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ORDINANCE 0. 352.

A3 OTTHANCE TEFLMLUC USILK® AND CERTAIN RIILE PRIDUCTS," MELE FRODUCHE,Y
WEASTEUTL ZATION," BTC., PROFIBITING THE SALE OF ADULTZRATED AWD

EISBR&“DED VILE 4D 2ILE PRODUCTS, ?LQUIBZQG PEEVITS FOR THE SALE
07 WILE AND ¥ILK PRODUCTS, ﬁEﬁGTﬁEﬂG HE INSPECTION OF DATRY FARMS
AND hlb‘ PLANTS, THE SXANINATION, O iD}Nﬁ, LABELI HG, PLACAUDING,
PASTEURTZATION, HEZGRADING, DIU-QIJUTEGH AND SALE OF WILE AWD MILK
PRODUCTS, PROVIDING FOE THE PUBLISHINC OF MILK GRADES, THE
CONSTRUGTION OF FUTURE DAIELES AND Wilk PLﬁFTb5 T, BAFD ROTHENT
OF TEIS DEDINANGE, AMD THE FIYING OF PENALTIES.

-1 v

BE IT ORDAINED BY THE MAYOR AND COUNCIL OF THE CITY OF RRXBURG, IDAHC, AS
FOLIOWE

o BEGTESR-Le Definitiong. - The following definitions shall apply in
the interpretetion an§$tho chorcanent of this ordinance:

A, ¥ilke - ¥ilk is hereby defined to be the lacteal secretion obtelned
by the complete milking of mne or tore healthy cows, sxcluding that obtained
within 15 days before and 5 days after celving, or such longer period as may
be necessary to render the milk practically colostrum free; which cont ins
not less than G per cent of milk solids not fat, and not less than 3& parcent
ol milk fat,

B, Milk fat or butber fat. - ¥ilk fat or butter fat is the fat of
mi e,

Ce Uream and sour cream. - Cream is a porbion of milk which contalns
not lass than 18 percent milk fat. Sour cream is cream the acidity of which
is more than 0.20 percent, expressed as lactic acid.

D. Skimmed milk, = Slkimmed milk is wilk from which & sufficient
portion of milk fat has been removed to reduce its milk~fat percentage to lsss
than 34 percent.

e Tilk or skimnsd-milk beverage. - £ mllk beverazge or a gkimmed-milk
beverage is & foodl compound or confection consisting of milk or skimmed milk,
s the case mey be, Lo which has been added a sirup or flavor consisting of
wholesome ingredients.

¥, Buttermilk, - Buttermilk is & product resuliting from the churning
of milk or ersam, or from the souring or trsatment by a lactic acid or other
culture of wilk, siimmed milk, reconstituted skimmed milk, evaporated ar
condensed milk or skimmed mllk, or milk or skimmed-milk powder. It contains
not less than & percent of milk solids not fat, ik

G, Vitamin D. milk., - Vitamin D Milk is millk the vitamin D content of
which has been increased by a method and in an amount approved by the health
officer.

H. Reconstituted or recombined wilk and cream.- Heconstituted or
recombined milk is & product resuliing from the recombining of milk constituents
with water, and which complies with the standards for milk fat and solids not
fat of milk g3 defined herein. Reconstituted or recombined cream is a product
resulting from the combination of dried cream, bubtter, or butter fat with
ereamn, millk, skimmed milk, or water.

Iu Coat milk, - Coat wilk is the lacteal secrstion, frez from colog~
trum, . obtained by the complete milking of healthy poets, and shall comply
ulLﬂ?%ne requirements of this ordinsnce. The word "cows"™ shall be
interpreted to include gpatbs.

Jo Howopenized milk, ~ Homopeniszed milk is milk which has been
tpeated in such manner as to insure breakeup of the fat globules to such an
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extent that after L8 hours storage no visible cream separation oceurs on
the milk and the fal percentage of the top 100 cc. of milk in a quart
botlle, or of proportionate volumes in containers of other sizes, does

not differ by more than 5 percent of itself from the fat vercentage of the
remaiming milk as determined after thorough mixing.

