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Food Poisoning.

The day population of the City is estimated to be in the region of 500,000, the maj
of whom take luncheou andfor tea in the City. Ouly two outbreaks of food poisoning,
fortunately mild and both connected with commercial canteens, eame to my notice during
the year. Details of these are as follows: —

Mo. 1.

On 14th May, 1953, the Medical Officer of Health of Wallington, Surrey, informed
me that a bank manager cmplo in the City had been notified as suffering from food
poissning, and that he suspec gome shepherd’s pie, consumed at lunch in the bank's
luncheon club on the 13th Ma\‘?,, as the source of infeotion,

Un enquiry at the bank, it was ascertained that 24 members of the staff had developed
similar symptoms on the eve of 18th May. These were all members of the staff of one
branch and not all of them had had lunch at the luncheon elub. It appeared, therefore,
that the source of infection was at one branch and not at the club, where some 1,300 lunches
had been served om the 18th May and there had been no other cases of illness,

At the branch in question, ten or coffee with buns and butter and cakes are served
d.urinﬁ the morning afternoon from a small kitchen, The food is supplied from the
elub but the beverages are made at the branch. It was found that milk was supplied to
the branch kitchen from the club in 10 gallon churns. This milk arrived at the branch
after the morning issue of ten and coffee. [t was retained in the kitchen which is small and
has no refrigerator, and used for the afternoon beverages and for the morning issue next
day. On enquiry as to how milk was drawn from the 10 gallon churn, it was ascertained
that & jug was dipped in and withdravwn; there was no ladle with a long strap-handle such
a8 is commonly used for this purpose. Consequently the milk was contaminated by the
jug and by the hand of the kitchen maid. The milk then stood in the warm kitchen over-
night, providing ideal conditions for the th and multiplication of organisms.

NMone of the milk delivered on 13th was of course available, but on May 15th a
gample of the milk delivered on 14th May, from which milk had been drawn for tes on that
day, and the remainder of which had stood over-night in the kitchen, was submitted for
bactericlogical examination, The report of the bactericlogist was that methylene blue was
reduoeed in less than 30 minutes, and that on the bacterial count the colonies of
bacteria were uncountable. No specifie foed polsoning organisms were identified, but this
was not the milk consumed on the day when the infection oeceurred.

In my opinion the most likely cause of the outbreak was the grossly contaminated
milk. Arrangements have been made for the milk to be kept under proper conditions at
the Club and only supplied to the branch for immedinte consumption.

The Sanitary Inspectors engaged in the inspection of eatering establishments have been
requested to have this incident in mind and to endeavour to ensure that milk is not similarly
contaminated and them incubated in other kitchens, canteens, eafes, ste.

Ko, 2.

On Friday, 28rd October, at 4 p.m., 1 was informed that an outbreak of mild food-
]:oi:ﬂnhgtinvnltiug about 40 persons, had oceurred amongst the staff of a commereial firm
m the City.

The cases had developed during the night of Wednesday, 21st October, and were
attributed to the luncheon meal served in the staff canteen that day.

The symptoms were abdominal pains and diartheea, but no vomiting, coming on from
€ to 18 hours (average 12} hours) after the meal. Recovery was rapid and comp

The meal was served between 11.40 a.m. and 2,80 p.m. io about 200 persons, of whom
only one-fifth were affected. These were not in any one bateh bul had eaten the meal at
different times between noon and 2 p.m,

The meal comprised roast beef, roast lamb, baked potatoes, brussels sprouts, tinned
apricots, tinned pineapples, custard, blue cheese and biscuits.

The only items which had besn mma&’ll‘lﬁl all the cases were potatoes and sprouts,
and the gravy served with the meat courso, beef had been cooked the previous day
il.ndamﬂd:dwmight in a refrigerator. The rest of the meal had been prepared on the day
t was served.

The only residue of the meal available for examination was some beef and mutton bones
with a little meat attached. These were sent to the City Bacteriologist who reported
that he had not found any pathogenic organisms, but observed that they were not satisfactory
specimens on which to express an opinion. They were, however, all that was available
when we eame on the seene.

Samples of custard powder were examined bacteriologically but contained neither
pathogenie organisms nor poisonous chemical substances. The canned apricots and pine-
ﬁaphu appeared to be above suspicion as judged by the condition of the remaining stock

cans,

Samples of faeces were obtained from the four memberz of the kitchen staff who
prepared the meal. All were found to be free from pathogenic organisms.

