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4.1.2 Hygienic Practices:
(a) ployees shall maintain a high degree of personal
cleanliness and shall conform to good hygenienic practices
during all working periods. Persons engaged in handling
food and food contact surfaces shall not wear jewelry in a
manner which could contaminate or become incorporated
in the food.

(b) Employees shall not use tobacco in any form while
engaged in food preparation or service, or while in
equipment and utensil washing or food preparation areas.
Provided, That locations in such areas 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.
Employees shall 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 fingernails 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:

(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 surfaces 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 easily 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 bakers’ 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 department or local health authority, exceptions may be

made to the above materials requirements for equipment
such as cutting boards, blocks, and bakers’ tables.

(d) Food contact surfaces of equipment and utensils shall
be free of difficult to clean internal corners and crevices.
Threads which routinely contact food shall be of sanitary
design, and no V-type threads shall be used in such a
situation: Provided, That wicker or plastic woven type or
other hard to clean breadbaskets, when suitably lined with
a clean disposable 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.
(f) 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 cleaning 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.
(j) Surfaces of equipment not intended for contact with
food, but which are exposed to splash, food debris, or
otherwise require frequent cleaning, shall be reasonably
smooth, washable, free of unnecessary 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 Equipment Installation

(a) Equipment which is placed on-tables or counters, unless
readily movable, shall be sealed thereto or mounted on legs
or feet at least 4 inches high, and 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 installed 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 lcast 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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tap permit checking the flow pressure of the final rinse
water.

(C) The wash water temperature shall be at least
140° F. and in single tank conveyor machines shall be at
least 160° F. When hot water is relied upon for sanitiza-
tion, the final or fresh rinse water shall be at a tempera-
ture of at least 180° F. at the entrance of the manifold.
When a pumped rinse is provided, the water shall be at a
temperature of at least 170° F. When chemicals are relied
upon for 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 easily 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 shall 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 is maintained at or above 140° 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 facilities and procedures will routinely render
equipment and utensils clean to sight and touch, and pro-
vide effective bactericidal treatment.

5.2.4 Storage and Handling of Cleaned Equipment
and Utensils

(a) Food contact surfaces of cleaned and sanitized
equipment and utensils shall be handled in such a manner
so 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 that 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 above the floor 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 in self-
draining position on suitably located hooks or racks

constructed of corrosion resistant material. Wherever
practicable, stored containers and utensils shall be covered
or inverted; nesting of containers is to be discouraged.
Facilities for the storage of flatware (silverware) shall be
provided and shall be designed and maintained to present
the handle 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
SANITARY 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 contact, 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:

(a) All water, not piped into the establishment directly from
the source, shall be transported, handled, stored, and
dispensed in a sanitary manner whereby it will not become
contaminated.

(b) Drinking water, if 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 (a) 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 meeting standards
approved by law.

(b) Ice shall be handled, transported, and stored in a
sanitary manner 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.

(c) If ice crushers are used, they shall be maintained in a
clean condition and shall be covered when not in use.



(d) If ice is used, containers and utensils shall be provided
for storing and serving it in a sanitary manner. Ice buckets,
other containers, and scoops, unless they are of the single
service type, shall be of a smooth, impervious material, and
designed to facilitate cleaning. They shall be kept clean,
and shall be stored and handled in a sanitary manner. Only
sanitary containers shall be used for the transportation or
storage of any ice used in the retail food establishment.
Canvas containers shall not be used unless provided with a
sanitary, single service liner so as to completely protect the
ice.

6.2.1 Sewage:

All sewage 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.

(c) The potable water system shall be installed in such a
manner so as to preclude the possibility of backsiphonage.

(d) Grease traps shall not be required, except in special
cases as may be determined by the department or health
authority.

6.3.2 Drains:

(a) 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 to the drainage system. Each waste pipe from
such equipment 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, in its opinion, the installation is such that
backflow of sewage is likely to occur. Each walk-in
refrigerator shall be equipped with a floor drain, so
installed 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
a wastepipe, doorway, or other opening. Walk-in

refrigerators installed before enactment of this chapter
shall be excluded from the requirement for a floor drain,
and such floors shall be kept in a sanitary condition.