K. Milk products. - Milk products shall be taken to mean end include
cream, sour cream, homogenized mill, goat milk, vitamin D milk, buttermilk,
skimmed silk, reconstituted or recombined milk and gream, milk beverages,
skimned-milk beversges, and any other product made by the addition of any
substance to milk or amy of these products and used for similar purposes and
designated as & milk product by the health officer.

L. Pasteurization. = The terms " pasteurization," "pasteurized,”

and similar terms shall be taken to refer to the process of heating

avery particle of milk or milk products to at least 1h3°F., end holding ab
such temperature for at least 30 minutes, or to st least 160° F,, and hold=
ing at such temperature for 2t least 15 seconds, in approved and properly
operated equipment: Provided, that nothing contained in this defimltion
shall be construed as disbarring any other process which has been demonstrated
to be equally efficient and is epproved by the Staste health suthority.

Ko Adulterated milk and milk products. - Any milk or milk product
which containg any wwholesome substance, or which if defined in this
ordinance does not conform with this definition, or which carries a grade
label unless such grade label has been awarded by the health officer and
not revoked, shall be deemed adulterated and misbranded.

¥, MNilk producer. - A milk producer is any person who owns or
controls one ox more cows a part or all of the milk or milk products from
which is sold or offered for sale,

0. Milk distributor . -« 4 milk distributor is any person who offers
for sale, or sells to another any milk or milk products for human consumption
as such.

P. Dalry or dairy farm.~ & dairy or dairy farm is amy place or
premises where one or more cows are kept, s part or all of the milk or milk
products from which is sold or offered for sale.

e #Milk plant. - A wllk plant is any place or premlses or establish-
ment where milk or milk products are collected, handled, processed, stored,
bottled, pasteurized, or prepared for distribuiion.

R. Health officer. - The term "health officer" shall mean the health
authority of the city of Rexburg, Idaho, or his authorized representative.

S Average bacterial plate count, direct mlcroscopic count, reduction
time, and cooling temperature. = Average bacterial plate count and average
direct microscopic count shall be taken to mean the logarithmic average,
and average reduction time and average cooling temperature shall bLe teken to
mean the arithmetic average, of the respective resulis of the last four
consecutive samples, taken upon separate days, irrespective of the date of
grading or regrading,.

T, Grading period. -~ The grading period shall be such period of time
&8 the health officer may designate within which grades shall be debtermined
for gll milk and milk produchts, provided that the grading period shall in no
case exceed & months.

i, Person. - The word "person" as used in this ordinance shall nmean
parson’ , firm, corporation, or association.®

V. Andfor. - Where the term "and/or" is used Yand" shall apply where
possible, otherwise "or' shall apply.
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¥=~aoa Secyf. Ihe sale of adulterated..misbranded, or ungraded millc or

milk products prohibited. - No person shall within the city of Rexburg, Idaho,
or its police jurisdiction, produce, sell, offer, or expose for sale, or have
in possession with intent to sell, any milk or milk product which is
adulterated, misbranded, or ungraded. It shall be unjawful for any person,
elsewhere than in a private home, to have in possession any adulterated,
migsbranded, or ungraded milk or milk product. o-d, TR Hee, 2

Fr-ioB S68w—3s Permits. -~ It shall be unlawful for any person to bring

into or receive into the city of Rexburg, Idahc, or its police Jurisdiction,
for sale, or to sell, or offer for sale therein, or to have in storage where
milk or mlk products are sold or served, any milk or wmilk product defined
in this ordinance; who does not possess a permit from the health officer of
the city of Rexburg, Idaho.

Only a person who complies with the requirements of this ordinance
shall be entitled o receive and retain such & parmit.

