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FOREWORD

The New Jersey State Sanitary Code is composed of reguia-
tions organized into appropriate chapters. The chapters have been
promulgated by the Public Health Council of the State Department
of Health after public hearing, pursuant to statute. (New Jersey
Statutes Annotated 26:1A-7).

The provisions of the State Sanitary Code have the force and
effect of law. They are enforceable by the State Department of
Health, local boards of health, local police authorities, and other
enforcement agencies.

New Jersey Statutes Annotated 26:1A-10 provide that each
violation of any provision of the State Sanitary Code shall consti-
tute 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).

The names of perso;ls on the Public Health Council will be
given to any person on request. Members of the Council receive
no remuneration for their services.

Many persons have primary need for specific chapters of the
Code rather than the Code in its entirety. Separate chapters of the
Code have been printed to meet such requests and to preclude the
necessity of reprinting the entire Code when individual chapters
are revised.

New Jersey State Department of Health
P.O. Box 1540
Trenton, New Jersey 08625
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CHAPTER II

REPORTABLE DISEASES
(Promulgated 1917, latest revision 1965)

Effective November 15, 1966

Regulation 1 - Reportable Diseases

The following diseases are declared to be reportable to the State Depart-
{ ment of Health for purposes of this code. All diseases listed herein are to be
reported in the manner prescribed by Regulations 2 and 3 of this Chapter.

Amebiasis Salmonellosis (specify)
Anthrax Shigellosis

Botulism “Smallpox

Brucellosis Tetanus

Cholera Trachoma

Dengue Trichinosis

Diarrhea of Newborn Tuberculosis
Diphtheria Tularemia

Food Poisoning (specify)
Glanders

Typhoid Fever
Typhus Fever

Hepatitis Venereal Diseases

Infectious Chancroid

m Gonorrhea

Leprosy Granuloma Inguinale
Malaria Lymphogranuloma Venereum
Measles Ophthalmia Neonatorum
Meningococcal Meningitis Syphilis
Plague Virus Infection of the Central
Psittacosis Nervous System
Q Fever Aseptic Meningitis (specify)
Rabies Encephalitis (specify)

Relapsing Fever, louse-borne
Rocky Mountain Spotted Fever

Poliomyelitis
Yellow Fever




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 diag-
nosis 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, exact location of the person ill or infected
with such disease, and such other information as may be requested by the
State Department of Health.

Physicians shall also comply with the provisions for reporting diseases
described in Regulation 4, reporting of certain diseases occurring on or about
dairy premises.

Physicians having knowledge of any outbreak of a disease not listed in
Regulation 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. (R.S. 26:4-15)

For purposes of research, surveillance and in response to technological
developments in disease control, the State Commissioner of Health is em-
powered to amend the list of diseases to be reported and the manner of
reporting diseases as set forth above for such periods of time as may be
necessary to control disease.

Regulation 3 - Reporting of Diseases Occurring in Institutions

(a) The superintendent or other person having control or supervision over
any county or municipal hospital, sanitarium, clinic, or other public or private
institution in which any person is ill or infected with any of the diseases
listed in Regulation 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, sanitarium, 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.

(¢) 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, sanitarium, clinic, or other public or private institution,
and shall state the name of the disease, the name, age, sex, 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 Department of Health.
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(d) The provisions of Regulation 4, reporting certain diseases occurring
on datry premises, are applicable to any public or private institution operatin;
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 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 person resides who is employed on or about any
such dairy or other premise, shall report immediately such findings by tele-
phone 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 include the name of the reporting physician, the name
of the disease, the name, age, sex, 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 regula-
tion, 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, 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.S. 26:4-16)

(¢) 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 dairy 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 processing,
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: 26:3A-14)

Regulation 5 - Reporting 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.
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Reporting officers who - receive reports of diseases required under Regula-
tions 2. 3. and 4. within twenty-four hours thereafter, shall send a copy

thereof to the State Department of Healtn

The health officer of a local health district who receives a report of a dis-
ease 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 officer 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 forward this information in writing to the State
Department of Health. (R.S. 26:4-24)

Regulation 6 - Health Officer Investigations

A licensed health officer, upon receiving a report of a case of a reportable
disease, shall make an investigation for the purpose of ascertaining the source
and spread of the infection and shall immediately relay such information to
the State Department of Health. The health officer shall investigate any
suspected case of reportable disease to ascertain the existence of such disease.

Regulation 7 - Isolation and Restriction for Communicable Diseases

A health officer, upon receiving a report of a communicable disease, shall
by written order establish such isolation, or other restrictive measures re-
quired by law or regulation or as may be necessary to prevent or control dis-
ease. If it is necessary in the judgment of the health officer in order to
provide adequate isolation, a health officer shall promptly remove, or cause
to be removed, a person ill with a communicable disease to a hospital. Such
order shall remain in force until terminated by the health officer.

Only the physician and nurse or other person in attendance upon the
patient, or duly authorized representatives of the State Department of Health
or local health department, shall be permitted to come in contact with or
visit a person hospitalized or isolated under authority of this section, except
by order of the health officer.

A health officer, if authorized by the State Department of Health or local
board of health regulations, may by written order restrict any person
who has been exposed to a communicable disease, under conditions he may
specify; providing such period of restriction shall not exceed the period of
jncubation of the disease.

The minimum period of isolation of persons ill or infected with a commu-
nicable disease or restriction of contacts of such communicable disease shall
be not less than that prescribed by regulation of the State Department of
Health.

Regulation 8 - Medical Examination and Submission of Specimens

(a) The State Department of Health or a licensed health officer may order
a person ill or infected with a reportable or communicable disease to submit
to medical examinations and to submit specimens of blood, bodily discharges
or other specimens to determine whether or not such person is infectious
to others or is a carrier of disease.




(b) The licensed 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 reportable and/or communicable disease, may order such
person to submit to medical examinations and to submit specimens of blood,
bodily discharges or other specimens to determine whether or not such a
person is ill or infected with such a disease, or is infectious or is a carrier
of disease.

(¢) Persons ordered to submit to examination and to submit specimens
under the provisions of paragraphs (a) and (b) of this section shall comply
with said order.

(d) Specimens obtained under the authority of this regulation shall be
submitted to a laboratory approved by the State Department of Health for
the examination of such specimens.

Regulation 9 - Reporting Results of Laboratory Examinations

All laboratories shall immediately report results of laboratory examinations
of specimens indicating or suggesting the existence of a reportable and/or
communicable disease to the State Department of Health and to the physician
or veterinarian submitting the specimen.

Regulation 10 - Prevention of Spread of Infection by Persons i
: or Infected with Communicable Diseases
Persons advised that they are ill or infected with a communicable disease

shall not contact others or dispose of bodily fluids, excretions, secretions, or
exudates in such a manner as to cause or contribute to, promote, or make

.possible, the spread of such disease.

Persons responsible for the care, custody or control of persons ill or
infected with a communicable disease shall not permit such persons to
contact others in such a manner as to cause or contribute to, promote, or
make possible, the spread of a communicable disease.

A person shall not needlessly expose himself, or visit, or come in personal
contact with any individual ill or infected with a communicable disease or
with discharges of any kind from such individual or in any manner cause
or contribute to, promote or make possible the spread thereof.

Regulation 11 - Precautionary Measures

The physician in attendance upon a person presenting signs and sympto.ms
of a communicable disease shall instruct the person and attendants operating
under his supervision in the precautionary measures for preventing the

" spread of the disease and the necessity for treatment and continued medical

supervision, or refer such person to an appropriate health agency fgr instruc-
tion in the precautionary measures in preventing spread of the disease and

_ the necessity for treatment and continued medical supervision.

Regulation 12 - Preventing the Spread of Communicable Diseases in
Institutions

The superintendent or person in charge of any hospital or other instiiiution
or dispensary, in which there is a person ill or infected with any communicable
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disease, shall take appropriate precautions as may prevent the spread of
infecuion.

Regulation 13 - Restriction of Persons Exposed to Smallpox

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 restricted at his own expense for at least fourteen days from the date
of his last exposure.

Regulation 14 - Sale of Foods Forbidden in Certain Cases

When a person is ill with any communicable disease which may be trans-
mitted through food, or who is infected with the causative agent of any
such disease or any dairy or other premises where food intended for sale or
distribution is manufactured, 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 15 - 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.

Regulation 16 - Handling of Food Forbfdden in Certain Cases

Persons ill or infected with a communicable disease which may be trans-
mitted through food are prohibited from working in any establishment where
food intended 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
distribution 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, when-
ever in the judgment of a health officer or the State Department of Health
such examination may be necessary.

Regulation 17 - 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
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employ a laboratory which complies with the provision for certification and
standards for laboratories contained in Chapter IV of the State Sanitary
Code for the laboratory service required by this Chapter.

A health officer or local board of health shall not accept for use laboratory
reports required by this Chajter, or Chapter VII, Regulation 42, from a
laboratory that does not comply with the regulations of Chapter 1V, provided
that a laboratory report indicating the existence of disease may be accepted
subject to confirmation by an approved laboratory.

Regulation 18 - Inoculation with Living Microbiological Agents

The use of living microbiological agents, other than those agents approved
by the Division of Biologic Standards of the National Institutes of Health,
in the inoculation of human beings is hereby prohibited until full and com-
plete data regarding the methods of use, including a specimen of the living
microbial agents and other agents employed therewith, and full account of
the details 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.
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NEW JERSEY, STATE
SANITARY CODE
New Jersey Siate
Depariment of Health
John Fitch Plaza, P. O. Box 1540
Trenion, New Jersey 08625

FOREWORD

The New Jersey State Sanitary Code is composed of
regulations organized into appropriate chapters. The
chapiers have been promulgated by the Public Health
Council of the Siate Department of Health after pildhc
hearing. pursuant 1o statute. (New Jersey Statutes
Annotated 26:1A-7).

The provisions of the State Sanitary Code have the force
and effect of law. They are enforceable by the State
Department of Health, local boards of health, local police
authorities, and other enforcement agencies.

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).

The names of persons on the Public Health Council will
be given 1o any person on request. Members of the Council
receive no remuneration for their services.

Many persons have primary need for specific chapters
of the Code rather than the Code in its entirety. Separate
chapters of the Code have been printed to meet such
requests and 1o preclude the necessity of reprinting the
entire Code when individual chapters are revised.

CHAPTER |

LOCAL BOARDS OF HEALTH AND PERSONNEL
(Promulgated 1917, lofest revision 1953)

Pegulation 1 - 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 munici-
pality 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, 26:33A1-1)

Regulation 2 - Local health district

As used in this Code, the term ‘‘local health district”™
<hall mean and include that arca under the jurisdiction of
a loca) board of health as defined in Regulation 1.

(Promulgoted 1917, lofest revision 1953)

—
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Regulation 3 — Secretary

Every local board of health shall appoint a Secretary.
preferably the health officer, unless such appoiniment 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.26:3-8.1,17; 26:3A1-15)

Regulation 4 — Registrar of vital statistics _

Every local board of health shall appoint a Registrar of
Vital Statistics, preferably the health officer, unless such
appointment is otherwise provided for by statute. Said
Registrar shall forward original birth, marriage and death
certificates 10 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.
26:8-11,26:3A1-19, 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 provisions 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
1o appointment a Health Officer shall be licensed as Health
Officer by the State Department of Health. (R. S. 26:3-19.
20, 21; 26:3A1-13.14)

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

(c) A local board of health or regional health commis-
sion responsible for the public health of a municipality
or municipalities having a population less than 10,00(
may employ a licensed sanitary inspector of the first clas:
as its executive officer until such time as the services of ¢
licensed health officer may be secured or the population o
such municipality or municipalities cquals or excced:
10,000, provided that such sanitary inspector of the firs
class shall not be employed or designated as a “Heall
Officer.”
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Ermployment of laboratories and use
of test results by health officers and
iocal boards of health

(a) A health officer or Jocal 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 Siate
Suriian Code for laboratory services required 1o be
.t 'mcd in a laboratory af, roved by the State Depart-
.sent of Health under the provisions of New Jersey
Statutes and Chapters 11 and VII of the State Sanitary
Code.

(b) A health officer or local board of health shall not

Regulation 6 -

NEW JERSEY STATE

DEPARTMENT OF HEALTH

P.O. BOX 1540
TRENTON, N. J. 08625

utilize any laboratory tests report oF 1eporis in connection
with the performance of duties required of him or afier
being advised by the State Depariment of Health that the
Jaboratory in which such test or lests were made i
unacceptable for performing such tests, provided that any
laboratory report indicating the cxistence of disease may
be accepted subject to confirmation by an approvec
Jaboratory.

Regulation 7 — Licensure of public heaith employees

Employees of a local board of health, or agency
performing the functions of a local board of health, shal
be licensed as may be required by law. (R. S. 26:3-20)

ME3O



0C-D22
July 1985

New Jersey State
Department of Health
John Fitch Plaza, CN 360
Trenton, New Jersey 08625

The purpose of these regulations is to expedite the re-
porting of certain diseases or outbreaks of disease so that
appropriate action can be undertaken to protect the public
health. The latest edition of the American Public Health
Association’s publication, Control of Communicable Dis-
eases in Man should be used as guidelines for the charac-
teristics and control of communicable disease unless other
guidelines are issued by the State Department of Health.

8:57-1.1—Definitions

Definitions.
1. Health Officer—A licensed health officer or his de-
signee.

2. Reporting Officer—The health officer or other person
designated to receive reports by the local board of
health.

3. State Department of Health—A duly authorized rep-
resentative of the State Department of Health, except
in 8:57-1.2(c) which must be the State Commissioner
of Health or a person designated to act for the Com-
missioner.

8:57-1.2—Reportable Diseases

a. The following diseases are declared to be reportable
to the State Department of Health for purposes of this
code. All diseases listed herein are to be reported in the
manner prescribed by 8:57-1.3, 1.4, 1.5, 1.6 and 1.10 of this
Chapter.

Amebiasis

Anthrax

Atypical Mycobacterioses
Babesiosis

Botulism

Brucellosis
Campylobacter fetus

Diseases
Dengue
Diphtheria
Encephalitis, Infectious

(Specify)

Food/Water-Borne Disease
Giardiasis

Guillain-Barré Syndrome
Hepatitis

Type A

Type B

Non-A, Non-B

Unspecified
Hydatid Disease

CHAPTER i
REPORTABLE DISEASES

New Jersey Administrative Code
Citation 8:57-1.1 to
8:57-1.12

Kawasaki Disease
{(Mucocutaneous Lymph Node Syndrome)

Legionellosis, including
Legionnaires’ Disease,
Pontiac Fever, and diseases
caused by atypical Legionella-like
organisms

Leprosy

Leptospirosis

Lyme Disease

Malaria

Measles

Meningitis, Infectious (Specify)

Meningococcal Disease

Mumps

Pertussis

Plague

Pneumocystis carinii pneumonia

Poliomyelitis

Psittacosis

Rabies

Rat Bite Fever

Relapsing Fever, Louse-borne

Reye’s Syndrome

Rickettsial Diseases, including
Q Fever
Rickettsialpox
Rocky Mountain Spotted Fever
Typhus Fever

Rubella (German Measles), including
Congenital Rubella Syndrome

Salmonellosis

Shigellosis

Smallpox

Tetanus

Toxic Shock Syndrome

Trachoma

Trichinosis

Tuberculosis

Tularemia

Typhoid Fever

Venereal Diseases
Chancroid
Gonorrhea
Granuloma Inguinale
Lymphogranuloma Venereum
Ophthalmia Neonatorum
Syphilis

Viral Hemorrhagic Fevers
including (but not limited to)



Ebola
Lassa
Marburg
Diseases cased by Vibrio
species, including Cholera
Yersiniosis
Yellow Fever

b. The following diseases are declared to be reportable
immediately by telephone in the manner described in
8:57-1.3, 1.4, 1.5, 1.6 and 1.10.

Botulism

Cholera

Diphtheria
Food/Waterborne Disease
Measles

Meningitis, Infectious, etiology: Hemophilus influenzae
Meningococcal Diseases
Plague

Poliomyelitis

Rabies

Smallpox

Syphilis, Infectious

Viral Hemorrhagic Fevers,

including (but not limted to)

Ebola

Lassa

Marburg

¢. For purposes of research, surveillance and in response
to technological developments in disease control, the State
Commissioner of Health is empowered to amend the list
of diseases to=be reported and the manner of reporting
diseases as set forth in this chapter for such periods of time
as may be necessary to control disease.

8:57-1.3—Reporting of Diseases by Physicians

a. Every physician attending any person ill with or in-
fected with any of the diseases listed in 8:57-1.2 shall,
within twelve hours after such disease has been diagnosed,
report in writing such disease to the reporting officer of
the jurisdiction wherein the diagnosis is made, excepting
cases of veneral diseases, which are to be reported directly
to the State Department of Health.

b. The report shall include the name of the reporting
physician, the name of the disease, the name, age, sex,
exact location of the person ill or infected with such dis-
ease, the home address and telephone number of this per-
son, the date of onset of illness, and such other information
as may be requested by the State Department of Health.

c. Diagnosed or suspected cases of the diseases listed in
8:57-1.2(b) shall be reported by telephone immediately by
the attending physician to the reporting source specified
in paragraph (a) of this regulation. Such telephone report
shall be followed by a written report as required in
8:57-1.3(a).

d. Physicians having knowledge of any outbreak of any
disease shall immediately report the facts by telephone to
the reporting officer in that jurisdiction where the outbreak
exists.

8:57-1.4—Reporting of Diseases Occurring in
Institutions

a. The superintendent or other person having control or
supervision over any institution such as a hospital, sani-

tarium, nursing home, or penal institution in which any
person is ill or infected with any of the diseases listed in
8:57-1.2 shall, within twenty-four hours after such disease
has been diagnosed, report such disease to the reporting
officer having jurisdiction over the territory in which such
institution is located, excepting cases of venereal disease,
which are to be reported directly to the State Department
of Health. Any disease listed in 8:57-1.2(b) or any outbreak
of disease shall be immediately reported by telephone as
well as by written report to the reporting officer.

b. The superintendent or other person having control or
supervision over any State institution such as a hospital,
sanitarium, nursing home, penal institution in which any
person is ill or infected with any of the communicable
diseases listed in 8:57-1.2 shall, within twenty-four hours
after such disease has been diagnosed, submit a report
this fact to the State Department of Health. Any disease
listed in 8:57-1.2(b) or any outbreak of any disease shall
be immediately reported by telephone.

c. The reports required by 8:57-1.4(a) and (b) shall state
the name of the disease, the name, age, sex, 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, the name of the attending
physician, and such other information as may be required
by the State Department of Health. The superintendent
may delegate this reporting activity to a member of the
staff, but this delegation does not relieve the super-
intendent of the ultimate reporting responsibility.

8:57-1.5—Reporting of Diseases Occurring in
Schools

a. The principal, or other person in charge of any pub-
lic, private, parochial, or other school, college, nursery
school, or day care center shall report the suspected pres-
ence of any diseases listed in 8:57-1.2(a) within 24 hours
to the local reporting officer. Such report should contain
the name of the suspected disease as well as the name, age,
sex, home address and telephone number of the ill person.
Any unusual absenteeism thought to be due to disease shall
also be reported. The principal may delegate this reporting
activity to a member of the staff, but this delegation does
not relieve the principal of the ultimate reporting responsi-
bility.

b. Any disease listed in 8:57-1.2(b) or any outbreak of
any disease shall be immediately reported by telephone as
well as by written report to the reporting officer.

8:57-1.6—Reporting Diseases by Reporting Officers

a. Reporting officers who receive reports of diseases
required under 8:57-1.3, 1.4 and 1.5 shall send a copy
thereof to the State Department of Health within twenty-
four hours of receipt of the report.

b. Reporting officers who receive telephone reports of
the disease listed in 8:57-1.2(b) or any outbreak of disease
shall transmit the report immediately by telephone to the
State Department of Health.

c. The reporting officer who receives a report of a dis-
ease listed in 8:57-1.2 or any outbreak of disease shall
immediately forward the facts contained therein together
with such related information as he may have available to
the reporting officer of the local health agency where the
disease was believed to have been contracted and the re-

{-.



porting officer of the local health agency wherein the home
address of the ill or infected person is situated. If either
of the said health agencies is not located in New Jersey,
the reporting officer shall forward this information to the
State Department of Health.

8:57-1.7—Health Officer Investigations

A health officer shall, upon receiving a report of a case
of a reportable disease or an outbreak of disease, cause
an investigation to be made following such direction as
may be given by the State Department of Health, for the
purpose of ascertaining the source and spread of the infec-
tion and shall immediately relay such information to the
State Department of Health. The health officer shall cause
an investigation to be made of any suspected case of re-
portable disease to ascertain the existence of such disease.

8:57-1.8—Isolation and Restriction for
Communicable Disease

a. A health officer or the State Department of Health,
upon receiving a report of a communicable disease; shall
by written order establish such isolation, or other restric-
tive measures required by law or regulation or as may be
necessary to prevent or control disease. If it is necessary
in the judgement of the health officer or the State Depart-
ment of Health in order to provide adequate isolation, a
health officer or the State Department of Health shall
promptly remove, or cause to be removed, a person ill with
a communicable disease to a hospital. Such order shall
remain in force until terminated by the health officer or
the State Department of Health.

b. A health officer or the State Department of Health
may restrict the individuals permitted to come in contact
with or visit a person hospitalized or isolated under
authority of this section.

c. A health officer, if authorized by thé State Depart-
ment of Health or local board of health regulations, or the
State Department of Health, may by written order restrict
any person who has been exposed to a communicable
disease, under conditions he may specify; providing such
period of restriction shall not exceed the period of incuba-
tion of the disease.

d. Persons responsible for the care, custody, or control
of persons ill or infected with a communicable disease shall
take all measures necessary to prevent transmission of the
disease to other persons.

8:57-1.9—Medical Examination and Submlssioh of
Specimens

a. The State Department of Health or a health officer
may order a person suspected of being ill or infected with
a reportable or communicable disease, or exposed to a
reportable or communicable disease, to submit to physical
examination and/or to submit specimens of blood, bodily
discharges or other specimens to determine whether or not
such person is infectious to others or is a carrier of disease.

b. A person ordered to submit to examination and/or
to submit specimens under the provisions of paragraph (a)
of this regulation shall comply with said order.

c. Specimens obtained under the authority of this regu-
lation shall be submitted to a laboratory approved by the

State Department of Health for examination of such speci-
mens.

8:57-1.10—Reporting Results of Laboratory
Examinations

All laboratories shall promptly report results of labora-
tory examinations of specimens indicating or suggesting
the existence of a reportable disease or an outbreak of
disease to the State Department of Health and to the
physician or veterinarian submitting the specimen. Such
reports shall be made not later than the next working day
after the close of business on the day on which the results
were obtained.

The reports to the State Department of Health shall
contain at least the result of the laboratory examinationg
the name of the patient, the name and address of the

.submitting physician, veterinarian, or institution, and the

date the examination was performed. Laboratory results
indicating or suggesting the existence of a disease listed in
8:57-1.2(b), excepting infectious syphilis, shall be immedi-
ately reported to the State Department of Health by tele-
phone.

8:57-1.11—Foodhandlers Il or infected with
Communicable Diseases

a. Persons ill or infected with a communicable disease
which may be transmitted through food may be prohibited
by the health officer or the State Department of Health
from working in any occupation that manufactures, pro-
cesses, stores, prepares, or serves food for public consump-
tion. Persons who reside, board, lodge, or visit in a house-
hold where they may come in contact with any person ill
or infected with a communicable disease which may be
transmitted through food may be prohibited by the health
officer or the State Department of Health from working
in any occupation that manufactures, processes, stores,
prepares, or serves food for public consumption.

b. Persons employed in any establishment where food
is manufactured, processed, stored, prepared, or served for
public consumption may be required by the health officer
or the State Department of Health, if a communicable
disease is suspected, to submit to a physical examination
and/or submit specimens of blood, bodily discharges or
other specimens for the purpose of ascertaining whether
or not they are ill or infected with a communicable disease.

c. The health officer or the State Department of Health
may prohibit the sale or distribution of food which 1) has
been prepared by a person ill or infected with a com-
municable disease which may be transmitted through food,
or 2) is considered to be a possible vehicle for spread of
disease.

8:57-1.12—Inoculation with Living Microbiological
Agents

The inoculation of human beings with living micro-
biological agents, other than those agents approved by the
Bureau of Biologics of the United States Food and Drug
Administration, is hereby prohibited unless permission is
granted by the State Department of Health in writing for
the use of the same.



CHAPTER !ll, ANIMALS AND BIRDS
IMPORTATION QUARANTINE,

NEW JERSEY STATE

Department of Health
John Fitch Plaza, P. O. Box 1540
Trenton, New Jersey 08625

FOREWORD

The New Jersey State Sanitary Code is composed of regulations
organized into appropriate chapters. The chapters have been
promulgated by the Public Health Council of the State
Department of Health after public hearing, pursuant to statute.
(New Jersey Statutes Annotated 26:1A-7).

The provisions of the State Sanitary Code have the force and
effect of law. They are enforceable by the State Department of
Health, local boards of health, local police authorities, and other
enforcement agencies.

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).

The names of persons on the Public Health Council will be given
to any person on request. Members of the Council receive no
remuneration for their services.

Many persons have primary need for specific chapters of the Code
rather than the Code in its entirety. Separate chapters of the Code
have been printed to meet such requests and to preclude the
necessity of reprinting the entire Code when individual chapters
are revised.

Regulation 1 - 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 destination 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 the
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)

AND HERD TESTING PROGRAM

(Promulgated 1917—Latest Revision 1968)
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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 affected 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 such reports, by 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,
thelocation of the animal, and the name and address of the owner.
(R.S. 26:4-79, 80, 81)

Regulation 3 - 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 Department of
Health.

Regulation 4 - 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 procedures 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
destination of quarantined birds is beyond the boundaries of this
State, permission must be obtained from the State Department of
Health.

Continued on Reverse Side




Regulation 5 - Records required of dealers in 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, and the date of each transaction. Such
record shall be available to inspection by authorized
representatives of a board of health or the State Department of
Health.

NEW JERSEY STATE
DEPARTMENT OF HEALTH

P.O. BOX 1540
TRENTON, N. J. 08625

Regulation 6 - 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
Department of Health and shall be subject to review and final
acceptance by that Department. (R.S. 24:10-15 (5) )

M5979
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NEW JERSEY STATE
SANITARY CODE
New Jersey State
Department of Health
John Fitch Plaza, P.O. Box 1540
Trenton New Jersey 08625

The Public Health Council in the Department of Health,
pursuant to authority of N.J.S.A. 45:9-42.34, has adopted
new rules for the operation of clinical laboratories under
the New Jersey Clinical Laboratory Improvement Act.
N.J.S.A. 45:9-42.26 et seq. These regulations will be cited
as NLJLA.C. 8:44-2.1 et seq.

Regulation 1. Definitions

(a) All terms not defined shall have the meaning given
them in the Act.

(b) Accredited. The term “accredited” means having the
approval conferred upon schools, institutions, or programs
where appropriate by a nationally recognized accrediting
agency or association as determined by the U.S. Com-
missioner of Education and/or N.J. State Board of Higher
Education.

(c) Consultation. A “consultation” is a communication
between two or more physicians concerning the diagnosis
or treatment in a given case. Consultation would, when
indicated, include history taking, examination of the pa-
tient, and rendering to the attending physician an opinion
concerning diagnosis and/or treatment. '

(d) Personal and direct supervision. The phrase *‘per-
sonal and direct supervision” means that a qualified gener-
al supervisor or supervisory cytotechnologist, where ap-
plicable, is present in the immediate bench area when
laboratory procedures are being performed.

(e) In vitro Radioassay. The term “radioassay’ means
the analysis following the administration of a radioactive
material to a patient or the addition of a radionuclide to a
body fluid from a patient and the subsequent analysis of
the body fluid, or excreta in order to evaluate body
function. This definition excludes scanning and in vivo
measurements.

() Subsequent to graduation. The phrase “subsequent
to graduation” means laboratory training and experience

" acquired after receipt of the degree specified. However,
experience as a technologist in a licensed clinical labora-
tory, which was gained prior to acquiring such degree, may
be substituted on an equivalency basis of 1.5 years of such
experience for every 1 year of postdegree training and
experience; and experience as a general supervisor in a
licensed clinical laboratory, which was gained prior to
acquiring such degree, may be substituted on a 1-for-1
basis.
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(g) Substitution of education for experience. The phrase
“substitution of education for experience” means that a
minimum of 30 semester hours of credit from an approved
school of medical technology, or towards a bachelor’s
degree from an accredited institution with a chemical,
physical, or biological science as the major subject is
considered equivalent to 2 years of experience. Additional
education is equated at the rate of 15 semester hours of
credit for 1 year of experience.

(h) Trainee. The term “trainee” means an individual
who is gaining the required years of clinical laboratory on-
the-job experience to qualify as a technician and/or tech-
nologist and is participating in a structured training pro-
gram approved by the Department of Health, designed to
provide the trainee with a broad range of laboratory
procedures of progressive technical difficulty. 4 training
program compatible with that of a nationally recognized
accrediting society, board or organization is acceptable.

(i) True duplicate means a carbon or other mechanical
copy.

(j) Physician means any person licensed to practice
medicine and surgery by the N.J. Board of Medical
Examiners.

Regulation 2. Applicability of Regulations

(a) Except as otherwise provided herein, the regulations
shall apply to clinical laboratories engaged in the per-
formance of chemical, bacteriologic, virologic, para-
sitologic, serologic, mycologic, hematologic, im-
munohematologic, biophysical, cytologic, radiobioassay or
other examinations of materials derived from the human
body for the purpose of yielding information for the
diagnosis, prevention or treatment of disease or the
assessment of medical condition.

(b) The regulations do not apply to the following:

(1) Anatomic pathology, which is defined as the gross or
microscopic examination of tissues by a physician
specifically trained to interpret and diagnose disease
by such examination;

(2) Clinical laboratories operated and maintained ex-
clusively for research and teaching purposes, involv-
ing no patient or public health services, whatsoever;

(3) Clinical laboratories operated by the United States
Government;

(4) Blood banks licensed under P.L.
(N.J.S.A. 26:2A-2 et seq.).

1963, c. 33



Regulation 3. Laboratory Director

The clinical laboratory shall be under the direction of a
qualified person.

(a) Administration. The director shall administer the
technical and scientific operation of the laboratory includ-
ing the reporting of findings of laboratory tests.

(1) The director shall serve the laboratory full time, or
on a regular part-time basis. The director shall not
individually serve as director or Co-director of more
than three laboratories.

(2) Commensurate with the laboratory workload, the
director shall spend an adequate amount of time in
the laboratory to direct and supervise the technical
performance of the staff and shall be readily avail-
able for personal or telephone consultation.

(3) The director is responsible for the proper per-
formance of all tests made in the laboratory.

(4) The director is responsible for the employment of
qualified laboratory personnel and their inservice
training. '

(5) If the director is to be absent, the director must
arrange for a qualified substitute director.

(b) Laboratory Director—Qualifications

The laboratory director shall hold a valid, current license
as a bioanalytical laboratory director issued pursuant to
P.L. 1953, c. 420 (N.J.S.A. 45:9-42.1 et seq.), and, in
addition, shall meet one of the following requirements:

(1) Is a physician certified in anatomical and/or clinical
pathology by the American Board of Pathology or
the American Osteopathic Board of Pathology or
possesses qualifications which are equivalent to
those required for such certification (board eligible);

(2) Is a physician who (i) is certified by the American
Board of Pathology or the American Osteopathic
Board of Pathology in at least one of the laboratory
specialties, or (ii) is certified by the American Board
of Medical Microbiology, the American Board of
Clinical Chemistry, the American Board of
Bioanalysis, or other national accrediting board in
one of the laboratory specialties, or (iii) is certified
by the American Society of Cytology to practice
cytopathology or possesses qualifications which are
equivalent to those required for such certification
(under this provision the individual may qualify as a
director only in the specialty of Cytology), or (iv)
subsequent to graduation has had 4 or more years of
full-time general laboratory training and experience
of which at least 2 years were spent acquiring
proficiency in one of the laboratory specialties in an
approved clinical laboratory;

(3) Holds an earned doctoral degree from an accredited
institution with a chemical, physical, or biological
science as a major subject and (i) is certified by the
American Board of Medical Microbiology, the
American Board of Clinical Chemistry, the Ameri-
can Board of Bioanalysis, or other national accredit-
ing board acceptable to the Department of Health in
one of the laboratory specialties, or (ii) subsequent
to graduation has had 4 or more years of full-time
general clinical laboratory training and experience of
which at least 2 years were spent acquiring proficien-
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cy in one of the laboratory specialties in an approved
clinical laboratory; or

(4) The requirements of b(1), (2), (3) do not apply to
individuals who qualified as a bioanalytical director
and were licensed pursuant to P.L. 1953, c. 420
(N.J.S.A. 45:9-42.1 et seq.) prior to adoption of these
regulations.

Regulation 4. Supervision

The clinical laboratory shall be supervised by qualified
personnel.

(a) Supervision. The laboratory shall have one or more
supervisors who, under the general direction of the labora-
tory director, supervise technical personnel and reporting
of findings, perform tests requiring special scientific skills,
and, in the absence of the director, are held responsible for
the proper performance of all laboratory procedures. A
laboratory director who qualifies under §3(b) (1), (2), (3),
or (4) is also qualified as a general supervisor; therefore,
depending upon the size and functions of the laboratory,
the laboratory director may also serve as the laboratory
supervisor.

(1) Required supervisors. There are two categories of
required supervisors. A general supervisor—one
who meets the requirements of paragraph (b) of this
section—is on the laboratory premises during all
hours in which tests are being performed. With
respect to the specialty of diagnostic cytology,
cytotechnologists do not examine slide preparations
unless a supervisor who qualifies pursuant to the
provisions of paragraph (b)(4) of this section or
section 5(b)(8) is on the premises at all times. A
technical supervisor—one who meets the pertinent
requirements of section 5(b)—spends an adequate
amount of time in the laboratory to supervise the
technical performance of the staff in the specialty
and is readily available for personal or telephone
consultation. A general supervisor may also be a
technical supervisor in those specialties in which the
requirements of §5(b) are met.

(2) Supervision of emergency procedures. When emer-
gencies arise outside regularly scheduled hours of
duty, an individual who qualifies as a general super-
visor is not required to be on the premises provided
that the technologist performing tests is qualified to
perform such tests. The supervisor, who is respon-
sible for the results of the work, reviews them during
the next duty period, and a record is maintained to
reflect the actual review. Nighttime, week-end, or
holiday duty hours shall be considered as Emergency
Procedures.

(b) General supervisor—qualifications. The laboratory
supervisor shall meet one of the following requirements:

(1)@) Is a physician, or has earned a doctoral degree
from an accredited institution with a major in one
of the chemical, physical, or biological sciences
and (ii) subsequent to graduation has had at least
2 years of experience in one of the laboratory
specialties in an approved clinical laboratory;

(2)(i) Holds a master’s degree from an accredited in-
stitution with a major in one of the chemical,
physical, or biological sciences and (ii) subsequent
to graduation has had at least 4 years of pertinent
full-time laboratory experience of which not less

.
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than 2 years have been spent working in the
designated laboratory specialty in an approved
clinical laboratory;

(3)(i) Is qualified as a clinical laboratory technologist
pursuant to the provisions of §6(b)(1), (2), (3), (4),
or (6) and (ii) subsequent to the date of qualifying
as a clinical laboratory technologist, has had at
least 6 years of pertinent full-time laboratory
experience of which not less than 2 years have been
spent working in the designated laboratory spe-
cialty in an approved clinical laboratory;

(4) With respect to the specialty of diagnostic cytology,
qualifies as a supervisory cytotechnologist because
he: (i) is qualified as a cytotechnologist pursuant to
the provisions of §6(¢) and (ii) has within the preced-
ing 10 years had 4 years of full-time experience as a
cytotechnologist in a laboratory directed or super-
vised by a pathologist or other physician certified as
a specialist in diagnostic cytology or;

(5) With respect to individuals first qualifying prior to
July 1, 1971, has had at least 15 years of pertinent
full-time clinical laboratory experience prior to Jan-
uary 1, 1968; this required experience may be met by
the substitution of education for experience.

Regulation 5. Tests Performed

The clinical laboratory shall perform only those labora-
tory tests and procedures that are within the specialties or
subspecialties for which the laboratory is licensed.

(a) Proficiency testing. All clinical laboratories must
successfully participate in a proficiency testing program
covering all clinical laboratory specialties and sub-
specialties as made available in which the laboratory is
approved to perform tests. Laboratories shall: (1) receive
and examine and/or analyze specimens delivered by mail
or messenger at such times as designated by the proficiency
testing service; and(2) maintain records of all proficiency
testing results in programs in which it is a participant and
make such records, including results and interpretations
routinely available to the Department of Health. An
exception to the requirements of this paragraph may be
made provided the Department of Health determines that
an appropriate proficiency testing program is not readily
available.

(b) Procedures and tests—competency. The laboratory
shall perform only those laboratory procedures and tests
that are within the specialties or subspecialties in which the
laboratory director or supervisors are qualified.

