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MEMO NEW JERSEY STATE DEPARTMENT OF HEALTH

TO Mr. David C. Thompson, O~fjce of the Governor-----------------

FROM Carl E. We1gele., M.D., Assistant state-Commissioner of Health

SUBJECT DATE Feb. 21, 1955

In accordance with your request to Mr. Mincher,

there are transmitted herewith copies of rules and

regUlations promulgated by this Department. Most of

these are issued in Ditto or mimeograph form. Thus

printing costs for these regulations may be considered

negligible.

CEW:FG
MEll'tCl. Signed
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Form E·2--12·40-C,M

NEW JERSEY STATE BOARD OF BARBER EXAMINERS

RULES AND R.EGULATIONS

Governing Sanitary Conditions of Barber Shops, Barber Schools and Barber Colleges,
in the State of New Jersey

In accordance with an Act of the Legislature, Laws of 1938, the following rules and regulations were
adopted by the State Board of Barber Examiners:

Any person, corporation or their agents violating any of the provisions of this Act or sanitary rules
thereof, shall be liable to a penalty of n0t less than SS nor more than $100, and for the second and
each subsequent offense to a pel1alty of not less than $50.00, to be recovered by and in the name
of the New Jersey State Board of Barber Examiners.

1. All barber shops, barber schools and barber colleges
shall be well lighted and ventilated and all furniture,
equipment, tools and utensils therein and the floor,
walls and ceilings thereof shall at all times be kept
clean.

2. It shall be unlawful to manage, operate or control any
barber shop, barber school or barber college except
under the following conditions:

(a) There shall be readily available a supply of hot
and cold water, and where a public water supply
under pressure and a sewerage system are avail­
able, there shall be provided a supply of hot and
cold running water.

(b) No towel shall be used on any patron which has
been used upon another patron unless the towel
has been re-Iaundered and thoroughly dried after
such last prior use.

(c) The head rest of a barber chair shall be covered
with a clean covering such as a towel or paper
before use on any patron.

(d) There shall be placed about the neck of each
patron served a clean towel or other clean mate­
rial to prevent the hair cloth touching the skin
of the patron.

(e) Any tool or part thereof which comes intc
contact, with the head, face or neck of the patron,
such as razors, scissors, tweezers, combs and
parts of vibrators, shall be immersed in boiling
water or alcohol of a strength of 70% (seventy
percentum) or treated by some other equally
effective methods before being used on each
patron.

(f) Any shaving mug or shaving brush shall be
thoroughly rinsed in hot water immediately
before use in serving a patron.

(g) If any cuspidor is provided, it shall be thoroughly
cleaned at least once each day and there shall be
kept in such cuspidor a disinfecting solution.

(h) At least two receptacles for soiled towels and
wastes shall be provided. Only used towels shall
be deposited in one receptacle and waste, such as
used shaving papers, shall Iv leposited in the
other.

(i) No styptic pencils, finger bowls, sponge, lump
alum or powder puff shall be used except of the
individual applicator type.

(j) No person si1all use any room or place of barber­
ing which is also used for residential purposes
(except the sale of hair tonics, lotions, creams,
cutlery, toilet articles, cigars, tobacco, confectio­
nery, and such commodities as are used and sold
in barber shops) unless a substantial partition of
ceiling height separates that portion used for

business purposes from that used for residential
purposes.

3. All barbers and apprentices or student barbers while
engaged in barbering shall wear clean outer gar­
ments.

4. Each barber and apprentice or student barber
immediately before serving a patron shall thoroughly
wash his hands with soap and water.

5. No barber or apprentice or student barber, shall
engage in barbering nor be employed in a barber
shop, barber school or barber college, who is affected
with any infectious or contagious disease in a com­
municable stage.

6. No common drinking cup or glass shall be main­
tained, kept or used.

7. The main entrance of each barber shop, barber
school, barber college shall be clearly marked.

8. All certificates and barber permits must be displayed
near the work chair where they may be readily seen
by the public.

9. The dipping of towels, mugs, tools or utensils of any
kind in hot or cold water tanks and the use of the
so-called steamers for towels, wash cloths or turkish
towels, is positively prohibited.

10. Hair brushes, combs, shaving mugs must be kept in
a clean and sanitary condition at all times.

II. No peson or persons in charge of a barber shop,
barber school or barber college shall undertake to
treat or prescribe for any disease of the skin. Failure
on the part of owner, manager or employee to com­
ply with this rule will be deemed sufficient cause to
revoke registration.

12. Any duly authorized agent, deputy, attendant, or
employee of the New Jersey State Board of Barber
Examiners shall have authority to enter upon and
inspect any barber shop, school or college at any
time during business hours.

13. The owner or manager of each barber shop, barber
school or barber college shall post a copy of these
rules and regulations in a conspicuous place within
said establishment.

14. Violation of these rules and regulations should be
reported to the New Jersey State Board of Barber
Examiners, Trenton, N. J., and shall bear the name
and address of the complainant.

15. No barber shall serve a patron who is afflicted with
impetigo, sycosis, vulgaris, pediculosis (lice and nits),
fungus infection of the face and scalp; except that
such service may be rendered in a hospital or home
subject to such regulations as may be imposed by
the Board of Health.

REPEATED SANITARY VIOLATIONS ARE DEEMED SUFFICIENT CAUSE FOR THE

SUSPENSION OR REVOCATION OF A BARBERS LICENSE, BARBER SCHOOL OR COLLEGE

LICENSE.

DISINFECTANTS

Disinfecting Solutions: A large number are available and satisfactory. Instruments, brushes, etc.,
to be disinfected must first b::: thoroughly cleansed in soap and water. The following disinfectants are
recommended: They are non-corrosive to metal.

2 parts
5 parts
1 part

1 part
24 parts

1 part
19 parts

........................................................................Fornlalin
Water

solution at least five minutes Glycerine

Formalin-(25% solution)
(Formaldehyde)
Let articles remain in this

(1)

(2) Liquid Cresolis-Iysol compound (4% solution) L. C. Compo
(Cresolis-Iysol or Creolin) Water

(3) Phenol (5% solution) _ Phenol
(Carbolic acid) Water

(4) Alcohol-70%, use full strength.

Do not use Mercury Bichloride or Mercury Cyanide, as both are poisonous and corrosive to metal.
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Circular IlG-{Reviaed)

T he Licensing 0/

June. 1951

HEALTH OFFICERS, SANITARY INSPECTORS,

FOOD AND DRUG, MILK, MEAT, PLUMBING INSPECTORS,

AND PUBLIC HEALTH LABORATORY TECHNICIANS

NEW "JERSEY

STATE DEPARTMENT OF HEALTII
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Licenses for Health Officers. Sanitary Inspectors.
Food and Drug. Milk. Meat. Plumbing Inspectors.

and Public Health Laboratory Technicians
Health officers, sanitary inspectors, food and dwg, milk, meat, plumbing in·

spcctors. and public health laboratory technicians to be eligible for appointment by
local boards of health in New Jersey are required by law· to ob :lin licenses issued
by the State Department of Health. A person licensed as health officer is eligible to
appointment to that office by any local board of health in the State and when so ap·
pointed becomes the executive ollicer of the local health department. Under the law
the title "sanitary inspector" applies to every officer appointed by a local board of
health to aid in the enforcement of the sanitary laws of this State, or the ordinances.
rnles and regulations of such local board, excepting health officers <lnG persons per·
forming merely clerical duties in the office of such local board.

The State Department of Health grants licenses only to candidates who pass
written and oral examinations and give evidence of training and experience which
would fit them for the positions they seek.

Examinations will be held at the State House, Trenton, -o01_OO!"'l'l!'!1t"":tl1!iiQlJe!iin-

Persons who desire to be examined shall make application in writing to the State
Department of Health _ . . . upon

blanks furnished by the Department...;4'7~~ c.yc...; fl ,.. u

Fees for Admission to Examination ~ t:!LLAS

Chapter 119. P. L. 1950, provides that the State Department of Health shall col·
lect a fee from each applicant admitted to an examination.

Opportunities for Training for Positions in Public Health
Public health is rapidly expanding both in scope and in the application of techni·

cal methods. The necessity for training in the field was an important reason for the
passage of laws requiring licenses in 1903. Obviously the necessity for training, as weB
as the extent and types of training required", has becorne more extensive and urgent.

The best place to secure formal education in public health is in an approved··
school of public health. The basic COllrse is a full academic year leading to a degree
of M.P.H. Ordinarily, completion of the basic medical sciences or equivalents is reo
quired for admission. In addition, some of these schools offer shorter courses for
sanitarians, and other fuB year courses in such fields as health education, parisitology,
etc.

Formal courses are offered fmm time to time in training centers operated through
the U. S. Public Health Service.···

Rutgers University in cooperation with the State Department of Health has for
some years offered courses in public health. A course known as "Basic Public Health
Course" of approximately 144 hours is given in the summer and fall. It is held two
days a week for two 6 week sessionS. It offers basic instr:uction !in bacteriology, pUblic
health administration, communi('able disease control, water, food and milk control, etc.
The State Department of Health should be contacted for more detailed information.

-Article VI, Chapter '77. P.L. 1947, and Chapter .8., P.L. '947 as amended by Chapter '0110,
P.I.. J949 and Chapter J '9. P.L. '950.

--American Public Health Association approved list.
···See the State Department of Health.
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In addition, short specialized collrses are offered by Rutgers University and the
State Department of Health during the fall and spring.

It must be emphasized that experience is also a most valuable method of train­
ing. Training to be most effective should, however, be in properly organized health
departments under qualified and licensed supervisors.

Qualifications for Health Officer

Adopt.ed by the Public Health Council on November Ill, 1950.-

(1) Diplomate of the American Board of Preventive Medicine and Public Health.

OR

(2) Degree of Master of Public Health from a school of public health a.ccredited by
the American Public Health Association, and at least two years of full time
working experience in a positio.n requiring administrative responsibility in a local
or state health department, or some other public health organization.

OR

(3) Degree in Medicine; holder of a license to practice medicine in New Jersey or
complete eligibility therefor; and at least two years of full time working experience
in a position requiring administrative responsibility in a local or state health
department, or some other pubic health organization. Possession of the degree
of Master of Public Health will be accepted in lieu O'f one year experience re­
quired above.

OR

(4) Formal education Qr other education or training showing attainment of the level
represented by graduation from college supplemented by courses in public
health work, allied sciences and three years of supervisory experience in public
health work; possession of sanitary inspector, first grade, license. .

What A Candidate for A Health Officer's License Should Know

Candidates for a health officer's license should carefully review this entire booklet.
While it is not expected that the health officer will be a qualified expert in every field,
it is expected thai he shall ha.ve a broad knowledge and experience in all the fields'
discussed in the following pages, as well as those itemized below.

The health officer is expected to provide leadership in the field of public health
in his community. In addition to being the executive officer of the Board of Health
he should bea coordinator of health efforts in the community. He should serve on
committees, boards, and in citizen groups. He must, therefore, besides having tech­
nical knowledge and experience, have an acceptable personality, ability in public
relations, and above all, good judgment and a zeal to be a good public servant. These
essentials are taken into account during the examination.

In addition to the above and the subjects discussed in the remainder of this
pamphlet, it is suggested that the candidate for the health officer's examination be
versed in:

(a) Public health administration.
(b) Statistical methods applied' to public health.
(c) Epidemiology.
(d) Maternal and child health.
(e) Details of tuberculosis, venereal disease, and other

special problems of communicable disease control.
(f) Health education.

[ 2 ]
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Suggested Books and Circulars for Study and Reference
(in addition to those mentioned under other licenses)

Anderson, Gaylord ·W.. Arnstein, Margaret G.:
Communicable Disease Control

The Macmillan Co., New York, 1946-$4.50
Smillie, Wilson G.: Preventive Medicine and

Public Health, The Macmillan Co., New Y<Xrk,
1946,-S6.00

Mustard, Harry S.: Introduction to Public Health,
2nd Edition, The Macmillan Co., New York, 1947­

$3.50
Mustard, Harry S.: Rural Health Practice, Commonwealth

Fund, New York, 1936-$3.50
N. J. State Department of Health: Sanitary Code of

New Jersey. Trenton. New Jersey
N. J. State Department of Health: Circular 210,

Public Health Laws

Qualifications for Sanitary Inspector, First Grade

Adopted by the Public Health Council on November 13, 1950 and amended on
January 8. 1951.

(I) Two years' training in a recognized coBeRe or university. including credits in the
basic biological and/or physical sciences.

OR
(2) Graduation hom high school. or formal or other education or trammg showing

attainment 0'£ the level represented by graduation from high school, with suc­
cessful completion of the Basic Public Health Course (approximately 144 hou,rs)
sponsored by Rutgers University and the New Jersey State Department of Health.

What A Candidate for Sanitary Inspector of the
First Grade License Should Know

It is provided by law that the health officer, when so appointed, shall be the gen­
eral agent of the local board of health for the enforcement of its ordinances and the
public health laws of the State. In communities of less than 10,000 where no health
officer is appointed, a licensed s:lIlitary inspector may perform such duties. There­
fore, the examination for sanitary inspector's license covers, as far as practical, the
broad field of public health in order that the candidate may have an opportunity to
demonstrate ,his fitness to carry out a public health program in such places.

The applicant for a sanitary inspector's license of the firs.t grade should be pre­
pared to answer CJuestions on the following subjects: communicable disease prev-cn­
tion and control; vital statistics; milk and food supervisio.n; water supplies and their
treatments; sewage disposal (public and private) ; insects and disease; use of the labor­
atory in public health work; legal aspects of local health administration; nuisance
abatement, special programs in child hygiene, tuberculosis, venereal disease control.
ed·ucation and publicity, and administrative problems likely to arise in a health
department.

In the examination for sanitary inspector's license more emphasis is placed upon
the practical problems of health administration and sanitation and less knowledge of
underlying theories and policies.

In the following paragraphs more detailed suggestions are given as to what the
candidate should know .regarding. the su'bjects mentioned above.

[ !J ]
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Communicable Di.INI.le.l: The following facts regarding the common communicable
diseases (chickenpox, diphtheria. gonorrhea, malaria, measles, mumps, epidemic cere­
brospinal meningitis, poliomyelitis, rabies, scarlet fever, smallpox, syphilis, tubercu­
losis, typhoid fever and whoCtping cough,) (a) causative organism (if known) ~ (b)
means of transmission; (c) appli('arion of lahoratory aids to diagnosis and release (if
established); (d) detection and control of disease carriers; (e) methods of destroying
infectious material, disinfection, etc.; (f) preventive measures; (g) periods of incu­
hation and isolatioJl.

The candidate should also have a general knowledge of the other reportable
diseases. (See RegulatioJl I, Chapter 6 of the State Sanitary Code).

Vital Stati.lrics: (a) Source and method of collectio.n of such statistical records;
(1)) methods of computing estimated populations, morbidity. fatality, and mortality
rates; birth rates, neo-natal and infant death rates; (c) presentation of statistics by
graphic methods.

Milk and Food S1l1Jenli.lion: (a) Essentials for the pl'Oduftion of clean milk; (b)
methods of inspection of dairies and creameries; (c) method of collecting legal milk
and food samples; (d) application of laboratory and field methods of milk examina­
tion; (e) principles of pasteurization of milk; (f) inspection of food handling es­
tablishments.

Sanitary Engineering: (a) Temporary and permanent methods of purifying potable
water (both municipal and private supplies); (b) principles of sewage disposal and
their application to municipal disposal plants; (c) excreta disposal for pr;vate dwell­
ings; (d) Illodern methods of garb;lge disposal; (e) wells, and water bacteriology; (f)
inspection and sanitation of summer (:alllps.

Insects and Disease (a) Fly and Illosquito life histories and control measures; (b)
identification of malaria-carrying mosquito; (c) control of other insects affecting health,
particularly ticks.

Special Pmgr/l./II.I: (a) Child hygiene, tuberculosis, and venereal disease control;
(b) health education and pnblicity.

PlllJlic Health I.fIllls: While it isdesirahle that candidates be familiar with all
the public health laws, particular study shonld be given to the subjects mentioned be­
low; (a) Laws relating t(l the establishment, .powers and duties of the State Depart­
ment of Health and local boards of health, giving special study to the purposes fUir
which ordinances may he adopted; (b) legal methods of abating nuisances (Chapter
192, P.L. 1945) (c) provisions of the law relating to the adoption and enforcement of
the State Sanitary Code; (d) venereal disease control law; (e) regulations concerning
the control of tuberculosis patients (See also circular number 136, issued by State De­
partment of He,lIth); (f) provisions of the law relating to the registration of vital
statistics; (g) provisions of the food law; (h) sanitation of food establishments; (i)
ccintrol of rabies.

State Sal1illll)' Code: Copies of the Code may be secured from the State Depart­
ment of Health. Candidates should be acquainted with all the chapters of the Code.
Special attention should, however, be given to communicable diseases and regulations
pertaining to them (Chapter VI.)

Suggested Books and Circulars for Study and Reference

N. J. State Department of Health, l'ublic Health Laws,
Circular 210, Trenton, N. J.

Anderson, Gaylord W., Arnstein, MargaretG;:
Co]TImunicable Disease Control, The Macmillan Co.,

New York, 1946-$4.50
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Mu~tanl. lIany S.: Intro,luClion to Public Health.
2nd Edition, The Macmill;m Co., :"lew York, 1947-$3.50

Roscnau, Milton J.: I're\'entive Medicine and Hygiene.
6th Ed. Apl'lellln amI Co., :>;ew York

Smillie. Wilson (;.: I'uhlic He.llth Administration in
the linited Stat(·s. The :\[acmillan Co., 1'\ew York

American Public Health Association: Control of Com­
munic.ble Diseases, li90 Broadway. :'I:ew York 19-.35

United States Puhlic Health Service: Vital Statistics
supplement :'\0. 12, Washingto.n, D. C.

State \)epartment of Health: Communicable Diseases
Among SdlOOI Children, Circular :'1:0.191, Trenton, N. J.

,\meriC'an Public Health .-\ssociation: Basic Principles
of Healthful Housing. li90 Broadway, :'\ew York 19-.40

Prospcctivc health officers and sanitary inspectors should keep themselvcs well in­
formed upon all new public health problems. Regular reading of the "Public Health
;";ews", issued periodically bv the :-.:. J. Slale Department of Health, will be of assistance.
Any resident of :-':cw Jersey may be placed upon the mailing li~t for this publication
upon application to the Department.

Valuable health bulletins are issued from time to time by the U. S. Public Health
Sen-ice and the U, S. Department of Agriculture, 'Vashington, D. C.

Qualifications for Sanitary Inspector, Second Grade
Adopted by the Public Health Council on August 11, 194i.

Graduation from High School; or training and experience in public health or a
related field comparable thereto·.

What A Candidate for Sanitary Inspector of the
Second Grade License Should Know

Sanitary inspectors of the second grade should be considered as inspectors in
training for first grade. They should, therefore, direct their training to that end.
A holder of a license as sanitary inspector, second gr.ule, is however eligible for ap­
pointment as sanitary inspector of a municipality or less than twenty-five thousand
(2;;,000) population. It may thus be necessary for him to perform most of the duties

of any sanitary inspector in municipalities of this size and he may be obliged to work
with little guidance and supervision.

It is therefore expected that the sanitary inspector of the second grade will have
knowledge of the simple principles and practical aspects of the following subjects:

1. Public Health Laws o.f N. J., :'1:. J. State Department of Health. Circular 210,
2. Communicable disease coutrol, at least III the extent of (a) the germ theory

of disease, (b) the legal requirements of reporting isolation;
3. Vital statistics, at least to the extent of the legal requirements and prevailing

system;
4. The knowledge of what constitutes a safe water supply, and the elements of

satisfactory sewage disposal with rather detailed knowledge of septic tanks and privy
construction;

5. Milk and food control, at least to the extent of knowing the fundamental
legal requirements and basic elements of control measures;

6. Some knowledge of fly. mosquito, and tick co.ntrol;
7. Familiarity with laboratory methods, at least to the extent of being able to

collect water, milk, and food samples. He should also know the manner of collec­
tion of release specimens in the communicable diseases.

·-Military experience in the field of public health may be
substituted for High School on an equal time basis.

[ 5 1
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Qualifications for Food and Drug Inspector
(See Note) Adopted by the Public Health Council on August 11. IM7 and

amended on January 8, 1951.

(I) a. The applicant must hold a license for sanitary inspector, first grade.

OR

b. Have the qualifications equivalent to those required of a sanitary inspector.
first grade; and show evidence at the licensure examination (food and drug
inspector) to the satisfaction of the examining board of adequate knowledge
of the basic sanitary sciences, such knowledge being equivalent to that pos­
sessed by a person having a license for sanitary inspector. first grade.

(2) The applicant must also indicate education or experience in food and drug
control.

NOTE: The wrillen examination for food and drug inspectors will be given in two
parts, (I) a set of multiple choice item!! comprising the basic examiD2tion
in the general field, same as given to sanitary inspectors. first grade. and (2) a
few eS!l3y type questions in the special field. Holders of a sanitary inspec­
tor's first grade license will be excused from part 1. .

What A Candidate for Food and Drug Inspector Should Know

It is essential that a food and drug inspector have a broad knowledge of puhlic
health before he can work effectively in this special field. Reference should be made
to the previous discussion for sanitary inspector first grade.

In addition, the following subjects for special study are suggested:

(a) Relation of food (production, manufacturing and handling) to public health;
(b) standards for foods as adopted by this State and the Federal Government; (c)

laws relating to food and drugs; (d) legal methods of sampling food and drugs; (e)
legal methods of embargoing food and drugs; (f) sanitation of food establishments
such .as, dairies, creameries, ice cream factories, canning factories, bakeries, restaurants,
meat markets, roadside lunch. stands, etc.; (g) purpose of publishing and reasons
for consulting U. S. Phamacopoeia i1nd National :Forlllulary (usually on file at ,I
drug store).

Suggested Books and Circulars for Food and Drug Inspectors
N. T. State Department o(Health: Circulars 121. 122, 124.

172, 20i, 202, 20!, ~05, 211. 216, 245 and Chapter XI
of the State'SanlGry Code.

N. J. State Department of Health: Circular 210. Public
Health Laws

Prescott and Proctor: Food Technology, McGraw-Hill
Book Co., New York 1939

U. S. Department of Agriculture: Federal Food and
Drug Act, Washington. D. C.

Tanner, Fred W.: Microbiology of Foods, Girard Press,
1944,-$12.50

Schrader. James H.: Food Control-Its Public Health

Mpects; John Wiley and Sons, New York, 1959
Dack, G. M.: Food Poisoning, University of Chicago. 19U
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Qualifications for Milk Inspector
(See Note) Adopted by th~ Public Health Council on August 11, 1947 and amended

on January 8. 1951.

(1) a. The applicant must hold a license for sanitary inspector, first grade.

OR

b. Have the qualifications equivalent to those required of a sanitary inspector.
first grade; ami show evidence at the licensure examination (milk inspector) to
the satisfaction of the examining board of adequate knowledge of the basic
sanitary sdences, such knowledge being equivalent to that possessed by a
person having a license for sanitary inspector, first grade.

(2) The applicant must also indicate education or experience in milk control.

NOTE: The written examination for milk inspectors will be given in two parts, (I)
a set of multiple choice items comprising the basic examination in the gen­
eral field. same as given to sanitary inspectors, first grade, ami (2) a few essay
type questions in the special field. Holders of a sanitary inspector's first grade
license will be excused from part I.

What A Candidate for Milk Inspector's License Should Know
It is essential that a milk inspector have a broad knowledge of public health be­

fore he can work effectively in this special field. Reference should be made to the
previous discussion for sanitary inspector, first grade.

In addition, the following subjects for special study are suggested:

(a) Essentials for the production and handling of clean milk; (b) sanitation of
dairies. creameries and other establishments handling milk and its products; (c) purity
of ingredients used in milk products; (d) relation of milk supply to public health;
(e) principles of milk pasteurization; (f) laws amI standards relative to milk and its
products; (g) application of laboratory methods of milk analysis. (Basic knowledge
in the operation of all equipment used in milk and milk product plants, particularly
the engineering principles involved, is essential); (h) legal methods of sampling milk.

Suggested Books and Circulars for Milk Inspectors
N. J. State Department of Health: Circulars 201, 202, 205,

211, 212; and Chapter XI of the State Sanitary Code.
N. J. State Department of Health, Circular 210, Public

Health Laws
American Public Health Association: Standard Methods

for the Examination of Dairy Products, 1790 Broadway,
New York 19-$2.00

U. S. Public Health Service: Milk Ordinance and Code
Recommended, (Public Health Bulletin 220), Wash­
ington, D. C.

Schrader, James H.': Food cOntrol-Its Public Health
Aspects. John Wiley and Sons, New York, 1939

U. S, Public Health Service: Bulletins on the subject of
Milk and The Pasteurization qf Milk, Washington, D. C.

Qualifications for Meat Inspector
Adopted by the Public Health Council on August 11, 1947,

Graduation from a generally recognized school of veterinary medicine. and knowl
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edge and skill in the theory and practical application of sanitar}' sciences, especially
in the field of food control.

What A Candidate for A Meat Inspector's License Should Know
In addition to knowing thc following list of subjccts. the meat inspector should

have basic knowledge in the field of sanitation such as the elements of a safe water
supply and satisfaclOn' methods of sewage disposal.

(a) principles of meat inspenion and their application [0 puhlic health; (b) State
and Federal laws reganling inspection of meat and its products; (c) sanitation of
slaughter houses and meat markets; (d) presenatives that are allowed and those not
allowed in meat <lnd its products; (e) legal methods of sampling meat and it pro·
ducts; (f) common diseases of animals who"e carcasses arc used for meat allli its products.

Suggested Books and Circulars for Meat Inspectors
N. J. State Department of Health: Circulars 122, 124, 211
X J. State 'Department of Health: Circular 210, Public

Health Laws
Edelman. !\fohler and Eichborn: "cat Hygiene, Lea and

Febiger. Philadelphia and :-':ew York, 1939
Bureau of Animal Industrv. U. S. Department of .-\gricul.

ture: Regulation "l\lcat Inspection" Washington, D. C.
Jensen, L. n.: l\licrobiology of l\leats. Girard Press, 1944­

$5.50

Qualifications for Plumbinq Inspector,
First Grade and Second Grade

Adopted by the Public Health Council on August 11, 1947.

The eligibility requirements for fil'St and second grade plumbing inspector's licenses
are the same.

The applicant m.lISt ha\'e met OIle of the following requirements:
J. Hold a degree in engineering from ,I rccogniled school of engineering and

at least one year's practi<:al experience in plumbing-.
2. Possess a license for health officer or sanitary inspector, first grade; and have

had either at least two years' experience in plumbing. or have successfully completed
a twenty· hour course in plumbing inspection, or its equivalent, and have one year's
practical experience in plumbing.

3. Holder of a license as a professional engineer and, in addition, one year's
practical experience in plumhing.

4. Graduation from a high school or technical school with at least five years'
working experience as a journeyman or master plumber.

5. Eight years' working experience as a journeyman or master plumber.

What A Candidate for Plumbing Inspector's License should Know
A plumber who is a candidate for a plumbing inspector's license should be familiar

with the proper methods of installing sanitary drainage systems in' every type of build­
ing. He should also know how sewage is disposed of in cesspools and septic tank dis­
posal systems without creating a nuisance or endangering sources of water supply.

Since a plumbing inspector may be called IIpon to pass judgment on all types of
piping installed in a building, he should h~ve a practical working knowledge of water
supply systems including cross connections he tween safe and unsafe supplies, air con­
ditioning Jnd ventilating systems, hot water heaters and storage tanks, condensing
tanks, blow-off tJnks and patented devices used in connection with plumLing systems.
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:\ candidate should be able to draw plans of plumbing systems showing soil, waste
and vent pipes. traps and fixtures and should be prep'lred to answer questions on the
following subjects: .

(a) Engineering principles of water purific'ation and sewage disposal.
(b) Methods of construction. location and operation of cesspools. septic tanks and

small sewage disposal plants.
(c) Construction. location and operation of pri"ate waler supply systems.
(d) The inte\lpretation and correction of plans of plumbing and dr'linage systems.
(e) Methods of testing plumbing systems. locating defects and improper cross-

connections, and correcting the same.
(f) Common 1.lws of ,physic's :lnd hygiene dealing with proper methods of removing

waste water .md sewage from buildings.
(g) "Veights and sites of m'llel'ials used in the installation of plumbing and drain­

age s)'Stems.
11 must be emphasized that the examination is for plumbing inspecto.r and 1I0t

for the plumbing itself. Therefore. the emphasis will be on methods of impection
rather than techniques of plumbing. It is cxpected that as a mcmber of a health
department the plumbing inspenol' will also know the b:lsic elements of safe water
supply and satisfactory methods of sewage disposal from a public health po.int of view.

The abo\'e disCIIssion applies to both Ikcnscs of the first and seconll grade. Appli­
cants ror a plumbing license of the first grade should. in ad/Iii ion. be familiar with
the engineering and plumbing problems of lall huildings. sewage pumps. house tanks.
water pumps. air conditioning and refrigeration systems.

Suggested Books and Circulars for Study and Reference

Starbuck. R. 1\1.: Queslions ami Answers on Plumbing.
Hartford. Connecticut

Plum, S"eml: I'lumbing Practice and Design. Volumes
I &: II. John Wiley ami Sons. Inc.. New York City

Babbitt. Harold E.: Plumbing. McGraw.-HilI Book ('.om­
pany. New York City

Steel, E. W.: Water Supply amI Sewerage. McCraw-HilI
Book Company. New York City

Dawson. F. 1\1.. and K~l1inski. ,\. A.: Cross.Connec,tions.
Water Supply Piping and Plumbing Drainage System.
Technical Bulletin #2. National .\ssodation of Master
I'lumbers of the United States. Inc., 'Vashington. D. C.

Presmtt. Winslow and McGrady: 'Vater Bacteriology.
6th Edition, John Wiley & Sons. Inc.. New York

Cleverdon, Walter S. I.. n. S.• C. E.: Plumbing I'ngineering.
Pitman Publishing Corp.. New York and Chic'ago

Bureau of Standards: Hoover Code (plumbing), Go\'ern­
ment Printing Office. W'lshington 2,;, D. C.

Qualifications for Public Health Laboratory Technician
Adopted by the Public Health Council on November 13. 1950 and amended on

January 8, 1951.

(I) Formal education represented by graduation from a recognized college or uni·
versity with ,a major in the Chemical or Biological Sciences or its equivalent.

OR

(2) Certification as Registered Technician hy the American Society of Clinical Pathol·
ogists in cooperation with the American Society of Medical Technicians.

[ 9 ]
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OR

(3) Graduation from' high school; at least one year of full time experience in a
laboratory performing bacteriological, serological, chemical or related technical
laboratory, tests. Completion of one year's successful training in a recognized
school for laboratory technicians will ,be accepted in lieu of one year of full time
experience required above.

What A Candidate for Public Health Laboratory
Technician's License Should Know

In addition to the general information rlesired under "Communicable Disc:ases"
as previously outlined under sanitary inspector. the laboratory technician candidate
should have special information and training in the methods of handling, laboratory
preparation, and examination for identification of communicable disease organisms.
Training should be in the following categories:

(a) Bacteriology: Knowledge of care and use of microscope; preparation of speci·
mens for bacteriological examination; media, their uses and preparation; stains, their
application and preparation; methods ,of sterilization; bacteriological examination of
milk and water; and knowledge of laboratory techniques in the handling of infectious
material.

(b) Chemistry: General background in chemistry with knowledge of the chemical
techniqucs in blood, food and drug, sanitation, milk and milk products, drinking
wa ters, streams, trade wastes, and sewage.

(c) Pathology: Knowledge of preparatioon, embedding and staining of pathologi­
cal specimens for examination; use of microtone, preparation of stains, and proper
recording of specimcns of tissue.

(d) Serology: Knowledge of techniques and principles involved in standard blood
tests for syphilis, such as Mazzini, Kahn, Kline and V.D.R.L. flocculation tests,
Kilmer complement fixation test; blood counts, blood grouping and Rh factor dcterm­
ination, agglutination tests for communicable diseases, such as typhoid fever, para­
typhoid fever, brucellosis, tularemia, Rocky Mountain spotted fever and typhus fever.

Suggested Books and Circulars for Study and Reference
Salle: Principles of Bacteriology, C. V. Mosby Co.,

St. Louis, Mo.

Zinsser and Bayne-Jones: Textbook of Bacteri'ology, 8th
Ed., D. Appleton-Century Co., Inc., New York

Topley &: Wilson: Principles of Bacteriology and
Immunology, Williams &: Wilkins Co., Bakimore, Md.

Tod &: Sanford: Clinical Diagnosis by Laboratory
Methods, 9th Ed., W. B. Saunders Co., Phila., 1939

American Public Health Association: Diagnostic Procedures
and Reagents, 3rd Ed., 1790 Broadway, New York 19

American Public Health Association: Standard Methods
Eor the Examination of Dairy Products, 9th Ed., 1790
Brojldway, New York 19

American Pubilc Health Association: Standard Methods
for the Examination of Water &: Sewage, 9th Ed., 1790
Broadway, New York 19

R. Q. Lillie: Histopathologic Techniques, Blakiston Co.,
Phila.

[10 ]

You're viewing an archived copy from the New Jersey State Library.



l.

Federal Security Agcncy, U. S. Public Health Service:
Manual of Serologic Tests for Syphilis, Supplement
No. 22, U. S. Government Printing Office, Supt. of Docu­
ments, Washington 25, D. C.

Stitt, Clough, Branham: Practical Bacteriology, Hematology
and Parasitology, 10th Ed., BlakisOOn Co., Inc., Phila.,
1938

Kolmer and Bocrner: Approved Laboratory Technics, 3rd
Ed., D. Appleton-Century Co., Inc., New York, 1941

The Pharmacopoeia of the United Statcs, 14th Revision,
Mack Publishing Co., Easton, Pa.

Official Methods of Analysis of the Association of Official
Agrieultural Chemists, 7th Ed., 1950, by Association of
Official Agrieultural Chemists, P. O. Box 540, Benjamin
Franklin Station, Washington 4, D. C.

Laws Relating to the Appointment of Local Health Officers,
Inspectors, and Public Health Laboratory Technicians

Article VI, Chapter 177, P.L. 1947
As amended by Chapter II9, P.L. 1950

38. The Public Health Council shall prescribe the qualifications of health offi­
cers, sanitary inspectors, food and drug inspectors, milk inspectors, meat inspectors,
plumbing inspectors and public health laboratory technicians.

As used in this act, "public health laboratory technician" applies
to every officer appointed by a board of health to perform bacteriolog­
ical, serological, chemical and related technical laboratory tests in a lab­
oratory conducted by a board of health, excepting health officers, pub­
lic health nurses, sanitary inspectGrs, plumbing inspectors, food and drug
inspectors, milk inspectors, meat inspectors, and persons performing wash­
ing or cleaning services or clerical duties in the office of the board of
health.

39. The commissioner shall cause examinations to be conducted in such manner
and at such times and places as he may prescribe, for the purpose of determining the
qualifications of applicants (or licenses as health officers; sanitary inspectors, food and
drug inspectors, milk inspectors, meat inspectors, plumbing inspectors, and public
health laboratory technicians of the classes and grades set forth in section foriy-one
hereof. Application for examination in any of the classes and grades enumerated in
section forty-one of this act must be made in writing upon forms supplied by the
department. The department shall collect from each applicant who shall be ad­
mitted to the examination the following fees. For each examination for a health
officer's license, twenty-five dollars ($25.00); for each examination for a sanitary in­
spector's license of the first grade, twenty dollars ($20.00); for each examination for
a milk inspector's license, twenty' dollars ($20.00); for each examination for a food
and drug inspector's license, twenty dollars ($20.00); for each examination for a meat
inspector's license, twelve dollars and fifty cents ($12.50); for each examination for a
sanitary inspector's license of the second grade, twelve dollars and fifty tents ($12.50);
for each examination for public health laboratory tec1mician's license, ,ten dollars
($10.00); for each examination for a plumbing inspector's license of the first grade,
ten dollars ($10.00); and for each examination for a plumbing inspector's license of
the second grade, ten dollars ($10.00).

40. Every such examination shall be .in such public health subjects as the com­
missioner shall direct.

[ II ]
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41. The commissioner shall, iu the name of the (\(opartment. issue the following
classes and grades of licenses:

a. Health officer's license;
b. Sanitary inspector's license of the first grade;
c. Sanitary inspector's license of the second grade;
d. Plumbing inspector's license of the first grade;
e. Plumbing inspector's license of the second grade;
f. food and drug inspector's license;
g. Milk inspector's license;
h. Meat inspector's license;
i. Public health laboratory technician's license.
However, any he:llth officer's license, sanitary inspector's licensc, and plumbing

inspector's license heretofore issued by the State Department of Health shall, unless
suspeuded or revoked in accordance with the pwvisions of section forty-three: ~lI1d

forty-four of this act, remain in effect duriug the employment as such of the holder
thereof.

42. Each applicant whose examinatio.n shall be approved by the commissioner
shall receive the license to which his examination may entitle him.

43. Any license issued in accordance with the provisions of this artic~e, and
any health officer's license, sanitary inspector's li(:ense, and pl.umhing inspector's license,
heretofore issued by the State Department of Health, may be suspended or l'evoked,
in the manner provided in section forty-four hereof, for any of the following causes:

a. Violation of any of the provisions of this act or of any law relating to public
health;

b. Violation of any provision of the State Sanitary Code;
c. Violation of any applicahle local heahh regulation or ordinance;
d. Any act or happening occurring after the making of application for such license

which, if the same had occurred prior to said time, would have prevented the
issuance of such license. .

44. Upon written charges alleging any such violation, act or h'l(>pening being
filed with the Public Health Council by the commissioner or by the local board of
health within whose territory or jurisdiction such violation, act or happ~ning occured,
said Public Health Council shall thereupon fix a time and place for a hearing before it
thereon, Said Public Health Oouncil shall, at least ten days prior to such heariug,
cause to be served upo.n the licensee, either personally or by mailing the same 1.>y
registered mail addressed to him at his home address, a written copy of the charges
and a written notice of the time and place of the hearing.

At the hearing the Public Health Council shall hear all witnesses and receive
all evidence produced. and if the charges arc found to be true in fact, .and just
cause be shown, the Public Health Council may suspend or revoke said license.

.\ suspension or revocation of license shall be affected by a notice in writihg
of such suspension or revocation, designating the effective date thereof, 'and in case
of suspension, the tenn of such suspension, which notice may be served upon the'
licensee personally or by mailing the same by registered mail addressed to him at
at his own address.

A copy of such notice of suspension or revocation 01 license shall be filed with
the local board by the commissioner.

Chapter 181. P.L. 1947
.\s Amended by Chapter 119, P.L. 1950

26:3-19. The local board may employ such personnel as it may deem nen:ssary,
including health officers, public health laboratory technicians. plulllbing inspectors,
food and drug inspectors, milk inspectors and moat inspectors, of the classes and gra<\(-s
provided for by law, to carry into effect the powers vested in it. It shall fix the duties
.11111 compeus'llion u[ every appointee and, as to local boards which shall not be
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operating under the IHO\ISIOns of sublitle three. Tille 11. Ci\"jJ Service, of the Re·
\"iscd Slalllle~. lix the tel'llI of every appointee.

The appoilltecs. aRellts alld oflicer~ o[ a loell board, which shall not he operalin~

under pw\'isiollS of SlIhlillc three. Tille 11, Civil Service, of Ihe Re\"ised Slallltes,
shall hold Ihcir oUic:cs dllrill~ Ihc IeI'm for which they are se\"crally appointed. and
shall not he relllO\Td cxccpt for ("all~c' amI after an opporlllnitv ha~ heen gi\"cn Lhem
for a hearing.

.-\ny duly appointed hl'alth ofli,cr ~hall, sllhjcn to thc ~upcrior aUlhority of thc
local board appointin~ him. be its ~enc'ral al;"cnl for Ihe enrortcmcnl of ils ordinances
and thc sanitary law~ of thc Stale. ,\ny dilly appoinled pllhli(' health lahol~ltory Icth­
nician, sanilary inspC("tor. food and dnl~ inspcnor. milk inspc("tor. mcat inspector or
pillmbing inSpCtlor ~hall hc thc a~ent of thc lotal !>oard appoinlinl;" hilll for the
performancc of SUt!> se1"\'in'~ no! innlllsi~tclll wilh thc liccn~c held a~ ~IKh loell
board. or any health oflitcr under Ihe alllhorilY of sll("h hoard, ~hall a~si~n 10 him.
A sanitary inspcctor is allthoriled to nwke all types of in~peClions for a local board
except plumbing in~pc("tiom.