Such a permit may be suspended by the hesalth officer, or revoked
after an opportunity for a hearing by the health officer, upon the violation
by the holder of any of ths terms of this ordinance. oo msp, Sea. F

_,.-'"a%'*»ae@ Seevi. Labeling and placarding. - All bottles, cans, packages, and

other containers enclosing milk or any milk product defined in this

ordinance shall be plainly labeled or marked with (1) the nsme of the contents
a8 ‘Fiven in the definitions in this mrdinance; (2) the grade of the contents;
(3) the word "pasteurized" only if Lhelcontents have been pasteurized;

(L) the word "raw" only if the contents are raw; {(5) the phrase "for
pasteurization®™ if the contents are to be pasteurized; (5) the name of the
producer if the contents are raw, and the name of the plant at which the
contents were pasteurized, if the contents are pasteurized; and (7) in the

~ case of vitamin D mllk, the designation "Vitamin D Milk® and the source of

the vitamin D. The label or mark shall be in letters of a size, kind, amd
color approved by the health officer and shall contain no marks or woprds which
are rmisleading. '

Every restaurant, cafe, soda fountain, or other establishment serving
milk or milk produects shall displey at all times, in a place designated by
the health officer, a motice approved by the health officer, stating the
lowest grade of wilk and/or milk products served. . . F52, Seq, ¥

F-aes  Beetden-5. Insvection of dairy farms and milk nlants for the TUTpose

H

of grading or regrading, - At lezst once during each grading period the
health officer shall inspect 2ll dairy farms and all milk plante whose milk
or milk products are intended for consumption within the city of Rexburg,
Idaho, or 1ts police jurisdiction. In case the health officer discovers the
violation of any item of sanitation, he shall make a second inspection after
a lapse of such time as he deems necessary for the defect to he remedied, but
not before the lapse of 3 daysy and the second ingpection shall be used in
determining the grade of milk and/or milk products, Ay violation of the

same item ol this ordinance on two consecutive inspections ghall call for

immediate degrading.

One copy of the inspection report shall be posted by the health
officer in a conspicuous place upon an inside wall of one of the dairy
furm or mill plant buildings, and sald inspection report shall not be defaced
or removed by any person excevrt the health officer. Another copy of the
inspectlion riport shall be filed with the records of the health department,
O~d, T2 See. 5
do¢  Beev-6y  The examination of milk and milk nroducts. - During each
grading period at least four samples of milk and cream from sach dairy farm
and each milk plant shall be taken on separate days and examined by the health
officer. Samples of other :illk products may be teken &nd examined by the
health officer as often as he deems necessary. Samples of milk and milk
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products from stores, cafes, soda fountaing, resteurants, and other places
where milk or milk products are sold shall be examined as often as the health
officer may require, Bacterial plete counts and direct miscrosopic counts
shall be made in conformity with the regulations of the health officer (or
voard of healthy Examinabions may include such other chemical and physical
determinations as the health officer may deem necessary for the detection
of adulteration, these examinations to be made in aonformity with the
regulations of the health officer {or board of health). Samples may be
taken by the health officer at any time prier Lo the final delivery of the
milk or milk products. A1l proprietors of stores, cafes, restaurants,

soda fountains, and other similar places shall furnish the health officer,
upon his request, with the names of a3l distribuiors from whom their milk
and milk products are obtained. Hlo-assays of the vitamin D content of
vitamin D milk shall be made when required by the health officer in a
laboratory approved by him for such examinations,

Whenever the average bacterial count, the average reduction time,
or the average cooling temperature falls beyond the limit for the grade then
held, the health officer shall send written notice thereof to the person
toncerned, and shall teke an additional sample, but not before the lapse of
3 days, for determining a new average in accordance with sectlon 1 {s),
Violation of the grade requirement by the new average or by any subseguent
averasge during the remainder of the curvent grading period shsll call for
immediete degrading or suspension of the permit, unless the last individual
result is within the grade limit, ..o, Ig e, Seeo &

e Seow-fe Ths grading of milk and milk products. - At least once

every & months the health o07ficor SAALL anmnounce the grades of all milk and
milk products delivered by all producers or distributors and ultimately
censumed within the eity of Rexburg, Idaho, or its police Jurisdiction.