(1) If the laboratory director or supervisor is a physician
certified in anatomical and/or clinical pathology by
the American Board of Pathology or the American
Osteopathic Board of Pathology or possesses quali-
fications which are equivalent to those required for
certification (board eligible), the laboratory may
perform anatomical and clinical laboratory pro-
cedures and tests in all specialties.

(2) If the requirements of paragraph (b)(1) of this sec-
tion are not met and the laboratory performs tests in
the specialty of microbiology, including the sub-
specialties of bacteriology, virology, mycology, and
parasitology, the director or a supervisor (i) holds an
earned doctoral or master’s degree in microbiology
from an accredited institution or is a physician, and

3)
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(ii) subsequent to graduation has had at least 4 years
of experience in clinical microbiology.

If the requirements of paragraph (b)(1) of this sec-
tion are not met and the laboratory performs tests in
the specialty of serology, the director or a supervisor
(i) holds an earned doctoral or master’s degree in
biology, chemistry, immunology, or microbiology
from an accredited institution or is a physician and,
(ii) subsequent to graduation has had at least 4 years
experience in serology.

If the requirements of paragraph (b)(1) of this sec-
tion are not met and the laboratory performs tests in
the specialty of hematology, including gross and
microscopic examination of the blood, the director
or a supervisor (i) holds a master’s or a bachelor’s
degree in biology, immunology, microbiology, or
chemistry, or medical technology from an accredited
institution, and (ii) subsequent to graduation has
had at least 4 years of experience in hematology.

If the requirements of paragraph (b)(1) of this sec-
tion are not met and (i) the laboratory performs tests
in the specialty of immunohematology, the director
or a supervisor is a physician with ar least 2 years of
experience in immunohematology subsequent to
graduation; or (ii) within the specialty of im-
munohematology, the laboratory performs tests in
the subspecialties of ABO grouping and Rh typing,
antibody detection, identification, and titering only,
the director or a supervisor holds a master’s or
bachelor’s degree in biology, immunology, micro-
biology, chemistry, or medical technology from an
accredited institution and subsequent to graduation
has had at least 4 years of experience in im-
munohematology.

If the requirements of paragraph (b)(1) of this sec-
tion are not met and the laboratory performs tests in
the specialty of clinical chemistry, the director or a
supervisor (i) holds an earned doctoral or master’s
degree in chemistry from an accredited institution or
is a physician, and (ii) subsequent to graduation has
had at least 4 years of experience in clinical
chemistry.

If the requirements of paragraph (b)(1) of this sec-
tion are not met and the laboratory performs tests in
the specialty of radioassay, the director or a super-
visor (i) holds an earned doctoral, master’s or
bachelor’s degree in chemistry, physics, biology, or
medical technology from an accredited institution or
is a physician, and (ii) subsequent to graduation has
had at least 4 years of experience in radioassay.

If the requirements of paragraph (b)(1)(i) of this
section are not met and the laboratory performs tests
in the specialty of diagnostic cytology, the director
or a supervisor, (i) is a physician who is certified by
the American Society of Cytology to practice
cytopathology or possesses qualifications which are
equivalent to those required for certification (under
this provision the laboratory is qualified to perform
such tests only on that anatomic site for which the
director or supervisor is certified); or (ii) is an
individual who, pursuant to a request to establish his
qualifications filed prior to January 1, 1971, has
demonstrated competency (A) through at least 7
years of accumulative experience in a position of
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diagnostic responsibility in the field of clinical
cytology, or through 5 years of full-time training in
diagnostic clinical cytology with suitable endorse-
ment by a physician who has been supervisor in such
activity; (B) by the publishing of treatises, texts, or
other publications on the subject of diagnostic
cytology which are generally acknowledged and rec-
ognized by the medical profession as authoritative in
the field; (C) by appointment to and service in
pertinent teaching and research positions in recog-
nized schools of medicine; (D) by acceptance into or
award of membership and office in professional
societies in this field; and (E) by receipt of other
professional honors for excellence in the use of
procedures in exfoliative cytology for the diagnosis
of a pathological condition (under this provision the
laboratory is qualified to perform such tests only on
that anatomic site with respect to which such com-
petency is so established). An individual who quali-
fied under this paragraph (b) (8)(ii) is deemed also to
meet the requirements of §3(b)(2)(iii).

An exception to the requirements in paragraphs
b)(2), (3), (4), (5)(ii), (6), and (7) of this section is
made with respect to an individual who qualifies as a
director under §3(b)(4). The laboratory such individ-
ual directs may perform tests in:

(i) Microbiology: If the director has a bachelor’s
degree in a biological science and subsequent to
graduation has had at least 6 years of ex-
perience in microbiology;

Hematology: If the director has a bachelor’s
degree in biology, immunology, or micro-
biology from an accredited institution and sub-
sequent to graduation has had at least 6 years of
clinical laboratory experience of which at least 4
years of experience are in hematology;

Serology: If the director has a bachelor’s degree
in biology, chemistry, immunology, or micro-
biology and subsequent to graduation has had
at least 6 years of experience in serology;

In vitro Radioassay: If the director has a
bachelor’s degree in a chemical, physical, or
biological science and subsequent to graduation
has had at least 6 years of laboratory ex-
perience, at least 1 year of which is in radio-
assay;

(v) Blood grouping and Rh typing, antibody detec-
tion, identification, and titering: If the director
has a bachelor’s degree in biology, im-
munology, or microbiology from an accredited
institution and subsequent to graduation has
had at least 6 years of clinical laboratory ex-
perience of which at least 4 years of experience
are in immunohematology;

Clinical chemistry: If the director has a
bachelor’s degree in a chemical science or its
equivalent and subsequent to graduation has
had at least 6 years of experience in clinical
chemistry;

Any of the above specialties: If the director has
a bachelor’s degree in medical technology and
subsequent to graduation has had at least the
designated years of specialized experience.

(i)

(iii)

(iv)

(vi)

(vii)

Regulation 6. Technical Personnel

The clinical laboratory shall have a sufficient number of
properly qualified technical personnel for the volume and
diversity of tests performed.

(a)

Technologist—duties. The laboratory shall employ a

sufficient number of clinical laboratory technologists
and/or cytotechnologists to proficiently perform under
general supervision the clinical laboratory tests which
require the exercise of independent judgment.

(b) Technologists—qualifications. Each clinical labora-
tory technologist shall:

Y
@)

3)

)

Have earned a bachelor’s degree in medical technol-
ogy from an accredited college or university; or
Have successfully completed 3 years of academic
study (a minimum of 90 semester hours or
equivalent) in an accredited college or university,
which met the specific requirements for entrance into
a school of medical technology accredited by an
accrediting agency approved by the Secretary of the
United States Department of Health, Education and
Welfare, and have successfully completed a course of
training of at least 12 months in such a school; or
Have earned a bachelor’s degree in one of the
chemical, physical or biological sciences and, in
addition, have at least 1 year of pertinent full-time
laboratory experience and/or training in the special-
ty or subspecialty in which the individual performs
tests; or

Have successfully completed 3 years (90 semester
hours or equivalent) in an accredited college or
university with the following distribution of courses:

(i) For those whose training was completed prior
to September 15, 1963. At least 24 semester
hours in chemistry and biology courses of
which:

(A) At least 6 semester hours were in in-
organic chemistry and at least 3 semester
hours were in other chemistry courses,
and
At least 12 semester hours in biology
courses pertinent to the medical sciences,
or

(B)

(ii) For those whose training was completed after

September 14, 1963,

(A) 16 semester hours in chemistry courses
which included at least 6 semester hours in
inorganic chemistry and which are accep-
table toward a major in chemistry; and

(B) 16 semester hours in biology courses
which are pertinent to the medical sci-
ences and are acceptable toward a major
in the biological sciences; and

(C) 3 semester hours of mathematics; and

(iii) Have experience and/or training covering sev-

eral fields of medical laboratory work of at least
1 year and of such quality as to provide him
with education and training in medical technol-
ogy equivalent to that described in paragraphs
(b)(1) and (2) of this section; or

(5) With respect to individuals first qualifying prior to

July 1, 1971; the technologist:



(i) Was performing the duties of a clinical labora-
tory technologist at any time between July 1,
1961, and January 1, 1968, and
(ii)) Has had at least 10 years of pertinent clinical
laboratory experience prior to January 1, 1968,
(This required experience may be met by the
substitution of education for experience) or
(6) Have achieved a satisfactory grade in a proficiency
examination approved by the Secretary of the
United States, Department of Health, Education and
Welfare.
(c) Cytotechnologists—qualifications. Each laboratory
cytotechnologist shall:
(1) Have successfully completed 2 years in a accredited
college or university with at least 12 semester hours
in science, 8 hours of which are in biology, and (i)
have had 12 months of training in a school of
cytotechnology accredited by an accrediting agency
approved by the Secretary of the United States
Department of Health, Education and Welfare, or
(ii) have received 6 months of formal training in a
school of cytotechnology accredited by an accredit-
ing agency approved by the Secretary and 6 months
of full-time experience in cytotechnology in a labora-
tory acceptable to the pathologist who directed such
formal 6 months of training; or
(2) Prior to January I, 1969, have (i) been graduated
from high school, (ii) completed 6 months of training
in cytotechnology in a laboratory directed by a
pathologist or other physician recognized as a spe-
cialist in cytology, and (iii) completed 2 years of full-
time supervised experience in cytotechnology; or

(3) Have achieved a satisfactory grade in a proficiency
examination approved by the Secretary of the Unit-
ed States Department of Health, Education and
Welfare.

(d) Technician—duties. Clinical laboratory technicians
shall be employed in sufficient number to meet the work-
load demands of the laboratory and shall function only
under direct supervision of a clinical laboratory technolo-
gist.

(1) Each technician shall perform only those clinical
laboratory procedures which require a degree of skill
commensurate with the education, training, and
technical abilities and which involve limited exercise
of independent judgment.

(2) No clinical laboratory technician shall perform pro-
cedures in the absence of a qualified clinical labora-
tory technologist, supervisor, or director.

(3) A technician trainee shall perform only those pro-
cedures under the personal and direct supervision of
a qualified supervisor or technologist for which the
trainee has received formal instruction and has dem-
onstrated competency.

(e) Technician—qualifications. Each clinical laboratory
technician shall meet one of the following requirements:

(1) Has successfully completed 60 semester hours of '

academic credit including chemistry and biology as
well as a structured curriculum in medical laboratory
techniques at an accredited institution or have an
associate degree based on a course of study including
those subjects from an accredited institution;

(2) Is a high school graduate or equivalent and has
completed at least 1 year in a technician training
program in a school accredited by an accrediting
agency approved by the Secretary of the United
States, Department of Health, Education and Wel-
fare; and/or the N.J. State Board of Higher Educa-
tion;

(3) Is a high school graduate or equivalent and has 2
years of pertinent full-time laboratory experience as
a technician trainee in an approved clinical labora-
tory;

(4) Is a high school graduate or equivalent and has
successfully completed an official military medical
laboratory procedures course of at least 50 weeks
duration and has held the military enlisted occupa-
tional specialty of Medical Laboratory Specialist
(Laboratory Technician).

() Personnel policies. There shall be written personnel
policies, practices, and procedures that adequately support
sound laboratory practice.

(1) Current employee records shall be maintained and
include a resume of each employee’s training, ex-
perience, duties, and date or dates of employment.

(2) Files shall contain evidence of adequate health su-
pervision of employees, such as results of preemploy-
ment physical examinations, including P.P.D. tuber-
culin test followed by chest X-rays when indicated,
immunization records, and records of all illnesses
and accidents occurring on duty.

(3) Work assignments shall be consistent with quali-
fications.

Regulation 7. Management

The clinical laboratory shall maintain records and facil-
ities which are adequate and appropriate for the services
offered.

(a) Workrecords. Workrecords of quantitative tests
must be maintained and these records must indicate final
results together with all corresponding instrument readings
and calculations. Where instrumentation produces tracings
or printouts of results, these tracings or printouts must be
retained and may serve as the workrecord.

(b) Laboratory procedure manual. A compilation shall
be kept of all automated and manual methods for tests
which are performed in or offered by the laboratory. Each
procedure shall be reviewed and dated by the technical
supervisor at least annually. For those tests which are
normally performed on automated test equipment, pro-
vision shall be made and documented for performing such
tests by alternate methods, or for storing the test spec-
imens, in the event this equipment becomes inoperable.

(c) Laboratory management. Space and facllities shall
be adequate to properly perform the services which are
performed in or offered by the laboratory.

(1) Workbench space shall be ample, well-lighted, and
convenient to sink, water, gas, and suction and
electrical outlets as necessary.

(2) Work areas shall be arranged so as to minimize
problems in transportation and communication.

(3) The laboratory shall be properly ventilated.

(4) Volatile chemicals and inflammable solvents shall be
properly stored as specified by O.S.H.A.



(5) Temperature and humidity shall be controlled within
limits required for proper performance of tests and
operation of instruments affected by these vari-
ations.

(6) Voltage levels at electrical sources to which auto-
mated equipment is connected shall be monitored
and recorded.

(7) Adequate fire precautions and occupational safety
and health laws shall be known, posted, and ob-
served insuring that there is freedom from physical,
chemical, and biological hazards.

(d) Collection of specimens. No persons other than a
licensed physician, or one otherwise authorized by law,
shall manipulate a patient for the collection of specimens
except that qualified technical personnel of the laboratory
may collect blood or remove stomach contents and collect
material for smears and culture under the direction, or
upon the written request of a licensed physician.

(e) Sterilization. Syringes, needles, lancets, or other
blood-letting devices capable of transmitting infection
from one person to another shall not be reused unless they
are properly sterilized prior to each use and wrapped in a
manner which will insure that they remain sterile until
used. Appropriate sterilization and disinfection techniques
shall be utilized, as required, for tests performed on
potentially contaminated material and for the protection of
laboratory personnel. Disposable syringes, needles,
pipettes, Petri dishes, and other disposable items shall be
destroyed immediately after use as stipulated in N.J.S.A.
2A:170-25.147. Each sterilizing cycle shall contain a device
which indicates proper sterilization and a record kept of
time, temperature, pressure and type of indicator. Proper
operation of the autoclave shall be checked monthly with
viable spores. ‘

(f) Examination and reports. The laboratory shall ex-
amine specimens only at the request of a licensed physi-
cian, dentist, or other person authorized by law to use the
findings of laboratory examinations and shall report only
to those authorized by law to receive such results.

(1) If the patient is sent to the laboratory, a written
request for the desired laboratory procedures must
be obtained from a person authorized by law to use
findings of laboratory examination.

(2) If only a specimen is sent, it must be accompanied by
a written request.

(3) If the laboratory receives reference specimens from
another laboratory, it shall report back to the labo-
ratory submitting the specimens.

(g) Specimens—records. The laboratory shall maintain

a record indicating the daily accession of specimens, each
of which is numbered or otherwise appropriately identi-
fied. Records shall contain the following information:

(1) The laboratory number or other identification of

the specimen.

(2) The name and other identification of the person
from which the specimen was taken.

(3) The name of the licensed physician or other autho-
rized person or clinical laboratory which submitted
the specimen.

(4) The date the specimen was collected by the physi-
cian or other authorized person.

(5) The date the specimen was received in the labora-
tory.

(6) The condition of unsatisfactory specimens when
received (e.g., broken, leaked, hemolyzed, or tur-
bid, etc.).

(7) The type of test performed.

(8) The date that test was performed.

(9) The results of the laboratory test or cross-reference
to results and the date of reporting.

(10) The name and address of the laboratory to which
forwarded if the procedure is not performed at this
laboratory.

(h) Laboratory report and record. The original or true
duplicate of the laboratory report shall be sent promptly to
the licensed physician or other authorized person who
requested the test and all reports shall be preserved by the
laboratory for a period of at least 2 years after the date of
submittal of the report. Laboratory reports of fully auto-
mated, multicomponent testing must consist of, or have
attached, instrument tracings or true duplicates of such
tracings or computer printout of test results.

(1) The laboratory director is responsible for the labora-

tory report.

(2) True duplicate copies or a suitable record of labora-
tory reports shall be filed in the laboratory in a
manner which permits ready identification and ac-
cessibility.

(3) The results of laboratory tests or procedures or
transcripts thereof shall be sent to the licensed physi-
cian, dentist or other person authorized by law to use
the findings of laboratory examinations. The patient
may request a copy of such reports. The laboratory
may charge a reasonable fee for copying.

(4) Pertinent ‘“‘normal” ranges as determined by the
laboratory performing the tests shall be available to
the physician requesting such tests.

(5) A list of analytical methods employed by the labora-
tory and a basis for the listed ‘“‘normal” range shall
be maintained in the laboratory. The list shall be
made available to any physician ordering an ex-
amination upon request.

(6) If the laboratory refers specimens to another labora-
tory, the physician ordering an examination shall
receive the original reference laboratory report or a
true duplicate of that report. The reference labora-
tory must report its findings on report forms of the
reference laboratory. If the physician so requests, the
referring laboratory may authorize the testing labo-
ratory to report directly to the physician or other
authorized person who requested the test, in which
event the testing laboratory must send a duplicate of
the report to the referring laboratory.

Regulation 8. Quality Control

(a) General. Quality controls imposed and practiced by
the laboratory must provide for and include written
records to assure:

(1) Preventative maintenance, periodic inspection, and
testing for proper operation of equipment and in-
struments as may be appropriate; validation of
methods; evaluation of reagents  and volumetric
equipment; surveillance of results; and remedial ac-



tion to be taken in response to detected defects.

(2) Adequacy of facilities, equipment, instruments, and

methods for performance of the procedures or cate-
gories of procedures for which licensure is approved;
proper lighting for accuracy and precision; conve-
nient location of essential utilities; monitoring of

with predictable staining characteristics. Each
batch of medium shall be tested and results
recorded before or concurrently with use with
selected organisms to confirm required growth
characteristics, selectivity, enrichment,
biochemical response, and sensitivity.

temperature-controlled spaces and equipment, in- (i) Parasitology. A reference collection of slides,
cluding water baths, incubators, sterilizers, and re- photographs, or gross specimens of identified
frigerators, to assure proper performance; eval- parasites shall be available and used in the
uation of analytical measuring devices, such as laboratory for appropriate comparison with
photometers and radioactivity counting equipment, diagnostic specimens. A calibrated ocular mi-
with respect to all critical operating characteristics. crometer shall be used for determining the size
Records must reflect actual readings obtained both of ova and parasites, if size is a critical factor.
before and after any adjustments have been made. (iiiy Virology. Systems for the isolation of viruses

(3) Labeling of all reagents and solutions to indicate

identity, and when significant, titer, strength, or
concentration, recommended storage requirements,
preparation or expiration date, and other pertinent
information. Materials of substandard reactivity and
deteriorated materials may not be used. All outdated
material must be discarded immediately.

(4) The availability at all times, in the immediate bench
area of personnel engaged in examining specimens
and performing related procedures within a category
(e.g., clinical chemistry, hematology), of current
laboratory manuals or other complete written de-
scriptions and instructions relating to (i) the

and reagents for the identification of viruses
shall be available to cover the entire range of
viruses which are etiologically related to clinical
diseases for which services are offered. Records
shall be maintained which reflect the systems
used and the reactions observed. In tests for the
identification of viruses, controls shall be em-
ployed which will identify erroneous results. If
serodiagnostic tests for virus diseases are per-
formed, requirements for quality control as
specified for serology shall apply.

(2) Serology

analytical methods used by those personnel, proper- (i) Serologic tests on unknown specimens shall be
ly designated and dated to reflect the most recent run concurrently with a positive control serum
supegvisory reviews, (ii) reagents, (iii) control and of known titer or controls of graded reactivity
calibration procedures, and (iv) pertinent current plus a negative control in order to detect vari-
literature references. Textbooks may be used as ations in reactivity levels. Controls for all test
supplements to such written descriptions but may components (antigens, complement,
not be used in lieu thereof. erythrocyte indicator systems, etc.), shall be
(5) Written approval by the director or supervisor of all employed to insure reactivity and uniform
changes in laboratory procedures. dosage. Tests resu}ts shall not be reported un-
(6) Maintenance and availability to laboratory per- less the predetermined reactivity pattern of the
sonnel and to the Department of Health of records controls is obtained.
reflecting dates and, where appropriate, the nature (i) Each new lot of reagent shall be tested concur-
of inspection, validation, remedial action, monitor- rently with one of known acceptable reactivity
ing, evaluation, and changes and dates of changes in before the new reagent is placed in routine use.
laboratory procedures. (iiiy Equipment, glassware, reagents, controls, and

(7) A laboratory shall accept only specimens which have

been properly collected, labeled, processed, stored
and transported in such a manner as to assure
identity and the stability of the specimen with respect
to the requested tests or analyses; or if a specimen’s
stability has not been assured the laboratory report
shall clearly state that the results may be invalid due
to an unsatisfactory sample.

techniques for tests for syphilis shall conform to
those recommended in the “Manual of Tests for
Syphilis 1969,” U.S. Public Health Service Pub-
lication No. 411, January 1969.

(3) Clinical Chemistry

)]

Each instrument or other device shall be re-
calibrated or rechecked at least once on each
day of use. Records which document the rou-

tine precision of each method, automated or
manual, and its recalibration schedule shall be
maintained and be available to laboratory per-
sonnel and the Department of Health. At least
one standard.and one reference sample (con-
trol) or two controls shall be included with each
batch of twenty or a fraction thereof of un-
known specimens where such standards and
reference samples are available. Control limits
for standards and reference samples shall be
recorded and displayed and shall include the
course of action to be instituted when the
results are outside the acceptable limits.

(b) Quality Control System Methodologies. Provision
shall be made for an acceptable quality control program
covering all types of analysis performed by the laboratory
for verification and assessment of accuracy, measurement
of precision, and detection of error.

(1) Microbiology. Chemical and biological solutions,
reagents, media, antibiotic discs and antisera shall be
tested and inspected each day of use for reactivity
and deterioration, and the results of such tests and
inspections shall be recorded.

(i) Bacteriology and mycology. Staining materials
shall be tested for intended reactivity by concur-
rent application to smears of microorganisms



(ii) Screening or qualitative chemical urinalysis
shall be checked daily by use of suitable refer-
ence samples.

(4) Immunohematology

(i) ABO grouping shall be performed by testing
unknown red cells with anti-A and anti-B
grouping serums licensed under Part 73, Title
42, Code of Federal Regulations, or possessing
equivalent potency, using the technique for
which the serum is specifically designed to be
effective. For confirmation of ABO grouping,
the unknown serum shall be tested with known
Aj and B red cells.

(ii) The Rho (D) type shall be determined by testing
unknown red cells with anti-Rho (anti-D) typ-
ing serum licensed under 42 CFR Part 73, or
possessing equivalent potency, using the techni-
que for which the serum is specifically designed
to be effective. Anti-Rho’ (CD), anti-Rho"”
(DE), and anti-Rho rh'rh” (CDE) serums
licensed pursuant to 42 CFR Part 73, or
possessing an equivalent potency may be used
for typing blood. All Rho negative cells shall be
tested for the Rho variant (Du). A control
system of patient’s cells suspended in his own
serum or in albumin shall be employed when
the test is performed in a protein medium.

(iii) The potency and reliability of reagents (anti-
sera, known test cells, and antiglobulin-
Goombs serum) which are used for ABO group-
ing, Rh typing, antibody detection and com-
patibility determinations must be tested for
reactivity on each day of use and when a new lot
of reagents is first used.

(5) Hematology. Instruments and other devices used in

hematological examination of specimens shall be
recalibrated, retested or reinspected, as may be ap-
propriate, each day of use. Each procedure for which
standards and controls are available shall be re-
checked each day of use with standards or controls
covering the entire range of expected values. Tests
such as the one-stage prothrombin time test shall be
run in duplicate concurrently with both normal and
abnormal controls and results recorded. Reference
materials, such as hemoglobin pools and stabilized
cells shall be tested at least once for each 8-hour shift
of each day of use to insure accuracy of results.
Standard deviation, coefficient of variation, or other
statistical estimates of precision shall be determined
by random replicate testing of specimens. The ac-
curacy and precision of blood cell counts, hematocrit
and hemoglobin measurements shall be tested each
day of use.

(6) Exfoliative cytology. The laboratory director or su-

pervisor qualified in cytology or cytotechnologist
shall rescreen for proper staining and correct in-
terpretation at least a 10-percent random sample of
gynecological smears which have been interpreted to
be in one of the benign categories by personnel not
possessing director or supervisor qualifications. All
gynecological smears interpreted to be in the *‘sus-
picious” or positive categories by screeners shall be
confirmed by the laboratory director or qualified

supervisor and the report shall be signed by a
physician qualified in pathology or cytology. All
nongynecological cytological preparations, positive
and negative, shall be reviewed by a director or
supervisor qualified in cytology. Nonmanual meth-
ods shall provide quality control similar to that
provided in other nonmanual laboratory procedures.
All benign smears shall be retained for not less than
two years from the date of examination. All other
smears shall be retained indefinitely.

(7) Radioassay. The counting equipment shall be
checked for stability at least once on each day of use,
with radioactive standards or reference sources simi-
lar in energy activity to those isotopes used for
clinical assay to be processed daily. At least one
standard and one reference sample (control) or two
controls shall be included with each batch of twenty
or fraction thereof of unknown specimens where
such standards and reference samples are available.
For each method, records which document the rou-
tine precision and the recalibration schedule shall be
maintained and be available to the staff and to the
Department of Health.

Regulation 9-

The Public Health Council on the advice of the Com-
missioner may promulgate, enforce and may amend or
repeal those regulations that at any given time shall be no
less stringent than the complete interim or revised national
laboratory regulations in effect at that time.

Regulation10. Reporting by laboratory supervisors
Laboratory supervisors shall:

(a) immediately report results of laboratory examina-
tions of specimens of humans, animals, or birds indicating
or suggesting the existence of communicable diseases to the
State Department of Health, to the physician or veter-
inarian submitting the specimen and, excepting results
pertaining to venereal diseases, simultaneously forward a
copy thereof to the health officer having jurisdiction where
the patient is located.

(b) immediately report results of laboratory examina-
tions 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 physi-
cian submitting the specimen and simultaneously 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 comparative and evaluation examinations
made of specimens which may be sent to the laboratory by
the Department.

Regulation' 11. inspection and registration concern-
ing handling of live microorganisms or viruses
pathogenic for humans, animals, or birds

(a) Laboratories or other places where live micro-
organisms or viruses pathogenic 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.



- L d

(b) The Director of a laboratory or person in charge of
any other place where live microorganisms of 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 microorganisms
or viruses covered by this Regulation.

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

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

Regulation 12. Sale, transportation or other dis-
posal 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 products 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 labora-
tories 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 Depart-
ment 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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FOREWORD

The New Jersey State Sanitary Code is composed of regulations
organized into appropriate chapters. The chapters have been
promulgated by the Public Health Council of the Siate
Department of Health after public hearing. pursuant to statute.
(New Jersey Statutes Annotated 26:1A-7).

The provisions of the State Sanitary Code have the force and

. effect of law. They are enforceable by the State Department of
Health. local boards of health. local police authorities. and other
enforcement agencies.

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).

The names of persons on the Public Health Council-will be given
to any person on request. Members of the Counml receive no
remuneration for their services.

Many persons have primary need for specific chapters of the Code
rather than the Code inits entirety. Separate chapters of the Code
have been printed to meet such requests and to preclude the
necessity of reprinting the entire Code when individual chapters
are revised.

Regulation 1 - Disposition of bodies generally; emergencies

The person or persons responsible 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 conditions 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 Commission of Health during an
emergency as prescribed above.

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

Xl Compgrounds

Regulation 2 - Disposition of body dead of certain
communicable diseases

The person or persons responsible for the burial or cremation of a
human body dead of cholera. plague. smallpox. typhus fever, or
vellow fever shall not allow the same 10 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 1o 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 emplovee, 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 communicable 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 transportation, 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 including scarlet fever or
any of ihe diseases listed in Regulation 2 of this Chapter to notify
promptly the local Health Officer or local Board of Health of the
municipality 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.

5 Continued on Reverse Side



Regulation 6 - Transportation of ceriain bodies in sealed
caskets

A person shall not convey or aid 1n conveying 10 4 common carrier
to be transported across or within this State, and a common
carrier shall not accept for transportation or transport inlo or
within this Siate, the body of a person who has died of anyv 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 transportation has been first obtlained in writing from the
State Department of Health. (Section 26:6-23. Revised Statuies.)

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 a
common carrier unless embalmed by arterial and cavity injection
and enclosed in a leak-proof caskel. 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.

NEW JERSEY STATE
DEPARTMENT OF HEALTH
P.O. BOX 1540
TRENTON, N. J. 08625

=rrm
A ddead puman boay shall pot be transporied out of the Staie
COBLUn Carner unicss aecompanied 0y o transtt paroit of o
furm udopted by the State Department of Heualth, (Secvon 26:¢
26. Revised Statutes.)

Regulation 9 - Disinterments; when allowed; permits

A dead human body shall not be disinterred or removed from an
grave. tomb or burial place except by direction of a competer
court of this State., or upon permit being given therefor by th
local board of health having jurisdiction in the locahiy where th
body is interred or entombed. (Section 26:6-37, Revised Statutes

Regulation 10 - Acceptance of disinterred body
transportation

A common carrier shall not accept for transportation or transpol
a distnterred human body unless the body is enclosed in 4 metal ¢
melil-lined case sealed by heat or by use of a metal or rubbe
gaskel, provided that a metal or metal-lined sealed case shall nc
be required for a body from which no fluid or offensive odc
emanates. !
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CHAPTIER VI

‘!,:;:éf? BOARDING HOMES FOR CHILDREN

i £ (Promulgzted 1963——Latest Revision 1969)
Al
<= CHAFTERS OF THE NEW JERSEY STATE SANITARY CODE
NEW JERSEY I local Foord: of Health ond Personnel V|l Boording Homes for Children
STATE SANITARY CODE Il Reportoblie Disecses. Vil Production, Distribution ond Sale of

Certified Milk, Cream ond Shim Milk

Il Animols ond Birds. Importation,

New Jersey Siate
Department of Health v
John Fiich Plaza, P. O. Box 1540
Trenion, New Jersey 08625

FOREWORD

The New Jersey State Sanitary Code is composed of regula-
tions organized into appropriate chapters. The chapters have
been promulgated by the Public Health Council of the State
Department of Health after public hearing, pursuant to stat-
ute. (New Jersey Statutes Annotated 26:1A-7).

The provisions of the State Santiary Code have the force
and effect of law. They are enforceable by the State Depart-
ment of Health, local boards of health, local police author-
ities, and other enforcement agencies.

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 (§25.00)
nor more than one hundred dollars ($100.00).

The names of persons on the Public Health Council will be
given to any person on request. Members of the Council re-
ceive no remuneration for their services.

Many persons have primary need for specific chapters of the
Code rather than the Code in its entirety. Separate chapters
of the Code have been printed to meet such requests and to
preclude the necessity of reprinting the entire Code when
individual chapters are revised.

Section 1 — Definitions
Regulation 1.1 Definition of Boarding Home

The term ““boarding home” as used in this Code shall mean
and include any privately owned dwelling or part of a dwell-
ing or other place where one or more children under 16
years of age are placed or regularly reccived, for any period
of time, unattended by parent, adult relative or legal guard-
jan, and foster parent carc is provided excepting those places
which are opcrated, maintained, licensed, or regulated, or
in which a child is placed, pursuant to statute by:

a.  The Siate Board of Child Welfare.

b.  The State Board of Education.

c.  Any aid society of a properly organized and accredited
church or fraternal society organized for aid and re-
lief to its members.

Any charitable socicty incorporated under the laws of
this State having as one of its objects the prevention
of cruelty to children or the care and protection of
children.

Loboraotories

Qucraniine ond Herd Testing Progtom VIl Refuse Disposal

IX Mobile Home Parks

Y Prepcration, Hendling, Tronsporiation, X Blood Bonks
Buriol ond Disinterment of Deod
Humecn Bodies

X! Campgrounds

Section 2 — Administration

Regulation 2.1 License Required to Operate and Maintain
Boarding Homes

Boarding homes shall not be operated or maintained by any
person until the local Board of Health has given formal
approval therefor by issuance of a license. '

Regulation 2.2 Application for License

Application for license to operate or maintain a boarding
home shall:

a. Be written in a form and manner as may be prescribed
by the Jocal Board of Health, include a statement that
the boarding home will be conducted. operated and
maintained under the applicant’s personal supcrvision
and direction, signed by the applicant therefor and con-
tain such information as may be requested by said
Board includiig the following data: Jocation of pro-
posed boarding home; a description of its gencral lay-
out, facilities, and accommodations; number, age and
sex of children to be boarded; names of persons who
will be responsible for the care of the children; names
of persons who will live in the home and persons who
will work in the home; sources of income; names of
two character references.

b. Have attached thereto a certificate by the municipal
official responsible for fire protection that the proposed
boarding home and its premises conform 1o cxisting
fire Jaws and ordinances.

c.  Have attached thereto a certificate signed by a physician

atiesting to the mental and physical condition of the
applicant and others residing and working in the house-
hold; said certificate 1o be based upon a medical ¢xam-
ination and, for persons over 16 years of age, shall in-
clude an intradermal test for tuberculosis or a chest
X-ray.

Regulation 2.3 Investigation and Approval of Application
for License

Upon receipt of an application for a boarding home license,
an investigation shall be conducted to detcrmine whether
the Boarding Home, its facilities and accommodations arc
in conformity with this Code and that its opcration or main
tenance by the applicant, his family or assistants will poomit
adequate and proper foster parent care of its childien
boarders. Upon assurance by the local Board of Hcealth of
such facts, a license shall be issued.



Regulalion 2.4 Content of License

2. Licenses <hall be limited to a particular person and
premises and the masximum number of children. speci-
fied as to age range. that may be boarded or cared for
on the premises at any one time.

b. A boarding home may use premises other than those
licensed for a period not jonger than four weeks with
the written consent of the local Board of Health and
without issuance of another license.

Regulation 2.5 Restrictions on Number of Children

Licenses shall not be issused for boarding more than 4
children under 16 vears of age. The total number of chil-
dren, including those of the owner, residing in a boarding
home shall not exceed 5 under the age of 16 nor 2 children
under one year of age. The Jocal Board of Health may per-
mit an execption to this provision in those cases wherein
it is considered desirable to keep mcmbers of one family
together. '

Regulation 2.6 Denial or Suspension of Licenses

Licenses required by this Code may be denied or suspended
by the local Board of Health for failure to comply with its
provisions.

Regulation 2.7 Inspection

- All rooms of Boarding Homes and premises on which they
are conducted shall be opened to inspection by a representa-
tive of the local Board of Health or the State Department of
Health at all reasonable hours.

Section 3 — Health and Safety Requirements of Premises

Regulation 3.1 Compliance with State and Municipal Laws
and Regulations

Boarding homes shall conform to all State and municipal
laws and regulations including those relating to housing,
fire, potable water and sewage disposal.

Regulation 3.2 Heating

a. Boarding homes shall be maintained at a temperature
of not less than 68° throughout the year.

b. Kerosene stoves shall not be used in boarding homes for
any purpose.

c.  Fire places and stoves shall be guarded with fire screens.

d. Gas heaters may be installed only with permanent
connections and protectors and properly vented.

Regulation 3.3 Rooms Used for Preparation of Food

Those portions of boarding homes or rooms used in the pre-

paration of food shall be kept clean and free of litter or

rubbish and:

a. No person or persons shall be allowed to use such
rooms for sleeping quariers.

b. Running hot and cold water under pressure shall be
casily accessible.

Regulation 3.4 Food Storage

All food and drink and the food and contact surfaces of
utcnsils vsed to store, prepare Or serve same shall be pro-
tected from adulteration or contamination by pesticides,
human, animal or rodent discharges of all types, or contam-
ination by dirt, dust, droplets, condensate or Jeakage of over-
head structures or pipes.

Regulation 3.5 General Sanitation

a.  All garbage, refuse, trash and other wastes shall be Lept
in suitable tightly covered metal receptacles and dis-
pesed of in such manner as not 10 constitute a health
hazard or nuisance.

b. Boarding homes shall be provided with:

1. Proper lighting, drainage, plumbing. ventilation. and
kept clean, orderly and free of insects and vermin.

2. Adequate, properly and comveniently Jocated toilet
and hand washing facilities and bathing facilinies.

3. Proper screening at outer doors and windows to
exclude flies.

Regulation 3.6 General Safety

a. Boarding homes and their grounds shall be maintained
and equipped in such a manner that their use shall not
be hazardous to children and constant vigilance shall
be exercised by the person to whom a license is issued
under this Code to prevent accidents.

b. Boarding homes shall provide both adequate and proper
space for indoor and outdoor play of boarding children.,

¢.  Every child shall have proper adult supervision befitting
his age at all times.

