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The City Council met in regular weskly session at 4 o'clock
P. M., Wednesday, March 5, 1941, Mayor Douglas presiding, and Councilmen
Albea, Baxter, Britt, Hov1s Huntley, Little, Nance, Ward and Wilkinson
being present.

Absent: Councilman Sides,

RENEVED REGUEST FOR TJR ADVERTISING AGAIN DENIED.

Mr. Paul Whitlock, Attorney, representing the 3Schloss Poster
Advertising Agency, appeared before the Council and renewed request of
this concern to be allowed to erect sign boards on property of the City of
Charlotte, which request was denied at the last meeting of the Counecil,
this renewed regquest exeluding the one at the entrance to Flmwood Cemetery,
but covering the other three locations on the vacant lot of the City of
Charlotte at Bth and 6th Streets.

On motion of Councilman Hovis, seconded by Councilman Little
and carried, this request was again denied.

APPROVAL OF MINUTES OF FEBRUARY 26TH. MEETING.

{n motion of Councilman Albea, seconded by Councilman Baxter,
the minutes of the meeting of February 26th. were approved as read.

STREET FAINTENANCE - WEST 23rd SITREET.

. On motion of Councilman Albea, seconded by Councilman Brith,

" the request of Radio Station WS0C for street maintenance on West 23rd.
Street, approximately 200 feet from North Tryon Street, was granted, and
this street will be taken over for City maintenance as soon as the bulldlng
now being constructed for the Radio Station is completed.

APPROPRIATION T¢ COLORED DAY NURSERY.

On motion of Councilman Wilkinson, seconded by Councilman
Baxter and carried, the request from the Board operating the Colored Day
Nursery, that the Clty make an appropriation to take care of the rent on
property at 321 Cherry Street, used by the Nursery, at the rate of $17.00
per montk, was granted, this money to be taken from the Emergency Fund,

CANCEILATION OF CONTRACT FOR WATER METERS ¥OR USD AT AIR BASE,

. The City Manager reported that due to change made by the
Federal Govermment, the two B-inch water meters, authorized by the Council
on February Sth., to be purchased from the Hersey llanufacturing Company,
would not be needed, and on motion of Councilman Huntley, seconded by
Councilman Britt, cancellation of the contract approved by Council on-Feb.
5th. was suthorized.
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- SCOTLAND AVENUE

On motion of Councilmsn Baxter, seconded by Councilmen Little,
the following reassessment ordinance covering property of the Fastland
Realty Company on Scotland Avenue, was unanimously adopted on three readings
and declared by the Mayor %o be an ordinance of the City of Charlotte:

&

The City Council of the City o

£ Charlotte, N, C., DO ORDAIN

that the special benefits to the abutti
on sceount of the paving of the street

ng property on Scotland Averue,
snd sidewalks, beginning at & point

102,9 fest measured south feom the southwest intersection corner of Colville
Road and Scotland Avenue and running in a southerly direction 75 feet and
being originally assessed as a whole against Tastland Reslty Company, is
hereby subdivided and reassessed on the west side only, as follows:

Street No. Owner FRontage Water Sewer Street Walk Total

1408-10 and Bastland 70 - 16.11
part of 1412 Realty Co.

287,63 62.90 360,64

Part of 1412 # 5 - = 20.54 4.49 25.08

REASSESSHINT CORDINANCE - LOUISE AY

On motion of Councilmsn Albea,
Huontley, the reassessment ordinsnce covering
on Lbuise Avenue, was unanimously adopted on

seconded by Councilman
property of IMr. Lee Heath
three readings and declared

to be an ordinance of the City of Charlotte:

The City Council of the City of Charlotte, N. C., DO ORDAIN
that the special benefits to the abutting property on Louise Avenue on
sccount of the paving of the street and walks, beginning at a point 179,16
feet measured northeasterly from the northeast intersection corner of
Touise Avenue and Centrad Avenue and running thence in a northeasterly
direction a distance of 1%9.84 feet and being originally paassessed as a
whole against M. Lee Heath is hereby sub-divided and reasssssed on the
sast side only as follows:

Street No. Qwner Frontege Water Sewer Street Walk Total
814-16 - M. Lee Heath 7 49,84 a 22.54 213.32 45,85 $281.71
818=22 M. Lee Heath 30.00 - 51,53 585,20 82,80 519.53
SPRCIAL OFFICER PERMIT POR D. C. BLACK - G & H TRANSTT CCMPANY.

On motion of Councilman Nance, seconded by Councilman
Wilkinson, a special officer permit was granted to D. ¢. Black, on the
premises of the ¢ & H Transit Company, abt 920 West Hill Street.

T CTTNCTSITRR A YT
TTOENCANTER AS OF
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WARCH 1, 1941.

A copy of the report of the Smoke Abatement Engineer, e,
7, ¥. lionroe, covering the month of February 1941, was furnished each
member of the Council.




~on motion of Councilman Hovis, seconded by Councilman Werd, was unanimously

| N. Co, as follows:

. that obtained within 15 days before and 5 days after calving, or such longer

| fat of milk,

g less than 3.6 percent. .

{churning of milk or cream, or from the souring or treatment by a laectic acid

‘or condensed milk, or skimmed milk, or milk or milk skimmed powder. It
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MIIK ORDINANCE ABOPTED ON SECOND AND FINAL READINGS.

- The Milk Ordinance which was presented and adopted on first
readlng at the meeting of February 26th., was placed on second reading and
adopted on second reading. The ordinance was then placed on third and
final reading and on motion of Councilmen Hovis, seconded by Councilman
Ward, was unanimously adopted om third and final reading and declared by

the Mayor to be an ordinance of the City of Charlotte.

The ordinance as adopted,reads as follows:

MIIX CROINANCE

. AN ORDINANCE DEFINING "MILE® AND CERTAIN "MILK PRODUCTSY,
Rilaniie ?QO&%@WR” “mﬁbTKJQIA%TI@ﬁ”, PRCHIBITING THE SALE OF ADULTERATED AND
MISBRANDED MILK AND MILK PRODUCTS; REQUIRING PERMITS FCR THE SALE OF MIIXK
AND MITE PRODUCTS: ﬁb@@EATING THE INSPECTICN OF DAIRY FARMS AND MIILK PLANTS:
THE EXAMINATION, GRADING, LABELING, PLACARDING, PASTEURLZATICN, RIGRADING,
DISTRIBUTION, AND SALE OF MILK AND MILK PRCDUCTS; PROVIDING Fﬁk THE
PUBLISHING OF MILK GRADES; THE CONSTRUCTICN OF FUTURE DAIRIES AND MILK
PLANTS; THE HENFCRCEMENT OF THIS CRDINANCE AND THE FIXING OF PENALTIES.

