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shall be elean and free of ob]ectnona.ble odors before bemg loaded ‘with frozen
food.
" b. Frozen food sha.ll be securely packaged or wrapped ina samtary manner bef ore
' they are: accepted for tra.nsportatlon . : :

‘Smcrion G. Warehousmg s

1 Eqmpment : ‘ .
" a. Each warehouse shall be equrpped with suitable mechamcal refngeretmn
ca.paclty to maintain, under extreme outside tempera.ture and peak loa.d condi- -
tions, an air temperature of 0° F., or. lower. '

" b. Each storage room and part thereot‘ shall be mmntamed a.t an air temperature o

of 0° F., or lower. ,
c. Each etorage room shall be equrpped wrth a thermometer or: other temperaturo
_measuring device which is easily visible.
(1) The sensing element of thermometers and other temperature measuring and
recording devices shall be located not more than six feet or less than five
‘feet, from the floor and not in a direct blast of refngerated air.or-near en-
“trance doors. When indicating thermometers only are used they shall be -
read -and recorded at least once every twenty-four hours dunng each
" calendar day.
(a) Recordmg thermometers equipped with charts shall have a: chert
perforator. Charts so used shall desrgnate an operatmg range of at least
-10° above and 10° below 0° F. in graduations of one degree. ,
ey (b) The use of electric or hand wound clocks, as well as 24-hour or 7- day
“charts, for recordmg thermometers shall be optmnel at the opera.tor s
~ diseretion.
(2) Each chart, or record of observed temperatures o shall be dated ehcwmg the
. time interval covered. thereby and shall be kept on file for a penod of at
“least one calendar year.

d' Each breakup room shall be ruexntalned at a temperature not to exceed 20" F i L

- 2 ‘Handling Practices:-

a. The operator of a warehouse shall not accept custody of a lot or ehxpment of

- frozen food if internal product temperature exceeds 0° F, except ‘as prowded s
in Section B. 1. a. and B. 1. b. of the Code and such lexception is duly recorded.

I (1) Notwrthstandmg this prombltlon, custody of lots with an internal product %
~ temperature in excess of 10° F. may be accepted by the opera.tor on request.

~-of the owner of said lot, prov1ded said foods are detained from sale and the o
: ~-,temperature of such product is promptly returned to- ‘and mamtamed at -
"~ 0° F., or lower, for the purpose of maintaining: ‘residual quahty pendmg"l:' o

: 'chermcel bacteriological, or organoleptic examination. -
b. Before a lot of frozen food is placed in storage, it shall be marked or etamped -
< -with a code for effective identification. ' '
~c. Frozen food in storage shall be placed on pallets, racks, or skrde end shall bev
stored no closer than 18 inches to the ceiling and othermse stored 50 asto permn 0
free circulation of refrigerated air.
~~d. Frozen food shall be stored under good samtary condltlons that preclude mjurv :
~and-contamination from, or to, other food held w1th1n the warehouse.
" e. During the defrosting of overhead coils in: storage rooms; stacks of frozen food
_ shall be effectxvely protected from contammatlon by condensatlon drip or'
]eakage ;