Sald grades shall be based upon the following standards, the grading of

milk products being identical with the grading of milk except thal the
bacterial standards shall be doubled in the case of cream, and gmitted in the
case of sour cream and butter-milk. Vitamin D milk shall be only of grade

A or grade B pasteurized, certified, or grade 4 raw quality,

Gertified milkwraw. ~ Certified wmilkeraw is raw milk which conforms
with the requirements of the health officer (or board of health), in force
at the time of production and is produced under supervision of & medieal
milk commission and of the State board of heslth or of the oity or county
health officer,

Grade A raw milk. - Grade & raw wilk is raw milk the average
bacterial plate count of which as determined under sections 1 {S8) and 6 of
this ordinance does not exceed 50,000 per cubic centimeter, or the average
direct miscroscopic count of which does does nobt sxceed 50,000 per cubie
centimeter if clumps ave counted or 200,000 per cubic centimeter 1f individual
orgarlsms are counted, or the average reduetion tims of which is not less
than 8 hours: Provided, That if it is to be pasteurized the corresponding
limits shall be 200,000 per cubic centi meter, 200,000 per cubic contimeter,
800,000 per cubic @ntimeter, and & hours, raspectively; and which is produced
upen delry farmg conforming with a1l of the following items of sanitation.

Ttem 1r. Cows, tuberculosis and other disemses, Zxcept as provided
hereinafter, a tuberculin test of all herds and additions thereto shall be
mede before any milk therefrom is sold, and at least once every 12 months
thereafter, by a licensed veterinarian approved by the State livestock
samitary authority. Said tests shall be made znd rezctors disposed of in
accordance with the requirements approved by the healith officer {or board of
health), for accredited herds. A certificate signed by the veterinarian or
attested to by the healih officer and filed with the health officer shall
be evidence of the above test: Provided, That in modified acoredited counties
in which the modified accredited erea plan is applied to the dairy herds the
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modified soeredited area system approved by the health officer {or boasrd
of health), shallbe accepted in lieu of annual testing.

Within six months after the adoption of this ordinance all wmllk and
mlk products consumed raw shall ba from herds or additionsg theretc which
have been found free from Bang's disease, as shown by blood serum tests
for agglubtinineg against Brucella @borbus made in a laboratory approved by
the health officer. 411 such herds shell be retested at least everny 12
months and all reactors removed I'rom the herd., & certilicate identifying
each animal by oumber, and signed by the laboratory making the test, shall
be evidence of the asbove test.

Cows which show an extensive or entire induration of one or mors
quarters of the udder upon physical examinztion, whether secreting abnormal
milk or not, shall be permanently excluded from the milldng herd. Gows
giving bloody, stringy, or otherwise abpormal milk, but with ohly slight
induration of the udder, shall be excluded from the herd until re-sxasmination
ghows that the milk has become normal.

For other diseases such tests and examinetions as the health officer
may require shall be made at intervals and by methods prescribed by him,
and any diseased animals or reactors shall be disposed of as he may require.

Ltem 2r. Dairy barn, lighting. - 4 dairy or milking barn shell be
required and in such sections thereof where cows are milked windows shall
be provided and kept clean and so arranged as to insure adequate light
properly distributed, and when necessary ahall be provided with adequate
supplenentary artlflcial Lights

Item 3r. Dainy barn, alr space and ventilatlon, - Such sections of
&ll dairy barns where cows are kept or milked shall be well ventilated and
ghall be so arranged as to avoid overcrowding.

Ttem hr. Dairy barn, floors. - The floors and gutters of such parts
of all dairy barng in which ¢ows are milked shall be constructed of
conerete or other approved impervious and easily cleaned material,
provided that if the milk 1s to be pasteurised tight wood may be used, shall
be graded to drain properly, and shall be kept clean and in good repair. Ib.
horses, pigs, fowl, calves, etc, shall be permitted in parts of the barn
used for miliking.