Conditions in the kitchen were generally good and the staff well informed on the hygiens
of food p;:lpijmhm They all res co-operated in our investigations,

A number of recommendations for minor repairs and improvements to equipment in
the kitchen were made, and the firm have undertaken to give these prompt attention.

The cause of this outbreak must remain unidentified. There is bound to be a delay
of at least 24 hours hetween the consumption of a suspected meal and news of any ill effects
reaching us, because eymptoms do not develop till the late evening, and it is not till the
middle of the next day that the firm concerned realise that an outbreak of food -poisoning
has occurred, In this case the delay was more than 48 hours.
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They certainly would not stay in the City to attend lectures, and employers could not be
expected to release them during the intensely busy working hours. It seems that the only
possible way to impart instruction in food hygiene in the City is for the sanitary inspectors
to talk to individual food handlers during their visits to catering establishments, aining
why this and that should or should not be done, criticising equipment, lay out and methads,
dﬂ reasons for their eriticisms. This kind of instruction may be relati slow, but
believe it to be more effective than leetures which, even if they are f en ed, are
apt to be forgotten, and even if remembered are in many eases not related to the ‘daily round
the common task’. Be this as it may, 1 believe that standards of food giene are
improving. There iz a number of reasons for this; a wide public interest in food hygiene has
been created by the Press, outbreaks of food poisoning are news, and long may they remain
so, for if they do not always teach a lesson they convey a warning; sound broadcasting and
television have helped; improved housing has raised general standards of hygiene, and finally,
improved working conditions in kitchens are an example and an encouragement to the kitchen
staff !

As regards Clean Food Guilds I do not know how I could start one in the City, even if
I had the cow and the confidence to try. Those of us who have administrative respon-
gibility may realise how far a certificate awarded by a Clean Food Guild ean be a guarantee
of safety, we know how much depends L;ipon the individual, and that there are dangers
agninst which it iz impossible to ;'l.tnrd. ut the public will take such a certifieate s an
abrolute guarantee. I have experience of outbreaks of food-poisoning in canteens which are
well construeted, well equipped, well staffed, well managed and not run for profit.  Incidents
of this kind are uneommeon but they do oceur and we know that, though we can do a great deal
to reduce the incidence of food-poisoning, we cannot give an absolute guarantee that it will
not oecur in relation to any particular establishment.

In my opinion a more satisfactory way of hastening the improvement in standards of
food hygiens would be to require the registration of all estering establishments, with powers
to withdraw registration if reasonably icable standards were not attained and maintained.
Quite understandably caterers fear that such powers might be abused, but cancellation of
registration would only be by authorization of the Local Auvthority, before whom a caterer
would be entitled to appear to show cause why the registration of his premises should not be
cancelled, and in the City of London at least, where emgﬂemmber of the Losal Authority
ean, in the Court of Common Couneil or in Committes, v express hiz persomal apinion
on any question under consideration, eaterers could eertainly be confident that due attention
would be given to every extenuating circumstance they counld advance.

(5) the method of disposal of unsound food;

Unsound food which is suitable for dry rendering for conversion into animal feeding
gluffe, fertilisers, ete., i removed to the condem meat room at Smithfeld Marlet,
whenee it is removed by the appointed contractors for processing.  Unsound food which is
unsuitable for any such purpese is removed by the Cleansing Depariment and dizposed of
with the general refuse from the City.

(6) where special examination of a stock or consignment of food has been necessary, the
total quantity as well as the quantity condemned;

It is not clear to me what is required under this heading. Considerable quantities of
imported food stuffs are condemned at Riverside wharves but this is regarded as routine.
Tretails can be given if required.

Hygiene of Catering Establishments.

Fach year I ask the two Inspectors, Mr. Thompson and Mr. Flyan, who devote the whole
of their time to the inspection of catering premises, to contribute some cbservations on flmr
work and their impressions of the progress that has been made. They have jointly submitted
the following:—

Steady, but ot times irritatingly slow, progress has been made in the improvement of catering
mtahliuhmraniﬂ aof all types in theg]gity of London. In order to secure a reazonable basis for the
maintenance of cleanly and hvgienie conditions, it has been necessary in many eases fo gut
the inside of existing premises and completely to reconstruct, re-equip and re-design the kitchen
and ancillary rooms. In such instances prolonged technical discussions are inevitable before
work can even commence. Some appreciation of the delays which have cecurred may be gained,
when it is considersd that consent from each of the authorities may be necessary,
before the work of improvement required by the Medical Officer of ‘Health may be put in