L . BE IT~5RDAINED by the City Council of the City of Charlotte,

SECTICN 1. Definitioms: The following definitions shall
apply in_ the interpretation and enforcement of this ordinance:

A, Milk - Milk is hereby defined to be the lacteal seeretiom:
obtained by the complete milking of one or more healthy cows, excluding

period as may be necessary to render the milk practically colostrum free;
which contains not less than 8 percent of milk solids not fat, and not less
than 3.6% percent of milk fat.

Milk Fat and Butbter Fat - Milk fat and butter fat is the

C. Cream and Sour (ream - Cream is a portion of milk which
contains not less than 18 percent milk fat. Sour cream is cream ths
acidity of which is more than 0.20 percent, expressed as lactic acid.

D. Skimmed Milk - Skimmed milk is milk from which a sufficient
portion of milk fat has been removed to reduce its milk fat percentage to

E, Milk or Skimmed-milk Beverage - A milk beverage or a
skimmed-milk beverage is a food compound of confection consisting of milk
or sgkimmed milk, as the case may be, to which has been added a syrup or
flavor consisting of wholesome ingredients.

F. Buttermilk = Bubtermilk is a product rqsﬁlting from the
or other culture of milk, skimmed milk, reconstituted skimmed milk, evaporated
contains not less than 8 percent of milk solids not fat.

Ge;Vitamin D. Milk - Vitamin D milk is milk the vitamin D

content of which has been increased by a2 method and in an amount approved
by the health officer.
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. milk beverages and skimmed milk beverages.

of periodic grade aznnouncements.

H. Reconstituted or Recombined Milkand Cresm - Reconstitutb-
ed or recombined milk is & product resulting from the recombining of milk
constituents with water, and which complies with the standards Sor milk fat
and solids not fat of milk as defined herein. Reconstituted or recombined
cream is a product resulting from the combination of dried ecream, butter or
butter fat with cream, milk, skimmed milk or water.

I, Goat Milk - Goat milk is the lacteal secretion, free from

colostrum, obtained by the complete milking of healthy goats, and shall
comply with all the requirements of this ordinance. The word "ecows" shall
be interpreted to include goats.

J. Homogenized Milk - Homogenized milk is milk which has
been treated in such menner that after a storage period of 48 hours tests
of the 100 cc¢. portion decanted from the top of a guart bottle of milk will
not show a difference in fat content over tests of the remainder of the
milk after thorough mixing exceeding 5 percent of the total fat content.
For example: on 4 percent milk the difference shall not exceed 0.2 percent.

K. Milk Products - Milk products shall be taken to mean
and include cream, sour cream, homogenized milk, goat milk, vitamin D milk,
buttermilk, skimmed milk, reconstituted or recombined milk and cream,

L. Pasteurization - The terms "pasteurization®, "pasteurized®,

and similar terms shall be taken to refer to the procesd of heating every
particle of milk or milk products to at least 143 deg. P., and holding at
such temperature for at least 30 minutes, or to at least 180 deg. F., and
holding a2t such temperature for at least 15 seconds, in.approved and properly
operated equipment; provided that nothing contained in this definition shall
be construed as disbarring any other process which has been demonstrated to
be equally efficient and is approved by the State Health Authority.

M. Adulterated Milk and Milk Produets = Any substance
claimed to be any milk or milk products defined in this ordinance, but not
conforming with its definition as given in this ordinance, or which carries
a grade label unless such grade label has been swarded by the health
officer and not revoked, shall be deemed adulterated and misbranded.

N. MilkProducer - A milk producer is any perscn who owns or
controls one or more cows, a part or all of the milk or milk proqucts from
which is sold or offered for sale.

0. Milk Distributor - A milk distributor is any verson who
offers for sale or sells to another any milk or milk products for human
consumption as such. :

P. Dairy or Dairy Farm = 4 dairy or dairy farm is any place

. or premises where one or more cows are kept, a part or all of the milk or
- milk products from which is sold or offered for sale. -

Qe Milk Plant = A milk plant is any place or premises or
establishment where milk or milk products are collected, handled, processed,
stored, bottled, pasteurized, or prepared for distribubion,

R. Health Officer = The term "Health Officer®” shall mean the
health authority of the City of Charlotte, or his authorized representative,

S. Average Bacterial Plate Count, Direct Miseroscopie Count,
Reduction Time and Cooling Temperature = Average bacterial plate count
shell be taken to mean the logarithmic average of the bacterial plate counts
of the last four consecutive samples, teken upon separate days, 1rresnectlve
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Average direct miscroscopic count shall be taken to mean the logarithmic
average of the direct miscroscopic counts of the last four comsecutive
samples, teken upon separate days, irrespictive of periodic grade announce-
ments. Average reduction time shall be taken to mean the arithmetic aver-
age of the reduction times of the last four consecutive samples, taken
upon separate days, irrespective of periodic grade announcements. Average
cooling temperature shall be taken to mean the arithmetic average of the
temperatures of the last four comsecutive samples, taken upon separate days
irrespective of periodic grade announcements.

T. Grading Period - The gradin g period shell be such
period of time as the health officer may design&te within which grades
shall be determined for all milk and milk products, provided that the
grading period shall in no esse exceed 6 months.

U. Person - The word "person® as used in this ordinance
shall mean "person, firm, corporation or association®.

V. And/or - Where the term "and/or"\is used %and" shsll
apply where possible, otherwise "or" shall apply. )

SECTTON 2. The sale of adulterated, misbranded or ungraded
milk or milk products prohibited. - No person shall within the City of
Charlotte, or its police jurisdiction, produce, sell, or expose for sale,
or have in possession with intent to sell, any milk or milk products which

is adulterated, misbranded or ungraded. It shall be unlawful for any person,

~ elsewhere than in a private home, to have in possession any adulterated,
misbranded or ungraded milk or milk products.