2li:3·20. ;"\0 locil hoard ~hall appoint any pcrson as health offiter. puhlic health
laboratory tedlliidan. ~anitar'" insP(·tlor. [ood and drng in~pe("tor. milk inspector,
meat inspector or plumbin~ illspcnor nor clllplO\" a person to do work ordinarily per·
formed hy' a h("alth onitcr. pllhlir hcalth lahor;klol"\' tedlllirian. or an inspcctor of a 11\"

of the dasscs namcd. who is not I hc holder of a proper Iicen~e a~ ~ndl.

26:3·21. .·\nv holder of a liren~e a~ a health oniccr shall bc c1ig-ible to appoint.
ment as such oni~'cr hy anv local board .

.\ny holdcr of a I"iren~c as a puhli,' hc'alth lahor:l!o1"\" !edlllid:1Il ~hall be eligiblc­
to appointment as a pllhlir hC'alth la!>orato1"\' tcthnician hv :lIll' hoard o[ health .

..\ny holder of a !itense a~ a ~anitary in~pe("(or of thc lir~t gr;1<1e shall be eligible
to appointmclll as ~IKh insp(·('tor I,,' allY Iota I hoard.

,\ny hohler of a litcn~e a~ a ~anitary inspc("(U\" o[ thc semnd ~r;l<lc ~h;lIl be cligible
to appointmcnt as SIKh in~pector I,," the local hoard ill any 1l\nnidp:llity haloing ;&

poplliation of not lIlore than twenly·ti,"c lhon~and at thc last Fcdcral ('CIISUS,
In C\"cry mlllliripality ha\"illg a popnlation or 1l\orc' than Iwent,"·lil'e tllllllS:lIId"

all sanitary inspectors appointcd ~hall hc or thc lirst Krade; prO/·itlt·d. Itoll'epa, that if
lhe local hoard of sllch mllllidp:llity cllll'loy~ two or 1lI111"l' ill~penor~ of thc firsl grade,
il may employ sanitary illspcnor~ of the ~c("'lIHI grade on a temporary basis llntil
sllch inspect(lt"~ ha\'e '1l1alified for ;IlHI re('ci,"ed li'Tn~es as ~anitary in~pc("tor of thc
first grade, In no case shall sllch temporary cllIploymcnt of a sccon<l gradc sanita~'

in~pc("tor nmtinllc ror more !hall threc \"l'ars fronl Ihe <late or hi~ ori~illal appointmclIl.
Any holder of a licensc a~ rood al\(I drug ill~pector ~hall be eligihilc to appoint·

ment as such inspcctor by any lo("al hoard,
.-\ny holder of a licellse as milk inspc("(or shall he eliRihle to appoilltment as sll,h

inspcctor by any local board,
Any holder of a lin'nsc as meal inspector shall hc eli~ihlc to appointment as

snch inspector by any local bO;1I"I1.

Any holder of a li('ense as pllllllhillg ill~pc'(ltor of the lir,t grade shall be cligible
to appointmclIl as such inspc("tor b\" allY lo("al hoard.

Any holder of a Iit-ensc as plumhin~ inspcctor of the sewnd !!;radc shall he eligible
to appointmenl as such inspef!or by thc lotal ho;ml of any nllll1iripalily h:I\'ing a

.poflulation of not morc than twcnty·fi\"c thollsand at the I,ast Federal ('CllSUS.

All sanitary inspectors' lit"enses of thc first dass issued prior 10 thc passage of
this act shall be acccpted as sanitary in~pcf!or~' li("en~cs or the fir~t grade. All sani.
tary inspcctors' licenses of the sc("ond class i~sucd prior to thc pa~sagc of lhis act shall
be accepted as sanitary inspef!ors' licenses of the ~c....nd Krade. __\11 sanitary inspectors'
licenses of the third class issued prior to thc pa~sa/{e of this af! shall rcmain valid
in townships and entitle ho'dcr~ thereo[ to sen'c Ic/{ally as sanitar\" in~pef!ors in the
employ of township boards of health. All plullIbing in~pef!..rs' lin'nscs is.sue,l prior
to the passage of this aet shall he accepted as pillmhing inspcctors' litenscs of the first
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grade. Any holder of a license as plumbing inspector issued prior to the passage of
this act who applies to the department for a corre~ponding license of the first grade
shall be issued such license.

All laboratory technicians now employed by boards of health under whatsoever title
for the specific purpose of performing laboratory test~ in bacteriology, serology, chem­
istry and related technical laboratory tests shall be granted public health laboratory
technician~' licen~es, without further examination, by the State Department of Health;
prorn([ed, that said technician apply to the department for same on a form provided
by the department within one year of the effective date of his act.

26:3-22. Local boards of health of two or more adjacent municipalities may
join in employing a health officer and one or more ~anitary inspectors and other per­
sonnel. In such case, the local boards of such municipalities or a regional health
commission formed by them, as the case may be, shall fix the salary to be paid to
the health officer, inspector~ and other personnel, arrange the duties of such persons
and in case of regional health commis~iQns apportion the sums to be paid by each
of the municipalities, which sums shall be paid from moneys appropriated to the
local boards of such municipalities.

5. Every health officer and every sanitary inspecto.r, plumbing inspector, food and
drug inspector, milk in~pector, meat inspector and public health laboratory techni­
cian holding a license as such issued in the name of the State Department of Health,
who is employed as such by any board of health, municipality or group of 1IIlunici­
palities shall receive his or her maximum s:t1ary in their respective salary range, within
live years from the date of his or her appointment as such health officer, inspector or
public health laboratory technician. . .

26:3-26. No health officer, inspector or employee holding a licen~e issued in the
name of the State Department of Health after five years' consecutive service in the
employ of. a local board or regional health commission, shall be removed from office
or reduced in payor position except for just cause and after public hearing as pro­
vided in section 26:3-27 of this Title.

26:3-27. The local board or regional health commission, not operating under the
provisions of subtitle three, Title II, Civil Service, of the Revised Statutes, employing
a health officer, public health laboratory technician or inspector whom it is sought
to remove, shall formulate or receive charges, in writing, against such person and shall fix
a time and place for a hearing theron.

A written copy of the charges and ~ritten notice of the time and place of the
hearing shall be served upon the person sought to be removed at least twenty days
prior to the hearing.

At the hearing the local board or regional health commis.sion sh.all hear aillwit­
nesses and receive all evidence produced, and if the charges are found to be true
in fact, and just cause be shown, the local board or regional health commission may
remove or reduce the payor position of the person against whom the charges are made.

8. Whenever any local board shall violate any of the provisions of section 26:3-20
of this Title, the department may file a bill in the Court of Chancery in the name
of the State at the relation of the department for an injunction to restrain such vio­
lation and for such other or further relief as the Court of Chancery shall deem proper.

[14 )
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RULES AND REGULATIONS
for the

BEAUTY CULTURE INDUSTRY

NEW JERSEY STATE

DEPARTMENT OF HEALTH
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IMPORTANT
READ THOROUGHLY the Copy of Rules and Regulations gov­

erning the Beauty Culture Profession.

NO ONE is authorized to practice beauty culture OUTSIDE of the
premises of a duly licensed beauty shop except in accordance with the
provision'S of the law relating thereto.

The Board may. revoke or suspend license for the violation of the
law, and or Rules and Regulations.

DO NOT SUBMIT renewal application attached to your current
License before the date indicated on application printed in RED.

It is your responsibility to submit the renewal application prior to
the expiration date of your current license to avoid lapse license.

You're viewing an archived copy from the New Jersey State Library.



Rules and Regulations
Under authority of Title 45:4:\-15 and 45:4A-I6 o( the Revised Statutes of the

State of New Jersey, together with the amendments thereof aO(\ supplements thereto,
the Board of Beauty Culture Control o( the State Department of Health hereby de­
clares that the following are R.ules and Regulations for the bc.auty culture industry
in this State, effective July I, 1951.

All previous Rules and Regulations are hereby declared null and void.

Beauty Shops
1. Applications for beauty shop licenses must be accompanied by a- diagram

showing the floor plan thereof·, indicating the working space and measurements thereof
together with a list of the equipment to be used therein.

2. Beauty shops may not use the same entrances used for barber shops.
Be<luty shops may not be combined with barber shops and must be separated

therefrom by a permanent partition wall.

3. All premises for which initial shop license application is made shall have
not le5s than 150 square feet (,inside measurements) of working space fol' a one oper­
ator shop and 50 square feet of working space for each additional operator employed
in said shop.

Working space shall not include waiting room, lavatories or desk space.
The minimum suggested equipment for a one operator shop is one (I) shampoo

unit consisting of: one (I) dry sterilizer; one (I) wet sterilizer; container [or clean
linen; container for soiled linen; reclining chair and hand washing facilities.

Hair drying facilities; supply cabinet; manicuring facilities, hair combing facilities
and lavatory with hand washing facilities. .

4. Beauty shops must be licensed before they may be opened for business.
At least three weeks prior to removal to <Inother address the shop owner shall

be required to notify this Board of such intention and make application therefor in the
same manner in which applications are made (or initial shop licenses. Said applica­
tions shall be submitted together with the current shop license.

No fee shall be required for shop removals within a municipal sub-division;
removals without a municipal sub-division shall be considered as an initial shop appli­
cation and the fee shall be the same as that required for an initial shop license.

5. Shop licenses are not transferable. When ownership of an existing beauty
shop is transferred, the new owner shall apply for -an initial shop license before com­
mencing business.

6. Beauty shops shall display at their main entrances or windows signs or other
markings which shall be clearly visible to the general public during the time the shops
are open. indicating that beauty culture is being practiced on the premises.

7. It shall be unlawful to practice beauty culture in booths of any kind, leased.
subleased or subdivided fmm the original premises (or which a shop license has been
issued.

Only one shop license may be issued for a particular premises or place where
it is desired to practice beauty culture.

8. The entrances to beauty shops located in private residences must permit
patrons to enter the shop directly from the public thorofare without passing through
any portion of the home.

9. No portion of licensed premises shall be used for domestic or residential
purposes.
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10. No trade or profession other than beauty culture shall be practiced within a
beauty shop excepting sales of merchandise, provided the space allocated for such sales
is in addition to the 150 square feet of work space required of beauty shops.

11. Reauty shops shall possess adequate equipment ami maintain same in a cleanly
and sanitary condition so as to provide proper and sufficient service for their patrons.

12. All premises where beauty culture is practiced and all premises where equip­
ment for the practice of beauty control is located, shall be subject to inspection by the
Board or its representative.

Licensing Inlonnation
1. The ,particular person, partnership, firm or cqrporation to whom a shop license

has been issued for a designated place of business, throughout the period of the license
is responsible for the compliance with these rules and regulations and the beauty
culture laws, insofar ,as they are applicable to the particular shop.

2. The primary function of manager-operators shall be the administration of lhe
business and/or personnel affairs or the beauty shop and maintenance of the relation­
ship between the shop and the Board of Beauty Culture Control. They, together with
the shop owner. shall be responsible for the compliance with these rules and regulations
and the beauty culture bws.

3. Manager-operators shall notiry this Board immediately. by letter, upon ac­
ceptance and/or termination of their employment as manager-operators. This letter
shall state the name and address of the beauty shop where the manager-operator is to
be employed and/or the shop where the employment is to be terminated.

4. An applicant for an operator license must be at least sixteen years of age and
must have successfully completed eighth (8th) grade education in puhlic schools or
the equivalent, which equivalency shall be determined by the applicant successfully
passing an achievement test.

5. Every person, holding a license issued by this Board, shall display said license
in a conspicuous place in the beauty shop where employed.

6. Lost or destroyed licenses may be duplicated by submission of the required
fee and an affidavit indicating the facts relating to such lost or destroyed licenses.

7. Persons failing to make application for renewal of their operating or shop
licenses within a year from the expiration dates thereof shall be required to take an
examination before another operating license may be issued and/or have their premises
reinspected bC£ore another shop license may be issued. The license issued in such
cases is to be considered as an initial license, for which initial license fees shall be paid.

8. Itinerant-operator licenses are no longer issued by the Board of Beauty Cul­
ture Control. No one is authorized to practice beauty culture outside the premises
of a duly licensed shop, except in accordance with the provisions of the law relating
thereto.

Temporary Pennits
I. Temporary permits to practice beauty culture may only be issued to those

who have made application for examination and submitted the requisite fees for both
temporary permit and an examination.

Application for temporary permits must set forth the name and' address of the
licensed beauty shop wherein the ~Ipplicant desires to be employed while operating
under said permit. together with two (2) small photographs.

2
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Upon passing the entrance examination and before .operating licenses are is­
sued, holders of temporary permits must submit same to the Buard for cancellation_

2. Tempor:lry permits are valid (or a period of three (3) months. but if the
holders thereof successfully pass their operator's entrance examinations, said temporary
permits will be cancelled as of the time their regular operating licenses are issued.

No second temporary permit shall be issued to an applicant who has failed to
pass an examination or has failed to appear for an examination.

3. The provisions of these TIlles and regulations. relating to temporary permits
generally. are to be followed with respect to tho.se temporary permits issued stu­
dents who have had at least five hundred (fiOO) hours of beauty culture training.

4. Temporary permits issued for the purpose of conducting a demonstration or
a series of demonstrations at a specific address are valid for a period of not more than
one (I) week. Applications for such temporary permits must set forth therein: (a)
the address of the premises wherein it is proposed to conduct the demonstration; (b)
name and license number of the demonstrator; (c) dates of demonstration. Such ap­
pliGltions must be received in the office of the Board at least five (5) days before it is
proposed to conduct the demonstration.

a. In all cases where demonstrations are to he held, the department must be fur­
nished with satisfactory proof that the demonstrator in charge of such demonstration
is a duly licensed demonstrator of New Jersey before a temporary license for demon­
stration can be issued for the prcmises; howevcr, the persons working under the licensed
demonstrator's supervision need not he licensed providing appliances. methods of cos­
metics used or to be used in the practice of beauty culture are not being demonstrated.

Examinations

1. Applications for examination may be procured at the office of the Board. Ap­
plications. when submitted. must contain proper certilicatior. of former employers. have
affidavits of experience and/or education. In all cases wherein applicants are apply­
ing for examination on the basis of out-of-State experience and/or education, a cer­
tification must be submitted to that effect from that State Board, if one exists in
said State.

2. Any person desiring to take an examination by virtue of training in a beauty
school outside of the State of New Jersey must first furnish the Uoard with satisfactory
proof, by way of a certification from the State Uoard where such education was ob­
tained, that such tr:lining conformed substantially with the standards required of
licensed beauty schools of New Jersey.

3. Examinations shall be given in three (3) parts; practical, theoretical, and oral.
Such examinations will be held at least once a month. and applications therefor
must be on file in the office of the Board at least five (5) days prior to the examination.
Applicants will be examined in all of the subjects of beauty culture. Applicants must
obtain a passing grade in each part of the examination.

4. Applicants who fail their first examinations or fail to appear once for. same
may be rescheduled for that examination upon notifying the Board in writing that
they desire to be rescheduled withollt payment of additional fee.

5. Applicants, failing in one part of the examination, are required only to be
re-examined in the part they failed.

6. Applicants who either failed to appear twice for an examination Or failed
an examination the second time. or any combination thereof, will be required to pay
an additional examination fee. They will be required to make application for any

3
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further ex~minations in the form of a letter to that effect and submit said letter with
an additional examination fee before they may be rescheduled.

Sanitation

I. Beauty shops shall be properly and adequately lighted and ventilated.

2. Beauty shops shall be provided with an adequate supply of pure water, meet­
ing the bacteriological 'standards of the Department for pUblic potable water supplies.
Water not meeting these bacteriological standards shall not be m~de available for
usc in bea u ty shops.

3. Beauty shops shall be provided with adequate systems for disposal of all wastes.
If practiGlI, liquid wastes shall be discharged into a public sewer system. When such
a pUblic sewer system is not available, liquid wastes shall be discharged through a
properly installed septic tank and tile disposal field system and in such a manner as
not to cause a puhlic health nuisance. Solid wastes such as paper tissues, cotton, paper,
hair trilllmin~s, dust ."nd dirt and other refuse shall be securely wrapped, tied and
stored in water-tight metal containers covered with tight fitting metal cover.;. A
sufficient number of such metal containers shall be proVided by each beauty shop to
store such solid waste until collected for disposal. These metal containers and tight
fitting covers shall be thorou~hly cleansed when emptied. All solid wastes must be
remcwed from beauty shops daily.

4. Walls and ceilings of beauty shops shall be kept clean, free from dust and
dirt and in good repair.

;;. Floors of beauty shops sh~1I be tight, smooth, impervious to water, easily
deaned and kept in good repair. All hair droppings, dust, dirt upon floors shall be
removed by vawum as so.on as practicable. Floors shall be thoroughly cleaned and
mopped each d;,y.

G. Beauty shops shall be provided with suitable toilet and hand washing facili­
ties. Hand washing faciiities shall be provided with adequate and continuo;us hot
"nd cold runnin~ water, located in a properly lighted and ventilated room with self
closing doors. These f;tcilitics shall be maintained in clean, sanitary and wOl1king
condition at all times.

7. Furniture, fixtures, equipment, tools and utensils present in beauty shops shaH
be maintained in a dean, sanitary condition at all times.

8. Partitions of booths shall be of such height to permit free circulation of air.

9. Shampoo basins shall be provide<l with adequate and continuous hot and cold
water.

10. Clean towels' shall be provided at the neck rests of each patron, while being
shampooed. Rubber neck rests are prohibited.

11. Articles or materials which are used on more than one patron shall be kept
from direct contact of the patron, by the use of .an individual paper neck. band or
clean towel. Use of the same neck band or towel on more than one per.;on is
prohibited.

12. Persons engaged in beauty shops shall thoroughly cleanse their hands with
soap and water immediately before and after serving each patron. Clean towels
shall be provided for wiping operators" hands.

13. Persons affected with any infectious disease in a communicable form may not
attend any persons in beauty shops.

4
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14. Persons affected with any infectious disease in a communicable fonn may not
be attended in beauty shops. Work may not be performed on patrons apparently
having an alftiction such as head lice, unless the patron shall produce a certificate
from a practicing physician stating that the patron is free from such affliction, infec­
fectious, contagious or communicable disease.

15. Persons engaged in beauty shops shall be attired in washable coverall outer
garments, which must be kept in a clean condition.

16. All brushes. combs, razors, clippers, scissors, tweezers. blackhead removers,
files. pushers, buffers, and all massage and sca Ip applicators used in beauty shops shall
be thoroughly cleansed and sterilized after each and every separate use thereof. Pro­
vided, however. that where complete sterilization is not practicable, the same shall be
so cleansed and treated after each and every separate use thereof as to provide the
maximum of sterility attainable. The use of any such implements which cannot be so
treated is prohibited.

17. Razor strops and hones used in beauty shops shall be m~ntained in a cleanly
condition at all times and no razor shall be stropped or honed after any use thereof
for shaving unless the said razor shall, before such stropping or honing, have been
treated as provided for in Regulation 16.

18. Towels may not be used in beauty shops for more than one person without
being laundered. Towels, when laundered. shall be washed in water of a temperature
of at least 2()(}0 F. Provided. however, that this l.auer requirement shall not apply to
towels which are subjected, on the premises where washed. to a temperature of at least
2000 F. in the process of drying or ironing.

19. Before patrons attended in beauty shops are permitted to recline in a chair,
the head rest of such chair shall be covered with a clean towel or clean sheet of paper
not previously used for any other purpose.

20. Alum. or other astringents, in stick form may not be used in beauty shops.

21. Powder puffs, sponges and neck dusters may not be used in beauty shops.

22. Use of shaving cups or mugs, orange sticks. and of finger bowls in common,
or for more than one person, is prohibited in beauty shops.

23. Linens, towels and uniforms shall be kept in clean, dust-proof containers or
cabinets with closing doors.

24. Soiled linens, towels and uniforms shall be kept in separate closed containers.

25. Supply cabinets or store rooms used to stock supplies shall be kept clean and
free from dust and dirt. Covered containers shall be provided (or waste tissues. cotton.
lotions and creams.

26. Dry sterilization cabinets shall be used to store clean or sterile too15 and
equipment. Dry sterilization with 40% Formalin shall no longer be required.

27. Beauty shops shall have at least one wet sterilizer.

28. Sterilization: Formaldehyde is a powerful disinfectan( gas with irritating fumes.
A solution of formaldehyde is known as formalin, which contains about 40% formal­
dehyde gas in water; has a pungent odor; does not 6tain; metals and fabrics are not
injured; hardens and dries skin; is a deodorant for bromodosis.

The different strengths used are:

For vapor sterilizers full strength
For wet steriliza tion ....
For deodorant in bromodosis .

:;

.5% ..

.1%

40%
10%
2%
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The different strengths are made as follows; (Formula for preparing formaldehyde
solution as adopted by the :--lew Jersey State Board of Beauty Culture Control.)

1% solution 1 Part formalin, 39 parts water
2% 2 38 ...............
3% 3 37
4% ... ....... ... . . . . . . 4 36
5% 5 35

10% 10 30

For sterilizing clean instrulllents a 25% solntion can be nsed, consising of 25 parts
formalin and 12 parts water and 3 parts glycerine. Allow instruments to remain in
solution at least 20 minutes. Alcohol (70% to llO%) may <llso be used for this purpose.

Practicing Techniques
1. During a permanent wave operation, operator must not leave patron during

the steaming period.

2. P.atrOIlS shall he advised that, when leaving a beauty shop while hair is still
wet, they are doing so at their own risk.

3. A patch test or predisposition test shall always be performed before using a
hair dye. The test should be made on a skin area either behind the ear or on the
forearm. If no swelling, itching, redness, or other reaction occurs after twenty-four
(24) hours, the operator may proceed with the dyeing process.

General Information
1. A copy of these rules and regulations slwll be kept in each beauty shop at all

times. Each licensee shall have his or her copy of these rules and regulations available
at all times at his or her place of employment.

2. The Department may refuse to issue, revoke or suspend licenses for violations •
of these rules and regulations.

3. Violations of these rules and regulations should be reported to the Board of
Beauty Culture Control, State Department of Health, I West State St., Trenton, New
Jersey. Complaints to the Board should bear the signature and address of the writer.
All such communications will be kept confidential.
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FOREWORD

The Public Health Council, pursuant to the prOVISIOns of New Jersey Statutes
Annotated 26:1A-7, as amended by Chapter 165, Laws of 1953, established the
following regulations as necessary in its judgment to preserve and improve the
public health in this State. This action of the Council was taken after considerable
deliberation and research over a two year period of time. These regulations include
many of those enacted by the State Board of Health under authority vested in that
body by the laws of 1915.

The provisions of the State Sanitary Code by statute (N.J.A.S. 26 :1A-9) have
the force and effect of law. Similarly it is required to be observed throughout the
State and enforced by each local board of health, the local police authorities and
other enforcement agencies. It is likewise provided that the regulations of this
Code shall not be deemed to limit the right of any local board of health to adopt
such ordinances, rules and regulations as, in its opinion, may be necessary for the
particular locality under its jurisdiction provided that such ordinances, rules and
regulations shall not be in conflict with the laws of this State or the provisions of
the State Sanitary Code, except, however, that such ordinances, rules and regula­
tions may be more restrictive than the provisions of the State Sanitary Code.

Pursuant to the Public Health and Sanitation Codes Adoption by Reference Act
(N.J.S.A. 26 :3-69.1 et seq.) any local board of health may adopt by reference any
code approved by the State Department of Health without inclusion of the text
thereof in the related ordinance.

New Jersey Statutes Annotated 26 :1A-10 provide that each violation of any
provision of the State Sanitary Code shall constitute a separate offense and each
such violation shall be punishable by a penalty of not less than twenty-five dollars
($25.00) nor more than one hundred dollars ($100.00).

o

CHAPTERS OF THE

NEW JERSEY STATE SANITARY CODE

CHAPTER I Local Boards of Health and Personnel

CHAPTER II Reportable Diseases

CHAPTER III Animals and Birds: Importation, Quarantine
and Herd Testing Program

CHAPTER IV Laboratories

CHAPTER V Preparation, Handling, Transportation, Burial and
Disinterment of Dead Human Bodies

CHAPTER VI Radiation

CHAPTER VII Production, Distribution and Sale of Certified Milk,
Cream and Skim Milk
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CHAPTER I

LOCAL BOARDS OF HEALTH AND PERSONNEL

REGULATION I.-Local board of health

As used in this Code, the term "local board of health" shall mean and include
the board of health of a municipality or such boards, bodies or officers as may
exercise the functions of a board of health according to law; Regional Health
Commission, or a consolidated local board of health of a consolidated local health
district; or a county local board of health of a county local health district.
(R.S. 26:3-1, 84, 26:3A1-1)

REGULATION 2.-Local health district

As used in this Code, the term "local health district" shall mean and include that
area under the jurisdiction of a local board of health as defined in Regulation 1.

REGULATlON 3.-Secretary
Every local board of health shall appoint a Secretary, preferably the health officer,

unless such appointment is otherwise provided for by statute, who shall keep an
accurate record of all official actions of said board and perform such other duties as
may be assigned him by that board. (R.S. 26:3-8.1, 1'7; 26:3Al-15)

REGULATION 4.-Registrar of vital statistics
Every local board of health shall appoint a Registrar of Vital Statistics, pre­

ferably the health officer, unless such appointment is otherwise provided for by
statute. Said Registrar shall forward original birth, marriage and death certificates
to the State Department of Health and perform other duties as required of him
by law and perform those duties which may be assigned him by the board.
(R.S 26 :8-11, 26 :3Al-19, 20)

REGULATION 5.-Health Officer
(a) Every local board of health shall employ a person, not a member of said board,

who is duly licensed as a health officer in this State as the executive officer of
said board and designate him as "Health Officer." Said official shall in conformity
with the law, enforce the laws of the State relating to the public health, the pro­
visions of the State Sanitary Code, the ordinances adopted by said local board
and perform the duties assigned him by said board. The Health Officer shall be
the person to whom all reports required by law or by this code shall be made,
in the absence of statutory provisions to the contrary. Prior to appointment a
Health Officer shall be licensed as Health Officer by the State Department of
Health. (R.S. 26 :3-19,20,21; 26 :3Al-13,14)

(b) Pursuant to the provisions of Chapter 3, Article 6, Title 26 of the Revised
Statutes, boards of health of two or more municipalities may form an association
to furnish such boards with public health services by the employment of a duly
licensed Health Officer.

(c) A local board of health or regional health commission responsible for the
public health of a municipality or municipalities having a population less than
10,000 may employ a licensed sanitary inspector of the first class as its executive
officer until such time as the services of a licensed health officer may be secured or
the population of such municipality or municipalities equals or exceeds 10,000, pro­
vided that such sanitary inspector of the first class shall not be employed or des­
ignated as a "Health Officer."
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REGULAnON 6.-Employment of laboratories and use of test results by health
officers and local boards of health

(a) A health officer or local board of health shall only employ or utilize the
facilities of a laboratory which complies with the provisions for certification and
standards for laboratories contained in Chapter IV of the State Sanitary Code for
laboratory services required to be performed in a laboratory approved by the State
Department of Health under the provisions of New Jersey Statutes and Chapters II
and VII of the State Sanitary Code.

(b) A health officer or local board of health shall not utilize any laboratory test
report or reports in connection with the performance of duties required of him
or it after being advised by the State Department of Health that the laboratory
in which such test or tests were made is unacceptable for performing such tests,

provided that any laboratory report indicating the existence of disease may be
accepted subject to confirmation by an approved laboratory.

REGULATION 7.-Licensure of public health employees
Employees of a local board of health, or agency performing the functions of a

local board of health, shall be licensed as may be required by law. (R.S. 26:3-20)

CHAPTER II

REPORTABLE DISEASES
REGULATION 1.

The following diseases, excepting those which are italicized, are declared to be
communicable for purposes of this code. All diseases listed herein are to be re­
ported in the manner prescribed by Regulations 2 through 11.

II

II

Amebiasis
Anthrax
Botulism
Brucellosis
Cereb1·al Palsy
Cholera
Dengue
Diarrhea of New-born
Diphtheria
Epilepsy
Food Poisonings
Glanders
Infectious encephalitis
Infectious hepatitis, including

serum hepatitis
Influenza
Leprosy
Leptospirosis
Malaria
Measles (rubeola)
Meningococcal meningitis
Mental Deficiency
Ophthalmia neonatorum
Pertussis (whooping cough)
Plague
Pneumonia, all forms

Poliomyelitis
Psittacosis
Q fever
Rabies
Rocky Mountain spotted fever
Salmonellosis (other than

typhoid fever)
Shigellosis
Smallpox
Streptococcal sore throat,

including scarlet fever
Tetanus
Trachoma
Trichinosis
Tuberculosis, all forms
Tularemia
Typhoid fever
Typhus fever
Venereal diseases

Chancroid
Gonorrhea
Granuloma inguinale
Lymphogranuloma venereum
Syphilis

Yellow fever
(R.S. 26: lA-7 (f)
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REGULATION 2.-Reporting of diseases by physicians

Every physician attending any person ill with or infected with any of the diseases
listed in Regulation 1, within twelve hours after such disease has been diagnosed,
shall report such disease to the officer designated to receive these reports by the
local board of health of the jurisdiction wherein diagnosis is made, excepting cases
of venereal diseases which are to be reported directly to the State Department
of Health.

The report shall include the name of the reporting physician, the name of the
disease, the name, age, sex, color, exact location of the person ill or infected with
such disease, and such other information as may be requested by the State De­
partment of Health.

Physicians shall also comply with the provision for reporting diseases described
in Regulation 4, reporting of certain diseases occurring on or about dairy premises,
and Regulation 6, reporting and isolating suspected cases of communicable disease
occurring in schools.

Physicians having knowledge of any outbreak of a disease not listed in Regula­
tion 1 or of unusual manifestations of disease shall report the facts to the health
officer in whose jurisdiction the condition exists who shall make an investigation
and submit a report thereof to the State Department of Health. (KS. 26:4-15)

REGULATlON 3.-Reporting of diseases occurring in institutions

(a) The superintendent or other person having control or supervision over any
county or municipal hospital, sanatorium, clinic, or other public or private institu­
tion in which any person is ill or infected with any of the diseases listed in Regula­
tion 1, within twenty-four hours after such disease has been diagnosed, shall report
such disease to the officer designated to receive these reports by the local board of
health having jurisdiction over the territory in which such institution is located,
excepting cases of venereal diseases which are to be reported directly to the
State Department of Health.

(b) The superintendent or other person having control or superVISIon over any
hospital, sanatorium, clinic, or other institution maintained and operated by the State
in which any person is ill or infected with food poisoning or any of the communicable
diseases listed in Regulation 1, within twenty-four hours after such disease has been
diagnosed, shall submit a report of this fact to the State Department of Health.

(c) The reports required by (a) and (b) of this regulation shall be signed by the
superintendent, or other person having charge of the State, county, or municipal
hospital, sanatorium, clinic, or other public or private institution, and shall state
the name of the disease, the name, age, sex, color, exact location of the person ill or
infected with such disease, the home address of such person, or the address from
which he was received into the institution, the date upon which he was received for
care or treatment, and such other information as may be required by the State De­
partment of Health.

(d) The provisions of Regulation 4, reporting of certain diseases occurring on
dairy premises, are applicable to any public or private institution operating a dairy
on or about its premises. (R.S. 26 :4-19, 20)

REGULATION 4.-Reporting of certain diseases occurring on dairy premises

(a) Every physician attending a person ill or infected with food poisoning or a

rYou're viewing an archived copy from the New Jersey State Library.



5

communicable disease listed in Regulation 1 which may be transmitted through milk
or a milk product, on any dairy or other premise where milk or a milk product is
produced or processed for sale or distribution, or any dwelling in which any per­
son resides who is employed on or about any such dairy or other premise, shall re­
port immediately such findings by telephone or telegram to the officer designated by
the local board of health to receive such reports in the local health district having
jurisdiction of the parti.cular dairy or other premise and also to the State Department
of Health, and within twelve hours thereafter shall submit a written report to said
local reporting officer and the State Department of Health.

The report shall include the name of the reporting physician, the name of the
disease, the name, age, sex, color, exact location of the person who is ill or infected
with such disease, the name of the owner or manager of said dairy or other premise,
and the trade name of the business. (R.S.26:4-17)

(b) Where a physician is not in attendance upon a person suspected of being
ill or infected under the circumstances described in (a) of this regulation, the
owner or person in charge of any dairy or other premise on which milk or a milk
product is produced or processed for sale or distribution, shall report immediately
such findings by telephone or telegram to the officer designated by the local board
of health to receive such reports in the local health district having jurisdiction
of the particular dairy or other premise and also to the State Department of
Health, and within twelve hours thereafter shall submit a written report to said
local reporting officer and the State Department of Health.

The report shall be signed by the owner or person in charge of the dairy or
other premise and shall state the name of the suspected disease, the name, age,
sex, color, exact location of the person suspected of being ill or infected, the name
of the owner or manager of said dairy or other premise and the trade name of
the business. (R.B. 26 :4-16)

(c) When a person is ill or infected with the causative agent of food poisoning or
a communicable disease listed in Regulation 1 which may be transmitted through milk
or a milk product, on a diary or other premise where raw milk or a raw milk product
is produced for sale, distribution or processing in a local health district other than
the one in which the raw milk or raw milk product is produced, it shall be the duty of
the health officer immediately upon being so informed to transmit this information
by telephone or telegram to the health officer of the local health district to which
the raw milk or a raw milk product is transported for sale, distribution or pro­
cessing, and within twenty-four hours thereafter to notify the State Department
of Health in writing of the restrictive measures he has established to prevent the
transmission of infection. (R.S. 26:3-19; 26:3AI-14)

REGULATION 5.-Reporting of suspected communicable diseases by houseowner
or householder

Every houseowner or householder who has reason to suspect that any person living,
dwelling or being in any building or apartment under his control, is ill with food poi­
soning or any of the communicable diseases listed in Regulation 1, and a physician
is not in attendance, shall within twelve hours after discovering the same, report the
facts by telephone or in writing to the officer designated to receive such reports by the
local board of health within whose jurisdiction the said case may exist. (R.S.26:4-16)

REGULATION 6.-Reporting and isolating suspected cases of communicable disease
occurring in schools.

It shall be the duty of every teacher, nurse, and medical school inspector to
report immediately to the principal or other person in charge of a school, the name
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of any person attending or employed in such school suspected to be ill with food poi­
soning or a communicabie disease listed in Regulation 1. It shall be the duty of the
principal or person in charge of every school to report immediately by telephone or
in writing to the officer designated by the local board of health to receive such re­
ports, within whose jurisdiction the said case exists, the name, age, sex, color, and
address of such ill person and the suspected nature of the disease. Such person shall
be isolated at once under direction of the health officer.

REGULATION 7.-Reporting suspected cases of communicable diseases in hotels,
boarding or lodging houses.

It shall be the duty of the proprietor or keeper of any hotel, boarding or lodging
house, having reason to suspect that any person being in any building under his
control is ill with food poisoning or a communicable disease listed in Regulation 1,
and a physician is not in attendance, to report immediately by telephone or in writ­
ing to the officer designated by the local board of health to receive such reports,
within whose jurisdiction the said case exists, the name, age, sex, color, and address
of such person and the suspected nature of the disease. (R.S. 26 :4-16)

REGULATION 8.-Reporting suspected cases of communicable disease by person
in charge of camps

It shall be the duty of the person in charge of any labor or other camp, having
reason to suspect that any person living in or attached to such camp is ill with food
poisoning or a communicable disease listed in Regulation 1, and a physician is not in
attendance, to report immediately by telephone or in writing to the officer designated
by the local board of health to receive such reports, within whose jurisdiction the
said case exists, the name, age, sex, color, and address of such person and the sus­
pected nature of the disease.

REGULATI 0 N 9.-Reporting suspected cases of communicable disease on vessels

It shall be the duty of the master or person in charge of any vessel located in
waters within the jurisdiction of any local board of health of this State, having
reason to suspect that any person on a vessel under his control is ill with food poi­
soning or a communicable disease listed in Regulation 1, and a physician is not in
attendance, to report immediately by telephone or in writing to the officer designated
by that local board to receive such reports, the ill person's name, age, sex, color, the
suspected nature of the disease, and the. name and location of the vessel upon which
such person is located. (R.S. 26:4 Article 9)

REGULATION lO.-Reporting lof diseases by reporting officers and health officers
Reporting officers who receive reports of diseases required under this Chapter

shall send a copy thereof to the health officer having jurisdiction in the local health
district in which the disease is reported.

Reporting officers who receive reports of diseases required under Regulations
2, 3, and 4, within twenty-four hours thereafter, shall send a copy thereof to the
State Department of Health.

The health officer of a local health district who receives a report of a disease
listed in Regulation 1 from his reporting officer shall immediately forward the
facts contained therein together with such related information as he may have
available to the health olTIcer of the local health district where the disease was
believed to have been contracted and the health officer of the local health district
wherein the home address of the ill or infected person is situated. If either of
the said health districts is not located in New Jersey the health officer shall for­
ward this information in writing to the State Department of Health. (R.S. 26 :4-24)
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REGULATION n.-Specimens to be submitted for laboratory examination
In every case of illness which there is reason to believe may be diphtheria,

pulmonary tuberculosis or typhoid fever, it shall be the duty of the attending
physician or, if there be no physician in attendance, then of the nurse, or other
person in attendance, to take suitable specimens forthwith from the person suspected
of being infected, or to permit the health officer having jurisdict:on, or his repre­
sentative, to take such specimens. These specimens shall be immediately sub­
mitted by the person taking the same to a laboratory approved by the State De­
partment of Health for such examination. (R.S. 26 :4-50, 59)

REGULATION l2.-Establishment of isolation or quarantine by health officers
Upon receiving a report of a communicable disease listed in Regulation 1, it

shall be the duty of the health officer, to establish immediately by written order
such isolation, quarantine, or other restrictive measures required by law or regu­
lation, or as may be necessary to prevent or control disease. Such order shall
remain in force until terminated by written permission of the health officer.
(R.S. 26:4-2(d), 36, 37, 71.1-71.5)

REGULATION 13.-Health Officer to determine necessity for and conditions of
quarantine

When a person has been exposed at home or elsewhere to a person ill with a
communicable disease listed in Regulation 1, the health officer may, at his dis­
cretion, refrain from quarantining or quarantine such exposed person under con­
ditions he may specify; providing such period of quarantine shall not exceed the
maximum period of incubation of the disease to which such person was exposed.

REGULATION H.-Removal of person ill, infected with, or exposed to a commu-
nicable disease

After isolation or quarantine of any person ill, infected with, or exposed to a
communicable disease listed in Regulation 1 shall have been established, such person
shall not leave the apartment or premises where he is isolated, nor shall any other
person remove such person, or permit him to be removed, unless permission shall
first have been granted in writing by the health officer.

REGULATION IS.-Right of entrance and inspection
No person shall interfere with or obstruct the entrance to any building, apart­

ment, or vessel by any inspector or officer of the State or local health authorities
in the discharge of his official duties; nor shall any person interfere with or
obstruct the inspection or examination of any occupant of such building, apartment,
or vessel by any State or local medical inspector in the discharge of his duties.

REGULATION 16.-Disinfection of discharges of persons ill with communicable
diseases

It shall be the duty of the physician in attendance on any case known or sus­
pected by him to be a case of communicable disease listed in Regulation 1 to
instruct immediately the nurse 91' other person in attendance in regard to the
disinfection and disposal of bodily discharges. It shall be the duty of the nurse
or other person in attendance to carry out such instruct;ons until further or
different instructions have been given by the health officer.

REGULATION 17.-Health officer to make an investigation of certain reportable
diseases

It shall be the duty of the health officer, as soon as a person ill with a aisease
listed in Regulation 1 is reported to the officer designated to receive such reports,

II
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to make an investIgation when necessary, in order to protect the public health, for
the purpose of ascertaining the source of the infection, securing such information
as may be requested by the State Department of Health, and giving all necessary
directions to prevent or control the spread of the disease.

REGULATION IS.-Cleansing and disinfection
(a) The physician, nurse, or other attendant upon a case of communicable

disease listed in Regulation 1, after attending such case, shall take such precau­
tions and practice such methods of cleansing or disinfection of his person or gar­
ments as will prevent the conveyance to others of infective material from the
patient, or as may be required by law or regulation.

(b) Adequate cleansing and disinfection of premises, furniture and belongings,
when deemed necessary by the health officer, or required by this Code or other
law, shall immediately follow the recovery, death, or removal of a person ill or
infected with a communicable disease. Such cleansing and disinfection shall be
performed upon the order and under the direction of the health officer.

(c) It shall be the duty of the patient, upon convalescence or recovery from any
communicable disease, and of the nurse or other persons in attendance on such
patient, throughout the course of the disease as well as at its termination, to
cleanse and, when necessary, to disinfect their persons and garments.

REGULATION 19.-Posting placards
When a communicable disease listed in Regulation 1 exists in any house or

apartment, the health officer may post or cause to be posted upon such house, in
plain view, near the entrance thereof, or upon the door of the apartment in which
the case is isolated, a placard stating the existence therein of the communicable
disease, and the name of such disease.