1. The Ministry of Warks for a building licence.

4. The Divisional Food Office in ceriain cases when it is necessary for this Authority to
sponsor a building licence.

B. 'The Licensing Justices where alterations to licensed premises are concerned.

The Town Planning Department of the City Corporation,

5. The Architect’s Department of the L.C.C. where tempormy structural licences are
W in connection with the erection of external ducts for mechanieal ventilating

B. The District Survevor regarding all matters of a structural nature.

7. The wﬁn?amqﬁ Commissioners where repairs or alterations to war damaged premises
are in .

In addition, there are delays due to the 1_mm.l difficulties between landlord and tenant,
particularly when a new lease has to be negotiated, which is often necessary in order to extend
security of tenure before embarking upon heavy capital expenditure.

P
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A sample of Cornish clotted cream was found to be mt-m&tﬁta satisfactory and the containers
were i labelled. The supplier was interviewed the | ing corrected.

In of o cases full details were forwarded to the Medical Officers of Health for the
districts where the cream was prepared and i

Two samples of sterilised cream were examined and found satisfactory.

It has been agreed between your Bacteriologist and the Medical Officer of Health not to
continue with the q;pliualim of the Methylene Blue Test to cream samples as the test is
unreliable for cream, but to substitute the plate count, and this has been done in respect of later
samples.

W milk fat gontent of samples of eream submitted for anslysizs was, in respect of
double cream g per cent., and of sterilised cream 24 per cent., by weight.

Ice Cream.

The attention that has been paid to the production of fee-cream in recent years has resulted
in 8 much improved product there has been a tendemcy in the City for more retailers to
obiain their supplies from reputable monufacturers, mostly in pre-packed form in which it is
sold to the consumer. There is only one manufacturer of ice-cream in the E::JF of London.
Five samples were taken from his premises and unfortunately three were unsatiafactory. From
the tempernture nmdm.g charts however, it appearsd that he was not holding the mix at
160 degrees for the requisite ten minutes. He was severely eautioned on this on matiers
of cleanliness and the samples drawn thereafter proved satisfactory.

Fight new registrations of premises for the sale and storage of jce-cream were granted
during the year.

Butter.

Bamples taken from a packing factory and submitted lor analvsia and for bactericlogical
examination were reported as sati 3

Food Labelling.

No administrative action has been required during the vear but a pumber of enquiries
have been received and advice given to enable compliance with the requirements of the
Labelling of Food Order, 1953,

Details of the formal and informal samples submitted for analysis and of the action taken
in regard to adulteration or other irregularity appear later in this report.

HOUSING.

The number of housing applications outstanding on 81st December, 1058, was 465, eom-
prising 1,181 persons. The number of families rehoused during the year was 29. This figure
includes 18 families transferred within property under the Corporation’s control.

Although the Corporation have only one housing estate actually within the City boundary,
they have provided a number of blocks in uaiﬁhbnurin Metropolitan Boroughs.

The housing under the control of the Public Health Committee comprises:—

1. In the City:—
201 tenement flats in 4 blocks—King's, Queen's, Prinee’s and North—erected in 1884,
Plans have been passed for complete interior reconstruction of these premises so as
to make gelf-contained flats with all modern conveniences.
24 Self-contained flats, without bathrooms—Bearsted House—eoreeted in 1926,

IE an 1] pr " BE —DH-“{I!. HNMM in lm.
24 . W s v T —Bouth Block—erested in 1884 {mﬂa
structed in 1988/9),
2. In Stepney:—
44 Bﬂfnmnhmnd flats—Whitaker Buildings—ercoted in 1923,
T w —Dron Buildinge—erected in 1928,

Plans have been approved for modernising the flats in both these buildings.

8. In Shoreditch;— s

égi ual.ir—:utnmud ﬂarh—Wmdaur House—erected in 1926, which are quite good even
4. In Lambeth:—

48 self-contained flats—Blake House—erected in 1921/2.

