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wha te¢ Department of Health of the State of New Jersey, pursuant
to authority vested in I% by Chapter 177, Fublic laws of 1947, a
hy.ﬂhapﬁer 444 ¢ Laws Qf 1048, hereby establishes the follow
standards of maximum permissible bacterial content of milik, cre Sa asud
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| o | STATE DEPARTMENT OF HEALTH OF THE
STATE OF NEW JERSEY
Daniel Bergsma, M.D., M.F.XH,

- btate Commiss ioner of Health

Dated: April 20, 1949,

Fiied with the Secretary of States April 20, 1949,

WHE The bacterlal count of wllik 1s an accepled index of
the sanitary guality of such product and a high
‘bacterial count indicates that the milk has either

come from diseasel udders, has been milked or handled

A Ei_("&;i 3

under insanitary or undesirable conditvions or has.
.not been properly cooled and stored in order %0

. ‘ 1imit such bacterial growth and this high count,

. - therefore, is an indication of improper hamo;wng

: and contamination., It is known that high count,
‘however, does noh ﬁee@bsarily mean that disease
organisms are present and & low count does nob
necessarily mean the disease organisms are arsent .
It 1s likowilse known thait this multipllecatico:r and
increase in the mumbers of bacterla present, howewer,
does enhance the likelihood of disease transanissicn
if disease organisms were present orlginally. Thers

P

fore, since improper handiing and the allowing of milk
such growth, and con=
of

to remain warm ﬁnough Lo nevmﬁ
s@qvent high count, thus increcases
dleease transmission, and

uhe likelilhood

W5, The Department of Health deems 1% advisable as an
i ! fetermination of safe and unsaie supplies
;t the maximum permlissible bacterial content
: and milk products, and
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orodunt they purchase. These
to amendment and the State Commissioner of Health
resarvas the ¢athc¢ity Lo specliy more or less stringent .
requirements in any parhlau?”f caze where, In hils ?1d¢ment9
such requirements may enbance the pubizc health. The
official examination of such milk anu miitk p?CﬁWLbﬂ will
be made by the State Department of Heallth or local health
_depaftment laboratories in order to determine the “Oﬂpl¢d o
with the bacterial Staﬁddfds 80 set, and ‘

regulations are subjech

()J
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WHEREAS ; A series of meetings of the Local Health Officers’

Association, representatives of the mlilk Industyry, and
the Commissioner of Health, were held to discuss ard
determine the standards %o be set, and

WHEREAS 3 The standards of the departments of health of the larger

Glhjeb of this State, adjoining states and the United
States Public Health Servilie, are similar to these
stamdardb? now therefore,

BE IT RESOLVED, That the maximum pernissible bacterial standards
of milk, cream and milk producis are as follows and
are hereby made part of the rules and regnlations of
the Department of Health of the Svate of New Jersay.

BACTERIAL STANDARDS = AGAR PEmW%

WILK, SKIM OR WHOLE

Maximum ermiv:ible Nunber
3

BAY of Backe REL Y T
{2) blended or individual bulk can sample taken 150,000
at recelving stat Lon or at source of pProe
duetion,
) from ?ny consumer package pfepared by pro- - 150,000
duece r distributor. :
{o) sampled after processingﬂ. S S AU0,000
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Lihanmpled eithor in ulk or consumer poackage., o 50, L00

CREAM
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CREAM - cong,

aximun Permiseible Number
ot ﬁaﬂ*ewiﬂ_mgef CaCe

in bulk or consumer 100,660

e

ICE CREAN, ICE CREal MIX, FROZEN CUSTARD, SHERBETS sND ICES

fa; sampled affer. pwoceﬁﬂlng and production and 100,000
, rmleispd as flnis%ad product, ’

These ba\tbf al standards are %o e determined by the Standard

agar Plate Test as set forth in the "Standard Methods for tne bxamination

of Dairy Products” of the American Public Health Assodiation or any

other_ method approved and accepitable to the State Depariment of Health.



