon
the following standardas, the grading of cream being idontical with the grading of
milk, except that the bacterial standard shall be doubled.
Grade ®A" Raw Milk.
grade A raw milk is milk the avernge bacterial count of which as de-
terminaed under Section 6 of this ordinance does not exceed 30,000 per cubic centime~
ter, and which is produced upon dairy farms conforming with all of the following
items of sanitation,

Item I, Cows, Tubercolosis, Contagious Abortion, and other nNiseases,-
(A) A physicsl examination and tuberculin test of All cows shall be
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wade before any milk therefrom is sold, and at least once every twelve months theres
after, by a licensed veterinarian spproved by the State of (regon Livestook Sanitary
Board, Said teste shall be made and any resctors disposed of according to law,

A cortificnte signed by the veterinarian and filed with the henlth officer shall
be the only valid evidence of the above test. Rvery diseased animal shall be removed
from the herd at once ani no milk from disensed cows eshall be offersd for sale. All
rennting animals shall be isolated at once and immediately excluded from the premises,
All animals failing o pass the T,3, test shall be branded with the letters "T¢ of
€B® on the eshoulder, hip or jaw and removed at once,

The health officer shall immediately report all infeoted herds to the Livestook
Sanitary Board of Qregon.

€89 An ezglutina.iun test of all cows shall be made by a laboratory approved by
the fState Livestook Sanitary Board before any milk therefrom is sold, and at least

' onde every twelve (12) months thsresfter oy a licensed veterinarian approved by the

| State Livestook Sanitary Board, All reaotors shall be imnediately isclated and no

| milk from said reactors shall be offered for sale, provided, however, taat.when re-
'8 018 are found retests shall be wmade as often as the health officer wuay require,

h animals disposed of according to law, All resctors shall be branded with the
letter "A® on the right Jlaw,

A osrtifioate signed oy the veterinarian and filed with the health officer shall
be the only valid evidence of the abave test, said certifionte to bear the.identifi.
cation number of each animal.

ftem 2, Dairy Barm--Lighting.
Buch sections of sll dairy barne where cows are kept or milked shall have
at least three square feet (3 sg.ft,) of window area for each stagohion cr shall be
E provided with adequate artificial 1light.

Iten 3. Dair Barne= Air Space and Ventilation.
Buoh sections of nll dairy oarns where cows are kept or milked shall be
well ventilated. 5 2

Item 4. Dairy Barn Flaors.

Such parts of all dairy barms in which covws are milked shall be well oon-
struoted of material which be easily cleaned and which shall meet with spprovel
of the hcilth officer and K;;yshan be graded to drain properly, and shall be kept
clean and*food repair, No horeses, pigs, fowl, calves, etc,, shall be permitted in
parte of the barn used for dairy purposes, provided that all dairy barns hereafter
constiucted or rebuilt shall bo provided with floors and gutters in the parts of
ERe/¥Ry¥g/9f/euch barns where cows are milked constructed of concrete or other
equally lupsrvious and easily cleaned material.. 5

Item 6, Dairy 3arn-Walls and Ceiling,

The walls and ceili..gs of Mlldairy barns shall be whitewashel at least
once each year or peinted at least once evary two years, or finished in a mannsyr ap-
proved by the health officer, and shail be kept clean and in good repair. In case
there is a second story above that part of the barn in which cows are milked, the
ceiling shall be tight. Provided that in dairy varas rerenfter constructed, or re-
built, the walls and ceiling of that part of the building in which cows are milked
shall be tight and shall be built on conorste curbs no less than twelve (12) inohes
in heighth,

Item 8, Dairy Barn - Cow Yard,
All cow yards shall be graded and drained as well as practicable and kept
reasonably olsan.

Item 7. Manure Disposal.