5. In Camberwell: —
48 self-contained flats—Avondale House—erected in 19212,
65 ., " »» —George Elliston House and Wilkins House—erected in 1952,
providing all modern amenities and conveniences.
6. in lalington:—
78 flats—Isleden House—erected in 1948/9,
T. In Cilty and Finsbury:—
840 modern self-contained flats under construction which may be extended to 580,
8. In Lewisham:—

Plans fur. the erection of 30 flats and 27 houses on a site on Sydenham Hill have been

The Corporation of the City of London have alre A e 4 >
728 families and have started or have in mmphm"i"m" o Susing, soeoumodation. dor






with a special Kitchen Unit finished throughout in eream ecoloured enamel. This Unit
comprises a stainless steel sink and draining board, with heated towel airer, a
eooker with a hinged enamelled top, an electric refrigerator, an electric clock, loud speaker
for wireless programmes and sundry cupboards for food, household utensils, ete. The
Kitchenette has a table which folds against the wall. Also leading out of the Li
Room is a small back entrance with a Bathroom, containing a bath, W.C. and lavatory
basin, towel airer and linen eupboard. Outside the back entrance is a fuel store and a space
for a dustbin. Each flat has over the bed and bath an eleetric bell which rings in the
Superintendent's office in the Administration Block.

(2) Type B’ Flat to accommodale two Old Persons. e

Similar to Type "'A’" but with a separate Bedroom in addition to the Living Hoom.
(8) Type *C" Flat to accommodate a family of three Fersois.

These flats are situated on the upper floors.

The general sccommedation and finishings are similar but in these flats there is *'Back-
ground”’ Heating only and Gas Fires in all rooms, They are entered from baleonies running
the whole length of the Blocks and communicating with Common Staircases at each end.
{4) Type D' Flat to accommodate a family of three-four persons.

These flats are situated on the upper floors.

They are similar to Type “C'" flats but have three Bedrooms and a separate W.C.

The upper-floor flats are served with Electric Bhopping Lifts and with Dust Shoots for the
disposal of refuse at each of the three common staircases.

There is a “Work Room'' on each floor for the use of the tenants for minor household
repairs and hobbies,

Laundries.

There are separate Communal Lueundries for the Old People and for the Tenants on the

er floors.
e The Old People's Laundry has two washing compartments consisting of a sink, draining
bench, electric washing machine and a gas copper. Leading off this is a mw consisting
of separated gas-heated drying racks, each of which can be locked whilst the clothes are drying.
Ironing is done by individuals in their own flats, i

The Tenants’ Laundry is similar, except that there nre four washing compartments and
a larger Drying Room,

All hot water, ete., is provided from the Central Boiler House below the Laundries.

Dining Room.

A Dining Room is provided in the Administration Block where the Old People have a
mid-day meal on a Cafeteria system. There is a hot plate counter with a steel shutter opening
into the Kitchen, which is equipped with gas cookers, sinks, refrigerator and food stores. Staff
Cloak Rooms and a service entrance to the sireet are provided. There are lavatories for men
and women near the Main Entrance to the Dining Room.

Sick Bay.

The Sick Bay for the care of the Old People iz in two parts and is situated in the Administra-
tion Block. There are two private rooms (one single and ene deuble) with a Bathroom adjoining
the Superintending Mabron's Quarters which is set aside for very Old People who are no longer
capable of locking after themselves. On the first floor is a six-bed ward designed on
hospital lines for Old People who may be temporarily ill or require special care. Adjoining
the ward iz a Duty Room for the use of a nurse, with Bathroom, Lavatories and Sink Hoom
equipped on modern lines. Meals are served from the Communal Kitchen below. There is
o Passenger Lift large enough to take a stretcher,

Superintending Matron's Accommodation.

There is an office for the Superintending Matron on the Ground Floor of the Administration
Block. In this room is loeated the Bell Indieator serving each old person’s flat, so that the
Matron ean bé summoned in the case of EmEngﬂnﬁ.ﬂd On the First Floor is a flat for the Matron,

comprising a Living Room with Dining Recess, room, Bathroom and Kitchenette equipped
in a similar manner to the other flats,

Special Features of 0ld People's Flats,

Considerable thought has been given to the provision of special amenities, bearing in mind
the Ehurﬁuu'lu.f needs of old and ibly infirm persons.

e baths are sunken into the floors six inches, for easy access, and barg are fixed on the
walls above them to afford support when in use. The taps of the baths, basins and sinks have
large hieads for easy turning: the handles of the doors are “lever type'' for ensy operation:
the window fastenings are within easy reach: the paths are constructed to vont them from
bfnpunhg slippery. A proportion of the doors of the flats are wide enough to admit invalid
chairs.

Bervices.

The Engineering Serviees are controlled from the Centeal Boiler House in the Basement
under the Laundry and are in charge of o Hesident Engineer,

The Heating and Hot Water Boilers are oil-fired and afford supplies to all flats, the Laundry
and the Administration Block.