Section 4 — Sleeping Accommodations
Regulation 4.1 Room Location, Equipment and Maintenance

Physical properties and accommodations of rooms assigned
1o children for sleeping purposes shall be:

a. ~ Adequately ventilated and lighted with both natural and

artificial light. One or more windows shall open direct-
ly to the outside air.

b. On or above the ground level.

c. Containing at least 30 square feet of space for each bed,
cot or crib, and at least 500 cubic feet of air space for
each person using such rooms for sleeping purposes.

d. Arranged and maintained in such fashion that beds, cots
or cribs are at Jeast two feet apart and air circulates
freely under them.

e. Equipped with a separate bed or crib, mattress, maltress
cover, blanket, clean bed linens for each child assigned
to such rooms. Pillows shall be provided for al} chil-
dren except young infants. A crib shall be provided for
all infants below the age of two. A cot may be provided
for a child, above the age of two only when he or she
is a day boarder not staying overnight. Cots, when so
provided, shall be equipped with at Jeast a sheet, blan-
ket or other cover appropriate for the room tempcrature.

Regulation 4.2 Restrictions on Use of Sleeping Rooms

The following provisions shall be applicable to all rooms as-
signed to children for sieeping purposes.

a. Children over the age of one shall not be permiited to
sleep regularly in the same room with any adult couple.

b. Children of different sex above the age of three years
chall not be permitted to sleep in the same room except
by writien consent of the Jiwcal Board of Health.



C No muore than thiee personsincluding childien. <hall be
permitied 10 sleep in the same room regardless of age
and a child or children above the age of three shall not
be permitted to sleep in the same room used by an adult
of the opposite sex.

Section 5 — Food and Its Preparation
Regulation 5.1 General

Food supplied to boarding children shall be served at proper
imervals, adequatelv balanced, and in sufficient amount and
variety 1o meet their nutritional neceds. Jt shall be kept clean,
wholesome, free from spoilage, free of added toxic materials
of all 1ypes. and shall be so prepared as to be safe for human
consumption.

Regulation 5.2 Pasteurized Milk

Only milk which has bcen pasteurized may be offered to
boarding children or used in the preparation of their food.

Regulation 5.3 Infant Feeding

All infant feeding formulas shall be as prescribed by a licens-
ed physician and their preparation shall be as he instructs.

Section 6 — Children’s Clothing and Toilet Articles
Regulation 6.1 Toilet Articles

All boarding children shall be provided with individual 1oilet
articles including individually marked wash cloth, towels,
comb, and tooth brush.Adequate and proper space shall be
provided for the storage of these articles and the same shall
be kept therein or thereon when not in use.

Regulation 6.2 Clothing

All boarding children shall be provided with individual cloth-
ing adequate and sufficient for all types of weather. Ade-
quate and proper storage space shall be provided for such
clothing and other personal belongings of each child boarded.

Regulation 6.3 Diapers

Adequate facilities shall be available for proper handling
and cleansing of soiled diapers, bed linens and personal cloth-
ing. All soifed diapers shall be thoroughly washed and boiled
after each use.

Section 7 — Medical and Health Services
Regulation 7.1 Medical Examination

Within one month before admittance to a boarding home a
child shall have becen examined by a licensed physician for
freedom from any discase or other condition which might
cndanger the health, welfare or safety of other persons in
the home. A record of the examination shall be made on a
form provided by or acceptable to the Jocal Board of Health
and it shall be signed by the physician. The completed report
shall be kept on file by the local Board of Health.

Regulalion 7.2 Vaccinalion

All children prior to admission to a boarding home shall be
immunized in conformity with the recommendations of the
State Dcpartment of Health unless there exists medical con-
traindication. If such contraindication exists, the local Board
of Health may grant the exception.

Regulation 7.3 Healith Supervision Program

Every child shall receive adeguate health supervision suitiahic
for his age. by a licensed physician. This supcrvision shall
include periodical healih examinations, administration of
boosier immunizations against diptheria, whooping cough
teranus, and smallpox, and such other discases as require
similar proiection. Provision shall also be made for adequate
denial supervision by a licensed dentist.

Regulation 7.4 Emergency Care and Trealment

The parent, guardian or other agency responsible for placing
a child in a home shall be immediately notified when suck
boarding child is injured or becomes ill and prompt arrange.
ments made for proper care and treatment of that child.

Section 8 — Conditions of Admission and Removal
Regulaiion 8.1 General

No child shall be accepted in or removed {rom a boarding
home without written request or permission therefor by tht
parent, guardian or other person or agency primarily respon
sible under authority of the Jaw for the custody of that child

Regulation 8.2 Qut-of-State Children

No child shall be accepted for boarding care from outside
the state of New Jersey unless evidence is submitied to and
accepted by the local Board of Health that such consent as
may be required by statute has been granted for the importa-
tion of that child by the State Department of Institutions
and Agencies.

Regulation 8.3 Responsibility for Professional Services

No child shall be accepted in a boarding home for boarding
care until an agreement has been signed by the parent, guar-
dian or other pérson responsible under the law for the care
and cusiody of that child which shall include assumption of
financial responsibility for services of the boarding home
and services of physicians, surgeons or denlists as may be
necessary for the child and required under this Code.

Section 9 — Register, Records, Reports
Regulation 9.1 Register

A register shall be maintained in all boarding homes. This
register shall contain the following information regarding
each child boarded therein. Such information shall be posted
as events occur and indicate the date and time of occurrence.

a. Name and address of each child, its parents if known
guardian or agency placing child in the home and the
particular person from whom the child was received.

b. Religion of child and parcnts if known.
Birth, sex and race of child.
d. Date of reception of child into the boarding home.

e. Name and address of the person to whom a child is
delivered from the boarding home and reason thercfor

f.  Causes of illness, injury or death of child.

g.  Place at which parent or guardian can be reached dur
ing the hours when the child is in the care of the board
ing home.

h. Date of discharge of child from the boarding home.



~
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eguiation 9.2 Repister Inspection

The register shall be available for examination at all rezson-
able hours by the Jocal Board of Hcalth or its representative

r or a representative of the Siate Department of Health.

Regulation 9.3 Reporls of Admissions and Discharges and
lliness

a. A written report of each child admitied or discharged
from a boarding home shall be forwarded within 24
hours of such admission or discharge to the Jocal Board
of Health. Such rcport shall include the name, sex and
date of birth of the child and name and address of the
parent, guardian or agency placing or removing the

child.

b. Unusual or extended absences or illnesses of a child
boarder, member of the household, atiendant or licensee
shal] be reported by telephone immediately 1o the Jocal
Board of Health and supplemented by a written report
to the local Board of Health that same day.

NEW JERSEY STATE

DEPARTMENT OF HEALTH

P.O. BOX 1540
TRENTON, N. J. 08625

Section 10 -— Resiricied Uses of Buarding Homes
Regulation 10.1 General

Work or business of anv nature which is hazardous 1o the
health. safety or welfare of children shall not be conducted
in boarding homes.

Regulalion 10.2 Adult Ecarders

No child may be placed for board in a home which main-
tains adult boarders except with the written consent of the
local Board of Health or its authorized agent.

HISTORIC NOTE:

Chzpter V1, Boarding Homes for Children. was promulpaicd
as a chapter of the New Jersey State Sanitary Code by the
Public Health Council of the New Jersey State Department
of Health on April 14, 1969. A public hearing on the pro-
posed chapter was held in Trenton on December 10, 1962
and a public hearing on proposed revisions was held in Tren-
ton on March 10, 1969. This chapter became Chapicr V]
because it replaced a previous Chapter V1 (on Radintion)
which was repealed by the Council.

This Chapter becomes effective May 14, 1969.

M,479



o 527
JAN 75

New Jersey State n
Department of Health

John Fiich Plaza, P. O. Box 1540 IV loboratories

Trenton, New Jersey 08625

Herd Testing Frog-om

CHAPTER ViI

PRODUCTION, DISTRIBUTION AND SALE OF
CERTIFIED MILK, CREAM AND SKIM MILK

(Promulgoted 1920, latest revision 1953)
CHAPTERS OF THE NEW JERSEY STATE SANITARY CODE
NEW JERSEY | loco!Boords of Health ond Personnel

STATE SANITARY CODE Il Reporioble Diseoses

V! Boording Romes for Children

Vil Production, Distribution ond Sole of
Ceetified Milk. Crevn and Skim Milk

Arimoly ond Birds: Imporiotion, Quorontine ond

Vil Reluse Disposal

IX Maobile Home Porks

v Preporation, Handhing, Tronsporichon, Buriolond X Blood Bonks
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FOREWORD

The New Jersey State Sanitary Code is composed of
regulations organized into appropriate chapters. The chap-
ters huave been promulgaied by the Public. Health Council
of the Staie Department of Health afier public hearing,
pursuant to statute. (New Jersey Statuies Annotated
26:1A-7).

The provisions of the State Sanitary Code have the force
and effect of law. They are enforceable by the State De-
partment of Health. local boards of health, local police
authorities. and other enforcement agencies.

New lersev Statutes Annotated 26:1A-10 provide that
each violation of any provision of the State Sanitary Code
<hall constitute a separate offense and cach such violation
shall be punishable by a penalty of not less than twenty-
five dolurs ($25.00) nor more than onc hundred dollars
(S100.00).

The names of persons on the Public Health Council will
he given to any person on request. Members of the Council
receive no remuneration for their services.

Many persons have primary need for specific chapiers of
the Code rather than the Code in its c¢ntirely. Scparale
chapiers of the Code have been printed to meet such re-
quests and 10 preclude the necessity of reprinting the entire
Code when individual chapiers are revised.

Regulation 1 - Definitions

As us~ed in this and other chupiers of the State Sunitary
Codethe term:

(a) Certified mitk shall mean mmilk produced in compli-
ance with the laws of this Siate. including the provisions of
1his Chapier. rules and regulations of the State Departinent
of Health. and such methods und standards as may be
carablisked by a medical milk commission so cmpowered
by lzw and shall include certified milk which may have
been pasteurized, homogenized and/or madified, in accor-
dance with practices approved by the State Department of
Health and the certifying medical imilk commission.

(b} Certified creum shall mean creem produced from
certified milk.

ic) Certificd «Fim milk ~hall niean <kim milk produced

fromociafed malk,

Regulation 2 Production of cuitific d inilk
(@) AH Ceiries pioducing cornficd anlh bl conoply
with the Tius of this Stare, oo tuding the Srate Sumtarny

Code. all of the provisions of this Chapter and such meth-
ods and standards as may be established by a4 medical milk
commission with which it is under contract.

(b) All certified milk shall be produced in dairies in
accordance with a uniform writien agrecment between
a medical milk commission established and operating 1n
accordance with the laws of this State and a dairymzn or
dairymen, which agrcement shall require compliances
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 distribute 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 provi-
sions of Regulation 1.

Regulation 4 —Qualifications and duties of personnel
designed by medical milk commissions

Before milk may be certificd by a medical milk conmis-
sion it must have designated a licensed veterinarian, @
physician licensed to practice medicine and surgery. a
chemist, a bacteriologist. a sunitary inspector licensed
as Santiary Inspector Grade | by this State or possessing
such license or the equivalent thereof in another <iate. a
secretary. and such other persons as it may consider
necessary 1o enforce the provisions of this chapier and
regulations of the commission

Duties of the personnel 1o he designated are as follows:

(a) Vcierinarian

A Velerinarian shall have supervision over the physical
condition of all animals constituting the dairy herd except
that he shall not perform the tuberculin 1ests unless author-
ized 50 10 do by the Federal and State Burcaus of Animal
Industry and shall perform such other duties required by
this Chapter relating 1o his office.

(b) Physician

The physician shall have charge of the medical Cxining-
tion of all persons engaged in the production und hundiing
of cernfied milk. cerufied crewm and certified <kim K
and shall perfornm <vch athar duties reguired by this (7pe
ter relating 1o his office.

(c) Chamist

The cheneat <Ll ke all chenmcal snalyses of - 0lb
canples reguined by thiechoprer.



I'he bacienologist shall make all bacteniological analy-
ses eof milk simples required by this chapier.

(e} Sanitary Inspector

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

() Secretary

The <ccretary shall attend the meetings of the medical
milk commission, keep a careful record of 1ts 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 ani-
mals from dairy buildings

All necessary measures shall be 1aken 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 sta-
bles, and milking parlors

Al stables. milking stables or milking parlors shall be so
construcied as to facilitate prompt and easy removal of
waste products and provide proper shelier for dairy
animals.

Regulation 7 —Surface of walls and ceilings of milk
stables or parlors

The inside surfaces of the walls of all interior construc-
tion 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 fced 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 laiches shall be pro-
vided 10 prevent them from lving down beiwceen the time
of cleaning and the time of milking.

Regulation 10 — Ventilation

Fach cow shall be provided with a minimum of 600 cubic
feet of air space and cach goal shall be provided with a
minimum of 100 cubic feetl of air space.

Regulation 11 - Windows

A sufficicni number of windows shall be installed and so
distribuied as 1o provide satisfactory light and a maximum
of sunshine: at least four square feet of window area shall
be provided for cach 600 cubic feet of air space.

Regulation 12 — Bedding

Dusty. wet. moldy or unclean materials shall not be veed
for bedding or absorbent purposes.
Regulation 13 Cleansing of stables or inilkivg poer-
lors and disposition of manure

Shiled hedding und manore of duiry aniimals bept an
stenchions or <talle <ball be removed gt Jeast twice daily

clesnsing and sweeping shall be done at Jeast one hour
hefore milking tiime. Milking parlors <hall be hept clean
at all imes.

Regulation 14 -- Quarantine and isolation stables

An appropriate building or buildings shall be available
for quarantine and isolation of discased duiry animals
and the same shall be a building or buildings <cparate and
apart from all other duiry buildings or enclosures. Said
buildings shall be provided with sufficient hight, ventilation
and drainage and so construcied. located und maintained
as 1o prevent the spread of infectious discuses amongst
the herd. The interior and surroundings of such huildings
shall be mainained in @ sanitary condition.

Regulation 15 - Separate milk houses

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 - Operations 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, sierilizing and storing of
milk utensils which are in use. No parts of buildings hous-
ing such activities shall be used for dwelling or lodging
purposes.

Regulation 17 --Construction of milk houses

Milk houses shall be so construcied and urranged as to
provide separate rooins for the bottling and handling of
milk, washing and sierilization of bottles and uiensils, and
heating plant. : o

The floors of bottling, washing, and sierilizing rooms
shall be water tight and shall drain to properly trapped
drain pipes.

The walls and ccilings shall be smooth und kept well
painted. The walls should be construcied of non-absorbent
materials 10 a height of at least five feet.

Regulation 18- Bottling room and washing -~ nd
sierilizingroom

A bottling room shall be held 10 mean any 100om in a
milk house or milk plant in which milk s exposed or
bottled. The bottling room shall he used for no purpose
other than the bottling and processing of certified milk
and shall be kept scrupulously clean and [ree from odors.

The washing and sterilizing room shall be held 1o mean
any room in a milk house or milk plant wheie any bottles,
apparatus or utensils used in the hundling of certified milk
are cleansed and sicrilized. The wiashing and sterilizing
room shall be used for no puipose other than the cleaning
and sterilizing of milk bottles und the apparatus and
utensils used in handling of certified milk.

Regulation 19—Cleansing facilities for bottles cud
utensils

Waushing and sterilizing rooms shall have an abundant
supply of hot and cold water and adequate apparatus for
the cleansing of milk bottles and utensils vsed in ihe
production, processing, separation and handhing of « ru-
ficd milk.
Regulation 20 - Wik rectiving rocan

A mnilk receiving reom s any room or hotding Tooood
at or ncar the milking stubles uvsed for the porp s of a



les or anilking parfors. Such 1ooms shall conform 10 the
<ame ‘rules of construction, mantenance, and cleanliness
, 4t applicd 1o the milk and botthing room in 4 milk house
or milk plant. and shall not be directls connected with the
- slable, :
ta
Regulation 21 — Utensils
All uiensils shall be so construcied as to be easily
cleaned. Small top or hooded milking pails shall be used.
The milking pail should preferably have an elliptical open-
ing five by seven inches in diameter. The 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 1o plans approved by the medical milk commis-
sion. Adequate bathroom fucilities shall be provided for all
employvees hiving on the dairy premises.

Regulation 23 - Quarantine quarters

Proper quarantine and isolation facilities shall be pro-
vided for sick emplovees living on dairy premises.

Regulation 24 — Toilet rooms

Adequate and convenient 1oilet rooms shall be provided
_ 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 cffects 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 recciving the same supervision as those of
the ceriified herd shall be kept in the same harn or be
allowed 1o come in cuntact with said herd.

Regulation 27 -Cleaning of dairy animals
Each dairy animal in the certified her shall be cleaned
hefore cach milking.

Regulation 28 - Clipping
Long hair shall be clipped from the vdders and flanks
of dairy animals and the 1ails shall be kept clean.

Regulztion 29 Clearing of udders

Udders and 1-ats of dairy arimals shall be thoreuthly
washed snd dricd with a clean Joth unmediatels befoie
imilking =nd ~hall be clozn at the time of milking. In no
cose shalb one cloth be used anmere ihaa four vdders,
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(a) A well halunced ration shall be used und all
changes of food <hall be imude slowly. The first few feedings
of grass. alfalfa, cnsilage. green corn, or other gicen feeds
shall be given in small rations and increased graduoally.,

(b) All foodstuffs shall be stored in @ compartment
separate from the stable. Dusty Joodstuffs shall not be
brought into a milking stable or milking parlor until afier
milking is compleied.

Regulation 31 -- Tuberculin and brucellosis testing

Al dairy animals shall be tcsied for tuberculosis and
brucellosis in accordance with tests and procedures accept-
able to the State Department of Health,

Regulation 32 — Reporting of tests

The results of all tests made of duiry animals shall be
reported 10 and filed by the sccretary 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 reaciors or other
diseased animals from a stable or other exposed structure
or area on a diary premises, the same shall be disinfected
under the supervision of the sanitary inspector of the
medical milk commission.

Regulation 34 — Identification of animals

Each dairy animal, excepling purebred registered caitle,
in each of the certified herds, shall be 1abeled 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 daic of departure
from the herd. date of breeding. date of calving and the
results of tuberculin tests, tests for brucellosis and physical
examinations. These 1ecords 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 verterinarian.

Regulation 36 - Physical examination of animals

The veterinarian designated by a medical milk commis-
sion shall make 2 carcful physical examination of all
animals in the dairy herd at regular intervals not exceeding
one month and shall report examination recults immedi-
ately in writing to the 10 the <ccretary of the medical milk
commission,

Regulation 37 —Isolation, quarantine and permanent
removal of diseased animals

Dairy animals having tubcereulosis, brucellosis, rheuma-
tism, inflammation of the uterus, sceverc diarrhea. or
diveases 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 convumers of their
mmilk. shall be cffectively isolnied or quarantined oo der
the direction of the vetcrinarian so designuied by g 7l
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partment of Healih, Said duiry ananals shall not e e
stoied 10 the hard until pornmisaon has been given by oot
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S necessary g bacterantopeical enarminetie
evcepiing that datry animals didgnosed as having tubercu-

“losis or brucellosis shall be promptly and perimancently

excluded from the dairy premises.

Regulation 38 Isolation or quarantine of dairy
anirnals 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 discases or physical signs
listed in Regulation 37, shall effectively isolate or quaran-
tine said animals and immediately notify by telephone or
telegraph the secretary of the medical milk commission
and its veterinarian of his findings 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 immediately from
the certified herd. ‘

Regulation 40 --Milk production cause for removal
from certified herd

Reguardless 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 premises shall
be examined by a physician designated by the medical
milk commission before the person may begin work. No
persons shall be employed or approved by the aforemen-
tioned 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 commissions

The duties of a physician designated by a medical milk
commission shall be to:

(a) Obutain authentic fresh specimens of feces, nose and
throat cultures and other necessary specimens from per-
sons at the time of their pre-employment examination and
submit said specimens for examination to a laboratory
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 communica-
ble discase on the premises. At that time he shall examine
the nose. throat, ears and exposed skin surface of each
emplovee and when clinical symptoms warrant or abnor-
mal discharges are found. obtain specimens from such
emplosce, and submit the same for examination to a
laboratory approved by the State Department of Health.

{¢) Visit the dairies und make complete physical
examinations of the employees referred to in (b) above
at intervals not exceeding six months. Laboratory speci-
mens need not be taken at this time unless conditions
indicate the same as pecessiry.,

(d) solate or quarantine persons known or suspected
1o be ill or infected with, or expused to. a discase trans-

missible through aulk or a mil\ product in such n
as 1o protect other cmplosees and the it sepp!s
possible infection.

(¢) tmmediately report disease to the officei do
nated by the local board of health as required by b
provisions of "egulation 4, Chapier I of the State S il
Code and forward a copy of that report 1o the secrcta
the medical milk commiission.

() Upoan discovery of a person known or suspected 1o
be ill or infected with a communicable dicase on diary
premises immediately examine all employee. of the dairy.

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 receiving notice of discases suspesis!
to be contagious in a dairy to notify at once the heult!
officer or the local board of health of each municipality
where milk of that dairy is sold and the State Departmet
of Health of the names of the persons affected. the naturs
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 prem-
ises.

Regulation 45 —Clothing and personal cleanliness of
employess handling or processing milk

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

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

(c) Clean overalls, jurnper and cap shall be worn during
the handling or processing 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 threc
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 conveaient to milking stables or milking par-
lors.

Regulation 47 — Practices prohibited diary employees

Diary employees shall not:

(a) Use tobacco in any form when handling or process-
ing milk.

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

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

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



Re,_;ul)é!ion 48 -Foremilk

“The first three streams of milk from cach teat shall be
_rejected Such milk shall be drawn into a strip cup and
such milk shall not be poured upon the flooc or in the
gutters of the milking stable or milking parlor, nor shal!
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 discases or physical signs listed in Regulation 37
or milk which has an unnatural appcarance or is in any
other way abnormal shall not be distributed for human
consumption.

Regulation 50 - Dirty or contaminated milk

Milk contaminated or ¢xposed to contamination in any
manner shall not be distributed for human consumption.

Regulation 51— Certain milk cannot 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 10 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
ceturned to the milking stables 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 sta-
bles or mitking parlors and shall not be strained therein.

Regulation 53 — Persons prohibited entrance to milk
handling or processing rooms

Persons other than diur_\7 employees or inspecting offi-
cials shall be prohibited entrance to all rooms or enclosures
on dairy premises where in 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 mauintained at a temperature below 350° F ex-
cepting during the process of pusteurization or separation.
Milk shall not be allowed o freese 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 per-
mits ready detection of tampering.

Regulation 56 Container labels

(a) A containers used in the distribution of raw milk
that has been ceruficd shall have attached thercto or

pleced thereon a certificate o seal bearing the v of

the medical mitk conmis-ion arnifving thar i o b
word UCertificd™ in plain legible form in at!
information required by paragraph 0 of KS M
reliiing to raw milk.

(b) Al containers used in the distribution of certifi
milk, certified cream and certihied skim milk that has b
pasteurized shall bear the word “*Pasteuriz=d™ and the
date of pasteurization in addition to the informiation speci-
ficd in (2) of this regulation.

RE

Regulation 57 —Transportation of milk

Milk containers in transit shall be kept free from dust
and dirt. Vehicles, trays and crates shall be kept clexn.
All certified milk. certified cream and certified skhim mits
shall be delivered to the consumer within 48 hours aftes
the close of the day of production.

Regulation 58 — Bacterial counts

Certificd raw milk shall contain not more than a 10.C
bacteria count per milliliter or more than a 10 colifo-
count per milliliter when delivered. Certified pasteuric
milk shall contain not more thun 500 bacteria count £ .
milliliter nor more than a count of 1 coliform per mil'l:
liter when delivered. In case of a count exceeding th:
above is found. daily counts shall be made. and il leg~!
counts are not restored within ten days, the certificaiz
shall be suspended, but if in the judgment of the medical
milk commission such action is necessary, the certificate
may be revoked immediately. Bacterial counts shall be
made at least once a week.

Regulation 59 — Collection of samples

Certified milk, certified cream and certified skim milk
samples shall be obtained by a representative of the medi-
Cal milk commission for examination.

Regulation 60 — Determination of milk temperature

Temperature of milk shall be determined by a standard-
ized thermometer graduated in the Fahrenheit scale.

Regulation 61— Determination of taste and odor of
milk

The taste and odor of the milk shall be determined imme-
diately after the plates have been prepared and placed in
the incubator.

Regulation 62 —Fat standards

The fat standard for certified milk <hall be four percent:
provided however, that certified milk of a fat content of
not less than three and five-tenths percent may be sold if
the fat content is stated upon the cap.

The fat standard for certified cream shall be not less than

twenty percent.
The fat contents of certified milk and certified cream

<hall be determined at least once cach month.

Regulation 63- Examination and sampling methods
and techniques
A . . .

Methods and ®chniques used in the collection of sumples
and the performance of biologicul and chemical examina-
tions shall be acceptable to the Siate Department of
Henlth.
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R2gulation 64 Ernjloyniont of laboratories ind use

of test reparts

(a) A physician in the performane of hiv duiiey for a
medical milk commission, a health officer or Jocal board
of health shall only employ for laboratory servics. 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
“anitary Code.

(b) Other representatives of a medical milk commission
shall not utilice any laboratory test report or reports in
connection with duties required of them under the provi-
sions 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 unacceptahle for performing such tests.

Regulation 65- Records of bacteriological and
chemical tests

The results of all bacteriological and chemical tests shall
be filed by the medical milk commission secretary and
copies forwarded to the producer. .

Regulation 66 — Restricfions on use of equipment

Equipment used in the handling or processing of certi-
fied milk. certified cream or certified skim milk shall not
be used for any other class of milk.

Rogulation 67 Reports to the State Departioco i
He :ith

The ~ecrciary of cack nedical et Cunanission cedi
ing to milk produce {or sold in this State shalb upon regue
of the Commissioner of Health of the State of New Jerses
submit to the Department of Health:

(a) Monthly reports showing the results of all exin?
tions made by the physician, the veterinarian, the buet
oloyist, the chemist and the sanilary inspector.

(b) Repurtsofall tuberculin tests.

(c) Reportsofalltests for brucellosis.

(d) Semi-annual reports showing the names ol munici-
palities in New Jersey in which the certified milk is dis-
tributed.

r

Regulation 68 - Records available for inspection

Duplicates of all records of physical examinations of
employees, records of dates of employment and dischar?
of employees and the character of work performed b
them, together with the herd records and such other re
ords as may pertain to the supervision of the producti
and handling of milk and the certificate from the ¢
mission shall be filed at the dairy in charge of the man=
Such records shull be open to inspection by the repre
tatives of the Department of Health of the State of Nc
Jersey and by health officials of the municipalities in whic?
the milk is sold or distributed. The original records on fil
with the secretary of the medical milk commission shall b
open Lo inspection by the same authorities.
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FOREWORD

The New Jersey State Sanitary Code is composed of regulations
organized into appropriate chapters. The chapters have been
promulgated by the Public Health Council of the State
Department of Health after public hearing, pursuant to statute.
(New Jersey Statutes Annotated 26:1A-7).

The provisions of the State Santiary Code have the force and
effect of law. They are enforceable by the State Department of
Health, local boards of health, local police authorities, and other
enforcement agencies.

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 ($25.00) nor
more than one hundred dollars ($100.00).

The names of persons on the Public Health Council will be given
to any person on request. Members of the Council receive no
remuneration for their services.

Many persons have primary need for specific chapters of the Code
rather than the Code in its entirety. Separate chapters of the Code
have been printed to meet such requests and to preclude the
necessity of reprinting the entire Code when individual chapters
are revised.

Section 1 — General
Regulation 1.1 Compliance

The provisions of this Chapter comprise the standards to which all
mobile home parks and the park management shall comply, as
well as with the rules and regulations and policies or laws
administered by any agency or subdivision in this State having
legal jurisdiction.

Regulation 1.2 Approval of Facilities

No work on the construction or expansion of a mobile home park
shall be undertaken unless approval of the facilities as required by
this section shall have been granted by the State Department of
Health.

Regulation 1.3 Application for Approval

The park management shall submit an application, on a form
provided by the State Department of Health, to the said
Department for approval of plans and specifications for new

Quarantine and Herd Testing Program  VIII Refuse Disposal

IX Mobile Home Parks

Preparation, Handling, Transportation, X Blood Banks
Burial and Disinterment of Dead
Human Bodies

X| Campgrounds

mobile home parks, or for modifications, alterations or extensions
to existing mobile home parks, pertinent to water supply, storm
drainage and sewerage facilities.

Regulation 1.4 Submission of Plans and Specifications

a. Plans and specifications prepared by a professional engineer
licensed to practice in New Jersey and bearing his seal and
signature (legal reference R.S. 45:8-45) shall accompany the
applications referred to in Regulation 1.3 at the time of
their submission to the State Department of Health.

b. Such plans and specifications shall show the general layout
and design of the mobile home park or the modifications,
alterations or extensions thereto, together with provisions
for water supply, storm drainage and sewerage facilities.

c. Plans and specifications submitted to the State Department
of Health pertinent to water supply, storm drainage and
sewerage facilities for new mobile home parks, or for
modifications, alterations or extensions to water supply,
storm drainage and sewerage facilities of existing mobile
home parks, shall be accompanied by a resolution adopted
by the governing body of the interested municipality indi-
cating that they have no objection to the proposed works.

d. In cases where subsurface sewage disposal facilities are
employed, or a separate sewage treatment plant provided,
there shail be submitted by the park management a writ-
ten statement indicating intent to abandon such facili-
ties, if and when a public sanitary sewer becomes available
within one hundred feet (100°) of the boundary of the mobile
home park.

Section 2 — Definitions

Regulation 2.1 — For the purpose of this Chapter, the
terms listed below shall be defined and interpreted as
follows:

Building Sewer — That part of the drainage system of a mobile
home lot beginning at the inlet of the sewer riser pipe which
receives the discharge from the drain outlet of the mobile home
and terminating at the sewer line serving the mobile home park, or
that part of a horizontal drainage system, beginning five feet
outside the inner face of the building wall, which receives the
discharge from the building drain and conveys it to sewer line
serving the mobile home park.

Dependent Unit — A transportable dwelling which does not
contain one or more of the following: a flush toilet, bath or
shower, or kitchen sink.



Mobile Home — A manufactured, transportable year round
single family dwelling built on one or more chassis and containing
a flush toilet, bath or shower, and a kitchen sink; designed to be
connected to a piped water supply, sewerage facilities and
electrical service.

Mobile Home Lot — A parcel of land designed to accommodate a
mobile home, and includes the mobile home stand and the mobile
home yard.

Mobile Home Park — A parcel of land which has been so
designated and improved that it contains two or more mobile
home lots available to the general public for the placement
thereon of mobile homes for occupancy.

Mobile Home Stand — That part of a mobile home lot which has
been reserved exclusively for the placement of a mobile home.

Mobile Home Yard — That part of the mobile home lot excluding
the mobile home stand.

Park Management — The owner or his designated agents being
administrative officers of the mobile home park.

Person — Includes corporations, companies, associations,
societies, firms, partnerships and joint stock companies, as well as
individuals.

Public Potable Water Supply — A municipally or privately
owned water supply, approved by the New Jersey State
Department of Health, under the provisions of Article 1, Chapter
10 of Title 58 and Article 1, Chapter 11 of Title 58 of the Revised
Statutes, which is distributed to consumers through a public water
supply system.

Public Water Supply System — A municipally or privately owned
system comprising structures which operating alone or with other
structures result in the derivation, conveyance (or transmission) or
distribution of water for potable or domestic purposes to
consumers in 20 or more dwellings or properties; this definition
does not include a public water treatment plant.

Refuse — Garbage, combustible and/or noncombustible waste
solids.

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.

Semipublic Water Supply System — A semipublic water supply
system is a water supply system from which water is supplied for
potable or domestic purposes to consumers in more than one but
less than 20 dwellings or properties OR from which water from
other than a public potable water supply as defined in these
standards is used or made available for potable or domestic
purposes to employees, tenants, members, guests, or the public at
large in commercial offices, industrial, multiple dwellings or
semipublic buildings, such as: rooming and boarding houses,
hotels, motels, tourist cabins, mobile home parks, restaurants,
camps of all types, day and boarding schools, clubhouses,
hospitals and other institutions, or is used in connection with the
manufacture or handling of ice, dairy products, food or drinks.

Sewer Connection — The connector consisting of all pipes, joints,
fittings and appurtenances from the drain outlet of the mobile
home to the inlet of the building sewer.

Tenant — Any person who rents or leases a mobile home lot from
the park management.

Water Connection — The connection consisting of all pipes,
fittings and appurtenances from the water riser to the water inlet
of the distribution system of the mobile home.

Water Service Pipe — The pipe conveying water from a water
main to the water riser on a mobile home lot or to the water
distributing system of a building.

.2-

Section 3 — General Layout and Design
Regulation 3.1 — Location

The mobile home park shall be well drained and, preferably, not
adjacent to breeding places for insects or rodents.

Regulation 3.2 — Site Drainage

The ground surface in all parts of every mobile home park shall be
graded, and provision made to drain all surface water in a safe,
efficient manner.

Regulation 3.3 — Lot Layout and Occupancy

a. Each mobile home lot shall be clearly identified by number.

b. Each mobile home lot shall be adequate to accommodate the
mobile home occupying the same.

¢. The number of occupied mobile homes permitted in a mobile
home park shall not exceed the number of mobile home lots.

d. Nothing contained in this regulation shall be construed as
prohibiting the maintenance of a retail mobile home sales
agency in a mobile home park or the sale of a mobile home,
whether occupied or unoccupied, which is located on a
mobile home lot and connected to pertinent utilities.

Regulation 3.4 — Road Layout

Roads, where provided, shall be designed so as to permit
convenient and safe movement of traffic and have an unobstructed
road to a public street or highway.

’Regulation 3.5 — Road Construction

Surface — All roads shall be provided with a smooth, hard, dense
and dust free surface which shall be durable and well drained

under normal use and weather conditions. Road surfaces shall be

maintained free of holes.

Regulation 3.6 — Walks

Public walks, where provided, shall afford a safe, stable footing.
Stepping stones may be used from main walks to mobile homes.
All walks shall be maintained in good repair and in safe condition.

Regulation 3.7 — Lighting

Public areas of a mobile home park shall be lighted so as to permit
safe movement of vehicles and pedestrians at night. The following
minimum levels of illumination shall be provided:

a. All parts of the park road system — 0.1 footcandle.

b. Potentially hazardous locations, such as major street
intersections and steps or stepped ramps — 0.3 footcandle.

Regulation 3.8 — Mobile Home Stands

The mobile home stand shall be improved to provide an adequate
base for the placement of the mobile home, thereby minimizing
heaving and shifting.

Regulation 3.9 — Additions

sheds, or other
if permitted and

a. Skirting, porches, awnings, storage
additions shall be installed only
approved by the park management.

b. Storage sheds shall be of metal or masonry constructior,
unless located more than 15 feet from any mobile home.

c. Where additions are installed, they shall be of durable
materials, shall be in harmony with the surroundings, and
shall be maintained in good repair. Additions shall be
constructed and installed so as to facilitate underneath
inspection of the mobile home and in such manner as does
not constitute a harborage for rodents.
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d. Entrance steps or ramps shall be of a type approved by the
park management,

_ Regulation 3.10 — Subfloor Storage

Gasoline and similar flammable liquids shall not be stored

underneath a mobile home, except in UL approved fuel storage

tanks. Other types of storage underneath a mobile home shall be

permitted only if approved by the park management. If approved,

the following conditions shall be satisfied:

a. The storage area shall be provided with a base of concrete
or other impervious material.

b. Stored items shall be located so as not to interfere with
the underneath inspection of the mobile home.

c. Thestorage area shall be enclosed by skirting.

Regutation 3.11 — Automobile Parking

Car parking facilities shall be provided either in a separately
designated area or on roads adjacent to mobile home lots, at the
rate of at least 1.25 spaces for each mobile home lot. Such spaces
shall be so located as to provide convenient and safe access to
mobile homes.

Regulation 3.12 — Application

Only mobile home parks established, or modifications, alterations
or extensions to existing mobile home parks which are constructed
after the effective date of this Chapter, shall conform to
Regulations 3.13 and 3.14 of this section.

Regulation 3.13 — Separation and Setback Requirements

Except for mobile homes in storage or for sale, each mobile home

shall be located on a mobile home lot so as to comply with the

following minimum proximity limits:

a. 25 feet from the right-of-way of any public street or
highway.

b. 15 feet from any building or structure, excepting metal
or masonry storage sheds.

c. 15 feet from the side(s) of any other mobile home(s).

d. 10 feet end to end between homes and/or any adjoining

property line.
Regulation 3.14 — Road Widths

The following road width requirements shall apply:
18 feet

a. One-way traffic, no parking

b. One-way traffic, one-side parking 24 feet
c. One-way traffic, two-side parking 27 feet
d. Two-way traffic, no parking 24 feet
e. Two-way traffic, one-side parking 27 feet
f. Two-way traffic, two-side parking 36 feet

Section 4 — Water Supply System
Regulation 4.1 — General

An adequate supply of potable water, complying with the
“Potable Water Standards™ established by the State Department
of Health of the State of New Jersey, shall be provided in each
mobile home park. The water shall be obtained from an approved
public potable water supply, if available at the boundary of the
mobile home park. If an approved public potable water supply is
not so available, a water supply shall be developed in accordance
with “‘Standards for the Construction of Water Supply Systems
for Realty Improvements,” promulgated by the State
Commissioner of Health. The water supply shall be approved by
the State Department of Health prior to its use.