(b) Indirect waste connections shall be provided for drain
overflows, or relief vents from the water supply system.

(c) Drain lines from equipment shall not discharge waste
water in such a manner as will permit the flooding of floors
or the flowing of water across working or walking areas, or
into difficult to clean areas, or otherwise create a nuisance.

6.4.1 Adequacy, Location, Accessibility, Installation,
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
are exempt.

(b) Toilet facilities shall be installed in accordance 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, self-closing doors. Such doors shall not
be left open except during cleaning or maintenance. If
vestibules are provided, they shall be kept in a clean
condition and in good repair.

(e) Toilet facilities, including toilet rooms and fixtures,
shall be kept clean and in good repair, and free of
objectionable odors.

(f) A supply of toilet tissue shall be provided at each toilet
at all times. Handwashing 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 frequently 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 all toilet rooms 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. to 115°F.) running water. Where hot
and cold running water is provided, a mixing valve or
combination faucet is recommended and shall be required
in new installations. Steam mixing valves are prohibi-tgd.
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(e) An adequate supply of hand cleansing soap or detergent
shalifbe available at each lavatory. An adequate supply of
sanitary towels, or an approved hand drying device, shall be
available and conveniently located near the lavatory.
Common towels are prohibited. Where disposable towels

are used, waste receptacles shall be located conveniently
near the handwashing facilities.

(f) Lavatories, soap dispensers, hand drying devices, and
all other components of the handwashing facilities shall be
kept clean and in good repair:

6.6.1 Adequacy, Location, Accessibility, Installation,
Design, and Maintenance of Garbage and Rubbish
Disposal Facilities:

(a) All garbage and rubbish containing food 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 garbage 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 shall 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 as 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 facilities shall be adequate for the proper
storage of all garbage and rubbish.

(g) Storage areas shall be clean, and shall not corstitute 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. Garbage containers outside the
establishment shall 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 containers, or 18 inches above the ground for
a multiple bank of containers.

(i) Food waste grinders, if permitted, shall be so
constructed and installed as to comply with applicable
state and local plumbing laws, ordinances, and regulations.

(j) All garbage and rubbish shall be disposed of daily, or at
such other frequencies and in such a manner as to prevent a
public health nuisance.

(k) Where garbage or combustible rubbish is permitted to
be incinerated on the premises, such materials must be
burned in an incinerator licensed by the New Jersey State
Department of Environmental Protection, that is capable
of operating without emitting excessive smoke or causing a
nuisance and shall be operated in compliance with State
and local regulations. Areas around such incinerators shall
be kept in a clean and orderly condition. Open burning of
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 rodents, flies, roaches, and
other vermin in the establishment and on the premises. The
premises shall be kept in such condition as to prevent the
harborage or feeding of vermin.

(b) Unless flies 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 insects 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 Vil
OTHER FACILITIES AND OPERATIONS

7.1.1 Floors, Walls, and Ceilings:

(a) All floors shall be kept clean and in good repair. Non-
slip agents may be used on floors under the following
conditions: )

(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 deemed 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 areas need -
not be nonabsorbent.

(c) Floor drains with covers and seals shall be provided in
floors which are waterfiushed 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 other nuisances and attract and feed
rodents, insects and vermin, and shall be clean to sight,
touch and smell.
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(h) 'Nonabsorbent containers or laundry bags shall be
proviled, and damp or soiled linens and clothing shall be

kept therein until removed for laundering.
7.5.1. Live Birds and Animals:

No live birds or animals shall be allowed in any area used
for the storage, preparation, or serving of food, or for the
cleaning or storage of utensils, or in toilet rooms,
employees’ dressing rooms or areas, in vehicles used for
transporting food, or in any other area or facility used in
the conduct of retail food establishment 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 Vill
TEMPORARY RETAIL FOOD ESTABLISHMENTS,
MOBILE 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. In 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 sections:

8.1.1 The preparation of potentially hazardous foods,
such as cream 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; and 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 packaged at a food
processing establishment, may be distributed or sold.