REGULATION 20.-lnterference with placards
No person shall interfere with or obstruct the posting of any placard by any

health official in or on any place 01' premises, nor shall any person conceal or
mutilate any such placard or remove it except by permission of the health officer.

It shall be the duty of the occupant of the premises where a placard has been
posted to notify the health officer immediately of any interference with or removal
of such placard.

REGULATION 21.-Preventing the spread of communicable diseases listed in
Regulation I in institutions

It shall be the duty of the superintendent or person in charge of any hospital, or
other institution or dispensary, in which there is a person ill with any communi­
cable disease, to take such precautions as will prevent the spread of infection.

REGULATION 22.-Prevention of spread of infection by persons ill or infected with
communicable diseases

Persons advised that they are ill or infected with a communicable disease listed
in Regulation 1 shall not contact others in such a manner as to cause or contribute
to, promote or make possible the spread of such disease. Those responsible for the
care, custody or control of persons ill or infected with a communicable disease shall
not permit such persons to violate this regulation.

REGULATION 23.-Needless exposure to communicable diseases forbidden
A 'person shall not expose or permit the visiting, association or contact of any

person under his care, custody, or control with any individual ill or infected with
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a communicable disease listed in Regulation 1, or with discharges of any kind
from such individual.

A person shall not needlessly expose himself, or visit, or come in personal con­
tact with any individual ill or infected with a disease listed in Regulation 1. or
with discharges of any kind from such individual or in any manner cause or con­
tribute to, promote, or make possible the spread thereof.

REGULATION Z4.-Exclusion from school of cases of communicable diseases
It shall be the duty of the principal or other person in immediate charge of

any public, private, or Sunday school to exclude therefrom any child or other
person suspected to be ill with a communicable disease listed in Regulation 1
until a statement is presented by the health officer that such child or other person
is not likely to transmit infection. (R.S. 26 :4-6)

REGULATION Z5.-Exclusion from schools and gatherings of persons ill or infected
with a communicable disease

! Persons ill or infected with a communicable disease listed in Regulation 1 are
probibited from attending any public, private, or Sunday school, or any public or
private gathering; nor shall the personal or bed clothing of any person ill or
infected with a communicable disease be sent to a public laundry except under
such conditions as may be prescribed by the health officer.

REGULATION Z6.-Exclusion from schools and gatherings of persons Jiving in or
visiting households where communicable diseases exist

Every person living in or visiting a household, at the time when a communicable
disease listed in Regulation 1 exists therein, may be excluded from every public,
private, or Sunday school, and from every public or private gathering, for such
time and under such conditions as may be prescribed by the health officer having
jurisdiction over the place where that person resides; provided that in the ap­
plication of this regulation the health officer may waive or decrease the period of
exclusion if he has satisfactory information that the exposed person may have
acquired immunity either by an attack of the disease or otherwise.

REGULATION Z7.-lsolation, quarantine or surveillance of persons ill with or
exposed to smaJlpox

A health officer having jurisdiction over a person ill with smallpox shall remove
or cause such person to be removed to a suitable hospital, or to be isolated effectually.

Persons vaccinated after exposure to smallpox, at the discretion of the health
officer and under conditions prescribed by him, shall be quarantined or kept under
surveillance until the reaction at the site of the vaccination observed on the
twelfth day establishes evidence of immunity to the satisfaction of the health
officer.

Any person exposed to the risk of contracting smallpox by proximity to a case
or suspected case of the disease, who refuses to be vaccinated shall be quarantined
at his own expense for at least twenty-one days from the date of his last exposure.

REGULATION ZB.-Hospitalization or isolation and restriction on visiting of persons
ill or infected with communicable diseases

It shall be the duty of the health officer promptly to remove, or cause to be
removed, a person ill with a communicable disease listed in Regulation 1 to a
hospital, or to see that such case is effectually isolated if in the judgment of such
health officer this is necessary.

I
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When such hospitalization or isolation is established it shall be strictly main­
tained until terminated by order of the health officer.

No person, except the physician and nurse or other person in attendance upon
the patient, or duly authorized representatives of the State Department of Health
or local board of health, shall be permitted to come in contact with or visit a
person hospitalized or isolated in accordance with the provisions of this regulation,
except by permission of the health officer.

REGULATION 29.-Maximum period of incubation of certain communicable diseases

For purposes of this Code, the maximum period of incubation of the following
communicable diseases is hereby declared as follows:

Diphtheria .
Measles (rubeola) .

Meningococcal meningitis .

Pertussis (whooping cough) .

Poliomyelitis .

Salmonellosis (other than typhoid fever) .

Smallpox .

Streptococcal sore throat, including scarlet fever .

7 days
14 days

7 days

14 days

14 days

14 days

21 days

7 days

REGULATION 30.-Minimum period of isolation and quaraHtine

The minimum period of isolation and quarantine of persons who are isolated or
quarantined because of illness or infection with the following communicable diseases
shall be as follows:

Isolation for Patient Quarantine for Contacts

CHICKENPOX (VARICELLA)

Until seven days after the appearance No restrictions.
of the rash.

DIPHTHERIA

Until two successive cultures from the
nose and two from the throat taken not
less than twenty-four hours apart begin­
ing at least seven days after cessation
of drug therapy, if used, are found to
be free from virulent diphtheria bacilli
by a laboratory approved by the State
Department of Health for such examin­
ation.

Twenty-four hours after satisfactory
isolation of patient has been established,
contacts may be released when one cul­
ture from the nose and another from the
throat are found to be free from virulent
diphtheria bacilli by a laboratory ap­
proved by the State Department of
Health for such examination.
If satisfactory isolation of patient has
not been established, members of house­
hold shall be quarantined until the pe­
riod of isolation of the last case in the
household has been terminated and the
release culture standards described above
have been met.
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No restrictions.

GERMAN MEASLES (RUBELLA)

No restrictions.

MEASLES (RUBEOLA)

As soon as fever and catarrhal symp­
toms of the eyes, nose, and throat are
detected and until seven days after ap­
pearance of rash.

Household contacts under eighteen rears,
who have not had measles, shall be quar­
antined from the seventh to the four­
teenth day after exposure.

MENINGOCOCCUS MENINGITIS

Until seven days after onset, or for the
duration of fever, if longer.

Household contacts under eighteen years
shall be quarantined for seven days.

MUMPS

Until seven days after onset and all No restrictions.
swelling of the salivary glands has
subsided.

PERTUssis (WHOOPING COUGH)

Until twenty-one days after onset of No restrictions.
the paroxysmal cough.

POLIOMYELITIS (INFANTILE PARALYSIS)

For seven days after onset or for the Intimate home contacts under the age of
duration of fever, if longer. eighteen years shall be quarantined for

fourteen days.

SCARLET FEVER (INCLUDING STREPTOCOCCAL SORE THROAT)

In uncomplicated cases, until clinical re­
covery, or not less than seven days. Pa­
tients with complications resulting in
purulent discharges shall be isolated as
long as discharges persist.

Home contacts under the age of eighteen
years shall be quarantined for seven
days.

SMALLPOX (VARIOLA)

Until fourteen days after onset of ill­
ness and until all lesions are healed.

Home contacts and other persons ex­
posed to the risk of contracting smallpox
by proximity to a case or suspected case
of the disease shall be vaccinated and
quarantined until vaccination is success­
ful or until evidence of protection is
established to the satisfaction of the
local health officer. Persons released
from quarantine shall be kept under ob­
servation for not less than twenty-one
days from the date of last exposure.
Contacts who refuse to be vaccinated
shall be quarantined for at least twenty­
one days from the date of last exposure
and until discharged by the local health
officer.

You're viewing an archived copy from the New Jersey State Library.



12

TYPHOID FEVER

Until clinical recovery and until three
successive, authentic, fresh specimens of
feces and urine taken at intervals of not
less than seven days, beginning at least
seven days after termination of specific
drug therapy, have been reported nega­
tive for Salmonella typhosa by a labora­
tory approved by the State Department
of Health for such examination. Re­
covered cases shall submit, commencing
ninety days after discharge from isola­
tion, at least four authentic, fresh stool
specimens not less than three months
apart. If any of the specimens in this
period are positive for Salmonella ty­
phosa, the individual shall come under
the regulations governing carriers.

Family contacts need not be quarantined
unless employed as food handlers. Fam­
ily contacts who are food handlers shall
not be employed as such during period
of contact, and until two cultures of au­
thentic, fresh specimens of feces and
urine collected not less than twenty­
four hours apart have been reported
negative for Salmonella typhosa by a
laboratory approved by the State De­
partment of Health for such examina­
tion..

SALMONELLOSIS OTHER THAN TYPHOID

Until clinical recovery and until three
successive, authentic, fresh specimens of
feces and urine taken at intervals of not
less than seven days, beginning at least
seven days after termination of specific
drug therapy, have been reported nega­
tive for Salmonella paratyphi, Salmon­
ella schottmuelleri, and other Salmonella
organisms by a laboratory approved by
the State Department of Health for such
examination.

Family contacts need not be quarantined
unless employed as food handlers. Fam­
ily contacts who are food handlers shall
not be employed as such during period
of contact and until two cultures of
authentic, fresh specimens of feces and
urine collected not less than twenty-four
hours apart have been reported negative
for Salmonella paratyphi, Salmonella
schottmuelleri, and other Salmonella or­
ganisms by a laboratory approved by
the State Department of Health for
such examination.

REGULATION 31.-Supervision of cases of typhoid fever and other Salmonella
infections

It shall be the duty of the health officer when a person is ill or infected with
typhoid fever within his jurisdiction to keep such case under supervision until
clinical recovery and until three successive, authentic, fresh specimens of the
intestinal discharges and urine taken at intervals of not less than seven days,
beginning at least seven days after termination of specific drug threapy, have
been found to be free from Salmonella typhosa, said examination to be made in a
laboratory approved by the State Department of Health for such examinations.

A health officer shall require persons who have been ill with typhoid fever to
submit, commencing ninety days after clinical recovery, at least four authentic,
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fresh specimens of intestinal discharges not less than three months apart, to a
laboratory approved by the State Department of Health for such examinations. If
any of the specimens in this period are positive for Salmonella typhosa, the individual
shall be considered a carrier of the causative agent of typhoid fever.

It shall be the duty of a health officer when a person is ill or infected with
Salmonellosis (other than typhoid fever) within his jurisdiction to keep such
person under supervision until clinical recovery and until three successive, authen­
tic, fresh specimens of intestinal discharges and urine taken at intervals of not
less than seven days, beginning at least seven days after termination of specific
drug therapy, have been found to be free from Salmonella paratyphi and Salmonella
schottmuelleri and other Salmonella organisms, said examination to be made in a
laboratory approved by the State Department of Health for such examination.
(R.S. 26 :4-50)

REGULATION 32.-Sale of foods forbidden in certain cases
When a person is ill with any communicable disease which may be transmitted

through food, or who is infected with the causative agent of any such disease on
any dairy or other premises where food intended for sale or distribution is manu­
factured, packed, stored, or otherwise handled, such food shall not be sold or
distributed from such dairy or other premises unless a written permit for the sale
or distribution of such foods shall have been issued by the health officer or by
a representative of the State Department of Health.

REGULATION 33.-Destruction of foods in certain cases
Food intended for sale or distribution, which is manufactured, packed, stored,

or otherwise handled on any premises upon which a person ill or infected with
a disease transmissible by food worked or was permitted to work, visit, board, or
otherwise frequent, may be destroyed or ordered destroyed by the health officer or
by the State Department of Health if such food is considered so contaminated as
to be liable to cause disease; or the food may be ordered to be treated in a manner
that will eliminate contamination. (R.S. 26:4-3)

REGULATION 34.-Handling of food forbidden in certain cases
Persons ill or infected with a communicable disease which may be transmitted

through food are prohibited from working in any establishment where food in­
tended for sale or distribution is manufactured, packed, stored, or otherwise handled.

Persons who reside, board, lodge or visit in a household where they may come
in contact with any person ill or infected with a communicable disease which may
be transmitted through food are prohibited from working in any establishment
where food intended for sale or distribution is manufactured, packed, stored, or
otherwise handled unless permission is granted by the health officer or the State
Department of Health.

Persons employed in any establishment where food intended for sale or distri­
bution is manufactured, packed, stored, or otherwise handled may be required to
submit to a physical examination for the purpose of ascertaining whether or not
they are ill or infected with a communicable disease, whenever in the judgment of a
health officer or the State Department of Health such examination may be necessary.

REGULATION 3S.-Detennination of diagnosis
The health officer or an authorized representative of the State Department of

Health, who has reason to believe that a person is ill or infected with a com­
municable disease, may order such person to submit to a medical examination and,
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if necessary, to furnish specimens for examination in a laboratory approved by
the State Department of Health.

REGULATION J6.-Employment of laboratories and use of test reports
A health officer, local board of health, their representatives or a physician in

the performance of his duties for a medical milk commission, shall only employ
for laboratory services required by regulations of this chapter, a laboratory which
complies with the provisions for certification and standards for laboratories con­
tained in Chapter IV of the State Sanitary Code.

A health officer or local board of health shall not accept for use laboratory
reports required by this Chapter, or Chapter VII, Regulation 42 from a laboratory
that does not comply with the regulations of Chapter IV, provided that a laboratory
report indicating the existence of disease may be accepted subject to confirmation
by an approved laboratory.

REGULATION J7.-lnoculation with living microbiological agents

The use of living microbiological agents, other than vaccine virus or B.C.G.
vaccine, in the inoculation of human beings is hereby prohibited until full and
complete data regarding the methods of use, including a specimen of the living
microbial agents and other agents employed therewith, and full account of the de­
tails of preparation, dosage, and administration, shall have been submitted to the
State Department of Health and permission granted by the Department in writing
for the use of the same.

CHAPTER III

ANIMALS AND BIRDS:

IMPORTATION, QUARANTINE, AND HERD

TESTING PROGRAM
R.EGULATI 0 N I.-Importation of dogs; certification requirements

Dogs shall not be brought into this State excepting when in transit or for breeding,
laboratory, or exhibition purposes unless accompanied by a health certificate issued
by a licensed veterinarian of the state or nation of the dog's origin indicating that
the dog is free from rabies and other communicable disease and has not recently
been exposed to any such disease. This certificate shall also state the breed, sex,
age, point of origin, point of destination, the name and post office address of
the consignee or owner and the consignor or seller and if the dog has been
vaccinated, the type and date of vaccination.

The owner or his authorized agent shall, upon arrival of the dog at its desti­
nation in this State, immediately forward the above-mentioned certificate to the
health officer or board of health of the municipality or district wherein the dog
is located and that health officer or Board, upon review and notation thereof, shall
forward the same to the State Department of Health. (R.S. 26:4 Article 7)

REGULATION 2.-Reporting of cases of rabies in animals

It shall be the duty of all veterinarians or persons owning or having an interest
in, or having in their possession or under their care or control, or having knowledge
of any dog, cat, or other animal, affected with rabies, or suspected of being af­
fected with rabies, to forthwith notify the person designated by the board of
health having jurisdiction over the place in which such animal is located, to receive
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such reports, oy telephone, telegraph or in person, if practicable, and also in
writing, signed by the person making the same, which report shall state where
such animal may be found and shall contain, if possible, a description of the
animal, the location of the animal, and the name and address of the owner.
(RS. 26:4-79, 80, 81)

REGULATION J.-Transportation of quarantined animals

Animals confined by quarantine established by provisions of R.S. 26 :4-84, as
the result of the presence of rabies in any area within this State, shall not be
transported from a quarantined area unless permission therefor shall be granted
by the health officer of the municipality or district in this State into which such
animal or animals are to be transported under conditions which may be prescribed
by the Department. In the event the destination of a quarantined animal is beyond
the boundaries of this State, permission must be obtained from the State Depart­
ment of Health.

REGULATION 4.-Importation of birds of the psittacine family; certification
requirements

Birds of the psittacine family shall not be brought into this State excepting
when in transit unless accompanied by a certificate issued by the state or nation
of origin or an authorized agency of that state or nation indicating such birds
have not been transported from an area of that state in which psittacosis exists
and that it has no reason to believe that such birds may be infected with or
recently exposed to such disease.

The importation of birds of the psittacine family from an area declared to be
infected with psittacosis by the United States Public Health Service or an author-

. ized agency of the state of origin may be permitted for scientific research or
other purposes only upon prior approval therefor having been granted by the New
Jersey State Department of Health under conditions as may be prescribed by
that Department.

REG ULATI0 N 5.-Quarantine and transportation of quarantined birds of the
psittacine family

(a) Whenever a case of psittacosis exists among birds within the jurisdiction
of a local board of health, or there is danger of the transmission of psittacosis
from that jurisdiction, the local board of health shall establish adequate bird
quarantine procedures.

The right of the State Department of Health to establish bird quarantine pro­
cedures for any area of the State wherein psittacosis exists, or danger exists of
the spread of that disease, shall not be considered as limited or otherwise affected
by the provisions of this Regulation.

(b) Quarantined birds shall not be transported from a quarantined area unless
permission therefor shall be granted by the health officer of the municipality or
local health district in this State into which such birds are to be transported under
conditions which may be prescribed by the Department. In the event the destina­
tion of quarantined birds is beyond the boundaries of this State, permission must
be obtained from the State Department of Health.

REGULATION 6.-Records required in dealers of birds of the psittacine family
Dealers in birds of the psittacine family shall keep a record for at least two

years of each transaction relating to such birds. This record shall include the
names and addresses of sellers and purchasers of these birds. the time when and
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proof of the manner in which they were transported, and certificates required in
Regulation 4 of this Chapter. Such record shall be available to inspection by
authorized representatives of a board of health or the State Department of Health.

REGULATION 7.-Herd testing program
On and after April 1, 1958 milk may not be used or sold within New Jersey

unless obtained from dairy animals free of brucellosis as determined by satisfactory
blood tests or such other tests as are approved by the State Department of Health
provided that animals which are the natural offspring of a brucellosis free herd
and which have never been moved from the herd of origin may, for practical
purposes, be considered free of brucellosis until they are old enough to be tested
in accordance with the regulations of the State Department of Health. The tests
shall be administered in accordance with standards approved by the State Depart­
ment of Health and shall be subject to review and final acceptance by that De­
partment. (R.S. 24:10-15 (6) )

CHAPTER IV

LABORATORIES

REGULATION I.-Laboratory inspection, standards and reports
(a) Laboratories required by statute and those regulations of Chapter II and VII

of the State Sanitary Code to be approved by the State Department of Health,
shall comply with all the provisions of this chapter. (R.S. 37 :1-23; 26 :4-49.2)

(b) All laboratories shall comply with Regulations 10 and 11 of this chapter.

(c) All laboratory premises, equipment, supplies and records shall be made
available to inspection and reinspection by authorized representatives of the State
Department of Health.

(d) Reports of laboratories other than those referred to in (a) above which
perform bacteriological or other sanitary tests associated with p"t.able water, milk
or other foods, for a health officer or a local board of health shall b\. based upon and
confined to laboratory examinations performed in accordance with methods and
techniques acceptable to the State Department of Health.

REGULATION 2.-Certification of certain laboratories
The laboratories designated by Regulation 1 (a) of this chapter shall make

application for and obtain a certificate of approval from the Department. This
certificate shall be posted in a conspicuous place at the entrance to the laboratory.
Certificates of approval shall be subject to revocation for cause.

Notice of issuance of certificates of approval to laboratories and disapproval of
laboratories shall be forwarded to the board of health of the municipality or
district wherein the laboratory is located within 10 days of such approval or
disapproval.

REGULATION 3.-Application for certification generally; certain exceptions
(a) Application for certification shall be made on a form supplied by the De­

partment. Certificates of approval expire at the end of each calendar year. Applica­
tion for renewal of certificates shall be submitted to the Department on or before
November first. Initial requests for a certificate or requests for a certificate fol­
lowing invalidation of a previous certificate may be submitted at any time.

(b) Laboratories other than those conducted by a board of health shaH not hI!
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eligible to apply for a certificate until they have been established for at least
one year.

(c) A laboratory other than that conducted by a board of health shall not be
eligible to apply for an initial certificate until it shall have obtained the signed
endorsement of at least ten physicians attesting to the fact that they desire the
facilities of such laboratory and other evidence as may be desired by the State
Department of Health.

REGULATION ".-Personnel requirements; change in personnel
(a) A supervisor who may be designated as "Director," "Bacteriologist-in­

Charge," "Serologist-in-Charge," or "Chemist-in-Charge" shall be in charge of the
laboratory applying for a certificate.

(b) The supervisor shall meet the following minimum qualifications:

He shall possess a doctorate degree in philosophy, science, public health or
medicine, or be licensed to practice medicine in the State of New Jersey, with
adequate experience in laboratory procedures, or

He shall have graduated from a college or university of recognized standing
with at least a Bachelor's degree in bacteriology, biology, or allied sciences,
shall possess a public health laboratory technician license issued by this Depart­
ment, and shall have had four years of acceptable laboratory experience, two of
which shall have been spent in a public health laboratory, or its equivalent, pre­
ferably having served as assistant bacteriologist or assistant serologist.

He shall be a person of known integrity and professional ability who shall be
capable of conducting a laboratory in which satisfactory standards of work are
maintained at all times and he shall possess such personal qualifications as:
ability to exercise meticulous care in technique, good judgment, sense of respon­
sibility, ability to cooperate with and supervise the work of others.

(c) Supervisors shall be present and direct the activities of the laboratory
during its operating hours. In the absence of the supervisor, the person next in
charge shall meet the full qualifications of the office of supervisor.

(d) Loss of services of a supervisor in charge of a laboratory shall automati­
cally invalidate a certificate of approval of the Department and shall immediately
be reported to the State Department of Health. Upon invalidation of a certificate
of approval under such circumstances the Department, upon application therefor,
may grant permission to a laboratory to perform services for a local board of
health or a health officer for such period of time and under such conditions as it
may prescribe.

REGULATION 5.-Laboratory quarters, location and equipment
(a) The laboratory shall be housed in well lighted, properly ventilated and

adequately spaced quarters, to provide for the type of work for which a certificate
is requested. Laboratories shall not be located in living quarters unless there are
provisions for separate entrance, and plumbing fixtures and other facilities used
for laboratory purposes are separate from those for household purposes.

(b) The laboratory shall be equipped with gas, electricity, and hot and cold
running water. The minimum equipment shall c(msist of the following apparatus,
meeting the requirements for the tests to be conducted; Autoclave, dry air steri­
lizer, constant temperature 37° incubator, microscope, centrifuge, constant tem­
perature water bath and refrigerator. All necessary glassware, lamps, burners,
reagents, stains, antigens and sera must be of recognized standard and good
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quality and available at all times for the various tests for which a certificate is
requested.

(c) The laboratory shall be equipped with an adequate reference library.

(d) Laboratory animals shall be kept in adequate sanitary quarters maintained
separate from the rooms in which laboratory tests are conducted.

REGULATION 6.-Laboratory methods
(a) Serologic tests for syphilis shall be performed in the manner as prescribed

by the latest recommendation of their authors and approved by the State De­
partment of Health.

(b) Serologic evaluation shall be: Specificity: Standard of specificity (per
cent of negative sera reported as negative) shall be at least 99 per cent as
obtained by the control laboratory.

Sensitivity: Standard of sensitivity (per cent of positive sera reported as
positive) shall not be more than 10 per cent below that obtained by the control
laboratory.

(c) Modification of existing methods or new methods must be approved by the
State Department of Health before they may be applied. The test for such ap­
proval is their ability to produce results the equivalent of standard tests now
approved by the Department.

(d) The laboratory shall obtain a high degree of accuracy, 80-90%, in identifi­
cation of bacteriological specimens submitted for examination in any diseases for
which the laboratory is to receive or has received a certificate.

(e) Animal brains examined for rabies and found to be Negri-negative shall
have a suitable portion thereof inoculated into mice in those instances where there
is a record of a bite or intimate human or animal contact.

REGULAnON 1.-Records
(a) Laboratories applying for a certificate must show facilities for keeping

complete laboratory results. All such records (except negative serology records)
shall be kept on tile for at least one year. Positlve slides referable to commu­
nicable diseases shall be retained for at least three months.

(b) Records shall be kept up to date and open to inspection by authorized
representatives of the State Department of Health.

REGULATION 8.-Ethical considerations
(a) The laboratory shall conform to ethical professional practice. Public an­

nouncements of the laboratory shall be strictly limited to cover only tests for which
a certificate is granted and shall be so worded as not to give the impression of
general coverage of procedures not listed on the certificate.

(b) Reports shall be confined to laboratory findings; pertinent data may be
added when required to interpret properly the examination results.

REGULATION 9.-Reporting by laboratory supervisors
Laboratory supervisors shall:

(a) immediately report results of laboratory examinations of specimens of hu­
mans, animals, or birds indicating or suggesting the existence of communicable
diseases to the State Department of Health, to the physician or veterinarian ...ub-

You're viewing an archived copy from the New Jersey State Library.



19

mitting the specimen and, excepting results pertaining to venereal diseases, sim­
ultaneously forward a copy thereof to the health officer having jurisdiction where
the patient is located.

(b) immediately report results of laboratory examinations of specimens of
persons being considered for release from isolation or quarantine from any disease
listed in Chapter II, Regulation 1 of the State Sanitary Code, whether said report
be positive or negative, to the physician submitting the specimen and simultane­
ously forward a copy thereof to the health officer having jurisdiction where the
patient is located. •

(c) promptly report to the State Department of Health the results of com­
parative and evaluation examinations made of specimens which may be sent to
the laboratory by the Department.

REGULATION IO.-Inspection and registration concerning handling of live micro­
organisms or viruses pathogenic for humans, animals, or birds

(a) Laboratories or other places where live microorganisms or viruses patho­
genic for humans, animals, or birds are handled, cultivated or kept shall be
subject to inspection and reinspection at any time by authorized representatives of
the State Department of Health.

(b) The Director of a laboratory or person in charge of any other place where
live microorganisms or viruses pathogenic for humans, animals, or birds are
handled, cultivated or kept shall, on forms provided by the State Department of
Health, register such laboratory or place with the Department between the dates
of March 1, 1954 and April 1, 1954. Such laboratories or other places established
on or after April 1, 1954 shall register with the Department prior to handling,
cultivating, keeping, selling, transporting or otherwise disposing of live micro­
organisms or viruses covered by this Regulation.

Laboratories or other places required to be registered under the provisions of this
Chapter shall promptly forward all information requested by the Department.

(c) Registration requirements do not apply to laboratories maintained by official
governmental agencies, voluntary general hospitals, those physicians licensed to
practice medicine and surgery in this State, those veterinarians licensed to practice
veterinary medicine in this State, or manufacturers of biologics licensed by the
United States Government.

REGULATION II.-Sale, transportation or other disposal of live microorganisms or
viruses pathogenic for humans. animals, or birds

Live microorganisms or viruses pathogenic for humans, animals, or birds shall
not be sold, knowingly transported or otherwise disposed of in viable form without
written permission of the State Department of Health, excepting: (a) such prod­
ucts manufactured and clearly identified, as required by law, by manufacturers
of biologics licensed by the United States Government and in compliance with
Federal Postal and other regulations, or (b) diseased tissue, exudate, or other
specimens which are enroute to laboratories for the sole purpose of laboratory
examination as an aid in diagnosis or control of disease and which are transported
in compliance with Federal Postal regulations or under conditions as may be
prescribed by the Department and sent by physicians licensed to practice medicine
and surgery in this State, by veterinarians licensed to practice veterinary medicine
in this State or by licensed health officers of this State in the performance of
their official duties.
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CHAPTER V

PREPARATION, HANDLING, TRANSPORTATION,

BURIAL AND DISINTERMENT OF DEAD HUMAN BODIES
REGULATION I.-Disposition of bodies generally; emergencies

The person or persons resuonsible for the burial or cremation or other lawful
disposition of a dead human body shall not allow the same to remain unburied
or uncremated in the State of New Jersey for a period longer than forty-eight
hours unless embalmed by arterial and cavity injection or kept refrigerated at 45°F
or below or unless authorized by the State Commissioner of Health under con­
ditions prescribed by him during the existence of an emergency declared by the
Governor.

A person shall not bring an unembalmed body into the State of New Jersey
more than forty-eight hours after death unless authorized by the State Com­
missioner of Health during an emergency as prescribed above.

The requirements of this regulation shall not apply to bodies held as anatomical
(\l' pathological material or for purposes of criminal investigation.

REGULATION 2.-Disposition of body dead of certain communicable diseases
'.J;'he person or persons responsible for the burial or cremation of a human body

dead of cholera, plague, smallpox, typhus fever, or yellow fever shall not allow
the same to remain without burial or other lawful disposition for a period longer
than twenty-four hours after death unless said body is thoroughly embalmed and
disinfected. If said body is to be buried or lawfully disposed of within twenty-four
hours after death without embalming, said body, before removal from the place
of death, shall be placed in a tight covered casket which shall not thereafter be
opened.

If a body dead of any of the diseases set forth in this regulation remains
unburied for more than twenty-four hours after death or is not otherwise lawfully
disposed of within twenty-four hours after death, said body, after being thoroughly
embalmed and disinfected, shall be placed in a tight casket which shall be kept
tightly covered and unopened; provided, however, that this shall not be construed
to prevent the encasement of such body in a casket so constructed that the decedent
may be viewed through glass or other transparent material and; provided, further,
that the body after embalming is not touched or handled by anyone other than a
funeral director, his employee, or a person acting under official authority.

REGULATION 3.-Preparation of body dead of a communicable disease
In the preparation for burial or transportation 'of a body dead of any commu­

nicable disease, the funeral director, the embalmer and assistants shall take due
care to prevent any spread of infection in the handling of such body during trans­
portation, in preparation and during embalming, and after contact with such
body, shall disinfect their hands and remove any soiled clothing. All instruments,
gloves, coverings and utensils used in embalming or in handling the body shall
be disinfected immediately after being used. All fluids or other matters removed
from such body in the process of embalming shall be disinfected before final
disposition.

REGULATION 4.-Notification to be given Health Officer by Funeral Director
It shall be the duty of the funeral director in charge of a human body dead from

diphtheria, meningococcal meningitis, poliomyelitis, streptococcic sore throat in-
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cluding scarlet fever or any of the diseases listed in Regulation 2 of this Chapter
to notify promptly the local Health 'Officer or local Board of Health of the muni­
cipality or district in which the funeral is to be held. Such notice shall include the
name of the deceased person, the cause of death and the time and place at which
it is proposed to hold the funeral.

REGULATION 5.-Permit requirements for certain public funerals

No public funeral shall be held of any person who has died of any disease
referred to in Regulation 4 of this Chapter unless a permit therefor shall first
have been secured from the Health Officer or the local Board of Health of the
municipality or district in which such funeral is to be held.

REGULATION 6.-Transportation of certain bodies in sealed casket
A person shall not conveyor aid in conveying to a common carrier to be trans­

ported across or within this State, and a common carrier shall not accept for
transportation or transport into or within this State, the body of a person who
has died of any of the diseases referred to in Regulation 2 of this Chapter, unless
the body is enclosed in a hermetically sealed casket and a license for such trans­
portation has been first obtained in writing from the State Department of Health.
(Section 26: 6-23, Revised Statutes.)

REGULATION 7.-Transportation of bodies generally

A human body dead from causes other than those included in Regulation 2 of
this Chapter shall not be transported by common carrier unless embalmed by
arterial and cavity injection, and enclosed in a leak-proof casket, or a leak-proof
box, provided, that embalming shall not be required if destination can be reached
within twenty-four hours after death and; provided, further, that this regulation
shall not apply to disinterred bodies.

This regulation shall not be construed to prevent the moving of the body of any
person who has died on the property of or as a result of the activities of a com­
mon carrier, to a funeral director's establishment or the home of the deceased
without embalming or encasing.

REGULATION 8.-Necessity of transit permit

A dead human body shall not be transported out of the State by common carrier
unless accompanied by a transit permit of the form adopted by the State Depart­
ment of Health. (Section 26: 6-26, Revised Statutes.)

REGULATION 9.-Disinterments; when allowed; permits
A dead human body shall not be disinterred or removed from any grave, tomb

or burial place except by direction of a competent court of this State, or upon
permit being given therefor by the local board of health having jurisdiction in
the locality where the body is interred or entombed. (Section 26: 6-37, Revised
Statutes.)

REGULATION to.-Acceptance of disinterred body for transportation

A common carrier shall not accept for transportation or transport a disinterred
human body unless the body is enclosed in a metal or metal-lined case sealed by
heat or by use of a metal or rubber gasket, provided that a metal or metal-lined
sealed case shall not be required for a body from which no fluid or offensive
odor emanates.
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CHAPTER VI

RADIATION

* * *

Definitions

Lead equivalent. The thickness of lead affording the same protection under the
specified conditions, as the material in question.

Milliroentgen (mr). One one-thousandth of a roentgen.

Prima1'y radiat:on. Radiation coming directly from the tube target.

Stray radiation. Radiation not serving any useful purpose. It includes direct radi­
ation and secondary radiation.

Useful beam. That part of the primary radiation which passes through the aper­
ture, cone, or other collimator.

Roentgen (r). The International Unit of quantity or dose of X-rays or gamma
rays. That quantity of x- or gamma radiation such that the associated corpuscular
emission per 0.001293 g. of air, produces, in air, ions carrying 1 e.s.u. of quantity
of electricity of either sign.

e.s.u. The electrostatic unit (e.s.u.) of charge which is repelled with a force of
1 dyne by an equal charge 1 centimeter distant.

* * *

REGULATION I.-Application of chapter
(a) X-ray machines and all other sources of radiat~on shall be shielded, trans­

ported, handled, used and kept in such manner as to prevent all users thereof and
all persons within effective range thereof from being exposed to excessive dosage
of radiation. Owners or users of sources of radiation shall not expose themselves
or permit others within effective range to be exposed contrary to regulations which
may be promulgated by the State Department of Health relative to sources of
radiation.

(b) Every incident of exposure to radiation in violation of the aforementioned
regulations or of this Chapter shall be considered a separate offense.

CHAPTER VII

PRODUCTION, DISTRIBUTION AND SALE OF

CERTIFIED MILK, CREAM AND SKIM MILK
REGULATION I.-Definitions

As used in this and other chapters of the State Sanitary Code the term:

(a) Certified milk shall mean milk produced in compliance with the laws of
this State, including the provisions of this Chapter, rules and regulations of the
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State Department of Health, and such methods and standards as may be established
by a medical milk commission so empowered by law and shall include certified
milk which may have been pasteurized, homogenized, and/or modified, in accordance
with practices approved by the State Department of Health and the certifying
medical milk commission.

(b) Certified cream shall mean cream produced from certified milk.

(c) Certified skim milk shall mean skim milk produced from certified milk.

REGULATION Z.-Production of certified milk
(a) All dairies producing certified milk shall comply with the laws of thi~

State, including the State Sanitary Code, all of the provisions of this Chapter
and such methods and standards as may be established by a medical milk com­
mission with which it is under contract.

(b) All certified milk shall be produced on dairies in accordance with a uniform
written agreement between a medical milk commission established and operating
in accordance with the laws of this State and a dairyman or dairymen, which
agreement shall require compliance with the provisions of this chapter.

REGULATION 3.-Distribution and sale of certified milk, cream and skim milk
No person shall distribute or sell, or have in possession with intent to dis­

tribute or sell, as certified milk, certified cream or certified skim milk, any milk,
cream, or skim milk, which has not been produced as defined by the provisions of
Regulation 1.

REGULATION 4.-Qualifications and duties of personnel designated by medical
milk commissions

Before milk may be certified by a medical milk commission it must have desig­
nated a licensed veterinarian, a physician licensed to practice medicine and
surgery, a chemist, a bacteriologist, a sanitary inspector licensed as Sanitary
Inspector Grade I by this State or possessing such license or the equivalent thereof
in another state, a secretary, and such other persons as it may consider necessary
to enforce the provisions of this chapter and regulations of the commission.

Duties of the personnel to be designated are as follows:

(a) Veterinarian

A Veterinarian shall have superVISIOn over the physical condition of all
animals constituting the dairy herd except that he shall not perform the tuber­
culin tests unless authorized so to do by the Federal and State Bureaus of
Animal Industry and shall perform such other duties required by this chapter
relating to his office.

(b) Physician

The physician shall have charge of the medical exam' nation of all persons
engaged in the production and handling of certified milk, certified cream and
certified skim milk and shall perform such other duties required by this chapter
relating to his office.

(c) Chemist

The chemist shall make all chemical analyses of milk samples required by
this chapter.

You're viewing an archived copy from the New Jersey State Library.



24

(d) Bacteriologist

The bacteriologist shall make all bacteriological analyses of milk samples
required by this chapter.

(e) Sanitary Inspector

The sanitary inspector shall supervise and be responsible for the sanitary
condition of the entire dairy premises including the dormitories.

(f) Secretary

The secretary shall attend the meetings of the medical milk commission,
keep a careful record of its proceedings, perform all duties as required by the
provisions of this chapter and such other duties as may be assigned him by
said commission.

REGULATION 5.-Exclusion of insects, vermin and animals from dairy buildings

All necessary measures shall be taken to prevent insects, vermin, and animals
other than animals of the dairy herd from entering dairy buildings where milk
is handled or processed or dairy animals are housed.

REGULATION 6.-Construction of stables, milking stables, and milking parlors
All stables, milking stables or milking parlors shall be so constructed as to

facilitate prompt and easy removal of waste products and provide proper shelter
for dairy animals.

REGULATION 7.-Surface of walls and ceilings of milking stables or parlors
The inside surfaces of the' walls of all interior construction shall be smooth

with tight joints. The surfaces of ceilings shall be smooth and tight. Horizontal
and slanting surfaces which might harbor dust shall be avoided as far as possible.

REGULATION 8. Drinking and feed troughs
Drinking troughs and other water containers shall be drained and cleaned each

day and feed troughs and mixing floors shall be kept clean.

REGULATION 9.-Stanchions and throat latches
Stanchions, when used, shall be constructed of metal tubing or hard wood. Unless

dairy animals are cleaned immediately before milking, throat latches shall be
provided to prevent them from lying down between the time of cleaning and the
time of milking.

REGULATION IO.-Ventilation
Each cow shall be provided with a mInImUm of 600 cubic feet of air space and

each goat shall be provided with a minimum of 100 cubic feet of air space.

REGULATION n.-Windows
A sufficient number of windows shall be installed and so distributed as to pro­

vide satisfactory light and a maximum of sunshine; at least four square feet of
window area shall be provided for- each six hundred cubic feet of air space.

REGULATION H.-Bedding
Dusty, wet, moldy or unclean materials shall not be used for bedding or ab­

sorbent purposes.
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REGULATION IJ.-Cleansing of stables or milking parlors and disposition of manure
Soiled bedding and manure of dairy animals kept in stanchions or stalls shall

be removed at least twice daily and the floors shall be swept and kept free of
refuse. Such cleaning and sweeping shall be done at least one hour before milking
time. Milking parlors shall be kept clean at all times.

REGULATION H.-Quarantine and isolation stables
An appropriate building or buildings shall be available for quarantine and

isolation of diseased dairy animals and the same shall be a building or buildings
separate and apart from all other dairy buildings or enclosures. Said buildings
shall be provided with sufficient light, ventilation and drainage and so constructed,
located and maintained as to prevent the spread of infectious diseases amongst the
herd. The interior and surroundings of such buildings shall be maintained in a
sanitary condition.

REGULAnON IS.-Separate milk house
Milk houses shall be kept clean at all times and shall be located in a building

or buildings separate and apart from stables, milking stables and dwelling places.

REGULATION 16.-0perations permitted in milk houses
Milk houses shall not be used for purposes other than the handling or processing

of certified milk or its cream or skim milk and the cleansing, sterilizing and storing
of milk utensils which are in use. No parts of buildings housing such activities
shall be used for dwelling or lodging purposes.

REGULATION l7.-Construction of milk houses
Milk houses shall be so constructed and arranged as to provid'e separate rooms

for the bottling and handling of milk, washing and sterilization of bottles and
utensils, and heating plant.

The floors of bottling, washing, and sterilizing rooms shall be watertight and
shall drain to properly trapped drain pipes.

The walls and ceilings shaH be smooth and kept well painted. The walls should
be constructed of non-absorbent material to a height of at least five feet.

REGULAnON IS.-Bottling room and washing and sterilizing room
A bottling room shaH be held to mean any room in a milk house or milk plant

in which milk is exposed or bottled. The bottling room shall be used for no purpose
other than the bottling and processing of certified milk and shaH be kept scrupu­
lously clean and free from odors.

The washing and sterilizing room' shall be held to mean any room in a milk
house or milk plant where any bottles, apparatus or utensils used in the handling
of certified milk are cleansed and sterilized. The washing and sterilizing room
shall be used for no purpose other than the cleaning and sterilizing of milk bottles
and the apparatus and utensils used in handling of certified milk.