The Cold Water Tanks are located om the top of each Btaircase Tower and the services
controlled from the Central Boiler House
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The (as Supplies are run to individual flats, but the metering of the Old P ‘s Flats
and the Administration Block are controlled from the Central Boiler House, The flats on the
upper floors have ''Slot"’ Meters. a i . - o

The Electrical Supply Com have installed a Bub-station in the Basement adjoining the
Boiler House which controls eetric Lighting and Power throughout the buildings. The
gystem is so arranged that the u:h.l.rEu for the Old People's flats, the Administration Block and
the flats on the upper floors are kept separate. Time switches are installed to, control the
Staircase, Baleony and Courtyard lighting respectively; these can be set to switch off the lights
at o given fime each evening.

A Central Wireless receiving set is installed in the Switch Room to provide a choice of three
programmes to the loudspeaker in the Kitchen Units in each flat. The sick bay has earphone
conpections at each bed.

Electric fans connected to ducts exiract steam and ecooking smells from the Laundries
and Kitchens.

The Corporation have reason to take pride in having become the owners of Isleden
House and to be grateful to the Trustees of the London Parochinl Charities for transferring
it on such generous termas.

" Hodent control is l-rg:lbliu health measure the importance of which iz apt to be under-rated,
and I make no apology for devoting year by vear a section of my annual report to this subject.

My interest in the control of rat infestation dates from days as a port medical officer,
plague being a disease of rats communicable to man, and the prevention of the spread of
g}mﬁm port to port being largely o matter of the contrel of rat-infestation in ships. As

i Iﬂﬁmnfﬂﬂﬂwﬂu&.ﬁ{!ilﬁlh&“mhﬁneﬂminbarﬂl.l:mm.notmigmrau
amnd mice potential earriers of food poisoning organisms, but they cavse the waste of wery
large quantities of food, not only by what they eat, but by what they soil and the damage they
do to containers from which food consequently escapes.

. You have a competent team of rodent operatives under the Chief Rodent Officer, Mr. Carter,
and I am pleased to record that I have received a number of spontaneous tributes to their
efficiency and integrity.

Mr. Carter’s report of the year's work is as follows: —

Organisation and procedure during the year was similar to that of previous years, and in
compliamee with the provisions of the Prevention of Damage by Pests Act, 1949, comprised
ingpections of to ascertain the ee of rats and mice, treatment of any such

properties found to be infested, and periodical maintenance treatment for the destruction of
rata in the sewers,

It has always been the policy to seek the co-operation of occupiers and owners of pro i
and the response to this approach has been satisfactory. No difficulty has arisen in whi‘;‘h ﬁ:a
been necessary to resort to statutory action to resolve the problem.

A major proportion of the work consizted of inspecting defined areas for the purpose of
instituting collective action. TIn cases of individual notifieation of infestation, or request for
assistance in control measures, the property adjoining was also inspected and combined action
taken where necessary,

On the survey side of the work 5,801 cceupancies and ies were inspected, and types
of properties ranged from large blocks of offices, riverside warchouses, eatering establish-
ments, factories and shops, to domestic dwellings. The time expended on inspection of large
blocks is very maufﬂ le, and although often with negative result, it is necessary for the
suceess of colleckive mction.

A total of 837 infestations of rats and mice were treated, and of this number 205 were
notifications and 842 the result of inspeetion. The infestations comprised 25 major and 288
minor infestations of rats, and 111 major and 278 minor infestations of mice. The rat infestations
were in the main of Ship rat (Black) nature. Trestment of these infestations entailed 7,582
visits for operational purposes.

A minimum of 1,572 rats were destroyed as the result of poison, afid 752 bodies were
recovered. Trapping resulted in the destruction of 241 rats, Tm use of the anti-congulant
Warfarin in the treatment of mice infestation resulted in 925 dend mice found. No mﬂm
available of the results obtained by Pest Control firms servicing premises periodieally.

The downward trend of rat infestation has continued and a further decline in the
of infestations, and numerieal density has been e rianmd.aT]mraﬂh W Eﬂ'x.n mdm::.y;:hgrf
Eﬂ;ur m.featatfm Eiﬂﬂ riu.la or over) amn 8 15%, reduction in the minor classification. Infestation
COmMmMOn rat na n surface properties was in on an extremal i uring
the year only three such infestations wers fnuml.E:nd trented. b ket

There is, however, a steady increase in mice infestation, and this appears to coincide with
the decrease in rat infestation. In many instances premises treated inp e past for rats have
remained free of that tz‘ipu of infestation, but have become subject to mice infestation. The
increase in the number of eatering establishments and the installation of staff canteens in offies
properties is conducive to this nuisance. The nucleus of mice infestation is often imported
into these premises in sacks of vegetables and cases of eggs, ete.

