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BUTHORITY 2h:2-1 REVISED STATUTES

REGULATIONS GOVERNING THE CFRTIFICATION OF THE REFRIGERATION
OF PORK BY OPERATORS OF COLD STCRAGE WARRHOUSES IN REVFRENCE
T0 THE CONTRCL OF TRICHINOSIS

Regulation 20. Operatorg of cold stormce warshousas in

- which foods are held at tempevsiure of 597, or less way
apply to the State Dspartwent of Heallh for specisi pars
migeion to isswe certificaites ceritiiving the yefrigzration
of pork at the requirsd temperstura and for the periods
of times pecagssry for the desitrustion of trichinss.

Regulation 21, The temperebwes and pericds of tims
necossary ior the destruction of trichinze shall be bassed
upon the size of the plecss or packages of pork. Pork
in group 1 eh2ll conslst of pisces not exceeding six inches
in dspth, or storad as solidly ifrogen blocks nolt sxcesding
six inches in thickmsss. Pork in group 2 ghell conzist
of pleces or laysrs or contents of barrels or contalners,
the thickneas of which sxceeds zix inches, bub iz not in
excegs of twenty-seven inches. Pork in growp 1 and grouwp 2
to be refrigerated for the desitruction of trichinas shall

~ ba subjected to a temperature of 5% F., or winus 109 F.,
or minug 200 F, for not less than the corresponding nunber
of successive days, as indicated in ths following teble:

TATIRE
Tamperature Growp 1 Group 2
5° p. 20 days 30 days
=10° F. 10 deye 20 days
=209 F. . 6 days 12 days

Regulation 22. Marlkdng of conbtaimers. The bowes or other
eonvalners of pork, to be subjected to the required refrigsra=
tion for the destruction of trichines, shall be marked when
roceived with the words "Cold Storage® and with the word
*Received” followed by the month, day and year whan placed
in cold storage and with & lot nmumber assigned to ths pork
and, when so rafrigersted and relsased to the owusr, with
the word "Delivered" followsd by the month, dey end yesr,
togather with the words "Refrigerated for the desiruction

b of trichinse at® folicowsd by the tewpsrature and ths punber

i of days thes pork was held undsr such tewperature.

Regulation Z3. Issuance of cartificates regulated. &
cortificata certifying thet the pork had been lept at ths
requirsd temperaturs and nuwbsp of days for the desiruction
of trichines shall be executed in duplicate by ths permitice
and the original issved to thes ownsr of the pork ai ths tims

- of the relsass of each lot or part of lot of pork refrigesrated
“in sccordance with the provisionz of Regulation 21, The :
dupliecsate certificats shall be retainzd by the permitise and
kept on file. The certificetes sball be im the follewing forms
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Regulation 2h. Records %o be kepl. Ths psraiiise shall
aggign to sach lat of pork; when ressived for refripsration
for the degizuction of trichivse, a distingoishing lot
nurber for the purpese of ldentification and zhall keep an
aecwrates record of such lot numbesr and shell meke and keep
a record of (1) date of reesipt, (2) the newe end bupinese
address of owper, (3) the muwher end type of conbainers
eonsvitubing the lot together with the types of cul of wmmat
and the weight, (L) the tempersture and mumbsr of days kept
undeyr such tompsrsiure fop the destruetion of trichinue

and (5) ths mumber of certificates issued for said lot.
These records shall bz kept by the permitiee at his place
of buainess for at lsest one ymar, and shall bs open fop
ingpection to aunthoriged representetives of the Usparbmzant
of Health.