REGULAnON 19.-Cleansing facilities for bottles and utensils
Washing and sterilizing rooms shall have an abundant supply of hot and cold

water and adequate apparatus for the cleansing of milk bottles and utensils used
in the production, processing, separation and handling of certified milk.

REGULATION 20.-Milk receiving room
A milk receiving room is any room or building located at or near the milking

stables used for the purpose of a central collecting room for milk brought from
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the stables or milking parlors. Such room shall conform to the same rules of
construction, maintenance, and cleanliness as applied to the milk and bottling room
in a milk house or milk plant, and shall not be directly connected with the stable.

REGULATION 2I.-Utensils
All utensils shall be so constructed as to be easily cleaned. Small top or hooded

milking pails shall be used. The milking pail should preferably have an elliptical
opening five by seven inches in diameter. T.he hood of this pail should be so
convex as to make the entire interior of the pail visible and accessible for cleaning.
Sterilizers and coolers shall be provided with recording thermometers.

REGULAtION 22.-Dormitories
Dormitories or other residences in which employees live on dairy premises shall

be constructed and operated according to plans approved by the medical milk
commission. Adequate bathroom facilities shall be provided for all employees living
on the dairy premises.

REGULATION 23.-Quarantine quarters
Proper quarantine and isolation facilities shall be provided for sick employees

living on dairy premises.

REGULATION 24.-Toilet rooms
Adequate and convenient toilet rooms shall be pl'ovided having a sufficient number

of lavatories equipped with hot and cold running water, nail brushes, soap or
detergent, and clean individual towels. These rooms shall be kept clean at all
times and outside openings shall be properly screened. All doors opening into
toilet rooms shall be provided with self-closing devices.

REGULATION 25.-Pastures or paddocks
Pastures or paddocks for dairy animals shall not be crossed by a contaminated

stream and shall be located a sufficient distance from offensive conditions that
dairy animals will suffer no bad effects therefrom. Pastures should be free from
infectious agents and deleterious plants and shall be of such character that they
will furnish sound and nutritious food for the animals.

REGULATION 26.-Make=up of herd
Only animals receiving the same supervision as those of the certified herd shall

be kept in the same barn or be allowed to come in contact with said herd.

REGULATION 27.-Cleaning of dairy animals
Each dairy animal in the certified herd shall be cleaned before each milking.

REGULATION 28.-Clipping
Long hair shall be clipped from the udders and flanks of dairy animals and

the tails shall be kept clean.

REGULATION 29.-Cleaning of udders
Udders and teats of dairy animals shall be thoroughly washed and dried with

a clean cloth immediately before milking and shall be clean at the time of milking.
In no case shall one cloth be used on more than four udders.

REGULATION 30.-Feeding
(a) A well balanced ration shall be used and all changes of food shall be made

slowly. The first few feedings of grass, alfalfa, ensilage, green corn, or other
green feeds shall be given in small rations and increased gradually.
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(b) All foodstuffs shall be stored in a compartment separate from the stable.
Dusty foodstuffs shall not be brought into a milking stable or milking parlor
until after milking is completed.

REGULATION 31.-Tuberculin and brucellosis testing
All dairy animals shall be tested for tuberculosis and brucellosis in accordance

with tests and procedures acceptable to the State Department of Health.

REGULATION 32.-Reporting of tests
The results of all tests made of dairy animals shall be reported to and filed by

the secretary of the medical milk commission under contract with the owner of
the dairy animal tested.

REGULATION 33.-Disinfection of stables
Immediately following the removal of reactors or other diseased animals from

a stable or other exposed structure or area on a dairy premises, the same shall
be disinfected under the supervision of the sanitary inspector of the medical
milk commission.

REGULATION 34.-ldentification of animals
Each dairy animal, except purebred registered cattle, in each of the certified

herds, shall be labeled or tagged with a permanent identification number or mark.

REGULATION 35.-Herd records
A record shall be kept of each animal in the herd which shall show the date

of entrance to and the date of departure from the herd, date of breeding, date
of calving and the results of tuberculin tests, tests for brucellosis and physical
examinations. These records shall be kept by the owner of the herd who shall be
responsible for their accuracy and copies thereof shall be kept by his medical
milk commission's veterinarian.

REGULATION 36.-Physical examination of animals
The veterinarian designated by a medical milk commission shall make a careful

physical examination of all animals in the dairy herd at regular intervals not
exceeding one month and shall report examination results immediately in writing
to the secretary of the medical milk commission.

REGULATION 31.-lsolation, quarantine and permanent removal of diseased animals
Dairy animals having tuberculosis, brucellosis, rheumatism, inflammation of

the uterus, severe diarrhea, or diseases of the udder or producing abnormal milk, or
dairy animals that for these or other causes may be a menace to the health of the
herd or the consumers of their milk, shall be effectively isolated or quarantined
under the direction of the veterinarian so designated by a medical milk commis­
sion in a manner acceptable to the State Department of Health. Said dairy

animals shall not be restored to the herd until permission has been given by that
veterinarian after their careful physical examination and if necessary a bacterio­
logical examination has been made excepting that dairy animals diagnosed as having
tuberculosis or brucellosis shall be promptly and permanently excluded from the
dairy premises.

REGULATION 38.-lsolation or quarantine of dairy animals by the dairyman
The dairyman having knowledge or suspecting that a dairy animal or dairy

animals under his care or control are ill or infected with any of the diseases or
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physical signs listed in Regulation 37, shall effectively isolate or quarantine said
animals and immediately notify by telephone or telegraph the secretary of the
medical milk commission and its veterinarian of his findin2's and action taken.

REGULATION 39.-Isolation of emaciated dairy animals
Dairy animals emaciated from chronic diseases or from any other cause that

may endanger the purity or nutritious quality of the milk shall be removed im­
mediately from the certified herd.

REGULATION 40.-Milk production cause for removal from certified herd
Regardless of the cause therefor, cows producing less than three quarts of

milk daily and goats producing less than one-half pint of milk daily shall be
removed from the certified herd.

REGULATION 41.-Pre=employment examinations
Every person to be employed on a dairy premise shall be examined by a phy­

sician designated by the medical milk commission before the person may begin
work. No person shall be employed or approved by the aforementioned commission
for employment unless satisfactory evidence of recent successful vaccination or
immunity against smallpox is presented, and who upon examination is found not to
be ill or infected with a disease transmissible through milk or a milk product.

REGULATION 42.-Duties of physicians designated by medical milk commissions
The duties of a physician designated by a medical milk commission shall be to:

(a) Obtain authentic fresh specimens of feces, nose and throat cul­
tures and other necessary specimens from persons at the time of their pre­
employment examination and submit said specimens for examination to a lab­
oratory approved by the State Department of Health.

(b) Visit dairy premises designated by a medical milk commIssIon at
intervals of not less than once a week for the purpose of determining the
existence of a communicable disease on the premises. At that time he shall
examine the nose, throat, ears and exposed skin surface of each employee and
when clinical symptoms warrant or abnormal discharges are found, obtain
specimens from such employee, and submit the same for examination to a
laboratory approved by the State Department of Health.

(c) Visit the dairies and make complete physical examination of the·
employees referred to in (b) above at intervals not exceeding six months. Lab­
oratory specimens need not be taken at this time unless conditions indicate the
same are necessary.

(d) Isolate or quarantine persons known or suspected to be ill or infected
with, or exposed to, a disease transmissible through milk or a milk product in such
manner as to protect other employees and the milk supply from possible infection.

(e) Immediately report diseases to the officer designated by the local board
of health as required by the provisions of Regulation 4, Chapter II of the State
Sanitary Code and forward a copy of that report to the secretary of the med­
ical milk commission.

(f) Upon discovery .f a person known or suspected to be ill or infected
with a communicable disease on dairy premises immediately examine all em­
ployees of the dairy.
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REGULATION 43.-Reporting of diseases by secretary of the medical milk commission
It shall be the duty of the secretary of the medical milk commission upon re­

ceiving notice of diseases suspected to be contagious on a dairy to notify at once
the health officer or the local board of health of each municipality where milk of
that dairy is sold and the State Department of Health of the names of the persons
affected, the nature of the disease and the restrictive measures that have been
established to prevent the transmission of the infection.

REGULATION 44.-Employee records
Records of each employee showing name, address, date of employment, date

of leaving employment, results of physical examinations by physician, and the
results of examination of cultures and other laboratory tests shall be maintained
by the employing dairy on the dairy premises.

REGULATION 45.-Clothing and personal cleanliness of employees handling or
processing milk

(a) The hands, body and clothing of persons handling or processing milk
shall be clean.

(b) The hands of milkers shall be clean and dry during the milking of each cow.

(c) Clean overalls, jumper and cap shall be worn during the handling or pro­
cessing of milk and shall be used for no other purposes. When not in use these
clothes shall be kept in a clean place, protected from dust and dirt. Complete
change of this clothing shall be provided at least three times per week.

REGULATION 46.-Lavatory facilities
Lavatory facilities for employees which shall include hot and cold water, soap

or detergent, and clean individual towels shall be located:

(a) in the milk house or milk plant separate and distinct from apparatus
or facilities used in handling certified milk or cleaning milk utensils;

(b) in or convenient to milking stables or milking parlors.

REGULATION 47.-Practices prohibited dairy employees
Dairy employees shall not:

(a) Use tobacco in any form when handling or processing milk.

(b) Permit any part of their body to come in contact with milk intended
for sale or other distribution.

(c) Touch anything with their hands when milking excepting the clean seat
of the milking stool, the clean milk pail, and the cleaned teats of the dairy animals.

(d) Spit upon or within the confines of stables, milking parlors, milk
houses, or the milk plant.

REGULATION 48.-Foremilk

The first three streams of milk from each teat shall be rejected. Such milk
shall be drawn into a strip cup and such milk shall not be poured upon the floor
or in the gutters of the milking stable or milking parlor, nor shall such milk be
distributed for human consumption.

REGULATION 49.-Milk prohibited distribution for human consumption

Milk from dairy animals known or suspected of having any of the diseases or
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physical signs listed in Regulation 37 or milk which has an unnatural appearance
or is in any other way abnormal shall not be distributed for human consumption.

REGULATION 50.-Dirty or contaminated milk
Milk contaminated or exposed to contamination in any manner shall not be

distributed for human consumption.

REGULATION 51.-Certain milk not to be certified or sold as certified milk
(a) Milk obtained from dairy animals during a period of forty-five days

before and seven days after parturition or such longer period as is necessary to
render the milk colostrum-free shall not be certified or sold as certified milk.

(b) Milk obtained from cows producing less than three quarts daily or from
goats producing less than one-half pint daily shall not be certified or sold as certified
milk.

REGULATION 52.- Restricted use of milking stables or milking parlors
(a) Dairy animals shall not be permitted to calve or kid in the milking stables

or milking parlor and shall not be returned to the milking stable while the uterine
discharges are putrid or purulent and under no circumstances before the seventh
day following parturition.

(b) Milk shall promptly be removed from milking stables or milking parlors
and shall not be strained therein.

REGULATION 53.-Persons prohibited entrance to milk handling or processing rooms
Persons other than dairy employees or inspecting officials shall be prohibited

entrance to all rooms or enclosures on dairy premises wherein milk is being
handled or processed.

REGULATION 54.-Milk cooling
Adequate sanitary equipment shall be provided for cooling milk. After milking,

the milk shall be immediately cooled and maintained at a temperature below 50oP.
except during the process of pasteurization or separation. Milk shall not be
allowed to freeze at any time.

REGULATION 55.-Sealing of bottles
Milk, after being cooled and bottled, shall be sealed immediately. Such seal shall

include a hood constructed in such fashion that it covers the lip of the bottle and
permits ready detection of tampering.

REGULATION 56.-Container labels
(a) All containers used in the distribution of raw milk that has been certified

shall have attached thereto or placed thereon a certificate or seal bearing the name
of the medical milk commission certifying that milk, and the word "Certified" in
plain legible form in addition to the information required by paragraph 30 of
R.S. 24:10-16 relating to raw milk.

(b) All containers used in the distribution of certified milk, certified cream and
certified skim milk that has been pasteurized shall bear the word "Pasteurized"
and the date of pasteurization in addition to the information specified in (a) of
this regulation.

REGULATION 57.-Transportation of milk
Milk containers in transit shall be kept free from dust and dirt. Vehicles, trays
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and crates shall be kept clean. All certified milk, certified cream and certified skim
milk shall be delivered to the consumer within 48 hours after the close of the day
of production.

REGULATION 58.-Bacterial counts
Certified raw milk shall contain not more than a 10,000 bacteria count per

milliliter or more than a 10 coliform count per milliliter when delivered. Certified
pasteurized milk shall contain not more than 500 bacteria count per milliliter nor
more than a count of 1 coliform per milliliter when delivered. In case a count
exceeding the above is found, daily counts shall be made, and if legal counts are
not restored within ten days, the certificate shall be suspended, but if in the judg­
ment of the medical milk commission such action is necessary, the certificate may
be revoked immediately. Bacterial counts shall be made at least once each week.

REGULATI 0 N 59.-Collection of samples
Certified milk, certified cream and certified skim milk samples shall be obtained

by a representative of the medical milk commission for examination.

REGULATION 60.-Determination of milk temperature
Temperature of milk shall be determined by a standardized thermometer grad­

uated in the Fahrenheit scale.

REGULATION 61.-Determination of taste and odor of milk
The taste and odor of the milk shall be determined immediately after the plates

have been prepared and placed in the incubator.

REGULATION 62.-Fat standards
The fat standard for certified milk shall be four per cent; provided, however,

that certified milk of a fat content of not less than three and five-tenths per cent
may be sold if the fat content is stated upon the cap.

The fat standard for certified cream shall be not less than twenty per cent.

The fat contents of certified milk and certified cream shall be determined at
least once each month.

REGULATION 63.-Examination and sampling methods and techniques
Methods and techniques used in the collection of samples and the performance

of biological and chemical exam'nations shall be acceptable to the State Depart­
ment of Health.

REGULATION 64.-EmpJoyment of laboratories and use of test reports
(a) A physician in the performance of his duties for a medical milk commission,

a health officer or local board of health shall only employ for laboratory services
required by Regulation 42 of this Chapter, a laboratory which complies with the
provisions for certification and standards for laboratories contained in Chapter IV
of the State Sanitary Code.

(b) Other representatives of a medical milk commission shall not utilize any
laboratory test report or reports in connection with duties required of them under
the provisions of this chapter after the secretary of the medical milk commission
is advised by the State Department of Health that the laboratory in which such
test or tests were made is unacceptable for performing such tests,
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REGULATION 65.-Records of bacteriological and chemical tests
The results of all bacteriological and chemical tests shaH be filed by the medical

milk commission secretary and copies forwarded to the producer.

REGULATION 66.-Restrictions on use of equipment
Equipment used in the handling or processing of certified milk, certified cream

or certified skim milk shall not be used for any other class of milk.

REGULATION 67.-Reports to the state department of health
The secretary of each medical milk commission certifying to milk produced or

sold in this State shall upon request of the Commissioner of Health of the State
of New Jersey submit to the Department of Health:

(a) Monthly reports showing the results of all examinations made by the
physician, the veterinarian, the bacteriologist, the chemist and the sanitary
inspector.

(b) Reports of all tuberculin tests.

(c) Reports of all tests for brucellosis.

(d) Semi-annual reports showing the names of municipalities in New
Jersey in which the certified milk is distributed.

REGULATION 68.-Records available for inspection
Duplicates of all records of physical examinations of employees, records of

dates of employment and discharge of employees and the character of work per­
formed by them, together with the herd records and such other records as may
pertain to the supervision of the production and handling of milk and the certi­
ficate from the commission shall be filed at the dairy in charge of the manager.
Such records shall be open to inspection by the representatives of the Department
of Health of the State of New Jersey and by health officials of the municipalities
in which the milk is sold or distributed. The original records on file with the
secretary of the medical milk commission shall be open to inspection by the same
authorities.

o
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ABSTRACT OF LAWS
Relating to

PUBLIC WATER AND SEWERAGE SYSTEMS

R. S. 45:8-15. Employment of fjcensed professional
engineers, registered architects or la~d surveyors on ~erta!n
public wMk. Hereafter no county, City, town, townshIp, vd­
lage, borough or other municipal corporations or other
political subdivisions in the state shall engage in the con­
struction or maintenance of any public work involving
professional engineering for which plans, specifications and
estimates have not been made by, and the construction
and maintenance supervised by a licensed professional
engineer or a registered architect, nor shall any county,
city, town, township, village, borough or other municipal
corporation or other political SUbdivision in the state em­
ploy any person to perform work involving land surveying
except a licensed land surveyor.

R. S. 58: 12-3. Pollution of waters by sewage pro­
hibited. Except under such conditions as shall be ap­
proved by the department, no person, corporation or
municipality shall build any sewer, drain or sewerage
system from which it is designed that any sewage or other
harmful and deleterious matter, solid or liquid, shall
flow into any of the waters of this state, or build, cause
to be built or operate any plant for the treatment of
sewage or other pOlluting substance from which t'he efflu­
ent is to flow into any such waters, or, after the date spe­
cified in the notice provided for by section 58: 12-2 of this
title, permit any sewage or other polluting matter to flow
into such waters from any sewer, drain or sewerage sys­
tem under its control. Before the building of any plant
for the treatment of sewage or other polluting substance
as aforesaid, any new plans therefor shall be submitted
to the department.

R. S. 58:11-2. Approval of source of supply by de­
pm-tment of health. Every person intending to furnish
water for potable purposes shall submit to the department
a detailed report containing all inIormation regarding the
source from which such supply is to be derived, and
until such source has been approved by the department
said person shall not distribute such water to any con­
sumer for potable purposes.

R. S. 58:11-3. Approval of plans of water purification
plants. No plant for the purification of water intended for
potable use shall be constructed or operated until detailed
plans and specifications thereof shall have been submitted
to and approved by the department.

R. S, 58: 11-10. Approval of proposed changes and
improvements in water and sewerage systems: exception.
No work upon the construction of changes, improvements,
extensions or alterations to any water purification or
treatment plant, sewer system or plant for the purifica­
tion or treatment of sewage or industrial wastes shall be
begun until detailed plans and specifications therefor have
been submitted to and approved by the state department
of health, but the provisions of this section shall not
be deemed to apply to changes, improvements, extensions
or alterations to any sewer system or plant for the purifi­
cation or treatment of sewage or industrial wastes located
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within the territory over which the Passaic valley sewer­
age commissioners have jurisdiction.

R. S. 58: 10-17. Permits required for locating factories.
o factory, workshop or place for the manufacture of

materials or goods shall be located or established on any
watershed in this state above the point at which any pub­
lic supply of potable water is taken, unless the person
responsible for the operation of such factory, workshop or
place shall have obtained from the department a written
permit to so locate or establish the same.

R. S. 58:11-18.l0. Definitions. As used in this act
(article) :.

(a) "Public water treatment plant" means any structure
or structures by means of which water prior to discharge
into a fublic water supply system is subjected to the addi­
tion 0 a substance or substances in order to enhance
the safeness of the water used for potable or domestic
purposes.

(b) "Public sewage treatment plant" means any
structure or structures by means of which domestic wastes
are subjected to any artificial process in order to remove
or so alter constituents as to render the wastes less offen­
sive or dangerous to the public health, comfort or pro­
perty of any of the inhabitants of this state before the
discharge of the plant effluent into any of the waters
of this state; this definition includes plants for the treat­
ment of industrial wastes as well as a combination of
domestic and industrial wastes.

(c) "Public water supply system" means a system
comprising structures which operating alone or with other
structures result in the derivation, conveyance (or trans­
mission) or distribution of water for potable or domestic
purposes to consumers in twenty or more dwellings or
properties; this definition does not include a public water
treatment plant.

(d) "Superintendents or operators" means all per­
sons under any local titles or other designations who are
now or shall hereafter be in direct general charge of pub­
lic water treatment plants, public sewage treatment plants
or public water supply systems and who are responsible for
and supervise the condition, operation and effectiveness
of the structures comprising the said plants or systems and
w'ho are responsible for the safeness or quality of the
effluents discharged or delivered from said plants or said
systems and who are experienced in the operation of the
structures and have knowledge of the methods and con­
trols used in the treatment of water or sewage or the
deliverance or conveyance of water for potable or domestic
purposes.

R. S. 58:11-18.12. Appointment; continuance in of­
fice; validity of licenses unaffected. No municipality, cor­
poration or person shall appoint any person as superin­
tendent or operator in charge of any public water treat·
ment plant or of any public sewage treatment plant or of
any public water supply system, or permit any person
to discharge the duties of superintendent or operator of
any such plant or system who is not a holder of a license
issued by the department under the provisions of this act.

RULES AND REGULATIONS

The State Department of Health of the State of New
Jersey, pursuant to the authority vested in it by Chapter
177, Laws of 1947, as amended by Chapter 444, Laws of
1948, hereby establishes the following rules and regulations
for employment in the administration of R. S. 58:12-3,
58:11-2, 58:11-3, 58:11-10 and 58:10-17. All prior rules
and regulations in these matters adopted on various dates
by the Department of Health of the State of New Jersey
are hereby rescinded.

STATE DEPARTME T OF HEALTH OF THE
STATE OF NEW JERSEY

DANIEL BERGSMA, M.D., M.P.H.
State Commissioner of Health

Dated: April I, 1949.

Filed with the Secretary of State: April I, 1949.

INSTRUCTIONS To Applicants and Enqineers:

These Rules and Regulations are minimum general
and specific requirements. They are intended to apply to
the usual, not the exceptional conditions. They are sub­
ject to amendment and the State Commissioner of Health
reserves the authority to specify more or less stringent
requirements in any case as in his judgment may be in
the interest of the public health.

Applicants and/or engineers are advised to confer
wit'h the Department's engineers before proceeding with a
~esign, and, in general it is advisable to submit a prelim­
mary plan and report before designing in detail.

Applicants are urged to read the abstracts of laws con­
tained in this booklet.

GENERAL

Applications:

Applications for the approval of plans and specifica­
tions shall b~ su~mitted on for~s provided by the Depart­
ment. ApplIcauons are to be Signed by the proper muni­
cipa.1 officials, by the owner or owners, or by the proper
offiCial (w!th title) of the corporation; or, if signed by
an authOrIzed agent, shall be accompanied by a certified
copy of th~ authorization. Applications by individuals
or corporatIOns shall be approved by the municipality
whose water or sewerage works may be affected.

Number of Plans to be Submilled:

Plans and specifications for sewer extensions, two sets.
Plans and specifications for sewer systems, sewage

treatment plan.ts and water treatment plants, t'hree sets.
One set Will be stamped and returned to the appli­

cant.
(If preliminary plans are submitted for examination,

one set shall be forwarded to the Department.)
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SEWER SYSTEMS AND SEWAGE AND INDUSTRIAL
WASTES TREATMENT PLANTS

Sewer System on Separate Plan:

The Department will approve plans for new sewera~e

systems only when designed upon the separate plan, m
which all water from roofs, cellars, streets, and other
areas is to be excluded.

By·passes:

No by-passes which may allow raw or partially treated
sewage to be discharged from se:-vers or ~r~atment plants
shall be installed, except by speCIal permissiOn of the De­
partment. The provision of by-p~sses to prot~ct plant
equipment is conSidered good pohcy m some mstances.

Information Required:

I. A general map of entire project.
2. Profiles of all sewers proposed.
3. Details of construction of manholes, flush tanks,

siphons, and other sewer. appurtenances.
4. Specifications for. sewer hnes and appurtenances.
5. General and detail plans for treatment plants.
6. Specifications for treatment plants and appurten­

ances.
7. A comprehensive report upon the proposed system

by the designing or consulting engineer.
8. Estimate of costs.

1. Map or General Plan:

(I-a). Details

The plans shall be drawn to standard scales and shall
show the entire area of the project. In case there are more
than one sheet they shall be bound together and a small
index map supplied, showing by number the area and
districts covered by the various sheets. A general plan
shall accompany each application in the case of a new
sewer system or any extension or modification of any ex­
isting sewer system unless such general plan has already
been submitted.

The plan shall show all existing or proposed streets
and the surface elevations at all street intersections where
sewer lines are proposed.

The plans also shall show clearly the location of all
existing sewers, either "separate" or "combined" (so in­
dicated), the location of the treatment works, and the
location of existing and proposed sewer outlets or over­
flows, the true or the. magnetic meridian, the bou~dary

lines, title, date and scale. The elevations of the highest
known freshets or tides at the outlets and site of the
treatment plant shall be given. Any area from wl1ich
sewage is to be pumped shall be indicated clearly.

(I-b). Symbols

Sewers to be built at present and sewers to be con­
structed later shall be shown by standard conventions.
Existing sanitary sewers and combined sewers shall be

shown by special designations. All topographical sym­
bols and conventions used are to be the same as those of
the United States Geological Survey.

(I-c). Elevations

Elevations of the surfaces of streets should be placed
outside the street lines opposite their respective posi­
tions in the street. The elevations of sewer inverts shall
be shown at street intersections, ends of lines, and
Wherever a change of grades occurs. The elevations df.
sewers shall be written close to the point to which they
refer, parallel with the sewer lines and between the street
lines. The elevations of the surfaces shall be shown to
the nearest 0.1 foot; those of the sewer inverts to the
nearest 0.0 I foot.

(I-d). Distances. Gmdes and Sizes

The horizontal distance and stationing between man­
holes, grades in per cent and sewer sizes shall be shown
on all proposed sewer lines. Arrows shall be drawn to
indicate the direction of flow.

(J.e). Sewer Appurtenances

All sewer appurtenances, such as manholes (man­
hole numbers), lampholes, flush tanks, siphons, pumping
stations, etc., shall be designated on the plans by suitable
symbols and referenced by a legend near the title.

2. Profiles:

Profiles of all sewers shall be submitted.
Upon the profiles shall be shown all manholes' (man.

hole numbers) , lampholes, flush tanks, siphons, pumping
stations, and, in the case of stream crossinRs, elevations
of stream beds and normal flow lines. Figures showing
the sizes and gradients of sewers; surface elevations,
sewer inverts, etc., should be shown at or between each
manhole.

Profiles of sewer lines shall be drawn to such standard
scales as to show clearly the structural features of the
sewers. Scales shall be shown upon each sheet.

On each sheet of profiles shall be given, under the
title, an index of the streets appearing on that sheet.
Profile sheets shall be numbered consecutively.

With the profiles for sewer extensions shall be includ­
ed a key map showing all existing sewer lines within a
distance of two blocks of the district to be sewered as
lI'cll as the proposed sewer lines.

3. Details of Construction of Manholes, etc.:

Detail drawings of all sewer appurtenances, such as
manholes, lampholes, flush tanks, mspection chambers,
siphons, pumping stations, etc., shall accompany the gen­
eral sewer plans.

The detail plans shall be drawn to standard scales
so as to show clearly the nature of the design and all
details.
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4. Specifications for Sewers:

.Complete specifications s~all acc.ompany the plans.
Specifications may be omItted wI.th plans for sewer

extensions, provided that. these ~xten~lOns are to. be c<?n­
structed in accordance with specIficatIons complymg with
these rules and regulations and already filed. and ~p­

proved; and, provided further, that ref~rence (mcludmg
date of approval) to the filed specificatIOns be made on
V1e application blank.

5. General and Detail Plans for Treatment Plants:

The plans for treatment plants shall include a general
plan showing the boundaries of reserve area for future
extensions and all building within 500 feet of plant pro­
perty; and, detail plans of the various units and structures
which comprise a plant. . .

The detail plans shall show longltudmal.and trans­
verse sections sufficient to explain the constructIOn of each
unit. They also shall s'how. the (~istrib';ltion and drainage
systems details of automatic deVIces, sIzes and depths of
stone, ~avel, or sand used as filtering material and .all
other information required for the clear understandmg
of the plans.

6. Specifications for Treatment Plants and Appurtenances:

Specifications covering all sanitary features shall ac­
company the plans.

7. The Engineer's Report:

A report by the designing or consulting engineer ~hall

accompany all plans, except those for sewer extenSIOns,
and shall give all data upon which the design is based
including:

Information concerning sewer systems:

(a). The nature and extent of the area w'hich it is
proposed to include within the present system of. sewer­
age, and of the area w~ich it. is plan~ed shall u.ltl~ately

drain into the system, mcludmg secnons not wlthm the
municipal limits.

When sewage from an adjacent district or munici­
pality is to be discharged into the proposed li~es or sys­
tem, or when an adjoining municipal or dist~lct system
will be utilized as an outlet for the proposed hnes or en­
tire system, a copy of the contract relative to shch trans­
ter of sewage s'hall be forwarded with the plans and
specifications.

(b). The population to be served, both pre~ent and
estimated for ten and twenty-five years hence, with com­
putations and curves.

(c). The estimated per capita daily flow of sewage
to be cared for.

(d). The total and per capita water. consumption
of the district to be served at the present time.

(e). The allowance made for infiltration in the
sewers.

(f). The estimated daily flow of sewagl!, including
infiltration .

(g). The character of the sewage (whether domestic
or industrial wastes or process waters, and in case of the
latter, the nature and approximate quantity of t'be same
stated in specific terms); also a breakdown of all quan­
tities.

(h). Method of flushing or periodically cleaning the
sewers.

(i). That portion of the system to be built at the
present time.

(j). The minimum grades of sewers for each size
used.

(k). If there are sections which cannot drain into
the system, the extent of such sections and the probable
future disposition of the sewage from t'bose sections.

(I). Distance of sewer outlet from shore and maxi­
mum and minimum depths of water at outlet.

Information concerning treatment plants:

(a). The character of the sewage to be treated and
the method of treatment adopted.

(b). A description of the units of plants, with rates
and capaci ties.

(c). If disinfection is to be used, the name of the
disinfecting agent, the method of application, and the
quantity to be used per million gallons of sewage.

(d). The nature and uses of the body of water into
which the effluent will discharge, with reference, in the
case of inland streams, to the run-off during dry weather,
and, in the case of tidal waters, to the tidal prism, end
of tide and tide meets.

(e). The final disposal of sludge and screenings.
(f). All conditions peculiarly characteristic of the

locality and which in any way affect the design of the
plant.

(g). Special devices used in connection with the treat­
ment plant.

(h). Special methods of maintenance or operation of
the plant.

(i). The results expected from t'he treatment pro­
cesses.

(j). Provisions made for reserve units in tanks, fil­
ters. pumping plants, pipe lines, etc.

SEWERAGE-SPECIFIC REQUmEMENTS

Capacity:

All sanitary sewers, including outfalls, shall be de­
signed to carry twice the estimated average flow twenty­
five years hence when flowing half fUll. For sewers other
than circular in cross sections. the data to be submitted
shall include the geom(;uical 'shape, dimensions and hy­
draulic characteristics of the proposed sewer.

Materials and Minimum Grades:

Sewers s'hall be designed with such hydraulic slope as
will give a mean velocity of not less than two feet per
second when flowing full or half full, based on Kutter's
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formula with n=0.013 for glazed tile, concrete, brick, seg­
mental block or cast-iron; and, with n=O.OII for asbestos
cement pipe or enamel lined pipe.

Inverted Siphons:

Inverted siphons shall be in duplicate and provision
shall be made for flushing them. A velocity of 3.0 feet
per second should be maintained and flow control gates
in chambers should be provided.

Sewers crossing streams or to be located within ten
(10) feet of a stream embankment or otherwise where
unusual strength is indicated, shall be of cast-iron.

When grades lower than those specified above are
proposed, an explanation and reasons for the use of such
grades should be included in the engineer's report.

Joints:

Joints in sewer lines constructed of vitrified tile shall
be formed by a fibre packing and bitumastic compound
poured hot. Standard manufactured joints for asbestos
cement pipe may be used. Joints for cast-iron pipes should
be made by fibre packing and lead or lead compound
poured hot.

lrealment plants. Pumps shall be installed in dry wells.
Wet and dry wells shall be provided with adequate means
of e~trance, .ventilation and drainage. Dry wells shall
provide sufficient space for accessibility for repair and re­
moval ?f pumps. An auxiliary source of power should
be provided for electrically driven pumps. Electric motors
shall be located so as to be protected from flooding, and,
the. motors a~d electrical power equipment should not
be mstalled m subsurface chambers. Automatic sound
alar~TlS operating ~ndepend~ntly of the station power shall
be mstalled to give warnmg of high water, power fail­
ure or breakdown. Adequate light, ventilation and a
fres~ water supply should be provided at all pumping
statIOns. Pump specifications shall include complete
standard repair tools and accessories.

General Requirements for Sewaqe and Industrial Waste
Treatment Plants:

An ?perating building, suitable for the purpose shall
be pr~lV1ded. The building shall be heated, ventilated
and .l~ghted. Office space, workshop, laboratory, toilet
faCIlItIes and storage should be provided. Means for con­
tinuous meas~ring, indicating and recording of the sewage
flow shall be mstalled. Water supply, complete operating
t?ols, and required laboratory equipment shall be pro­
v~ded. The plant layout shall be designed with a
~Iew t.oward ease. of operation, safety, and accessibility,
mcludmg hand-ralls, walkways, ladders, stairs, lights, paths
and roadways.

Basis of Desiqn of Sewaqe Treatment Plants:

~ll sewage tr~atment plants shall be designed to
proVide for the estImated sewage flow and population ten
(10) years hence. Plans for sewage treatment plants
to serve new sewer systems will be examined on the basis
of minimu~ average flow of 100 gallons per capita per
day, to which shall be added the volume of industrial
wastes and any othe~ special contributions such as may
~e expecte~ from. varIOUS types of institutions and estab­
h~ments mcludmg boarding schools, laundries, hos­
pI~al~, etc. Plans for sewage treatment plants to serve an
ex!stmg .se,:"er sy~tem wil~ be examined upon the afore­
said bas!s mcludmg gaugmg of the sewage flow existing
at the time of the design.

As- to Treatment Methods and Processes:

1. Screening

All sewage treatment plants and pumping stations
should be provided with sewage screens.

Oulfal1s:

1. Outfalls shall discharge below low water elevation.
Manholes will be required on outfalls if extending more
than 500 feet.

.2. Ocean outfalls at bathing beaches along the At­
lantIc Coast shall be at least 1,000 feet in length from the
mean low water mark.

Fall in feet per 100 feet of sewer
n=0.013 n=O.OII

.40 .24

.29 .18

.22 .14

.16 .10

.12 .08

.10 .07

.095 .063

.080 .060

.067 .046

.058 .040

.046 .031

8"
10"
12"
15"
18"
20"
21"
24"
27"
30"
36"

Pumpinq Stations:

Raw sewage should be screened before pumping. At
least two pumps or ejectors each designed to handle total
peak flows shall be provided; if more than two pumps are
provided their capacities shall be such that, upon the fail­
ure of the largest pump, the others will handle the peak
flows. When pumping stations are located at sewage
treatment plants the rlesign shall provirle for stage pump­
ing, preferably by the use of variable speed pumps so as
to eliminate, as far as practical, surges of flow through the

Manholes:

Manholes are to be provided at the ends of each
sewer line and at intersections and at all changes in grade
or alignment. Distances between manholes shall not ex­
ceed 500 feet for sizes 24 inches or less. A drop pipe shall
be provided for lateral sewers entering manholes above
the manhole invert wherever the difference in elevation
is two feet or more.

Pipe Diameter
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1.1. Bar Screens
(a). Bars shall be spaced so that the maximum clear­

ance between bars is not greater than one and one-half
(10) inches nor less than one (1) inch. .

(b). The screening chamber shall be deSigned to
provide a velocity of not less than two (2) feet per second
and not more than three (3) feet per second.

(c). Means shal~ be proVided. at the top of bar
screens to permit dramage of screelllngs.

(d). Satisfactory containers for removal of screen­
ings shall be provided.

(e). Screen chambers located below. ground s~all
be provided with an adequat~ access openmg and hOiStS,
to facilitate removal of screemngs.

(f). Screen chambers shall be ventilated.
(g). A satisfactory method of. screenm&" shall. be

provided for operation when mechalllcal cleanmg deVices
are ou t of order.

(h). Operation of mechanical cleaning devices
should be continuous or automatically controlled by the
increase in depth of sewage or through a time clock.

1.2 Shredders or Macerators

(a). Emergency means s~all be prov~ded ~or screen­
ing and/or removal of screelllngs as proVided m 1.1.

(b). Motors shall be o~ the type suitable for opera­
tion in a damp atmosphere If placed below ground.

1.3 Fine Screens

Fine screening will not be approved as a sole method
of treatment.

(a). Screens shall be mechanically operated and have
guaranteed total capacity, with anyone unit out of serv­
ice, equal to the design flow.

(b). The width of slots or openings shall not ex­
ceed one-sixteenth (1/16) of an inch.

2. SEDIMENTATION

2.1 Single Story Sedimentation Tanks (without sep­
arate sludge digestion)

Single story sedimentation tanks without separate
sludge digestion tanks will not be permitted ~xcept by
special permission of the Department. When thiS method
of treatment shall have been approved by the Depart­
ment the following shall apply:

(a). Two or more units shall be provided.
(b). The capacity of settling tank units, exclusive

of sludge capacities, shall be at least eight (8) hours,
based on average flow. The total sludge capacities of all
units shall be two (2) cubic feet per capita.

(c). The depth below the water line shall be not
less than six (6) feet, nor more than twelve (12) feet.

(d). Hopper bottoms shall be provided with slopes
not less tlhan sixty degrees (60°) to the horizontal.

(e). Scum boards shall be provided at inlet and out·
let ends of each unit. The design of inlets and outlets
should provide for uniform distribution.

(f). When sludge is to be removed by gravity the

mmlmum pipe size shall be eight (8) inches diameter
and the minimum discharge head four (4) feet. If
sludge is to be removed by pumping the minimum pipe
size shalI be six (6) inches diameter. Individual valves
shalI be provided to control the flow from each hopper.

(g). Means for dewatering alI units shall be pro­
vided.

2.2. Single Story Sedimentation Tanks with Separate
Sludge Digestion Tanks

(a). The detention period, based on average flow,
shall be not less than three (3) hours unless otherwise
specified elsewhere in the requirements of these rules and
regulations dealing with particular treatment methods.

(b). Sludge storage space in digestion tanks shall
be not less than three (3) cubic feet per capita in un­
~eated tanks, nor less than two (2) cubic feet per capi.ta
10 heate~ tanks, unless otherwise specified elsewhere in
the requirements of these rules and regulations dealing
with particular treatment methods.

(c). Mechanical sludge and scum collection and re­
moval from the sedimentation tanks are recommended; in
any case, means for the complete removal of sludge
from settling tanks shall be provided.

(d). The overflow from sludge digestion tanks shall
be treated.

. (e). ~ther requ~rements-same as for single story
sedlmentatlon tanks without separate sludge digestion.

2.3 Imhoff Tanks

(a). The detention period shall be not less than two
and one-half (2Y» hours based on average flow.

(b). Baffled inlets and outlets shall be provided in
flowing-through compartments, and the slope of the walls
of ~uch compartments shall not be less than one (I)
honzontal to one and one-quarter (1 Y<I» vertical; slots
shall be not less than eight (8) inches wide with an over­
lap of at least eight (8) inches.

(c). The inlets and outlets shall be so designed as
to equally distribute the sewage flow among and through
the tanks.
. Mea1?s shall be provided to prevent sedimentation
m reversible open channels and drains to tank (s) shall
be provided for unused portions of such channels.

(d). For more than one sludge digestion hopper
full width openings in division walls shall be provided,
as well as means for the reversal of flow.

. (~). In tank~ twenty-five (25) feet or more in depth,
a ml~lmu~ capaCity of .1.75. cubic feet per capita shall be
provided 10 a sludge digestIOn compartment; if less than
twe~ty-~ve (2~) feet in depth, two (2) cubic feet per
capita IS requ~red. The capacity of a sludge digestion
comp~rtment IS to be m~sured from a plane eighteen
(18) IOc~es below the POlOt where the sloping walls of
the flowmg-through compartment would meet if ex­
tended. The floor of a sludge digestion hopper shall have
a slope of at least one and one-half (I Y» horizontal to
one (l) vertical.

. . (f). W~en ~Iudge is to be removed by gravity the
mmlmum pipe size shall be eight (8) inches diameter
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and the minimum discharge head four (4) feet. If
sludge is to be removed by p~mping the n~il~imum pipe
size shall be six (6) inches diameter. Individual valves
shall be provided to control the flow from each hopper.

3. CH.EMICAL COAGULATION AND SEDIMF.NTATION

3.1 Consideration of Method

This method of sewage treatment shall be considered
as a degree of treatment interme~iate between what ~re

commonly known as sedimentatIOn, and se~lillentatlOn

and oxidation. In no case shall It be conSidered as a
substitute for oxidation.