SECTION 3. Permits= It shall be unlawful for any persom to

bring into or receive into the City of Charlotie or its police jurisdiction
for sale, or to sell, or offer for sale therein, or t0 have in storage wher
milk or milk products are sold or served, any milk or milk products defined
in this ordinsnce, who does not possess a permit from the health officer
of the City of Charlotte. Only a person who complies with the requirement
of this ordinance shall be entitled tc receive and retain such a permit.

[0

o

Such a permit may be suspended by the health officer, or
revoked after an opportunity for a hearing by the health officer, upon
the violation by the holder of any of the terms of this ordinance.

SECTION 4. labeling and Placarding- All bottles, cans,
packages and other containers, enclosing milk or any milk product defined
in this ordinance shall be plainly labeled or marked with (1) the name of
the contents as given in the definitions of this ordinance¢ (2) the grade
of the contents if said contents are graded under the provisions of this
ordinance; (3) the word "pasteurized™ only if the contents have been
pasteurized; (4) the word "raw" only if the contents are raw; {5) the
phrase "for pasteurization® if the contents are to be pasteurized; (6) the
neme of the producer if the contents are raw, and the name of the plant at
which the contents were pasteurized, if the contents are pasteurized; and
(?) in the case of vitamin D milk, the designation "Vitamin D Milk" and
+the source of the vitamin D; (8) If any person, firm or corporation shall
adjust milk by either adding to or subtracting from such milk, its butter
contents, the same shall be placed and sold in contaimers that are
plainly labeled “adjusted milk".

The label or mark shall be in letters of a size, kind and
color approved by the health officer and shall contein no marks or words
which are misleading.

Every restaurant, cafe, soda fountain or other establishment
serving milk or milk products shall display at all times, in a place
designated by the health officer, a notice approved by the health officer,
stating the lowest grade of milk and/or milk products served.
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SECTION 5. Imspection of dairy farms and milk plants for the
purpose of grading or regrading.- At least once during each grading period
the heslth officer shall inspect all dairy farms snd all milk plant® whose
milk or milk products are intended for consumption within the City of
Charlotte, or its police jurisdiction. In case the health officer discovers
the violation of any item of sanitation, he shall make a second inspection
after a lapse of such time as he deems necessary for the defect to be
remedied, but not before the lapse of 3 days; and the second inspection shall
be used in determining the grade of milk and/or milk products., Any violat-
ion of the same item of this ordinance on two consecutivé inspections shall
call for immediate regrading. '

One copy of the inspection report shall be posted by the health
officer in a conspicuous place upon an inside wall of cne of the dairy farm
or milk plant buildings, and said inspection report shall nct be defaced or
removed by any person except the health officer. Another copy of the
inspection report shall be filed with the records of the Health Department.

SECTTON 6., The examination of milk and milk products- :
During each grading period at least four samples of milk and cream from each
dairy farm and each milk plant shall be taken on separate days and examined
by the heslth officer. Samples of other milk products may be taken and
examined by the health officer as often as he deems necessary. Samples of
milk and milk products from stores, cafes, soda fountains, restaurants and
other places where milk or milk products are sold shall be examined as often
a¢ the health officer may regquire. Bacterial plate counts and direct mis-
croscopic counts shall be made in conformity with the latest standard methods
recommended by thevimerican Public Health Association. Examinations may
inelude such other chemical and physical determinations as the health
officer may deem necessary for the detection of adulteration, these examinat-
jong to be made in accordance with the latest standard methods of the American
Public Health Association and the Association of Official Agricultural
Chemistse. Bacterial count, direct microscopic count, reductase test, and
cooling temperature results shall be given to the producer or distributor
concerned as soon as determined if said results fall without the limits
prescribed for the grade then held, Samples may be taken by the health
officer at any time prior to the final delivery of the milk or milk products.
211 proprietors of stores, cafes, restaurants, soda fountains, and other :
similar places shall furnish the health officey, upon his request, with the
nemes of all distributors from whom their milk and milk products are obtained,.
Bio-assays of the vitamin D content of witamin D milk shall be made when
recguired by the health officer in a laboratory approved by him for such
exsminations. )

SECTION 7. The grading of milk and milk products - A% least
onee every six months the health officer shall announce the grades of milk
and milk products delivered by all producers or distributors and ultimately
consumed within the City of Charlotte, or its police jurisdiction. Said
grades shall be based upon the following standars, the grading of milk
products being identical with the grading of milk except that the bacterial
standars shall be doubled in the case of cream, and omitted in the case of

sour cream snd buttermilk. Vitamin D milk shall be only grade ™AY pasteurized,

certified or grade MA" raw guality.

{a) Any person, firm or corporation selling butter snd buttermilk
to other than public eating places, shall comply with item 1R, item 10R and
item 11R, except. however, running water under pressure shall not be
required, provided covered wells with pumps therein are used. (b) The
outer wrapper of butter packages shall have stamped thereon, in Iddia imk,
the name and address of the producer. Writing on butter wrappers with pen
and ink or pencil is hereby prohibited.
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- in forece at the time of production and is produced under the supervision of
- the Medical Milk Commission of the Medical Society of Mecklenburg County,
‘and of the State Board of Health or of the City or County Health Officer of

* microscopic count of which does not exceed 50,000 per cubic centimeter if

‘parts of all dairy barns in which cows are milked shall be constructed of

R ETTEIN
noldeFroq,

~ Certified milk raw- Certified milk-raw is raw milk which confor
with the requirements of the American Association of Medical Milk Commission

Charlotte.

" Grade A raw milk - Grade A raw is rew milk the average bacteria
plate count of which as determined under sections 1 (8) and 6 of this ordi-
nance does not exceed 50,000 per cubic centimeter, or the average direct

clumps are counted or 200,000 cubic centimeter if individuwal organisms are
counted, or the average reduction time of which is not less thanm 8 hours.

ITEM lr. Cows, tuberculosis and other diseases. Except as
provided hereinafter, a tuberculin test of all herds and additioms thereto
shall be made before any milk therefrom is sold, and at least once every
12 months thereafter, by a licensed veterinarian approved by the State
Livestock Sanitary Authority. Said tests shall be made and any reactors

disposed of in accordance with the requirements approved by the United States

Department of Agriculture, Bureau of Animal Industry, for accredited herds.