1

8.1.2 Ice which will be consumed, or which will come into
contact with food, shall be obtained from a source meeting
standards approved by law in chipped, crushed, or cubed
form. 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.

8.1.3 Wet 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 50 ppm of available chlorine or
equivalent: and (2) the iced water is changed frequently
enough to keep both the water and container clean.

8.1.4 Food contact surfaces of food preparation
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, capable 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 into a sewerage
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, coffee, hot chocolate or other 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
covered with removable, cleanable, wooden platforms or
duckboards.

8.1.10 Walls and ceilings shall be so constructed as to
minimize the entrance of flies 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 limited that the
fans employed will effectively prevent the entrance of flies.

8.1.11 Any other requirement deemed necessary by the
department or health authority to protect the public health
in view of the particular nature of the food service
operation shall be met.









(2) the failure of such word, statement, or information to
appear on two or more parts or panels of the label, each of which
has sufficient space therefor and each of which is so designed as to
render it likely to be under customary conditions of purchase, the
part or panel displayed;

(3) the failure of the label to extend over the area of the
container or package available for such extension, so as to provide
sufficient label space for the prominent placing of such word,
statement, or information;

(4) 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 to 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, insufficient background contrast, obscuring
designs or vignettes, or crowding with other written, printed, or
graphic matter.

(b) No exemption depending on insufficiency of label space
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 authority of the Act to
appear on the label;

(2) the use of label 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
language.
(c) (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.

(2) If the label contains any representation in a foreign
language, all words, statements, and other information required
by or under authority of the Act to appear on the label shall
appear thereon in the foreign language.

(3) If the labeling contains any representation in a foreign
language, all words, statements, and other information required
by or under authority of the Act to appear on the label or labeling
shall appear on the labeling in the foreign language.

g. If it purports to 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
pursuant 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. If it purports to be or is represented as a food for which a
standard of quality has been prescribed by the Department
of Health, pursuant to section 24:6-1, and its quality falls
below such standard, unless such label bears, in such
manner and form as specified by the Department of Health
a statement that it falls below such standard.

i. If it is not subject to the provisions of paragraph g of this
section, unless its label bears (1) the common or usual name
of the food, if any there be, and (2) in case it is fabricated
from two or more ingredients, the common or usual name
of each such ingredient; except that spices, flavorings, and
colorings, other than those sold as such, may be designated
as spices, flavorings, and colorings, without naming each;
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provided, that to the extent that compliance with the
requirements of clause (2) of this paragraph is impractical,
or results in deception, exemptions shall be established by
regulations promulgated by the Department of Health;
provided, further, that the requirements of clause (2) of this
paragraph shall not apply to any carbonated non-alcoholic
drink the ingredients of which have been fully and correctly
disclosed to the extent prescribed by said clause (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 ingredient of a
food other than one sold as a spice. flavoring, or coloring),
required to be borne on the label of a food, shall be a specific
name and not a collective name. But if an ingredient (which itself
contains two or more ingredients) conforms to a definition and
standard of identity prescribed by the Department of Health of
the State of New Jersey, such ingredient may be designated on the
label of such food by the name specified in the definition and
standard, supplemented, in case such regulations require the
naming of optional ingredients present in such ingredient, by a
statement showing the optional ingredients which are present in
such ingredient.

(b) No ingredient shall be designated on the label as a spice,
flavoring, or coloring unless it is 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 appear thereon,
or the relative prominence otherwise given such names; or

(2) its failure to reveal the proportion of, or other fact with
respect to, 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 artificial 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 Health. The
provisions of this paragraph and paragraphs g and i with
respect to artificial coloring shall not apply in the case of
butter, cheese or ice cream.

Regulation. N.J.A.C. 8:21-1.11 (a) (1) The term “artificial
flavoring” means a flavoring containing any sapid or aromatic
constituent, which constituent was manufactured by a process of
synthesis or other similar artifice.

(2) The term “‘artificial coloring” means a coloring containing
any dye or pigment, which dye or pigment was manufactured by a
process of synthesis or other similar artifice, or a coloring which
was manufactured by extracting a natural dye or natural pigment
from a plant or other material in which such dye or pigment was
naturally produced. N
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