Many of the complaints are from offices and the cause is erally traced to enrel
or thoughtless disposal of food seraps. Tt is a common mm:rmﬁntnﬂlﬁ] mndmp:;:s,mnm
and apple. pestiige wid Mﬂbm behind furniture and in insocesaible places. Alternatively

is put into w paper , Where T might, attracts i
necessary sustenance to maintain a eolony. s . S ailon, s
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ATMOSPHERIC POLLUTION

Immediately after the war the Corporation of the City considered the problem of atmospherie

ution, and on the recommendation of the Public th Committes, included in their Varicus

ers Bill of 1946 clauses empowering them to decinre smokeless zones in the City and to
make bye-laws requiring, "in the case of new buildings and in the case of substantial alterations
in the arrangements for heating in any existing building, the provision, to the satisfaction of the
Corporation, of such arrangements for heating as are calculated to prevent or reduce to a
minimum the emission of visible smokea’".

There was considerable opposition to the “‘smokeless zone elause’’ and it waz withdrawn.
The “'prior approval’’ clause was not opposed and was included in the City of London (Various
Powers) Act, 1946, but it was never found possible to frame bye-laws under the clanse which
the Ministry of Health would approve.

We were, therefore, left with no more than the old powers, which in effect enabled us to
deal only with gross nuisances from individual sources of smoke when they had oceurred, and did
not provide for any general preventive action.

In 1958, following the disastrous “'smog” incident in December, 1052, The Public Health
Committes called for a t by your officers, on which, encournged by the suceess of the E::ky
of Manchester in establishing a smokeless zone in the contre of that city, they decided to
the Corporation to include again a smokeless zone clause in their next Various i‘ﬂ"lﬂ Bill. To
this the tion agreed, and a clause was included in the Bill then in course of preparation.
It was decided to seck power to declare the whole of the City to be a smokeless zone.

The experience of December, 1952, has created such widespread alarm and so much
publicity has been given to the dangers of atmospherie pollution, that it appears likely that vour
emokeless zone clavse will have a very different reception to the similar clause in your 1946

Bill, and there is every reason to hope that it will receive the approval of both Houses of
Parliament,

The measurement of atmospherie pollution at your two observations stations in Golden
Lane and Finsbury Circus, has been continued throughout the year and the results are given
below. They show no significant improvement.

TABLE 1.—Results obtained in 1953 of the monthly observations of rainfall and solid deposited
matter ; the monthly observations of sulpher dioxide by the lead peroxide method ; and the daily
observations of the concentration of smoke and sulpher dioxide by the volumetric method.

| Lend Peroxide Method
ml Cuuge, Volumetric Mothod,
h Lans Goldon | Finabury Galden Lans
Lana Cireus

Month Bainfall Bmoke Bulphur Dicxide

[nscluble Soluble | Total Mon Highest | Monthly] Highest
Deposit | Doposit | Solids mverage | daily | average | daily

AvErREn avernge
mgs ;&0a) por doy Parts (L]

HHI Inehes Toms par sq. mile porllll}aq . Im-:umh—nﬁllijmﬂdr
Janusry i 0.8 | 14.84 11.88 | 26.62 4.03 4 .45 21.7 ™m.7 19.9 [
Febroary | 12 0.5 4.78 3.02 BT 350 2.71 15.3 60 .2 14.0 408
March .. | 12 0.5 | 22.93 §.28 | 3210 3.0 4.78 0.3 63 .0 23.4 T 4
:ﬁ;ﬂ == | 57 e | 118 | 153 | M. 210 2.28 8.6 17.3 8.2 15.0
-« |28 1.6 | 10.12 6.87 | 16.00 1.41 1.58 4.5 .0 5.7 B.5
June .. | 33 1.3 7.58 .31 | 13.87 1.18 1.17 3.1 7.0 4.7 22
July .. |02 3.6 | 1245 | 10.82 | 23.07 1.14 1.14 2.8 8.0 i.l 4.8
Aungust .. | 47 1.8 7 .00 5.88 | 12.38 1.18 1.1 3.7 0.4 4.7 5.0
Soptember | 20 1.1 | 12.28 5.21 | 17.49 1.63 144 4.3 7.8 8.2 13.4
Ohctaler T0 2.8 (138 | 11.48- | 24.72 I .56 I.54 0.1 N | 140 40.8
November | 24 0.4 .68 G.11 | Il.68 3.26 3.17 0.0 G2 5 14 .8 a5 .4
December | 156 0.8 | 21.44 9.1% | 30.03 3 .48 4.0% 28.1 85.1 16.4 409