A certificate signed by the veterinarian or attested to by the health offiser

and filed with the health officer shall be evidence of the above tests

. Provided that in modified accredited counties in which the modified accredited
. area plan is applied to the dairy herds the modified accredited area systenm

approved by the United States Bureau of Animal Industry shall be accepted
in lieu of annual testing. _

Al11 milk and milk products shall be from herds or additions
thereto which has besen found free from Bang's disease, as shown by bldod
serum tests for agglutinins against Brucella abortus made in a laboratory
approved by the health officer. All such herds shall be retested at least
every twelve months and all reactors removed from the herd. A certificate
identifying each animal by number, and signed by the laboratory making the
test, shall be evidence of the above test.

Cows which show an extensive or entire induration of one or more
gquarters of the udder upon physical examination, whether secreting abnormal
milk or not, shall be permanently excluded from the milking herd. Cows
giving bloody, stringy, or otherwise abnormal milk, but with only slight

induration of the udder, shall be excluded from the herd until re-exam1nat1on

shows thet the milk has become normal.

For other diseases such tests and examinations as the health
officer may require shall be made at intervals and by methods prescribed by
him, and any diseased animals or reactors shall be disposed of as he may
require.

ITEM 2r. Dairy barn lighting.- A dairy or milking barn shall
be required, and such sections thereof where cows are milked shall have at
least 4 square feet of window area for each stanchion or shall be provided .
with adeguate supplementary artificial llghtlng reasomably distributed and
kept clean.

ITEM 3r. Dairy barns- Air space and ventilation - Such sections

of all dairy barns where cows are kept and/or milked shall have at least
400 cubic feet of air space per stanchion and shall be well ventilated.

ITEM 4r. Dairy barn floors- The floors and gutters of such

concrete or other approved impervious and easily cleaned material, shall be
graded to drains. Drains shall empty at least 60 feet from dairy barm, or
such distance as may be approved by the Health officer. Water shall be
piped into the dairy barn under pressure, ¥o horses, pigs, fowls, calwes,
etc, shall be permitted in parts of barn used for milking.
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“and storing of milk apperatus and utensils shall be done. (a) The milk

W7 " =, % )
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ITEM 5re Dairy barns, walls and ceiling, — The walls and
ceilings of ell dairy barns shall be whitewashed once every year Or painte
once every two years, or oftener if necessary, or finished in an approved
manner, and shall be kept clesn and in good repair. In case there is a
second story above that part of the barn in which cows are milked, the
ceiling shall be tight. If the feed room asé&joins the milking space it
shall be separated therefrom by a dust-tight partition and door. No feed
shall be stored in the milking portion of the barn. ‘

_ ITEM 6r. Dairy barn, cow yard- A1l cowxyards shall be zraded
and drained as well as practicable and kept clean.

TTEN 9v. bMenure disposal - All manure shall be removed and
stored or disposed of in such menmer s best to prevent the breeding of
flies therein or the access of cows to piles thereof.

ITEM 8r. Milk house or mom, construction - There shall be
provided a milk house or milk room in which the cooling, handling, and
storing of wilk and milk products and the washing, bactericidal treatments

house or room shall be provided with & tight floor constructed of concrete
or other impervious material, in good repair, and graded to provide proper

drainege. (v} It shall have walls and ceilings of such construction as to

permit easy cleaning, and shall be well painted or finished in an approved
menner. L(c) It shall be well lighted and ventilated having a window sgpace
of mot legs than lOnpercent of the floor space and reasonably evenly

distributed. (d) It shall have all openings effectively screened, ineclud-

ing outward-openings, self-closing doors, unless other effective means are
provided to prevent the entrance of flies. (e} It shall be used for no
other purpose than those specified above except as may be approved by the
health officer; shall not open into =& stable or into any room used for

domestic purposes; shell have water piped into it under pressure, and shall

be provided with adequaete facilities for the heating of water for the
cleaning of utensils, except that in case of milk for pastuerization if
chlorine is employed as the prircipal bacterial sgent three-compariment
vats shall be used, and shall, unless the milk is to be pasteurized, be
partitioned to separate the hendling of milk and the storage of cleansed
utensils from the ¢ leaning and other operations which shall be so located
and conducted as to prevent any contamination of the milk or of clean
equipment. -

ITEM 9r., Milk house or room, cleanliness and flies- The
floors, walls, ceilings and squipment of the milk house or room shall be
kept clean at all times. A1l means necessary for the #limination of flies
shall be used. s

TTR 10r. BEvery dairy shall be provideﬁ with one or more
£lush toilets conveniently located, and . comnected to an approved sewage
disposal gystem, or with one or more sanitary privies. conveniently located
constructed, operateé and maintained in accordance with the recomuendation
of the State Board of Health.

ITEM 1lr. Water supply- The water supply for ‘the milk
house or room and dairy barn ashall be properly located, constructed and
operated, and shall be easily accessible, adequate and of a safe, sanitary
quality.

ITEM 12r. Utensils, comstruction - A11 multi-use cont-
ainers, or other utensils used in the handling, storage or transportation
of milk or milk products must be mede of smooth, non-absorbent material
and of such construction as to be easily cleaned, and must be in good
repair. Joints and seams shall be soldered flush. All strainers shall
be equipped with sterilized single service filter discs. Woven wire
cloth shall not be used for shraining milk. 411 milk pails shall be of
small mouth design epproved by the health officer. .

ITEM 13r. Utensils, cleaning = 411 multi-use containers,

eguipment and)othér utensils used in the handling, gtorage or transportati
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ITEM 5re. Deiry barns, walls and ceiling, The walls and
ceilings of all dairy barms shall e whitewashed once every year or painted
once every two years, or oftener if necessary, or finished in an approved
manner, and shall be kept clesn and in good repair. In case there is a
second story above that part of the barn in which cows are milked, the
ceiling shsll be tight. If the feed room 2djoins the milking space it
shall be separated therefrom by =2 dqust-tight partition and door. No feed
'shall be stored in the milking portion of the barn. '

ITEM 6r. Dairy barn, cow yard- All coﬁuyards shall be graded
and drained as well as practicable and kept clean,

TTEM 7r. Menure disposal - All manure shall be removed and
stored or disposed of in such manner as best to prevent the breeding of
flies therein or the access of cows to piles thereof.

