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Hr:GULATIOMS GOVERNING THE CF:RTIFICATION OF THE REF!tIGEJATION 
OF PORK BY OPERATORS OF COLD STORAGE WARF.HOUSES IN H.EFP.HRNCE 

TO THE CONTROL OF TRICHINOOIS 

Regulation 200 Operators of cold storage wsrehou~en L, 
wni'cn foods are held at temperature of 5<>F~ or les& may 
apply to the State Department of Health for specj_r,l ~:J-3!"= 

mt sion to issue certificates ee~tifying the rsfrig·ration 
of pork at the required temperature and for the pa:1oda 
of time necessary fa the destruction of trichinae~. 

Regu!ation 21" The temperatures and periods of ti~ 
necessary for the destruction of trichinae shall be based 
upon the size of the pie~s or packages or pork.. Pork 
in group 1 shall consist of pieces not exceadi.i"lg six inches 
in depth, or stored as solidly frozen blocks not exceeding 
six inches . in tM.ckness o Pork :in group 2 shall consist 
of pieces or layers or contents of barrels or containers~ 
the thickness of which exceeds si..~ inches, but is not in 
excess oft nty-seven incheso Pork in group land group 2 
to be refrigerated for the destruction of trichinae shall 
be subjected ~ o s. temperature of S° F o, or minus 100 F o, 
or ·no.nu 200 Fo for not less than tha corresponding number 
of successive days, as indicated in the folloring table: 

TABLE 

Temperat~ _?rouE.,l P!,oup ~ 

S° Fn 20 days 30 days 
=100 F,> 10 days 20 days 
=200 F" 6 days 12 days 

Regulation 220 Mru.•king of oontainersc The boxes or other 
ccmtii!nars 'o1 pork,. to be subjected to the required refrigera'"'"' 
tion for the destruction of tr:lr.-..hinae, shall be marked when 
received with the m:>rds neold Storage0 and with the vord 
"Received" foll0111ed by the month, day and year when placed 
1n cold storaga and with a lot number assigned to the pork 
and, when so refrigerated and released to the Oim8r, 1'11 th 
·the l'f'Ord "Delivered" follo d by the month, day .and yearj 
together wlth the words '~ef'rigeirated for the destruction 
of trichinae at« follOLmd by the temperature and t..1-ie nuruber 
of days the pork -ns held U.."lder such teT11peratura ':) 

Regulation 230 Issusnce of csrtif'icates regulated" A 
certll'icafu certifying that the pork had been kept at t 
required temperat~ and number of days fo1 the destructio 
of t.x ichirJ86 hall exacur..ad in dlJ.plicato by ths rm.t ·~ 
raid the 01tigina.l. is~ued to the atmer of the por--k ,~ t ha t .. 
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, __ Acrdreas __ _ 

Lot Oo 

c~rtiricF.:te Lfo o _ .. -=--..-....-=-=-=­

~rhi!S ~.a to cer-ti.fy that the po k consi~tivg , .i' 

DEGREES '.t1EMPF.,RATiJRE FOR Il\1S 

!or the destruction of trichinae in a...'!Cordance m.t.h the 
Regulations adopted by the Board oi' Health of the s·Late 
wf Now Jersey,;. 
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Regulatioi1 2h ,) Racorda to be kept,. The perm:i tteo 5hall 
ass3 gnto each ot of pork? hen r-eceiv d for rafrigeraticn 
,. or t it8 destruction of tr:\.chir..ae, a diatinguisnh.g .Lo 
number for the urpo e o:f ide!1tif1ca.tion a.11 shall ke p an 
&cc· .a-ate record of such lot number and sr.all maim and k ep 
a record of (lj date of ceipt,;;i (2) the m,m and business 
ad ess o.f offll-3r., (3) the nuraber and type of conts:oors 
com,t.ituti g the lot together with the types of cut of moat 
and the ight"' (4) t. q temperature and number of da;a kept 
under such ten 1 v. ture fo"'" the de truction or trichi 
and ('"') the number of certificates issued for said lot<\ 
These records shall be ka ,t by ·the permi t,te a hi p c 
of b\li 1 as for at luast ono J-e , anri shall be open for 
inspection to a.u hor red )''"£tpr:::aerrt.ati veo of ths Da 1 , _ n 
of He th,, 