All manure shall be removed and stored or disposed of in such manner as

best to prevent the breeding of flies theredn. )
Item 8, Milk House or Room--Construction,

There shall be provided a separate milk nouse or milk room for the hand-
1ing and storage of milk and the washing and disinfecting of milk apparatus and uten-
sile, provided witi a tight floor constructed of concrete or other iipervious mater-
ial and graded to provided proper drainage. The walle and ceilings of the milk house
or room shall be ceiled and of such construction as to permit gf easy cleaning and
shall be painted and finished once s year in a maunner approvad vy tn2 health officer,
The milk housse or room shall be well 1lighted, ventilatal ani kspt slean and all open-
ings effectively screened to prevent the sntrance of flies, and shill be used for no
other purpose than the handling and storgge of milk or mils products and other opera=
tions incident thereto, The dleaning add other opsrations shall be located and cone
duoted As to prevent any contamination to the milk or disinfectsd equipaent. The wilk

or roowms herdafter aonstructed the wall shall 09 built on oonorets curbe at least
twelve (12) inches in heighth,

u room shall not open diresctly into a stable or room whici is unclsan, and in wnilk house¥

Item 9, Milk House or Moam. Cleanliness and Flies,

Ths floors, walls, oceilings and equipment of the milk-house or room shall be
kept olean at all times. All means neocessary for ths eliiination of t‘ltu. shil be used,

Item 10, Tollet,

Rvery dniry farm shall be provided with a sanitary toilet which shall meet
the approval of the health officer,

o,
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Item 11, ¥Water Supply, p
The water supply shall be easily accassible, adequate, and of a safe, i
sanitary quality.

Item 12, Utonsils. Construction.

All containers or uteneils used in the handling or storage of milk or milk
products must bs made of non-absorbent material and of such construction Rs to be easi)y
cleaned, and must be in good repair. Joints and seams shall be soldered flush, All milk
pails shall be of a narrow mouth desian approved by th2 health officer,

Item 13, Utensils « Cleaning.
All contniners and cther utensils used in ths handling, storage, or transe
portation of iilk and milk products must be thoroughly cleaned after each usage, and no
person shall cffer or accept a milk bottle which has not been cleaned,

Item 14, Utensils - Disinfectants.

5 All containers and othur utensils used in the handling, storage or transpor-
tation of milk or milk products shall between each usage be disinfeoted with eteam, hot
water or chlorine or in a manner approved by the health officer,

Item 15, Utensils =« Storage.
All containars and other utensils used in the handling, storage or transpor-
tation of milk or milk products when clean shall be stored in the milk room, so as not
to become contaminated before again being used, .

After disinfsction no container or other milk or milk product utensil shall
be handlad in such mannsr As to permit any part of the person or clothing to come in
contast with any surface with which milk or milk products come ip contaot,

Item 16, Utensils, -=Handling

Item 17, Milking.--Udders and Teags,
The udders and teats of all milking cows shall be clean at the time of milkigng.

Iten 18, Milking.=-Flanks,

The flanks, bellies and tails of 111 milking cows shall be free from visi-

ble dirt, at the time of miliking.
Item 19, . Milkers' Hands,

Milkers'sd hands shnll be cleaned and dried with n olean towel immediately
before milking, Should the milking operation be interruvted, tho milker's hands must
be recleaned and dried, Vet hand milking is prohibited, Convenient facilities shall
be proviied for the washing of {ilkers' hands.

Jtem 20. Clean Clothing.
Milkers and milk handlers shall weanr clean outer Zarmsats while working,

Item 21, ilk Stools,
Milk stools shall be kept clean and without padding.
Iten 22. Removal of Milk. [
Raoh pail of mils shall be removad iimaediately to the milk house or strain- ‘
ing room. XNo milk shall be strained in the dairy barn.

Item 23, Cooling,

Milk must be cogled within one hour after milking to 60° ¥,,or lees, and gf
maintainzd at or below that temperature until dalivery, unlass it is delivered to a
milk plant for pasteurization( or separation, in which crse it must be cooled or pas-
teurized within two hours of the time of production.

Item 24,=- .