Regulation 4.2 — Water Distribution

A water distribution system shall be provided to transmit the
potable water supply throughout the mobile home park. The
supply shall be made available to each mobile home lot, building
or other facility requiring water via a separate water service pipe,
ata minimum pressure of 20 pounds per square inch.
Water — Risers and

Regulation 4.3 — Individual

Connections

a. An individual water riser shall be located within the
confined area of each mobile home lot at a point where the
water connection will approximate a vertical position. The
riser outlet shall be designed so that a watertight
connection can be made between the outlet and the mobile
home piping system.

b. The water riser shall extend at least four inches above
ground elevation. The outlet shall be plugged or capped
when not in use.

c. Adequate provisions shall be made to prevent freezing of
risers, valves, and water service pipes and to protect
risers from heaving and thawing actions of ground during
freezing weather. Surface drainage shall be diverted from
the location of the riser.

d. Each riser shall be provided with a shutoff valve
conveniently available to the tenant in the event of an
emergency.

Regulation 4.4 — Storage

a. The water supply system of a mobile home park shall be
provided with storage unless the supply is derived from a
public potable water supply.

b. The location, size, type, and elevation of the storage
facility(ies) shall be such as to meet the distribution
pressure requirements as established in Regulation 4.2.

c. Potable water shall be stored only in impervious tanks
protected against surface drainage. All tanks shall be
provided with watertight covers and any overflow or
ventilation openings shall be covered with metallic screen
of not less than 16 mesh to prevent the entrance of insects
and vermin. No storage tank shall have a drainage
connection direct to a sewer.

Regulation 4.5 — Physical Connections

No physical connection shall be made between an approved public
potable water supply and an unapproved water supply unless it
satisfies the provisions R.S. 58:11-9.1 et seq. A semipublic water
supply is considered as an unapproved water supply for the
purpose of this regulation even though it may meet the **Potable
Water Standards” established by the State Department of Health
of the State of New Jersey.

Regulation 4.6 — Drinking Fountains

Drinking fountains, if provided, shall be constructed of
impervious material and have an angle jet with the nozzle above
the overflow rim of the bowl. The nozzle shall be protected by a
nonoxidizing guard. The bowl shall be of easily cleanable design,
without corners, and the bow] opening equipped with a strainer.

Regulation 4.7 — Sampling

If the water furnished consumers in a mobile home park is not
obtained from a public water supply system, it shall be sampled
quarterly each year and submitted for bacteriological analyses in
accordance with the provisions of the ‘Potable Water Standards”
established by the State Department of Health. All results of
samples taken under this Regulation shall be assembled, recorded



and maintained by the park management for inspection by the
New Jersey State Department of Health or the local board of
health.

Regulation 4.8 — New Construction

a. Mobile home lots constructed or reconstructed after the
effective date of this Chapter shall be provided with water
risers and water service pipes of at least three-quarter
inch (¥%") nominal inside diameter.

b. A shutoff valve shall be provided for each water service
pipe.

c. Underground combination stop and waste valves shall not
be installed.

Section 5 — Sewerage and Storm Drainage Facilities
Regulation 5.1 — General

Adequate facilities for the collection and disposal of sanitary
sewage shall be provided at every mobile home park.

Regulation 5.2 — Building Sewer Outlet and Connections

a. Each mobile home lot shall be provided with a building
sewer. The building sewer shall be at least four inches
(4’) in diameter and shall be equipped with a riser of the
same diameter terminating sufficiently above ground at not
less than a forty-five degree (45°) angle, to permit
adequate connection from the mobile home. A trap and/or
vent shall not be installed on the building sewer.

b. The riser shall be firmly imbedded in the ground and be
protected against heaving, shifting, and surface water.
When it is not in use, the riser shall be capped or plugged
so as to render it watertight.

c. The sewer connection shall be provided with suitable
fittings to effect watertight junctions. The connections
shall be self-draining and shall be effected by durable,
noncollapsible, corrosion and weather resistant, semi-
rigid or rigid pipe. Such pipe shall be plastic, copper
or iron of suitable diameter(at"least three inches — 3")
to fit the drain outlet of the mobile home and the riser.

d. The park management shall maintain several spare
connectors and appropriate fittings, in good repair, to be
used when privately owned connectors do not meet the
requirements of this regulation.

Regulation 5.3 — Sewer Lines and Appurtenances

Sewer lines and appurtenances in a mobile home park shall be laid
in accordance with the following requirements.

a. Minimum size — six (6) inches (except building sewer).
b. Grade — Pipe Size Minimum Grade

6" 0.65%
8” 0.40%
107 0.29%
12" 0.22%
c. Construction — All sewer line joints, sewer connections

and manholes shall be watertight.

d. Manholes — Shall be provided at the upper end of each
sewer line; at intersections; at changes in grade, size
or alignment; and at intervals of not more than four
hundred (400) ft.

e. Protection of Water Supplies

I.  Water mains and sewers generally shall be separated
by a horizontal distance of ten feet (10’). If such
lateral separation is not possible, the water and
sewer pipes shall be in separate trenches, with the
sewer at least eighteen inches (18") below the bot-
tom of the water main; or with such other separation
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as is approved by the Department. At crossings of
sewers and water mains, the sewer shall, in general,
be at least eighteen inches (18) below the bottom
of the water main. )

2.  Where the requirements of item | (above) cannot be
met, the sewer shall be constructed of cast iron pipe °
with mechanical or slip-on joints, or hot-poured lead
joints, for a distance of at least ten feet (10’) on
either side of the crossing; or other suitable pro-
tection, as approved by the Department, shall be pro-
vided.

3. Any sewer which is within one hundred feet of a well
shall be of steel, reinforced concrete, cast iron
or other suitable material; shall be properly
protected, of completely watertight construction,
and shall be tested for watertightness after
installation.

Regulation 5.4 — Approval of Sewerage Facilities

a. The plans for the proposed sewerage facilities of a
mobile home park, including sewers and appurtenances and
sewage treatment and disposal facilities, shall be
approved by the State Department of Health prior to
installation of said facilities.

b. Where sewage disposal is to be effected by subsurface
means, the facilities shall be designed and constructed
in accordance with the requirements of ‘“‘Standards for
the Construction of Sewerage Facilities for Realty
Improvements™ promulgated by the State Commissioner of
Health.

c. Where sewage disposal is to be effected by means of a’
wastewater treatment plant discharging a treated effluent
into the waters of this State, such wastewater treatment
plant shall be designed and constructed in accordance
with the *“Rules and Regulations for the Preparation
and Submission of Plans for Sewer Systems and Waste-
water Treatment Plants’” established by the New Jersey
State Department of Health.

d. Subsurface sewage disposal systems, or a wastewater
treatment plant to serve the mobile home park, shall not
be approved where a sanitary sewer is available within
one hundred feet (100’) of the boundary of the mobile
home park.

Regulation 5.5 — Storm Drainage

Sanitary sewers shall be separate and apart from any storm water
drainage system.

Section 6 — Refuse — Storage, Collection and Disposal
Regulation 6.1 — General

The storage and collection of refuse shall be so managed as to
prevent health hazards, rodent harborage, insect breeding,
accident hazards, or air pollution.

Regulation 6.2 — Refuse Containers

All refuse shall be stored in durable, fly-tight, water-tight and
rodent proof containers.

Regulation 6.3 — Container Location

Containers shall be located either at each mobile home lot or at
one or more centralized locations within the mobile home park.

Regulation 6.4 — Storage Capacity

At least 1.5 gallons of refuse storage capacity per capita per day
shall be provided.



Regulation 6.5 — Facilities for Container Location

~ Each mobile home lot or each centralized location for refuse
containers shall be provided with one of the following at the
option of the park management:

a. A slab of impervious material large enough to accommodate
the number of containers provided.

b. A rack or holder of a type approved by the park
management providing at least six inches of clear space
beneath, or a cart providing at least four inches of clear
space beneath.

c. A properly protected container in
storage installation,

an underground

Regulation 6.6 — Collection
Refuse shall be collected at least once weekly.
Regulation 6.7 — Refuse Disposal

Refuse disposal shall be effected in accordance with the provisions
of Chapter VIII of the State Sanitary Code.

Section 7 — Insect, Rodent and Weed Control
Regulation 7.1 — Insects

a. Mobile home parks and mobile home lots shall be kept
free from articles which may hold water and provide
temporary breeding places for mosquitoes. Permanent
mosquito control measures such as draining and filling
depressions in which water may collect shall be taken
by the park management together with such supplemental
larvicidal measures as need indicates.

b. Fly breeding shall be controlled by eliminating the
insanitary practices which provide breeding places.
Refuse containers shall be repaired or replaced when so
damaged that they leak or their lids do not fit in a fly-
tight manner. The area surrounding the refuse container
shall not be permitted to become littered with garbage nor
saturated with waste liquid from garbage. All containers
shall be maintained in a clean and sanitary condition.

¢. Insecticidal measures shall be applied if necessary.
Regulation 7.2 — Rodents

a. All buildings within the mobile home park shall be rat
proofed with special emphasis on those in which food is
stored or served.

b. Items in storage shall be maintained in such a manner as
to eliminate the possibility of rodent harborage.

Regulation 7.3 — Weeds

The growth of brush, weeds and grass shall be controlled as a
means toward elimination of ticks and chiggers.

Section 8 — Electricity
Regulation 8.1 — General

In the absence of applicable municipal ordinances, statutes, or
rules and regulations, the provisions of 8.2 through 8.4
hereinbelow stated shall prevail.

Regulation 8.2 — Power

Every mobile home park shall be equipped with electric power.

Regulation 8.3 — Approval

Electrical systems and equipment installed in mobile home parks
shall be approved by the Underwriters, or other recognized
agency having jurisdiction.

Regulation 8.4 — Protection

All metal parts of a mobile home shall be adequately grounded.

Section 9 — Fuel, Flammable Liquids and Gases
Regulation 9.1 — Storage and Handling of Fuel, Oil and
Flammable Liquids

In the absence of applicable municipal ordinances, statutes or
rules and regulations, the handling and storage of gasoline, fuel oil
or other flammable liquids shall be in compliance with the
pertinent standards of the National Board of Fire Underwriters
(Pamphlet No. 30).

Regulation 9.2 — Storage and Handling of Liquefied

Petroleum Gases

The handling and storage of liquefied petroleum gases shall be in
compliance with the applicable rules and regulations of the New
Jersey State Department of Law and Public Safety, Division of
State Police.

Regulation 9.3 — Racks

Fuel oil racks shall be on noncombustible material.

Section 10 — First Aid Fire Equipment
Regulation 10.1 — General

In the absence of applicable municipal ordinances, statutes, or
rules and regulations, the provisions of 10.2 and 10.3 hereinbelow
stated shall prevail.

Regulation 10.2 — Extinguisher

There shall be provided in each mobile home a fire extinguisher
rated for Classes B and C fires as a minimum. Each extinguisher
shall have a capacity of not less than 2' pounds and shall be
maintained in operable condition.

Regulation 10.3 — Location

Each extinguisher shall be located so as to be conveniently and
readily accessible for use by occupants of the mobile home.

Section 11 — Facilities for Dependent Units
Regulation 11.1 — Application

Mobile home parks which accommodate dependent units shall
provide service facilities in accordance with this section.

Regulation 11.2 — Location and Maintenance

All service facilities shall be located within 600 feet of the units
which they serve and shall be maintained in a clean condition.

Regulation 11.3 — Construction

All buildings housing service facilities shall be of permanent
construction and in accordance with local requirements.

Regulation 11.4 — Interior Finish

The interior finish of a service building shall be moisture-resistant
which will withstand frequent washing and cleaning. The floors
shall be constructed of material impervious to water, easily
cleanable and sloped to floor drains connected to the sewerage
system.

Regulation 11.5 — Heating Facilities

Service buildings shall be maintained at the temperature required
by local authorities. In the absence of such requirements, service



buildings shall be maintained at a temperature of at least 70" F
during use.

Regulation 11.6 — Window Areas

Window areas in service buildings shall be equal to at least 12
percent of the floor area. Windows shall be located as high as
practicable and along more than one wall wherever possible.

Regulation 11.7 — Ventilation and Screening

All rooms of service buildings shall be well ventilated and all
exterior openings shall be covered with 16-mesh screen.

Regulation 11.8 — Lighting

Service buildings shall be well lighted at all times. The following
illumination levels are suggested:

a. General seeing tasks — 5 footcandles.
b. Laundry room work area — 40 footcandles.
c. Toilet room — in front of mirrors — 40 footcandles.

Regulation 11.9 — Plumbing

The plumbling of service facilities shall be installed in accordance
with the local plumbing code or the current edition of the
Plumbing Code of New Jersey (Part E of the Standard Building
Code of New Jersey), if no local plumbing code is in effect.

Regulation 11.10 — Fixture Requirements

a. The minimum numbers of fixtures in service buildings
shall be in accordance with the following table:

Males Females

$ 2 g |g 38

sg | 12| 5 (8.8 2|5 (8.3

s§ | 2| E| §|2°%[ 3|8 |2°%

=2 Fl1S|35p & F|§ls s
1-10 ! I | [ 2 | !
11-20 2 [ 2 I 3 2 I
21-30 3 | 3 2 | 4 3 2
31-42 3 2 4 2|5 | 4 2
43-54 4 2 5 3 | 6 5 3
55-69 5 2 6 3 7 6 3
70-84 5 3 7 4 8 7 4
85-100 6 3 8 | 4 | 9 8 4

b. Atleast oneslop water closet shall be provided.

Regulation 11.11 — Separation and Marking of Toilet
Rooms

Separate men’s and women’s toilet rooms shall be provided and
distinctly marked, and isolated by a sound-resistant wall. The
rooms shall be screened by means of a vestibule or wall to prevent
direct view of the interior when the exterior doors are open.

Regulation 11.12 — Hot Water Facilities

A continuous supply of hot water shall be available in each service
building.

Regulation 11.13 — Showers — Bathrooms

Shower facilities or bathtubs shall be provided for both sexes. The
shower stalls or bathtubs shall be of the individual type and
screened from view. Dressing compartments shall be provided for
both men and women which are screened from view and each
equipped with a stool or bench. A shower stall of approximately 3
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x 3 feet in area is suggested, with the dressing compartment for
women of the same dimensions.

Regulation 11.14 — Water Closets

Water closets shall be located in separate compartments equipped
with self-closing doors.

Regulation 11.15 — Slop Water Closets

The slop water closet required in accordance with Regulation
11.10 shall be installed in a separate room with a single direct
opening to the outside. The slop water closet shall be provided
with flushing mechanism and have (a) faucet(s) located over the
bowl. A water closet with seat removed shall be considered
acceptable.

Regulation 11.16 — Auxiliary Buildings

Auxiliary buildings, such as an office building, filling station or
other building not specifically covered in this Code, shall be
constructed in accordance with local requirements.

Regulation 11.17 — Eating Places

Mobile home park buildings, including restaurants and dining
rooms used for the preparation of food and drink, shall be
constructed and operated in accordance with the laws and
regulations of this State, as well as local requirements, applicable
to public places offering food and drink for sale to the public.

Regulation 11.18 — Holding Tank Emptying Station

If provided, a holding tank emptying station for units with holding
tanks shall comply with the following requirements:

a. Each station shall be convenient of access from the
service road and shall provide easy egress and ingress.

b. Each station shall be conveniently located, but shalt
be at least fifty feet (50”) from any mobile home lot.

c. Each station shall comprise an emptying trough and :
means for flushing the holding tank and emptying trough
with water under pressure.

d. The emptying trough shall consist of a concrete slab of
minimize size four feet (4") by six feet (6’) which is
at least five inches (5) thick and the surface of
which is trowelled to a smooth finish and sloped from
each side inward to a sewer inlet.

e. The sewer inlet shall consist of a four inch (4) self-
closing foot-operated hatch of durable material with
cover milled to fit tight. The hatch body shall be set
in the concrete of the emptying trough with the lip of
the opening flush with the surface of the trough to
facilitate the cleansing of the trough with water
under pressure. The hatch shall be properly connected
to a sewer inlet which shall discharge to an approved
sanitary sewage disposal facility.

f. The means for flushing the holding tank and the
emptying trough shall consist of a piped supply of
water under pressure terminating in a valved connection
so located and installed that it will not be damaged by
automobiles or other vehicles. The connection shall
consist of a properly supported riser lerminating at
least two feet (2°) above the ground surface, with a
three-quarter inch (%) valved outlet to which is screwed
a flexible hose terminating at a nozzle.

g. If the supply of water is from a semipublic or public
water supply, the connection shall be protected from
backflow by means of an approved vacuum breaker.

h. Adjacent to the flushing arrangement there shall be *
posted a sign of durable material, not less than two feet
(2) by two feet (2’) in size and inscribed thereon in
clearly legible letters shall be the inscription:



“DANGER. THIS OUTLET IS NOT TO BE USED FOR
DRINKING OR DOMESTIC PURPOSES.”

Section 12 — Responsibilities of Tenants

Regulation 12.1 — Every tenant in a mobile home park shall
comply with the following:

a.

b.

Conditions conducive to rodent harborage shall not
be created.

Items in storage shall be located so as not to
interfere with underneath inspection of mobile homes.
Storage areas underneath mobile homes shall be enclosed
by skirting.

The connector between the water riser outlet and the
mobile home piping system shall be provided by the tenant.
Means to prevent freezing of the water riser shall be
provided by the tenant.

The connector between the sewer riser and the drain
outlet of the mobile home shall be provided by the
tenant.

If refuse containers are not provided by the park
management at centralized locations, each tenant shall
supply an acceptable unit which shall be maintained at a
location as required by the park management.

Each mobile home lot shall be maintained in such a
manner as to exclude fly and mosquito breeding.

Brush, grass and weeds on each mobile home lot shall
be cut as may be necessary.

If of metal construction, the frame of each mobile home
and its outer covering and roof shall be adequately
grounded.

Fuel oil racks shall be of noncombustible material.

A suitable fire extinguisher shall be provided and
located so as to be conveniently and readily accessible
for use.
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SECTION 1. GENERAL

Regulation 1.1 Compliance

Persons operating blood banks in this State shall meet the
qualifications and conduct blood banks in conformity with
all Regulations of this Chapter of the State Sanitary Code.
Failure to comply with these Regulations shall be cause for
revocation of license and imposition of penalties as prescribed
by law.

SECTION 2. DEFINITIONS

Regulation 2.1

For the purpose of this Chapter, the terms listed below

shall be defined and interpreted as follows:

(a) “Blood Bank” means any commercial or noncommercial
facility actively engaged in the handling of blood or
plasma, which participates in any of the following
operations: collection, processing, storage or distribution
of blood;

(b) “Donor” shall mean and include any individual from
whom blood is taken by a blood bank;

(¢) “Collection” means the obtaining of blood by the
bleeding of donors;

(d) “Processing” means the technical stages required to
prepare and identify the blood as to its suitability,
from the collection of blood, plasma, or serum from a
donor to, and including the procedure of cross-matching
with a potential recipient’s blood when indicated;

(e) “Storage” means the holding of blood in connection
with collection or processing prior to distribution or
transfusion;

(f) “Distribution” means the removal of blood or com-
ponents from a blood bank to any other location for
processing or storage or for the purpose of providing
the blood or components for therapeutic or prophylactic
transfusions.

SECTION 3. LICENSURE AND INSPECTION

Regulation 3.1 Initial Licensure

(a) Application for an initial license to conduct a blood
bank, as required under the provisions of Chapter 33,
PL 1963, commonly known as the Blood Bank Licensing
Act, shall be made on forms provided for that purpose
by the State Department of Health.

(b) In administering the Blood Bank Licensing Act, the
State Department of Health will seek the advice and
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recommendations of the New Jersey Blood Bank As-
sociation.

(c) A new license shall be obtained within thirty (30) days
whenever the name, location, ownership, corporate
structure or medical director of a blood bank is changed.

Regulation 3.2 Inspection
Blood bank facilities and operations shall be made available
for inspection upon request by any authorized representative
of the State Department of Health. Reports of inspections
of blood banks made by the U.S. Food and Drug Adminis-
tration or the American Association of Blood Banks may
be accepted by the State Department of Health for purposes
of approving and issuing renewal of licenses.

SECTION 4. MEDICAL DIRECTOR
Regulation 4.1
All phases of collection, processing, storage and distribution
of human blood, plasma and serum constituting the practice
of medicine or surgery shall be under the supervision of a
qualified physician to be known as the medical director.
The director shall be a duly licensed physician of this State
or otherwise authorized to practice medicine in this State
and be of high moral character and subscribe to a good
ethical practice.
Regulation 4.2
The medical director shall have specialized knowledge of
blood banking methods including the collection, preparation,
storage, processing and distribution of whole blood and
blood and plasma components. Knowledge of processing
must include grouping and typing of all major blood systems.
antibody detection and identification, cross-matching pro-
cedures and serological testing.
SECTION 5. PERSONNEL
Regulation 5.1
Blood banks shall have adequate and qualified personnel
and administrative staffs to perform all phases of blood
banking in an acceptable fashion. Clinical laboratory per-
sonnel, nurses and technical aids shall be suitably trained
and supervised in the performance of their prescribed
tasks. All personnel shall be of high moral character.
SECTION 6. FACILITIES AND EQUIPMENT
Regulation 6.1
Suitable quarters and equipment shall be provided, where
applicable, to maintain safe and acceptable standards for



the handling of human blood and plasma. Blood bank
facilities shall consist of at least a waiting room, bleeding
area, laboratory, donor recovery area, lavatory facilities
and blood storage space. Equipment for collection and
storage-of blood shall be acceptable to the State Department
of Health.

Regulation 6.2

All needles and syringes must be disposed of in such a

manner as to make their re-use impossible and to provide

for the safety of personnel. (See N.J.S.A. 2A:170-25.17)
SECTION 7. RECORDS

Regulation 7.1
Suitable typewritten or ink records shall be maintained for
a period of not less than five (5) years which provide all data
secured and developed by blood banks concerning donor
identification, qualification and registration, as well as the
processing, storage and distribution of blood and plasma as
required by the provisions of this Chapter of the State
Sanitary Code. A numerical or code system shall be assigned
to identify the unit of blood or component of a donor in
all stages of processing. All records shall be maintained on
the premises. A current detailed procedure manual outlining
the operations of the blood bank and all applicable quality
control records shall be maintained.
Regulation 7.2
The identification system employed should make it possible
to trace a unit of any blood or blood component from its
source bank to its destination and/or final disposition, and
from its destination and/or final disposition back to its
source bank. This system must include at least the follow-
ing:

(a) An annual master ledger or file identifying each unit
of blood or component as to its source bank and
destination (this may be final disposition).

(b) Analphabetical transfusion file identifying the recipient
and all units administered (transfusion services only).

Regulation 7.3

Records of all reported and investigated transfusion reactions

must be maintained in accordance with current suggested

standards of the American Association of Blood Banks.

Regulation 7.4

Any known or presumed case of transfusion-associated
hepatitis brought to the attention of a blood bank shall be
reported to the Department on forms provided for this
purpose. Similarly, all prospective donors found to test
positive for hepatitis associated antigen shall be considered
ineligible for subsequent donations so long as they continue
to be identified on current lists of interdicted donors supplied
by the Department and shall be reported to the Department
on forms provided for this purpose.

Regulation 7.5

Records shall be maintained and made available annually
to the State Department of Health for the purpose of
preparing the State’s Statistical Summary of Blood Use.
This information shall be submitted by January 31 of each
year on the forms provided by the Department.

SECTION 8. DONOR IDENTIFICATION, QUALIFICATIONS,

MEDICAL HISTORY,PHYSICAL EXAMINATION, BLEEDING

LIMITATIONS
Regulation 8.1 Donor Identification
Blood donors shall be identified by a comparison of their
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signature at the time of donation with any document issued
by a County, State or Federal agency which contains donor’s
name and signature or with their signature or photograph
on a donor card previously issued by the same blood bank.
It is recommended that a home and/or business address be
recorded to permit future communication with donors when
necessary (previous donor cards may also be used for
identification). The source of identification shall be written
on the donor registration card referred to in Regulation 7
hereinabove at the time of each blood donation. Additional
means of donor identification may be required if the donor
identification prescribed above is found to be inadequate
to protect public health. Upon application to the Department
of Health, alternative methods of donor identification may
be substituted for the preceding requirements.

Regulation 8.2 Donor Qualifications

(a) The donor shall appear free of disease known to be
transmissible by blood or blood derivatives as far as
can be determined by personnel under the supervision
of a qualified physician at the time and location of
phlebotomy.

(b) The donation of blood shall not in any forseeable way
be detrimental to the donor’s health.

(c) Examination of the donor does not reveal evidence of
possible drug addiction. Both arms must be inspected
for evidence of repeated venipuncture.

(d) The donor shall not be an inmate of any institution in
the State, whether it be for penal, correctional or
custodial care, mental illness, chronic illness, mental
deficiency, etc., without the express permission, in
writing, of the Department.

(e) The donor shall not be listed in the latest revision of
publications supplied to the blood bank by the De-
partment identifying him or her as one who is interdicted
from serving as a donor.

Regulation 8.3 Maedical History

A medical history shall be obtained and recorded of all

donors. The American Association of Blood Banks’ recom-

mendations and the U.S. Food and Drug Administration

regulations shall be accepted. Blood shall not be drawn

from a donor who by history or other evidence, has:

(a) active communicable or infectious disease (skin, respira-
tory, systemic, etc:

(b) advanced cardiovascular or renal disease;

(c) blood dyscrasia or cancer;

(d) syphilis;

(e) drug addiction (past or present);

(f) pregnancy (see current American Association of
Blood Banks' recommendations);

(g) receipt of human blood, plasma or serum within six
months;

(h) vaccination or immunization with live organisms within
two weeks;

(i) symptomatic allergy or active treatment for same;

(j) viral hepatitis at any time in the past, or close
contact within six months with a person having
the disease (persons in close family contact with dialysis
patients, dialysis assistants, or persons with past unex-
plained jaundice shall be rejected on these premises):

(k) been taking medication (at the discretion of the exam-
ining physician);
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() been tattooed within past 6 months;
(m) malaria (see current American Association of
Blood Banks' recommendations);

(n) positive test for hepatitis associated antigen.

Regulation 8.4 Physical Requirements

Blood banks may accept blood from donors who:

(a) appear to be in good health;

(b) are 18 years of age or older but who have not yet
had their 66th birthday. Birth date of donors must be
recorded. Donors 17 years of age, may be accepted as
volunteers, provided written, signed parental consent
is obtained;

(¢) have aminimum weight of 110 Ibs. (50Kg.) for phlebo-
tomy of 500 ml;

(d) have systolic blood pressure between 90 and 180 mm.
Hg. and diastolic pressure between 50 and 100 mm.
Hg.;

(e) have a pulse rate of not in excess of 100 beats per
minute. A pulse rate of less than 50 beats per minute
and all arrhythmias shall be referred to the examining
physician;

(f) have an oral temperature not in excess of 99.6° F
(37.5° C);

(g) have a minimum hemoglobin concentration of 12.5
gms. per 100 ml. of blood, or a specific gravity of 1.053
by the copper sulfate method or a minimum hematocrit
of 38%. Quality control records of the techniques
employed shall be maintained;

(h) show no evidence of acute alcoholic or other drug
intoxication.

Regulation 8.5 Donor Bleeding Limitations

(a) Donors meeting all other criteria who weigh less than
110 Ibs. may be bled of not more than 300ml. of blood
with a corresponding reduction in the quantity of
anticoagulant. In no instance shall the amount of
blood collected in standard anticoagulant be less than
350 ml. for transfusion purposes.

(b) Donorsshall not be bled of more than 500 ml. of blood
within an eight week period.

Regulation 8.6 Donation of Autologous Transfusion
Donor qualifications for autologous transfusion may vary
from standard donor criteria but this entire procedure
must be arranged by direct consultation between the blood
bank medical director and the donor-patient’s private
physician. The usual blood bank records and labeling must
be supplemented by additional pertinent information in
accord with American Association of Blood Banks' recom-
mendations.
Regulation 8.7 Immunized Donors
Antigens used in such a program should, where possible, be
federally licensed products. The collection, processing,
storage and distribution of blood, plasma or serum drawn
from immunized donors shall be in accord with regulations
of the U.S. Food and Drug Administration and shall meet
with the approval of the State Department of Health.

Blood or blood components prepared for immunization

shall be obtained from carefully selected donors in order to

minimize risks to those being immunized. Careful attention
must be given to the choice of donors to be immunized,
particularly as to their reliability. Each donor to be immunized
shall be instructed regarding possible hazards associated

with donation of whole blood units at other blood banks
and each shall sign an agreement that he will not donate
blood elsewhere without first divulging his immunization
status.

SECTION 9. COLLECTION OF BLOOD

Regulation 9.1 Physician's Supervision
Blood shall be drawn from donors only under supervision
of a physician or qualified phlebotomy supervisor. When a
physician is not present on the premises, e.g., mobile unit,
the qualifications of such phlebotomy supervisors and the
procedures for implementation of donor selection and donor
care standards shall be approved by the State Department
of Health and shall include the following:

A registered phlebotomy supervisor shall be a registered

nurse (R.N.) holding a current certificate of registration

who has fulfilled the following requirements:

I. has demonstrated his (her) familiarity with donor eligibil-
ity standards to the satisfaction of the medical director
of the blood bank;

2. has taken an 8 hour course in cardiopulmonary resus-
citation within 3 years and successfully passed a practical

and written exam on the subject matter. Such courses
are now available through the county chapters of the

American Heart Association.

Each location for collection of whole blood units which

does not have a licensed physician in attendance shall have

an up-to-date Medical Contingency Plan specific for that
location which will include:

1. name, address and telephone number of nearest hospi-
tal;

2. route of evacuation to that hospital;

3. emergency vehicle on hand or telephone number
of local ambulance squad and/or local police;

4. name, address and telephone number of physician on
call with hours of coverage, or name, address and
telephone number of E.R. of nearest hospital;

5. when a private physician in the area of a mobile whole
blood collection site is providing medical coverage,
the phlebotomy supervisor will be responsible for:

(a) notifying the physician of the location and telephone
number of the unit and that donor bleeding is
being initiated;

(b) reconfirming the hours of coverage;

(c) notifying the physician at the end of operation.

6. When a hospital in the area of the mobile
whole blood collection site is providing medical
coverage, the phlebotomy supervisor will be responsible
for:

(a) notifying the hospital emergency room of the
location and telephone number of the unit and
the hour donor bleeding is being initiated;

(b) notifying the hospital emergency room again at
the close of operation.

7. Records of the Medical Contingency Plan for each
location must be maintained on file on the premises of
each licensed blood bank for a period of not less than 3
years.

It should be expressly understood that the regulation in no

way alters requirements for physician attendance at a location

where a plasmapheresis is being performed.




Regulation 9.2 Donor Protection

Preparation of the donor’s skin for phlebotomy shall be
adequate to afford protection from infection to the donor
and to the future recipient. All instruments reused in the
collection of blood, such as syringes, needles, lancets or
other blood-letting devices, capable of transmitting infection
to donor or recipient, shall be heat sterilized prior to use for
each donor. Heat sterilization shall be by autoclaving for 30
minutes at 121.5° C (250° F), 15 lbs. pressure or by dry
heat for one hour at 170° C (320° F). Oral thermometers
shall be used in a sanitary manner. All personnel concerned
with the collection of blood shall be instructed in appropriate
first aid procedures in the event of donor reaction and
provided with suitable drugs, supplies and instructions
immediately available for use at all times.

Regulation 9.3 Method of Collection

The method employed for the removal of blood from the
donor must conform to accepted standards of asepsis.
Blood containers and donor sets shall be sterile and pyrogen-
free. The bleeding shall be made into a sterile system by
either closed or vented technique protected from contam-
ination. Each separate bleeding shall be drawn into its own
container which shall be the same container for dispensing
in the case of whole blood. During bleeding, the anticoagulant
solution and the blood shall be mixed thoroughly without
violent shaking. The outside of the container shall be kept
clean and free of blood. Immediately after bleeding, the
blood shall be placed in storage at 1-6° C, unless platelets
are to be harvested.

Regulation 9.4 Pilot Specimens

Prior to phlebotomy, one properly identified sterile pilot
tube shall be securely attached to the container in such
fashion that any removal of the tube will be evident. This
tube shall not be detached from the container until after
the unit of blood has been selected for transfusion and
crossmatching is completed, unless components are to be
prepared. Pilot sample tubes accompanying a unit of cells
shall be attached securely to the final container in a tamper
proof manner. Additional laboratory samples for testing
purposes may be filled at the time the unit of blood is
collected, provided that they are properly labeled prior to
filling. The integral donor tubing of plastic equipment may
be used as the pilot tube(s) if identified with the unit by a
numerical system. All samples of blood for testing shall be
collected by the same individual performing the phlebotomy
and at the time of filling the primary container. The unit of
blood shall never be opened or punctured for the purpose
of obtaining laboratory samples or filling pilot tubes.

Regulation 9.5 Blood Containers

Containers for whole blood (human) and packed or resus-
pended red cells (human) used by licensed establishments,
shall be identified by the manufacturer’s lot numbers and
shall be sterile and pyrogen-free. The containers shall be
sufficiently colorless and transparent to permit visual in-
spection of the blood. They shall be provided with closures
which maintain a hermetic seal and prevent contamination
of the contents. The container and the closure shall not
interact with the contents under customary conditions of
storage and use. The anticoagulant solution shall be sterile,
pyrogen-free and prepared according to accepted U.S.
Food and Drug Administration Standards.

Regulation 9.6 Labeling

Labeling on blood containers must conform to standard

practices and shall at least state the following information:

(a) name and address of blood bank;

{b) unit number;

(c) date of expiration;

(d) type and volume of anticoagulant;

(e) volume of blood collected;

(f) serological test for syphilis used and result;

(g) blood group,Rhpand unexpected antibody results;

(h) storage temperatures;

(i) the results of hemolysis tests, if performed;

(j) immunological test for hepatitis associated antigen
and resul;

(k) volunteer or paid donor.

Regulation 9.7 Therapeutic Phlebotomy

Any blood withdrawn from a person for therapeutic purposes

(to promote the health of the donor) shall be clearly indicated

as such on the blood label. The use of this biood shall be

submitted for the consideration of the physician in charge
of the blood bank, and the recipient’s own private physician.

Collection of such blood for transfusion purposes shall be

restricted to an institution where the status of both the

donor and the recipient are known.

Regulation 9.8 Plasmapheresis

Blood banks wishing to employ these techniques shall file a

request in writing with the State Department of Health.

Such techniques may be employed upon receipt of written

approval from the Department. The procedures used shall

be in accord with regulations of the U.S. Food and Drug

Administration and meet with the approval of the State

Department of Health and shall include as a minimum the

following:

(a) Within one week prior to the first plasmapheresis, the
donor shall be examined and certified to be in good
health by a licensed physician.

(b) A licensed physician on the premises shall supervise
the performance of these procedures, including the
reinfusion of red cells. Prior to each procedure, records
shall be made and maintained of the major pertinent
elements of each donor’s physical condition and must
also include a determination of the donor’s total protein.
A donor shall not serve as a source of plasma unless
his or her total protein is within normal limits. Quality
control records of the total protein determinations
shall be maintained.

(c) Before a second plasmapheresis is performed within
30 days of the first procedure, laboratory tests shall be
done on samples of the donor’s serum to determine
that the protein level and ratio of the various protein
components, as shown by electrophoresis, fall within
normal limits. A donor shall not serve as a source of
plasma while there is any significant change in his
health, or in the values of these initial determinations.
Periodic determinations shall be made as frequently
as necessary and at least every four months to monitor
these evaluations. The quantitation of serum protein
referred to in this section shall be obtained by either a
refractometer or a chemical assay method, provided
the total protein and electrophoresis procedures are
performed on the same split sample.



(d) No more than 1200 ml. of plasma may be removed
from a donor in a seven day period and no more than
600 ml. of plasma in a 48 hour period.

(e) A plasmapheresis donor may donate a unit of whole
blood if 48 hours have lapsed since the last plasma-
pheresis, but at least eight weeks shall elapse after a
regular donation before starting a donor in a plasma-
phersis program.

(f) A plasmapheresis donor shall have a serological test
for syphilis which is acceptable to the State Department
of Health performed initially and at least every four
months.

(g) A plasmapheresis donor must, on each occasion of
plasmapheresis satisfy all requirements of a donor of
whole blood outlined in Section 8.

Regulation 9.9 Cytopheresis
Cytopheresis shall be performed in accord with current
recommendations of the American Association of Blood
Banks’ and such regulations as may be promulgated by the
U.S. Food and Drug Administration.
Rogulation 9.10 Blood and Plasma Components
The collection, processing, storage and distribution of blood
and plasma components shall be in accord with the regulations
of the U.S. Food and Drug Administration and the recom-
mendations of the American Association of Blood Banks
and meet with the approval of the State Department of
Health.
All units of blood or plasma found to test positive for
hepatitis associated antigens shall not be issued for transfusion
or for the preparation of components for fractions. Sale or
exchange of such material positive for hepatitis associated
antigens shall not be made without the express permission,
in writing, of the Department.

