business of locker plant, he shall cause a license to be issued au-
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It was on motion vected that the following regulations governing
frozen food locker plants under the existing Cold Storage Act be
adopted. It was reported that these regulations have been drawn to
clarify the storage of foods in the freezing and storage of fcods 1n
frozen food locker storage plants, and further that these regulations
have been approved by an assoclation of operators of locker storage
plants in this State:

Any person, firm or corporation desiring to opsrate or continue
to opcrate a locker plant shall make application in writing to the
State Director of Hdealtn for that purpose, stating the location of
itis plant or plants. On receipt of the application the State
Director of Health shall cause an examination to be made 1Into the
sanitary condition of said plent or plants, and, if found by him to
be in a sanitary condition and otherwise properly equipped for the

thorizing the applicant to operate. such locker plant or plants for
and during the period of one year,

gfinitions:

_ A "locker plant" is a building or establishment in which space
in individual lockers 1s rented for the storage of frozen food ar-
ticles, and where food articles are chilled, aged, processed or
otherwise prepared and sharp frozen for locker storage and including
the following rooms: -chilling, aging, sharp freezing, and lockor ,
storage room cr. rooms, ' .

SV

A "locker" is an individual section or compartment in a locker
storage room of a locker plant or branch locker storags plant, which

is rented by a person, firm or corporation for thse purpcss of storing
food for thelr own uss. ‘

A "branch locker storage plant" is a building or establishment
for the storage of food processed at the home plant under locker
plent conditions, Frozen focds shall tec so protected during trans-
portation from a locker or cold storage plant to branch lockers or
cold storags plants as to prevent defrosting of the food,

A "locker storage room" is a room or rooms whers the tempera-
ture is maintained at zero degress with a five degree tolerance. -

"Sharp or quick-frozen food articles" means food articles which
have been frozen in a room, plt or cabinet where the temperaturce re-
mains below 0° Fahrenheit until the foods have been completely frozen,

"Chilling andor aging rooms" means rooms for the chilling and
aging of foods at temperatures atove fresezing but under 40° P,

Regulations: ' '\D/KAg

1. Tre refrigeration system for a locker plent or branch locker }%éh/F&)
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storage plant shall be equipped w1th adcquate and reliable automatic
controls for the maintenance of uniform temperatures as required in

the various rooms (as given under Definitions above) and shall be of
adequate capacity to provide these temperatures under peak load con-
ditions in the normal opsration of the plant with extreme conditions
of outside temperature,. .

2. Each locker plant shall have thermometers so placed as to be
readlly accessible to public view in the various low temperature
rooms. '

3. All food products offered for storage shall be placed in clean
containers or wrappings sultable for freczing and proper storagec, and
clearly marked with the date of storage. Persons or firms operating
locker or locker storage plants shall not place in a locker storage
plant or allow to be received for processing, chilling, freezing, or
storage in a locker or locker storage plant, any food articles in a
state of decomposition or putrefaction, or in any other condition
which renders them unfit for food, or in any condition which may

cause deterioration in other food products.

4. When articles of food, held in a locker plant, are removed from
the packages in which they were contained and placed in other pack-
ages, the date of original éentry into the locker plant of such arti-
cles shall be placed upon the containers into which they have been
transferred; and if articles of food which have been placed in a
locker or locker storage plant on different dates are packed in the
same container, the date of storage of the article longest stored
shall be placed upon the contalncr to which such qrticleu have been
transferred,

Se Any article of food, if intended for use other than human con=
sumption shall be plalnly and legibly labeled or marked with the
words "Not for Human Consumption',

6. All rooms in which food products are stored shall be provided
with smocoth, water-tight floors which can be readily cleansed. Floors
must be kept in a clean condition at all times.

7. The sidewalls and ceilings of all rooms shall be of smooth mate-
rial, free from crevices and must be kept clean at a2ll times,

8, Waste materials shall not be permitted to accumulate in or around
buildings in an insanitary manner. Waste moterials shall be placed
in clean metal containers.

9. Adequate toilet faclilities shall be provided for employees. All
tollets shall be kept clean at all times

10, Ad@quaté lavatory facilities shall be provided. All persons en-
geged in handling foods shall be required to wash hands before handllnc
food after visiting toilet.

1l. No employer shall roqulrc, permit or allow any person to work in
a cold storage warehouse, who is afflicted with any communicable di-
sease,

12. The license granted by the State Department of Health to operate
a locker plant shall be displayed in the plant,