ITEM 8r. Milk house or mom, construction - TheTe shall be
provided a milk house or milk vroom in which the cooling, handling, and
storing of milk and milk products and the washing, bactericidal treaiments,
_and storing of milk apparatus and utensils shall be done. ({a) The milk
house or room shall be provided with a tight floor comstructed of concrete
or other impervious material, in good repair, and graded to provide proper
drainage. (b} It shall have walls and ceilings of such construction as to
permit easy cleaning, and shall be well painted or finished in an approved
menner., {(c¢) It shall be well lighted and ventilated having a window space
of not less than lOnpercent of the floor space and reasonably evenly
aistributed. (d) It shall have all openings effectively screened, includ-
ing outward-openings, self-closing doors, unless other effective means are
provided to prevent the entrance of flies. (e) It shall be used for no
other purpose than those apecified above except as may be approved by the
health officer; shall not open into a stable or into any room used for
domestic purposes; shall have water piped into it under pressure, and shall
be provided with adegquete facilities for the heating of water for the
cleaning of utensils, except that in case of milk for pastuerization if
chlorine is employed as the prircipal bacterial agent three-compariment
vats shall be used, and shall, unless the milk is to be pasteurized, be
partitioned to separate the handling of milk and the storage of cleansed
utensils from the ¢leaning and other operations which shall be so located
and conducted as to prevent any contamination of the milk or of clean
equipment. -

TTEYM 9r. Milk house or room, cleanliness and flies- The
floors, walls, ceilings and squipment of the milk house or rocm shall be
kept clean at all times. £11 means necesgsary for the glimination &f flies
shall be used. ‘

ITEM i0r. Every dairy shall be provided with one or more
f£lush toilets conveniently located, and . comnected to am approved sewage
disposal gystem, or with one or more sanitary privies. conveniently located,
constructed, operateé and maintained in accordance with the recommendations

of the State Board of Health.

, I 1lr. Waber supply- The water supply for the milk
house or room and dairy barn shall be properly located, constructed and
operated, and shall be easily accessible, adequate and of a safe, sanitary
guality.

ITES 12v. Utensils, comstruction - A1l multi-use cont=
ainers, or other utensils used in the handling, storage or transportation
of milk or milk products must be made of smooth, non-absorbent material
and of such construction as to be easily cleaned, and must be in good
repair. Joints and seams shall be soldered flush. A1l strainers shall
be equipped with sterilized single service filter discs. Woven wire
cloth shall not be used for straining milk. #11 milk pails shall be of
small mouth design epproved by the health officer. .

e

' ‘ TTEM 13r. Utensils, cleaning =  All multi-use containers
eguipment and’othér utensils used in the handling, gtorage or transportation

bacnend
™
gt

5
din
i



Mareh B, 1941
Page 443,

of milk and milk products must be thoroughly cleaned as soon as practicable
after each usages

- ITEM 14r. Utensils bactericidal treatment- A1l multi-use
containers equipment, and other utensils used in the handlinga storage or
fransportation of milk or milk products, in the case of retall raw milk,
shall be subjected to an aporoved bactericidal process with chlorine, and
steam or hot air. Steam boilers shall not be placed in wash room or
nilk room.

, ITFM 15r. Utensils, storage - All containers and other
utensils used in the handling, storage, transportation of milk or milk
products shall be stored so as not to become contaminated before being used.
Filter discs shall be kept in the original container and stored in closed es
ets,

ITEM 16r. Utensils, handling - Aftér bactericidal treatment
no container or other milk or milk products utensil shall be handled in
such a mafner as to permit any part of any person, or his clothing, to
.~ come in contaet with any surface with which milk or milk products come in

contact,

ITEM 17», Milking, udders and teats, abnormal milk - The
udders and teats of all milking cows shall be cleaned and rinsed with a
bactericidal solution at the time of milking. Abnormal milk shall be kept
out of the milk supply and shall be sc handled and disposed of as to preclud
the infection of the cows and the contamination of milk utensils.

ITEM 18r. Milking, flsnks - The flanks, bellies, hind legs,
and tails of all milking cows shall be free from visible dirt at the time
of milking.

ITEM 19r. Milker's hands = Wilkers® hands shall be clean,
rinsed with bactericidal solution, and dried with a clean towel immediately
before milking and following any interruption in the milking operation.

Wet hand milking is prohibiteds Convenlent facilities shall be prov1ded
for the washing of milkers® hands. .

ITEM Z0r. »Cleah clothing = Milkers and milk handlers,
shall wear clean outer germents while milking or handling milk, milk
products, containers, utensils or eguipment.

ITEM 21r. Milk stools = Milk stools shall be made of métal
shall be kept clean, sterilized daily, and stored in a protected place when
not in use,

ITEM 22r. Removal of milk = TFach pall of milk shall be
removed immediately to the milk house or straining room. No milk shall
be strained or poured in the dairy barn.

ITEM 23r. Cooling = Milk must be cooled immediately after
completion of milking to 50 deg. F. or less, and maintained at that average
temperature, -&g defined in Section 1(S}, until delivery. If milk is
delivered to @ milk plant or receiving station for pasteurization or
separation, it must be delivered within 2 hours after completion of milking
or cooled to 50 deg. F. or less and maintained at that average temperature
until delivered.

ITEM 24r. Bottling and capping - Milk and milk products

shall be bottled and capped by means of an approved combination bottling and

‘capping machine except as defined in Section 74. Caps or cap stock shall
be purchased in sanitary conteiners and kept there in a clean dry plsces
until useds, OCap containers shall be stored so as to prevent contamlnation.
Hand capping is prohibited.
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" g8 the health officer may reguire for the purpose of determining freedom

~shall be constructed of conerete or other equally lmpervious and easily
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ITEM 25r, Persconal, health - The health officer or a
physician authorized by him shall examine and take a careful morbidity
history of every person counected with a retail raw dairy or about to be
emploved, whose work brings him in contact with the production, handling,
storage or transportation of milk, milk products, containers or equipment.
If such examination or history suggests that such person may be a carrier
of or infected with the organisms of typhoid or para-typholid fever or any
nther communicable disease likely to be transmitted through milk, he shall
gecure appropriate specimens of body discharges and csuse them o be
exemined in a laboratory approved by him or by the State Health Authorities
for such examinations. Such persons shall furnish such information,
gubnit to such physical examinations, and submit such laboratory specimens

from infection.