Ttem 5r. Dairy barn, walls and ceilings. - The walls and ceillngs of

all dairy barns shall be whitewashed once sach year or painted once every

2 years, or oftener, if necessary, or finished in an approved mamner, and
shall be kept clean and in good repair. In cagse there 18 a second story
above that part ol the barn in which cows are milked, the ceiling shall be
tight. If the feed mom adjoins the millking sspace, it shall be separated
therefrom by a2 dust-tight partilion and door. Na feed shsll the gtored in
the miiking portion of tie barn.

Item 6r. Dairy barn, cowyard. - A11 cowyarﬁs ghall bs pgraded and
drained as well as practicable and kent clean.

tem Jr. Mamure dispesal, - ALl manure shall be removed and stored
or disposed of in such manner as best to prevent the breeding of flies therein
or the access of cows to piles thersof.

Ttem 8r. Milk house or room; construction, - Thare shall be provided

& milk house ormilk room in which the cooling, handliing, and storing of
mllk and milk produets and the washing, bactericidal treatment, and storing
of milk containers and utensils shall be done. (a) The milk house or Toom
 shall be provided with tight floor constructed of concrete or other

impervious material, in good repsir, and graded tc provide proper drainage.
{(b) It ghall have walls and ceilings of such comstruction as to permit casy
cleaning, and shall be well painted or finished in an approved memer. (e)
T+ shell be well lighted and ventilated. (d) 1t shall have all openings
effectively screened inclnding cubtward-opening, self~-closing doors, unless
other effective means are provided to prevent the entrence of flies. (e)
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It shallte used for no other purpeses than those specified above except as
may be approved by the health officer; shall noi open directly into a2 stable
or into any room used for domestic purposes; shall, unless the milk is to
be pasteurized, have water piped into itj; shall be provided with adsuate
facilities for the heatlng of water for the cleaning of utensils; shall be
equipped with twow-compartment stationary wash and rinse vats, except that
in the case of retall raw milk, 11 cibrine is employed as the principal
bactoricldal treatmeni, the three-compartment type must be used; and shall,
unless the milk is to be pasteurized, be partitionsd %o separate the
handling of milk and the storage of cleansed utensils from the cleaning and
other operations, which shell bs so located.and conducted as to prevent any
contaminatlon of the milk or of cleaned equipment.

Item 9r, #ilk house or room, cleanliness and flies, - The floors,
walls, cellings, and equipment of the milk house or room shall be kept clean
at all times. All means necessary for the eliminastion of flies shall be
U.E@dJ

Item 10r. “oilet., - Bvery dalry farm shall be provided wiih one orp
more sanitary tollets conveniently located and properly constructed, operated
and mainbeined, so that the weaste ig inscoessibles to flies and doss not
pollute the surface soil or contaminate any water supply.

Ltem 1ir, Water supply. — The waler supply for the milk room and
daliry barn shall be properly located, constructed, and opersted, and shall
be easily accessibls, adequate, and of a safe sanitary quality.

Item 12r. Utensils, construction. -~ A11 multi-use containers or obthsr
utensils uged in the handling, storage, or transportation of milk or wilk
products must be made of smooth nonabsorbent material and of such construction
&8 Lo be easily cleaned, and must be in good repazir. Joints and seams
ghall be soldered flush., Woven wire cloth shall nol be used for straining
milk, 411 milk pails shell be of a small mouth design approved by the health

officer. The mamifacture, packing, transportation, and handling of single-
service containers and conbtainer caps snd covers shall he conducted in a
sanitary manner.

ITtem 13r. Utensils, cleaning. - A1l multi-sge containers, equipment,
and other utensils used in the handling, storage, or transportation of nilk
and milk products must be thoroughly cleaned after each usage.

Item lhr, Utensils, bactericidal trestment. -~ A1l multi-use
conbainsrs, equipment, and other untensils used in the handling, storage,
or transportation of milk or wmilk products shall between sach usage be
gubjected to an approved bactericldal process with steam, het water,
chloring, or hoi air.