3.2 Supervision and Opemtion

Sewage treatment works using the method of chemical
coagulation, or, using the method of chemlOal coagula­
tion along with other methods of treatment, shall be
approved only when the applicant (owner; and, .in case
of a municipality or other governmental authonty, the
elective official or authorized body) by formal actIOn
advises the Department that the proposed works will be
under skilled technical supervision at all times and that
the works will be adequately manned twenty-four (24)
hours per day.

3.3 Requirements

(a). Coagulants shall be applied to the sewage in
liquid form proportional to the sewage flow.

(b). Mixing Chambers: A chamber or mixing tank
for the rapid and thorough mixing of the sewage and
coagulant (s) shall be provided. The detention period
shall be not less than one (1) minute based on average
flow. A means for thorough mixing consisting of power­
driven paddles, propellers or diffused air shall be pro­
vided.

(c). Flocculation Tank: Two or more flocculation
tanks providing a detention period of between twenty (20)
and thirty (30) minutes shall be provided. Diffused air
or paddles shall provide continuous agitation of the full
content of the tanks. Slow rotary motion should be
provided for in the flocculation tanks in order to keep
all floc in suspension. Independent controls for each tank
shall be provided.

(d). Sedimentation Tanks: Sedimentation shall be
provided by two or more tanks having a detention period
of not less than two (2) hours, based on average flow.
Mechanical means for sludge removal shall be provided
in such tanks. Short-circuiting shall be prevented by
proper baffling. Independent controls of mechanical
equipment for each tank shall be provided.

Strainers: Mechanical strainers or filters as an ad­
junct to sedimentation tanks in the chemical coagulation
method shall not be considered as a substitute for a
method of oxidation.

(e). Sludge Digestion: Sludge storage space in di­
gestion tanks shall be not less than six (6) cubic feet per
capita in unheated tanks, nor less than four (4) cubic
feet per capita in heated tanks.

(f). Drains shall be provided to dewater all tanks.
(g). Equipment:
1. Adequate automatic control of pumps shall be

provided. .
2. An auxiliary source of power for the electrIcally

driven mechanism shall be provided.
3. Devices shall be installed to give warning of break­

down of mechanical equipment.
4. The automatic control of apparatus feeding chem­

icals for coagUlation sh~ll include eq~ipment. t? pr?­
vide variation in chemical dosage with variatIOn 10

sewage flow.
5. Detailed information, including capacity, con­

struction and operation of the proposed equipment, shall
be submitted.

(h). Manufactured Chemical Coagulants: Whe~e

it is desired to manufacture the coagulants, such as fernc
chloride or sulphate, at the sewage plant, the equipment
used shall be contained in an entirely separate unit.
Laboratory tacilities shall be provided for the determina­
tion of the strength of the manufactured coagulant.

4. SPRINKLING (OR TRICKLING) FILTERS-"Low" OR

"STANDARD RATE"

4.1 General

(a). Sprinkling filters shall be preceded by efficient
sedimentation.

(b). The minimum effective depth of filtering m~­

dium at any point in the filter shall be not less than SIX
(6) feet and the maximum depth shall be not more than
nine (9) feet. The effective depth shall be the distance
from top of the medium to the top of underdrains. The
effective volume shall be that volume that complies with
the aforesaid effective depth.

(c). The filtering medium shall be from one (1)
inch to two (2) inches in size, free of fines and flats.

(d). Means for the complete flooding of filters by
sections are desirable.

(e). Underdrain ventilation shall be provided.
(f). When the average 5-day biochemical oxygen de­

mand of the raw sewage exceeds 325 parts per million,
sprinkling filter treatment is not desirable unless primary
sedimentation is supplemented by an additional method
of treatment, such as chemical coagulation.

(g). The volume of sewage to be treated by sprink­
ling filter shall not exceed 630,000 gallons per day per
acre per foot of depth.

(h). The average rate of application of sewage dur­
ing the dosing period shall not exceed either of the fol­
lowing:

1. 1,100 gallons per minute per acre per foot when
the average 5-day biochemical oxygen demand of the raw
sewage is equal to or less than 215 parts per million.

2. 215_______________ X 1,100

5-day biochemical oxygen demand raw sewage

gallons per minute per acre per foot when the 5-day aver­
age biochemical oxygen demand of raw sewage is greater
than 215 parts per million.
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4.2 Fixed Nozzles

(a). Twin dosing siphons shall be provided and
they shall have a common nozzle field.

(b). Half nozzles or equal shall be provided at the
sides of filter beds.

4.3 Rotary or Traveling Distributors

(a). Filter retaining walls shall not extend more
than three (3) inches above the filtering media.

(b). Valves shall be provided to permit cutting out
of service of any filter unit.

(c). Bleeders should be provided at the ends of
distributing arms.

4.4 Secondary Tanks

(a). Sprinkling filters shall be followed by dupli.
cate settling tanks. The detention period, based urn the
average daily flow, shall be not less than one (1 hour.
Mechan.ical means for sludge and scum collecting shall
be provided; also, means for dewatering shall be provided.

(b). Sludge disposal from secondary tanks:
1. If separate sludge digestion tanks are provided,

the sludge from the secondary tanks shall be discharged
the~eto, and extra volume of not less than one-half (0)
cub~c foot per capita shall be provided in the sludge di·
gestlOn tanks.

2. If seperate sludge digestion tanks are not provid.
ed, the sludge from ~he secondary tanks shall be discharged
to glass-covered dryIng beds and the extra area provided
therefor shal! be not l~ss than one-quarter (y,() square
foot per capita; otherWise, the matter of secondary tank
sludge disposal shall be considered as a separate problem
at each installation.

3., If slu?ge pumping is necessary, the piping and
pumpIng eqUIpment shall be a permanent installation.

5. "HIGH CAPACITY" OR "HIGH RATE" SPRINKLING OR
TRICKLING FILTERS

5.~. The designing en~ineer's report should show, in
addluon to the data speCified under "The Engineer's Re.
port" in these rules and regulations, the following:

(a). Estimated minimum, maximum and average
flow.

(b). Estimated minimum, maximum and average
biochemical oxygen demand of raw sewage.

(c). ~stimat.ed volume and strength of returns.
5.2 BIOchemical oxygen demand reduction to be ac·

comp!ished through a primary tank will be considered
as thuty p~r cent (30'}'o) to thirty.five per cent (35'}'o).

5.3 Pnm~ry tanks shall be in duplicate, as a mini.
mum, mechanIcally cleaned, have a combined detention
period of not less t'han two and one-half (20) hours and
an overflow rate generally of not more than approximately
800 gallons per square foot per day. Detention periods
and overflow rates will be based on the average volume
of raw sewage plus any returns.

. 5.4. Control.led recir~ulation shall be provided to
maIntaIn a contInUOUS minImum rate of disc'harge on a
filter of !?'ot les~ than ten (10) million gallons per acre per
day. ReCIrculatIOn shall be such that the application to the

filters generally will not exceed approximately 1.8 pounds
of biochemical oxygen demand per cubic yard of filter
medium.

5.5 The number and capacity of recirculating pumps
shall be such that the above conditions will be met if the
pump (s) of largest capacity for each point of return are
ou t of service.

5.6 Filter medium shall be from two (2) to four (4)
inches, free of fines and flats.

5.7 Means for adequate circulation of air through
the underdrains of filters shall be provided.

5.8 Filter depths of five (5) feet to nine (9) feet
are recommended.

5.9 Secondary tanks shall be of the mechanically
cleaned type and be in duplicate, as a minimum. The
detention period, including recirculation, shall be at
least two and one-half (20) hours and the overflow rate
generally shall not exceed approximately eight hundred
(800) gallons per square foot per day. Continuous sludge
removal shall be provided for in the design.

5.10 Intermediate settling tanks for use between filfers
in two stage filtration may be one-half the capacity of the
primary and secondary tanks_

5.11 Sludge digestion capacity of not less than three
(3) cubic feet per capita in heated tanks shall be provid.
ed. If unheated tanks are proposed the digestion capacity
shall be at least 4.5 cubic feet per capita.

5.12 Sludge drying beds shall provide an area of
not less than 1.5 square feet per capita if open beds are
used; the area may be reduced fifty per cent (50'}'o) if
glass-covered beds are used.

5.13 Means for draining all tanks shall be provided.

6. INTERMITIENT SAND FILTERS

(a). At least two filters shall be provided.
(b). If preceded by efficient sedimentation and if

the effective size of sand is between .3 and .5 millimeters
with a uniformity coefficient less than 3.5, the rate shall not
be greater than 150,000 gallons per acre per day.

(c). The minimum depth of sand shall be two and
one-half (20) feet. The sand shall be free from clay and
loam.

(d). The minimum depth of the gravel or the stone
over the entire floor of a bed and underdrains shall be
six (6) inches. Gravel or stone shall not be mounded
over the underdrains. Underdra.ins may be laid on boards
in valleys dug in the floor of the bed, provided that suffi­
cient material be excavated so that at least six (6) inches
of the stone or gravel be placed on each side of the under·
drains. The stone or gravel shall be graded from one
and one-half (10) inch size on the bottom and around
the underdrains to one-quarter (y,() inch size to form the
mat or bearing surface for the sand layer.

(e). Muslin, cheesecloth or bUrlap covered joints are
required on underdrains; the joints are to be spaced ap­
proximately one-quarter .(y,() inch apart. Tar paper
or other waterproof matenal shall not be used.

(f). The maximum spacing of the underdrains shall
not exceed eight (8) feet; lateral tile unilerdrains shall
be not less than four (4) inches in diameter.

(g). No ventilators or manholes shall be constructed
in sand beds.
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(,h). When tbe width oE a sand filter exceeds twenty­
five (25) feet, more than one distributol' shall be pro­
vided.

(i). A dosing tank or its equivalent shall be pro­
vided. Detention periods conducive to septicity shall be
avoided in the design of dosing tanks.

(j). The rate of filtration where intermittent sand
filters are employed, following chemical coagulation and
sedimentation units, shall not exceed 400,000 gallons per
acre per day.

(k). The rate of filtration where intermittent sand
filters are employed following standard sprinkling or
trickling fliters, high rate sprinkling or trickling filters or
activated sludge units shall not exceed 500,000 gallons
per acre per day.

7. ACTIVATED SLUDGE

7.1 A preliminary sedimentation tank having a de­
tention period of not more than one (I) hour based on
the average flow, and divided into two or more units shall
be provided.

7.2 A skimming tank. or equivalent should be provid­
ed if the sewage contains excessive oil or grease.

7.3 If the sewage is very stale preaeration of the
setlled sewage, before the returned activated sludge is
mixed with it, is recommended.

7.4 Aeration

(a). A six (6) hour detention period, based upon
one hundred and twenty-five per cent (125%) of average
flow, shall be provided as the minimum; if the raw sew­
age is known to be exceptionally strong, the detention
period shall be increased proportionately or preaeration
shall be provided.

(b). Surface mechanical aeration alone is not re­
commended.

(c). Aeration capacity shall be at least 1.5 cubic
feet per gallon plus the capacity for reaeration of reo
turned sludge. Reaeration of returned sludge is reo
commended.

(d). As a minimum, two blowers shall be provid­
ed, each with a capacity equal to the maximum require­
ments.

(e). The air pressure should be five (5) to ten (10)
pounds per square inch. The air should be filtered and,
air output should be metered. •

7.5 Means shall be provided for measuring the
amounts of returned and "wasted" activated sludge.

7.6 Primary settling tanks shall provide a minimum
detention period of two hours based upon the average
flow. For upward flow tanks the vertical rise should be
from one (I) to two (2) inches per minute. An average
overflow rate of approximately 1,000 gallons per day per
square fOOl is recommended.

7.7 Sludge Digestion

The digestion capacity for activated sludge alone shall
be six (6.0) cubic feet per capita without heat and four
(4.0) cubic feet with heat. If the excess activated sludge
is returned to the preliminary sedimentation tank and

the combined sludge digested, five (5.0) cl;lbic fe~t per
capita of digestion capacity shall be provided. Without
heat and three and one-half (3.5) cubic feet With heat.

7.8 Supernatant liquors from digestion tanks should
not be returned to the raw sewage.

7.9 Drains shall be provided to dewater all tanks.

8. DISINFECTION

8.1 General

(a). Chlorinating dev~ces shall .be of the solution
feed type, installed in duplIcate or wIth duplicate essen·
tial parts. .

(b). Chlorinating devices shall be I?I~ced 111 separ~te
rooms with outside entrance only. PrOVISIOns for heat1l1g
during the winter season are require~. . .

(c). The chlorine contact perIod 111 tanks or their
equivalent shall be at least one-half (~) hour, based on
the average sewage flow. Contact tanks shall be baffled.

(d). Provisions shall be made for the t~orough
mixing of the disinfectant and the sewage before discharge
to the chlorine contact tank. . .

(e). Scales sh~ll be provided. for determ1l1111g loss
of wei~ht of dllonne, and, a sUItable comp~rator for
measurIng residual chlorine shall also be pr~)vlded. .

(f). If hypochlorite feeders ar.e prOVIde?, duplI­
cate solution tanks (crocks) each hav1l1g forty-eight (48)
hours storage capacity are required.

8.2 Chlorinator Capacities

Capacities shall be provided to give the following
dosage, based on average sewage flo,~.

(a). Tank effluents, up to thirty (30) parts per
million available chlorine.

(b). Sprinkling filter effluents, followed by seco~d~ry

sedimentation, up to eighteen (18) parts per mIllIon
available chlorine.

(c). Sand bed effluen~s, up to twelve (12) parts
per million available chlOrIne.

(d). High rate sprinkling filters, up to twenty (20)
parts per million available chlorine. .

(e). Activated sludge plant effluents, up to fifteen
(15) parts per million available chlorine.

9. SLUDGE DIGESI'ION

9.1 General

(a). The Department does not exa~ine pla~s as to
fire and explosive hazards, heat controllIng eqUIpmem,
or safety devices.

(b). Supernatant liquor should be returned to the
raw sewage except at activated sludge plants.

(c). Means for sludge recirculation are recommended.
(d). The minimum diameter of all sludge. pipes

shall be eight (8) inches for gravity flow and SIX (6)
inches for sludge pumping.

(e). A fresh water hydrant near sludge digestion
tanks is recommended.
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9.2 Summary of Minimum Volumes in Cubic Feet
per Capita

(also see under each treatment process)

10.2 Minimum Area Required (Open Beds)

(a).. Fo! Imhoff, hopper bottom tanks, and separate
sludge ~lgestlOn tank.s one and on~.half (1.5) square feet
per capita, except With the chemical coagulation process
m which cas~ the minimum area shall be two (2.0) square
feet per capita.

(b). For secondary treatment with trickling filters
(standard or high rate) see under treatment method.

(c). F?r digested activated sludge, two (2.0) square
feet per capita.

10.3 For glass-covered sludge drying beds, one·half
(Y» of the above areas will be required.

11. VACUUM FILTRATION

V~cuum filters shall be in duplicate unless storage
for tl}urty. (30). days' a.ccumulation of sludge is provicled.

Dupli~ate m~tallatIon~ ~ha!1 include duplicate appur.
tenances, including condltlOnmg equipment conveyors
etc. ' ,

Capacity sh?uld be sufficient to process the sludge
so that ~here, will be no accumulation from day to day.
The ~ngmeer s report shall give complete data upon filter
capacity, sludge. volume to. be handled, conditioning­
method and eqUipment, chemICal storage and disposal of
sludge cake.

WATER SUPPLIES AND WATER TREATMENT PLANTS

General and Detail Plans of Treatment Plants:

Plans for treatment works s'hall include: a general
plan upon which the reserve areas, or future extensions.
shall be shown; the general layout of the various units
of the processes, together with the piping system, surface
elevations of the various units, and the normal elevation
and the highest known flood water elevation of the stream.

The detail plans shall show, if the water is from a
surface source, details of the intake pipe, crib, screen, etc.,
a~d. complete details of ~ach unit ~f the works, including
mlxmg chambers, collectmg and piping systems, methods
appl~ing chemicals, rate controllers, loss of head gauges,
washing arrangements, pumps, special devices, etc., and
~ize and ~er.th of stone, gravel and sand llSed for filter·
Ing matena.

(b). Wells and Collecting Galleries

A large scale map showing the location of the wells
or galleries, the dwellings, septic tanks, cesspools and
streams within five hundred (500) feet of the well field
or galleries, the storm and sanitary sewer lines-with type
of construction-passing over or near the wells and gal·
leries, and other sanitary features, shall be submitted.

Information Required-General:

I. See page 2 re: applications and number of plans
and specifications to be submitted.

2. A general plan of the institution, municipality or
district supplied.

3. If a surface supply, a map of the watershed; if
from wells or collecting galleries, a map showing
their location.

4. General and detailed plans of water treatment
plants.

5. General and detailed plans of wells and collecting
galleries.

6. Specifications for treatment plants, wells and col·
lecting galleries, and their appurtenances.

7. A comprehensive report upon the proposed works
by the designing or consulting engineer.

8. Estimate of costs.

Specifications:

Complete specifications shall accompany the plans.

Maps to be Submitted:

(a). Surface Supplies

A small scale map showing all details that may in·
f1uence the quality of the water at the intake, such as
sewage treatment plants, industrial plants, roads, etc.

3

6

0.5
4.5
6

Unheated
Tanks

Heated
Process Tanks

Single Story Sedimentation 2
Chemical Coagulation and Sedi·

mentation 4
Secondary Sedimentation (follow.

. ing sprinkling filters) 0.5
High Rate Sprinkling Filtration 3
Activated Sludge ..... 4

10. SLUDGE DRYING

10.1 Beds-General

(a). Sludge lines should be installed so as to per­
mit draining after each application of sludge.

(b). The effective depth of filter medium shall be
at least twelve (12) inches above top of underdrains.

(c). The top six (6) inches of filter medium shall be
sand, placed upon graded gravel or crushed stone. The
sand used shall have an effective size between 0.30 and
0.50 millimeters and a uniformity coefficient not greater
than 5.0.
. (d). Underdrains should be spaced not more than

eight (8) feet apart on centers.
(e) .. Surro~nding wal!s should be of such height as

to contam maximum application of sludge.
(f). Sludge drying bed effluents are to be treated.
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General and Detail Plans of Wells and Collecting Galleries:

The general plan shall show the layout of the plant
together with the pipe lines and land reserved for future
development or the protection of the supply, the surface
elevations and the elevations of the various units of the
plant. The plan for the galleries, and, if t'he wells are ad­
jacent to a stream, for the wells, shall show the low
water and maximum high water elevations of the stream
if tidal, and if the stream is not tidal, the normal eleva­
tion and highest known flood water elevations. The loca­
tion and type of construction of the toilets at the plant
shall be shown, together with t11e location and type of
construction of the sewer lines leading from them.

The detail plans for the wells shall show the depth,
size and construction of each well, including the depths
of casings and the type of strainer and seals to be used,
wellheads and head seals, sampling taps, the location of
the ground strata through which the well is driven, the
details of the pumping station, including equipment, col­
lecting basins, special devices, etc., and all pipe lines with
appurtenances at the well field and pumping station
together with the connections to the water distribution
system.

The detail plans for collecting galleries shall show the
depth, size and construction of the galleries, all details
such as manholes, size of pipes, valves, etc. The plans
shall show the details of the pumping station including
pumping equipment, and all pipe lines with appurten­
ances at the galleries and pumping station, together with
the connections to the water distribution system, and,
a sampling tap.

The Engineer's Report:

A report by the designing or consulting engineer shall
accompany all plans for a new water supply, or any ex­
tension or modification of any water supply, or water
treatment works. The report shall contain the following
information:

(a). Water Consumption and Population

The present population to be served should be stated
and the estimated population to be served and water con­
sumption ten (10) and twenty-five (25) years hence,
with computations and curves.

(b). The Source of Suppl)1

If from a surface source, the results of the chemica I
and bacteriological examinations of t'he raw water shall
be included. The area, population and a description of
the watershed shall be given, the sources of pollution, in­
cluding privately and publicly owned sewage treatment
plants discharging effluents into the source of supply and
plants discharging industri~1 wastes, and the protective
measures to be installed or enforced for the protection
of the supply, such as patrol, fishing and bathing regula­
tions, etc. If from an underground source, informatiop.
shall be given upon t'he various strata and, based on the
results of analysis, or other valuable information regard-

ing water from similar sources, the probable quantity
and quality of the supply.

(c). Dem'iption of Pumping Equipment

A description shall be given of the pumping equip­
ment, the method of connecting the pumps with well,
suction lines, etc.

(d). Treatment

The method of treatment and a description of the
units of the system must be given together with the rate
of operation of each unit of the system; if chemicals are
to be applied the nature and quantity to be used of each,
with the description of the appliances for adding the same
to the water. A description should be given of all condi­
tions peculiarly characteristic of th~ water or I?cality
which in any manner affect the deSign or operation of
the system; a description of all special appliances used
and any special methods of maintenance or operation of
the plant.

General Requiremenl:J for Well Supplies:

(a). Subsurface construction shall be such as to
prevent the entrance of contaminating material, through
casing joints, to the well structure. The annular space be­
tween the excavation line and the outside of the well
casing should be filled in such a manner as to prevent
surface water or shallow ground water from running down
the outside of the casing and thence into the well or
into the water-bearing strata.

(b). The wellhead and top of casing shall be so de­
signed as to permit placing an adequate seal to prevent
contamination from surface sources.

(c). Sampling taps shall be provided on the dis­
charge from each well.

(d). Detailed drawings of the casing work will be
required.

Water Treatment Plants

I. General

(a). A flow recording device shall be installed.
(b). A laboratory is desirable and may be required

for large plants. Laboratory procedures will be specified
by the State Department of Health, according to the
character of the treatment plant designed.

(c). Sampling taps shall be provided so that samples
at each step in the treatment process can be obtained.

(d). The return to the system of any water' llsed
for cooling purposes, etc., which might in any way hecome
contaminated, will not be permitted.

2. Filtration

Surface Supplies.

2.1 Slow Sand

(a). At least two units are required, each capable
of supplying the entire demand. If more than two are
proposed, this requirement is waived, provided that when
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22 RULES AND RECULATIONS

one filter is out of service, the other units are of sufficient
size to supply the necessary amount of water at the
proper rate.

(b). The rate shall not exceed 3,000,000 gallons
per acre per day.

(c). The effective size of the sand shall be between
.25 and .40 millimeters, t'he uniformity coefficient not over
2.0.

(d). The depth of sand shall be not less than
thirty-six (36) inches.

(e). At least twelve (12) inches of graded gravel shall
be placed over underdrains.

(f). Enclosures for filters are desirable and will be
required in northern sections of the State.

(g). Disinfection as a post· treatment is required.

2.2 Rapid Sand

(a). At least two units are required, each capable
of supplying the entire demand. If more than two are
proposed, this requirement is waived provided that when
one filter is out of service, the ot'her units are of suffi­
cient size to supply the necessary amount of water at
the proper rate.

(b). The rate shall not exceed 125,000,000 gallons
per acre per day.

(c). Rate controllers and loss of head gauges are
required.

(d). The effective size of the sand shall be between
.30 and .50 millimeters, with a uniformity coefficient not
over 1.6.

(e). The depth of sand shall be not less than thirty
(30) inches.

(f). At least twelve (12) inches of graded gravel
are required over underdrains.

(g). Coagulation and sedimentation s'hall precede
filtration, t'he coagulation basin to have a minimum of
four (4) hours detention. A baffled mixing tank s'hall
precede the settling basin.

(h). Disinfection as a post-treatment is required.

3. Iron Removal

Plans for iron removal will be examined as to sani­
tary features only, the Department exercising no juris­
diction over the "attractiveness" of water supplies.

4. Disinfection

(a). The building housing the chlorinating equip­
ment shall be heated.

(b). Chlorinating equipment shall be in duplicate
or spare parts shall be provided to guarantee no interrup­
lion in the delivery of a properly chlorinated water.

(c). Scales shall be provided for determining the
. loss of weight of chlorine.

(d). If hypochlorite feeders are provided duplicate
storage tanks will be required, each to have a capacity of
forty-eight (48) hours supply of hypochlorite solution.

• • •
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Regulations Governing Cold Storage and Refrigerating

Warehouses and Places

1. No warehouse will be considered to be properly equipped unless the rooms
in which foods are to be stored can be held at temperatures sufficiently low to
preserve such foods without decomposition. The temperatures of the rooms in
which foods are stored must not be allowed to rise above the maximum point
at which foods can be so preserved.

2. Articles of food intended for cold storage shall, when they are offered
for or placed in storage, be enclosed in boxes, barrels, crates or other packages
sufficiently strong and tight to prevent them from being injured by careless
handling, unless the articles are of such character that it is impracticable to pack
them in containers.

3. When articles of food contained in packages are placed in cold storage,
each package shall be legibly marked with the words "Cold Storage" and with
the word "Received" followed by the month, day and year, when said articles
were placed in storage. The word "Delivered" followed by the month, day and
year, when such articles are taken from storage, shall be stamped upon foods
or packages before being removed therefrom.

When articles of food not contained in packages are placed in cold storage
or removed therefrom, each individual article must be marked in the above
manner.

All letters or figures must be in plain type not less than three-eighths of an
inch in height.

The word "Received" may be written Rec'd and the word "Delivered" may
be written DeI'd. Figures separated by hyphens may be used to indicate dates
and will be regarded as sufficient date if following the word "Rec'd" or "DeI'd"
as the case may be. The last two figures of the number indicating the year when
such foods were placed or taken from storage may be used, e. g.

Any person, firm or corporation desiring to operate or to continue
to operate a cold storage warehouse shall make application in writing
to the State Director of Health for that purpose, stating the location of
his plant or plants. On receipt of the application the State Director
of Health shall cause an examination to be made into the sanitary
condition of said plant or plants, and, if found by him to be in a sani­
tary condition and otherwise properly equipped for the business of a
cold storage warehouse, he shall cause a license to be issued authorizing
the applicant to operate such cold storage warehouse or warehouses
for and during the period of one year. The license shall be issued
upon the payment by the applicant of a license fee of ten dollars to
the State Department of Health for each warehouse.
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Regulations Governing Cold Storage and Refrigerating

Warehousea and Places

Any person, firm or corporation desiring to operate or to continue
to operate a cold storage warehouse shall make application in writing
to the State Director of Health for that purpose, stating the location of
his plant or plants. On receipt of the application the State Director
of Health shall cause an examination to be made into the sanitary
condition of said plant or plants, and, if found by him to be in a sani­
tary condition and otherwise properly equipped for the business of a
cold storage warehouse, he shall cause a license to be issued authorizing
the applicant to operate such cold storage warehouse or warehouses
for and during the period of one year. The license shall be issued
upon the payment by the applicant of a license fee of ten dollars to
the State Department of Health for each warehouse.

1. No warehouse will be considered to be properly equipped unless the rooms
in which foods are to be stored can be held at temperatures sufficiently low to
preserve such foods without decomposition. The temperatures of the rooms in
which foods are stored must not be allowed to rise above the maximum point
at which foods can be so preserved.

2. Articles of food intended for cold sto'rage shall, when they are offered
for or placed in storage, be enclosed in boxes, barrels, crates or other packages
sufficiently strong and tight to prevent them from being injured by careless
handling, unless the articles are of such character that it is impracticable to pack
them in containers.

3. 'When articles of food contained in packages are placed in cold storage,
each package shall be legibly marked with the words "Cold Storage" and with
the word "Received" followed by the month, day and year, when said articles
were placed in storage. The word "Delivered" followed by the month, day and
year, when such articles are taken from storage, shall be stamped upon foods
or packages before being removed therefrom.

When articles of food not contained in packages are placed in cold storage
or removed therefrom, each individual article must be marked in the above
manner.

All lette'rs or figures must be in plain type not less than three-eighths of an
inch in height.

The word "Received" may be written Rec'd and the word "Delivered" may
be written Del'd. Figures separated by hyphens may be used to indicate dates
and will be regarded as sufficient date if following the word "Rec'd" or "Del'd"
as the case may be. The last two figures of the number indicating the year when
such foods were placed or taken from storage may be used, e. g.
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"Received July 5, 1916," may be written

Cold Storage
Rec'd. 7-5-16

or "Delivered August 5, 1916," may be written

Del'd. 8-5-16
Whenever tags or labels are used on which dates are to be marked, they

must be securely fastened to the articles to which they are affixed.
4. Articles of food held at low temperatu'res during the process of manu­

facture will not be regarded as being held in cold storage within the meaning.
of this act, and such articles need not be dated.

5. When articles of food have been kept in cold storage twelve calendar
months, report of such fact shall be made to the State Department of Health by
the persons having custody of such articles, and such anicles shall be held in
cold storage by such persons until they have been inspected by the agents of
the State Department of Health and released by order of said Department.

6. For the purpose of facilitating the removal of articles of food from cold
storage befo're the expiration of the statutory period of twelve calendar months,
persons operating cold storage warehouses shall notify the owners of all articles
of food stored by them of the date when such articles will have been in storage
twelve months, at least fifteen days before such twelve months have elapsed.

7. Until further notice the following classification of foods shall be used
by persons operating cold storage wa'rehouses in making monthly reports of
articles of food held in cold storage:

Eggs, case Game
Eggs, broken Meat, fresh
Butter Fish
Cheese Edible fats
Poultry Miscellaneous milk products

Shell eggs are to be reported in terms of cases and dozens, all other a'rticles
to be reported as packages, and, in so far as the same is practicable, by weight.

8. Requests for permission to store food for a longer period than twelve
calendar months must be m<tde by the owne'rs thereof to the State Department
of Health, upon blanks which will be furnished by the Department upon applica­
tion. Such requests shall include statements of the kind and amounts of food
and the length of extension desi'red. Before such requests are granted the
articles of food to which they refer must be inspected by representatives of the
Department of Health of the State of New Jersey. Requests should, therefore,
be made at least two weeks before the statutory time limit for storage has
expired.

9. No materials in a state of decomposition or putrefaction, or in any other
condition which renders them unfit for food, or ill any condition which may
cause deterioration in other- food products, shall be placed in cold storage in
the same room o'r inclosure with articles intended -for use as food.

6
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10. When articles of food, held in cold storage, are removed from the pack­
ages in which they were contained and placed in other packages, the date of
original entry into cold storage of such articles shall be placed upon the con­
tainers into which they have been transferred; and if a'rticles of food which
have been placed in cold storage on different dates are packed in the same
container, the date of storage of the article longest stored shall be placed upon
the container to which such articles have been transferred.

11. Any a'rticle of food, if intended for use other than human consumption
shall be plainly and legibly labeled o'r marked with the words "Not for Human
Consumption" in letters not less than one inch in height.

12. All rooms in which food products are stored shall be provided with
smooth, water-tight floors which can be readily cleansed. Floors must be kept
in a clean condition at all times.

13. The sidewalls and ceilings of all rooms shall be of smooth material,
free from crevices and must be kept clean at al1 times.

14. Waste materials must not be permitted to accumulate in or around
buildings, but must be removed daily. Receptacles in which refuse material,
resulting from sorting or repacking of eggs, can be placed shall be provided.
Such receptacles shall cOIJtain a suitable denaturant while in use.

15. Adequate toilet facilities shall be provided for employees; if possible
these toilets should be provided with flush closets and urinals. All toilets must
be kept clean at all times.

16. No employer shall require, permit or al10w any person to work in a cold
storage warehouse, who is affected with any communicable disease.

17. The license granted by the State Department of Health to operate a cold
sto'rage warehouse shall be framed and displayed in the warehouse.

18. Special rooms in cold storage warehouses may be used for the temporary
storage of foods providing the door or doors of the rooms intended for such
use are plainly marked "For tempo'rary storage only." For the purpose of this
regulation "Temporary Storage" shall be held to mean the holding of foods for
periods of time less than thirty days.

19. All foods placed in temporary storage shall be plainly marked, stamped
or tagged, either upon' the container in which they are packed o'r upon the
a'rticle of food itself, with the word "Received" or its abbreviation, followed by
marks indicating the day, month and year when placed therein and no furthel
marking shall be required while such goods remain in such temporary sto'rage·

7
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AUTHORITY 24:2-1 REVISBD STATUTES

RmUUTlffi.rs GOVERNING THE CF:RTIFICATlON OF THE REFRIGE:MTION
OF PORK BY OPERATORS OF COLD STORAGE WARRHOUSES IN RFPF:RENCE

'1'0 THE CONTROL OF TRl cmNOSIS

Regulation 200 Operators of cold storage wareho\W3G in
1i'hic6 rooas are held t temperntlU." of 50 F 0 or les my
apply to the state Department of Health for specitU. ~r­
m.ssion to issue certific tes certifying the refrl.g;;'l ation
of pork at the required temperature and for the pe. ~_oas
of time Decessary for the destruction of trichinas"

Regulation 21" The ten;eratures and periods of tim
necessary for the destruction of trichinae shall be based
upon the size of the pieces or packages of pork.. Pork
in group 1 shall consist of pieces not exceeding six inches
in depth, or stored solidly frozen blocbl not exceeding
six inches in thickness II Pork in group 2 shall consist
of pieces or layen or contents of barrels or containel'8J

the thiclmess of which exceeds si.."'{ inches, but is not in
excess of twanty-eeven inches.. Pork in group 1 and group 2
to be refrigerated for the. destruction of trichinae shall
be aubjected to a temperature of 50 F., or minus 100 Fa,
or minus 200 F a for not less than the corresponding number
of successive days, as indicated in the following table:

TAIlLE

Temperat~ .2:03> 1 Group 2

50 F., 20 days 30 days
-lao F" 10 days 20 days
ao200 F 0 6 days 12 days

Re~tion 22" Marking of containers. The boxes or other
cOilners of pork, to be subjected to the required refrigera­
tion for the destruction of trichinae, shall be marked when
received with the words "Cold StorageP and with the 1I'Ord
"Received" fol101l6d by the month, day and year when placed
in cold storage and wi th a lot number assigned to the pork
and, when so refrigerated and released to the owner, with
the word "Delivered" followed by ,the month, day and year,
together with the words ''Refrigerated for the destruction
of trichinae at" followed by the temperature and the number
of days the pork 1fBS held under such temperature"

Regulation 23 Issuance of certificates regulated., A
certlficate Certifying that the pork had been kept at the
required temperature and number of days for the destruation
of trichinae shall ·be executed in duplicate by the permittee
and the original issued to the owner of the pork at the tim
of the release of each lot or part of lot of pork refrigerated
in accordance with the provisions of Regulation 21" The
duplicate certificate 11ha1l be retained by the pemittee and
kBpt on file. The certificate shall be in the following form:
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(NAME AND DOOESS OF REFRIGERATING Cm'PAtff)

TO
------~~---'J~~~------

Address
Lot 0<>

~rtificate No 0

This is to certify that the pork consisting 1_...•

19hing . l.lt .. ,
(describe t;ypes of cut of me .tT ---
contained in , nd ~onstitnt ng

(nUiIlber and type of container)
lot abow indicated, has

Trna~se~~r:rt-ir.tr1ne~"ftrun~I'Il"r--:or~"r."'jiii=t~r-:o:"lrnrH-

'b89n kept at
DEGREES TEMPERATURE FOR D.\·fS--..---- ----~

tor the destruction of trichi.D.!\e in accordance n.b th£f
Regulations adopted by the Board of Health of the state
or NeW' JerseY'o

DATF.D 19----- - Nam of Refrigerating COo

BY "------------
Regulation 240 Record8 to be kept. The permitteo shall

'sIgn to each lot of pork. !Sn received for refrigeration
for the destruction of trichir.ae, a distinguishing lot
nwnber for the purpose of identification and shall keep an
accurate record of such lot num r and shall make and keep
a record or (1) date of receipt, (2) the name and buuinas
address of CJWller, (3) the number and type of containers
constituting the lot together with t,he types of cut ,:)£ mat
and the wight, (4) tM temperature and number of days kept
under such temperature for the destruction of trich1.nao
and (5) the number of certificates i8Sued for said loto
These records shall bs kept by the perm!ttee at his place
of business for at least one year, and shall be open for
inspection to QUth01-i.zod representatives of the 1)!partma t
of Healtho
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REGULATIONS GOVERNING PROZ~P FOOD LOCFSR fLANT3, ArOPTED BY THE
STATE FOARD OF T·tEALTH OF S;:;;PTEI'1BER 11, 1945.

It was on motion voted that the following regulations governing
frozen food locker plants under the existing Cold storage Act be
adopted. It was reported that these regulations have been drawn to
clarify the storage of foods in the freezi~g and storage of fcods in
frozen food locker storage plants, and further that these regulations
~five beon approved by an association of operators of locker storage
plants in this State:

Any person, firm or corporation desiring to operate or continue
to oparate a locker plant shall make application in writing to the
stato Director of ~enlt~ for t~at purpose, stating the location of
his p18.nt or plD.nts. On receipt of the a?plication the State
Director of Health sh~ll cause an examination to be made into the
sanitary condition of said plant or plants, and, if found by him to
to in a sanitary condition and otherwiso properly equipped for the
tusiness of lockor plant, he shall cause a license to be issued au­
thorizing the applicant to operate sucn locker plant or plants for
and during the period of on8 yaur.

Defi.ni t:ions:

A "locker plant" is a bui Idi nF or es tabli shIn,:=m t in whi ch s pac e
in individual 10ckGrs is rented for t~c storage of frozen food ar­
ticles, and whcr8 food articles are chilled, aged, processed or
oth~rwisG proparod 8nd sharp frozen for locver storage and including
tho following rooms: chilling, aging, sharp fr80zing, Rnd lock~r

storag3 room or rooms.

A "lockaI''' is D.n individu:J.l section or compartm'.:mt in n. loclwr
storage room of a lockor plant or branch lockor stor~g0 plant, which
is rantod ty 0 p0r~on, firm or corporation for tho purpos8 of storing
food for t h:)i r orm US;].

A "branch lock8r s toragc.! pl:.-.nt" is a bui lding or 38 tabli shmont
for t~o storage of food processed at the home p12nt under locker
plant conditions. Frozen foods shall to so protected during trans­
portation from a locker or cold storago plant to branch leckers or
cold storage plants as to provent dofrostinG of tho food.

A "locker storage room" is Ct room or rooms where ttl0 tempero.­
tur3 is maintained at zero degreos with a fiva degree toloranco.

"S~l.arp or quick-frozen food nrticles" m8ans food articles which
hav) beon frozeD in a room, pit or cabinet where the temperatura re­
mains below 0 0 Fahrenheit until the foods have been completely frozen.

"Chi lling anc,t'or a;;:ing ro oms" me:1ns rooms for the.) chilling and
~ging of foods at tomperatures above freezing but undor 40 0 F.

R::gula ti ons :

1. TIe refrigeration system for n lockrr plant or branch locker
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storage plant shall bo equipped with ndcquate and reliable automatic
controls for the maintenance of uniform temperaturos as required in
the various rooms (as given under Definitions above) and shall be of
adequate capacity to provide these temperatures under peak load con­
ditions in the normal opero.tion of the plant with extreme conditions
of outside tompera ture.,

2. E~ch locker plant shall have thermometers so placed as to be
roadily accessiblo to pUblic view in the various low temperature
rooms.

3. All food products offered for storage shall bo placed in clean
containors or wrappings suitable for freezing and proper storags, and
clo~rly mnrk8d with the date of storage. Persons or firms operating
locker or locker storage plants shall not place in a locker storage
plant or allow to be received for processing, chilling, freozing, or
storage in a locker or locker storage plant, any food articles in a
state of decomposition or putrefaction, or in any other condition
which renders them unfit for food, or in any condition which may
cause deterioration in other food products.

4. When: articl'Js of food, held in D. locker plant, pre removed from
tho packages in which they were containod and placed in other pack­
ages, the date of original entry into the locker 91ant of such arti­
cles shall be placed upon the containers into which they have been
transferred; and if articles of food which have been placed in a
locker or locker storage plant on different dates are packed in the
same container, the dato of storage of the article longest stored
shall be placed upon the container to which such articles have been
trnnsferrod,

5. Any article of food, if intended for use other thnn human con~

sumption shall bo plainly and legibly labelod or marked with the
words "Not for Humnn Consumption",

6. All rooms in which food products are stored shnll be provided
with smooth, water-tight floors whic~ can be readily cleansed. Floors
must be kept in 0. clean condi tion a t all times.

7. Tho sidewalls and ceilings of all rooms shall be of smooth mate­
rial, free from crevicos and must be kept clean at all times.

8. Waste materinls shull not bo permitted to accumulate in or around
buildings in an inso.nitary manner. Waste muterials shall be placed
in clenn metal containers.

9. Adequate toilet facilities shall bo provided for omployees. All
toilets shall be kept clean at all times.

10. Adequate lavatory facilities shall be provided. All persons en­
gaged in handlin~ foods shall be required to wash hands before handling
food after visiting toilet.

11. No employer shall roquire, permit or allow any person to work in
a cold storage warehouse, who is afflicted with any communicnble di­
s 0 as e.