Bottling and Capping. -«Milk shall be bottled from a containsr with a ready clean-
able valve, or by maans of A bottlinz machine anproved by the health officer, Bottles
nay be oapped by A mashine or manually. In c¢nseé a machine is used 1% shall be cleanedand
disinfected bafore each usage, In cas? capping is done ny hand the hands shall be dis-
infected in a manner approv:d by the health officery vefore the process of capping is
begun, and after any intorruption. Caps shall be purchased in sanitary contaipers and
kept therein uutil used. All raw milk, consum2d as suoh, ehall be bottled by the dise
tributor thereof; provided, however, that milk sold to public eating houses for kitchen
ues only may be delivsered in bulk in containereswhich have the approval of the health
officer,

Item 20, Personel,~-~Health Certificnten,

RKvery parson connsoted with a dairy or milk plant whooe work brings him or Xy
her in contact with the production, handling, storage or transportation of milk or iwilk
products shall have within twelve months passed a mudical examination made by the health
officer or by a lioensed physiclan approvsd by the health officer, and shall exhipbit such
satiefaotory proof as the health officer may require that such persoa ie free from infece
tious, contagivus or communicable disense, and no pe¢rson having such Jdisease ghall be em-
Ployed or shall engage in the production, sale or distribution, delivery or handling of
milk or any milk product.

Item 26, Notifioation of Disease,
Notice shall be sent to ths health officer imnediately by any milk producer
or dietributor upon whoeo dalry fam or in whose wilk phant any onse of any infactious,
oontagious or communicabley disense coours, and the parson having such disease shall be
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izmediately disengaged/ and prohibited from the handling of any of the milk or nilk
products of such dniry or milk plant.

grade °B®* Rew Milk,

Grade ®3* Raw Milk is milk the aversge bvasterial count of whioh
at no tine prior to delivery exceads 200,000 per cubic centimeter, or which falls in
olaws 1 as determined by the reaductase temt as desorivad in the Standard fethod of
Uilk Analysis of the American Public Health Associatios, and which is produoed upon
dairy farms conforuing with all the items of sanitation required for grade A raw milk
except Items (29,(3), (4), (5)or(8),provided that cleanliness of the oarn and cow yard
shall in no case be omitted, Item ‘23) shall apply excapt that the oooling temperature
shall be changed to (70) degrees FPanrenheit,

Grade °C* Raw MNilk,

Grade "C” Raw {ilk is milk %“he averige baotarial count of which
at no time prior to delivery excseds 750,000 per cudic centimeter, or which falls in
class 2 as determined oy the reductase test as describad in the Standard Test of i{ilk
Anslysis of the American Public Health Association, and which is produced on dairy
farme conforwing with all the items of sanitation required for Grade "BY Raw Hilk,

o:::ztdltdma (12), (23), and (24), providsd that cleanliness shall in no case be
omisted,

Grade "D® Raw MUilk, .
Grade "D" raw milk is raw milk which does not meet the require-
ments of Grade C., Raw Milk. The Standard ethods of !{ilk Analysis of the American Pube
1ic Hemlth Association are hereby adopted and made a part of this ordinande,

Grade "A* Pasteurized filk,

Grade "A®" Pasteurized 'ilk is Grade A or Grade B Raw lUilk which
has been pasteurized, cooled, and bottled in a milk plant conforming with all the fol-
lowing items of » sanitation and the averagze bscterial count of which at no time after
pasteurization and until delivery exceeds 30,000 per cubic centimeter.

Item 1, Floors.
The floors of all rcoms in which milk i3 handled shall be cone
struoted of concrete cr other squally inpervious casily cleaned material, and shall
b8 smooth, properly drained and provided with trapped drains, and kept clean,

— oot ey st

Item 2, Walls and Ceilings.
Walle and ceilings of rooms in which milk is handled or stored
shall have a smooth, washadle, light colored surface and be kept clean.