Item 151, Utensils, storage.- All containers and other utensils
used in the handling, storage, or transporbtation of wmilk or milk products
shall be stored sc &8 not to bacome contaminated before being used.

Ttem 16r., Uténsils, handling. - After bactericidal treatment no
container or octher milk or ailk product uwbensil shall be handled in such
manner as to permit auy part of any person or his clothing to come in
contact with any surface with which milk or mllk products coms in conitact,.

Item 17r. Milking, udders and teats, sbuormal milk. - The udders
and teats of all millkdng cows shell be clezn and rinsed with a bacteri-
cldal solubtion at the Time of milking. Abnormal wmilk shell be kept oul of
the milk supply and shall be so handled and disposed of as to preclude the
infecticn of the cows and the conbamination of mllk utensils,

Item 18r. MNilking, flanks. = The flanks, bellies, and tails of all

e



milking cows shall be free frowm visible dirt at the time of milking.

Item 19r. Milkers' hands, = Hilkers' hands shall be clean, rinsed with a
bactericidal solution, and dried with a clesn towel immediately before milking
and following any interruption in the milldng operation. Wetwhand milking is
prohibited. Convenient facilities shall be provided for the washing of milkers!?
hands.,

item 20r. Clean clothing. -~ Milkers and milk handlers shell wear clean
cuter garments while milldng or handling milk, milk products, containers,
utensils, or egquipment.
b

ITtem 21lr. Milk stools. - M1k stoois shall be kept clean.

Item 22r. Removal of milk. - Bach pail of milk shall be removed
immediately to the milk house or streining reom. FHo milk shall be strsined
or poured in the deiry barn.

Ttem 23r. Cooling. ~ ¥llk smet be cvooled immediately affer completion
of millkdng to 509, or less, and maintained at the gverage temperature, ss
defined in section 1 (8), until delivery. IT milk is delivered to a milk plant
or resceiving sistion for pasteuriseiion or separation, it must be delivered
within 2 hours after completion of milking ov cooled st 70° F. or less and
maintained at that sverage temperabture until delivered.

tem 2hr. Bottling and capping. - Milk and milk products shall be
rottled from & container with o resdily cleanable valve, or by weans of an
approved bottling machine. PBottles shall be capped by machine. Csps or
cap stock shall be purchased in sanitary containsrs and kept therein in a clean
dry place until used.

Item 25v. Pergonnel, health. - The healih officer or a physician
aunthorized by him shall examine amnd take a careful morbldlity history of every
pargon connected with a retall reaw dairy, or about to be employed, whose work
brings him in coniact with the production, handling, storage, or transporiation
of mill, m»ilk nroducts, containers, or equipment, If such examinstion or history
gsuggests that such person may be & cerrier of or infected with the organisgms of
typhoid or paratyphoid fever or any other commniceble diseases likely to be
transmitted Through mllk, hs shall secure appropriaie apecimens of body dis-—
charges and cause thembo be exemined in a laboraztory approved by him or by the
State health suthorities for such examinations, and 1{ the resulis justify
such person shall be barred from such employment.

Such persons shall furnish such information, submit to such physical
examinations, and submit such laboratory specimens as the health officer may
require for the purpose of determining freedom from infection.

Item 26 r. Miscellansous. - 411 vehicles used for the transportation
of milk oy milk products shall be so eonstructed snd opersied as to protect
thair contents from the sun snd from contamination. A11 velicles used for the
trangportation of milk or milk products in their final delivery containers
shall be construched with permanent +tops and with permanent or roll-~down
sides and back, provided thal openings of the size necessary to pass the
delivery man may be permltied in the sides or back for leading and unloading
purposes. ALl vehicles shall be kept clean, and o substance capable of
contaminzting milk or milk products shall be transported with milk or milk
products in such manner as to permit contamination. A1l vehicles used for the
distribubion of milk or milk products shall have the name of ths distributor
prominently displayed.