12. The license granted by the state Department of Henlth to operate
a locker plant shall be displayed in the plant.
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CHAPTER 199, P. L. 1954

AND

1':\ STANDARDS FOR THE CONSTRUCTION
~ OF SEWERAGE FACILITIES FOR

REALTY IMPROVEMENTS

New Jersey State Department of Health

Trenton 7, N. J.
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STANDARDS FOR THE CONSTRUCTION OF SEWERAGE

FACILITIES FOR REALTY IMPROVEMENTS

Pursuant to the authority vested in the State Conunissioner of Health

under the provisions of Chapter 199, P. L. 1954, the following Standards

for the Construction of Sewerage Facilities for Realty Improvements are
hereby promulgated this seventh day of December, 1954.

NEW JERSEY STATE DEPARTMENT OF HEALTH

DANIEL B£RGSMA, M.D., M.P.H.,
State Commissioner of Health.
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CHAPTER 199, P. L. 1954

AN ACT to protect the public health by regulating' the installation or erection of potable

water supply and sewerage services upon certain realty improvements within this State

and providing for the enforcement thereof.

BE IT ENACTED by the Senate and General Assembly of the State of New Jersey:

1. This act shall be known and may be cited as "The Realty Improvement Sewerage
and Facilities Act (1954)."

2, As used in this act, unless the context clearly indicates otherwise, the following words
shall have the following meanings:

(a) "Approved potable water supply" means water supply which has been approved by
the State Department of Health, pursuant to Title 58 of the Revised Statutes, or any
other law.

(b) "Approved sewer system" means a sanitary sewer system which has been approved
by the State Department of Health pursuant to Title 58 of the Revised Statutes, or any
other law.

(c) "Water supply system" means any installation or structure designed to provide
domestic or potable water supply.

(d) "Sewerage facilities" means any installation or structure designed to provide for
the collection and disposal of sewage.

(e) "Realty improvement" means any proposed new residence or other building the
useful occupancy of which will require the installation or erection of a water supply system
or sewerage facilities, other than one which is to be served by an approved water supply
and an approved sewerage system.

(f) "Board" or "board of health" means the board of health of any municipality or
the boards, bodies or officers in such municipality lawfully exercising any of the powers of
a board of health under the laws governing such municipality, and includes any consolidated
board of health or county board of health created and established pursuant to law.

(g) "State Department" means the State Department of Health.
(h) "Professional engineer" means a person licensed to practice professional engineer­

ing in this State.
3. No building permit for the construction of a realty improvement shall be issued by

any municipal or other authority in this State nor shall the construction of any realty
improvement be begun until the board of health having jurisdiction shall have certified that
the proposed water supply system and sewerage facilities for the proposed realty improve­
ments are in compliance with the provisions of this act and the standards for construction
of such water supply and sewerage facilities promulgated by the State Department as herein
provided and those established by local ordinances, where such local ordinances prescribe
higher standards than those promulgated by the State Department.

4. Any board of health which has in its employ a licensed health officer or sanitary
inspector of the first grade licensed by the State Department or a professional engineer
shall issue certifications as provided in section 3 of this act if such health officer, sanitary
inspector or professional engineer certifies to the board that the application and accompany­
ing engineering data are in compliance with this act and the standards for construction
hereinbefore referred to.

v
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A board of health not having personnel as described above may issue such certification,
if an applicant for certification files with the board a certificate made by a professional
engineer stating that the proposed water supply system and sewerage facilities are in
compliance with this act and said standards for construction.

5. Application for certification shall be in writing and shaH be made on a formal
application blank when such blanks are provided by the board, and each application shall
include such engineering data as shaH be prescribed by said standards for construction.

Copies of all applications and the accompanying engineering data for certifications to
cover 50 or more realty improvements shaH be filed with or mailed to the State Department
on the date on which application is made to the board.

Copies of all certifications by boards of health covering 50 or more realty improvements
shall be mailed to the State Department by the board issuing the same on the date of issue.

6. The board of health shaH issue or deny certification within 15 days after receiving
an application for certification except that, in case the board finds the data submitted by an
applicant incomplete, the time for acting thereon shall be extended by IS. days beyond the
date of submission of adequate supplementary or amendatory data. Denial of certification
shaH be supported by a statement of the reasons for such action.

7. The State Department may revoke any certification covering 50 or more realty
improvements; provided, that such action is taken within 15 days of the date of certification
by the board of health; and provided, that such action is supported by a statement of the
reasons therefor. If after revocation of any certification by the State Department, or
denial of certification by the board, in any such case, such application is amended or supple­
mented, a copy thereof shall be filed with or mailed to the department on the date of its
submission.

8. If any change in the physical conditions of any lands of a realty improvement, which
will materially affect the operation of the water supply system or sewerage facilities covered
by any certification issued under this act, shall be made after certification, the certification
shall become null and void and a new certification shall be obtained before construction shall
proceed. If 50 or more realty imp·rovements are covered by such a valid certificate a copy
of the application for a new certificate shaH be mailed to the State Department on the date
upon which it is submitted to the board.

9. In case any certification is denied by the board of health or is revoked by the State
Department, a hearing shaH be held thereon before the board or the State Department, as
the case may be, within 15 days after request therefor is made by the applicant and upon
such hearing the board of health or the State Department, as the case may be, shall affirm,
alter or rescind its previous determination and take action accordingly within 15 days after
the date of such hearing.

10. A board of health shaH have power to make, or cause to be made, such inspections
and tests as may be necessary to carry out the purposes of this act and its authorized
representatives shall at aH times have the right to enter upon lands of realty improvements
for said purposes.

11. "0 septic tank, tile field, seepage pit or system or structure designed to provide
sewerage facilities to any realty improvement shaH be covered from view until the same
has been inspected by an authorized representative of the board of health and permission to
cover the same has been given by the board or its authorized representative.

12. Copies of any ordinances, which have been or shall be adopted by any municipality,
establishing requirements eqUIvalent to those required by this act and minimum standards for
construction equivalent to those promulgated or to be promulgated by the State Commissioner
of Health under this act, shall be filed with the State Department within 10 days after the
effective date of this act or within 10 days after the adoption thereof, whichever shall be later.
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13. There shall be appointed biennially an advisory committee to draft and recommend
standards for the construction of water supply systems and sewerage facilities for realty im­
provements in order to insure their safety, adequacy and propriety for the purposes for which
they are to be installed. One member of such committee shall be appointed by the Com­
missioner of Conservation and Economic Development from his department, 1 member shall
be appointed by the State Commissioner of Health from his department and 1 member shall
be appointed by the State Commissioner of Health from each list of 3 persons submitted
by each of the following associations, namely:

New Jersey Association of Real Estate Boards,
New Jersey Health Officers Association,
New Jersey Society of Professional Engineers,
New Jersey State League of Municipalities,
New Jersey Home Builders Association,
New Jersey Institute of Municipal Attorneys, and
New Jersey Title Insurance Association.
In event that any of said associations shall fail to submit a list of such names within 10

days after written request to it by the State Commissioner of Health, the State Commissioner
of Health may make the appointment according to his own discretion.

14. Such draft of recommended standards shall be submitted to the State Commissioner
of Health who, having given due consideration to the same, shall promulgate standards for
the construction of water supply systems and sewerage facilities for realty improvements
in order to insure their safety, adequacy and propriety for the purposes for which they are
to be installed, which standards shall constitute the minimum requirements to be met by
applicants for certifications under this act. The standards shall specify the engineering data
required to be submitted with applications for certification which shall include a plan of
the land to be used for the realty improvement, elevations of existing and proposed physical
features, reasonable details on surface and subsurface soil conditions, and, details of the
type of construction and the physical features of the proposed water and sewerage facilities,
and shall specify minimum requirements for the construction or erection of proposed water
supply systems and sewerage facilities. Amendments of standards for construction shall be
made in the manner prescribed for the establishment of the original standards and the
advisory committee shall be consulted on all proposed amendments.

15. In case the State Commissioner of Health shall not concur in any of the advisory
committee's recommendations as to the standards for construction or any amendments thereof
or supplements thereto, and shall promulgate standards not in accord with the committee's
recommendations, the committee may appeal to the State Public Health Council thereon
and shall be entitled to a hearing before the Council. After such hearing the Council shall
make appropriate recommendations to the State Commissioner of Health who shall in turn
make such changes, if any, in the standards for construction promulgated by him, as he
deems in the interest of the public health.

16. No person or corporation shall construct or install any water supply system or
sewerage facilities for a realty improvement, which are not in accordance with the provisions
of the application or any amendment thereof or supplement thereto, made for any certifica­
tion on which a certification shall be issued as herein provided, and any person or corporation
violating any provisions of this section shall be subject to the penalties and remedies
hereinafter provided for, which may be recovered and enforced by the board of health having
jurisdiction in the municipality in which such violation shall occur.

17. Any person or corporation violating any provision of this act shall be liable to a
penalty of $200.00 for each offense and an additional penalty of $25.00 for each day of
continuance of violation after notice of the violation shall have been given to such person
or corporation by the board of health having jurisdiction in the municipality in which such
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violation occurs, to be collected and enforced by summary proceedings for the collection of
penalties pursuant to the "Penalty Enforcement Law."

18. The board of health having jurisdiction in the municipality in which any violation
of any provision of this act occurs shaH have the right to order all further work in and
about any water supply system or sewerage facilities, which is being erected or installed in
violation of this act, to be stopped forthwith, except such work as shaH be necessary to
remedy such violation, and, thereafter, to continue such work without any violation of any
of the provisions of this act, and after the issuance of any such order and the service of a
copy thereof upon any person connected with or working in and about the erection or
installation of any such water supply system or sewerage facilities, or any part thereof, no
further work shall be done thereon except as aforesaid and any person or corporation who,
after having been served with a copy of such an order, shall do any work or cause or permit
any work to be done in or about the same, except such as is hereinbefore provided, shall be
liable to a penalty of $200.00 to be collected and enforced by summary proceedings for the
collection of penalties pursuant to the "Penalty Enforcement Law."

19. In case any water supply system or sewerage facilities or any part thereof is about
to be, or is, or has been, erected or instalied after the effective date of this act in violation
of any of the provisions of this act as aforesaid, such erection or installation is hereby
declared to be a nuisance and the board having jurisdiction in the municipality in which the
realty improvement is situate, may institute a civil action for an injunction to prohibit the
further violations of this act in any court of competent jurisdiction, which court shall have
power to order an abatement of such nuisance, and to prevent its further maintenance, and
any further violation of this act, by injunction or otherwise according to the practice of
said court.

20. This act shall take effect September 1, 1954.
Approved July 28, 1954.
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STANDARDS FOR THE CONSTRUCTION OF SEWERAGE
FACILITIES FOR REALTY IMPROVEMENTS PROMULGATED BY

THE STATE COMMISSIONER OF HEALTH, DECEMBER 7, 1954

SECTION 1

DEFINITIONS
1.1. The words, terms or phrases listed below for the purposes of these Standards shall

be defined and interpreted as follows:

Administrative Atdhority. An Administrative Authority is the board of health.

Alter. Alter shall mean and include replacing or repairing any portion of an existing
individual sewage disposal system.

Authorized Agent. An authorized agent is a licensed health officer, sanitary inspector,
plumbing inspector, or any other properly qualified and licensed person who is delegated to
function within specified limits as the agent of the Administrative Authority.

Approved. Approved shall mean accepted or acceptable under applicable specifications
stated or cited in these Standards, or accepted as suitable for the proposed use under
procedures and powers of administration delegated in these Standards.

Building Sewer. The building (house) sewer is the pipe extending from the outer wall
of the building, or as defined in the plumbing code, to the septic tank or approved place of
disposal other than a public sewer and the lines to all parts of the system except those
classified as distribution lines.

Certification. Certification by the board of health is a written statement, certifying that
the proposed sewerage facilities for the proposed realty improvement are in compliance with
the provisions of Chapter 199, P. L. 1954 and these Standards.

Cesspool. A cesspool is a covered pit with open-jointed lining into which raw sewage
is discharged, the liquid portion of which is disposed of by seepage or leaching into the
surrounding porous soil, the solids or sludge being retained in the pit.

Commercial Standards 177-51. Commercial Standards 177-51 refers to the Commercial
Standards for Bituminous-Coated Metal Septic Tanks (Single Compartment Residential),
a voluntary standard of the trade published by the United States Department of Commerce
in cooperation with the National Bureau of Standards.

Constrttct. Construct shall mean and include building or installing a new individual
sewage disposal system or enlarging an existing individual sewage disposal system.

Disposal Area. The disposal area is considered as the entire area used for underground
dispersion of the liquid portion of sewage. It may consist of a seepage pit or a disposal
field (see definition) or a combination thereof.

Disposal Bed. A disposal bed consists of a shallow area from which the entire earth
contents have been removed, and the excavation partially filled with a satisfactory filtering
material in which distribution lines have been laid and the entire area covered with top soil
and a suitable vegetative growth.

Disposal Field. A disposal field is used for dispersion of the liquid portion of sewage
into the ground as near the surface as possible. A disposal field may consist of disposal
trenches, a disposal bed or a combination thereof.
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Disposal Trench. Disposal trenches are shallow ditches with vertical sides and flat
bottoms partially filled with a satisfactory filtering material in which a single distribution
line has been laid, covered with top soil and a suitable vegetative cover.

Distribution Box. A distribution box is a water-tight structure which receives sewage
from a septic tank and distributes such sewage in equal portions to two or more pipe lines
leading to the disposal area.

Distribution Lines. Distribution lines consist of a series of open-jointed or perforated
pipe used for the dispersion of sewage into disposal trenches or disposal beds.

Dosing Tank. A dosing tank is a water-tight receptacle located between a septic tank
and a disposal area equipped with an automatic siphon device designed to discharge sewage
intermittently into the distribution lines in amounts proportioned to the capacity of such
lines and to provide adequate rest periods between such discharges.

Dry Well. A dry well is a covered pit with open jointed lining through which drainage
from roofs, basement floors or area-ways may seep or leach into the surrounding soil.

Expansion Attic. An expansion attic is that part of a house left unfinished but designed
to be finished as a bedroom or bedrooms by subsequent improvement and accessible by
permanent stairways or designed so that stairways may be installed.

g/d. g/d is the abbreviated form for gallons per day (24 hours).

Grade. Grade is the slope or fall of a pipe line or the ground surface. It may be
expressed as fall or drop per foot, per 100 feet, or in per cent.

Grease Trap. A grease trap is a device in which the grease present in sewage is
intercepted, congealed by cooling, and from which it may be skimmed from the surface of
the liquid waste for disposal.

House Sewer. See Building Sewer.

Individual Sewage Disposal System. An individual sewage disposal system is a sub­
surface sewage disposal system designed and constructed to treat sewage in a manner that
will retain most of the settleable solids in a water-tight tank and to discharge the liquid
portion to an adequate disposal area.

Industrial Waste. Industrial wastes are liquid wastes free of fecal matter resulting from
the processes employed in industrial establishments.

Invert. An invert is the floor, bottom or lowest portion of the internal cross section of
a closed conduit, used in these Standards with reference to the pipes or fittings conveying
sewage.

Locate. Locate shall mean designating the site or place of an individual sewage disposal
system.

Main Vent. See Vent Stack.

Multiple Compartment Tanks. Multiple compartment tanks are septic tanks containing
more than one settling compartment or chamber in series.

Percolating Area. The percolating area is that portion of soil utilized in a disposal area
as the effective disposal media for sewage.

Person. Person includes corporations, companies, associations, societies, firms, partner­
ships and joint stock companies as well as individuals.

Professional Engineer. A person licensed to practice professional engineering in this
State.

Realty Improvement. Any proposed new residence or other building the useful occupancy
of which will require the installation or erection of a water supply system or sewerage
facilities, other than one which is to be served by an approved water supply and an approved
sewerage system.
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Sanitary Sewage. Sanitary sewage is any liquid waste containing animal or vegetable
matter in suspension or solution or the water-carried wastes resulting from the discharge of
water closets, laundry tubs, washing machines, sinks, dishwashers or any other source of
water carried waste of human origin or containing putrescible material.

Sanitary Sewer. A sanitary sewer is a pipe which carries sewage and to which storm,
surface and ground waters are not intentionally admitted.

Scum. Scum is a mass of sewage solids floating at the surface of sewage and bouyed
up by entrained gas, grease or other substances.

Seepage Pit. A seepage pit is a covered pit with open jointed lining througih which
septic tank effluent or laundry waste may seep or leach into the surrounding soil.

Septic Tank. A septic tank is a water-tight receptacle which receives the discharge of
sewage from a building sewer or part thereof, and is designed and constructed so as to permit
settling of settleable solids from the liquid, digestion of the organic matter by detention,
and discharge of the liquid portion into a disposal area.

Siphon. A siphon is a hydraulically operated device designed to rapidly discharge the
entire contents of a dosing tank between predetermined hydraulic levels.

Trap. A trap is a fitting or device so designed and constructed as to provide, when
properly vented, a liquid seal which will prevent the back passage of air without materially
affecting the flow of sewage or waste water through it.

Vent Stack. A vent stack is a vertical vent pipe installed within a building for the
purpose of providing circulation of air to and from any part of a building plumbing system.

Water Course. A water course is any stream, body of water drained by a stream, dry
ditch, or any depression that will permit drainage into any waters of the State.

Waters of the State. The waters of the State include the ocean and its estuaries, all
springs, streams and bodies of surface or ground water whether natural or artificial.

SECTION 2

GENERAL REQUIREMENTS

2.1 Design.-The design of an individual sewage disposal system shall take into con­
sideration location with respect to wells or other sources of water supply, topography, exist­
ing individual sewage disposal systems on adjacent properties, water table, soil characteristics,
available area, expected volume of sewage and shall comply with these and other provisions
of these Standards regarding design.

2.2 Voh~me of Sanitary Sewage.-Each unit of the disposal system shall be designed
to adequately treat the estimated volume of sanitary sewage to be discharged from the
premises to be served. The volume of sewage flow shall be based on the estimated contribu­
tory population and the resultant expected daily quantities of sewage determined from the
following table:
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Source

1. Cottages, seasonal occupancy .
2. Single family dwellings .
3. Multiple family dwellings (apartments) .
4. Rooming houses .
5. Boarding houses* .

a. For each non-resident boarder .
6. Hotels*

a. Without private baths .
b. With private baths .

7. Motels and tourist cabins .
8. Trailer camps*

a. With central sanitary facilities .
b. With individual sanitary facilities .

9. Restaurants
a. Sanitary waste only, per patron .
b. Kitchen waste only, per patron .

10. Camps*
a. Barracks type .
b. Cottage type .
c. Day camps (no meals served) .

11. Day schools
a. No cafeteria or showers .
b. With cafeteria and no showers .
c. With cafeteria and showers .

12. Boarding schools* .
13. Day workers: Office, Industrial, etc .
14. Hospitals (depending on type) .
15. Institutions other than hospitals .
16. Picnic Grounds

a. Toilet only .
b. Toilet and showers .

17. Swimming pools and bath houses , .
18. Club houses*

a. With resident members .
b. For each non-resident member .

19. Self-service laundries .

Gallons
Per Person

Per Day

50
75

5Q....75
40
50
10

50
60
25

35
50

4.5
5.0-7.5

50
40
15

5
15
20
75
15

150-250
75-125

5
10
10

60
25

50 gals.lwash

• Includes kitchen waste @ 10 gallons/person/day. If laundry wastes are anticipated esti­
mated flows shall be increased by 35 to 50 gallons per wash.

When more than one use will occur, the multiple usage shall be considered in determin­
ing total flow. Small industrial plants maintaining a cafeteria and/or showers; club houses
or hotels maintaining swimming pools and/or laundries are typical examples of multiple uses.

Usages other than those listed above shall be considered in relation to established flows
from known or similar installations.

2.3 Type of System.-The type of system to be installed shall be determined on the
basis of location, topography, soil permeability, and ground water elevation. The system
shall consist of a septic tank discharging its effluent to a suitable subsurface disposal area as
hereafter described, except as it may be modified in accordance with Section 2.6.
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2.4 Type of W astes.-The system shall be designed to receive all sanitary sewage from
the building served unless otherwise approved by the Administrative Authority. Laundry
wastes may be discharged into a seepage pit if approved by the Administrative Authority.
Drainage from basement floors, footings or roofs shall not enter the individual sewage dis­
posal system but may be discharged to a suitably located dry well. Industrial wastes shall
not be discharged into individual sewage disposal systems without special approval of the
Administrative Authority.

2.5 Limitations.-When the volume of flow and other factors controlling the disposal
area for a single installation are such that the total length of distribution lines will be
greater than 2,400 feet or the total percolating area of seepage pits will be more than 3,600
square feet, a sewage treatment plant approved by the State Department of· Health pursuant
to law shall be provided.

2.6 Alternate Design·.-Where a system as prescribed in Section 2.3 cannot be expected
to function satisfactorily, and where an alternate design, meeting the conditions established
in Section 3.2 and substantially complying with the Standards promulgated herein is proposed,
such design may be approved by the Administrath'e Authority.

2.7 Drainage.-The individual disposal system shall be located in an area where no
surface or subsurface (ground) water will accumulate. Provisions shall be made to minimize
the flow of surface water over the area.

2.8 Grading.-Individual sewage disposal systems shall not be installed until all rough
grading of the premises adjacent to the site of the sewage disposal installation has been
completed in a manner that will permit proper functioning of the sewage disposal system to
be. installed.

2.9 Backjilling.-Backfill shall be earth similar to that found at the site and free of
large stones, broken masonry, stumps or other waste construction material. Machinery used
for the purpose of backfilling shall not be allowed within five feet of any part of the
individual sewage disposal system.

2.10 Individual Service.-The use of an individual sewage disposal system by more than
one property, dwelling, commercial unit or other premises is prohibited unless such property,
dwelling, commercial unit or other premises is constructed, designed and located in such
manner that it is most impractical or impossible to construct separate individual sewage dis­
posal systems for the same pursuant to the provisions of these Standards. Permission may
be granted by the Administrative Authority for joint use of an individual sewage disposal
system only if these facts are established to its satisfaction and assurance is given that only
one person will be responsible for the maintenance and operation of said system.

2.11 Discharge of Effluents.-Individual sewage disposal systems shall not be designed,
constructed or located in a manner that will permit the discharge of an effluent onto the
surface of the ground or into any watercourse.

2.12 Sanitary Sewer.-Individual sewage disposal systems or other means of private
sewage disposal shall not be approved where a sanitary sewer is available within 100 feet
of a building.

2.13 Wells.-Sanitary sewage or the effluent from any individual sewage disposal system
shall not be discharged into any abandoned well or any well constructed for the purpose of
sewage disposal.
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SECTION 3

LOCATION

3.1 General.-Location and installation of each individual sewage disposal system and
every part thereof shall be such that with reasonable maintenance it will function in a
satisfactory manner and will not create a nuisance or source of foulness nor discharge into
any of the waters of the State. In determining a suitable location for the system, considera­
tion shall be given to the size and shape of the lot, slope, natural and adjusted drainage,
depth to ground water, potential pollution of existing and future water supplies and the
possible expansion of the system.

3.2 DistQ;nces.-The minimum distance for location of the vanous component parts of
the disposal system shall com.ply with the following table:

MINIMUM DISTANCE

Well or Water
COMPONENT Suction Supply Line Stream Dwelling Property Disposal Seepage

Line (a) (Pressure) (a) Line Field Pit.
Feet Feet Feet Feet Feet Feet Feet

Building sewer .... 50 10 (b)
Septic tank ....... 50 10 25 10 10
Distribution box .. 50 10 25 10 10
Disposal field ,0 •• 0 100(c) 10 25 15 10
Seepage pit ....... 100(c) 10 25 20 10 20
Dry well ......... 50 10 5 20 20
Cesspool (d) ...... 150 25 50 20 15 15 15

(a) Where coarse soil formations are encountered, the distance from any water
supply or stream may be increased by the Administrative Authority.

(b) 10 feet if constructed of cast iron with tight joints or 50 feet if vitrified tile
or similar type piping is used.

(c) This distance may be reduced to a m1l11mUm of 50 feet when the well is
provided with an outside water-tight casing to a depth of 50 feet or more, or
said casing extends to and is sealed into an impervious stratum separating the
water-bearing stratum from the layer of soil used for sewage disposal.

(d) To be used only with special approval of the Administrative Authority.

3.3 Soil.-The disposal area shall be located and constructed in soil having adequate
permeability, as determined in accordance with the provisions of Section 9. The soil shall
also provide proper support for each component of the system. In cases where fill becomes
necessary, such fill shall be compacted or allowed to settle to the satisfaction of the Admin­
istrative Authority.

3.4 Flooding.-No part of the sewage disposal system shall be constructed in ground
subject to surface flooding or where ground water may interfere with satisfactory percolation
of sewage.
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3.5 Area Reserved for Sewage Disposal.-The area to be used for sewage disposal shall
be selected and maintained so that it is free from encroachments by driveways, accessory
buildings, additions to the main building, and trees or shrubbery whose roots may cause
clogging of any part of the system.

3.6 Drainage.-The ground surface over and adjacent to disposal areas shall have suf­
ficient slope to prevent the accumulation of surface or subsurface water.

SECTION 4

BUILDING SEWER

4.1 Size.-The building sewer shall be of such size to serve the connected fixtures as
required by the Administrative Authority's plumbing code but in no case less than four inches.

4.2 Material.--Building sewers shall be constructed of cast iron, vitrified tile, cement,
asbestos cement, bituminous pressed fiber or of a type approved in writing by the Admin­
istrative Authority, provided cast iron shall be used where the building sewer will be located
under driveways.

4.3 ] oints.-All pipe joints in the building sewer or any other part of the system not
part of the disposal area shall be made water-tight and protected against damage by roots.

4.4 Foundations.-The building sewer shall be laid on a firm foundation satisfactory to
the Administrative Authority.

4.5 Grade.-The building sewer shall have a minimum grade of not less than ~ inch
per foot unless otherwise authorized by the Administrative Authority.

4.6 Alignment and Grade.-The building sewer shall be laid in a continuous grade and
,as nearly as possible in a straight line. Drop manholes may be installed if found necessary.
Horizontal bends, where required, shall not be greater than 45°.

4.7 V entilation.-The building sewer shall be ventilated through the vent stack or main
vent, and no trap shall be installed in the building sewer.

4.8 Depth.-The depth of the invert of the building sewer shall be determined by the
,elevation of the disposal area.

4.9 Grease Traps,-The use of grease traps shall be limited to installations from which
large quantities of grease can be expected to be discharged and there is reasonable assurance
that they will be cleaned frequently. They shall be installed in a separate line serving that
part of the plumbing system into which the grease will be discharged. Traps so installed
shall be located and constructed in a manner that will reduce the temperature of sewage to
permit congealing or separation of grease. They shall also be located and constructed in a
manner that will permit easy access for cleaning.
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SECTION 5

SEPTIC TANKS

5.1 Capacities.-Septic tanks shall have the following minimum capacities:

(a) When serving single family dwelling units having up to six bedrooms they shall
have capacities as shown below. Expansion attics shall be considered as additional bedrooms.

RECOMMENDED INSIDE DIMENSIONS

Liquid
NUMBER OF Capacity Liquid Total
BEDROOMS of Tank Length Width Depth Depth

Gallons Ft. In. Ft. In. Ft. In. Ft. In.

1 ................. 500 6-0 3-0 4-0 5-0
2 ................. 600 7-0 3-0 4-0 5-0
3 ................. 750 7-6 3-6 4-0 5-0
4 .0 ••••••••••••••• 850 7-9 3-9 4-0 5-0
5 ................. 900 8-0 3-6 4-4 5-6
6 ................. 1,000 8-0 4-0 4-4 5-6

(b) When serving installations other than single family dwellings, capacities shall
be 10 times (1500/0) the daily flow determined from Section 2.2 or 10 times (1500/0)
the estimated flow approved by the Ad~inistrative Authority up to flows of 2,000 g/d, but
in no case shall the capacity be less than 500 gallons. Septic tank volumes for flows between
2,000 g/d and 6,000 g/d may be equal to 2,250 + .375 Q where Q is equal to the flow in
gallons per day. Capacity of septic tanks for flows over 6,000 g/d shall be at least ~
(750/0) of the daily flow.

5.2 Garbage Disposal.-Where domestic garbage grinder units are installed or con­
templated the liquid capacity of the septic tank, exclusive of air space, shall be at least 50
per cent greater than the requirements of Section 5.1.

5.3 Multiple Compartments.-Where multiple compartment tanks are used, the following
shall be required:

(a) The total capacity of multiple compartment tanks shall not be less than 750
gallons. The first compartment shall have a liquid capacity of two-thirds (%) the required
total tank capacity as determined from Section 5.1.

(b) Not more than two compartments shall be provided in tanks having liquid
capacities of from 750 gallons to 1,200 gallons.

(c) Tanks having liquid capacities of over 1,200 gallons may be provided with more
than two compartments.

5,4 Construction. (a) Septic tanks shall be water-tight and constructed of sound and
durable materials not subject to excessive corrosion, decay, frost damage or to cracking or
buckling due to settlement or backfilling. Covers shall be designed and constructed so as
not to be damaged by any load which may be placed on them. Septic tanks constructed of
metal or any other material which may be floated or shifted by water or ground cave-in shall
be filled with water immediately after being set in their proper position.

(b) Poured-in-place concrete tanks shall not be less than six inches in thickness.
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(c) The base of sectional prefabricated or block constructed tanks shall be cast in
one piece and of sufficient size to extend beyond the outer side of the side and end walls
of the tank. Such tanks shall not be placed or constructed until 48 hours after the base has
been poured. The inside and outside walls of cinder or concrete block tanks shall be water­
proofed in a manner acceptable to the Administrative Authority.

5.5 Foundations.-Septic tanks shall be constructed on a foundation satisfactory to the
Administrative Authority.

5.6 Materials.-Septic tanks may be constructed of the following:

(a) Poured-in-place concrete.
(b) Precast reinforced concrete.
(c) Concrete block or equal.
(d) Cinder block or equal.
(e) Prefabricated metal.
(f) Material approved by the Administrative Authority.

Prefabricated metal tanks shall conform to the Commercial Standards 177-51 of the
U. S. Department of Commerce.

5.7 Ventilation.-Ventilation shall be provided through the building sewer as required in
section 4.7.

5.8 Length.-Rectangular tanks shall have an inside length of at least twice the inside
width. The inside length shall not be less than six feet. All flow sha1l be directed lengthwise.

5.9 Diameter of Circular Tanks.-Circular tanks shall have an inside diameter of not
less than 52 inches.

5.10 Inlets and Outlets.-Inlet and outlet connections of each tank or compartment
shall be arranged so as to obtain effective retention of scum and sludge. Inlet baffles are
not required but when provided shall be a pipe tee, not less than four inches in diameter
with the bottom opening extending at least six inches below the surface of the liquid, or as
required by Commercial Standard 177-51 for metal tanks. The invert elevation of the
inlet shall be not less than one inch above the invert elevation of the tank outlet or the
outlet of the first compartment. The inverts of the inlets and outlets of subsequent com­
partments may be at the same level.

Outlet connections of the tank and of each compartment thereof, shall be provided with
a tee not less than four inches in diameter or a durable baffle equivalent in size. They shall
be permanently fastened in place with the bottom opening extending at least twelve inches
below the liquid level or as required by Commercial Standard 177-51 for metal tanks. Inlet
tees or baffles where used and outlet tees or batTles shall extend to not less than one inch below
the inside top of the tank. The top of all tees or baffles shall be extended to comply with
Section 5.12 and in no case shall be less than eight inches above the invert of the outlet.

5.11 Multiple Outlets.-Where the inside width of the septic tank exceeds five feet,
multiple outlets constructed in the same manner as provided in Section 5.10 shall be installed
as follows:

Inside Width of Tank

5 to 7 feet
8 to 12 feet

9

Number of Outlets

2
3
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Any change in the type of outlets shall be as approved by the Administrative Authority.

5.12 Smm Storage.-The space between the liquid surface and the top of the scum
retaining device on the outlet shall be not less than 15% of the total required liquid capacity.

5.13 Access Openings.-Each compartment shall be provided with an access opening. In
single compartment tanks, the access opening shall be located over the inlet. In multiple
compartment tanks, access openings shall be located over each inlet and outlet. Access
openings shall be at least 16 inches square or 16 inches in diameter and shall be constructed
in a manner that will prevent the entrance of surface water. When the top of the septic
tank is more than 18 inches below finished grade the access openings shall be extended to
between 18 inches and 12 inches below finished grade.

5.14 Backjill.-Backfill around septic tanks shall be made in thin layers thoroughly
tamped in a manner that will not produce undue strain on the tank. Settlement of backfill
may be done with the use of water, provided the materia! is thoroughly wetted from the
bottom upwards and the tank is first filled with water to prevent floating.

SECTION 6

DOSING TANKS

6.1 General.-Dosing tanks shall be provided where there are over 600 lineal feet of
distribution lines.

6.2 CaplUity.-Dosing tanks shall have sufficient capacity to distribute sewage equaIly
to all parts of the distribution system at 2 to 3 hour intervals. Sufficient capacity shall be
considered as equivalent to 75% of the interior volume of the distribution lines. Where 4
inch distribution lines are used, a capacity of y.; gallon per lineal feet shall be provided.

6.3 Siphons.-Siphons shall be automatic and shall be of an alternating type when the
total length of distribution lines is over 1,200 feet. Alternating siphons shall discharge to
separate disposal areas.

6.4 Constn!ction.-Dosing tank construction shall conform to the provisions of Section 5.4.

6.5 Foundations.-Dosing tank foundations shall conform to the provisions of Section 5.5.

6.6 Materials.-Materials used shall be in conformity with the provisions of Section 5.6.

6.7 Ventilation.-Dosing tanks shall be constructed in a manner that wiIl permit venting
the disposal area.

6.8 Inlets and Outlets.-Inlets shall be above high water elevation and outlets shall
conform with the requirements of the manufacturer of the siphon.

6.9 Access Openings.-Each dosing tank or compartment thereof shall be provided with
an access opening located so as to facilitate repair or adjustment of the siphon. Such opening
shall conform to the provisions of Section 5.13 except that the opening or openings shall be
over the siphon or siphons.

6.10 Pump in Lieu of Dosing Tank.-A wet well and a pump or ejector may be sub­
stituted for a dosing tank provided the other requirements of this section are complied with
and the pump or ejector is designed to handle sewage.

10
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SECTION 7

DISTRIBUTION BOX
7.1 General.-A distribution box shall be installed between septic tanks and disposal fields

or seepage pits. If only one seepage pit is used, no distribution box is required.

7.2 Connecting Pipe.-The pipe connecting the septic tank and distribution box shall
conform to the provisions of Section 4.

7.3 Construction.-Distribution boxes shall be water-tight and constructed of concrete
or other durable material. They shall be designed to accommodate the necessary distribution
lines leading therefrom and to provide equal distribution to such lines by means of baffles or
other acceptable methods.

7.4 Access.-Distribution boxes shall be provided with a means of access. In the case of
small boxes, this may be a removable top. If the top of the distribution box is more than
18 inches below finished grade, the access opening shall be extended to between 18 inches
and 12 inches below finished grade.

7.5 Distribution Lines.-Each distribution line shall be connected separately to the dis­
tribution box. The inverts of all outlet lines shall be rigidly set at the same level. The
invert of the inlet shall be at least one inch above the invert of the outlet.

SECTION 8

DISPOSAL AREAS
8.1 General.-The disposal area to be provided shall be determined by the results of

percolation tests performed in accordance with the provisions of Section 9, type of soil
available, drainage conditions or by other related data that may be required by the Admin­
istrative Authority.

8.2 Type of Disposal Area Permitted.-The disposal area shall consist of a disposal field
constructed in accordance with Section 10 or seepage pit constructed in accordance with
Section 13, or a combination thereof.

8.3 Location.-Disposal area shall be located as designated in Section 3.

8.4 Summer Use.-The percolating area may be 75% of the areas required by Sections
11, 12 and 13, if the individual sewage disposal system is to be used only from May 15 to
October 15 and the Administrative Authority so approves.

SECTION 9

DETERMINATION OF SOIL CHARACTERISTICS
9.1 General.-The quality of soil available as percolation media shall be determined from

the results of tests as herein prescribed, type of underlying soil, drainage conditions or by
other related data that may be required by the Administrative Authority.

9.2 Percolation Tests and Reports.

(a) At least one percolation test shall be performed at the site of each disposal area.
More than one test will be required where the soil structure may vary or large disposal area!>

11
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are required. Preliminary tests for large tracts involving more than one disposal system may
be made in the amount of one per acre or as prescribed by the Administrative Authority.

(b) Percolation tests shall be performed as prescribed in this Section by a licensed
professional engineer, health officer, sanitarian or other person who may be approved by the
Administrative Authority to perform such tests.

(c) Percolation tests shall not be made in test holes which have been allowed to
remain open to the atmosphere for periods over three days or in frozen ground. Tests shall
not be made in filled ground unless the soil has been compacted or allowed to settle to the
satisfaction of the Administrative Authority. Where a fissured soil formation is encountered,
tests shall be made under the direction of the Administrative Authority.

(d) Percolation tests shall be performed in accordance with the following procedure:

Step 1. Prepare a test hole having horizontal dimensions of 8 inches to 12 inches
terminating in the soil at the depth intended to be used for disposal purposes. Establish a
fixed point at the top of the hole from which all measurements shall be taken. Fill the hole
with water and allow all of this water to drain into the soil.

Step 2. Fill the hole to a depth of approximately seven inches. At a five to thirty
minute time interval, depending on the rate of fall, record the drop in water level in inches
during the time interval selected. Immediately refill the hole to the original depth of
approximately seven inches, and repeat the test u.sing the same time interval and method.
Repeat this procedure until the distance that the water has fallen in the time interval
selected becomes approximately equal.

Steps 3 and 4 shall follow immediately.

Step 3. Remove any silt accumulation or debris remaining in the hole.

Step 4. Refill the hole to a depth of seven inches as quickly as possible and record the
time required for only six inches of the water to seep away. This time divided by six will
be the percolation rate in minutes per inch.

The time required for the percolation test may be shortened by having the holes filled
with water several times during the day previous to testing. The testing procedure may
then start at Step 2, after any accumulated silt has been removed. If a reasonable number
of tests as outlined in Step 2 do not indicate the soil to be sufficiently saturated, additional
soaking of the soil may be necessary and Step 2 lepeated. In any event, the percolation test
shall be performed as outlined in Step 4.

(e) Reports shall be furnished to the Administrative Authority indicating the results
of each percolation test in minutes per inch, the date of the test, effect of recent rain or
lack of rain, the apparent moisture of the soil prior to the test, the depth to ground water
when encountered, number of preliminary tests made to determine apparent saturation, the
type or types of soil encountered, together with the thickness of each layer and all other
factors affecting percolation test results.

9.3 Sub-soil and Ground Water Determination.

(a) The Administrative Authority may require additional information relative to soil
structure and ground water elevations adjacent to or below the proposed disposal area.

(b) The number of test borings or pits shall be as specified by the Administrative
Authority but not numbering less than one test boring or pit for each individual sewage
disposal system proposed except for preliminary consideration of tracts wherein a number of
such disposal systems are proposed, in which case at least one test shall be made for each
five acres or fraction thereof.

(c) The depth of test borings or pits shall be 10 feet below the bottom of the
proposed seepage pit or 15 feet below the bottom of the proposed disposal field or to solid
rock when encountered within the foregoing depth requirements.

12
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(d) Reports of the type, nature and depth of the soils found and the depth to
ground water shall be furnished to the Administrative Authority. Samples of soil removed
shall be carefully preserved when required by the Administrative Authority.

SECTION 10

MINIMUM CONSTRUCTION REQUIREMENTS FOR
DISPOSAL FIELDS

10.1 Disposal Fields.-Disposal fields may consist of disposal trenches as described in
Section 11, or a disposal bed as described in Section 12.

10.2 Standard for Disposal Field Construction.-Disposal trenches shall be constructed
in accordance with Section 11 and disposal beds in accordance with Section 12.

10.3 Filter Mater-jal.-Filter material shall cover the distribution lines and extend the
full width of the trench or bed, shall not be less than six inches deep beneath the bottom of
the distribution line, and shall extend at least two inches above the top of the line and as
further required in Section 11.4. The filter material shall be washed gravel, crushed stone,
slag, or clean bank-run gravel ranging in size from 0 to 20 inches, free of fines, dust,
ashes or clay. The filter material shall be covered by untreated paper or by a 2-inch layer
of salt hay or straw as the laying of the distribution lines progress. Use of waterproof
paper for this purpose is prohibited.