Item 3, Doors and Vindows,
All operations into the cuter air shall be effeotively screened
to prevent the access of fliea. Doors eiall be self-closing. |

Item 4, Lighting and Ventilation,
' All rooms shall be well lighted and ventilated,

Item &, Protection from Contamination and Flies, =

The various milk plant operations shill be 80 located and ocone
duoted AAL/ddAMMSYEd an to prevent any contanination to the milk or to the disinfected
equipment, All means necsseary for tne eliasination of flies shall be used, This re-
quirewent shall be interpreted to include separate rooas for (a) the pasteurizing,
cooling, and bottling operations; (b) the container washing and disinfecting opera~
tiontion. Cans of raw milk shall not be unloaded diraotly into *h2 pasteuring room,
Pasteuriz2d milk shall not be permitted to come into contact with equipment with which
unpasteurized milx has be2n in contaoct subsequsnt to disianfection., Roams in whioh milk
or oream or disinfeoted utensils or containers are handled or stored shall not open
directly into any stabls or living quarters.

Item 8, Toilet Pacilities.

Bvery !Milk plant shall be providsd with toilet facilities con-
forming with the ordinances of the City of Albany. There ghall be at l2ast one room or
vestibule not used for milkx purposes betwsen the toilet ruoom and any room in which ailk
or milk products are handlsd or stored. The doors of all toilat rnous shall be ealf-
closing. Tollet rooms shall be kept in a clean condition, in Zood repair and well
ventilated, In case privies or earth olosets are psrmitted and used, they shall be
separate froa the building and shall be of a sanitary type.

Item 7, Water Supply.
The water ehall be eagily acceseible, adequatsd and of a safe,
sanitary quality, w

Item 8, Washing Fasilities, '
Washing facilitiea shall be provided, inoluding hot, running water,
soap and sanitary towels of a type approvad by the health officer. The use of a common
towel is prohibited,

Item 9, Milk Piping.
only “"sanitary milk piping® or a type which can be easily oleaned
with a brush shall be used.

Item 10, Construstian of Rquipment.
All eguipmant with whioh milk comes in oontact shall be constructed

e —— T — R R
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in such manner as to be easily oleaned,

Iten 11, Disposal of Wastes.
All wastee shall be disposed of in conforaity with the require-
ments of the health officer,

Item 12, Cleaning and Disinfacting of Containers and Apparatus,

All milk containers and nilk apparatus shall be thoroughly
cleaned after each usage and disinfeoted in a wanner approvad by the health officer
immediately before sach usage, lio person ehall offer or accept a milk bottle which
has not bsen washed,

Item 13, S8torage of Containsre,
After disinfection all cottlee, cans and cther containers shall
be stored in such manner as to be protocted from contmmination.

Itea 14, Hendling of Coatainers and Appsratus.

Between disinfection and usage all containers and apparatus
shall bc handled in such manner as to prevent any part of the person or clothing
from coxing in contact with any surface with which milk or milk products come in
contaot,

Item 15, 8torage of Caps.
Milk bottlse caps shall be .purchased and ltorcd only in sanitary
tubes and shall be kept therein until used,

Item 16, Pasteurization.

Pasteurization shall be performed as described in the definae
tion section of this oriinance. The time and temperature record charts shall be
:atod and preserved for a period of one year for the information of the health of-

ioer,

Itea 17, Cooling.

All milk not pasteurized within two hours after it is received
at the plants shall then be immediately cooled to a temperature of 60 degrees Fahren-
heit or less nnd maintained thereat antil paeteurized; and-all pasteurized milk shall
be immedisately coocled to a temperature of 60 degrees Fahrenheit or less and maine
tained thereat until delivery.

Itens 18, Bottling,

Bottling shall be done at the place of pastsurization in asuto-
matic maohinery approved by the health officer in such :manner as ;3 prevent any part
of the pereon or olothing from coiaing in contact with any surfaol¥ Bioh milX or milk
productes come in contact,

Item 19, Overflow {ilk,
Overflow milk which has becons machine contaminatad shall not
be s0ld for human consumption,

Item 20, Time of Delivery.
2 Uilk to be ooneumed in the form of whole milk shall be delive
sred to the final consumer within 36 hours of the time of pasteurization.