ITEM 26r. Miscellaneous-  All vehicles used for the trans-
portation of milk or milk products shall be so constructed and operated
ag to protect their contents from the sun and from contemination,
A11 vehicles msed for the transportation of milk or milk products in their
final delivery containers shall bs constructed with permanent tops and with
permanent or roll-down sides and back, provided that openings of the size
necessary to pass the delivery man may be permitted in the sides or back
for loading and unloading purposes. A1l vehicles shall be kept clean
and no substance capable of contaminating milk or milk produets shall be
transported with mblk or milk products in such mamner as %o permit conitamin-
ation. A1l wehicles used for the distribution of milk or milk products
shall have the name of the distributor prominently displaged. The
immediate surroundings of the dairy shall be kept in a neat, clean condition.

Grade B Raw Milk - Grade B raw milk is raw milk which
violates the bacterial standard for grade 4 raw milk, provided that its
average bacterial plate count, as determined under 3ections 1l(s) and 6, does
not exceed 1,000,000 per cubic centimeter, or its average direct microscopic
count does not exceed 1,000,000 per cubic centimeter if clumps are counted,
or 4,000,000 per cubic centimeter if individual organisms are counted, or
its average reduction time is not less than’3-1/2 hours, and which complies
with all other reguirements for grade 4 Faw milk. |

Grade ¢ raw milk - Grade C raw milk is raw milk which
violates any of the reguirements of grade B raw milk, and which shall be
plainly labeled "cooking only™.

Certified milk- Pasteurized = Certified milk, pasteurized,
is certified milk raw which has been pasteurized, coocled and bottled in a
milk plant conforming with the requirements for grade A pasteurized milk.

Grade A pasteurized milk = Grade A pasteurized milk is grade

4 raw milk with such exceptions as are indicated if the milk is to be
pasteurized, which has been pasteurized, cooled and bottled in a milk plant
conforiming with all of the following items of sanitation and the average
bacterial plate count of which at no time after pasteurization and until
delivery exceeds 30,000 per cubic centim eter as determined under Sections
1(s) and 6, :

The grading of pasteurized milk supply shall include the
inspection of receiving and collection stations with respect to items 1lp to
l4p, inclusive, and 17p, 19p, 2lp, 22p and 23p, except that the partitioning
requirement of item 95p shall not apply.

ITEM 1lp. Floors - The floors of all rooms in which milk or
milk products are handled or stored or in which milk utengils are washed

cleaned material and shall be smooth, properly drained, provided with
trapped drains and kept clean. '

ITEM 2p. Walls and Ceilings - Walls and ceilings of rooms in
which milk or milk products are handled or stored or in which milk utensils

are washed whall have a smooth, washable, light-colored surface and shall

be kept clean.
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ITEM 3p. . Doors and windows = Unless other effective means
are provided to prevent access of flies, all openings #nto the outer air
shall be effectively screened and doors shall be self-closing,

ITEM 4p. Lighting and ventilation = All rooms spgall be well
lighted and ventilated.

ITEM S5p. Miscellaneous protection from contamination -
The various milk plant overations shall be so located and conducted as to

means necessary for theelimination of flies shall be used. There shall be
separete rooms for (a) the pasteurizing, processing, cooling and bottling
operations, and {b) the washing and bactericidal treatment of containers.
Cans of raw milk shall not be unloaded directly into the pasteurizing room.
Pasteurized milk or milk oroducts shall not be permitted to come in contact
with equipment with which unpastemrized milk or milks products have been in
contact, unless such equipment has first been thoroughly cleaned and
subjected to bactericidal treatment. Roems in which milk, milk products,
cleaned utensils or containers are handled or stored shall not open directly
into any stable or living quarters. The pasteurization plant shall be
used for no other purpose than the processing of milk and milk products and
the opepations incident thereto, except as may be apvroved by the health
officer,

ITEM 6p. Toilet facilities = Every milk plant shall be prov-
ided with toilet facilities conforming with the ordinances of the City of
Charlotte. Toilet rooms shall not open directly into any room in which
milk, milk products, eguipment, or containers are handled or stored. The
doors of all toilet rooms shall be self-closing. Toilet rooms shall be
kept in a clean condition, in good repair and well ventilated. No privies
shall be permitted at any milk plant.

ITEM 7p. Water Supply = The water supply shall be easily
accessible, adequate and of a safe, sanitary guality.

ITEM 8p. Hend-washing facilities - Convenient hand-washing
facilities shall be provided, including warm running water, soap and
approved sanitary towels. The use of a coamon towel is prohibited.

ITEM 9p. Sandtary piping - All piping used to conduct milk or
milk products shall be "aanitary milk piping™ of a type which can be wasily
cleaned with a brush.

ITEM 10p. Construction and repair of containers and equipment-
A1]1 multi-use containers and equipment with which milk or milk products come
in contact shall be constructed in such manner as to be easily cleaned and
shall be kept in good repair. .

ITEM 1lp. Disposal of wastes.- All wastes shall be properly
#isposed of. ) :

ITEM 12p. Cleaning and bactericidal treatment of containers
and ecuipment -  All milk and milk products containers and equipment,
except single-service containers, shall be thoroughly cleaned after each
ussge. All containers shall be subjected to an approved bactericidal
process after each cleaning and all equipment immediately before usage.
When empty and before being returned to a producer by a milk plant each

* container shall be effeetively cleaned and subjected to bactericidal treatment.

ITEM 13p. Storage of containers and equipment - After bact-
ericidal treatment of all bottles, cans, and other multi-use milk or milk
products containers and ecuipment shall be stored in such manner as t0 be
protected from contamination.
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ITEM 1l4p. Handling of containers and equipment - -
Between bactericidal treatment and usage, and during usage, containers and
equipment shall not be handled or operated in such manner as to permit
contamination of the milk.

ITEM 15p. Storage of caps, parchment paper and single
service contbainers- = Milk bottle caps or cap stock, parchment paper for
milk cans, and single-service containers shall be purchased and stored only
in sanitary tubes and cartons, respectively, and shall be kept therein in
a clean, dry place.

ITEM 16p._ Cooling-  All milk and milk products received
. for pasteurization shall immediately be cooled in approved equipment to

50 degs, F. or less and mainteined at that temperature until pasteurized,
unless they are to be pasteurized within 2 hours after receipt; and all
pasteurized milk and milk products shall be immediately cooled in approved
equipnment to an average temperature of 50 deg. F. or less, as defined in
section 1(3}, and maintained there until delivery.