Blood banks providing frozen red blood cells and plasma

components shall:

(a) have available an information circular with each product
explaining its proper indications and usage (thawing,
dosage, stability, side reactions, hazards, etc.);

(b) provide accurate expiration dates and hours on the
container label for all blood and plasma components;

(c) not accept back for redistribution frozen red blood
cells or frozen or labile plasma components, if the

units have been thawed or expired.
SECTION 10. PROCESSING OF BLOOD

Regulation 10.1 General

All laboratory tests shall be made on specimens of blood

taken from the donor at the time of phlebotomy and properly

identified.

Rogulation 10.2 Serological Tests

(a) Syphilis - Every specimen shall have a serological test
for syphilis which is acceptable to the State Health
Department, except where delay occasioned by testing
may result in a serious threat to the health and well
being of the recipient. In instances where untested
units are to be used, the treating physician shall attest
in writing to the existance of an emergency. The label
on the unit of blood shall indicate the type of serological
procedure and the results in each case. Positive test
results shall be reported to the State Department of
Health within 48 hours.

(b) Hepatitis - Every specimen shall have a serological
test for hepatitis which is acceptable to the State

Health Department. The blood or blood components
shall not be used for transfusion purposes unless results
of the test(s) are clearly negative, except where delay
occasioned by testing may result in a scrious threat to
the health and well-being of the recipient. The label
on the unit of blood shall indicate the type of serological
procedure and the results in each case. In instances
where untested units are to be used, the treating
physician shall attest in writing (o the existence of an
emergency. Positive test results shall be reported to
the State Department of Health within 48 hours.

Regulation 10.3 Determination of Blood Group
Each container of blood shall be properly identified and
labeled as to its blood group. Each collection, regardless of
previous donor records, shall be tested by a direct grouping
of donor cells using known Anti-A and Anti-B sera, and by
an indirect serum grouping using known Al and known B
cells.
The two methods of testing shall be recorded and be in
complete agreement before any label or release can be
effected for the unit of blood. All Anti-A and Anti-B sera
shall meet the U.S. Food and Drug Administration minimum
requirements, and the procedures used shall follow the
manufacturer’s directions.

Regulation 10.4 Determination of Rh Type

(a) Each container of donor blood shall be classified as to
Rhg type. The extent of the typing and the results
shall be clearly recorded on the label of each unit of
blood.

An Rhg typing is ususally performed first. If positive,
the blood shall be labeled as “Rh positive when
tested for Rhgo(D)." All blood negative for Rhg
shall be further tested for the Du variant using the
anti-human globulin technique, or other equivalent
test as approved by the State Department of Health.
If all tests are clearly negative, the blood shall be
labeled as “Rh negative when tested for Rhg (D)
and Du.” If blood is Du positive with or without
other factors being present, the label of the blood
container shall clearly state this and the blood shall
be classified as “Rh positive™ for transfusion purposes.
Only anti-sera meeting U.S. Food and Drug Admin-
istration minimum requirements for the products
shall be used, and the technique of typing shall be
that recommended by the manufacturer.

(b) It is sufficient to test each blood sample from the
recipient with anti- Rho(D) serum only. This will deter-
mine whether the recipient should receive “Rh-positive™
or “Rh-negative” blood. A recipient falsely identified
as Rh-positive may be immunized if transfused with
Rh-positive blood. To avoid incorrect designation of
an Rh-negative recipient as Rh-positive because of
autoantibody or abnormal serum proteins, a control
system of recipient cells suspended as they were for
the test, with the addition of the diluent used in the
manufacture of the Rh typing serum, shall be utilized
whenever “slide test anti- Rho” serum is used.

Regulation 10.5 Non-Group Specific Blood

If non-specific blood is used for a transfusion, it should be

tested and found free of hemolysins in the presence of

complement, or preferably should be used as packed red
cells with the plasma removed. The final label shall indicate
the result of hemolysin testing, if performed.



Regulation 10.6 Additives

No medication or additives shall be added to the blood or
plasma during processing, prior to or during, a transfusion
with the exception of sodium chloride injection U.S.P. (0.9
percent).

Regulation 10.7 Antibody Detection andidentification

Each container of blood shall be tested for irregular antibodies
using a broad spectrum screening cell suspension meeting
U.S. Food and Drug Administration minimum requirements.
The technique employed shall be that recommended by
the manufacturer and also include the anti-human globulin
test. Results of these tests shall be clearly indicated on the
container. Screening procedures must employ fresh serum
not older than 48 hours. All detected antibodies should be
identified, if possible.

Regulation 10.8 Compatibility Tests

(a) The major crossmatch, which is the test for compatibility
of the donor cells and recipient serum, is required and
shall be performed before administration of blood,
except where delay may result in loss of life. The
minor crossmatch, a compatibility test for recipient
cell and donor serum, may be omitted provided the
donor’s serum is adequately tested for irregular anti-
bodies.

(b) The major cross-match shall include tests in (1) saline
or serum and (2) anti-human globulin. The anti-human
globulin shall meet with U.S. Food and Drug Administra-
tion standards and shall be used according to the
manufacturer’s directions. Variations from these pro-
cedures are permissible if recommended by the U.S.
Food and Drug Administration or the American
Association of Blood Banks.

SECTION 11 STORAGE AND DISTRIBUTION

Regulation 11.1 Refrigeration
Immediately after collection, the blood shall be placed
under refrigeration and maintained between 1-6° C unless
platelets are to be harvested, in which case the blood shall
be refrigerated within four (4) hours of the time of collection.
The blood shall be stored continuously thereafter under
controlled refrigeration with at least one type of external
temperature recording device and one internal thermometer
or temperature recorder. Both of these shall be in continuous
operation and preferably registering both liquid and air
temperatures. If only one sensor is used, it shall be in a
liquid medium to reflect the temperature of the blood in
storage. A visual and audible alarm system shall be attached
to the refrigerator to indicate whenever its temperature is
outside the acceptable range of 1° C to 6° C. The alarm
should be installed to provide 24 hour coverage by night
attendants or switchboard operators. The refrigerator and
temperature recording devices shall be inspected at least
daily, and written records of temperatures shall be kept on
file. Refrigerators shall have a fan to circulate the air to
maintain constant temperature. They shall be kept clean
and used only for the storage of blood, blood banking sera,
pilot and patient samples. No food or potentially contaminated
material shall be stored in blood refrigerators.

Regulation 11.2 Inspection

Stored blood shall be inspected daily and records maintained

during the entire period of storage and immediately prior

to issue or use. If the color or physical appearance is
abnormal or there is any indication or suspicion of con-
tamination, the unit of blood shall not be issued for transfusion
purposes.
Regulation 11.3 Expiration Date
The expiration date is the last day on which the blood is
considered suitable for transfusion purposes as whole blood
or packed red cells, in order to provide at least 70% survival
of transfused cells in the recipient.
The expiration date of packed red cells prepared by a
closed system without vents and with attached integral
transfer sets, shall be the same as for the whole blood from
which it was prepared. In the event of packed cells separated
from whole blood which involves puncturing the original
container or removing its seal, the cells shall have an
expiration of not more than 24 hours regardless of when the
original blood was collected; such units are considered
potentially contaminated.
Regulation 11.4 Sterility Testing
Sterility testing shall be performed at regular intervals and
not less than once monthly, where blood is collected in an
open system. Such tests shall not be done on blood intended
for transfusion. Each month, at least one container of
normal appearing blood shall be tested between the 18th
and 24th day after collection. Culture techniques shall be
in accordance with the standards of the U.S. Food and
Drug Administration to the extent that at least 10 ml. of
blood be placed into ten times this volume of thioglycollate
broth media and incubated at 30° C, or at both 18° C-
22° C and 35° C-37° C for a period of 7-10 days. Cultures
should be examined visually for growth every day, and sub-
cultured in the same type media on the third, fourth or fifth
days. Permanent records shall be kept of these tests and the
results.
Regulation 11.5 Reissve of Blood
Blood which has been returned to the blood bank shall not
be reissued for use unless the following conditions have
been observed:
(a) the container closure or seal has not been punctured
or tampered with;
(b) the blood has been continuously refrigerated between
1° C6° C;
(c) original identification labels and tags are attached and
unaltered;
(d) the original pilot sample has not been removed or
tampered with;
(e) the blood has been allowed to settle long enough to
permit reinspection of the plasma;
(fy therecords indicate that the blood has been reissued.
Regulation 11.6 Packaging and Transportation
During periods of transportation the blood shall be maintained
at temperatures between 1° C-10° C in insulated or iced
containers suitable for such purpose. Immediately upon
arrival, the blood shall be transferred to a temperature
controlled refrigerator for further storage.
SECTION 12. EXEMPTIONS
Regulation 12.1
The State Department of Health is empowered to waive
such of the these regulations as may be necessary for
purposes of research, experimentation and new developments
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in blood banking activities, provided requests for such
activities, are received in writing and approved by the

Department. SECTION 13

Regulation 13.1

The Public Health Council on the advice of the Commissioner
may promulgate, enforce and may amend or repeal these
regulations that at any given time shall be no less stringent
than the complete interim or revised regulations of the U.S.
Food and Drug Administration in effect at that time.
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FOREWORD

The New Jersey State Sanitary Code is composed of regulations
organized into appropriate chapters. The chapters have been
promulgated by the Public Health Council of the State
Department of Health after public hearing, pursuant to statute.
(New Jersey Statutes Annotated 26:1A-7).

The provisions of the State Sanitary Code have the force and

" effect of law. They are enforceable by the State Department of
Health, local boards of health, local police authorities, and other
enforcement agencies.

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 fess than twenty-five dollars
($25.00) nor more than one hundred dollars ($100.00).

The names of persons on the Public Health Council will be given
to any person on request. Members of the Council receive no
remuneration for their services.

Many persons have primary need for specific chapters of the Code
rather than the Code in its entirety. Separate chapters of the Code
have been printed to meet such requests and to preclude the
necessity of reprinting the entire Code when individual chapters
are revised.

SECTION 1 — GENERAL

1.1 Compliance

The provisions of this Chapter comprise the standards to which all
campgrounds and the owners thereof shall comply, as well as with
rules and regulations and policies or laws administered by any
agency or subdivision in this State having legal jurisdiction.

1.2 Approval of Facilities

No person shall construct. expand, or operate a campground
unless approval of the facilities as required by this Section shall
have been granted by the State Department of Health.

1.3 Applications for Approval

Any person desiring to construct, or expand, and operate a
campground shall make application therefor in writing to the
State Department of Health. Such application shall include the
following information:

Quarantine and Herd Testing Program  VIIl Refuse Disposal

IX Mobile Home Parks

Xl Campgrounds

a. The applicant’s full name, residence, telephone number,
and post office address, and whether such applicant is an
individual. partnership, firm, or corporation. If a part-
nership, the names and addresses of the partners shall be
included. If a corporation, the names and addresses of the
officers of the corporation shall be included.

b. A diagramatic sketch plan of the proposed campground or
expansion showing the locations and dimensions of the pro-
posed service roads. campsites. water supplies, sanitary
conveniences, sewers (if any), sewage disposal facilities,
and auxiliary buildings.

c. A statement from the municipal agency responsible for the
administration of planning and zoning ordinances that the
construction or expansion of the campground as proposed is
compatible with such ordinances and meets with the ap-
proval of the said agency.

d. Where sewage disposal is to be effected by means of a
wastewater treatment plant discharging a treated effluent
into the waters of this State, an application, including
engineer’'s report, detailed plans. and specifications, in
accordance with the Rules and Regulations for the Prepar-
ation and Submission of Plans for Sewer Systems and
Wastewater Treatment Plants promulgated by the State De-
partment of Health.

e. A certification from the local board of health that any
proposed semipublic water supply and any subsurface sew-
age disposal system for the proposed campground or expan-
sion thereof are in compliance with the provisions of
Chapter 199, P.L. 1954 and the Standards for the construc-
tion of such water supply and sewerage facilities promul-
gated by the State Department of Health and with such
modifications thereof as are permitted by this Chapter.

f. In cases where subsurface sewage disposal facilities are
employed, or a separate sewage treatment plant provided,
there shall be submitted by the owner a written statement
indicating intent to abandon such facilities if and when
a public sanitary sewer system becomes available within
one hundred feet (100 ft.) of the boundary of the camp-
ground.

It is recommended that the apolicant confer with the County
Agricultural Extension Service, the Soil Conservation District, or
the District Forester of the New Jersey Department of
Conservation and Economic Development in which the
campground is situated to the end that vegetation, drainage.
contours, and scenery shall add to the utility and natural
attractiveness of the area.



2.1

SECTION 2 — DEFINITIONS

For the purposes of this Chapter, the terms listed below shall be
defined and interpreted as follows:

a.

“Building Sewer™ shall mean that part of the individual
sewer connection for a camping vehicle beginning at the
inlet of the sewer riser pipe which receives the discharge
from the drain outlet of the camping vehicle and termi-
nating at the sewer line serving the campground or that
part thereof. or. that part of a horizontal drainage sys-
tem, beginning five feet (5 ft.) outside the inner face of
the building wall, which receives the discharge from the
building drain and conveys it to a sewer line serving the
campground or that part thereof.

“Campground’ shall mean a plot of ground upon which two
or more campsites are located. established or maintained
for occupancy by camping units of the general public as
temporary living quarters for children or adults. or both,
for a total of fifteen days or more in any calendar year.
for recreation, education or vacation purposes.

“Campsite” shall mean and include any plot of ground
within a campground intended for the exclusive occupation
by a camping unit or units under the control of a camper.
“Camper' shall mean and include any person who regis-
ters his party for the occupancy of a campsite or who
otherwise assumes charge of, or is placed in charge of, a
campsite.

*Camping Unit” shall mean and include any tent or camp-
ing vehicle temporarily located on a campsite. or a cabin,
lean-to. or similar structure established or maintained
and operated in a campground as temporary living quarters
for children or adults, or both. for recreation, education
or vacation purposes. but shall not include any camping
unit kept by its owner on land occupied by him in connec-
tion with his dwelling, or any camping unit which is not
occupied and which is kept at a campground for storage
purposes only at a location reserved for the storage of
such camping units.

“Camping Vehicle” shall mean and include any camp trail-
er. travel trailer or other unit built or mounted on a
vehicle or chassis, designed without permanent foundation,
which is used for temporary dwelling or sleeping purposes
and which. under the provisions of Title 39 of the Revised
Statutes of New Jersey. may be legally driven, or towed
by a passenger automobile, on a highway.

“Owner’" shall mean and include the owner. lessee, ten-
ant or other person having authorization to permit and
who permits the occupancy of a campground by campers or
overnight occupants.

“Public Potable Water Supply™ shall mean a municipal-
ly or privately owned water supply, approved by the New
Jersey State Department of Health under the provisions
of Article I, Chapter 10 of Title 58 and Article [. Chap-
ter 11 of Title S8 of the Revised Statutes. which is dis-
tributed to consumers through a public water supply sys-
tem.

“Public Water Supply System™ shall mean a municipally
or privately owned system comprising structures which
operating alone or with other structures result in the
derivation. conveyance (or transmission) or distribution
of water for potable or domestic purposes to consumers
in twenty or more dwellings or properties: this defini-
tion does not include a public water treatment plant.
“Refuse™ shall mean garbage, combustible and/or non-
combustible waste solids.

“Sewage" shall mean any liquid waste containing animal
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or vegetable maltter in suspension or solution or the water
carried wastes resulting from the discharge of water clo-
sets. laundry tubs, washing machines, sinks. dishwashers,
or any other source of water-carried waste of human origin |
or containing putrescible material.

“Sewer Connection" shall mean the connection, consist-
ing of all pipes, joints, fittings and appurtenances from
the drain outlet of a camping vehicle to the inlet of the
building sewer.

“Semipublic Water Supply System™ shall mean a water
supply system from which potable water is supplied to
consumers of more than one but less than twenty dwellings
and from which water is used or made available for pota-
ble purposes to employees, tenants, members, guests or
the public at large in commercial offices. industrial,
multiple dwelling or semipublic buildings, such as: apart-
ments, rooming and boarding houses, trailer camps, hotels,
motels, tourist cabins, mobile home parks, restaurants,
camps of all types, day and boarding schools, clubhouses,
hospitals and other institutions, or is used in connec-
tion with the manufacture or handling of ice. dairy prod-
ucts. food or drinks.

SECTION 3 — GENERAL LAYOUT AND DESIGN

Access

Each campground shall be provided with convenient access for the
ingress and egress of traffic from the public highway.

3.2

Service Roads

Service roads shall be so located and constructed as to permit -
convenient and safe movement of traffic.

33

a.

b.
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Service Road and Parking Area Construction

Service roads and parking areas shall be composed or
consist of suitable materials to provide stability.

Service roads shall be maintained in a proper state of
repair.

Campsite Location

No campsite shall be less than fifty feet (50 ft.) from
a public highway right-of-way, nor less than ten feet (10
ft.) from a property line.

Campsite Density and Area

The density of campsites in a campground shall not ex-
ceed an average of twenty (20) campsites per acre inclu-
sive of service roads, toilet buildings. other buildings,
etc.

Each campsite (including parking space) shall provide
a minimum of nine hundred square feet (900 sq. ft.) of
space.

Campsite Layout

Each campsite shall be well-drained and laid out in
such a manner as to provide sufficient open and graded
space for the accommodation of camping units and shall
provide parking space for an automobile which will not in-
terfere with the convenient and safe movement of traffic.

Consistent with these requirements trees for the pro-
vision of shade should be disturbed as little as possible
and. wherever practicable, trees, underbrush, large rocks
and other natural features should be left intact at the
edges of adjoining campsites to insure privacy. Natural
vegetative cover shall also be retained, protected and
maintained within the campground wherever possible so as



to facilitate drainage. prevent erosion or gulleying and
preserve the scenic attributes of the area.

Each campsite may accommodale one or more camping
units occupied by persons within the saume party in charge
in 1 camper. but in no cuase shall the total number of
overnight occupants exceed a density of two hundred (200)
persons per acre.

b. Campsites may be equipped with permanent platforms.
ramps. cabins. or lean-tos only by the owner. With the
exception of cunvas awnings or screened enclosures which
are normal camping equipment. and temporary platforms.
all of which must be removed when the camping unit is re-
moved. construction of this nature may not be done by
campsite occupants. Permanent or semipermanent huts or
other living room additions to camping units shall not be
permitted.

c. In addition to the structures permitted in accordance
with the provisions of paragraph (b) of this subsection.
only camping units "as defined in Section 2 of this
Chapter. and camper’s automobiles, shall be permitied on
campsites.

(\ 3.7 Campsite Occupancy
d.

3.8 Advertising Signs and Lights

a. No more than three (3) signs not exceeding sixly square
feet (60 sq. ft.) in area shall be permitted on the prem-
ises 10 advertise the campground. These shall be located
at least ten feet (10 ft) from any public road right-of-
way and twenty-five feet (25 ft.) from any permanent
building or campsite. Said signs must be located at least
five hundred feet (500 ft.) from each other.

b. Flashing or blinking lights shall not be permitied ex-
cept as required by law: white lights only shall be allow-
ed on the main signs, and no lights shall be directed
into cdjacent properties.

3.9 Occupancy Limit

a. Only camping units, as defined in Section 2
Chapter, shall be accommodated at a campground.

b. From November | to April 1, the occupancy of any one (1)

campsite shall be restricted to a period not to exceed twenty
one (21) days during any thirty (30) day period.

of this

3.10 Fireplaces

Fireplaces. if provided. shall be located in safe and convenient
locations where they will not constitute fire hazards to vegetation.
undergrowth. trees and camping units.

SEQTION 4 — WATER SUPPLY AND DISTRIBUTION
4.1 General

a.  An adequate supply of potable water capable of supply-
ing a total capacity of at least fifty (50) gallons per
campsite per day if privies or pit toilets are used. and
at least one hundred (100) gallons per campsite per day
if water closets are used. shall be provided at one or
more locations in every campground.

b. The water potnts shall be convenient of uaccess. and
<"all not be located farther than six hundred feet (600
fu ) from any campsite.

4.2 Approval of Water Supply

a. Only water from sources approved by the State Depart-
ment of Health or the local board of health shall be pro-

vided at a campground.

b. The water shall be obtained from an approved public pot-

able water supply, if a public water suppl: cystem i
available at the boundary of the campground.

c. If a piped semipublic water supply is provided, the

*Standards for the Construction of V''ater Supply Systems
for Realty Developments,” promu’es a by the State Com-
missioner of Health pursuant to e p.ovisions of Chap-
ter 199. P.L. 1954, shall te adhered to with such
modifications thereof as are permitted by the Section.

d. Individual point or driven wells, dug wel's, springs.

and other sources of supply may be used only if approved
by the State Department of Health or the local board of
health. Such sources of supply shall be properly located.
constructed and maintained to avoid contamination of the
water therefrom.

4.3 Water Quality

The supply or supplies of potable water shall comply with the
*Potable Water Standards’ established by the State Department
of Health of the State of New Jersey.

4.4 Sampling

a. If the water is not obtained from an approved public
potable water supply, each individual source shall be
sampled in April. June and August of each year and be
tested for bacteriological quality at the owners expense
in accordance with the provisions of the said **Potable
Water Standards.”

b. Al results of samples taken in compliance with this
subsection shall be assembled. recorded. and maintained
by the owner for inspection by the New Jersey State Depart-
ment of Health or the local board of health.

4.5 Protection of Water Supplies

4. Where hand-pumps are provided. they shall be installed
so that no unprotected opening connecting with the interi-
or of the pump exists. The pump spout shall be of the
closed downward-directed type. The hand-pump shall be
bolted to a mounting flange securely fastened to the well
casing. The top of the casing shall extend at least one
inch (17") above the face of the flange.

b. A well equipped with a hand-pump shall be protected by
a concrele apron surrounding the pump suction pipe to
discharge wastewater away from the well.

¢. Overflow from a faucet shall empty into a drain connect-
ed (o a sump or other suitable arrangement to prevent the
accumulation of standing water or the creation of mudd)
conditions.

d.  Water storage tanks shall be constructed of impervious
materials. and be protected against surface drainage. All
tanks shall be provided with watertight covers and any
overflow or ventilation openings shall be covered with a
metallic screen of not less than sixteen (16) mesh to
prevent the entrance of insects and vermin. No water
storage tank shall have a drainage connection to a sewer.

4.6 Physical Connections

A physical connection made between an approved public potable
water supply and an unapproved water supply shall satisfy the
provisions of Chapter 47, P.L. 1966, (R.S. 58:11-9.1, et seq.). A
semipublic water supply is considered as an unapproved water
supply for the purpose of this subsection even though it may meet



the “Potable Water Standards™ established by the State
Department of Health.

4.7 Water Supply for Individual Camping Units

a. The connections for potable water piped to individual
campsites shall be so installed that they will not be
damaged by the parking of camping units or automobiles.

b. Each connection shall consist of a riser with a three-
quarter inch (3/4") valved outlet threaded so that a
standard water hose may be attached between the riser and
the camping unit.

c. If installed above the ground. the riser shall terminate
at least four inches (4") above the ground surface. If
installed in a pit. the riser shall terminate at least
twelve inches (12'') above the floor of the “pit, and the
pit shall be drained to prevent it containing standing
water. The drain for the pu shall not be connected to a
sanitary sewerage system. Surface drainage shall be di-
verted from the location of the riser or pit.

4.8 Drinking Fountains

Draking fountains. if provided. shall be constructed of
impervious material and have an angle jet with a nozzle above the
overflow rim of the bowl. The nozzle shall be protected by a
nonoxidizing guard. The bowl shall be of easily cleanable design.
without corners. and the bowl opening shall be equipped with a
strainer. Wastewater from the bow! shall be discharged to a
suitable drain by meuns of a pipe with a suitable air gap.

SECTION 5 — SANITARY CONVENIENCES
5.1 Generat

a. Toilets and urinals shall be provided at one or more
tocations in every campground. They shall be convenient of
access and shall not be located farther than six hundred
feet (600 ft.) from any campsite.

b. Privies and pit-toilets will be accepted only for wil-
derness tyvpe or widely dispersed campsites where it would
be impracticable to provide water closets.

¢. Separate toilet facilities shall be provided for males
and females. and shall be clearly marked.

d. Eachk toilet shall be in a separate compartment and be
provided with a door to insure privacy.

e. Toilet paper shall be provided in each toilet.

f. Toilets and urinals shall be maintained in a clean con-
dition. Toilet seats shall be washed at least once daily
with a disinfectant solution during the period the camp-
ground is occupied. Unless provided with a flushing device.
urinals shall be washed daily with a disinfectant solu-
tion. Urea salts shall not be permitted to accumulate on
any toilet or urinal.

g. When water closets are provided. the female toilet room
shall be provided with a container for the reception of
sanitary napkins. The container shall be of durable non-
pervious and readily cleanable material and shall be
provided with a lid.

5.2

a. The minimum numbers of toilets and urinals provided
shall be in accordance with the following table.

Fixture Requirements

No. of Males Females
Campsites Toilets Urinals Toilets
1-10 | | 2
11-20 2 1 3
21-30 3 1 4
31-42 3 2 S
43-54 4 2 6
55-69 5 2 7
70-84 S 3 8
85-100 6 3 9

b. For each additional fifteen (15) campsites or portion -
thereof. there shall be provided one (1) toilet for males.
and one (1) toilet for females. except that urinals may
be substituted for the male requirements provided that
thev are not in excess of one-third of the total male
requirement for toilets and urinals. Any campsites in ex-
cess of one hundred (100) which are provided with indivi-
dual sewer connections for camping vehicles. need not be
mcluded in computing the toilet and urinal requirements
in accordance with this subsection.

c. When water closets are used. here shall be provided
for the first ten campsites or - >rtinn thereof, at least
one lavatory basin each for males i S,

d. When water closets are used, ior each additional twenty
campsites or portion thereof, there shall be provides at
least one lavatory basin each for males and females.

e. The lavatory basins provided. in accordance with the nro-
visions of paragraphs (c) and (d) of this subsection shali
be provided with a piped supply of potable water. and-
shall be properly connected to the sewerage system.

$.3 Showers

a. Subject to the provisions of paragraph (e) of this sub-
section, shower facilities, if provided. shall be separate
for males and females and shall be clearly marked.

b. The shower stalls shall be of the individual type. be
screened from view. and be not less than 30™ X 30" in
area.

c. Dressing compartments shall be provided for males and
females. which are screened from view and each equipped
with a stool or bench.

d. Shower stalls and dressing compartments shall be main-
tained in clean condition.

e. Open showers provided exclusively for the removal of
sand. etc.. following beach activities. and wherein bath-
ing attire is not removed, need not comply with the pro-
visions of paragraphs (a) and (b) of this subsection.

5.4 -Privies and Pit-Toilets

a. Privies and pit-toilets shall be constructed of materi-
al permitting satisfactory cleaning and shall be provided
with adequate natural lighting and ventilation.

The door shall be self-closing.

c. All windows and vents to the outside shall be provided
with fly-proof screens.

d. Each privy or pit-toilet shall be provided with a water-
tight vault, which shall be so constructed and maintained
that flies cannot gain access to the excremental matter
contained therein. Such excremental matter shall at all
times be prevented from falling on, or spilling over upon
the surface af the ground. The vault shall not extend be-
low the prevailing water table.

¢. Every privy and pit-toilet shall be provided with a
seat and kd, both of which can be raised and are of
smooth,.durable. nanpervious material.
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f. No privy or pit-toilet shall be located less than one
hundred feet (100 ft.) from any well or point well. stream,
or lake. and not less than fifty feet (S0 ft.) from any
campsite.

g. Lime or other deodorant substance shall be sprinkled at
least once daily upon the contents of a privy vault to
minimize odors.

h. The vault of a privy or pit-toilet shall be emptied as

frequently as may be necessary. and the contents shall be

disposed of in a manner which will not create a nuisance.
pollute a stream. lake or other body of water. nor con-
taminate a water supply or bathing place.

5.5 Water Closet and Shower Buildings

a. Buildings housing water closets or showers shall be of
substantial construction and shall be provided with ade-
quate natural lighting und ventilation.

b. If facilities for both males and females are housed with-

in the same structure. they shall be separated by a sound-

resistant wall.

All doors to the exterior shall be self-closing. and

shull be screened by means of a vestibule or wall to pre-

vent direct view of the interior when the exterior doors
are open.

d. All windows and vents to the outside shall be provided
with fiv -proof screens.

e. Mindow area shall be equal to at leust twelve percent
(12%) of the floor area. Windows shall be located as high
as practicable. and along more than one wall wherever
possible.

{.  The interior finish of such buildings shall be of mois-
ture-resistant  material which will withstand frequent
washing and cleaning.

g. The floors shall be constructed of material impervious
to water. and be easily cleanable.

h. The floors of shower rooms shall be sloped to properly
trupped floor drains connected to the sewerage system

1 The interior finish of such buildings shall be washed
and repainted as often as may be necessary 10 maintain
them in a clean and wholesome condition. The floors shall
be washed at least once daily with a disinfectant solu-
ton

[g]

5.6 Plumbing

All plumbing shall be installed in accordance with the local
plumbing ordinances. In the absence of a local code the current
edition of the “"Plumbing Code of New Jersey™ (Part E of the
Standurd Building Code of New Jersey ) shall be used as a guide.

SEWERAGE AND STORM DRAINAGE
FACILITIES

6.1 Individual Sewer Connections for Camping Vehicles

SECTION 6 -

Individual sewer connections for camping vehicles. if provided.
shall be installed in accordance with the following provisions:

a. The building ~ewer shall be at least four inches (47)
in diameter. and shall be equipped with a riser of the
same diameter terminating sufficiently above ground at not
less than a forty-five degree (457) angle. to permit
adequate connection from the camping vehicle. A trap and/
or vent shall not be installed on the building sewer.

The riser shall be firmly imbedded in the ground and
be protected against heaving, shifting. und surface water.
1t shall be equipped with a standard ferrule and close
nipple provided with a screw cap. The screw cap shall be

5.

fastened by a durable chain to prevent removal while the
se'ver riser is in use. When the sewer riser is not in use.
it shall be capped or plugged.

¢. The sewer hose between the camping vehicle drain and the
sewer riser shall be watertight, and shall be of flexible.
noncollapsible, corrosion and weather-resistant material
of suitable diameter to fit the camping vehicle drain. Its
lower end shall be secured into the open sewer riser in u
manner which will prevent the leakage of sewage.

6.2 Sewer Lines and Appurtenances

Sewer lines and appurtenances in a campground shall be laid in

accordance with the foliowing requirements.

a. Minimum size — Six inches (67) (except buildine sew-
er).

b. Grade — Pipe Size Minimum Grade

6" 0.657%
8" 0.40%
10" 0.29%
12" 0.22%

¢. Construction — All sewer line joints. sewer connec-

tions and manholes shall be watertight.

d. Manholes ~ Shall be provided at the upper end ol
each sewer line: at intersections: at changes in grade
or alignment: and. at intervals of not more than four
hundred feet (400 ft.).

e. Protection of Water Supplies
1. Water mains and sewers gencrally shall be separated

by a horizontal distance of ten feet (10 fi. I such
laterul separation is not possible. the water und
sewer pipes shall be in separate trenches. with the
sewer al least cighteen inches (18 in) below the
bottom of the water main: or with such other sepuri-
tion as is approved by the Department. At crossings
of sewers and water mains. the sewer shall. in gener-
al. be at least eighteen inches (18 in.) below the
bottom of the water main.

Where the requirements of item | above cannot hc

met. the sewer shall be constructed of cast-iron pipe

with mechanical or slip-on joints, or hot-poured

lead joints. for a distance of at least ten feet (10

ft.) on either side of the crossing: or other suitable

protection. as approved by the Department. shall be
provided.

3. Any sewer which is within one hundred feet (100 ft)
of a well shall be of steel. reinforced concrete.
cast-iron or other suitable materiak: shall be prop-
erly protected. of completely watertight construction.
and shall be tested for watertightness after instal-
lation.

(9]

6.3 Holding Tank Emptying Station for Camping Vehicles

If provided. a holding tank empty ing station for camping vchicles

shall comply with the following requirements:

a. Each station shall be convenient of access from the
service road and shall provide ecasy ingress and egress
for camping vehicles.

b. Each station shall be conveniently located. but
not be less than fifty feet (50 ft.) from any campsite.

¢. FEach station shall comprise an emptying trough and
means for flushing the camping vehicle holding tank and
emptying trough with water under pressure.

d. The emptying trough shall consist of a concrete slab ol
minimum size four feet (4 ft.) by six feet (6 ft.) which

shall



is at least five inches (5 in.) thick, the surface of which
is trowelled to a smooth finish and sloped from each side
inward to a sewer inlet.

e. The sewer inlet shall consist of a four inch (4 in.)
self-closing foot-operated hatch of durable material with
cover milled to fit tight. The hatch body shall be set in
the concrete of the emptying trough with the lip of the
opening flush with the surface of the trough to facilitate
the cleansing of the trough with water under pressure. The
hatch shall be properly connected to a sewer inlet which
shall discharge to an approved sanitary sewage disposal
facility constructed in accordance with subsection 6.4 of
this Chapter.

f.  The means for flushing the camping vehicle holding tank

and the emptyving trough shall consist of a piped supply

of water under pressure terminating in a valved connec-
tion so located and installed that it will not be damaged
by automobiles or camping vehicles. The connection shall
consist of & properls supported riser terminating at least
two feet (2 fu) above the ground surface. with a three-

quarter inch (3 47y valved outlet to which 1s screwed a

flexible hose terminating at a nozzle.

If the supply of water is from a semipublic water suppiy

or public potable water supply. the vconnection shall be

protected from backflow by means of an approved vacuum
breaker

h. Adjacent to the flushing arrangement there shall be
posted a sign of durable materiul. not less than two feet
(2 ft) by two feet «2 fty in size. and inscribed thereon
in clearly legible letters shall be the inscription:

“DANGER. THIS OUTLET IS NOT TO BE USED FOR
DRINKING OR DOMESTIC PURPOSES™

fre

6.4 Approval of Sewage Disposal Facilities

a. Where sewage disposal i1s to be effected by subsurface
means. the facilities shall be designed and constructed
in accordance with the requirements of ~“Standards for the
Construction of Sewage Facilities for Realty Improve-
ments™ promulgated by the State Commissioner of Health
under the provisions of Chapter 199, P.L. 1954, with such
modificutions thereofl as are permitted by this Section,
and shall be approved by the local buard of health.

b. Where sewage disposal is 10 be effected by means of a
wastewater treatment plant discharging a treated effluent
into the waters of this State. such wastewater treatment
plant shall be designed and constructed in accordance
with the “Rules and Regulations for the Preparation and
Submission of Plans for Sewer System and Wastewater
Treatment Plants™ established by the New Jersey State
Department of Health. and shall be approved by the Depart-
ment prior to construction.

c. A subsurface sewage disposal system. or a wuaslewater
treatment plant to serve a campground. shall not be ap-
proved where a public sanitary sewer system is available
within one hundred feet (100 ft.) of the boundary of the
campground.

6.5 Storm Drainage

Storm water sewers shall be separate and apart from any sewage
disposal system.

SECTION 7 — REFUSE - STORAGE, COLLECTION AND
DISPOSAL
7.1 General

The storage and collection of refuse shall be so munaged as to
prevent health hazards. rodent harborage. insect breeding.
accident hazards. or air pollution.

7.2 Refuse Containers

a. Al refuse shall be stored in durable. watertight. con-
tainers.

b. Where separation of refuse is required as an aid to the
municipal refuse collection service. separate marked con-
tainers shall be provided and be appropriately identified
as “Garbage" (food wastes) and ~Rubbish™ (papers. cans.
bottles. etc.).

c. Unless the refuse is collected daily the containers
shall be fly-tight and be provided with a suitable fly-
tight hd.

7.3 Location of Refuse Containers

Refuse containers shall be conveniently located throughout the
campground. and there shall be a minimum of one (1) container
forevery five (3) campsites.

7.4 Container Sanitation

Refuse containers shall be washed as often as may be necessary to
maintain them in a wholesome and nonodorous condition. and tv
prevent the breeding of insects therein,

7.5 Collection

All refuse shall be collected as often as may be necessary. but nut
less than twice weekly while the campground is occupied by
campers: daily collection is recommended.

7.6 Refuse Disposal

Refuse disposal shall be effected in accordance with the provisions
of Chapter VII1 of this Code.

SECTION 8 — AUXILIARY BUILDINGS
8.1 Eating Places

Campground buildings. including restaurants and dining rooms.
used for the preparation of food and drink. shall be constructed
and operated in accordance with the laws and regulations of this
State. as well as local requirements applicable to public piaces
offering food and drink for sale to the public.

8.2 Other Buildings

Office buildings. gasoline filling stations. campground stores or
other buildings not specifically covered in this Code. shall be
constructed in accordance with local requirements.

SECTION 9 — INSECT, RODENT,AND WEED CONTROL
9.1 insects

a. Campgrounds shail be kept free from cans. jars. buckets.
old tires and other articles which may hold water and pro-
vide temporary breeding places for mosquitoes. Mosquito
control measures and supplemental larvicidal measures
shall be undertaken by the owner when the need i~ indica-
ted.

b. Flv breeding shall be controlled by climinating the 1n-
sanilary practices which provide breeding places. Refuse
containers shall be repaired or replaced when so dumaged
that thev leak. The area surrounding the containers shall
not be permitted to become littered with garbage nor sat-
urated with waste liquid from garbage. All refuse contain-
ers shall be maintdined in a clean and sunitary condi-
tion.