Item 21, Pcrlonncl.--ﬂcnlth Certificates,

Bvery pserson connect3d with a dairy or 1milk plant whoee work
brings him or her in contaet with the production, handling, storage, or transporta-
tion of milk or milk products shall have within twelve monthe passad a medical ex-
amination mnde by the health officer or by a liceneed phyoicinn approved by tha
health officer, and shall exhibit such satisfactory proof ae the health officer may
nequtze that such permon is free from infeotions, contagious or communicable disensy ,
and no pereon having such dlsengu shall be employed or shall 2ngage in the production,
sale or distribution, delivery or handling of wilk or any milk product unlees euch per=
son be free from such dieense,

Iten 23, Notification of Disensse,
Notice shall be sent <o the health officer immedintely by nny milk
producer or distributor upon whoee dairy farm or in whose milx é ant any onase
feotious, contagious, or oommunicable disefAS8USRARNdLEEnRIIIANe 9V3¥6eﬁuﬂﬂsﬂilﬂa'$ro-
hibit;d from the handling of any of the milk or milk products of such dairy or milk
pl.ﬂt »

Item 23, Personell,--Cleanliness. .
All persons couing ia contact with milk or milik products cone
tainers or equipment ehall wear clean outer jasments and shall keep their hands
clean at all timee while thus engaged, 1

07hde *B* Pasteurized jilk,

Orade "B" paeteurized milk ies Grade "C" raw milk which has been
pasteurized, cooled and bottled in a nilk plant conforming with all the requiremente
for Gfade ®"A® pasteurised milk. .

Qrnde %0" Pasteurised Milk,

Grade "C® pasteurized wmilk is pasteurized rmilk which doees not mee t




ORDINANCE NO..a32 .

3

the requirements of Grade "B" pasteurised nilk,

l Bection 8,-Standards and Specifications Kept on Pile in Health Office,
i The health officer shall keep on file in his office for publio {
y inspection printed copies and all amendments thereto of the Standard ucthcdl of Milk
Analysis of the American Publio Health Assooiation, and the printed provisions of
] the Association of 0fficial Agricultural Cheanists,

8sotion 9, Supplementary Regrading.

1 At any time batween regular announcemsants of milkx grades any proe-

[ ducer or distributor may, make application for regrading his produot,

| In case the npplionntn existing low grade is due to failure to meet the bacterio-
logioal or temperature requirements said application must oe® supported by at least
two exsminations mmade subsequenz to the end of the previous grading period and indie i
cating that the quality of the applicant’s output has ilmprovid since the last grade }
ing announcement and oconforms with the requirements of a higher zrade., The samples
upon which the said analyeis are made may be brought to the health department labore
etory by the applioant,

Upon the receipt of a satisfactory application the health officer shall make at
least four examinations upon samples.collected by %the health offioer of the appli=-
oant's output within a period of not less than two weeke and not more than thres
wesks of the date of the application, The health officer siall award a higher grade
immediatsly in case the vaid four annlysis indicate the necessary quality. "*.

. In oase the applicant's existing low gzZrade is due to a viclation, of an item of
sanitation othur than baoterial count said application must be accompanied by =

l statement to the effect that tha violated itsem of sanitation has baen conformed with,
Within two weeks of the receipt of euch an application the health officer shall make
a reinspeotion of the applioant's establishment, and, in case the findings justify,
shall award a regrade,

At any time between regular announcements of milk grades the health officer shall
lower the grade of any milk producer or distridbutor if, as a rssult of inepection or
ntlt snalysis, a lower grade shall be justified in acordance with the terms of this !
ordinance, , i

Bcotton 10, Traneferring or Dipping Milk,

No milk produoar or distributor shall transfer milk or milk prode
uwots, or milk bottle caps, from one container to another upon the street or in any
vehicle or store, or in any placs except a bottling or milk room especially used for

l that purposs, except as may be especially permitted by the health officer in the

| case of milk being delivered in bulk, The sale of dip, puap or faucset milk is hersaby {
expressly prohibitad, It shil be unlawful for hotels, soda fountains, restaurants
and sinilar establishnents to sell or serve any milk excapt in the original cone
tainar in which it was received from the producer or distributor, provided that this
requirement shiall not Apply to mixed milk drinks, '

ALl bottled pasteurized milkx shall be bottled in the plant in which it ie pasteusr {

iged, The delivery of milk to and the collection of milk containers from quaran- I
tinsd residences shall be subjsct to the special requirsuents of the Health Officer,

City of Aloamny.