The imrediate surroundings of the dalry shall be kept inm & neab and
clean condition. :

Brade B raw milk, - Grade B vaw milk is raw milk which violates the
bacterial standard and/or the abortion testing requirements for grade A raw
milk, but which conforms with all other requirements for grade L raw milk,
and has an average bacterial plate count not exceeding 1,000,000 per cubid
centimeter, or an average direct microgcople count not exceeding 1,000,000
per cuble centimeter if clumps are counted or 1,000,000 per cubic centimeter
ifindividua}l organisms are counted, or an average reduction time of not less
than 3% hours as determined under sections 1 {(3) and &,

Grade C raw milk. - Grade G raw wilk is raw milk which violates any of
the requirements for grade B raw milk,

Certified mill-pastevrized, = Certified wilk-pasteurized is certified

milk-raw which has bheen rasteurized, cooled, snd boitled in & milk plant cone
forming with the requirements for grade A pasteurized milk,

Grade & pasteurized milk, - Grade A pagbeurized milk is grade A raw
milk, with such exceptions as are indicated if the wilk iz to be pasteurized,
which has been pasteurised, cooled, and bottled in a mlk plant conformin
with all of the following items of sanitation and the average bacterial nlate
count of which at no time after pasteurization and until delivery exceeds
30,000 per cubic centimeter, as determined under sections 1 (8) and 5,

The grading of a pasteurized milk supply shall include the inspaction
of receiving and collecting stations with respect to ltems 1p to 15p,
inclugive, and 17p, 198, 22p, and 43p, except that the partitioning require-
ments of item Sp shall not apply,

Item 1p. Floors, - The floors of all rooms in which milk or milk
products are handled or stored or in which milk utensils are washed shall be
constructed of concrels or other equally impervious and easily cleaned
material and shall he smooth, properly drained, provided with trapped drains,
and kept clean.

Item 2p., Walls and ceilings. - ¥slls and ceilings of rooms in whieh
milk or milk products are handled or stored or in which milk utensils are
washed shall have a smooth, washable, light-colorsd surface and shall be kept
clean.,

Item 3p. Uoors and windows. - Unless other effective means are provided
to prevent the aceess of flies, all openings inte the outer air shall be
effectively scresned and doors shallbe self-closing.

Item lp. ILighting and ventilation, - A1l rooms shall be well lighted
and ventilated.

Ttem bp. Hiscellansous protecition from contamination. - The various
milk-plant opsrations shall be so locsted and conducted as to pravent any
contamination of the milk or of the cleaned equipment. All means necessary
for the elimination of flies shallbe used. There shall be separate rooms for
(a) the pasteurizing, processing, cooling, and botbtling operations, and (b)
the washing and bactericidal treatment of containers. Cang of raw milk shall
not be unloaded directly into the pasteurizing room. Pasteurized milk op
mlk products shall not be permitted to come in conbact with equipment with
which unpasteurized milk or milk products have been in contact, unless such
equipment has first been thoroughly cleaned and gsubjected to bactericidal
trestment, &fooms in which milk, milk products, clesned utensils, or containers
are handled or stored shall not opan directly into any stable or living
quarters. The pasteurization plant shall be used for no other purposes than
the processing of milk and millk products snd the operstions incident thersto,
except as may be aspproved by the health officer,

Ttem 6pe Toilet lmcilities. - Every milk plant shall be provided with
toilet facilities conforming with the ordinances of the city of LRexburg, Idaho,
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T-2)7 Sesv-18. Unconstitutionality clause. - Should any section, paragraph,

sentence, clause, or phrase of this ordinance be declared unconstitniional
or invslid, for any reason, the remeinder of saild ordinance shall not be
affeched thereby. Tl T50 Tee ;o

O ¢

Passed by the Council of the City of Hexburg; Idahe, on this 12th day
of September, 1945, :

ATTEST: Tayor of The Gity oF Nevburs,Tanno.

Clerk of the Gity ol Hexburg,
Idaho.
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