10.4 Distribution Lines.-Distribution lines shall be constructed true to line and grade
with open joints or perforations, except that at least one tight joint at each bend or other
fitting shall be provided to prevent slippage. Bell-and-spigot pipe shall be laid with 0 inch
open joints at two foot intervals and the bottom of each joint shall contain a minimum of
cement mortar to maintain an even flow line. Agricultural tile shall be laid on grade
boards securely nailed to stakes driven into the undisturbed earth forming the trench bottom.
Openings between joints shall be ;,i inch to 0 inch with the upper half of the joint covered
with asphalt-treated paper not less than three inches wide. Perforated tile, bituminized­
fibre or asbestos cement or equally adequate pipe may be used provided a sufficient number
of clear openings extending through the entire thickness of the pipe are available to permit
complete distribution of sewage into the disposal area. Any section of pipe laid with tight joints,
except fittings as required above, shall not be considered in determining the percolating area.

10.5 Depth.-Distribution lines shaH not be laid at depths of greater than 24 inches
below finished grade unless authorized by the Administrative Authority. Where more suitable
soil is located at 2 to 5 feet below the ground surface the bottom of the trench may be
deepened at 6 to 10 foot intervals into the aforesaid soil provided said excavations are filled
with filter material as provided in Section 10.3. The top of distribution lines shall not be
less than 9 inches below finished ground surface.

10.6 E.:rcavation.-Excavation for disposal beds or trenches may be made by machinery
provided that the adjacent soil will not be compacted and the provisions of Section 2.8 are
met. No excavating machinery shall be permitted in the excavation. When an excavation
is carried below the required depth, it shall be brought up to the proper elevation with filter
material as specified in Section 10.3.

10.7 Water Table.-Disposal fields shaH not be constructed in areas, where the ground
water may be less than four feet below the bottom of the trench or bed unless experience has
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indicated that disposal fields being of similar nature and size and having equal volumes of
sewage have functioned satisfactorily for a reasonable period of time.

10.8 Fill.-When disposal fields are built, up by fill to a depth of two feet or more, the
area of such fill shall extend at least twenty feet beyond the limits of the disposal field and
the fill shall be of earth having a percolation value at least equal to that of the ground in
which the disposal field is constructed.

10.9 Impervious Formations.-Disposal fields shall not be constructed over impervious
ground formations where such formations are less than ter. feet below the finished ground
surface unless experience has indicated that disposal fields in the immediate area, being of
similar nature and size and handling equal volumes of sewage, have functioned satisfactorily
for a reasonable period of time.

10.10 Sloping Ground.-When distribution lines must be laid at different elevations in
order to meet the slope requirements of Section 11.5, the change in elevations shall be
accomplished by use of distribution boxes as required by Section 7 or by a vertical pipe and
fittings of the same size as the distribution piping, provided the upper fitting is a "T" branch,
with a plugged top terminating six to twelve inches below finished ground surface and the
lower fitting is a 90° bend. Tight joints shall be used in all such fittings.

10.11 Backjill.-Backfill over disposal trenches or beds shall not be tamped and no
grading machinery shall be permitted to pass over the area. The surface may be rolled by
a hand type roller for the purpose of completing a lawn.

SECTION 11

DISPOSAL TRENCHES
11.1 Percolating Area.-The percolating area of disposal trenches shall be considered as

the total bottom area of the disposal trench system in square feet, except that any section
of trench containing pipe laid with tight joints other than fittings as required in Section 10.4
shall not be considered in determining the percolating area.

11.2 Minimum Percolating Area (Individual Dwellings).-The minimum required per­
colating area per bedroom shall be determined from the following table provided that in no
event shall the total bottom trench area be less than 150 square feet for each dwelling unit.

Percolation Test
Min. Per Inch

Minimum Bottom Trench Area
Square Feet Per Bedroom

Percolation Test
Min. Per Inch

Minimum Bottom Trench Area.
SquarE> Feet PE>r Bedroom

2 min. or less .
3 ..
4 ..
5 .
6 .
7 ..
8 .
9 ..

10 .
11 ..
12 .
13 .

55 14 ............... 115
60 15 . .............. 120
65 16 . .............. 125
70 17 •••••••••••• 0 •• 130
75 18 ............... 135
80 19 ............... 140
85 20 ., ••• 0 ••••••••• 145
90 21 to 25 ............... 170
95 26 to 30 ............... 190

100 31 to 35 .......•..... 0. 215
105 36 to 40 ............... 240
110 over 40 . .............. Not acceptable

11.3 Minimum Percolating Area (Other Than Individual Dwellings).-The percolating
area shall be the same as that considered in Section 11.1. The minimum required percolating
area shall be determined from the following table with the estimated daily sewage flow
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determined from Section 2.2, provided that in no event shall the total bottom trench area be
less than 150 square feet.

Percolation Test
Min. Per Inch

Minimum Bottom Trench Area
Sq. Ft. Per Gal. Per Day

Percolation Test
Min. Per Inch

Minimum Bottom Trench Area.
Sq. Ft. Per Gal. Per Day

2 min. or less .
3 ..
4 ..
5 .
6
7 ..
8
9

10
II
12
13

0.39 14 . ................ 0.77
0.43 IS . .............. " 0.80
0.46 16 . ................ 0.83
0.49 17 . ................ 0.87
0.52 18 ................. 0.90
0.55 19 . ................ 0.93
0.58 20 ................. 0.96
0.61 21 to 25 ............. , ... 1.12
0.64 26 to 30 ........ , ........ 1.28
0.67 31 to 35 ................. 1.44
0.71 36 to 40 ................. 1.60
0.74 over 40 . . . . . . . . . . . . . . . . . Not acceptable

11.4 Size ood Spacing.-Size and minimum spacing requirements of disposal trenches
shall conform to the following table:

Time Required for Maximum Width Depth of Stone Min. Di£t. Rec. Dep. Pelcoiating
Water to Fall of Trench at Under Distrib. Bet. Distrib. of Trench Area Per Ft.

One Inch (Minutes) Bottom (Inches) Lines (Inches) Lines (Feet) to Bottom of Trench
(Inches) (Sq. Ft.)

Less than 5 min. 18 6 6.0 20 to 30 1.5
5 to 20 min.......... 24 8 6.0 22 to 32 2.0

20 to 40 min. .. ....... 30 10 7.5 24 to 34 2.5

ll.5 Disposal Tren<:h Construction.-Disposal trenches shaH be constructed in accordance
with the following table:

Minimum lines per field 2
Maximum length per line 100 ft.
Minimum diameter of distribution lines .4 inches
Preferred slope of distribution lines 2" to 4" in 100 ft.
Maximum slope distribution lines 6" in 100 ft.
Minimum width of trench bottom 18 inches
Minimum distance between distribution lines 6 ft.
Minimum percolating area per dwelling " 15() sq. ft.

SECTION 12

DISPOSAL BEDS
12.1 General.-Disposal beds shall consist of an area in which the entire earth contents

have been removed, filter material as required in Section 10.3 placed in the excavation, and
distribution lines installed at a depth not greater than 24 inches below finished grade.

12.2 Percolating Area.-The percolating area of disposal beds shall be considered as the
total bottom area in square feet.

12.3 Minimum Percolating Area (Individual Dwellings).-The minimum required per­
colating area per bedroom shall be determined from the following table provided that in no
event shall the total bottom area be less than 180 square feet for each dwelling unit.
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Percolation Test
Min. Per Inch

Minimum Bottom Area
Sq. Ft. Per Bedroom

Percolation Test
Min. Per Inch

Minimum Bottom Area
Sq. Ft. Per Bedroom

2 min. or less
3 .
4 ..
5
6
7
8
9

10
11
12
13

70
77
82
88
84
99

106
110
115
121
127
133

14 139
15 144
16 150
17 156
18 162
19 167
20 173

21 to 25 202
26 to 30 231
31 to 35 259
36 to 40 288
over 40 Not acceptable

12.4 Minimum Percolating Area (Other Than Individual Dwellings).-The minimum
required percolating area sha1l be determined from the f01l0wing table with the estimated
daily sewage flow determined from Section 2.2, provided that in no event sha1l the total
bottom area be less than 180 square feet.

Percolation Test
Min. Per Inch

Minimum Bottom Area
Sq. Ft. Per Gal. Per Day

Percolation Test
Min. Per Inch

Minimum Bottom Area
Sq. Ft. Per Gal. Per Day

2 min. or less .
3 .
4 ..
5 ..
6 ..
7 ..
8 .
9 ..

10 ..............•..........
11 ..
12 .
13 .

0.47 14 . .................. 0.92
0.51 15 . .................. 0.96
0.55 16 . ................. 1.00
0.58 17 . ................. 1.04
0.62 18 . ................. 1.08
0.66 19 . ................. 1.12
0.70 20 . ................. 1.15
0.74 21 to 25 . ............... 1.34
0.77 26 to 30 . ............... 1.54
0.81 31 to 35 .................. 1.73
0.85 36 to 40 . .................. 1.92
0.89 over 40 ................ Not acceptable

12.5 Depth of Filtering M aterial.-A minimum of 12 inches of filtering material shall
be provided under the distribution lines.

12.6 Disposal Bed Construction.-Disposal beds shall be constructed in accordance with
the following table:

Minimum lines per field 2
Maximum length per line 100 ft.
Minimum diameter of distribution lines ..............•.... .4 inches
Preferred slope of distribution lines 2" to 4" in 100 ft.
Maximum slope distribution lines 6" in 100 ft.
Minimum distance from edge of bed to nearest distribution

line 3 ft.
Minimum distance between distribution lines 4 ft.
Minimum percolating area per dwe1ling 180 sq. ft.
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SECTION 13

SEEPAGE PITS
13.1 General.-Seepage pits shall be used only when preceded by a septic tank except as

otherwise provided in Section 2.4. They may be permitted in lieu of or as a supplement to
a disposal field where conditions warrant their use. Because of the health hazard involved
in the possible pollution of underground water supplies seepage pits shall not be constructed
unless extreme care is exercised in the selection of location and depth.

13.2 Percolating Area.-The percolating area shall be considered as the previous bottom
and side areas of the excavation below the elevation of the inlet. The probable efficiency
of the pit shall be judged on the basis of percolation tests performed at depths required by
Section 9.

13.3 Minimttm Percolating Area (Individual Dwellings).-The minimum required per­
colating area shall be determined from the following table provided that in no event shall
the area be less than llO square feet for each dwelling unit.

Percolation Test
Min. Per Inch

Minimum Area
Square Feet
Per Bedroom

Percolation Test
Min. Per Inch

Minimum Area.
Square Feet
Per Bedroom

2 min. or less
3 .
4 ..
5
6
7
8
9

10
II
12
13

44
48
51
55
58
62
66
69
72
75
79
83

14 87
15 90
16 94
17 98
18 101
19 104
20 108

21 to 25 126
26 to 30 144
31 to 35 162
36 to 40 180
over 40 Not acceptable

13.4 Minimum Percolating Area (Other Than Individual Dwelling).-The minimum
required percolating area shall be determined from the following table with the estimated
daily sewage flow determined from Section 2.2, provided that in no event shall the area be
less than llO square feet.

Percolation Test
Min. Per Inch

Minimum Area.
sq. Ft. Per Gal. Per Day

Percolation Test
Min. Per Inch

Minimum Area
Sq. Ft. Per Gal. Per Day

2 min. or less
3 .
~l .
5 .
(j

7
8
9

10
II
12
13

0.29
0.32
0.35
0.37
0.39
0.41
0.44
0.46
0.48
0.50
0.53
0.56
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IS 0.60
16 0.62
17 0.65
18 0.68
19 0.70
20 0.72

21 to 25 0.84
26 to 30 0.96
31 to 35 1.08
36 to 40 1.20
over 40 Not acceptable
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13.5 Construction.-Seepage pits shall be constructed within an excavation affording
adequate working space and shall be constructed of stone, brick, cinder or concrete block,
or similar material laid dry with open joints where the permeable strata has been penetrated,
except that if the seepage pit is not of circular construction or if the surrounding ground is
subject to cave-in, all horizontal joints shall be mortared in such a manner as to prevent
structural failure. All joints in impervious strata, and in all cases above the inlet shall be
made water-tight.

13.6 Backfill.-The space between the excavation and seepage pit wall shall be back­
filled with at least 3 inches of coarse gravel or filter material prescribed in Section 10.3.
Where cinder or concrete blocks are laid with core openings exposed, the space between the
excavation and seepage pit wall shall be backfilled with at least 6 inches of 2% inch crushed
stone or similar material.

Backfill above the permeable strata and inlet shall be thoroughly compacted by hand
or mechanical tamping methods. The use of heavy machinery or water for this purpose is
prohibited.

13.7 Covers.-If the upper layers of masonry are not drawn in to provide a smaller
<!iameter opening than the diameter of the pit, a reinforced concrete cover shall be provided.
Access openings as specified in Section 5.13 shall be provided.

13.8 Bottom.-The bottom of the pit shall be filled with coarse gravel to a depth of one
foot unless the bottom is in a gravel or sand formation. The bottom shall not be less than
two feet above the maximum ground water elevation unless special permission is granted by
the Administrative Autho!ity.

13.9 Impervious Formations.-The bottom of any seepage pit shall be at least eight feet
above any impervious formation unless experience has indicated that seepage pits in the
immediate area being of similar nature and size and handling equal volumes of sewage, have
functioned satisfactorily for a reasonable period of time.

SECTION 14

CESSPOOLS

14.1 Use.-The installation and use of cesspools for disposal of sewage is permissible
only if a health hazard will not result therefrom. Special approval to make such an installa­
tion shall be obtained from the Administrative Authority.

14.2 Construction.-The construction of cesspools shall comply with the applicable
provisions of Section 13.

14.3 Location.-Cesspools shall be located in accordance with the requirements established
in Section 3.2.

14.4 Minimum Capacity.-The liquid capacity of cesspools shall be double the capacities
required for septic tanks in Section 5.

14.5 Percolating Area Required.-In determining the percolating area, only the side wall
area of that part of the excavation in pervious formation up to the elevation of the inlet shall
be used. The effectiveness of the unit shall be determined by the required percolating area
in Sections 13.3 and 13.4. In no case shall the capacity of the unit be less than required in
Section 14.4.

18

You're viewing an archived copy from the New Jersey State Library.



SECTION 15

REQUIREMENTS FOR CERTIFICATION

15.1 Basic Engineering Data Required.-The application for certification for 10 or less
realty improvements fronting an existing "Street," as defined in Section 2 of the Municipal
Planning Enabling Act of 1953, and not involving the building of any new streets, shall be
made in writing, and upon a formal application form when provided by the board and contain
the following data:

(a) A sketch showing the property to be served, the location of the sewerage
facilities proposed, the location and depth of the percolation test holes, the location of any
source of potable water supply and any drainage right-of-way, as defined in Section 2 of the
Municipal Planning Enabling Act of 1953, on the same or adjoining premises.

(b) The number of bedrooms, including expansion attics for single family dwellings
or the estimated sewage flow for buildings other than single family dwellings.

(c) A description of the type of sewerage facilities proposed.

(d) Results of the percolation tests.

(e) Results of subsoil and ground water determinations if required by the board
of health.

15.2 Additional Engineering Data Required.-For realty improvements not falling within
the classification covered in 15.1 the following additional engineering data shall be submitted:

1. A plan of the realty improvement showing the following:

(a) Lots with their dimensions.

(b) Contours of original grades.

(c) Proposed elevations of the final grading shown at lot corners or any con­
templated change of slope.

(d) Drainage right-of-way and any contemplated diversion thereof affecting the
realty improvement.

(e) Storm sewers.

(f) Location and depth of all private and public water supplies within 500 feet of
the realty improvement if available.

(g) Location of percolation test holes.

(h) Location of subsoil test holes, if required by the board.

2. Results of subsoil and ground water determinations.

15.3 Fifty or More Realty Improvements.-Copies of all applications and the accompany­
ing engineering data for certifications to cover 50 or more realty improvements shall be filed
with or mailed to the State Department of Health, Bureau of Public Health Engineering,
Trenton, New Jersey, by the applicant on the date on which application is made to the board
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RABrES CONTROL ACT

Chapter 151 - P. L. 1941

Rules and Regulations Governing the
Sanitary Conduct and Operation of

Kennels, Pet Shops, .Dog Shelters and Dog Pounds

Effective November 1, 1941

1 - All kennels, pet s~ops, shelters and pounds shall be so located, con­
structed, arranged and conducted that they are not a nuisance and so that
dogs kept in these establishments cannot come in contact with other dogs.

2 - Rooms containing animals shall be kept clean, well ventilated and free
from foul odors.

3 - Clean, dr comfortable uarters for each animal shall be provided.

4 - An adequate supply of clean, fresh water shall be available at all times.

5 - Facilities for segregation of dogs shall be provided. Diseased dogs or
dogs which have been exposed to disease, females in season, ill-tempered
dogs and all dogs which have had contact with a known or suspected rabid
animal shall be segregated. Quarters used for segregation shall be
thoroughly disinfected before re-use.

6 - Any person operating or employed at a kennel, pet shop, shelter or pound
who observes an animal which he suspects of being rabid shall at once
notify by telephone or telegraph the executive officer of the local Board
of Health or the State Department of Health.

7 - Dog shelters and dog pounds shall be provided with facilities for humane
destruction of animals and proper disposition of carcasses.

8 - Beginning January 1, 1942, there shall be kept at each kennel, pet shop
and shelter a record of all dogs received and/or disposed of. Such record
shall state the date each dog was received, description of dog, license
number, breed, age and sex; name and address of person from whom acquired;
date disposed of and name and address of person to whom sold or otherwise
transferred. These records shall be kept at the licensed premises for
twelve months after the date the dog is removed from the establishment
and shall be available to any agent of the municipal government, the
local Board of Health or the State Department of Health.

9 - Any person who violates or who fails or refuses to comply with the above
Rules and Regulations shall be liable to a penalty as prescribed in
Chapter 151, Laws of 1941.
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_ S te Departmen of Healtb of the state or .Ie
or! 8 ted in t by Chapter 1n, Law ot 1947, ~"",.:o""".li

e51~b'Jl1sltlea the .following RegulatioDo All prior Rulea and ReltUJ.a7...:l.0DfJ
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RULES AND REGULATIONS

The State Department of Health of the State of New Jersey pur!uant to
the authority vested in it by Chapter 177, Laws of 1947 hereby establishes
the following Rules and Regulations for the administration of Revised Statutes
24:2-1 and 24:14-2. All prior Rules and Regulations in these matters adopted
on various dates by the Department of Health of the State of New Jersey are
hereby rescinded~

STATE DEPARrMENT OF HEALTH OF THE STATE OF NEVi JERSEY

By:

b~~~,
Daniel Bergsma, M.D., M.P.H.
State Commissioner of Health

Effective Date: April 6, 1953

Filed with the Secretary of State: April 2, 1953

The State Department of Health hereby condemns all oyster, clam and
mussel growing areas or other places from which oysters, clams or other shellfish
are or may be taken, at all times of the year except when otherwise noted, in:

L All of the water of the State lying west and north of Raritan Bay.

2. Raritan Bay:

(a) all that portion of the water of the State in Raritan Bay lying west of a
line extending from the water tank at Union Beach, N.J., in a northwesterly
direction to the black buoy "C 3" off Conaskonk Point thence to the cupola at
Red Bank, Staten Island, N.Y.

(b) all that portion of the water of the State in Raritan Bay lying north of a
line beginning at the inshore flashing light "Green, 58 ft." located on the
Government Pier at Leonardo, N.J. on the end of the inshore pier spur, situated
approximately one mile from shore, to Compton Creek Channel red buoy "N 4" and
all the water of the State in Raritan Bay lying east of a line beginning at
Compton Creek Channel red buoy "N 4", thence to black buoy "C I" off Point Comfort,
thence to Perth Amboy Channel red buoy "N 16". .

(c) all that portion of the water of the State in Raritan Bay lying south of a
line located 1,000 feet out from any portion of mean high water mark or any shoreline
of Raritan Bay, extending from the line described in 2 (a) of these regulations to
the Government Pier at Leonardo, N.J.
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(d) all that portion of Raritan Bay lying within 1,000 feet of any part of the
Government Pier at Leonardo, N.J.

(e) all that portion of Raritan B~ lying within a radius of one-half mile from
the outer end of the sewer outfall line at Keansburg, N.J.

3. Sandy Hook B~:

(a) all that portion of Sandy Hook B~ lying north of a straight line extending
in an easterly direction from the north end of the Government Pier at Leonardo
to Sandy Hook Lighthouse.

(b) all that portion of Sandy Hook B~ lying within 1,000 feet of any part of the
Government Pier at Leonardo, N.J.

(c) all that portion of Sandy Hook B~ lying south of a straight line extending
from the northerly corner of TIaterwitch Bulkhead to Sandy Hook, intersecting the
northernmost point of Plum Island (Island Beach).

(d) all that portion of Sandy Hook Bay lying south of a line extending 1,000 feet
out from any portion of the mean high water mark on any shoreline of the B~,

extending in an easterly direction from the Government Pier at Leonardo to the
westerly side of the Dredged Channel at Waterwitch; and extending thence along the
southerly border of the Dredged Channel to the Railroad Bridge at Highlands, N.J.

(e) all that portion of Sandy Hook Bay lying within a radius of on~~half mile
from the outer end of the steamboat pier at Atlantic Highlands, N.J.

4. Shrewsbury River:

(a) all that portion of the Shrewsbury River lying north of the Railroad Bridge
at Highlands, N.J.

(b) all that portion of the Shrewsbury River lying between a line situated at a
distance of 500 feet north of the Seabright Bridge southward to a straight line
extending from the northerly end of Monmouth ParkviTaJT, Monmouth Beach to the south­
easterly 8nd of Bingham Avenue, Rumson, N.J. and tributaries thereof.

(c) all that portion of the Shrewsbury River lying south and east of a line
extending in a northeasterly direction from Sands Point to the northwesterly point
of Racoon Island, including Pleasure B~ and tributaries thereof.

(d) all that portion of the Shrewsbury lUver lying south of Goose Neck Bridge,
including Parker Creek, Oceanport Creek, and tributaries thereof.

5. Navesink River:

(a) all that portion of the Navesink River lying wast of a straight line
extending from Guyon Point to Louis Point and tributaries thereof.

6. Shark River:

(a) all that portion of tht Shark River lying east of a straight line extending
from the corner of the Bulkhead at the westerly end of South Concourse to the
southerly end of Windsor Court.
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7. Sea Girt Inlot:

(a) all of Sea Girt Inlet (Wreck Pond) and tributaries thereof.

8. Manasquan River:

(a) all of Debbie's Creek and the mouths and tributaries thereof.

(b) all of Lake Louise and Cook's Creek.

9. Upper Barnegat B~: (Bay Head)

(a) all that portion east of a straight line extending from Steny Point to Pereh
Hole Point, and including that portion lying east and north of the entran~G te the
B~ Hcad-Jilanasquan Canal, and all tributaries thereof.

10. Metcdeconk River:

(a) all that portion lying to the westward of a straight line drawn due south fr~m

the easternmost point of Wardell Neck, and tributaries thereof, including all of the
dredged basins at 11ardell Neck.

11. Toms River:

(a) all that portion lying to the westward of a straight line between the abutments
of the Railroad Bridge which formerly crossed the River at Island Heights, and
tributaries thereof.

12. Forked River:

(a) all of Forked River from th~ mouth to the head of tidewater, and tributarie~

thereof.

13. Manahawkin Creek, Cedar Creek Channel and Manahawkin B~:

(a) all that portion lying west of a straight line extending in a northeasterly
direction through the westernmost icc breaker on the highway bridge, beginning
opposite the furthest extending point of land 200 yards south of the Bridge, and
extending to a point 100 ~nrds' north of the Bridge, thence rrearing in a n~rtherly
direction to the east point at thG mouth of Cedar Creek, thenee bearing in a
northwesterly direction/the west point at the mouth of C8dar Croek, and tr1butari~ls

thereof. to

(b) all of Manahawkin Creek and tributaries thereof

14. Cedar Run Creek and Cedar Run Cove:

(a) all of cedar Run Creek and tributaries thereof.

(b) all that portion of Cedar Run Cove lying on the northerly and westerly side
of a line extending, at a distance of 100 feet from any dock, wharf, or bulkhead,
from the mouth of Cedar Run Creck to a point 100 feet from the northernmost end
of the bulkhead at the E.Jnd of Cedar Run Road.
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14.1 West Creek

(a) all that portion of hest Creek and its tributaries lying north and west of a
line dravm from thE.; southeast point of the mouth of Upper Thorofare, directly east
across the creek to New JcrsQY Department of Conservation and Eco~Devclopment

Light Pole /12, (Flashing Red #41A) on the cast bank of West Creek.

lSI Tuckerton Creek:

(a) all of Tuckerton Cre£;'k from the mouth to the head of tidewater, and tributaries
thereo •

16. Oyster Crcek, Leeds Point:

(a) all of Oyster Creek from the mouth to the head of tidclfat(r, and tributaries
therE-of.

17. Conover Creek, Galloway Township, Atlantic County:

(a) all of Conovor Creek from the mouth to the h~ad of tidewater, and tributaries
therEof.

18. Reed Bay, Gull Island Thorofar , Middle Thorofare:

(a) all that portion lying in the inland wate~Nay channel between the channel stakes,
from Meadow Cut to Absocon Channel.

19. Absecon Bay, Absecon Channel and Absecon Inlet:

(a) all that portion of Absecon Bay situated southeast of a straight line extending
from the northerly bank of the mouth of Jonathan Thorofare to the westernmost point
of Zippler's Island, and including all of Gop Channel and Wills Thorofare ?nd
tributaries thereof.

(b) all of Absecon Chann81, Mankillor Bay, Point Thorofare and Abs~con Inlet, and
~ll tributaries to Absecon Channel and Absecon Inlet lying southeast of Mankiller
Island, including Black Hole ?nd the Atlantic City Basins.

(c) EXCEPTING that those portions in Absecon Bay and Absecon Channel lying between
a straight line extending from the northorly bank of the mouth of Jonathan Thorofare
to the westernmost point of Zippler's Island, including all of Gop Channel and Wills
Thorofare ~nd tributaries thereof, and a straight lin( extending from Point Bar Point
to Debs Point, shall not be condemned during the period from December 1, to March 31,
both inclusive.

20. Absecon Cre-,k:

(a) all of Absecon Creek from the mouth to the head of tidewater, and tributaries
thereof.

21. Beach Thorofare, Great Thorofare, Clam Thorofare and Jonathan Thorofare:

(a) all of Bunch Thorofare from Absecon Channel on the north to Risl~y Channel on tho
south nd all tributaries thereof, including \icst or Ventnor Canal cmd Inside Thorofare.
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(b) all of Jonathan Thorof~re, Duck Thorofare, N~,dound Thorofare, Clam Thorofare
and Great Thorofare, and tributaries thereof.

22. Lake ~ay, Shelter Island Bay, and waters to the south thereof:

(a) all that portion of Lake Bay southeast of a straight line extending from the
northernmost point of Whirlpool Island on the south to the southernmost point of
Horserace Island, and ~ll tribut~rics lying to the east and south thereof.

(b) all that portion of LnkG Bay ~~thin a distance of 500 feet of the mean high
water mark on any shore or dock on the north andWJst sides of the B~ between
Horserace Island and Lake Channel.

(c) all of Shelter Isl~nd Bay and waters lying to the: south and east, including
the Straits and Lone Cedar Channel southward to the Margate Bridge.

23. Patcong Creek:

(a) all of Patcong Creek from the mouth to the head of tidewater.

24. Bass H~bor and Ship Channel:

(~) all that portion of Bass Harbor between the southerly entrance into Ship Channel
and a point 1,000 feet east of th~ Bridge crossing Bass Harbor.

(b) all that portion of Ship Channel lying northwest of a straight line extending
through the center abutment of the Somers Point-Ocean City highway bridge from a
point 1,000 feet southwest of the bridge to the shor.e at a point 500 feet e~st of
the e~stcrly point of the mouth of Bass Harbor.

25. Rainbow Channel, Ocean City:

(n) all that portion lying south of a straight line extending from the south snd
of the MargnteCity-Ocenn City Bridge to the easternmost point of the nearost l~rge

R~inbow Island.

(b) all that portion lying 8~st of a straight line dravm from the southeasterly
point of the cpsternmost rk:inbow Island southward to the easternmost point of the
next large islend.

26. Back Thorofare:

(n) all of Back Thorofare from Rainbow Channel in the north to Peck B~ on the
south, and all tributaries on the eastward side thereof.

27. Ludlam Thorofare:

(a) all of Ludl~ Thorofare and GIl tributaries on the eastward side, from the
easterly point of the entrance of the Thorofare into the main body of LUdlam Bay,
on the north, to Townsond Channel, on the south.
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28. Hereford Inlet:

(n) ~l th~t portion of Hereford Inlet lying west of a line extending from ~ point
situated 1,000 fGet from the shore due c~st of th~ Hereford Co~st Guard St~tion to
tho southG~st point of Nu~ IsIQnd.

29. Gr~ssy Sound Ch~nnel; North ond:

(~) ~ll of Grassy Sound Channel from Hereford Inlet to a straight lint drawn due
0ast from the southorly point of th8 mouth of Crosse Thorofare ~nd tributaries
thereof.

30. BeRch Creek:

(~) ~ll of Beach Creek from its northerly and to its entrance into Grassy Sound,
~nd tributqrics thereof.

31. Cresse Thorofare and Old Turtle Thorof~re:

(n) ~ll of Crosse Thorof2rc Rnd Old Turtle Thorof~re from Grassy Sound Channel to
and including Tempe Cr~lk, and tribut~ries thereof.

32. Grassy Sound and Grassy Sound Channel:

(rt) dl of Grp.ssy Sound p.nd Grassy Sound Chnnne-l nnd tributaries therc)! I from
Cresse Thorofare on thu north to J~rvis Sound on tho south, ~nd all ~ater5 lying
to the eastward thereof; including Sunset Lako.

(b) EXCEPTING th~t thos~ portions of Grassy Sound and Grassy Sound Ch~nnel, excluding
the tribut.:.ries to the C:'.stvnrd thereof, lying b tw«·;n the southerly point sf the
mouth of Crosse Thorof~r€ and the southerly point of Southern Thorofare~ being tho
southernmost Thorof~re le~ding from Grassy Sound Channel into Rich~rdson Sound, shall
not be condemned during th~ period from October 16 to M<1.y 30, both inclusive.

33. Post Creck and Ottens H2rbor:

(n) all of Post Creek pnd all of Ottens Harbor and tributaries thereof.

34. Rich~rdson Channel:

(n) all of Richardson Channel from the mouth to its entrance into Rich1rdson Sound,
~nd tribut~ries thereof.

35. Lower Thorofare:

(a) all that portion on the eastern side of the midline of Lower Thorofare from a
point Sao feet north of the fish ~harves to ~ point Sao foet south of the wh~rves.
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36. C~pe M~y Harbor, Cold Spring Inlet, Qnd C2pe Isl,~d Creek:

(~) ~ll of C~p~ M~y H.:rbor southwest of R straight line uxtending from the western
side of the mouth of Upper Thorof~ru to the Southwest BulkhG~d of Cold Spring Inlet.

(b) ~ll of C~pe Isl~nd CreLk ~nd tribut~rics thereof.

37. ~~~uricc River:

(2.) ;'.11 of M".urice River from the mouth to the:-; h€~d of tidewater, and tributr'..ries
the..reof.

38. Cohr'..nsey River:

(n) ~ll of Cohnnse..y River from the mouth to the hc~d of tidcw~tcr, ~nd tributnrics
thereof.
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CIRCULAR 202

Departmen~ of Health

of the

State of New Jersey

MAY, 1949

Law and Regulations Governing the Manufacture, Handling, Sale
and "Distribution of Ice Cream, Sherbets and Ices.

Title 24, Chapter 2, Article 1, Revised Statutes

Title 24, Chapter 10, Article 7, Revised Statutes

Title 24, Chapter 17, Article 1, Revised Statutes

24:10-58. "Ice Cream" defined; standards. For the purpose of this
article "ice cream" is defined as any frozen sweetened milk product which is
agitated during the process of freezing and includes every frozen milk
product which contains more than five per cent by weight of total milk
solids or skim milk solids and which in any manner simulates the texture
or characteristics of ice cream, no matter under what coined or trade name
it may be sold.

Ice cream shall be made from a combination of one or more of the fol­
lowing ingredients, viz.: cream, milk, condensed milk, sweetened condensed
milk, dried milk, skimmed milk, condensed skimmed milk, sweetened condensed
skimmed milk or dried skimmed milk, and with or without one or more of
the following ingredients: butter, water, sugar, flavor, stabilizer, harmless
color which does not conceal damage or inferiority, anyone or all of whi<;h
ingredients shall be wholesome, edible material. The finished prodl,lcts
shall contain not less than ten per cent of butter: fat by weight except when
fruits or nuts or both are used for flavoring when it shall contain not less than
eight per cent of butter fat by weight.

24:10-59. "Custard ice cream"; "French ic'e cream"; "French custard;
ufrozen custard"; standards. For the purpose of this article "custard' ice
cream," "French ice cream," "French custard," and "frozen custard" shall
conform to the definition and standards hereinbefore defined for "ice cream"
no matter under what trade or coined name it may be sold or offered for
sale and furthermore it shall contain not less than five dozen clean wholesome
egg yolks or the equivalent of such egg yolks in any wholesome form for
each ninet) pounds of finished products, and without the addition of. artificial
coloring.

1
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24:H)~60. "Sherbet" defined; standards. For the purpose of this article
"sherbet" is defined as any frozen sweetened fruit flavored product contain­
ing five per cent or less by weight of total milk solids or skim milk solids, the
process of manufacture of which is similar to the process of manufacture
of ice cream, no matter under what trade or coined name it may be sold or
offered for sale.

Sherbet shall be made from milk or milk products including ice cream
mix with one or more of the fol1owing ingredients, viz.: sugar, water,
stabilizer or harmless color which' doeS not conceal damage or inferiority,
and frui~ or fruit flavoring material, and the finished product (except vanilla
and chocolate flavors) shall contain not less than thirty-five hundredths of
one per cent of harmless organic acid as determined by titration with standard
alkali and calculated as lactic acid and derived in whole or in. part from the
fruit or fruit flavoring materia~ or by the addition of citric, tartaric or lactic
acid.

24:10-61. Sherbet to be distinctly marked. Sherbet when sold or offered
for sale under any coined or trade namc shall be plainly and distinctly marked
as "a sherbet" in addition to the coined or h'ade name designated and in
juxtaposition thereto.

24:10-62. "Ice" and "fruit ice" defined; standards. For the purpose of
this article "ice" or "fruit ice" is defined as any frozen sweetened fruit
flavored product, the process of manufacture of which is similar to the pro­
cess of manufacture of ice cream no matter under what trade or coined name
it may be sold or offered for sale.

It shall contain no milk solids whatsoever, and shall be made from one
or more of the following ingredients, viz.: sugar:, water, stabilizer, harmless
color, which does not conceal damage or inferiority, fruit or fruit flavoring
material and the finished product shall contain not less than thirty-five hun-

. dredths of one per cent of harmless organic acid as determined by titration
with standard alkali and calculated as lactic acid and derived. in whole or
in part from the fruit or fruit flavoring material or by the addition of citric,

. tartaric or lactic acid.

24:10-63. "Imitation ice cream," "ice cream substitute," and "coated
imitation ice cream" defined. For the purpose of this article "imitation ice
cream," "ice cream substitute" or "coated imitation ice cream" is defined as
any frozen sweetened product containing milk solids, manufactured in a man­
ner similar to the process of manufacturing ice cream, and which contains
less than the percentage of butter fat as adopted in section 24:10-58 of this
title for ice cream and more than five per cent of total milk solids or skim
milk solids.

24:10-64. "Ice cream plant" defined; exceptions. For the purpose of
this article an "ice cream plant" shall mean any place, premises or estab­
lishment where ice cream, sherbet, fruit ice, ice or similar frozen products are
manufactured; prepared or processed for distribution or sale, but the term
·shal1 not be construed to include such establishments as hotel kitchens where
. ice cream,. sherbet or ice is produced and consumed only on the premises.

24:10-65. Sale of adulterated products and imitation ice cream pro­
hibited. No person by himself or by his agent, servant or employee shall
sell, offer or expose for sale or have in his possession with intent to sell, ice
cream, custard ice cream, French ice cream, French custard, frozen custard,
sherbet, ice or fruit ice, including coated ice cream and the coating thereof,

2
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which is adulterated within the meaning of this article, or sell, offer or
expose for sale or have in his possession with intent to sell, any imitation
ice cream, ice cream substitute or coated imitation ice cream as defined in
section 24:10-63 of this title.

24:10-66. When products deemed adulterated. Ice cream, custard ice
cream, French ice cream, French custard, frozen custard, sherbet, ice and
fruit ice shall be deemed to be adulterated within the meaning of this article:

First. If it contains boric acid, formaldehyde, saccharin or any other
added substance or compound that is deleterious to health.

Second. If it contains salts of copper, iron, ochres or any coloring sub­
stance deleterious to health, but this paragraph shall not be construed to
prohibit the use of harmless coloring matter when not used for fraudulent
purposes.

Third. If it contains any deleterious flavoring matter or flavoring mat­
ter not true to name.

Fourth. If it contains any fats, oils, or paraffin other than milk fats
added to or blended or compounded with it, but the coating of coated ice
cream may contain cocoa butter or cocoanut oil or both; chocolate ice cream
may contain cocoa' butter. -

Fifth. If it is an imitation ice cream, ice cream substitute or coated
imitation ice cream as defined in section 24:10-63 of this title.

Sixth. If it is offered for sale from any container, compartment or cabinet
which contains any article other than ice cream, custard ice cream, French
ice cream, French custard, frozen custard, sherbet, ice or fruit ice.

Seventh. If it falls below the standards of any of them fixed for the
particular product by the definition thereof contained in this article or is
falsely labeled or labeled contrary to the provisions of this article.

24:10-67. Sanitary requirements for ice cream plants. Every ice cream
plant shall be maintained and operated with strict regard for the purity and
wholesomeness of the ice cream, sherbet and ice produced therein. The
entire establishment and its appertaining premises including fixtures, furnish­
ings, machinery, apparatus, implements, utensils, receptacles and all equip­
ment used in the production, keeping, storing, handling or distribution shall
be maintained and operated in a clean sanitary manner.

All equipment and utensils used in the production of ice cream, custard
ice cream, French ice cream, French custard, frozen custard, sherbet, ice and
fruit ice shall be cleaned by washing with a solution of at least one per
cent alkali, scrubbed inside and out with suitable brushes, then rinsed with
warm water, then scalded with hot water or steam. If any other method is
used, such method shall result in the same degree -of cleanliness as the
method described.

The clothing, habits and conduct of the employees shall be conducive to
and promote cleanliness and sanitation.

There shall be proper suitable and adequate toilets and lavatories and
equipment for cleansing, constructed, maintained, and operated in a clean and
sanitary manner.

24:10-68. Licensing of operators of ice cream plants to sell o,r distribute;
registration of products; annual license fee. Every person operating a plant
for the manufacture of ice cream, sherbet, ices or fruit ices intended for sale
and distribution within this state shall, before the first day of July in each
year, apply to the state department for a license to sell or distribute such
products within this state and register with the department each brand or
product produced or manufactured or sold in or from such plant.
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At the same time such appl;cation for a license and registration is filed.
the applicant shall pay to the department an annual license fee as follows:
For each ice cream manufacturer producing or distributing annually within
this state not in excess of ten thousand gallons, five dollars; in excess of ten
thousand gallons and not in excess of twenty-five thousand gallons, ten
dollars; in excess of twenty-five thousand gallons and not in excess of fifty
thousand gallons, twenty-five dollars; in excess of fifty thousand gallons and
not in excess of one hundred thousand gallons, fifty dollars; in excess of
one hundred thousand gallons, one hundred dollars.

24:10-69. Form of application; affidavit. The application for a license
and registration shall be made on a form to be supplied by the state depart­
ment. The application shall have attached thereto the affidavit of the person
or some member or officer of the association, partnership, or corporation
applying therefor, stating that the facts set forth therein are true and correct.

24:10-70. Issuance of license; expiration. Upon approval of the appli­
cation for a license and registration and of the sanitary conditions of the
ice cream plant and upon payment of the required license fee, the state
department shall issue to each applicant a license or certificate of registra­
tion which shall expire June thirtieth of each year.

24:10-71. Revocation of license; renewal; suspension of license. Upon
evidence duly ascertained by the state department, or furnished to the de­
partment by any local board of heaith, that the licensee licensed under the
provisions of this article is violating any of the rules, regulations or statutes
as hereinbefore provided, the state department shall, upon hearing and proof
of allegation, revoke the license of such licensee. .

No such license shall be renewed or restored until the department is
satisfied that all of the provisions of this article are strictly complied with.

The state department, when in its judgment the protection of the public
health warrants, may before hearing, suspend such license pending the hearing
in which event it shall be unlawful for the licensee whose license is thus
suspended to engage in the business for which the license was granted during
such 'period of suspension.