ITE 18p. Bottling-  Bottling of milk amd milk products
shall be done at the place of pasteurization in approved mechanical equipment.

ITEM 19p. Overflow Milk- Overflow milk or milk products
shal} not be sold for human consumption.

ITEM 20p. Capping- Capping of milk and milk products
shall be done by approved mechanical eguipment. Hand capping is prohibited.
The cap or cover shall cover the pouring 1lip to at least its largest diameter.

tl

‘ ITEM 21p. Personnel, health- The health officer or a
physician authorized by him shall examine and take a careful morbidify
hisbory of every person connected with a pasteurization plant, or about to
- be employed, whose work brings him in contact with the producition, handling,
storage or transportation of milk, milk products, containers or equipment.
If such examination or history suggests that such person may be a carrier
of or infected with the organisms of typhoid or paratyphoid fever or any
- other communicable diseases likely to be transmitted through milk, he shall
sacure appropriate specimens of body discharges and cause them t0 be examined
in a lsboratory approved by him or by the State Health Authorities for such
examinations.

Such persons shall furnish such information, submit 4o
such physical exsminations, and submit such laboratory specimens as ths
health officer may require for the purpose of determining freedom from
infection.,

, ITEM 22p. Personnel, cleanliness- All persons coming
in contaet with milk, milk products, containers or equipment shall wear
clean outer garments and shall keep their hands clean at all times while
thus engaged.

ITEM 23p. Uiscellaneous- Al1 vehicles used for the
transportation of milk or milk products shall be so constructed and operated
as to protect their contents from the sum and from conmbtemination. All
vehicles used for the transportation of milk or milk products in their final
delivery containers shall be constructed with permanent tops and permanent
or roll-down sides apd back, provided that openings of the size necessary to
pass the delivery man may be permitted in the sides or back for loading and
unloading purposes. A1l vehicles shall be kept clean, and no substance
capable of contaminating milk or milk products shall be transported with
milk or milk products in such manner as to permit cogtamination. 411 vehicl
used for the distribution of mblik or milk products shall have the name of
the distributor prominently displayed. The immediate surroundings of the
milk plant shall be kept in a neat, clean condition.
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grades of milk or milk products, as the result of the findings of two
" consecutive inspections of any dairy or milk plant, or because the average

Grade B Pasteurized Milk - Grade B pasteurized milk is
grade B raw milk which has been pasteurized, cooled, and bottled in a milk
plant conforming with all of the requirements for grade A pasteurized milk
except the provision of lip-cover caps in Item 20p, and the average
bacterial plate count of which at no time after pasteurization and before
d?livery exceeds 50,000 per cubic centimeter, 'as determined under sections
1(3) and 6,

Crade C Pasteurized Milk- Grade C pasteurized milk is
pasteurized milk which does not meet the requirements of Grade B pasteurized
milk, and which shall be plainly labeled "cooking only™.

SECTICN 8. Grades of Milk and Milk Products Which lay be Sold:
Trom the date on which this ordinance takes effect no milk or milk products
shall be sold to the final consumer or to restaurants, soda fountaimns,
grocery stores, or similar establishments except GRADE A. PASTEURIZED,
CERTIFIED AND GRADE "A® RAW. -

This section shall not be construed as forbidding the sale of
lower grades of milk and milk products during temporary periods of degradin
not exceeding 30 comsecutive days dn in an emergency such longer peroiodsasg
the health officer may deem necessary. ‘

vR

SECTION 9. Supplementary Grading Prescribed and ReGrading
Authorized= If, at any time between the regular announcements of the

bacterizsl plate count, the average direct miercscopic count, the average
reduction time, or the average cooling temperature exceeds the limit fixzed
for the grade currently held by the milk supply in question, a lower grade
shall become justified, in accordance with Section 7 of this ordinance,
the health officer shall immediately lower the grade of such milk or milk
vroducts, and shall enforee proper labeling and placarding thereof.

Any producer or distributor of milk or milk products the grade
of which has been lowered by the health officer, and who is properly
labeling his milk and milk products, may at any time meke apolication for
the regrading of his product.

Upon receipt of = satisfactory application, in case the lowered
grade is the result of an excessive average bacterial plate count, direct
microscopic count, reduction time, or cooling temperature, the health
officer shall teke further samples of the applicant's output, st a rate of
not more than two semples per week. The health officer shall immediately
regrade the milk or milk products upward whenever the average of. the last
four samples results indicates the necessary gquality.

TIn cage the lowered grade of the applicant’s product is due to
a Tiolation of an item of the specifications prescribed in Section 7, other
than average bacterial plate count, direct mieepscopic count, redustion -
time or cooling temperature, the said application must be accompanied by a
statement signed by the applicant to the effect that the viclated item of
the specifications has been conformed with. Within one week of the receipt
of such an application and statement the health officer shall make & re-
inspection of the applicant’s establishment, and thereafter as many addit-
jonal reinspections as he may deem necessary to assure himself that the
applicant is again complying with the higher grade requirements, and, in
case the findings justify, shall regrade the milk or milk products upward.




Residences- = Except as permitted in this section, no milk producer or

. production and processing is proverly enforcing such provisions,
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SECTICN 10. Transferring or Dipping Milk; Delivery Contain-
ers, Handling of liore than One Grade: Delivery of Milk at Quarantined

distributor shall transfer milk or milk products from one comtainer to
another on the street or in any wvehicle or store, or in any place except =

bottling or milk room especially used for that purpose. The sale of dipped

milk is hereby prohibited.

All pasteurized milk and milk products shall be placed in
their final delivery containers in the plant in which they are pasteurized,
and all raw milk and milk products sold for consumption in the raw state
shall be placed in their final delivery containers at the farm at which
they are produced. Milk and #llk produects sold in the distributorts
containers in quantities less than 1 gallon #h21l be delivered in standerd
milk bottles. It shall be unlawful for hotels, soda fountains, restaurants
grocers and similar establishments to sell or service any milk or milk
products except im the original container in which it was recwived from’

449

the distributor or from a bulk container equipped with an approved dispensing

device; provided that this reguirement shall not apply to c¢ream consumed
on the premises, which may be served from the original botile or from a
dispenser approved for such service.

o milk or milk products shall be permitted to come in conta
with equipment with which a lower grade of milk or milk products has besn
in contact unless such equipment has first been thoroughly cleaned and
subjected to bactericidal treatment.