¢. Insecticidal measures shall be applied if necessary .
9.2 Rodents

a. All buildings within the campground shall be rat-proot-
ed. with special emphasis on those in which food is stored
or served.

b. Storage areas shall be maintained in such & manner as
to eliminate the possibility of rodent harborage.



9.3 Weeds

The growth of weeds within each campsite shall be controlied as a
means toward the elimination of ticks and chiggers. Poison ivy,
poison oak, and poison sumac shall be controlled within each
campsite.

SBCTON 10 — ELECTRICITY
- 10.1 General

In the absence of applicable municipal ordinances. statutes, or
rules and regulations governing same. electrical systems and
equipment installed in campgrounds shall be approved by the
Underwriters or other recognized agency having jurisdiction.

10.2 Protection

All metal parts of a camping vehicle which is equipped for
electrical service shall be adequately grounded.

SECTION 11 — FUEL, FLAMMABLE LIQUIDS AND GASES
11.1 Storage and Handling of Flammable Liquids

In the absence of applicable municipal ordinances. statutes or
rules and regulations governing same, gasoline, fuel oil, or other
flammable liquids shall be stored and handled in accordance with
the applicable standards of the National Board of Fire
Underwriters (Pamphlet No. 30).

11.2 Storage and Handling of Liquefied Petroleum Gases

Liquid petroleum gases, (butane. propane, etc.) shall be stored
and handled in accordance with the applicable rules and
regulations of the New Jersey State Department of Law and
Public Safety. Division of State Police.

SECTION 12 — SWIMMING AND BATHING
12.1 Swimming Pools

Swimming pools, if provided, shall conform to municipal
ordinances. statutes and applicable regulations governing their
construction and operation. In the absence of the same they shall
conform to the provisions of the Swimming Pool Code of New
Jersey (1955) as approved by the State Department of Health for
adoption by reference by local boards of health.

12.2 Natural Bathing Waters

a. Natural bathing waters, such as rivers, lakes and in-
land waterways shall conform with reasonable bacterio-
logical standards. Requests for data as to the quality
of a natural facility used for bathing purposes shall be
directed to the local board of health. (A coliform den-
sity indicating a Most Probable Number of 2400 per 100
mi. may be used as a guide in considering the maximum
concentration desirable, though this should be interpret-
ed in conjunction with knowledge of conditions of sani-
tary significance in the vicinity of the bathing beach
which may affect water quality).

b. Bathing waters shall be sampled and evaluated at least
once each month during June, July and August of each
year.

¢. Toilet facilities shall be provided within a reasonable
distance of the bathing area.

12.3 Certification

It is recommended that the owners of lakes used for bathing
purposes in conjunction with a campground will participate in the
voluntary Certification Program for Lake Bathing Places
conducted by the New Jersey State Department of Health.

SECTION 13 — RESPONSIBILITIES OF OWNERS
AND CAMPERS

13.1 Responsibilities of Owner

a. No owner of a campground shall cause or permit any serv-
ices. facilities. equipment or utilities required under
the provisions of this Chapter to be removed from, shut
off, or discontinued in any occupied campground except for
such temporary interruption as may be necessary while ac-
tual repairs are in process. or during temporary emer-
gencies when discontinuance of service is authorized by
the State Department of Health or the local board of
health.

b. The owner of a campground shall maintain in good repair
all roads. water supply systems. drinking facilities. san-
itary conveniences, sewers, storm drains, holding tank
emptying stations, sanitary sewage disposal facilities,
electrical equipment. auxiliary buildings, or other serv-
ices. facilities. equipment or utilities installed in any
occupied campground let by him.

¢. The owner of a campground located in an area found by
the State Department of Health or the local board of
health to be infested with rats. insects, or other ver-
min shall carry out such rat stoppage, vermin proofing, or
other means of preventing infestations of said campgrounds
as may be required.

d. The owner of a campground shall clear the campground.
ditches, hedge bottoms and bushes of any broken glass,
bottles. cans, refuse and other litter as often as may be
necessary.

13.2 Caretaker

a. Every campground shall be under the supervision of a
caretaker who. if not resident at the campground, shall
visit the campground each day the campground is occupied.

b. If the caretaker is not in residence at the campground,
information shall be posted as to where he may be contact-
ed. and also the telephone numbers and locations of the
nearest ambulance, hospital, police department, and fire
company.

¢. Theowner, himself, may assume the duties of caretaker.

d. The caretaker shall maintain in a clean and sanitary
condition, the campground, all sanitary conveniences, aux-
iliary buildings. and other services. facilities, equip-
ment or utilities installed in the stated campground, and
shall insure that refuse is collected as often as may be
necessary.

e. It shall be the responsibility of the caretaker to
maintain order within the campground, and he shall have
the right to terminate forthwith the occupancy of any
campsite by occupants who violate any of the provisions
of subsection 13.3 of this Chapter.

13.3 Responsibilities of Campers

Each camper shall be responsible for compliance with the

provisions of this subsection.

a. The campsite occupied by a camper and his party shall
be maintained in a clean and wholesome condition.

b. Refuse. garbage, paper, litter, broken glass, bottles.
cans, caps from cans and bottles, hazardous materials,
and other refuse shall be deposited in the containers re-
quired by subsection 7.2 of this Chapter.

c. Every dog or other pet permitied in the campground
shall be maintained under control at all times and be not
permitted to create a public health or noise nuisance.
Dogs shall not be left unattended at a campsite. Dung



shall be removed immediately and be buried in a location
which will not interfere with the site for camping pur-
poses.

Campfires shall be maintained only in the fireplaces
provided in accordance with the provisions of subsection
3.10 of this Chapter, and shall be used in such a manner
that they will not create a hazard to vegetation, under-
growth, trees, and camping units. Fires shall not be left
unattended, and shall be completely extinguished before
the campsite is vacated. and before retiring for the
night.

All  services, facilities, equipment., or utilities pro-
vided in accordance with the provisions of this Chapter
shall be used only in the manner for which they are in-
tended. Toilets, showers, holding tank emptying stations.
recreational buildings, and similar facilities shall be
maintained in a clean condition consistent with their
normal usage.

.8-

Sanitary sewage from camping vehicles shall be discharg-
ed only into individual sewer connections or holding tank
emptying stations installed in accordance with the pro-
visions of this Chapter. Prepared *‘soakaways,” ‘“‘gopher
holes” and similar temporary methods of sanitary sewage
disposal shall not be permitted in any campground. Plas-
tic bags containing fecal matter shall not be deposited
into water closets or refuse containers.

Washing of the person, clothing, dishes, utensils, or
any other equipment shall not be permitted at any loca-
tion intended solely for use as a potable water supply
location.

Undue noise shall not be permitted at any time, and
particularly during the hours of 11:00 p.m. and 7:00 a.m.
Vandalism or other unseemly or rowdy behavior shall not
be permitted.

No live woody vegetation or other live plants shall be
cut, disturbed, or removed from the area.

P1134
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CHAPTER 12

S CONSTRUCTION, OPERATION, and MAINTENANCE OF

“NEW JERSEY STATE
SANITARY CODE

New.Jersey State
Department of Health
John Fitch Plaza, P. O. Box 1540
Trenton, New Jersey 08625

REGULATION |

1.1 Retail Food Establishments in violation of this
Chapter are hereby declared to be nuisances hazardous to
- health.

REGULATION }l - DEFINITIONS

2.1 For the purpose of these rcgulations, the following
words, phrases, names and terms shall be construed.
respectively, 10 mean:

2.1.1 Adulteration — As defined in 24:5-8 Revised
Statutes of New Jersey.

2.1.2 Agricultural Market shall mean any fixed or mobile
retail food establishment which is engaged in the sale of raw
agricultural products; but may include as a minor portion
of the operation the sale of factory-scaled or pre-packaged
food products that do not normally require refrigeration.

2.1.3 Approved shall mean acceptable 1o the department
or health authority based on its determination as 1o
conformance with appropriate standards and good public
nealth practice.

2.1.4 Clo d shall mean fitted together snugly leaving no
openings la1 ge enough to permit the entrance of vermin.

2.1.5 Corrosion-Resistant Material shall mean a
material which maintains its original surface characleristics
under prolonged influence of the food, cleaning
compounds. and sanitizing solutions which may contact it.

2.1.6 Ezsily Cleanable shall mean readily accessible and
of such rnaterial and finish. and so fabricated that residue
may be complelely removed by normal cleaning methods.
2.1.7 Employee shall mean any person working in a retail
food establishment who transports food or food containers
who cngages in food preparation or service, or who comes
in contact with any food utensils or equipment.
2.1.8 Cquipment shall mean all stoves, ranges, hoods,
imcatblocks. tables, counters. refrigerators, sinks.
dichwashing machines. sicamitables, and similar items,
ather than utensils, used in the operation of a retail food
establishinent.
2.1.9 Food shall mean any raw, cooked. or processed
cdible substance, bheverage or ingredient used or intended
for use or for sale in whole or in part for human
consuinption.
2.3.10 Food Contact Surfaces shall incan those surfaces
of v poeent and viensils with which food normally oones
Trooatect, ad those surfaces with which food piay ¢ s n
AARTS 3 dioin buck omto curfaces ronmally i cotact

—
vith food.

RETAIL FOOD ESTABLISHMENTS

2.1.11 Food Processing Establishment shall mean a
commercial establishment in which food is processed or
otherwise prepared and packaged for huiman consumption.

2.1.12 Health Authority shall be the properly appointed
agent of the local bourd of health and/or State Department
of Health to act in the enforcement of its ordinances and
sanitary laws of the state,

2.1.13 Kitchenware shall mean all multiusc utensils other
than tableware used in the storage, preparation, conveying.
or serving of food.

2.1.14 Misbranded — As dcfined in 24:5-16. 17 Revised
Statutes of New Jersey.

2.1.15 Mobile Retail Food Establishments shall mcan
any movable restaurant, truck, van, trailer, cart, bicvcle or
other movable unit including hand carried. portable
containers in or on which food or beverage is transported,
stored, or prepared for retail sale or given away al
temporary locations.

2.1.16 Perishable Food shall mecan raw fruits and
vegetables or any food of such type or in such condition as
may spoil.

2.1.17 Person shall mean an individual, or a firm.
partnership, company, corporation, truslee, association, or
any public or private entity.

2.1.18 Potentially Hazardous Food shall incan uny
perishable food which consists in whole or in part of milk or
milk products. cggs, meat, poultry, fish, shellfish, or other
ingredients capable of supportling rapid and progressive
growth of infectious or toxigenic micro-organisms.

2.1.19 Retail Food Establishment shall mcan any fixed
or mobile restaurant; coffee shop: cafeteria: short-order
cafe; luncheonctie: grill; icaroom: sandwich shop. soda
fountam: tavern; bar: cocktail lounge: night club: roadside
stand: industrial feeding cstablishment: private. public or
nonprofit organization or institution serving food. catering
kitchen: commissiry: box lunch establishment:  retail
bakery: meat market: delicatessen: grocery store. public
food market, or similar place in which food or drink is
prepared for retail sale or for service on the premises or
clscwherer and  any other retail cating or drinking
establishinent or operation where food s served, handled or
provided for the public with or without charpe, except that
dotculural markets, cosoed At uppors o snaitar e
fohurch or non-profi type o rution meal oo es
vt the spectal provisions of Repulation §,
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2127 Safe Teinpiat soas appltio ! to potsindhy
Uhavardous foed, shall mean temperatures of 435 F. or
below, and 1407 F. or above, of 07 F. or below for fro. ..
focds.

2.1.20 Sonitive shall mean effective baciericid
treataaent of clean serfaces of equipment and utensils by a
process which has been approred by the department or
health authority as being cffective in destroying
microorganisms, including pathogens.

2.1.22 Sealed shall mean free of cracks or other openings
which permit the entry or passage of moisture.
2.1.23 Single Service Articles shall mean cups,
containers, lids or closures, plates, knives, forks, spoons,
stirrers, paddles, straws, place mats, napkins, doilies,
wrapping materials, and all similar articles which are
constructed wholly or in part from paper, paperboard,
molded pulp, foil, wood, plastic, synthetic, or other readily
destructible materials, and which are intended by the
manufacturers and generally recognized by the public as for
one usage only, then to be discarded,
2.1.24 State Department, department of health and
department shall mean the State Department of Health,
2.1.25 Tableware shall mean all multiuse eating and
drinking utensils, including flatware (knives. forks, and
spoons).
2.1.26 Temporary Retail Food Establishment shall
mean any retail food establishment which operates at a
+ fixed location for a temporary period of time in connection
with a fair, carnival, circus, public exhibition. or similar
transitory gathering, including church suppers, picnics or
stmilar organizational meetings, mobile retail food
establishments, as well as agricultural markets.
2.1.27 Utensil shall mean any tableware and kitchenware
used in the storage, preparation, conveying, or serving of
food.
2.1.28 Wholesome shall meun in sound condition, clean.
free from adulteration, and otherwise suitable for use as
human food.

REGULATION Il - FOOD SUPPLIES

3.1.1 Source, Protection, Wholesomeness,
Misbranding

(a) Food in the retail food establishment shall be from a
source which is in compliance with applicable State and
local laws and regulations. Food from such sources shall
have been protected from coatamination and spoilage
during subsequent handling, packaging, and storage, and
while in transit.

(b) All food in retail food establishments shall be clean.
wholesome, free from spoilage, free from adulteration and
misbranding. and safe for human consumption. No
hermetically sealed, nonacid and low-acid (above 4.3 pH)
food which hus been processed in a place other than a
commercial foud processing establishnient shall be used.
(c) All milk. milk products. and milk substitutes including
fluid nulk, other flurd duairy products and manufactured
mulk products, shall meet applicuble State and local laws
and regulations. ’

(d) Only pusteurized fluid mulk and fluid milk products
shall be used or served. except that dry mitk and dry milk

1 1

pro ot b ressayituie Faa the oo bl N ]
for cooking purposes unly. Reconsti o D diy anth a0d .
milkx products shall be consider:d as putentially hazardens
fonds,.

(c) Al milk, fluid milk products and milk substitute, f
drinking purposes shall be purchiased and served from the
origiral, individual container in which they werc packaged
at the milk plant, or shall be served from an approved bulk
milk dispenser.

(N Multiuse pitchers may be used for seevice of milk, fluid
milk products or substitutes for use in beverages such as
coffee, tea, cocoa, and in other items such as cereals and
fruits, provided (1) that the unused poctions of such
products must be discarded after its use by the custonier or
group served: and (2) all such products must be served at a
temperature of 45" F. or below,

3.1.2 Frozen Desserts:

(a) All frozen desserts such as ice creum, soft frozen
desserts, ice milk, sherbets, ices, and mix shall meet
applicable State and locul laws and regulations.

3.1.3 Shelifish:

(a) All fresh and frozen oysters, clams, and mussels shall be
from sources. certificd by the State shellfish authority:
Provided, That if the source is outside the State, it shall be
one which is certified by the State of origin.

(b) Shell stock received and used in any retail food
establishment shall be identified with a tag giving the name
and certificate number of the original shell stock shipper
and the kind and quantity of shell stock. Official shell stock
tags shall be retained for at least 90 days by the buyer of the
original containers of shell stock. Fresh and frozen shucked
oysters, clams, and mussels, shall be packed in
nonreturnable containers identified with the name and
address of the packer, repacker, or distributor, and the
certificate number of the packer or repacker preceded by
the abbreviated name of the State.

3.1.4 Meat, Meat Products, Poultry and Pou'''y Meat
Products and Game:

All meat and meat products including poultry and game
animals shall have been inspected for wholesomeness under
an official regulatory program: Provided, That the health
authority may accept other sources which are in its opinion
satisfactory and which are in compliance with applicable
state and local laws and regulations.

3.1.5 Bakery Products:

All bakery products served or sold in a retail food
establishment shall have been prepared and handled in a
retail food establishment or in a food processing
establishment in accordance with the requirements of 3.2.3
of this section.

3.1.6 Microbacteriological Standards:

No person shall munufacture, process. produce. pack.
possess. distribute. sell or offer for sale, deliver or give
away any potentially hazardous food or ready to eat food
which contains bacteriu in excess of standards established
by rules and regulations of the New Jersey  State
Department of Health.

3.2 Food Protectiqr®

3.2.1 General Protection of Foods:
() All food. while being stored, prepured. dispiaved,
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st oorsold e ret et foo Tesnblishiecais, or trassposted
skt be protected against contamingtion from dest, fhes,
code o, and other venmin, unclewn utensils and werk
¢ fiees, unnccessary  handling, coughs and specooo
froodivg, d and overhead leakage, poisonons and
o mat-nals an any other source

‘ g
{by Conveniently tocated refrigeration facilities, hot food
storage and display facilites, and  effective insulated
facilities, shall be provided as neceded to assure the
maintenance of all food at required temperatures during
storage, preparation, display, and service. Each cold
_storage facility used for the storage of perishable food shall
be provided with an indicating thermometer accurate to +
2° F., located in the warmest part of the facility in which
food is stored, and of such type and so situated that the
. thermometer can be casily and readily observed for read-

ing.
3.2.2 Food Temperatures:

(a) All perishable food, such as raw fruits and vegetables,
shall be stored at such temperatures as will protect against
spoilage.

(b) All potentially hazardous food, except when being
prepared, displayed and served as provided in (c) of this
section, shall be kept at 45 F or below, or 140° F or above.
Frozen foods shall be maintained at or below 0° F until
removed from storage for preparation and use. Provided,
That refrigeration of mayonnaise and salad dressings
‘containing eggs and egg products at temperatures of 45°F
or below may be waived if:

1. All mayonnaise or salad dressings received from the
manufacturer in the original container shall have a pH of
not more than 4.1 and the acidity of the aqueous phase,
expressed as acetic acid, is not less than 1.4 percent.

2. When the original container of such product is opened
for use, and part of the product placed in another container,
and not held at temperatures required for potentially
hazardous food products, the mayonnaise or salad dressing
in the “working container™ shall be discarded after three
hours. Where the product is kept covered and held on the
service line at 45° F or below, the three hour time limit shall
not apply and it may be stored under refrigeration for
future use.

3. Under no circumstance shall the product, in whole or
in part, be returned to the original container whether itis or
is not held under refrigeration. Where the product s
removed from the original container, under sanitary
procedures, the original container need not be refrigerated.

4. When the original product is diluted, in any manner.
the resulting product shall be subjected to temperature
requirements for potentially hazardous food products.

(c) All potentially hazardous food. when placed on display
for service, shull be kept hot or cold as required hereafter:

(1 If SCfvcd hot, the temperature of such food shall be
kept at 1407 F. or above:

(2) 1fserved cold, such food shall be:

(A) Displaved in or on a refrigerated facility which can
reduce or maintain the product temperature at 45" F. or
below: or

(B) Prechilled rapidly 1o a temperature of 457F. or
below, when placed on display for service. and the food
temperature shall at no tume duning the display period
exceed 33 F

(%]

{d) Folocing prepar tion, hotlinti= ad ather S
which, pending service, must be heldv the tenipe ot f
45" F. to 140" F., may be exempt from the teriperature
requi-crnents of this subsection, if they are prepascd from
fi <8 fagredients and are discacded as waste with'n th
houe after preparation. Where such sauces requine egss as
an ingredicat, only uncracked shell egys, pasteurized frozen
or dricd eggs shall be used.

(e) Frozen food shall be kept at such temperatures as to
remain frozen, except when being thawed for preparation
or usc. Potentially huzardous frozen food shall be thawed at
refrigerator temperatures of 45° F. or below; or under cool,
potable running water (70° F. or below); or quick thawed as
part of the cooking process; or by any other method
satisfactory to the depurtment or health authority.

3.2.3 Food Preparation:

(a) In preparing all raw meats, poultry and fish, other ready
to eat foods shall not be permitted to touch these uncooked
products or any equipment surfaces which such raw
products have touched prior to sanitization. After handiir=
such raw products, hands shall be carefully wushed and a'
equipment and surfaces that the raw meats, poultry, a.
fish touched shall be washed and sanitized.

(b) Convenient and suitable equipment and utensils, slicers,
grinders, saws, cleavers, can openers, forks, knives, tongs,
spoons, spatulas, scoops and the like shall be provided to
minimize handling of food, particularly potentially
hazardous food, at all points where food is prepared.

(c) All raw fruits and vegetables shall be washed thoroughly
before being cooked or served.

(d) Stuffings, poultry, stuffed meats and poultry and pork
and pork products shall be heated throughout, to a
minimum temperature of 165° F., with no interruption of
the initial cooking process.

(e) Meat, poultry, fish, potato, egg and similar salads,
cream filled pastries, and other potentially hazardous
prepared food shall be prepared (preferably from chilled
products) with a minimum of manuual contact, and on
surfaces and with utensils which are clean and which, prior
to use, have been sanitized.

(f) Custards, cream fillings, or similar products which are
prepared by hot or cold processes, and which are used as
puddings or pastry fillings, shall be kept at safe
temperatures above 140° F. or below 457 F. except during
necessary periods of preparation and service, and shall
meet the following requirements as applicable:

(1) Pastry fillings shall be placed in shells, crusts, or other
buked goods either while hot (not less than 140° F.) or
immediately following preparation, if a cold process is
used: or

(2) Such fillings and puddings shall be refrigerated at
45°F. or below in shallow pans properly protected from
dust and other contamination, immediately after cooking
or preparation, and held thercat until combined into
pastries, or served.

(3) All completed custard filled and cream filled or
similar type pastrics shall, unless served immediately
following filling, be refrigereated at 45 F. or below
promptly after prcpur;&ion. and held at that temperature
until served '

3.2.4 Food Storage:

{a) Containers of food shatl he stored above the floor, on



Clearn racks, dotie or othe: ean susfein se b g e o
as 1o be protected from splash and oth i contun G
Additicaally, foods in bulk storage must be eleyated above
the Mloor on racks or dollies and aisles must be provided
between articles in storage and walls, and mias ¢ of foods
must be broken down into manageable cells with aisles to
allowa for cleaning and inspection and to prevent insect and
rodent harborage: Provided, however, foods packaged in
cans, glass or other vermin-proof containers sealed in
shipping cartons and stored on clean surfaces in rooms, the
floors of which are not frequently washed or otherwise
subjected to water, need not be elevated and aisles need not
be provided if containers are in temporary storage for five
days or less and the areas are clean and rodent. insect or
other vermin harborages are not provided.

(b) Food not subject to further washing or cooking before
serving shall be stored in such a manner as to be protected
against contamination from foud requiring washing or
cooking.

(¢} Packaged or bottled foods shall not be stored submerged
in water or other liquids: Provided, That. wet storage of
pressurized containers of beverages may be permitted
wheno (1) the water contains at least 50 ppm of available
chlorine or equivalent: and (2) the iced water is changed
frequently enough to keep both the water and container
clean.

3.2.5 Food Display and Service:

(1) Where prepared, unwrapped food is placed on display in
all types of retail food establishments, it shall be protected
by cleanable, counter-protector devices, cabinets, display
cases, containers, or similar type of protective equipment.
Self-service openings in counter guards shall be so designed
and arranged to protect food from manual contact by
customers. Portions of food once served to a customer shall
not be served again. Wrapped food, other than potentially
hazardous food, which is still wholesome and has not been
unwrapped, may be served again.

{b) Buffets, smorgasbords or other foods offered to the
consumer where the consumer may make a choice to
partake, need not be covered. provided other sections
pertaining to and applicuble to such forms of service of
food particularly including those of 3.2.2 relating to
temperatures shall apply

(¢) Tongs, forks, spoons. picks, spatulas, scoops. and other
suitable utensils shall be provided and shall be used by
employees to reduce manual contact with food to a
minimum. For scif-service by customers, similar
implements shall be provided.

(d) Dispensing scoops, spoons, and dippers. used in serving
frozen desserts, shall be stored. between uses. either in a
running water dipper well, or in a manner satisfactory to
the department or health authority.

(e) Sugur shall be provided only in closed dispensers or in
individual packages.

3.2.6 Food Transportation

(@) The requirements for storage, display, and general
prutection aguainst contamination as contained in this
subsection, shull upply in the transporting of all food from a
retail food establishment to another location for service.

catering or other distribution and all potentially hazardous
food shall be kept at 457 F. or below, or 1407 F. or above,
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{by During the trussporiaton of fool to or fron g res
food establishaient, all food shall be in covered containes
or completely wrapped or packaged so as to be protecto!
frocs contamination except raw agriculivral produ
which will be washed, peeled, or otherwwe prepured for
consumptivn in such g maaner o remore the dacger of
pussible contaminunts.

3.2.7 Poisonous and Toxic Materials:

() Only those poisonous and toxic materials required Lo
maintain the establishment in a sanitary condition, uand for
sanitization of equipment and utensils shall be present in
any area used in connection with retail food establishments.
other than those products for sale which mus: be stored in a
specifically identificd and designated area. Poisonons
polishing materials shall not be used on equipment or
utensils. nor stored in the establishment other than as
indicated previously.

(b) All containers of poisonous and toxic materials shall be
prominently and distinctiveiy. marked or labeled for easy
identification as to contents.

(c) When not in use, poisonous and toxic materials shall be
stored in cabinets which are used for no other purpose,
or in a place which is outside the food storage, food
preparation, and cleaned equipment and utensil storage
rooms. Bactericides and cleaning compounds shall not be
stored in the same cabinet or area of the room with
insecticides, rodenticides, or other poisonous materials.

(d) Bactericides, cleaning compounds, or other compounds,
intended for use on food contact surfaces. shall not be used
in such a manner as to leave a toxic residue on such
surfaces. or to constitute a hazard to employees or
customers.

(¢) Poisonous compounds, such as insecticides and
rodenticides, in powdered form, shall have a distinctive
color so as not to be mistaken for food or food condiments.

() Poisonous materials and compounds shall not be used or
stored in any way as to contaminate food, equipment, or
utensils, nor to constitute other hazards to employees or
customers.

REGULATION IV-FOOD SERVICE PERSOMNEL

4.1.1 Health and Diseasa Controls:

Persons while affected with any disease in a communicable
form, or while a carrier of such discase. or while affected
with boils, infected wounds. sores. acute respiratory
infection, nausea. vomiting, diarrhea which could cause
foodborne diseases such as staphylococcal intoxication,
salmonellosis. typhoid fever or hepatitis shall not work in
any area of a food establishment in any capacity in which
there is a likelihood of such person contaminating food or
food contact surfaces with pathogenic organisms, or
transmitting disease to other individuals, and no person
known or suspected of being affected with any such disease
or condition shall be employed in any such area or capacity.
Il the manager or person in charge has reason to suspect
that any employee has contracted any diseuse In a
communicable form which could result in foodborne
diseuse or has become a carrier of such disease. he shall
advise the employeeho contact his physician for treatment
and shail relieve him of duties reluting to food handling or
food contact surfaces.



4 17 Hygivnic Fractices:
(@) Buoployeos shall mintam o hiph depree of persona!
cleanliness and shall conforni to good hygenienic practices
during all working periods. Persons engaged in handhos
frod and food contact surfices shall not wear jewelry in o
netnner which could contaminate or become incorporated
in the food.

(b) Employees shall not use tobuacco in any form white
engaged in food preparution or service, or while in
equipment and utensil washing or food preparation areas.
Provided, That locations in such arcas may be designated

- by management for smoking, where no contamination

hazards will result.
4.1.3 Handwashing:

(a) The hands of all employees shall be kept clean while
engaged in handling food and food contact surfaces.
Employces shull thoroughly wash their hands and exposed
arms with soap and warm water before starting work, and
shall wash hands during work hours as often as may be
required to remove soil and contamination, as well as after
visiting the toilet room. Approved separate handwashing
facilities shall be provided at convenient locations as
necessary to maintain clean hands and arms during
working hours. Utensil washing sinks or vats are not
acceptable as washing facilities for personnel.

(b) Employees shall keep their lingernails clean and neatly
trimmed.

"4.1.4 Clothing:

(a) All persons, including dishwashers, engaged in handling
food or food contact surfaces shall wear clean outer gar-
ments.

(b) Employees engaged in the preparation and service of
food and other persons who may come in contact with these
operations shall take necessary steps to keep hair from food
and food contact surfaces.

REGULATION V
FOOD EQUIPMENT AND UTENSILS

-)/5.1.1 Design, Construction, and Materials:

C

(a) All equipment and utensils shall be so durable under
normal conditions and operations as to be resistant to
denting, buckling, pitting, chipping, crazing, and excessive
wear; and shall be capable of withstanding repeated
scrubbing, scouring, and the corrosive action of cleaning
and sanitizing agents and food with which they come in
contact.

(b) Food contact surfuces of equipment and utensils shall be
smooth; shall be free of breaks, open seams, cracks, chips.
pits, and similar imperfections: shall be in good repair; and
shall be casily accessible for cleaning and inspection.

(c) Materials used as food contact surfaces of equipment
and utensils shall. under use conditions, be corrosion
resistant. nontoxic. and relatively nonabsorbent. Cutting
blocks. boards, and hakers® tables shall be of hard maple or
equivalent material which is nontoxic, smooth, and free of
cracks. crevices, and open seams. Cutting boards shall be
easily removable and cleanable. Except. That the corrosion
resistant requirements shall not preclude the use of cast
iron as a food contact material and that when approved by
the departmient or local health authority, exceptions may he

moats b the abos s aiaterniads o uienenty foe g
such as cutting beeds, blocks, und belers’ tah's

:

{d} Food contact surfaces of equipment and utensils shall
be free of difficult to clean internal corners and crevives.
Threads which routinely contact food shall be of sunitary
design, and no V-type threads shall be used in such g
situation. Provided, That wicke or piastic woven type
other hard to clean breadbaskets, when suitably hined with
a clean dispusable material or a clean washable material,
may be used for unwrapped food.
(e) Lubricated bearings and gears of equipment shall be
so constructed that lubricants cannot get into food or onto
food contact surfaces.
(N Equipment intended for in-place cleaning shall be so
designed and constructed that:

(1) Cleaning and sanitizing solutions can be circulated
throughout a fixed system.

(2) Cleaning and sanitizing solutions will contact all
interior surfaces.

(3) The system is self-draining or otherwise completely
evacuated.

(4) Cleaning procedures result in thorough cleuning of
the equipment.
{g) Soft solder, when used as a food contact surface, shall
be limited to joining metal or sealing seams between
abutting metal surfaces: shall be of such formulation as to
be nontoxic under use conditions: shall contain at least 50
percent tin; shall contain no more lead than is necessary
under good manufacturing practice; and shall, consistent
with good industrial practice in the refining of its consti-
tuent elements, be free of cadmium, antimony, bismuth,
and other toxic materials.
(h) Hard solder (silver solder), when used as a food contact
surface, shall be of such formulation as to be nontoxic
under use conditions; shall be corrosion resistant; and shall
consistent with good industrial practice in the refining of
its constituent elements, be free of cadmium, antimony,
bismuth, and other toxic materials.
(i) Single service articles shall be made from nontoxic
materials.
() Surfaces of equipment not intended for contact with
food, but which are exposed to splush, food debris, or
otherwise require frequent cleaning, shall be reasonably
smooth, washable, free of unnccessary ledges, projections,
or crevices, readily accessible for cleaning, and of such
material and in such repair as to be readily maintained in a
clean and sanitary condition.

5.1.2 EquipmentInstallation

(a) Equipment which is placed on tables or counters, unless
readily movubi_, shall be sealed thereto or mounted on legs
or feet at least 4 inches high, und shall be so installed as to
facilitate the cleaning of the equipment and areas adjacent
thereto.

(b) Floor mounted equipment, unless readily movable, shall
be sealed to the floor: or shall be instalied on raised
platforms of concrete or other smooth masonry in such a
manner as to prevent liquids or debris from seeping or
settling underneath, between or behind such equipment in
spaces which are not fully open for cleaning and inspection:
or such equipment shall be elevated at least 6 inches above
the floor. The space between adjoining units, and between a
unit and the adjacent wall, shall be closed unless exposed to
seepage, in which event it shall be sealed: or sufficient space
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0 be provided to failitate easy clerning betw
behind, and beside all such cquipment

(¢) Aisles or working spaces between equipment, and
between equipment and walls, shall be unobstructed. and of
sufficient width to permit employees to perfurin reidily
their duties withaut contamination of food or foed conteut
surfaces by clothing or through personal contact.

5.2.1 Equipmentand Utensil Cleanliness:

(a) After each usage, all tableware shall be thoroughly
cleaned to sight and touch.

(b) Alter each usage, all kitchenware and food contuct
surfaces of equipment, exclusive of cooking surfaces, used
in the preparation, serving, display, or storage of food, shall
be thoroughly cleanced to sight and touch. The cooking
surfaces of grills, griddles, and similar cooking devices shall
be cleaned at least once a day, and shall be free of encrusted
grease deposits and other soil at all times.

(c) Nonfood contact surfaces of all equipment used in the
operation of a retail food establishment including tables,
counters, shelves. mixers, grinders, slicers, hoods. and fans,
shall be cleaned at such frequency as is necessary to be free
of accumulations of dust. dirt, food particles, other debris,
and to maintain them in a sanitary condition.

(d) Detergents and abrasives shall be rinsed off food contact
surfaces.

(e) Cloths used by waiters, chefs, and other personnel, shall
be clean, and any such cloths used for wiping food contact
surfaces shall be used for no other purpose.

5.2.2 Equipment and Utensil Sanitization:

(a) All tableware shall, after each use, be sanitized. A spoon
or other utensil, once used for tasting food. shall not be
reused until it has been cleaned and sanitized.

(b) All kitchenware and food contact surfaces of equipment
used in the preparation, service, display. or storage of
potentially hazardous food shall be sanitized prior to such
use. and following any interruption of operations during
which contamination of the food contact surfaces is likely
to have occurred. Where equipment and utensils are used
for the preparation of potentially hazardous food on a
continuous or production line basis, the food contact
surfaces of such equipment, and utensils shall be cleaned
and sanitized at intervals throughout the day on a schedule
satisfactory to the department or health authority.

5.2.3 Methods and Facilities for Washing and
Sanitizing:
(2) For both manual and machine washing and sanitizing:

(1) Prior to washing, all equipment and utensils shall
be preflushed or prescraped, and when necessary, pre-
soaked to remove gross food particles and soil.

(2) Dish tables, drainboards. or racks of impervious
material of adequate size for handling soiled utensils prior
to washing shall be used.

(3) Washing of utensils and equipment shall include
effective treatment to remove all foreign matter.

(4) After washing, utensils and equipment shall be rinsed
free of detergent solution and foreign matter.

(5) Al utensils and food contact surfaces of equipment
shall be sanitized.

(6) Followiny sanitization, all utensils and food contact
surfaues of equipment shall be air dried. utilizing dish
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(b) Munual washing and sanitizing:

(1) Equipment required for manual washing and sani-
ticing shall include three individual sink compartments
or the equivalent, of adequate size to permit the complete
immersion of equipment and utensils, each cotipartment
to be used separately for washing, rinsing, and sanitizing’
Provided, That establishments where the only uteasils to be
washed are limited to spatulas, tongs, and similar devices,
and when the only equipment to be cleancd is stationary
and does not require disassembly for proper cleaning, a one
compartment sink may be approved by the health authority
for this purpuse. At least a two compartment sink shall be
provided and usced for washing kitchenware and equiprient
which does not require sanitization. Single compartment
sinks. such as cooks® and bakers’ sinks, may be used for th
prerinsing of utensils. Hot and cold running water shal!
be supplied for each compartment. Dish baskets, where
used. shall be of such design to permit complete immersion
of equipment and utensils.

(2) Sanitization shall be accomplished by one of the
following methods:

(A) Immersion for at least thirty seconds in clean hot
water at a temperature of at least 170° F. An accurate
thermometer easily readable to £2°F shall be provided
convenient to the sink to permit frequent checks of the
water temperature.

(B) Immersion for a period of at least minute in a
sanitizing solution containing:

(1) At least 50 ppm of available chlorine at a
temperature not less than 757 F; or

(2) At least 12.5 ppm of available iodine in a
solution having a pH not higher than 5.0 and a tem-
perature of not less than 75° F.; or

(C) Immersion for sufficient time in any other chem-
ical sanitizing agent which has been demonstrated to the
satisfaction of the department or health authority to be
effective and nontoxic under use conditions, and for
which a suitable field test is available. Such sanitizing
agents, in use solutions. shall provide the equivalent
bactericidal effect obtained in (B) above.

(D) Equipment too large to treat by immersion meth-
ods may be treated:

(1) With live steam from a hose, in the case of
equipment in which steam can be confined, or

(2) By rinsing with boiling water, or

(3) By spraying or swabbing with a chemical
sanitizing solution of at least twice the minimum
strength required for the particular sanitizing solution
when used for immersion sanitization.

(c) Mechanical washing and sanitizing:

(1) When spray type dishwashing machines are used, the
following additional requirements shall be met:

(A) Wash water shall be kept clean, and rinse water
tanks shall be so protected by distance, baffles, or other
effective means as to minimize the entry of wash water
into the rinse water.