24:10-72. Illegal sale and distribution of products. It shall be illegal for
any' person -to sell or distribute any ice cream, sherbet, ices or fruit ices in
this state unless such products have been manufactured in a plant, the owner
or operator of which is licensed under the provisions of this article to sell
or distribute such products in this state.

24:10-73. Use of license moneys for enforcement. The state department
may, for the purpose of providing funds to 'defray the cost of the enforce­
ment of this article, use so much of the moneys received for licenses as stated
in section 24:10-68 of this title, as is necessary for such enforcement.

24:17-1. Penalties. Any person who shall violate any provision of this
subtitle, or any rule or regulation of the state department made pursuant
thereto, or who shall refuse to comply with any lawful order or direction of
the department, shall be liable to the following penalties, unless otherwise
specifically provided:

a. For each first offense a penalty of fifty dollars;

b. For each second offcnse a penalty of one hundred dollars.

c. For each third and every subsequent offense a penalty of two hundred
dollars.
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Regulations Governing the Preparation and Handling of Ice Cream,
Frozen Custards, Sherbets and Ices

Adopted September 15, 1936, under Authority contained in Chapter 231, Laws
of 1909. Title 24, Chapter 2, Article 1, Revised Statutes.

1. No person affected with any communicable disease, or any venereal
disease, and no person who is <Ii "carrier" of a communicable disease, or whQ
shall care for any person so affected, shall handle or prepare ice cream, frozen
custards, sllerbets or ices.

.'

2. Every person while preparing ice cream, frozen custards, sherbets or
ices shall be clean of person, "car clean, washable outer clothing, which shall
be used for that purpose only; such operator shall avoid contact with any
substance that may contaminate the ice cream, frozen custards, sherbets or
ices.

3. Ice cream, custards, sherbets and ices shall be handled and packed
ill a manner whereby they will be protected at all times from contamination.
The hands of employees shall not come in direct contact with these products.
In cases where such products are wrapped by hand, the wrapper shall be
placed over the product before handling. '

4. No part of any room or rooms in which ice cream, frozen custards-/
sherbets or ices are prepared and handled shall be used as a dwelling, nor
shall any such room, or rooms be directly connected with. laundries or sleep­
ing rooms.

S. Milk, cream and milk products shall have been pasteurized before use
in preparation of ice cream, frozen custards and sherbets.

6. Places where ice cream, frozen custards, sherbets or ices are manu­
factured shall be of sufficient size as to allow ample space for the placement
of machinery. Machinery and equipment shall be !YO placed that the floor
and walls can be properly cleaned. Sufficient floor room shall be available
for workmen, as well as adequate room for cleaning and storage of appara­
tus, cans and utensils.

7. The portion of the room or rooms in which ice cream freezers are
installed shall have tight and impervious floors, and such floors shall be
maintained in a tight and impervious condition. Such floor!\ shall be so con­
structed that there will be no accumulation of waste liquids.

8. The sidewalls and ceilings of all rooms in which ice cream, frozen
custards, sherbets and ices are prepared shall be of a suitable impervious
material, which shall be smooth and tight, cleanable and clean.

9. Rooms in which ice cream, frozen custards, sherbets or ices are pre­
pared, shall be properly lighted and ventilated.

10. All establishments in which ice cream, frozen custards, sherbets -and
ices are prepared shall be provided with an abundant supply of pure hot and
cold water.

5
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.11. Waste liquids sha1l be conducted to a point outside the building
and disposed of in a manner which will not create a nuisance.

12. Apparatus, containers, equipment and utensils used in the handling,
storage,processing or transporting of ice cream, frozen custards, sherbets
or ices shall not ,be used for any other purpose and sh,a1l be of such material
and construction as to enable them to be readily cleaned. Cans or other
receptacles which are badly worn or rusted on the inside surfaces, or in such
a condition that they cannot be readily cleaned shall not be used to contain
ice cream, frozen custards, sherbetf or ices. '

13. All apparatus, utensils, equipment and containers used in the manu­
facturing, handling, storage and transportation of ice cream, frozen custards,
sherbets and ices shall be cleaned after each use by washing with a solution
of at least 1% alkali, scrubbed inside and out with suitable brushes, rinsed
with warm water and then scalded with hot water 'or steam. Such apparatus.
utensils,' equipment and contain'ers sha1l again be sterilized just prior to use.
If any other method is us~d. snch method shall result in the same degree of
cleanliness as the method described. No cloths of any kind sha1l be used to
wipe off 'the interior of the freezer or containers after sterilization.

14. Containers and utensils, after cleaning, sha1l be stored in an orderly
manner on suitable racks of non-rusting material.

, 15. Milk pipes and pipe fittings sha1l be constructed of approved metal with
smooth interior surfaces and of a type which can be easily cleaned with a
brush and sha1l be so connected that leakage will not occur. The amount
of milk piping in use should be reduced to a minimum. A1I pipes sha1l be
disconnected and cleaned daily.

16. Surface coolers sha1l be provided with suitable covers of smooth
metal, except when such coolers are maintained in a separate room used for
no other purpose.

17. Toilet facilities sha1l be provided for u'se of employees, but no water
closet or privy sha1l communicate directly with any room used for ,handling
ice cream, frozen custards, sherbets or ices, or with any room' in which
utensils are washed or stored. If privies are provided, they sha1l be at least
fifty feet from the ice cream plant and so constructed and maintained that
flies cannot gain access to the excremental matter contained therein, and
such excremental matter sha1l be prevented from flowing over or upon the
surface of the ground: Every privy or other receptacle for human excre­
mentlocated within one hundred feet of any stream, the waters of which
are used for, drinking or domestic purposes, sha1l be provided with a water­
tight vault. Toilet rooms and privies sha1l be kept clean, we1l ventilated and
in good repair, and toilet rooms sha1l have self-closing doors.

18. A1I ice cream plants sha1l be provided with suitable sinks at which
employees may wash their hands, and soap and clean individual towels sha1l
be provided convenient to wash sinks. Employees sha1l wash their hands
before beginning to work and after \'isiting the toilet, and sha1l keep their
ha'nds clean at a1l times while engaged in the handling of ice cream, frozen
custards, sh~rbets or ices.
~~~~.....:::~~~ .... ,'- -. '~.....-.. -. "<":''''-~'-'~"''='~~~~::--''::"'"-'~''~~~''-'''-~-~::'~~''''''::::.<'~-'''' . ~'-'--~-'<~~'" ~~~.:'

19. The general sanitary conditions of a1l ice cream plants and their
immediate surroundings sha1l be such as to insure a safe supply of ice cream,
frozen custards, sherbets and ices.

6
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COUNTER TYPE ICE CREAM FREEZERS

20. The term "Counter Ice Cream Freezer" as hereinafter used shall
include the counter type freezing machine or similar types usually operated
in retail establishments.

In addition to the requirements governing all ice cream manufacturing
plants, counter ice cream freezers shall be installed in such a way that they
shall not be subject to contamination by dirt,dust, flies or handling by
customers. Whenever such counter freezer is installed in a room which is
a drug, confectionery or other food establishment, to which the public has
access, such freezer shall be enclosed in a tight glass or other enclosure which
shall extend at least two feet above the highest point of such freezer, which
enclosure shall have a tight dust-proof top; such enclosure shall be on the
three sides nearest to the place or places where the public ordinarily come.
No such freezer shall be installed or operated beneath transoms, nor within
twelve feet of outside doors unless it be enclosed on all four sides and top
with a dust-proof enclosure. The enclosures herein required need not cover
hardening and storage compartments, provided they are otherwise maintained
in a sanitary manner.

7
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BRUCELLA REGU:U~ TION

The following regulation relative to the sale of raw milk was adopted by the

New Jersey State Department of Health after consultation with the Advisory Committee

on Animal Diseases Transmissible to Man~

It is felt that in the greatest majority of cases, the testing lfvill be at no

expense to the individual cattle ovmer. The protection of the Public Health demands

such ac tion in order to lower the incidence of Undulant Fever contracted by consumptiOl

of brucella infected raw milk.

Dtl.ted: November, 1949

VffiEi{,h:AS, The disease Brucellosis affects both cattle and man, and

lNHEREAS, The disease in humans, called Undulant Fever, is knovm to be contracted in
a proportion of the cases by the ingestion of raIN milk from cattle that are
so infected with Brucellosis (Bang's Disease), and since the hazard to the
consuming public of such infection occurring through the ingestion of such
infected milk in the raw state does exist,

THEREFORE, BE It Hesolved, th;~.t the State Department of Health does hereby require
that any producer or distributor or retailer of raw milk for sale to the
ultimate consumer in the raw state must possess evidence of a negative
official brucella blood test for each animal in the herd excepting official
calf-hood vaccinates under two (2) years of age. Herd additions must
possess a negative official brucella blood test conducted within thirty (30)
days prior to addition or must originate from a herd in which all animals
have been.nega.tive within ninety (90) days or must originate from an
accredited brucellosis free herd. Blood samples for such tests to be
acceptable to the State Department of Health must be collected by an
8c:credited private practicing veterinarian or by a veterinarian employed
by the State Department of Agriculture or by the United States Bureau of
Animal Industry, must have been conducted within one year prior to the
effective date of this regulation and on an annual basis thereafter; provided
that all blood samples so collected must be tested in an official State or
Federal laboratory and further provided that when deemed necessary evidence
of such test may be required at more frequent intervals by the State
Co~~issioner of Health.
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F & D

The state Department of Health of the SJ"ai e of Ne"i Jersey pursuant to
the aU'~hori-!-y vested in it by Cr.'3pter 177, Laws 1947 he:,eby establishes the
following Regulation for the administration of Title 24, Chapter 10, Revised
statutes of New Jel'sey. All Rules and Regulations in this matter adop':,ed
prior to July 1, 1950 by the Department of Health of the state of New Jprsey
are hereby rescinded.

STATE DEPARTMENT OF HEAIT H OF THE STATE OF NEW u"FRSEY

BY: ," /\,~ " ,"

f II\,. ].i·j
. ..1.1.-1. t './- \t y ,"" ·"1.~v

. 11
Carl E. Weigele, M.D., M.P.H.
Deputy State commissioner of Health

Effective Da"e: Irn.rnedia.tely

Filed with the Secretary of Sta~e: July 5, 1950

~~AS, It is necessary to trace shipments of milk to insure that only

approved sources of milk are used for distribution and sale in

New Jersey, and there is a break in the continuity of records of

some shipments,

THEREFORE, Be It Resolved, that the shipping tag attached to, and the bill

of lading accompanying each shipment of fluid milk moving into a

plant approved by this Department shall specify the classification

of the milk in transit.
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The state Department of Health of the state of New Jersey pursuant to
the authority vested in it by Chapter 177, Laws 191.~7 hereby establishes the
following RE''Sulation for the adm~.nistration of Title 24, Chapter 10, Revise:!
statutes of New Jersey. All Rules and Regulations in this matt~r adopted
prior to July 1, 1950 by the Department of Health of the state of New Jersey
are hereby rescinded.

STATE DEP~T1mNT OF HEALTH OF THE STATE OF ~J JERSEY

BY:

(~i ,,;6 .~ .' \," <1 /'
...,.., . • t· t t ({. .' It

.. II
Carl E. ~eigele, M.D., M.P.H.
Deputy State Commissioner of Health

Effective Date: Immediately

Filed with the Secretary of Sta~,e: July 5, 1950

~nmREAS, There is a constant shifting of producers from one plant to

another, and some of these producers may have previously been

delivering to plants not approved by this Department,

THEREFORE, Be It Resolved, that any plant holding a permit from this

Department shall not engage additional producers until such

producers' farms have been approved by the State Commissioner

of Health.
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REGULATIONS GOVERNING THE PURCHASE AND SAlE OF E1'RICHED WHITE
FLOUR AND UNENRICHED WHITE FLOUR ADOPTED BY THE· BOARD OF HEALTH

OF THE STATE OF NEW JERSEY, SEPTEMBER 10, 1946

. 1. All flour, excepting that sold under a certificate as provided in
Section 4 of Chapter 86 of the laws of 1946, intended for sale for hum~n consumption
in New Jersey shall be held in containers which are marked in a plain rnd conspicuous
manner with the vrords, "Enriched Flour" and with the name and address of the manufacturer,
packer, or distributor.

2. All flour sold to distributors, bakers or other processors under the
proviso contained in Section 4 of Chapter 86 of the laws of 1946, which allows the sale
of unenriched flour under certain conditions, shall be held in containers which are marked
in a plain and conspicuous manner with the words, "Unenriched Flour", and the name and
address of the manufacturer, packer, or distributor.

3. All persons purchasing flour which has not been enriched and which is
to be resold or used as outlined in the proviso contained in Section 4 of Chapter 86 of
the laws of 1946 shall furnish a certificate to the seller on the form adopted by the
Board of Health of the State of New Jersey, and this certificate shall be kept on file by
the seller for a period of two years. The purchaser shall keep a copy of each certificate
for a period of two years.

4. One certificate shall be furnished the seller by the purchaser cover­
ing all the flour purchased from him during the first half of the calendar year and one
new certificate shall be furnished the seller by the purchaser for each following six­
month period. Certificates issued during the first six months of the year shall expire
on June 30th and certificates issued during the last six months of the year shall expire
on December 31st.
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Under qutho~~ity contained in Section 24:2-1 of the Revised Statutes, the

following regulations governing the preparation, aging, :'abeling, distribution

and sale of cheese in New Jersey were adopted by the State Board of Health on

January 9th, 1945: -

1. DEFIN17IONS

The ter::rJ. "cheese" as used in these regulations shall mean:

(a) "Cheddar cheese" as referred to in this section shall mean the cheese
commonly lmovm by that terrn and shall include the stir red type, Colby cheese,
washed curd cheese, American cheese, Swiss cheese, store cheese, and si~ilar ~ypes.

(b) IfProcessed cheese" as referred to in this section shall me.qn cheese,
cheese foods or cheese spreads made from the various types of cheddar c".eese
mentioned above, which have been mixed, blended, heated, melted, and thereafter
poured into moulded packaged forms.

(c) "Soft cheese" as referred to in this section shall mean cheese commonly
referred to as cottage cheese, creamed cottag(-l cheese, cream cheese, Neufchatel
cheese, fanner cheese, Mozzarella, Scarmoza, fresh Ricotta, and sinlilar types of
cheese.

2. PASTElffi1ZAT10N OR AGING

No person manufacturing cheese or handling cheese as a wholesaler, jobber,
assembler or broker in the State of New Jersey, and no person obtaining cheese
from outside the St.ate of New Jersey, shall offe!' for sale, sell or distribute any
chedjar cheese, processed chAese or soft cheese in the State of New Jersey unless
the same has been treated in one of the following ways:

(a) By manufacturing the cheese from milk or milk products which have been
pasteurized in accordance with the provisions of Title 24 of the Revised Statutes
of New Jersey, or in a manner acceptable to the Department of Health.

(b) By subjecting the cheese to a heat treatment during the process of
manufacturing which in the opinion o~ the Department of Health is eq'livalent to
pasteurization.

(c'): By subjecting the cheese to an aging process whereby it has been kept
for at least sixty (60) days after manufact:.J.re at a temperature notlower than
35 degrees Fahrenheit.

3. LABELING

(a) Cheese which has been manufactured from pasteurized milk or milk products,
or which has been subjected to a heat treatment equivalent to pasteurization as
qualified above, shall bear a label indicatir:g the name of the manufacturer, the
place of manufacture, the word "pasteurizedll , and the common name of the cheese.
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Page Two

(b) Cheese which has been subjected to an aging process as hereiubefore
provided shall bear a label indicating the name of the manufactur8r, the place
of manufacture.>, the date of manufacture, and the common name of the cheese.

(c) In the case of blEnded cheese of the cheddar type which is made by
mixinB different lots of aged cheese and which has not been pasteurized or given
an equivalent he"',t treatment, a statement on the label made by the manufacturer
that all of the cheese in the blend is at least sixty (60) days ole. may be uSfd
in lieu of the date of manufacture.

(d) All labels referred to above must be affixed by the manufactur~r of such
cheeses at the place of manufacture, and nJ person shall offer for sale, sell or
distribute in the State of New Jersey any cheese which has not been Jabeied in
accordance with these requirements, provided however, that where cheese is re­
packaged or divided into Wholesale cuts, the name and address "f the packer or
distributor may appear upon the package in lieu of the name and address 0: the
manufacturer, and further provided that where ~heese is ma~ufactured or packaged
for a distributor, the name arrd address of the packer or distributor m&y appear
in lieu of the name and address of the manufac :'urer.

These regulations shall become effective as follows: pasteurization or
aging of cheddar cheese and processed cheese, as described in paragraph 2, on
April 1st, 1945; labeling of cheddar cheese and processed cheese, as described
in paragraph 3, on April 1st, 1945; Qlld pasteurization and labeling of soft cheese,
on January 1st, 1946.
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s'rATE DEPARTMENT OF HEALTH

TRENTON, N@N ZERSEY

REGlJ:LATION3

GOVERNING J:STABLISHMENT5 VJHERE CIDER. IS P:1SPARED OR BOT'l'LSD

1. App:"os shaH be properly sorted to remove unsound m.aterial before p:ross·~

i~G into cider~

2. N-'~)~~ 83 :Jh'lU be washed in clean, uncontamim.t-:1 wrtter before pressing
ict r) ciJe::.~ '.

3. Ths floors of rooms where cider is prepared and bottled shaH be uf
smooth;. im:-'e:r.viotl.5 IT.aterial which can be readU;)' cleaned, and such floors
F;L,\:~l be -vho:,ougi'ly cleaned at the end of' each working day.

h. ~\be si_de w211s and ceilings of I' ooms where cider is prepared una hobtl~d

shall!:)e of tight waterial and shall be ke~)b in a clean C'onditj.cil at, all
t:iiQ.(..l,S tJ

s~ sui-t)able washi.ng vats provided with hot and cold WE'.ter shall be -i..nstaJled~

fa,,: th.e proper :::JJ)@')ing ofdensih:, pressi~g clotho) .Elt8ring ,~J.ot:h~; and
c011[,a5.11£'7"'S. CnlJi' clean ccntainers shall be used £:0:-:' th::; clisti'ibu+,icl} and
sale of cld~3r~·

6. Pressj,".g cleths and filtering cloths shall be th,)r01..:g]~.lJ' cha!i.8d a.t
L'~;;;·.:E.!j:, interva.ls.

7Q Ci'ler prcss'2S ~ equipment and utensils shall be thoro:J.gbly cleaned aft.er
use.

8Q An adequB.te sUl,ply of unconta:ninated water sha11 be prall idp.d.

9. only eleCt:.l Dut.er ga.:~:rn.et1ts shall be worn by persons engaged in til" pTer,,'~r-·

ctG~'0!l a1"J1 b')tt~_j,llg of ciderc

10, Fb.:dl t.o~:_J ets or lJr.i.v;_es shall be fly tight and shall be kept in ['. rea.·~

:-:0; '::."'J:L:/ cJ e:;n c ':lDJ1~ ti on.

lL S~r;'Lc).b18 f2.(;il~~.i~s st:.,:U__ be provided where employees may vrash tLoLl'
tLar'.::1.s 2,;:;;, CP.-:::<. '~1e::m' t()"V'J'ji::.~ 1':ha11 be provid8d.

lZ. ']'h.P. s:t::t'3j:50r S'lT.Tol:ucFngs of cider plants shall be kept i:1 a clean and
orJ.erJ_y condi:t~(.n.

13. The nRme of the a:rticle ar-r1 t'1e munG And address of the mar;u'~sct~re:c,

po-.cker ,Y.' dist2"'i b'JtcT shall. appel..t' upon al~. packages in which '..:1oer is
d:::.;;t.ribu~,ed cr' so~d.

14_ If a preservativ9 is used in cider the presence of such preservative shall
be: sl:o.ted upon the label or upon the container in clear legible type.
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Rules and Regulations
of the

State Depart~ent of Health of the State of New Jersey
Controlling the

Fluoridation of Public Water Supplier

WH:',1.EAS, the State Departrrl.Jnt of Health Gf the State of New Jersey, u'.1der date of

June 25, 1951, pursuant to Chapter 177, Laws of 1947, established Rules

and Regulations for employment in cor!0rolling the fluoridation of Publi,

water suprlies; and

~n~REAS, the said Rules and Regulations in~luded the following provi2~on:

"These basic requirements are to be considered as minimum and, they

are subject to amendment or supplement as the State Commissioner of Health

may deem in the interest of public heclth. lI ; and

~hEREAS, the said Department of Health, from its experienc0 in employment of said

Rules and Regulations, is of the opinion that said Rules and Regulations

should be amended; therefore

THE STATE DSPART!,n~l'JT OF HFALTH OF THE STATE OF NE',' JERSEY hereby amends the Rules

and Regulations, dated June 25, 1951, for employment in contl'lling the

fluoridation of public water supplies to read as set forth herein below.

STATE DEPARTMENT OF HEALTH OF THE STATE OF NEW JER;;;1Y

BY:

St-I)Q/~~d (2,e.r .cj4-r-n_",-
--,

( I

Daniel Bergsma, M.D., M.. P.H.
State Commissioner of Health

Effectove Date: June 22, 1953

Filed Witll the Secretary of Stat8~ June 19, 1953

~~~REAS, facts relative to the marked reduction in dental caries brought ~bout by

the presence of fluoride in water supplies have been accumulatir~ for

years, and
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WHE~EA~, nature provided dn excellent demonstration in New Jersey by yieliing natural

artesian well water with one part per million of fluoride in one community

and water with little or ~o fluoride in the surrounding communities and the

children who live ~n the communi~y with fluoride in the water have excellent,

strong teeth with relatively few caries and the children living in the

surrounding communities with no fluorile in the water have the usual hig.

percentage of fillings, caries or missing teeth, and

WHEREAS, the presence of the proper amou~.t of fluoride in public water supplies has

been definitely established as advantageous in the control of dental caries,

and

jmEP.~AS, it is apparent that the application of fluoride to public water supply

systems C'3.n be effect.Lvely controlled within reaso_lable limits, subject to

established standards for application and control,

THEREFORE the State Department of Health of the State of New Jersey approves the

fluoridation of putlic water suppli.es for the partial control of dental

caries subject to the following Rules and Regulations herewitL established.

Policy:

The fluoridation of public water sup~lies for the partial control of dental

caries is_.!ecognized by the New Jersey State Department of Health as an establ ished

method of water treatment subject to the approval of the rqpartment as .. rovided by

R.S. 58:11-1 et seq.

The Department recognizes that it is the technical objective of the fluorida­

tion process to maintai~ a fluoride ion concentrat~on of at least one part per million

not more than one and four tenths (1.4) parts per million, i~ the waterelivered to

consumers.

The Department will issue permits for the construction and operation of plants

for the fluoridation of pUblic water supplies pursuant to the lclW and the rules and

regl 'ations herein established.

~:pplica~i0E!

Application for the approval of plans and specifications for ~lants for the
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fluoridation of public water supplie3 shall be made on the form currently provided

by th~ Department for this purpose.

Endorsunents: Applications should be accompanied by formal

endorsement of fluorid~tion of th~ water supply by the Local Board

of Health of each municipality, the public water supply of which is

to be fluorid~ted, the Local Medical Society, and the Local Dental

Society. (It is suggested that these endorsements be obtained as a

prelimlnary procedure prior to the preparation of professional engi-

neering data.)

Plans and Spe~ification~

Detailed plans and specifications and an engineer IS report descr.ibing fully

the proposed methods of treatment and all equipment and appurtenances incident

thereto shall be submitted to and approved by the Department before r:'uoridation of

a public water supply. Plans and specifications shall be prepared by an engineer

licensed as prescribed by law to practice professionr~:'" engineerin~ i.1 New Jersey and

these engineering data shall be prepared in accordance with "Rules and Regulations

for the Preparation and Submission of Designs for Sewer Systems and Sewage Treat ,lj,mt

Worlks and Water Supplies and Water Treatment Works", dated April 1, 1949.

~quipment

Feedir~: 1. Fluorine compo',mds shall be added at as many points in watb~'

supply systems as are necessary to insure that all water being distributed to the

consumer will have the proper concentraticn of fluoride ion.

2. Equipment for the feeding of fluorine compounds may be of the solution or

dry feed type depending upon the cJmpound to be used and the size of the installation.

3. Feeding equipment which permits wide variations in the amount of fluorine

corr!ound added will not be approvpd.

4. Equipment which has not been demonstrated to the full satisfacti 1 of the

Department may ~e approved experimentally and sUbject to such snecial conditions as

the Department may prescribe.
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~afety: 1. Respirators of a type approved by the U. S. Bureau of Mines shall

be prG ided for all persons handling dry fluorine compounds.

2. Rubber gloves 3hall be provided for all persons handling fluorine compounds.

3. Adequqte means for the control of dUrit shall be provided where dry fluorine

compounds are to be handled. If dust collecting or mechanical equipment is deemed

necessary for specific feeders, such equipment shall be required.

4. Powdered or granulated fluoride compounds used in the fluoridation process

shall be dyed or tinted in such manner that they will or may not be confused with any

other compolmd~ or substance used at the water plant.

5. Rooms in which fluorine;ompounds are to be stored or handled shall be

secured against entrance by un~~thorized persons.

6. Waste liquids or slud~e containing fluorine compounds shall be disposed of

by such means as may be approved by the Department.

Supervision

Any person holding a license issued by the Depar~ment to operat- public water

supply systems or public water treatment plants will be given instruction by the

Department in order that he may be adequately informed in the supervision of

fluoridation of the public water supply for the operation of which he is r3sponsible.

The instruction will include training rel~ting to the trAatment method, the control

and mainten~~ce of equipment, han~ling precautions, legal obligations of the u~~rator,

field tests, record keeping and r£porting.

Operation

1. The operator shall notify the Local Board of Health and the State Department

of Health as required by R.S. 58:1=-7 in case of any c~erating difficulties affecting

the continuity of u~eration or the dosage rate of fluoridation.

2. The operator shall make field tests for fluoride ion concentration by means

of a suitdble field kit at intervals to be specified by the Department for each

installation. ~hese field tests are to be considered a means fo~ estimating and they

are designed primarily as a ready g~ide for dosage control. TheJ are to be considered

a~ a supplement to, not a substitute for, labora~ory control.
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Maximvm and minimum rates of application.

~aily weight of fluorine compound used.

Daily volume of water treated.

Results of field tests.

,
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3. The licensed operator shall keep accurate records on fluoridation. These

recorCl shall include, as a minimum, the following:

(a) DLlivery dates and ~uantities of fluorine compound purchased.

(b)

(c)

(d)

(e)

(f) Results of laboratory tests.

h. Operating records shall be submitted to the Department monthly.

~aboratory Control

Laboratory determination~ of the fluoride ion concentration of the water before

and after fluoridation, including water frOm distribution systems, shall be made on a

regular schedule to be prescribed in each instance by the Department. The laboratory

determinations shall be in accordance with the current edition of "Standard Methods

for the Examination of yjater and Sewage" published b;; the American r 'Jblic Health

Association. Laboratory determmd.tions may be mc:l.de locally by the watGr department

or company if adequate facilities are available or they may be contracted for w;_~ a

commercial laboratory. The Department will make occasional laboratory determinations

and it will reject local or commercial l':boratory faciljties or determinations if it

finds them inadequate or unreliat=.e.

The number of laboratory determinations which may be specified at the time

fluoridation of any water supply is initi1ted may be reduced if experience in checking

the fh..oride ion concentration indicates that a reduction in the number of such

determinations is reasonable.

Amendmt;nts

These basic requirements are to be considered as minimum aud, they are subject tc

amendment or supplement as the State Commissioner of Health may deem in t1e interest

of public healch.
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&tatr nf New ~er.dtg

DEPARTMENT OF HEALTH

TRENTON 7

IN REPLY REFER TO, __

There are transmitted herewith copies ·of the "Minimum Rules
and Regulations for Adequate Trained Personnel and Proper Appliances
for Lifesaving and Resuscitation at Swimming Places Operated for
Profit" and a resolution regarding the same, adopted by the Depart­
ment of Health of the State of New Jersey at a meeting held on May .
13, 1947, pursuant to Chapter 172, P.L. 1946, which follows:

CRAPrER 172

An Act to require the provision of adequate
trained personnel and proper appliances'~ for
life-savtng and resuscitation at swimming
pools or public swi~~ing places operated
directly or indirectly for profit and provid­
ing penalties for the violation thereof.

Be It Enacted by the Senate and General Assem­
bly of the State of New Jersey:

1. Every person oper~ting a swimming pool or
public swimming place, directly or indirectly, for
profit s:lall provide adequate trained personnel and
proper appliances for ltfe-saving and resuscitation
at all times when the pool is open to the public.

2. The State Department of Health may estab­
lish reason2ble rules and regulations to carry out
the provisions of thi.s act.

3. Any person who violates any of the pro­
visions of t:lis act shall be liable to a penalty
of fifty dollars ($50.00) for the first offense
and one hundred dollars ($100.00) for each sub­
sequent offense, to be recovered in any action
at law brought by and in the name of the State
Department of Health or the local board of
health of the municipality within which the
violation occurred.

A. This act shall take effect immediately.

Approved April 25, 1946.

- .C.26:4A~1.
To provide
life-saving
app11ances, eic

C.26:4A-2
Rules and
Regulations.

C.26:4A-3
Penalty
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WHEREAS~ ChapterA17~! p~ L19l946 (R'dS, C. S. 26:4A-l et sea.)adopted on pr~ 20, ,46 provl es, ~n part, ~s follow~:

"Every person operating a swimm:I.ng pool Qr publiC
swimming place, directly or ind~r~ctly, ror profit
shall provide adequate trained personnel and proper
appliances for life-saving and resuscitation at all
times when the pool is open to the public.

"The state De'Oartment of Health may establish reason­
aole rUles anO regulations to carry out tne provis~ons
of thi s ac t. ";

and

WHEREAS, Since the phase of swimming place control covered by this
law is a new activity of the Department of Health of the state
of New Jersey, technical data relating thereto was solicited
~~SWnY2~t~~~sstfitXha~qgN~n~g~Ra~a~g~~c~~!e~pg.ffio~0~MU~~ti~gor
enforclng stan~aras for li¥esavrng anB resusc~£atlon at sw~mmlng
plac~s; and

WHEREAS, Or'(iCialS of the various agencies to whom inquiries had been
direct d, particularly the American Red Cross, Young Men's
Christ an Association and the Boy Scouts of America 1 offered
excellent cooperation which resulted in the formula~ion of
proposed rules and regulations accordibg to the several philoso­
phies underlying water safety practice, which proposed rules
and regulations were used as a basis for discussion at a public
hearing ~iven by the Director of Health of the Department ef
Health or the State of New Jersey on December 20, 1946; and

WHEREAS, In the aforesaid public hearing on December 20, 1946 , various
bathing place owners and operators outlined their criticlsms,
suggestions and needs, and petitioned the aforesaid Director of
Health to hold in abeyance adoption of rules and regulations
pendinz.the receipt from them of jointly prepared criticisms and
sugges "'l,ons j and

WHEREAS~ Ihe sug~estions of the aforesaid petitioners have been
rel:e vedj arid

WHEREAS, At the request of the aforesaid Director of Health, the
Attorney General of the state of New Jersey, through Theodore
Bacl(:es, ES~lgire, Deputy· A~torney General

i
un~er date of

August 7, LA6, advisea, ~n part, as fol ows.

ilThe first question. oroDounded bv you is whether this
ac~ appl~es to the bsth~ng-oeacfies along'na~ural booles
~f water; particularly the north Atlant2c coast, where
a charge is made.

"In my opinion, it does not.

"Your next inquiry is, whether camp swimming pools
or bathing places where a blanket charge is made f~r
all of the camp facilities, even thougn they are
operated b¥ Y.M.C.A. 's, Boy Scouts of'America, and other
such agenc~es, are covered by the act.

"Generally speaking, I should say that the Y.M.C.A. 's,
the Boy Scouts, and other similar charitable organizations,
are not conducted for profit, and therefore are not
subject to the provisions of the act.

l~OU also ask whether hotels are in the same category
as charitable institutions.

fiThey are not. They are conducted for profit, and if
they have a swimming pool or swimming place for their
guests, they are subject to the act, and will be subject
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to such rules and regulations as your Departm~nt may
prescribp,. .

"You have also asked about th~ Knights. ~f Columbus and
country clubs.

"11he Knights of Columbus I am sure is not an association
or organization conducted for profit. Whether it is a
purely charitable organization such as the Y.M.C.A. I
have no definite knowledge. Country clubs usually are
conducted for profit, and where this is so the act of
1946 applies. iI

;

and

'NHEREAS
i

The Department of Health of the state of New Jersey is
ob igated to exercise the duties imposed upon it by the provisions
of the aforesaid Chapter 172, P. L. 1946; has solicited technical
data and informat:I.on relative thereto from perties affected by
the law or having a lcnowledge of the phase of swimming peol
control covered by this law; has received considerable data and
cooperation toward arriving at reasonable standards; has caused
to De prepared proposed rules and regulations; has neld a public
hearing to discuss and receive criticism of tne proposals; and
has given due consideration to all data available in view of the
criticisms, suggestions and desires of all persons who have
concerned ~hemselves therewith; and'

WHEREAS, The Department of Health of the State of New Jersey~ at a
meeting held on the thirteenth day of May, A: D.~ one tnousand
nine hundred and forty-seven, is of the opinlon ~hat minimum
standards based on th~ data available at this time, are both
necessary and desirable but should be sufficiently flexible to
provide a maximum protection to the public at a minimwn restraint
on business; therefore

BE IT RESOLVED, By the Department of Health of the state of New Jersey,
at a meeting held on the thirteenth day of May, ~. D., one
thousand nine hundred and forty-seven l SUbject to amendmen~ c: r
supplement, from time to time as reoulrec1, the following mlnlmum
rul~s and regulati~ns be and are h~fewith adopted in accordance
with the pro~isions of Chapter 172, P. L. 1946:
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MINIMUM
RULES AND REGULATIONS FOR ADEQUATE
TRAINED PERSONNEL AND PROPER APPLI.
ANCES FOR LIFESAVING AND RESUSCITATION
AT SWIMMING PLACES OPERATED FOR PROFIT

As t~,Prope~ Appliances:

i. Suitable poles, shepherd's crooks, flutter boards, surfboar.s~

throwing ring buoys, swimming rescue bUoys, and/or other equip.

ment or appurtenances shall be conveniently located around th.

periphery of the pool, along shore line of the sWimming place

or on boats or rafts, preferably at lifeguard station~ so that

access by the lifeguards to every part of the pool or bathing

place can be obtained with a minimum of confusion and effort.

This equipment shall be so mounted for immediate use by the

lifeguards and so marked and protected that it will not be used

promiscuously.

(It is n~t the purpose of the Department to require unnecessary
or superfluous appurtenances or equipment. As a guide to pool
owners or operators, however, the providing of the folloWing,
in the absence of specific requirements for the place, will be
consiQered as prima facia evidence of satisfying the requirements
in Sl far as the above-mentioned equipment is concerned:

a. For swimming pools having a minimum dimension ~
less than thirty feet, at least one pole (or
shepherd's crook), having a length of greater than
one-half such dimension, constructed of stro~g

light weight material, preferably bamboo properly
wound or painted spruce and at least one thrOWing
ring buoy (l5 to 18 1nches in diameter) with fifty
(50) feet of 1/4 inch manila or equal line shall
be provided; and an additional pole and bUOy shall
be provided for each 100 feet of shore line
exceeding 150 feet.

b, For swimming pools having a minimum dimension of
thirty feet or more, at least two poles (or
shepherd1s crooks) described above and two throw­
ing ring bUOyS shall be prOVided and an additional
pole and bUOy shall be provided for each 100 feet
of sho~e line exceeding 250 feet. For every
swimming pool hav1nga minimum dimension of m.re
than 100 feet~· in addition to the throwing ring
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buoys and poles, at least two sWimmlng rescue
buoys (diamond or torpedo type is a6ceptable)
equipped with 100 to 300 feet (sufficient to
reach any point in the pool) of trail line (1/8
inch speclally prepared stout cotton, 6~ equal)
shall be provided and one additional swimming
rescue buoy shall be provided for each 200 feet
~f shore line exceeding 400 feet.

c. For bathing beaches (at inland ponds, lakes 6r .
streams), at least one pole (or shepherd's crc6k)
described above and one throwing ring buoy shall
be provided for each 300 feet of shore line.*
If bathing or swimming is permitted more than
100 feet from shore at least one swimming rescue
buoy described above shall be provided on shore
for 300 feet of shore line-:!- and at least one
boat~Hl- not less than 12 feet in length equipped
with two sets of oars and oar locks, one pole,
one throwing ring bUoy and one swimming rescue
buoy, shall be provided for each 600 feet of
shore line.il-

*Shore line shall be construed to mean only
that part of the boundary line of the lake, pond
or stream which is to be used by the bathers
paying the fees for bathing or swimming.

**If because of the shape or nature of a bathing
area adequate coverage ~an be effected by
tower(~) or raft(s), or similar devi~es for the
lifeguards, these may be considered satisfactory
in lieu of boats(s).)

2. For outdoor bathing places in addition to the above, one set

of grappling irons (or equivalent), suitable for the particular

place, shall be provided and ready for use.

3. Lifeguard stations shall be located around the periphery of the

pool, along the beach or water front or in the water and con­

venient to areas reserved for special purposes. Towers, stools

or other suitable structures or appurtenances (including rafts ani

boats) shall be provided at the lifeguard stations and so marked

and protected that they shall be used only hy lifeguards. The
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structures shall be so installed that observation ~y the life-

guard shall not be obstructed.

{As a guide, the l~cation of lifeguard stations
shall be such that the distance from the station
to the most remote part of the bathing area to be
covered by the station, shall satisfy the following
formula:

26 +~ <67.6 in ',:hinh

x = the distance in feet to be traversed on land.

y = the. distance in feet to be traversed on water.}

At bathing places of such shapes or dimensions that effective

lifeguard stations cannot be established along the shore line,

towers in the water, rafts, or boats shall be used to insure

proper coverage of the bathing areas.

4. First aid kit containing aromatic ammonia, tincture of iodine

or equivalent antiseptic, individually compressed sterile

gauze, absorbent cotton, surgeons' plaster and bandages of

various widths shall be provided.

5. Two or more woolen blankets and a stretcher or equivalent

shall be provideQ.

6. Bathing areas over 3 feet deep and other dangerous or special

purpose areas shall be so marked and adequately delineated.

7. These rules and regulations together with other rules applicable

to the particular bathing place shall be posted in at least

one prominent place on the premises.

8. For indoor pools and for night bathing, adequate lighting shall

be provided so that the lifeguards can observe all parts of the
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bathing area and appurtenances without being blinded by glare.

As to Adequate Trained Personnel:

1. There shall be at least one Qualified Lifeguard on duty during

the whole time covered by the admission charge or while the

bathing place is open to the public, When more than four

lifeguards are required, at least one of every four shall be

a Qualified Lifeguard.

(It is the opinion of the Department that when the
pool is not open to the pUblic or during the periods
not covered by the admission fee>, solo bathing should
not be permitted and bathing without lif'eguard protec­
tion should be discouraged.)

2. There shall be a lifeguard for every 150 persons using the

bathing area; or for every 7500 square feet of bathing area;

or for every 300 front feet of shore line of the bathing area; .

or for each area reserved for special purposes, such as diving,

non-swimming and swimming during the time covered by the admission

charge or the time when the bathing place is open to the public.

The total number of lifeguards required will normally be

governed by whichever of the above factors indicates the

largest number. In specific instances when adequate eoverage

of the bathing area(s) can be effected, the number of persons

using the bathing area will be used as a guide as to the total

number of' guards reqUired.

3. A lifeguard on 9~ shall be identified by distinguishing

apparel, emblems or signs and shall be at, or convenient to,

his station.

4. The names and classifications of lifeguards on duty shall be

posted in a prominent place on the premises.

5- A Qualified Lifeguard shall:

You're viewing an archived copy from the New Jersey State Library.



-5-

a. Be at least 18 years of age;

b. Have available at the bathing place a fully executed~}

medical examiner's fo.rm indicating that he is in sound

physical condition and capable of withstanding the

physical effort required of him; (*Exocuted within six

months)

c. Hold a current "Instructors" rating of the American Red

Cross, "Leader Examiners" rating of the Y.M.C.A. or

e~uivalent rating of the Boy Scouts of America or of any

agency recognized by the Department of Health of the State

of New Jersey ..

6. A "lifeguard" shall be either a "Qualified Lifeguard ll or shall:

a. Be at least 16 years of age;

b. Have available a fully executed~lo medical examiner's form

indicating that he is in sound physical condition and

capable of withstanding the physical effort required of

him; (~}Executed within 6 months)

c. Hold a "Senior Lifeguard" rating of the American Rei

Cross or equal.

(The Department reserves the right to require additional
precautions, equipment, and lifeguards at any particular
place if the nature of the place il such that adequate
protection is not obtainable by ad~ering to these rules and
regulations. )
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