Bottled milk or milk products, if stored in water, shall be
so stored that the tops of the bottles will not be submerged.

It shall ve the duty of all persons 1o whom milk or milk
products are delivered to clean thoroughly the containers in which such
milk or milk products-are delivered before returning such contalners.
Apparatus, containers, egquipment and utensils used in the handling, storage
processing, or transporting of milk or milk products shall not be used for
any other purpose without the permission of the health officer.

The delivery of milk or milk products to and the collection
of milk or milk products containers from quarantined residences shall be
subject to the special requirements of the health officer.

SECTION 11. Milk and Wiilk Products from Points Beyond the
Timits of Routine Inspection of the City of Charlotte~ ZAMilk and milk
products from points beyond the limits of routine 1nsnect10n of the City of
Charlotte may not be sold in the City of Charlotte, or its police juris-
diction, unless produced and/or pasteurized under provisions equivalent
to the requirements of this ordinance; provided that the health officer
shall satisfy himself that the health officer having jurisdiction over the

SECTICN 12.  Noctification of Disease- Notice shall be
sent to the heslth officer immediately by any producer or distributor of
milk or milk products upon whose dairy farm or in whose milk plant any
infectious, contagious or communicable disease occurs.

SECTION 13. Tuture Dairies and Milk Plants-  Al1 dairies
and milk plants from which milk or milk products are supplied to the City
of Charlotte which are hereafter construuted, reconstructed, or extensively
altered, shall conform in their construction to the requirements of this
ordinance for Grade A dairy farms producing milk for consumption in the
raw state, or for Grade A pasteurized plants, respectively,
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Properly prepared plens for all dairies and milk plants
which hereafter constructed, recounstructed or extensively altered, shall
be submitted to the health officer for approval before work is begun,

In the case of milk plants signed spproval shall be obtained from the
health officer and/or the State Health Department.

SECTION 14. Procedure When Infection Suspected- TWhen
suspicion arises as to the possibility of transmission of infection from
any person concerned with the handling of m ilk or milk products, the health
officer is authorized® to require any or all of the following measures:
{1) the immediste exclusion of that person from milk hendling; (20 the
immediate exclusion of milk supply concerned from distribution and use;
{3) adequate medical end bacterojogical examination of the person, of his
associates and of his and their body discharges.

SECTICN 15. IEnforcement Interpretation- This ordinance
ghall be enforced by the health officer in accordance with the interpretatio
thereof contained in the 1939 Edition of the United States Public
Health Service Milk Code, a certified copy of which shall be on file in the
of the the City Clerk of the City of Charlottes

SECTION 16. Penalty- Any person who shall violate any of
the provisions of this ordinance shall, upon conviction, be fined not more
than FIFTY (£50.00) DOLLARS, or imprisoned not more tham thirty (30) days,
or both, in the diseretion of the court. FEach and every violation of the
provisions of this ordinance whall constitute & separate offense,

SECTION 17. Hepeal and date of Effect-  All ordinsnces
and parts of ordinences im conflict with this ordinance are hereby repealed;
and this ordinance shall be in full force and effect immediately upon its
adoption and its publication, as provided by law. )

SECTION 18. Unconstitutionslity Clause- Should any
sectlon, paragraph, sentence, clause or phrase of this ordinance be deglared
unconstitutional or invalid for anv reason, the remainder of said ordinance
shall not be effected thereby.

RATIFIED THIS THE 5TH. DAY OF MARCH 1941,

OITY COUNCIL D0 RECU

TaX LEVY BY VOTL OF

VERD APPROVAL OF BILL TC
PLE AT AN ELECTION TC

Mr., J. M. Bradburn, Chairman, of the Charlotte Central
Labor Union, presented to the Council copy of a proposed bill to continue
the Charlotte Park and Recreation Commission and to increase the tax levy
for this work by 2¢ on the omne hundred dollar valuation, by a vote of the
people at a special election to be held for that purpose, and asked the
Council to give its support to $his bill, Mr. Bradburn was informed that
it was the understanding of the Council that no more local bills were o be

n

office

handled by the Legislature at this session, but after discussion and after
the City Attorney had advised that the Council could set the date for the
holding of such an election if authorized, at some future date not to
conflict with the elections to be held on the Airport and Auditorium
guestions, they could do so.

Thersupon, Councilman Albes made a motion that the Bill
be approved by the Council provided the Council could call the election at
the will of the Council or at such time as the Council saw fit, which
motion was seconded by Councilman Britt and carried.
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MR. JOEN SWALL'S PROPOSED BILL FOR FORMATICN OF NEW AIRPORT CCMMISSION.

) Mayor Douglas presented a copy of Bill prepared by
Attorney John H. Small relative to the formation of a new Charlotte
Airport Commission, setting forth certain things not now covered in the
present bill, which he stated he had submitted to the City Attorney
and he called on Mr. Scarborough to report om this Bill.

Mr. Scarborough stated that he had read the bill
several times and that the import of_it was that the Airport Commission
was to consist of seven members instead of three, as at present, and
that the three present Commissioners are named to continue to serve,
with four others to be named by the Council, after which it would be
self-perpetuating, inasmuch as the new members named would be made from
a list furnished by the Commission; in other words, the Commission would
name it® successors and in that way it would become self-perpetuating.
Also, that the bill provides that after the Commission gets a net operatin
capital of $5,000.00 that the members would @iraw a $5.00 per diem for
attending the meetings. A11 personal property of the Airport would
be vested in the new Commission completely and that they would have all
the powers with respect thereto.

Should the $60,000.60 bond election carry, this money
wowld have to be turned over %o the Commission for them to spend in
developing a new Airport or Airports as they might see £fit, with complete
power to select eites and say what kind should be built. They would
make all contracts with the Government, transport companies and gasoline
companies, and all business of the Airport; the City to furnish free
engineering services and police and fire protection.

Mr. Scarborough stated the Bill would take all power
and suthority from the Council and vest it in the Airport Commission.

" After hearing the above explanation by Mr. Scarborough,
Councilman Baxter moved that the request tohat the Council approve this

Bill be tabled, which motion was seconded by Councilmen Britt and
carried.

ADJOURN.

On motion of Councilmen Wilkinson, seconded by
Councilman Little, the meeting then%djourned.
|

City Clerk

m
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