Average

1063 .. | 30 1.4 | 11.09 #.22 | 20.21 .30 247 13.5 - 11.3 —
1852 ... | 40 1.5 | 11.02 917 | 20.18 2,28 2.10 13.2 - 10.6 —
161 ... | 54 2.} 11.560 | 15.25 | 26.75 2. 84 & & 11 B0 s 15.4 E
1960 ... | 38 1.6 | 1019 | 18.96 | 27.15 2. 00 2.22 .08 —_ 10.0 -
MY ... L3 P AT g.99 ' 18.72 2.7 2.53 10 15 —_ B0 —

MEDICAL EXAMINATIONS

Your Medical Officer carries out the medieal examination of all new entrants to the staff

of the Corporation; of those who appear to be medically unfit to continue in employment and
of those who have had prolonged or repested absence on account of illness, e

In connection with the two last mentioned eatogories, it is frequently necessary to corves-
pond with medical and surgical specialists on the stafl of hospitals and with general medical

practitioners, and I have pleasure in recording that I have always received from them the greatest
assistance and ecourtesy.

The total number of medieal examinations during the year was 218,
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MEAT INSPECTION. e
Tons, Cwts, Qrs. Lba.
Meat, &e., delivered at Smithfield Market ... A5 s ... 263,106 0 1] 0
Meat, &o., seized by Inspectors at Smithfield Market e 563 8 2 ag
Meat, &e., seized by Inspectors at Leadenhall Market and City shops 13 b 3 10
Meat, &c., seized by Inspectors at Cold Stores 66 18 a 7
Various commodities seized by Inspectors and sent to Lett's Wharf 68 12 2 0

Number of eggs seized by Inspestors and sent to Lett's Whaef, 11,156
Number of demonstrations and lectores given, 9.
Number of Students attending, 87,

PUBLIC HEALTH (MEAT) REGULATIONS, 1924-1848.
The improvement in carriage of meat noted in past reports has becn maintained, although, of
course, the quantities carried are still less than in pre-war years.
25 infringements were noted, the fault being remedied on each occasion on instruetions given,

PREMISES WHERE FOOD IS PREPARED AND OFFERED FOR SALE.

All these premises are subject to regular inspection. Without exception all eritivisms have
regeived immedinte attention.

ITINERANT FOOD VENDORS.

Constant inspections of barrows and of itinerant food vendors have been maintained and no
difficulty has been experienced in connection with this class of trade,

FOOD INSPECTION.

The food delivered at riverside wharves and premises in the City has consisted of the
varieties, and has been the subject of constant inspection. 330 tons 0 ewts. 3 grs. 1 Ib. were
condemned as unfit for human consumption. 248 tons 17 ewts. 2 qrs. 4 lba. of this food were utilised
for stock feeding, fertilizing or manufacturing purposes. The remainder, consisting of 83 tons 3 cwts,
O grs. 25 lbs. was destroyed either by the Cleansing Department of the City Corporation, being useless
furlhukfwdhlgpm'pm.urelimmthﬂlitumwhichﬂwmmdm

B4 toms 11 ewts, 2 qrs. 12 lbs. of food were placed wnder stop and subsequently mleased to be
dealt with under the supervision of other local authorities, : s :

SANITARY CIRCUMSTANCES.

The general sanitary supervision has been maintained and in this conmection 3,350 inspections
have been made. As a consequence of these inspections, it was necessary to serve 24 Intimation
Notices. Bix Statutory Orders were served. No legal proceedings were necessary,

Tenement Houses were inspected and the only common lodging house in the City was under
regular supervision, e

HOUSING.

The total number of dwelling-houses inspected for housing defects was 29, defects found ha
been, or are in course of being remedied.  Action has been taken under Sectisn 11 of thn“" e
Act, 1036, in relation to 5 houses. No Closing Orders have been made,

FACTORIES ACTS, 1937 and 1048

Factory premises have heen under such supervision as is necessary, and the following gives details
of the work carried out :(— i & v = ¥

PART 1. OF THE ACT. =
1.—INBPECTIONS for purposes of provisions as to health,

= 1 Number of
Promisca on Inspections Wri
Register nuli.lil;n mﬁdm

{i) Fasctories in which Bections 1, 2, 3, 4 and 4
are to be enforced by Local Authorities  |1.08] {including 1, hading) 182 {including ot

1,903 {ine
711 i i i
5 v el n (1} T ‘Whioh kitchons) (1,637 Lwluuh 135 kitclons)
Bection T s enforced by the Local
Authority ... e 1o 27 —
(i) Other Promises in which Sestion 7 is
enforesd by the Looal Authority jox-
clading out-workers” premises) ... e 4 i — —_

TOTAL 14587 2,004 186 -—
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PART I. OF THE ACT—continued

2—CASES IN WHICH DEFECTS WERE FOUND.