(B) The flow pressure shall not be less than 15 or
more than 23 pounds per square inch on the water line al
machine. and pot less than 10 pounds per square inch at
the rinse no)z%:s. A suitable gauge cock should be pro-
vided immediately upstream from the final rinse valves
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(C) The wash water temperature shall be at least
140" F. and in single tank conveyor machines shall be
least 160" F. When hot water is relied upon for samty
tion, the fintl or fresh rinse water shall be at a temperi-
turc of at least 1ROTE at the entrance of the manifold
When a pumped rinse s provided, the water shall be ata
temperature of at least 1707 F. When chemicals are relied

*upon {or sanitization, they shall be of a class or type
approved by the department or health authority, and
shall be applied in such concentration and for such a
period of time as to provide effective bactericidal treat-
ment of the equipment and utensils.

(D) Conveyors in dishwashing machines shall be accu-
rately timed to assure proper exposure times in wash and
rinse cycles.

(E) An casily readable thermometer shall be provided
in each tank of the dishwashing machine which will
indicate to an accuracy of £2°F. the temperature of the
water or solution therein, In addition, a thermometer of
equal accuracy shull be provided which will indicate the
temperature of the final rinse water as it enters the mani-
fold.

(F) Jets, nozzles, and all other parts of each machine
shall be maintained free of chemical deposits, debris, and
other soil. Automatic detergent dispensers, if used, shall
be kept in proper operating condition.

(2) When immersion type dishwashing machines are
employed for washing and sanitizing equipment and uten-
sils, the applicable requirements pertaining to manual dish-
washing shall be met: Provided, That a two compartment
system shall be deemed adequate when the temperature of
the wash water s maintained at or above 1407 F. and hot
water at a temperature of at least 170°F. is used as the
sanitizing agent. An accurate, easily readable to £2°F.
thermometer shall be provided for each compartment.

(3) Any other type of machine, device, or facilities and
procedures may be approved by the department or local
health authority for cleaning or sanitizing equipment and
utensils, if it can be readily established that such machine,
device, or facilitics and procedures will routinely render
equipment and uteasils clean to sight and touch, and pro-
vide effective bactericidal treatment,

5.2.4 Storage and Handling of Cleangd “quipment
and Utensils

(a) Food contact surfaces of cleaned and sanitized
equipment and utensils shall be handled in su8h a manner
50 as to be protected from contamination. Cleaned spoons,
knives, and forks shall be picked up and touched only by
their handles. Clean cups, glasses, and bowls shall be
handled so thuat fingers and thumbs do not contact inside
surfaces or lip contact surfaces.

(b) Cleaned, and cleaned and sanitized, portable equipment
and utensils shall be stored ubove the Moor in a clean, dry
location, and suitable space and facilities shall be provided
for such storage so that food contact surfaces are protected
from splash, dust, and other contamination. The food
contact surfaces of fixed equipment shall also be protected
from splash, dust, and other contamination. Utensils shall
be air-dried before being stored, or shall be stored tn self-
draining position on suitably located hooks or racks

coii-tasted o conrosion resiviant nu W

protic e stored contanors and wrensi!s SR Be coors
or nveried, nesting of containe:s s to be d' ouraged.
Facdities for the storage of flatwace (silveraare) shall be
prosided and shall be designed and maintained to present

the huadic to the employee or customer.

5.2.5 Single Service Articles

(a) Single service articles shall be stored in closed cartons or
containers which protect them from contamination.

(b) Such articles shall be handled and dispensed in such a
manner as to prevent contamination of surfaces which may
come into contact with food or with the mouth of the user

(c) Single service articles shall be used only once.

(d) All retail food establishments which do not have
adequate and effective facilities for cleaning and sanitizing
utensils shall use single service articles.

REGULATION VI
SAMITARY FACILITIES AND CONTROLS

6.1.1 Adequacy, Safety and Quality of Water:

(a) The water supply shall be adequate as to quantity, of a
safe, sanitary quality, and from a public or private water
supply system which is constructed, protected, operated,
and maintained in conformance with applicable state and
local laws, ordinances, and regulations: Provided, That if
approved by the Department of Environmental Protection,
a nonpotable water supply system may be permitted within
the establishment for purposes such as air conditioning and
fire protection, only if such system complies fully with Item
6.3 1 (b) of this section, and the nonpotable water supply is
not used in such a manner as to bring it into coniact, either
directly or indirectly, with food, food equipment, or
utensils.

(b) Hot and cold runing water, under pressure, shall be
provided in all areas where food is prepared. and where
equipment, utensils or containers are washed.

6.1.2 Transporting and Dispensing Water:

(2) All water, not piped into the establishment directly from
the source, shall be transported, handled. stored, and
dispensed in a sanitary munner whereby it will not become
contaminated.

(b) Drinking water, il not dispensed through the water
supply system of the retail food establishment, may be
stored in a separate nonpressurized tank, reservoir, or other
container.

'»6.1.3 Ice:

(a) Ice shall be made from water meeting the requirements
of Paragraph 6.1.1 (u) of this subsection, in an icemaking
machine which is located, installed, operated. and
maintained so as to prevent contamination of the ice: or
shall be obtained from a source mecting standards
approved by law.

(b) Ice shall be handled, transported. and stored in a
sanitary munner so as to be protected against
contamination. If block ice is used, the outer surfaces shall
be thoroughly rinsed so as to remove any soil before it is
used for any purpose. A

(c) If ice crushers are used, they shall be maintained in a
clean condition and shall be covered when not in use.
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other containers, and scoops, unless they are of the single
service ty pe. shall be of a smooth, impervious materiad, and
designed to facilitate cleaning They shall be kept-cliun,
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sanitary containers shall be u\u' for the transportation or
storage of any ice used an the retail food establishment.
Canvas containers shall not be used unless provided with a
.sammry single service liner 5o as to completely protect the
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6.2.1 Sewage:
All sewuage shall be disposed of by means of:
(1) A public sewerage system: or
(2) A disposal system which is constructed and operated

in conformance with applicable state and local laws,
ordinances, and regulations.

6.3.1 Size, Installation and Maintenance of Plumbing:

{a) All plumbing shall be so sized, installed and maintained
in accordance with applicable state and local plumbing
laws, ordinances and regulations as to carry adequate
quantities of water to required locations throughout the
establishment: as to prevent contamination of the water
supply: as to properly convey sewage and liquid wastes
from the establishment to the sewerage or sewage disposal
system: and so that it does not constitute a source of
contamination of food, equipment, or utensils, or create an
insanitary condition or nuisance.

(b) The potable water supply piping shall not be directly
connected with any nonpotable water supply system
whereby the nonpotable water can be drawn or discharged
into the potable water supply system. The piping of any
nonpotable water system shall be adequately and durably
identified. such as by distinctive yellow colored paint, so
that it is readily distinguished from piping which
carries  potable water; and such piping shall not be
connected to equipment or have outlets in the food
preparation area,

(¢) The potable water system shall be installed in such a
manner so s to preclude the possibility of backsiphonage.
(d) Grease trups shall not be required. except in special
cases as may be determined by the department or health
authority.

6.3.2 Drains:

(2) Refrigerators, steam  kettles, potato peelers, and
similar types of enclosed equipment in which food, portable
equipment. or utensils are placed, shall not be directly
connected 1o the drainage system. Each waste pipe from
such equipmient shall discharge into an open, accessible.
individual waste sink, floor drain, or other suitable fixture
which is properly trapped and vented: Provided. That
indirect connections of drain lines from other equipment
used in the preparation of food or washing of equipment
and utensils may be required by the department or health
authority when, 1n its opinion, the instatlation is such that
backflow of sewage s likely to occur. Each walk-in
refrigerator shall be equipped with a floor drain, so
nstalled as to preclude the backflow of sewage into the
refrigerator; or all parts of the floor of each walk-in
refrigerator shall be graded to drain to the outside through
a4 wastepipe, doorway, or other opening. Walk-in

refiiporatons intallad befure enuctme: Tl chig
sholl be e taded frooe the rnquiumcm Lo fleor dra
and such floors shall be kept in a sanitary condition.

(b) In'rect wuste connections shall be provided for drain
overfloms, or reliel vents from the water supply system.

(¢) Druin lines from: equipment shall not dischergs waste
water in such a manner as will peimit the Aooding of floors
or the flowing of water across working or walking arcas, or
into difficult to clean areas, or otherwise create a nuisance

6.4.1 Adequacy, Location, Accessibility, Instaflation,
Design, and Maintenance of Toilet Facilities:

(a) Each retail food establishment shall be provided with
adequate, conveniently located toilet facilities accessible to
the employees at all times. Provided, That mobile units
from which only prewrapped food or beverages are served
areexempt.

(b) Toilet facilities shall be installed in accordunce with
applicable  state  and  local laws, ordinances. and
regulations. When a common toilet is used for employees
and patrons, access shall not be through food preparation,
food storage and utensil and equipment washing areas.

(c) Water closets and urinals shall be of a sanitary design
and be cleanable.

(d) Toilet rooms shall be completely enclosed, and shall
have tight-fitting, sell-closing doors. Such doors shall not
be leflt open except during cleaning or maintenance. If
vestibules are provided, they shall be kept in a clean
condition and in good repuir.

(e) Toilet facilities, including toilet roems and fixtures,
shall be kept clean and in good repair. and free of
objectionable odors.

(N A supply of toilet tissue shall be provided at each totlet
at all times. Handwushing signs stating “Wash Hands
Before Resuming Work™ shall be posted conspicuously in
all toilet rooms and at each separate lavatory facility in a
retail food establishment. It is also recommended that a
statement concerning disease transmission be included
Easily cleanable receptacles shall be provided for waste
materials. and such receptacles in toilet rooms for women
shall be covered.

Such receptacles shall be emptied at least once a day, and
more {requently when necessary to prevent excessive
accumulation of waste material.

6.5.1 Adequacy, Location, Installation, Design and
Maintenance of Handwashing Facilities

(a) Lavatories shall be adequate in size and number and
shall be so located as to permit convenient and expeditious
use by all employees.

(b) Lavatories shall be located within or immediately
adjacent to ull toilet cooms or vestibules. In all new
establishments, and establishments which are extensively
altered, employee lavatories shall also be located within the
area where food is prepared.

(c) Lavatories shall be installed in accordance with
applicable state and local laws, ordinances, and regulations.
(d) Each lavatory shall be designed to provide hot and cold
or tempered (100° F. w 115" F.) running water. Where hot
and cold running waler is provided, a mixing valve or
combination faucet is recommended and shail be required
in new installutions Steam mixing valves are prohibited
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—  Common towels are prohibited. Where disposable tow

v 2 vsed, waste receptacles shall be located convenic ity
et the handwashing facilities,

(f) Lavatories, soap dispensers, hand drying devices, and
all other components of the handwashing facilities shall be
kept clean and in goud repair.

6.6.1 Adequacy, Locotion, Accessibility, Installation,
- Design, and Mainteance of Garbage and Rubbish

Disposal Facilities:

(a) All garbage and rubbish containing foud waste shall be

kept in leakproof, nonabsorbent containers constructed of

durable metal or other approved types of material, which

do not leak and do not absorb liquids.

(b) All containers shall be provided with tight fitting lids or
covers and shall, unless kept in a special vermin proofed
room or enclosure or in a waste refrigerator, be kept
covered when stored or not in continuous use.

(c) After being emptied, each container shall be thoroughly
cleaned on the inside and outside in a manner so as not to
contaminate food. equipment, utensils, or food preparation
areas. Adequate cleaning facilities, including brushes, shall
be provided for washing garbuge containers and shall be
used for no other purpose. Can washing machines, steam
cleaning devices, or similar equipment should be used
where the operation is large enough to warrant this type of
equipment. Waste water from such cleaning operations
shall be disposed of as sewage.

(d) There shull be a sufficient number of containers to hold
all of the garbage and rubbish containing food waste which
accumulates between periods of removal from the premises.
(e) Garbage and rubbish containing food waste shall be
stored so as to be inaccessible to vermin. All other rubbish
shall be stored in containers, rooms, or areas in such a
manner s not to constitute a public nuisance. The rooms,
enclosures, areas, and containers used shall be adequate for
the storage of all food waste and rubbish accumulating on
the premises.

{f) Storage facihties shall be adequuate for the proper
storage of all garbuge and rubbish.

(g) Storage arcas shall be clean. and shall not constitute a
nuisance

(h) Storage rooms or enclosures shall be constructed of
easily cleanable, washable materials and shall be vermin
proofed. The floors, and the walls up to at least the level
reached by splash or spray. shall be of relatively
nonabsorbent materials. Guarbage containers outside the
establishment shull be stored either on a concrete slab, or
on a rack which is at least 12 inches above the ground for a
single bank of contuiners, or 18 inches above the ground for
a multiple bank of containers.

(1) Food waste grinders, if permitted, shall be so
constructed and installed as to comply with applicable
state and local plumbing faws, ordinances, and regulations.
(1) Al garbage and rubbish shall be dispm;d of daily, or at
such other frequencies and in such a manner as to prevent a
public health nuisance,
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garbage and combustible rubbish is prohibited
6.7.1 Vermin Control:

(a) Effective control measures shall be utilized to minimize
and eliminate the presence of rodeats, flies. roaches, and
other vermin in the establishment and on the premises. The
premises shall be kept in such condition as to preveit the
harborage or feeding of vermin.

(b) Unless flics and other flying insects are absent from the
immediate vicinity of the establishment, all openings to the
outer air shall be effectively protected against the entrance
of such insccts by self-closing doors, closed windows.
screening, controlled air currents, or other effective means.

(c) Screening material shall not be less than 16 mesh to the
inch or equivalent.

(d) Screen doors to the outer air shall be self-closing; and
screens for windows, doors., skylights, transoms, and other
openings to the outer air shall be tight fitting and free of
breaks.

(e) All openings to the outside shall be effectively protected
against the entrance of rodents.

REGULATION VI
OTHER FACILITIES AND OPERATIONS

7.1.1 Floors, Walls, and Ceilings:

(a) All Moors shall be kept clean and in good repair. Non-
slip agents may be used on floors under the following
conditions: o

(1) Such agent shall be dry, clean. free of foreign ma-
terial, obnoxious odors and shall not create dust or a
tracking problem. If such agent is sawdust. it shall contain
not more than 5% fines by weight passing a #20 screen.

(2) Such agent shall be packaged in single service paper
or plastic containers.

(3) Such agent shall be changed at least daily and more
often if dezmed necessary.
(b) The floor surfaces in kitchens, in all other rooms and
areas in which food is stored or prepared and in which
utensils are washed, and in walk-in refrigerators, dressing
or locker rooms, and toilet rooms, shall be of smooth,
nonabsorbent materials, and so constructed as to be easily
cleanable: Provided, That in areas subject to spilling or
dripping of grease or fatty substances, such floor coverings
shall be of grease resistant materials: and Provided further,
That floors of nonrefrigerated dry food storage arcas need
not be nonabsorbent.

(c) Floor drains with covers and seals shall be provided in
floors which are waterflushed for cleaning or which receive
discharges of water or other fluid waste from equipment.
Such floors shall be graded to drain.

(d) Carpeting where used on floors shall be installed and
maintained to avoid accumulations of grease and filth that
create odors and otheg nuisances and attract and feed
rodents, tnsects and vermin, and shall be clean to sight,
touch and smell.
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Walking and drivieg surfoces shall be surfaced with
concrete or asphalt. oc with gravel or similar material

effectively  treated  to fucilitate  maintenance and  to
" minimize dust,
(0 Mats  or duckboards, if utilized, shall be so

constructed as to facilitate beng cleancd, and shall be kept
clean. They shall be of such design and size as 1o permit
easy daily removal for cleaning

(g) All concrete, terrazzo, or ceramic tile floors, hereafter
installed in food preparation, food storage, and utensil
washing rooms and arcas, and in walk-in refrigerators,
dressing or locker rooms, and toilet rooms, shall provide a
coved juncture between the floor and wall. In all cases, the
juncture between the floor and wall shall be closed.

(h)y AU walls and ceilings, including doors, windows,
skylights, and similar closures, shall be kept clean and in
good repair.

(1) The walls of all food preparation, utensil washing, and
handwashing rooms or arcas, shall have light colored.
smooth, easily cleanable surfaces, and such surfaces shall
be washable up to at least the highest level reached by
splash or spray: Provided, In instances where grills have
beea made part of the decor of a dining area in view of the
public, the requirement for smooth, light-colored surfaces
is waived, providing these surfaces are maintained in a
clean condition and meet all other requirements of this
Chapter. Acoustical materials may be used on the ceiling,
provided ventilation is adequate to minimize grease and
mositure absorption.- When rough surfaced acoustical
materials are used, a smooth, ¢leanable material should be
provided around the ventilation ducts to facilitate cleaning.
The use of such materials on kitchen ceilings should be
discouraged.

() Wall covering materials used, such as sheet metal,
linoleum, plastic, paper and similar materials, shall be so
attached and sealed to the wall or ceiling as to leave no
open spaces or cracks which would permit accumulation of
grease or debris, or provide harborage for vermin.

(k) Studs, joists, and rafters shall not be left exposed in food
preparation or utensil washing areas or toilet rooms. 1 left
exposed in other rooms or areas, they shall be suitably
finished and shall be kept clean and in good repair.

(1) Wherever food is exposed, light fixtures, decorative
material and similar equipment and material attached to
walls or cetlings shall be of the safety type or otherwise
protected, kept clean and where possible light fixtures
should be recessed. Lighting fixtures or facilities shall be
protected from breakage and contamination of food and
food contact surfaces of food utensils and equipment
through the use of effective protective devices such as
shields, guards, slecves, or covers,

7.2.1 Lighting:

At least 50 foot candles of light shall be required on all food
contact surfaces and at least 20 foot candles on all other
csurfaces cand equipment, in food preparation,  utensil
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7.3.1 Ventilation:

(a) All rooms in which food is prepared or served or utensils
are washed, dressing or locker rooms, toilet rooms, and
garbage and rubbish storage areas shall be well veatilated
Effective air recovery systems may be used in the
ventilation of these arcas. Ventilation hoods and devices
shall be muaintained clean and operated in areas where
nceded to expel excessive heat, steum, vapor, smoke,
grease, fumes and noxious odors and to prevent the
dissipation of these objectionable products throughout the
room. Ventilating systems, including hood ventilators, shall
be designed to provide a minimum air change in kitchens
every two minutes and shall be designed to prevent grease
or condensate from dripping into food or onto food
preparation surfaces. All ducts in ventilating hoods shall be
provided with filters which are readily removable fcr
cleaning and replacement excepting those systems which
are effectively self-cleaning. Ventilation systems shall
comply with applicable state and local fire prevention
requirements and shall, when vented to the outside air,
discharge in such a manner as not to create a nuisance,

el

(b) Where intake air ducts are used, they shall be designed
and maintained so as to prevent the entrance of dust, dirt,
insects, rodents or other contaminating materials.

7.4.1 Housekeeping:

(a) Adcquate facilities shall be provided for the orderly
storage of employees® clothing and personal belongings.
Dressing rooms or designated areas shall be provided. Such
designated areas shall be located outside of food
preparation, storage, and serving areas, and utensil washing
and storage arcas: Provided, That the department or health
authority may approve such an area in a storage room
where only completely puckaged food is stored.

(b) Adequate lockers within dressing rooms or areas, or
other suitable facilities within dressing rooms, shali he
provided and used for the storage of employees’ coats,
clothing and personal belongings.

{(c) Dressing rooms or areas, and lockers, shall be kept in
clean condition.

(d) All parts of the establishment and its premises shall be
kept neat, clean, and free of litter and rubbish.

(¢) Nonc of the operations connected with the
establishment shall be conducted in any room used as living
or sleeping quarters.

(N Vacuum cleaning, wet cleaning, or other dustless
methods of floor and wall cleaning shall be used: or dust
arresting sweeping compounds and pushbrooms shall be
employed; and all such cleaning, except emergency floor
cleaning, shall be done during those periods when the least
amount of food is expused, such as after closing or between
meals in such a manner as to minimize contaminuation of
food and food contactgurfaces.

(g) Laundered cloths and napkins shall be stored in a clean
protected place unul used.
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provided, and damp or soiled fens aed clothing shall be

-kept therein uatil removed for laundering,
7.5 1. Live Birds and Animals:

No live birds or animals shall he allowed in any area used
for the storage. preparation, or serving of food, or for the
cleaning or storage of utensils, or in toilet rovms,
employees’ dressing rooms or arcas, in vehicles used for
transporting food, or in any other area or facility used in
the conduct of retail food cstablishment operations:
Provided, That guide dogs accompanying blind persons
may be permitted in dining areas: restrained dogs on patrol
may be permitted throughout the establishment:
unrestrained dogs may be permitted in office areas and
dining areas during hours when the establishment is closed.
REGULATION VHlI
TEMPORARY RETAIL FOOD ESTABLISHMENTS,
MOEILE RETAIL FOOD ESTABLISHMENTS, AND
AGRICULTURAL MARKETS

8.1 Temporary Retail Food Establishments, Mobile
Retail Food Establishments and Agricultural Markets:

A temporary retail food establishment, a mobile retail food
establishment and an agricultural market shall comply with
all provisions of this code which are applicable to its
operation: Provided, That the department or health
authority may augment such requirements when needed to
“assure the service of safe food; may prohibit the sale of
certain potentially hazardous foods: and may modify
specific requirements for physical facilities when in its
opinion no imminent health hazard will result.
Due to the nature, location, and variety of conditions
surrounding the operation of such establishments it is
frequently not possible to provide certain physical facilities
required for ‘‘permanent”™ establishments. [n order to
assure adequate protection of food served by temporary
establishments, mobile establishments and agricultural
markets which are unable to meet fully the requirements of
these regulations, it may be necessary to restrict the types
of food sold or the methods by which served, to modify
some requirements for procedures and facilities, and to
impose additional requirements.
When, in the opinion of the department or health authority,
no imminent hazard to the public health will result, such
establishments, which do not fully meet the requirements of
sections 2 through 7 of these regulations, may be permitted
to operate when food preparation and service are restricted
and deviations from full compliance are covered by the
additional or modified requirements, as set forth in the
following sectioas:

8.1.1 The preparation of potentially hazardous foods.
such as creamn filled pastries, custards, and similar
products, and meat, poultry, and fish in the form of salads
or sandwiches. shall be prohibited: Provided, That this
prohibition shall not apply to hamburgers, frankfurters,
and other food which, prior to service, requires only limited
preparation: such as seasoning and cooking: und Provided,
however. That potentially hazardous food which is obtained
in individual servings, is stored in approved facilities which
maintain such food at safe temperatures, below 45°F or
above 140°F, and is served directly in the individual,
original container in which it was puckaged at a food
processing establishment. may bz distributed or sold.
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8.1.2 lce which will he corsur oo whint o Thoa et
contact with foud, shall be vbtanad from o war
stundirds approved by law in chipped. crushed, or cub ot
forin Such ice shall be obtained in single-service. closed
protected containers satisfactory to the department or

health authority, and shall be held therein until used

renting

8.1.3 W ct storage of packaged food and beverage shall be
prohibited; Provided, That wet storage of pressurized
containers of beverages may be permitted when: (1) the
water contains at least S0 ppm of available chiorine or
equivalent: and (2) the iced water is changed frequently
enough to keep both the water and container cleun

8.1.4 Food contact surfaces of food prepuration
equipment such as grills, stoves, and worktables shall be
protected from contamination by dust. customers, insects
or any other source. Where necessary, effective shields shall
be provided.

8.1.5 Equipment shall be installed in such a manner that
the establishment can be kept clean, and so that food will
not become contaminated.

8.1.6 An adequate supply of water for cleaning and
handwashing shall be maintained in the establishment, and
auxiliary heating facilities. capuble of producing an ample
supply of hot water for such purposes shall be provided.
Exceptions are listed in section 8.1.8 of this section.

8.1.7 Liquid waste which is not discharged inlo a seweryge
system shall be disposed of in such a manner as not to
create a public health hazard or nuisance condition.

8.1.8 Adequate facilities shall be provided for employee
handwashing. Such facilities may consist of a pan. water,
soap, and individual paper towels. Handwashing facilities
shall be provided for employee handwashing for mobile
retail food service establishments where food products are
directly handled and fabricated, but need not be provided
for mobile units serving prepackaged foods, milk. cold
sealed beverages, and tea, colfee, hot chocolate or uther hot
drinks at temperatures above 140°F.

8.1.9 Floor shall be of tight wood. asphalt, or other
cleanable material: Provided, That the department or
health authority may accept dirt or gravel covered floors
when graded to preclude the accumulation of liquids and
cove ed with removable, cleanable, wooden platforms or
duckboards. '

8.1.10 Walls and ceilings shall be so constructed as to
minimize the entrance of Mies and dust. Temporary
construction may be accepted. Ceilings may be of wood.
canvas, or other materials which protect the interior of the
establishment from the elements, and walls may be of such
materials or of 16 mesh screening or equivalent. When flies
are prevalent, counter service openings shall either be
equipped with self-closing, fly tight doors, or the opening
protected by effective fans. Where fans are used for this
purpose, the size of the opening shall be so fimited that the
fans employed will effectively prevent the eatrance of flies.

8.1.11 Any other reguirement deemed necessary by the
department or health %ulhurity to protect the public heulth
in view of the particular nature of the food service
opecation shall be met.
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o ' REGULATICN 1X
) ENFORTEMTHT PROVISIONS

9.1 Legal Authority:

All retail food  establishments shall be operete! in

compliance with the provisions of these Regulistions ard
Title 24 Revised Stotutes of New Jersey.
9.2 Inspection of Retail Food Establishments:

The department or health authority shall inspect as often as
it deems necessary every retail food establishment. The
person operating a retail food establishment shail permit
access to all parts of the establishment,

9.3 Examination of Records:

Upon request, the department or health authority shall be
permitted to examine the records of a retail food
establishment to obtain information pertaining to food and
supplics purchased, received or used and persons employed.
9.4. Examination and Condemnation of Unwhole.
some, Contaminated or Adulterated Food and Drink:

The department or health authority, for examination
purposes, may take and examine samples of food, drink
and other substances as often as it deems necessary for the
detection of unwholesomeness, adulteration or
contamination. At the time such samples are taken, a
receipt shall be delivered to the person in charge of the
retatil food establishment. The department or health
authority muy forbid the sule or use of any food or drink
which is, or is suspected of being unwholesome.
adulterated, or contaminated as defined by New Jersey
Revised Statutes, 24:5-8.

The department or health authority may forbid the use of
any equipment or utensils which have not been properly
sanitized.

9.5 Retail Food Establishments Outside Jurisdiction
of the Department or Health Authority:

Food from a retail food establishment outside the
jurisdiction of the department or health authority shall
not be sold or otherwise distributed if adulterated or
misbranded. Determination of whether food is adulterated
or misbranded shall be based upon the provisions of New
Jersey Revised Statutes, 24:5-8 and 24:5-17. The
department or health authority may accept and rely upon
reports from other government officials responsible for
administration of laws relating to public health and food
and drugs as an aid to it in determining compliance with
this section.

9.6 Closure for Infection:

The department or health authority having reason to
suspect that any retail food establishment is or may be a
source of food borne infection shall advise the owner,
manager, or employees thereof accordingly and order
appropriate action to be taken which will eliminate the
source of infection. In the event such action is not taken
immediately, the department or health authority may
cause an order 1o be issued requiring the establishment to
be closed in order to protect the public health. The order
will give the alleged violator an opportunity to be heard
within a reasonable time not to exceed 15 days while the
order remains in effect.

The department or health authority which suspects an
employce of any retail food establishment is i or infected
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with @ discase or iy be o currier of a d esae which o

be trunamitiad through food | may order Rint or her oy e
the establistiment and refrain from returming to wock in o
about such establishmeni and order the eruploser (o
prihibit such employee from returning to work, until
peitnission is granted to return by the deportment or heslth
authority

8.7 Penalties: -

Any person who shall violate any provision of these
regulations or who shall refuse o comply with a lawful
order or direction of the department or health authority,
shall be liable to penalties as provided by law or an
injunctive action as provided by law, or both.

9.8 Publiic Posting of Inspection Reports*

The operator of every food establishment shall post on
forms approved by the New Jersey State Department of
Health the most recent inspection report, subsequent to
December 15, 1972, the effective date of this regulation,
made by a licensed municipal, county, regional, or state
health department employee. Each such report shall be
presented to the owner or manager of the establishment
inspected at the completion of each inspection by the
inspector with instructions that such report shall be posted
in a conspicuous place near the public entrance of the
establishment in such manner that the public may review
the report. The detailed supporting data serving as the basis
of each inspection report shall be maintained by the
operator of each food establishment on the premises for
review by the public.

9.9 Public Availability of Inspection Recor ;=

Records of inspections of food establishments
subsequent to December 15, 1972, the effective date of this
regulation, shall be made available to the public.

*Regulations 9.8 and 9.9 vere adopted by the Public Health
Council on October 16, 1972.
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24.15-11. Order to abate violation in lieu of

prosecution. Whenever a person shall violate any
provision of this chaipter the state department or local
bourd may, in s discreton, instead of prosccuting such
peison for the iccovery of any prescribed penalty, cause an
order to be served on such person commanding him to
discontinue or abate the violation or to make such
improvenient as may be necessary to abate the violation
with a reasonable time to be fixed in the order by the state
department or local board. The order shall be in writing
and the person receiving it shall have the right to be heard
either in person or by attorney by the department or board
issuing the order.

24:15-12. Furnishing and posting abstract of law.
Every person conducting a food, drug or cosmetic
establishment shall upon request be furnished by the State
department with an abstract of this chupter. The person
receiving such abstract shall keep it posted in plain view in
such place so that it can be easily read by the employees
entering and icaving the establishment.

24:15-13. Every establishment falling within the scope of
this cnapter shall be licensed by the Commissioner of
Health with a fec to be charged therefor, except that a
license pursuant to this chupter nced not be secured by any
such establishment, the activities of which are subject to
licensure pursuant to any other provision of this Title or to
inspection and licensure by a local department of health,
or the facilities and warchouses or growers and associations
or organizations of growers of raw agricultural commodi-
ties and all raw agricultural commodity farm area sales and
shipping points where such raw agricultural commodities
are not subjected to processing other than washing, clean-
ing, cooling, waxing, grading_ sizing and packaging.
(Chapter 158, P.L. 1971)

(Amended by Chapter 12, P.L.. 1973)

24:15-14. Where no other fee is provided by law or
regulation, the commissioner may in accordance with a fee
schedule adopted by him as a rule or regulation establish
and charge reasonable fees for any service performed in the
licensing and inspection of any premises coming within the

provhiom of this chapier The fees charp st as oo ded &
by thiv scction shall be no more thia $230.00 ba o
criteeia et forth in the rule or regulation. (Chaptes 158, P
1971)

24:158.1, Equipioant of load, cadmiura, or ra
sthstance; formation of dangerous Cufipounds;
uivholesome, dangerous or deteriment ' No person
shall keep or use in the manufacture, sale or keeping for
sale, of uny drink, beverage or food, nor shall any person
offer for sale, sell or manufacture, for use in the
prepuration, storage or dispensing of a drink, beverage or
food, any tap, faucet. tank. fountain, refrigerator, utensil,
vessel, apparatus, or any pipe. or conduit, or parts in
connection therewith, which is composed or made either
wholly or in part of lead. cadmium. or other metal or
metallic substance that is or will be affected by the drink.
beverage or food so that dangerous. unwholesome. or
deleterious compounds are formed therein or thereby or
such that the drink, beverage or food made or stored
therein: or drawn  therefrom  shall be unwholesome.
dangerous or detrimental to health.

24:15A.2. Penalties; recovery and enforcement. Any per-
son violating any provision of this act shall be subject to the pen-
alties provided in chapter seventeen of Title 24 of the Revised
Statutes. Such penalties shall be recovered and enforced in the
same manner and in accordance with the procedure detailed in
said chapter seventeen of Title 24 of the Revised Statutes.

24:15A-3. Packaging of meat. No prepackaged unprocessed
or untreated fresh or frozen meat shall be sold or exposed for sale
at retail on the same premises where packaged., unless such pack-
age is colorless and transparent on at least one of the sides with
the largest exposed surface area, exclusive of labeling which shall
not occupy more than 10% of such side or 5 square inches, which-
ever is greater.,

24:15A-4. Applicability of act. The provisions of this act shall
be applicable throughout the State and shall be enforced by the
State Department of Health and local boards of health.

24:15-2. Cleanliness, lighting, plumbing and ventilation.
Every room in the building of a food, drug or cosmetic
establishment shall be properly lighted, drained, plumbed and
ventilated and the operations carried on therein shall be conducted
in such a manner that the purity. quality and wholesomeness of
the food, drug or cosmetic thercin produced. manufacture!
prepared,  packed. stored, sold or distributed shall not b
impaired.

H-1604
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(}) The tevm “choniadd oo ST s any oo !
swhich, when adda! to fo 4 tends o precent or retso!
deterioration thereof, but doc. notinclude common salt, sugiis,
T vinegars, spices oc oils extracted from spices. or substances added
te foot by direct exposure theren f to wood smoke,
(L3 A Tood which is subject to the requirements of section 24 52
17 & of the Actshall bear lubohne even though such food is notin
peclage form
(c) A statement of aruflicial flavoring, artificial coloring, or
chemival which, when added to food, tends to prevent or container
or wrapper, or on any two or all of these, as may be necessary to
render such statement likely to be read by the ordinary individual
under customuary conditions of purchase and use of such food.

APPEMDIX NI
FOOD AMD DRUGS
N.J.S.A. 24:15-1 to 24:15A-1

CHAPTER 15.
SAMITATION IN FOOD ESTABLISHMENTS

24:15-1. "Food establishment” defined. As used in this
chapter, “food establishment™ includes any place used in
the production, preparation, packing, storage,
transportation or handling of food intended for sale or
distribution.

24:15-2. Cleanliness, lighting, plumbing and
ventilation. Every room in the building of a food, drug or
.cosmetic establishment shall be properly lighted, drained,
plumbed and ventilated and the operations carried on
therein shall be conducted in such a manner that the purity,
quality and wholesomeness of the food, drug or cosmetic
therein produced, manufactured, prepared, packed, stored,
sold or distributed shall not be impaired.

24:15-3. Construction of walls, interior woodwork
and floors. The side walls of every room in a food, drug or
cosmetic establishment wherein food or drugs are
produced, manufactured, packaged, stored or handled,
shall be made of or coated with a suitable washable surface.

Every room of a food. drug or cosmetic establishment in
which food, drugs or cosmetics are exposed shall have a
tight floor made of cement or of tile laid in cement, brick,
hard wood or other suitable material which can be properly
cleaned,

24:15-4. Cieanliness of walls, floors, furniture and
machinery; use of hydrocyanic acids or salts; running
water; multi-use utensils.

(a) The flours, side walls, ceilings, furniture, receptacles,
implements and machinery of every. food, drug or cosmetic
establishment and ail vehicles used in the transportation of
food products, drugs or cosmeties shall be kept in a clean
and sanitary condition. No person shall transport food.
drugs or cosmetics in such manner that the purity, quality
or wholesomeness-thereol shall be impaired.

(b) No polishes or substances containing hydrocyanic
acid or salts thereof shall be used for the cleuning or
palishing of articles or utenstly used for the service or
prepuration of food or foodstuffs 1n any food establishment
or articles used in the processine, packing or storage of
drugs or cosmctics in a drug or cosmetic establishinent.
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(d) A multy use utensils, tooly  and
receptiacles in a food. druy or cosnictic establishment, used
in connecion with the processing, manufacture, packing,
storage oc handling of food, drugs or cosmetics intended for
distribution or sale, shall be thoroughly cleancd and

sanitized immediutely after cach usage.

equIprict,

24:15-5. Protection of food from contarmiination;
removal of refuse. All foud, drugs or cosmetics intended
for distribution or sale in the process of production,
manufacture, prepacation, packing., storing or
transportation shall be securcly protected from  flies,
vermin, dust. dirt and so far as possible, by the use of all
reasonabic means, from ail other foreign or injurious
contamination. The refuse, dirt and waste products subject
to decomposition or fermentation shall be removed daily.

24:15-6. Clothing of employees to be kept clean. The
clothing worn by all persons while engaged in work in any
food, drug or cosmetic establishment shall be in a clean
coadition at all times.

24:15-7. Toilet facilities for and personal cleanliness
of ernployees. All employees of a food, drug or cosmetic
establishment who handle the material from which food.
drugs or cosmetics intended for distribution or sale are
prepared, or the finished product shall, before beginning
work and alter visiting the toilet, wash their hands and
arms thoroughly with cleun water and soap. Every person
owning or operating a food, drug or cosmetic establishment
shall provide adequate facilities for such washing and shall
take all reasonable means to compel such employees to
perform such washing.

Adequate, conveniently located toilet facilities shall be
provided for employees on the premises of a food. drug or
cosmetic establishment.

All toilet rooms shall be separate from the rooms where
any processes incident to the production, manuflacture,
preparation, packing, storage, sale or distribution of food.
drugs or cosmetics are carried on and shall be kept in a
clean and sanitary condition.