Milk and oream from points beyond the liunits of inspection of
the City of Albany may not be sold in the City of Albany unless produced and/or
pasteurized under zrading provisions identical with those of this ordinance, ex- i
oept as may be authoriged by the health officer.

I Bection 11, Milk und Cream from Points Beyond the Limite of I.nspection of the

Beation 12, Vehiocles,

All vehicles used for delivery to or in the City of Albany, or /)
its police jurisdiction, shall be so constructed as to protect the milk from the sum,
f1iees, dust and from contamination. Such vehicles shall be kapt clean while used
in transporting milk prodeuts, No substanoe capable of centaminating milk or milk

¥ produotsz shall be transported with milk or milk products in such manner as {
to pemit contamination,

Section 13. Denaturing fisgranded Products.

The_health officer may denature with rennet or some harmless col=
oring matter any milk of millk products fcund misbranded with respect to grading or
s0l1d without a parmit, provided that if ths oonditions warrant the milk or milk -
products may be destroyed.

8sotion 14, Repastsurizatian: Prohibited,
No milk or milk products shall be pasteurized more than onoe,

except as may be specially permitted by the health officer, 5 ’ =

[] ' Beotion 15, Future Dairies and :filk Plants, '
All dairies and milk plants from which milis is supplied to the

Gity of Albany, which are heraaftsr constructed, shall confora in their construction
to the requirements 0. the health officer, which shall not be 1lsss than the Grade
A" requirements of this ordinance,

i Seotion 16. ~FPenalty,

Any person who shall violate any provision of this crdinance
upon sinviction thereof in the Heoorder's Court shall be fined not more than One
Hundred Dollars (8100,00), or by imprisomment for a period not to exceed fifty
days, or both, at the disoretion of the Court, lkach and avery violaticn of thes

M_— T -
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provisions of this ordinance shall canstitute a separate offence,

Ssotion 17, Hepeal and Date of Kffect, .
All ordinsnces and parts of ordinances in conflict with this
ordinance are hereby repealed, and this ordinance shall not be effestive until
Qotober 1lst, 1930,

Seation 13, Unconstitutionality Clause,
8hould any section, paragraph, sentence, clause or phrase
af this ordinance be deslared unoonstitutional or invalid for any reason, the ree
mainder of said ordinance shall not be affected thereby,

Sestion 19, Rnforcemsnt Nfficer,

The Council of the 2ity of Albany, Oregon, is hereby authorized
to appoint such officer or officers as may be required for tne purpose of enforcing
the provisions of thlse ordinanoce, which said officer shall have full power and au=-
thority of a health officer, as contemplated by thu terms of this ordinanoce,

Passed by the Council April 9, 1930,
Approved by the Mayor April 3, 1930,

VIRGIL L, CALAVAN,
Uayor.,
Attest;
7.?.'\“tlﬂs
city Aecorder,

STATK OR ORRGON, ,
County of Linn, [T
1, P.P,Nutting, Hecorder of the City of Albany, Linn County,
Oregon, & hereby certify that the foregoing and annexed copy of Ordinanoe No. 1328
has bsen by me carefully coampared with the original Ordinance 3111 No, 1438, now
on file in this office, and that 1t is a true and correct copy of all of eaid Ord-
inance Bill No, 1438, passed by the Council and approved by the Mayer on April 9,
1930,

Witzess my hand and official signature and the seal of the City of Aldany /)b
this 12th day of April, 1930,

it:y Reocorder,

A ———- s o % - e i ey