(If defects are discovered nt the premises on two, thros or mors separate sosasions
they are reckoned ns two, three or more * cases ™)

Numbwr of cases in which defects wers found Humber of
oS in
- Heferrod which
Partioulars Found Remedied To H.M, By HM. | prosscations
Inspactor Inspeotor Wi
inAtituted
Want of cleanliness {5.1.) LT 520 4l 2 13 =3
Owercrowding (8.2) 13 == e i e
Unrensonablo tomperature (5.3) —_ 1 - = .
Inmdequnte ventilation (8.4) .. 7 41 - R .
Ineflective drainage of floors (8.8) ... 1 7 — - =0
Banitary Convenicnces (3.7)
fa) bnaciTichonb: 5 o @ G ) i 3 15 — — e
th) Unsuitable or defleciive 156 127 e 156 -
fe) Mot separate for soxes ... 4 | —_ 2 —
Other offences against the Act [not including
offences relating to Outwork) [isT | 432 —_ 2l i
TOTAL 1,398 104 2 an —

OUTWORK AND THE INSPECTION OF OUTWORKERS' PREMISES, ETC.

Lists received from City Firms & L T e |
Names anid Addresses, ete., received from other Anthorities ... wes 174
Names and Addresses transmitted to other Authorities ... s aknnes THI

No ease of infections disease was reported in connection with outworkers' premises in the City.

SHOFS ACT, 1850.

61 i imufuhao};umd“rahuumhwebmnmﬁmlnut Defects found have besmn
remedied the service of 14 Intimation Notices and without recourse to legal proceedings.

CATERING LICENCES.

Before issuing licences for the establishment of catering businesses, the Local Food Control
Officer refers cases to your Medical Officer of Health in order that licences may only be issued in respeot
of premises which are suitable from a public health point of view,

During 1953, 155 inspections were made in this connection and reports forwarded to the City
Food Controller,

PHARMACY AND POISONS ACT, 1833,

79 firms were registered under this Aet, 77 of which were re-registrations. One infringement was
noted, 114 inspections were made in connection with the administration of the Aot,

FHARMACY AND MEDICINES ACT, 1941,

The provisions of the above Act were carried out without recourse to proceedings and
without ﬁcﬂiﬂ difficulty. 20 inspections were made and no contravention ml?:-lm the notice
of the Inspector,

FERTILIZERS AND FEEDING STUFFS ACT, 1926,

The provisions of the above Act were carried out without recourse to legal procesdings and
without special difficulty. 52 inspections were made, and one contravention was discovered,

FOOD AND DRUGS ACT, 1938, AND FOOD REGULATIONS,
Informal and Formal Samples submitted for Analysis.

Article Informal Formal Total Artiln Informal Formal ‘Tobal
FOOD, Brought forward ... 31 — ]

Almorda  (ground) 1 —_ 1 Cream o i s ]
Apricods in syrup 1 — 1 Corry Powder ... e 5 — 5
Baking Powder ; 1 — 1 Custard Powder ... 1 e 1
Beef Extract ... .. 1 — 1 Faggots 1 - — 1
Blane-mange Powder 1 — 1 Flavourings 1 — 1
Butter ... 1 - 1 Fish Cakes 5 =5 b
Cheese (processed) 8 — 8 Fish Paste 6 B 5
Chicken Paste . 1 - | Gelatin ... 1 — i
Coffea 4 —_ 8 Haddock (smoked) 4 = 4
Coffee & Chicory Mixture 1 —_ 1 Honey 1 e 1
Coffee Essence 2 - 2 Horseradish Cream 1 sl 1
Caolourings 2 —_ 2 Iee Cream i = 1
Cinnamon  (ground) 4 — 4 Iee Cream Powder 1 = 1
Coeonut (desiceated) 2 —_ 2 Juollies i — ]
Crab [dressed) . a Lemonade Powder L s a
Carried forward ... H | - a1 Carried forward ... 2 i 72