24:15-8. Expectorating. No person shall expectorate in
any room in a food. drug or cosmetic establishment used
for the production, manufacture. preparation, packing.
storage, sale or distribution of food, drugs or cosmetics.

24:15-9. Sleeping in rooms of food, drug or cosmetic
establishment. No person shall be allowed to live or sleep
in anvy room where food. drugs or cosmetics intended for
sale or distribution are prodiced. muanufactured. packed.
stored, distributed or sold

24:15-10. Persons affected with communicabl:
disease. No employverdshall require. permit or allow an.
person to work, nor shall any person work inany food, drue
or cosmctic establishment who s il or anfected with a
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(3) the futlure of the label to extend over the aces of the
container oc package avadable for such extension, so av 1o provid
sulficient label space foe the prominent placing of such word,
statement, o wnlacation, :

() insufficiency of label space (for the prominent placing of
such word, statement, or information) resulting from the use of
label space for any word, statement, or design which is not
required by or under authority of the Act to appear on the label.

(5) insufficiency of label space (for the prominent place of such
word, statement, or information) resulting from the use of label
space to give materially greater conspicuousness 10 any other
word, statement, or information, or to any design, or

(6) smallness or style of type in which such word, statement, or
information appears, insuflicient background contrast, obscuring
designs or vigneties, or crowding with other written, printed, or
graphic matter

{by No excmption depending on insufficicncy of label spuce
shall apply if such insufficiency is caused by —

(1) the use of label space for any word, statement, design, or
device which is not required by or under authonity of the Act to
appear on the fabel:

(2) the use of lahel space to give greater conspicuousness to any
word, statement, or other information than is required by the Act.

{3) the use of label space for any representation in a foreign
languaye.

() (1) All words, statements, and other information required
by or under authority of the Act to appear on the label or labeling
shall appear thereon in the English language.

() If the lubel contains any representation in a foreign
lunguage, all words, statements, and other information required
by or undec authority of the Act to appear on the label shall
appear thereon in the foreign lunguage.

(3) If the labeling contains any representation in a foreign
tanguage, all words, statements, and other information required
by or under authority of the Act to appear on the label or labeling
shalf appear on the fabeling in the foreign language.

g. If it purports Lo be or is represented as a food for which a
definition and standard of identity is established in this
subtitle or has been adopted by the Department of Health
pursuantl to section 24:6-1 unless (1) it conforms to such
definition and standard, and (2) its label bears the name of
the food specified in the definition and standard and,
insofar as may be required by such definition and standard,
the common names of optional ingredients (other than
spices, flavoring and coloring) present in such food.

h. I it purports to be or s represcated as a food for which a
standard of quality has been prescribed by the Department
of Health, pursuunt to section 24:6-1, and its quality falls
below such standard, unless such label bears, in such
muanner and form as specified by the Department of Health
a statement thatat falls below such standard.

i. ITitis not subject to the provisions of paragraph g of this
section, unless its labhel bears (1) the common or usual name
of the food, if any there bel and (2) 10 case it s Tabricated
from two or more ingredients, the commoan or usual name
of cach such ingredient. except that sprees, flavorings, and
colorings, other than those sold as such, muy be designated
as spices, flavonags, aad colorings, without naming each:
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or tesults in decepuion, exemptions shall be estabiide by
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provided, Turther, thas the requirements of clunss (2) of
pioagraph shall not ap, ly to any carbonuated non aleol
drink the ingredients of which have beon Tully and corcootly
disclosad to the extent preserbed by sand tlause (2) to the
Department of Health in an affidavit.

Regulation. N.J.A.C. 8:21-1.10 (a) The name of an ingredient
{except a spice, flavoring, or coloring which is an ingredicat of a
food other than one sold as a spice. flavoring, or coloring),
requited to be borne on the label of a food, shall be a speuific
name and not a coblective name. Butif an ingredient {which iso!f
contains two of more ingredients) conforms to a definition and
standurd of identity prescribed by the Department of Health of
the State of New Jersey, such ingredient may be designated on t!f
label of such food by the name specified in the definition and
standard, supplemented, in case such regulations require €
naming of optional ingredients present in such ingredient, by a
statement showing the optionul ingredients which are present in
such ingredient.

(b) No ingredient shall be designated on the label as a spice,
flavoring, or coloring unless itis a spice, flavoring, or coloring, as
the case may be, within the meaning of such term as commonly
understood by consumers. The term “coloring™ shall not include
any bleaching substance.

(c) Aningredient which is both a spice and a coloring, or both a
flavoring and a coloring, shall be designated as spice and coloring,
or flavoring and coloring, as the case may be, unless such
ingredient is designated by its specific name.

(d) A label may be misleading by reason (among other reasons)
of —

(1) the order in which the names of ingredients apperr thereon,
or the refative prominence otherwise given such names: or

(2) its failure to reveal the proportion of, or other fact with
respect o, an ingredient, when such proportion or other fact is
material in the light of the representation that such ingredient was
used in fabricating the food.

j. If it purports to be or is represented for special dietary
uses, unless its label bears such information concerning its
vitamin, mineral, and other dietary properties as the
Department of Health determines to be, and by regulations
prescribes as necessary in order fully to inform purchasers
as to its value for such uses.

k. If it bears or contains any actificial flavoring, artificial
coloring, or chemical preservative, unless it bears labeling
stating that fact; provided, that to the extent that
compliance with the requirements of this paragraph is
impracticable, exemption shall be established by
regulations promulgated by the Department of Heulth, The
provisions of this puragraph and paragraphs g and 1 with
respect to artificial coloring shall not apply in the case of
butter, cheese or ice cream.,

Regulation. N.JA.C. 8:21.1.11 (u) t1y The term “artficial
flavoring™ meuns a flavonng containmng any sapid or aromatic
constituent, which consttuent was manofactured by a process of
syathesis or other simabar arufice.

(2) The term “aruficual coloring™ means o coluring containing
any dve or prigment. which dve or pigment was manulactured by a
process of svathesis or other similar arafice. or a coloring which
was manulactured by ‘extracting a natural dye or natural prement
from a plant or other matenial i which such dye or pigment was
naturally produced
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Title 24 FCOD AND DRUGS
(Selecicd Sections of Chapter 5, Sections 8,16 and 17)

C MNITRAL ADULTERATION AND MISBRANTIM

ARITICLE 2. ADULTERATION

24:5-8. General food adulterations. For the purpose of
this subtitle food shall be deemed adulterated:

a. (1) If it bears or contains any poisonous or deleterious
substance which may render it injurious to health; but in
case the substance is not an added substance such food shall
not be considered adulterated under this clause if the
quantity of such substance in such food does not ordinarily
render it injurious to health; or (2) f it bears or contains
any added poisonous or added delceterious substance which
is unsafe within the meaning of regulations promulgated by
the Department of Health limiting the quantity therein or
thereon to such extent as the Department of Health of the
State of Mew Jersey finds necessary for the protection of
the public health; or (3) if it consists in whole or in part of
any filthy, putrid, or decomposed substance, or if it is
otherwise unfit for food; or (4) il it has been produced,
prepared, packed or held under insanitary conditions
whereby it may have become contaminated with filth, or
whereby it may have been rendered injurious to health; or
(5)if it is in whole or in part the product of an animal which

~has not been inspected, and the meat of such animal passed

as fit for food. (a) by an official Federal inspector, or (b) by
such officer or person as shall be qualified for such purpose
in accordance with. and in such manner as shall be
prescribed by regulations adopted by the State department,
if such inspection is required by such regulations, or if it is
in whole or in part the product of an animal which has died
otherwise than by slaughter: or (6) if its container is
composed, in whole or in part, of any poisonous or
deleterious substance which may render the contents
injurious to health.

b. (1) If any valuable constituent has been in whole or in
part omitted or abstracted therefrom: or (2) if any
substance has been substituted wholly or in part therefor: or
(3) if damage or inferiority has been concealed in any
manrner; or (4) if any substance has been added thereto or
mixed or packaged therewith so as to increase its bulk or
weight, or reduce its quality or strength to make it appear
better or of greater value than it is.

c. If it fails below the standard of purity, quality or strength
which it purports or is represented to possess.

d. If it bears or contains a coal-tar color other than one
from a batch that has been certified under the Federal Act.

ARTICLE 3. MISBRANDING

24:5-16. '"Misbranded’ defined. The term
“misbranded™ as used in this subtitle shall apply to all
drugs, articles of food, cosmetics and devices and to articles
which enter into the composition of foods, drugs, cosmetics
or devices, the package or label of which shal! bear any
statement of design regarding such article or the ingredients
or substances contained therein, which shall be false or
misleading in any particular, and o any food or drug
product, or cosmetic, or device which is falsely branded as
to the state, territory or country in which it is manufactured
or produced,

o~
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FC 0t DRUGS, COSMETICS OR DEVICt
24:5.1/. Food misbrandings. For the purposes of this
subtitle a food shall also be decmed 1o be mishranded:

a. M its labeling is false or misleading in any particular,

Regulation. N.J.A.C. 8:21-1.7 (a) Among representations 1n
the labeling of a food which render such food mishranded s a false
or misleading representation with respect to another foud or a
drug, device, or cosmetic,

(b) The labeling of a food which contains two or more
ingredients may be misleading by reason (among other reisonsy of
the designation of such food in such labeling by a4 nume which
includes or suggests the nume of oae or more but not all such
ingredients even through the names of such ingredients ure stated
elsewherein the labeling
b. If it is offered for sale or distnibuted under the name of
another food.

c. If it is an imitation of another food, unless its label bears.
in type of uniform size and prominence, the word
“imitation™ and, immediately thereafter, the name of the
food imitated.

d. If its container is so made, formed, or filled as to be
misleading.

e. If in package form. unless it bears a label or tag
containing the name and place of business of the
manufacturer, packer, or distributor.

Regulation. N.JA.C. 15:21-1.8 (a) H a food is not
manufactured by the person whose name appeass on the label. the
name shall be qualified by a phrase which reveals the connection
such person has with such food. such as “Manufactured for and
Packed by . : .
“Distributed by .
or other similar phrase which expresses the facts.

(b) The statement of the place of business shall include the
street address, if any. of such place. unless such street address is
shown in a current city directory or telephone directory.

(c) Where a person manufacturers, packs. or distributes a food
at a place other than his principal place of business in lieu of the
actual place where each package of sech food was manufactursd
or pucked or s to be distributed, if such statement is not
misleading in any particulur.

(&) The requirement that the label shall contain the name and
place of business of the manufacturer. packer. or distributor shall
not be considered to relieve uny food from the requirement that its
tahel shall not be misleading in any particular.

f. If any word, statement, or other information required by
or under authornity of this act to appear on the label or
labeling is not prominently pluced thercon with such
conscpiuousness (as compared with other words,
statements, or designs, in the fabeling) and in such terms uas
to render it likely to be read and understood by the ordinary
individual under customary conditions of purchase and use.

Regulstion. N.JLA.C. 8:21-1.9 (a) A word. statement. or other
information required by or under the authonty of the act w
appear on the tabel mav tack that prominence and
CONSPICUVUSNTSS rcquircd@_x reason (among other reasons) of -

(1) the fatlure of such word. statement. or information to
appear on the part or panel of the label which s presented or
display ed under customary conditions of purchase:
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1. Investigation of Cases of Elevated Blood Lead
Levels.

1.1 The local board of health shall make an epidemiologic
investigation of children showing blood lead levels of 60
micrograms per hundred grams or higher. Other siblings
should be referred for diagnosis and/or treatment if
necessary.

1.2 The family of the case shall be notified that a hazard
may exist in the dwelling unit, counseled on preventive
measures and requested to do their part in preventing
children from chewing on painted surfaces and in sweeping
up chips and flakes of paint.

2. Determination of Lead in Dwelling Units.

2.1 Sampling.

A minimum of two paint samples shall be coliected from
each suspect room which should include a windowsill and
door or door frame. In addition, samples should also be
collected from other highly suspected areas, such as crib
railings, playpen railings, stairs or banisters and surfaces
with loose paint. Preferred locations to be sampled should
include surfaces which have been chewed or eaten,
suspected of having been chewed or eaten, or areas which
are peeling or flaking. All interior sampling should
generally be limited to that part of the surface which may
eventually be required to be removed.

2.2 Methods for determination of lead in surface
coverings.

2.2.1. The chemical determination of the lead content in
paint by the quantitative measurements of samples of
surface coverings shall be made in laboratories certified by
the New Jersey State Department of Health. Lead content
in paint in excess of 1.0 percent by dry weight shall be in
violation.

2.3 The physical determination of the lead content of paint
may be made by non-destructive measurements using radio-
isotope X-ray fluorescent analyzers (X-R-F) or other
instruments approved by the New Jersey State Department
of Health. Lead content in paint in excess of 2 mgs. per
square centimeter of paint surface when tested by this
method shall be in violation.

3. Standards for Repair on Premises Containing Lead
Paint

3.1 Loose lead paint including cracked, chipped, blistered,
peeling, or flaking paint shall be removed to the base
surface wherever found.

3.2 Tight lead paint shall be removed to the base surface in
the following areas as indicated:

a. Windowsills — complete removal.
b. Windows and frames below 4 foot level — complete
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removal on exposed surfaces.

c. Doors below 4 foot level — removal 4 inches back on
hinge and latch edges and other sharp edges.

d. Door frames below 4 foot level — complete removal.

¢. Hand rails — complete removal.

f. Spindles “balusters” — removal on surfaces adjacent to
walking areas.

g. Stair treads — removal 4 inches back from lip on top of
tread and from lip to riser on bottom side.

h. Any other surface presenting a chewable surface below 4
foot level — removal 4 inches back from edge.

3.3 Tight lead paint surfaces not requiring removal:

a. Walls in good condition without broken areas.
b. Baseboards.

c. Skirtboards on staircases.

d. Step risers.

e. Any surface below the 4 foot level not presenting a
chewable surface.

3.4 In lieu of removal of the lead paint as specified above,
surfaces shall be covered with plasterboard, wallboard,
wood-panelling or similar durable material approved by the
Commissioner, to a height of 4 feet above the floor.

3.5 Any condition, such as a plumbing leak, causing
peeling of paint or loosening of plaster shall be repaired
prior to any of the repairs specified above.

3.6 Upon completion of repair and prior to repainting, an
inspection shall be made by the local board of health to
determine if the hazard has been satisfactorily eliminated.
All repairs may be finished with a suitable non-lead paint or
other hard non-lead surface.

3.7 When an owner has been notified to comply with
regulations relating to the removal of lead paint, the local
board of health shall provide the owner of such dwelling
units with safety standards to be used when removing the
lead paint.

4. Reporting

4.1 All laboratories shall immediately report results of
laboratory examinations indicating blood lead levels in
excess of 40 micrograms per 100 milliliters of whole blood
to the State Department of Health, to the local board of
health and to the physician submitting the specimen.

4.2 Local boards of health shall report monthly to the
Commissioner all violations under the act and the status of
enforcement procedures against owners of properties
designated as public nuisance.

4.3 Local boards of health not using the State Health
Department’s laboratories for blood lead and/or paint
analysis shall provide the State Department of Health with

a monthly statistical tabulation of such results.
. Mm8279



‘ State of New Fersey

DEPARTMENT OF HEALTH

JOHN FITCH PLAZA
CN 360, TRENTON, N.J. 08625

J. RICHARD GOLDSTEIN, M.D.
COMMISSIONER

August, 1985 ot

TO: Health Officers and Local Boards of Health
All Physicians
County Superintendents of Schools
Superintendents of Schools
Principals
Parochial and Private School Administrators
Administrators of Day Care Centers and other Child Care Facilities

FROM: J. Richard Goldstein, M.D.
State Commissioner of Health

SUBJECT: Amendments to Chapter 14 of the State Sanitary Code
(N.J.A.C. 8:57-4.1 to 8:57-4.16, “Immunization of Pupils in Schools”)

Enclosed is an updated copy of Chapter 14 of the State Sanitary Code as recently amended by the Public
. Health Council. On March 25, 1985, the Public Health Council approved changes in Regulation 16, and on
April 30, 1985, the Public Health Council approved changes in Regulation 15. The following is a summary

and explanation of the changes:

Regulation 15—Mumps Vaccine

In the original regulation, every pupil, six years of age or younger, was required to have received mumps
vaccine or have had a history of mumps disease. This regulation had created problems in some school districts
in the form of mumps outbreaks. The amended regulation requires all pupils, born on or after January 1,
1973, to have received mumps virus vaccine or a history of mumps disease. This cohort of children was
the first to be affected by the mumps regulation when it was first adopted in 1978. These children and those
younger, would already have been required to meet the mumps requirement. Children born January 1, 1973
and after, entering the New Jersey school system from other states that do not require mumps, will be required
to receive mumps vaccine or have had a history of mumps disease. This amended regulation will ensure
a continuing high protection level for mumps among school children.

The change in the Regulation became effective on June 3, 1985.

Regulation 16—Emergency Powers of the State Commissioner of Health

In the original regulation, entitled “Regulation 16—Disease Outbreak Control,” the State Commissioner
of Health was empowered to issue additional immunization requirements to control an outbreak or threat
of an outbreak. In the Winter and Spring of 1985, a critical shortage of D.T.P. vaccine developed. It was
necessary to temporarily modify and reduce the number of doses of D.T.P. required for a pupil to attend
school to ensure adequate vaccine for our infants. This recommendation was in direct conflict with the
“Regulation 10—Diphtheria and Tetanus Toxoids and Pertussis Vaccine.”

It was necessary to amend Regulation 16 to expand the emergency powers of the State Commissioner

‘ of Health in the event of public health immunization emergencies, such as the recent vaccine shortage.



The change in this Regulation became effective on March 25, 1985.

If we can be of any further assistance, please contact the Communicable Disease Operations Program
(Immunization Activities) in Trenton at (609) 292-5635 or in East Orange at (201) 266-1910.
Sincerely,

WW/%& Ly -

J. Richard Goldstein, M.D.
State Commissioner of Health
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Regulation 1—Applicability

These regulations shall apply to all pupils attending any
public or private school in New Jersey, including child care
centers, nursery schools and kindergartens, except that the
regulations shall not apply to pupils under one year of age.

Regulation 2—Proof of Immunization

No principal-or other person in charge of a school shall
knowingly admit or retain any pupil who has not sub-
mitted acceptable evidence of immunization according to
the schedule specified below, except when there are exemp-
tions as noted in this Chapter.

Regulation 3—Immunizations Which Are Medically
Contraindicated

a. A pupil shall not be required to have any immuniza-
tions which are medically contraindicated.

b. A written statement from any physician licensed to
practice medicine or osteopathy in any jurisdiction in the
United States that an immunization is medically contrain-
dicated for a specified period of time, and the reasons for
the medical contraindication, will exempt a pupil from the
specific immunization requirements of this Chapter for the
period of time specified in the physician’s statement.

c. The physician’s statement shall be maintained by the
school as part of the immunization record of the pupil.

Regulation 4—Exemptions; Parent or Guardian

a. A pupil shall be exempted from mandatory im-
munization if the parent or guardian of the pupil objects
thereto in a written statement signed by the parent or
guardian upon the ground that the proposed immunization
interferes with the free exercise of the pupil’s religious
rights.

b. This statement will be kept by the school as part of
the pupil’s immunization record.

c. This exemption may be suspended by the State Com-
missioner of Health during the existence of an emergency
as determined by the State Commissioner of Health.

Regulation 5—Provisional Admission to School

a. A pupil may be admitted to school on a provisional
basis if a physician or health department indicates that
immunization of the pupil has already been initiated and
that the pupil is in the process of complying with all im-
munization requirements.

b. Such provisional admission shall be for a reasonable
length of time that is consistent with the immunization
schedule set forth in Sections 10, 11, 12, 13 and 15 of this
Chapter but shall not exceed one year for completion of
all immunization requirements.

Regulation 6—Documents Accepted as Evidence of
Immunization

a. The following documents will be accepted as evidence
of a pupil’s immunization history provided that the indi-
vidual immunizations and the date when each immuniza-
tion was administered is listed:

CHAPTER 14
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(New Jersey Administrative Code Citation 8:57-4.1 to

8:57-4.16)

1) An official school record from any school indicating
compliance with the immunization requirements of this
Chapter;

2) A record from any public health department indicat-
ing compliance with the immunization requirements of.this
Chapter;

3) A certificate signed by a physician licensed to practice
medicine or osteopathy in any jurisdiction in the United
States indicating compliance with the immunization re-
quirements of this Chapter;

4) For pupils seven years of age or over, a written state-
ment from a parent or guardian of a pupil indicating
compliance with the immunization requirements of this
Chapter will be acceptable only for the academic year
1975-1976. These statements, when entered into official
school immunization records, shall be considered as ade-
quate evidence of immunization throughout the remaining
years of school attendance of such pupil.

Regulation 7—Records Required

a. Every school shall maintain a record of immunization
for every pupil which shall include the date of each individ-
ual immunization.

b. A standard record of immunization shall hereafter be
maintained by every school on forms supplied by the State
Department of Health for all new school entrants under
seven years of age and for pupils of all ages transferring
from out-of-state schools.

c. If a pupil transfers to another school, this record, or
a copy thereof, shall be sent to the new school by the
original school.

Regulation 8—Reports to be Sent to State Department
of Health

a. A report of the immunization status of the pupils in
every school shall be sent each year to the State Depart-
ment of Health by the principal or other person in charge
of a school.

b. The form for the report shall be provided by the State
Department of Health.

c. This report shall include all students and shall be
submitted by December | of the respective academic year.

d. A copy of this report shall be sent to the local board
of health in whose jurisdiction the school is located.

Regulation 9—Records Available for Inspection

The principal or other person in charge of a school shall
make immunization records available for inspection by
authorized representatives of the State Department of
Health or the local board of health in whose jurisdiction
the school is located.

Regulation 10—Diphtheria and Tetanus Toxoids and
Pertussis Vaccine

Every pupil shall have received four doses of diphtheria
and tetanus toxoids and pertussis vaccine (DTP), and the
last dose shall be administered not less than six months
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1. These regulations shall apply to all pupils attending

any public or private school in New Jersey, including
child care centers, nursery schools and kindergartens,
except that the regulations shall not apply to pupils
under one year of age.

2. No principal or other person in charge of a school

shall knowingly admit or retain any pupil who has not
submitted acceptable evidence of immunization ac-
cording to the schedule specified below, except when
there are exemptions as noted in this Chapter.

3. A pupil shall not be required to have any immuniza-

tions which are medically contraindicated. A written
statement from any physician licensed to practice
medicine or osteopathy in any jurisdiction in the
United States that an immunization is medically con-
traindicated for a specified period of time, and the
reasons for the medical contraindication, will exempt
a pupil from the specific immunization requirements
of this Chapter for the period of time specified in the
physician’s statement. The physician’s statement shall
be maintained by the school as part of the immuniza-
tion record of the pupil.

4. A pupil shall be exempted from mandatory immuniza-

tion if the parent or guardian of the pupil objects
thereto in a written statement signed by the parent or
guardian upon the ground that the proposed im-
munization interferes with the free exercise of the
pupil’s religious rights. This statement will be kept by
the school as part of the pupil’s immunization record.
This exemption may be suspended by the State Com-
missioner of Health during the existence of an emer-

gency as determined by the State Commissioner of
Health.

5. A pupil may be admitted to school on a provisional

basis if a physician or health department indicates that
immunization of the pupil has already been initiated
and that the pupil is in the process of complying with
all immunization requirements. Such provisional ad-
mission shall be for a reasonable length of time that is
consistent with the immunization schedule set forth in
sections 10, 11, 12 and 13, but shall not exceed one
year for completion of all immunization requirements.

6. The following documents will be accepted as evidence

of a pupil’s immunization history provided that the
individual immunizations and the date when each
immunization was administered is listed.

a) An official school record from any school indicat-
ing compliance with the immunization require-
ments of this Chapter.
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b) A record from any public health department in-
dicating compliance with the immunization-,{e-
quirements of this Chapter.

¢) A certificate signed by a physician licensed to
practice medicine or osteopathy in any jurisdiction
in the United States indicating compliance with the
immunization requirements of this Chapter.

d) For pupils seven years of age or over, a written
statement from a parent or guardian of a pupil
indicating compliance with the immunization re-
quirements of this Chapter will be acceptable only
for the academic year 1975-1976. These
statements, when entered into official school im-
munization records, shall be considered as ade-
quate evidence of immunization throughout the
remaining years of school attendance of such
pupil.

. Every school shall maintain a record of immunization

for every pupil which shall include the date of each
individual immunization. A standard record of im-
munization shall hereafter be maintained by every
school on forms supplied by the State Department of
Health for all new school entrants under seven years
of age and for pupils of all ages transferring from out
of state schools. If a pupil transfers to another school,
this record, or a copy thereof, shall be sent to the new
school by the original school.

A report of the immunization status of the pupils in
every school shall be sent each year to the State
Department of Health by the principal or other person
in charge of a school. The form for the report shall be
provided by the State Department of Health. This
report shall include all students and shall be submitted
by December | of the respective academic year. A
copy of this report shall be sent to the local board of
health in whose jurisdiction the school is located.

NOTE: Amended effective July 24, 1978

. The principal or other person in charge of a school

shall make immunization records available for inspec-
tion by authorized representatives of the State Depart-
ment of Health or the local board of health in whose
jurisdiction the school is located.

Every pupil shall have received four doses of
diphtheria and tetanus toxoids and pertussis vaccine
(DTP), and the last dose shall be administered not less
than six months after the previous dose, except that
pupils after the sixth birthday who have not completed
these requirements shall have received tetanus and
diphtheria toxoids, adult type (Td) instead of DTP.
For pupils after the sixth birthday who have not
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12.

completed these requirements, any combination of
three doses of either DTP or Td, provided that the last
dose was administered not less than six months after
the preceding dose, shall be acceptable as adequate
immunization with this vaccine series. Pupils who
have not received any vaccines containing tetanus
toxoid in ten years shall receive a booster dose of
tetanus and diphtheria toxoids, adult type (Td).

Every pupil shall have received at least three doses of
poliomyelitis vaccine, live, oral, trivalent and the last
dose must have been administered not less than six
months after the previous dose. [f a pupil has received
poliomyelitis vaccine, live, oral, type 1; poliomyelitis
vaccine, live, oral, type 2; and poliomyelitis vaccine,
live, oral type 3; this will be accepted in lieu of the first
two doses of poliomyelitis vaccine, live, oral, trivalent.
If a pupil has received four doses of inactivated
poliomyelitis vaccine, this will be accepted in lieu of
oral poliomyelitis vaccine, provided that the last dose
must be administered not less than six months after
the previous dose, and that all of the inactivated
poliomyelitis vaccine was received in 1968 or there-
after.

NOTE: Amended effective July 24, 1978

Every pupil shall have received one dose of measles
virus vaccine, live, attenuated, or any vaccine com-
bination containing measles virus vaccine, live, at-
tenuated, administered after one year of age. Pupils
receiving measles vaccine prior to one year of age shall
be revaccinated. Pupils with a history of having had
the disease measles (rubeola) shall not be required to
receive measles vaccine.

NEW JERSEY STATE

DEPARTMENT OF HEALTH

P.O. BOX 1540
TRENTON, N. J. 08625

Address Correction Requested
Return Postage Guaranteed

13.

14.

15.

16.

-

Every pupil shall have received one dose of rubella
virus vaccine, live, or any vaccine combination con-
taining rubella virus vaccine, live. Rubella virus vac.

cine, live, shall not be required in pupils after the
twelfth birthday. ‘

A board of education and/or a local board of health
may provide, at public expense, the necessary equip-
ment, materials and services for immunizing pupils
with the following immunizing agents, either singly or
in combination:

a) Diphtheria toxoid

b) Pertussis vaccine

¢) Tetanus toxoid

d) Measles virus vaccine, live, attenuated |

e) Rubella virus vaccine, live

f) Poliomyelitis vaccine

g) Mumps virus vaccine, live

h) Other immunizing agents when specifically autho-
rized to do so by the State Department of Health.

NOTE: Amended effective July 24, 1978

There regulations shall become effective on September
1, 1975.

Every pupil, six years of age or younger, shall have
received mumps virus vaccine, live, or any vaccine
combination containing mumps vaccine, live. Pupils
with a history of having had the disease mumps shall
not be required to receive mumps vaccine. This sub-
section shall become effective on September 1, 19

NOTE: Effective September 1, 1979 6

P2160
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CHAPTER XV

SMOKING IN CERTAIN PUBLIC PLACES

New Jersey State
Department of Health
John Fitch Plaza, P.O. Box 1540
Trenton, New Jersey 08625

FOREWORD

The New Jersey State Sanitary Code is composed of regu-
lations organized into appropriate chapters. The chapters
have been promulgated by the Public Health Council of
the State Department of Health after public hearing.
pursuant to statute. (New Jersey Statutes Annotated
26:1A-7).

The provisions of the State Sanitary Code have the force
and effect of law. They are enforceable by the State De-
partment of Health. local boards of health, local police
authorities. and other enforcement agencies.

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 (525.00) nor more than one hundred dollars
(5100.00).

The names of persons on the Public Health Council will
be given to any person on request. Members of the
Council receive no remuneration for their services.

Many persons have primary need for specific chapters of
the code rather than the Code in its entirety. Separate
chapters of the Code have been printed to meet such
requests and to preclude the necessity of reprinting the
entire Code when individual chapters are revised.

PREFACE

This chapter is promulgated pursuant to the authority
grar'ned to the Public Health Council in NJSA 26:1A-7, in
the interest of protecting and preserving the public health.

In view of the fact that the Surgeon General of the United
.~ States has determined that the smoking of tobacco can
. constitute a hazard to health, and that smoke may pro-
. duce irritation, discomfort, or harm to health of non-
- Smokers, the Public Health Council recognizes the right of
individuals using or visiting public places to an environ-
. ment reasonably free of such agents as may produce those
results while at the same time recognizing the right of in-
dividuals to elect to smoke.

15-1.1 Definitions

| | Ollowing words and terms, when used in this chapter,
1hz‘1ve' the following meanings unless the context
Iy indicates otherwise.

(NJSA 26:1A-7 and NJAC 8:15-1.1 et. seq.)

Effective January 1, 1980

“Establishment™ means any public place affected
this chapter;

(a)

%

“Public Place™ means any enclosed indoor area used
by the general public and to which it is invited where
smoking is either prohibited or permitted, in accord-
ance with subsequent provisions of this chapter;

{b)

(c) “Restaurant™ means any establishment where food is

served for consumption on the premises;
(d) “Retail Food Store” means any establishment where
food is sold primarily for off-premises consumption;

“Smoking” includes carrying or having in one’s pos-
session a lighted cigar, cigarette, pipe or any other
lighted smoking equipment;

“Ventilation”, for the purposes of understanding the
content of this chapter, means the process of supply-
ing outdoor air to and removing interior air from an
enclosed space;

“Ventilation Rate” means the volume of air moved
during a period of time and measured in cubic feet
per minute (CFM).

(g)

8:15-1.2 Affected Public Places

Those public places wherein smoking shall be prohibited
entirely or permitted in specially designated areas, shall
include but not be limited to the following:

(a)

Restaurants except that:
(i) A restaurant shall be exempt from this chapter if
the total seating capacity does not exceed 50 per-
sons at any one time;

(i) A bar or tavern, whether a separable establish-
ment or part of an establishment where food is
served for consumption on the premises, shall
be exempt from these regulations if the facilities
for serving food at tables in the bar or tavern
area do not exceed 50 persons at any one time.
(b) Retail food stores except that any such store in which
the selling area open to the public does not exceed
2,500 square feet shall be exempt from this chapter.

(c)

Museums, libraries and certified historical buildings.




(d) Pharmacies and areas where prescription drugs are
sold.

(e) Health care facilities as defined by NJSA 26:2H-1 et
seq.

(f) Places of public assembly or attendance, including
but not limited to theaters, auditoriums, schools and
other institutions providing education or training,
public meeting rooms and any other place where the
public congregates for religious. political, education-
al or social purposes except that casinos, race tracks,
bowling alleys, ice skating rinks, dance halls and
other  establishments  providing  ambulatory
recreation shall be exempt from the provisions of this
chapter.

(g) And any other places, having public access area,
which may desire to establish non-smoking sections
of such areas, whether in their entirety or in part.

8:15-1.3 Designation of "Smoking Permitted” Areas

Smoking shall be prohibited in all public access sections of
public places except in areas designated as “Smoking
Permitted” in accordance with this subsection. Unless
otherwise specifically provided in this subsection, no
public place may be designated a “Smoking Permitted”
area in its entirety. Areas in which smoking is not per-
mitted shall be no less attractive or convenient than areas
in which smoking is permitted.

(a) Where a separate room or an establishment in its
entirety is rented for a private function that is not
open to the public and is under the exclusive control
of the sponsor, it may be designated as a “Smoking
Permitted” or “No Smoking” area by the sponsor.

(b) Any affected restaurant may designate “Smoking
Permitted™ areas in its establishment, the size and
location of which areas may be determined by the
Oowner or manager or person in charge in accordance
with patron needs, providing the entire establish-
ment is not designated “Smoking Permitted.” Where
feasible, the section designated “Smoking Permitted”
should be one contiguous area. Each restaurant
designating a “Smoking Permitted” area shall post a
conspicuous and clearly legible sign indicating the
approximate percentage of seats in the non-smoking
section of the dining area. Any such sign may
indicate that the percentage of no smoking seats is
approximate, subject to change if the restaurant
owner or manager determine patron needs so
require.

{c) No retail food store in which the selling area open to
the public exceeds 2,500 square feet shall designate
any portion of its public access area as a “Smoking
Permitted” area.

(d) Museums, libraries, and certified historial buildings
may designate “Smoking Permitted” sections only in
the entrance and lounge areas.

(e) No pharmacy or area where prescription drugs are
sold shall designate any portion of its public access
area as a “Smoking Permitted” area.

(f) Health care facilities may designate “Smoking
Permitted” areas only in lobbies, waiting rooms,
lounges, cafeterias, and dining areas and such areas
shall not be designated as smoking permitted in their
entirety. Smoking shall not be permitted in any
patient room unless all patients placed therein have
requested a room in which smoking is permitted.

{g8) No school shall designate any portion of its
auditoriums or classrooms as “Smoking Permitted”
areas.

o

(h) No entry or exit area, ticket area, registration area,
common traffic area or similar section of any
affected public place shall be designated in its
entirety as a “Smoking Permitted” area if non-
smokers would be required to use the area to
participate in activities for which the public place is
intended. This condition shall not be construed to
prevent designation of a “Smoking Permitted” area
in a portion of an establishment which non-smokers
must briefly cross to reach the intended activity.
Hotel and motel lobbies shall be exempt from this
subsection of this chapter.

(i) Inall public places, including those constructed prior
to the adoption of the New Jersey Uniform
Construction Code (NJAC 5:23-1.1 et seq.), where
“Smoking Permitted” areas are designated in
accordance with this subsection, adequate ventilation
shall be provided by mechanical means to diminish
and disperse the concentrations of the products of
combustion related to smoking. Ventilation rates for
those public places where “Smoking Permitted” areas
are designated shall be whatever rates are now or
shall in the future be required by the Building
Subcode (NJAC 5:23-3.4 of the New Jersey State
Uniform Construction Code) for new construction or
alteration of buildings of the same iype and purpose,
but excepting those public places for which
compliance with the ventilation rates would require
any major structural modifications. Copies of the
Building Subcode and the Basic Mechanical Code
which it incorporates by reference may be inspected
at:
Department of Health
Health-Agriculture Building
Room 805, John Fitch Plaza
Trenton, NJ 08625

Copies may be obtained from:
BOCA
1313 East 60th Street
Chicago, IL 60637

8:15-1.4 Notice Requirements

All public places affected by this chapter shall identify all
“No Smoking” and all “Smoking Permitted” areas by
posting in conspicuous places a sufficient number of “No
Smoking” and “Smoking Permitted” signs with letters at
least 1! inches high.
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8:15-1.5 Responsibilities of Establishment and

individual Smokers

(a)

(b)

(c)

Any establishment affected by this chapter shall be
responsible for complying with the physical
requirements and conditions set forth in subsections
8:15-1.3 and 8:15-1.4 of this chapter. Any
establishment designating a “Smoking Permitted”
area shall be required to obtain a certificate of
continued occupancy issued by the appropriate
construction official in accordance with the Uniform
Construction Code (NJAC 5:23-2.7(3)). In addition,
the proprietor or other person in charge of the
establishment shall make reasonable efforts to
prevent individuals from smoking in areas where
smoking is not permitted. including but not limited to
the following:

(i) Posting signs required by subsection 8:15-1.3 and
8:15-1.4 of this chapter.

(ii} Arranging seating to provide a smoke-free area
and requesting that smokers sit in the designated
“Smoking Permitted™ area.

(iii) Asking smokers in the designated “No
Smoking™ area to refrain from smoking upon
request of a patron or employee objecting to or
suffering discomfort from the smoke.

Violation of any provision of this chapter shall
constitute a separate offense and shall subject an
establishment to a penalty of not less than $25 nor
more than $100. )

Any person who smokes in violation of the provisions
of this chapter may be subject to a petty disorderly
persons offense and the penalties provided by NJSA
2C:33-13b, effective September 1, 1979.
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